Tortilla Making Machine

USER MANUAL

SSS FOOD MACHINERY TECHNOLOGY CO., LTD

July 2020



Contents

1. %444 Equipment Safety
1.1 HUBXES: Mechanical Risk
1.2 S X Electrical Risk
1.3 I X% Environmental Risk
1.4 & RP75ERE Equipment Protection System
2. % &N Equipment Introduction
2.1 IR 4644 5 T/ 4644 Operational Environment And Working Conditions
2.2 MERERE & Performance Features
2.3 THF AR Z% Main Technical Parameters
3. W RERHUE IR The Outline Of Function Modules
3.1 iXKMLK Materials Feeding Mechanism
3.2 21fmHL#) Deviation Rectifying Mechanism
3.3 {1 mHL# Flattening Mechanism
3.4 BtFEHL#) Baking Mechanism
4.1 %345 Equipment Installation
4.1 W4 23S H0 Installation Parameters
4.2 ‘%5247 Safety Rules For Installation
4.3 MM Ze2% Machine Installation
4.4 H/5% %5 Electrical Installation
4.5 S % 4%5  Air Circuit Installation
5. % % #/FE Equipment Operation
5.1 T/E¥ifE Working Procedures
5.2 3 E K& Check Before Starting
5.3 AMLA M Human-machine Interface
5.4 IEfffR/EiRFE 5 /5% Correct Operation Procedures And Methods
6.1 % 4E9" Equipment Maintenance
6.1 HLHEZEP" Mechanical Maintenance
6.2 HS4EY Electrical Maintenance
6.3 HithE 5 A M HERS /7 The Causes Of Malfunctions And Troubleshooting




35

7. B3 Appendix

1. W E4AE Equipment Safety

A A EATRA IR 5 T 5 ek SRR 1A R B AR KU o 224 T B B S g 0 T FR
Bio MR, 22 7 IR SRER, DRGSR T EASIE RN A H . W& IR AR
BiSRIR o A& AT RE S LA I AR XU «

This chapter exemplifies the overall risks for the equipment.The safety manual aims to
introduce the key information of equipment in respect of environment, human health,
safety and other aspects,which ensures the use of the equipment will not damage
equipment, environment and human health. The equipment may contain the following
potential risks:

1.1 HLRAK: Mechanical Risk
AEHLIE B A A TR S R U TR AR T %«
Fe SRR P28 L bR, IR RIS T L4

The warning board on the equipment reminds certain risks to the user.
Labels on the machine should be checked regularly and completed in time if missing.

1.2 B Electrical Risk
TEALES b T8CE 7R L DR oA 0 11 G i XUy B SR RS P 7
IR AL ERIPRE, W R IR 2R S b4,

The warning board on the equipment reminds certain risks to the user.
Labels on the machine should be checked regularly and completed in time if missing.

HEJCAU"OQ N

R

/A 523tk Ll
Keep Ground Wire L *h-_l %ﬁ 1
- 4 b When moving off gua@




1.3 HE XS Environmental Risk

SRR, XERZSASTELENRRNRNA TR HiE. B2, FLBERY (&R
PERIE ) PTRE S AEERATAE IR I fige 7 A2 o i R tidn . ANBIN. BRI H At — L8 5 J8 44 Bt
VEIRