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Warning:

I. This machineis a showcase.

2 This instruction manual is an integral part of the machine and must be kept for any further consultation,

. Warning: Mever try to use this machine for applications which are nat desaribed in the instructions or
im away which is not described in the instruction or under conditions which are not smilar thoss
described Inthe instructions, otherwise severe hazards may occur!

4. ThisMachine should be used only for the purp ose for which it was designed. Any other use
is iInappropriate and therefore dangerous. The manufacturer will not be held responsible for amy
damage causad by improper usa.

5, Belore in :ra.lllng and np#rarlng on the M achine read rlrplull:.r this operation manual,

6. Keep the machine out of reach for children! Do not allow children to play with the machine

7. Unplugthe machine from cutlet when not in use, before putting on or taking off pares, and
before deaning.

. Basure tounplug the maching if not using the machinein a longtima,

9. If the supply cord is dam aged. the cord should be replaced by the manufacturer, authorized
service agent or similarly qualilied personsin erder to avoid a hazard.

10. Do not use the machine in a dusty environment or in an explosive atmosphere
(inflammable gases, vapours and vapours from organic solvents),

Il Dvisable a defactive machine in an obvious way, so that it doesnot represent a hazard toe
others and dispose of the machine according te the regulations from the lecal authorities.
Please see Instructions lor Disposal in this manual.

12 Other than cleaning mention ed in this instructlen manual, no additional maintenance or
servicing of this machine is required.

13. Tha motor is parmanantly lubricatad and will raquire no oil.

|4, Rapairs, when necessary, must be parformed at an authorized service lacilicy.

15 Themachine is suitable for indoor use only.

6. Basic salety rules:

a Do nottouch the Machine when hands or Teet are wet.

b. Do not wse the Machine whan baralootad.

£ Do not allow the Machine to be used by children or untrained persons.
o, Do not leave the machine cutside.

& Donot pull on the electrical cord when unplugging the machine,

The company reservesthe right to modify the construction or appearance without notice

Installation:

Useful instruction for transport

I. In ordar to prevent the oil contained in the hermetic compressor from flowing into the
cooling circuit, it is necessary to always carry, store and handle the machine in a vertical
position, fnilvl:m’ing the mstructions found on the plrh:ﬂng.

2 If the machine was accidentally or purposely placed in a non-vertcal position during
mansport, before operating the machine, it should be kept in a stralght position for
approximately 30 minutes, to allow the ol to flow back into the compressor

1 Cabe Thoscain Oparanae Manal ereos |8




Lh'l pack | ng: Remove wooden case board and plastic covering. Make sure that the
machine has not been dam aged. Remove the plastic film from all the stainless steel panels
(il has).

Il'l'lpt:r' tant. The varicus packaging should be keptfrom Children since they are potentially

dangercus. Dispose the Packaging according to the regulations from the local authorities.

Positioning

1. Do not install the machine in the areawhere water jet could be used

2. Place machine on ahorizental and sturdy surface.

1. Please install the machine in locations where can be overseen by trained personnel.

4. For good ventilation, keep a distance of 20cm(7 inches), berween unit and walls or other
objects, |norease the distance if the obstacles are aheating source, When the dispenser
isin place, press the brake on the wheels in order to keep it level. (FIG. 1)

Assembling

|. Remove the bottom pallet from the machine.

2. Put shelves board ontothe shelvas.

Electrical connection

Belore insertingthe plug into the electrical socket, carelully read thelollowing precautions:

I. Make sure that the machine is properly connected to an efflicient grounding system, in
compliance with current safey stand ards,

1 Make sure that the voltageis n accordance with what indicated on the "serial number®
label applied on the chassis.

3. Tha current available is sulficient {or the maximum required by the machine.

4. If necessary, use only approved multiple outlets, in compliance with current safety
standards.

ITin doubr, consult only specidized techmcians,

By law, the machine must always be grounded

How To Use:

Before using, the machine should be cleaned carefully as it comes into contact with food.

Functioning

| Make surethat che man switch is i che [1] position. plug in the machine,

2. Before starting the machine, ensure the sliding doors are properly closed.

3. Turn the main switch to [1] position, the condensing unic will automatically starc.

4. For lighting, press lighting button. The lighting button locates on the therm ostat.

5. 0If there is som e condensations on front curved glasses, please turn the switchto [1]
position lor defogeing.
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Warking Temperature Adjustment
Toresat the tomparaturs insido the showcase, ploase follow as balow:

CAUTION You are suggested not to reset the temperature controller fraquantly,
Working LED Defrost LED Light

T - Display
* &
'@ A jﬁf
w YI|m | 05
4 A

1. Set tam perature
aPress S-ET button, the set temporsture is digplayod.

b Press|"or[|butcen to medify and store the displayed value, PIES&EEMIZOH o exit the
adjustment and dI:FI:.r the cold room temperature.
I no more button s pressed within |0 seconds. the cold reom tem peraturewill be displayed.
2 lumination: Press o butoon, it ights:Press again, it stops.
3 Manual start/stop defrost Press IQI button and hold for & seconds to defrost or stop defrost.
4. Display the evap. temper ature Press ) button and hold lor 6 seconds. the evap. tamp.is
displayed afver 10 seconds the cold room temp.is resumed to be displayed.
5. Working LED:During the course of refrigeration.che LED is on;Whan the cold room temp.is
constant, the LELD is off; During the delay stare.the LED flashes,
&.Defrost LELY; duﬁrlg :Iqlr\u-!:lnﬂ.l:h aLED is cncWhen it stops ddru!‘-lrlg,l‘hn LEL is ulf,l']urlng tha
delay display of defrost, the LED flashes
T.Parameter semup
a.Prm@ buceon amd hold for 6 seconds to enter the paramerer setup mode while E | flashes.
b.Press again @huum toselect sequentially from the 10
parametersE | E2.E3.E4 E5.E6F | F2F3.F4,
. Prass"Jor[button, the valuae of parameater will ba displayed and can ba modified and stored.
d.If no mere button is pressed within 10 secends, the cold rocm temperature will be display ed,

Fararier Function Setrange Default | Paaver Function Setrange | Defadt
El | Lowersetpeintlimit | -45C~ Settemp Fl | Max defrest duration |~ &0in

[ E2 | Figher sampeintlimit | Servamg.~ 45C " F2 |Ddvomimendtme | 0-24r
E3 | Temp hystarssls [ [ F3 | Delestiemintiantanp 300

| Ed4 | Comgstam delay ime 0~ 1Min Ft | Disparckringeatrnt -?:Nuu-:q;:rumh;
ES | (Ffset on room temp 55 before deirast

| E6 | Offseron e mmp a5
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Maintance:

Owserve the ambient temperature
The machine is suitable{or an ambient temperature ranging between 16 C - 32 C.

Cleaning

For heath standard and good qualicy of beverages of foods, dean interions of machine as

ofiten as possible.

Caution: Do not clean the maching by water jet.

I. Before carrying out cleaning , remaove the powes plug,

2. Do not use abrasive powders that might impair the interior parcs of showcase.

3. Use newrral soap and a little warm water to wash the interiors, Rinse carefully with water in
order to remove any residua of soap.

4. To maintain a high standard of working performance, leave the machine turned on night
and day in order to avoid deposit,

Caution:
[ro net use any organic solvents (petrel, alcohol, etc. ) for cleaning the machine. The case
ol the machine may be damaged and explosive vapours may develop. D'o not use any
sharp edged objects for cleaning.
The machine may be cleaned with adamp towel, but may never get in direct contact
with water. Afrer cleaning the machine make sure that it will be dried completely

Instructions for Disposal

When replacing your old machine with a new one, please comply with the following
informarion:

Old machines are not worthless rubbish. Valuable raw materials can be reclaimed by
recycling old machines.

Render old machine unusable:
1. Pull out the mains plug,
£ Cut off the mains cable and discard with the mains plug,

Cautlon: Refrigerants in refrigeration machines and gases n the thermal Insulation must be
disposed of professionally. Ensure that refrigeration tubing Is not damaged prior to
disposal. Please discard the machine according to the regulations from the local
authorities,
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1. Cold Deli cake showcase

Models  Parameter Shelves Capasiy Gas LaWsH am Waight

g%f% R348 150*73*120 2255

F-2 Rl344 | 120844120 | 215KcS
ot RIS44 | TBDPEA*T20 | 2EOKGS
;AN RI344 | 150°81°137 | 32EKGE
gg’f&%ﬂ' R1344 120*754135 2005

27w R1344 | TBO0*TE*136 | A30KGS

EE&%& R1344 | 120* 47448 ROKES

2. Hot Pastry Showcase

Modsls | Shelves Capacity Heater ~ Dimensions i,

Lu'WuH om

Parameter

120047 48

Meote:

{1YWhen the voltage and Hz are different , the performance function will net be
affected But the technical specifications will be different a itde bit.
() The weighted sound pressures of the machines are balow 70dB.
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Electric Wiring Diagram
Haodel MOLST, 58,59 GLE series.

Electric ‘Wirng Diogram
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Madel MO H430, H440,H450,

'ﬁ":ring I:In'qgrum

T30V S0Hr
ok
¥ I ALOEWD  DESCRP T
B [8TFT LIRBMATED SW0H
| LA CETALATON UOROR
¥ RUAT T
I_! f HigHE  ELEMENWT
- ER1 TEMPRATUSE COMTROL,
=i TEMPERATUSE MRS
™ TRAHELFORUER M T 15w/de
7 TRAHECFORUER 1M TO AT

i
e
I 19
LEGEND
© Com pressar E
C Condenser Lo e o
F Fan E F
El Evaporator D
E Expansion vake e
capillary tube
(K] Drry-filver
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Trouble shooting:

Symptom Fossible reasons Solution Remark
® Mo power # Broken fuse # feplace
in puty power # Poor contact of plug and # Ropair or replace the
dirmction | pociet socket
# Failura innput control
s not Iw circuil
Ask T
® Thermostat does notwork | @ Replace i
& | hermostat is not on the [ ] leh&futhnwkiﬂ
wcrking ot on position service
* Compressor # Poor contrac of the ® |nsert the plugtightiy department
does not work therm ostat tocheck
#® Loosephigping of the garma ® |nsertthe plug tightiy and repair
& Broken comprassor # Regplaca
# Broken sarver or capacitor | @ Repair or replace
® Amblent temper ature ks & Adus thethermosd
posts high. properly
& Compressor run, & Toomuch dust and dirt on # Cloan it on ime
the temperature tha condanser # Stop the machine to
in the showcase | ® Frosonthe evaporataris defros, Set the temperaturg
is higt tonthick proparty highar
® Thermostat out of work @ Replace Ak Tor
& |h citor of the § & Rapl |
Ffj{ll (4 @ famn et
ot of work service
® Condenserfan | ® Thaballboasingofthatan | ® Fil ol department
4 not run motor is lack of oil to check
@ Thewindngal thafan ® Rplace and
maor damaged repair it.
* Compressor ® Thewndngal the B Chack with a multi-mister,
starta/ctops Iraquenthy comprassor g short droue replace the compressor
® Thea fan of tha # Poor contagt o tha socka & Hapur orraplaca
waporstor demnatwork | @ Thelo maior damaged & Raplace
‘Warning: If the machine has any preblem or has bean . do not try to repair or

replace it by yourself. Please ask for the authorized service department for help.
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Structure diagram

Model Mo 57.58.59.GLE. series.

O.Front glass

| Siche glass

2 Sliding door

3. Top shelf

4. Top shell bracket

5. Middle shelf

G Middle shelf bracket
7.Light

HBottom shelf

9 From s's air grill

| 0 Rear 55 air grill

| 1. Evaporacor motor fan
| 2. Evaporator cover

| 3. Evaporator

|4 Wentilation grill

|5.5/5 support

| & [hgital thermostat

I 7. Transformer for thermaostat
| 8 Sweirch

19. Compressor

20 Condenser&motor
21.Wirng board

22 Transformer for heating wire
3. Caster wheel
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Model Mo, M430,M440, M4 50.

0. Front glass

|.Skde glass

1. 5hiding door

3. Top shelf

4. Top shelf bracket

5. Light

6. Bottom shelf board

. Evaporator fan motor
B Evaporator cover

9 Evaporator

10.Side panel

|l . Compressor
12.Condenser fan motor
13 . Condenser

4. Decoration panel

|5 Front pane

I6. Therm ostat

|7 Tran sformer for therm oscar
I8 FPanel

19 Switch
20.Rear grill
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Model Mo, H430, H440,H450.

O.Front glass

| .Side glass

2.5liding door

3. Tap shelf

4 _Top shelf bracket

5S.Light

&.Botvom shelf board

7.Motor fan

B Heater cover

4 Heater

| 0. Rear grill

Il .Panel

| 2. Thermostat

13. Transtormer for
thermostat

| 4 5witch

I 5. Front panel

| 6. Dvecoration panel

| 7. Side panol
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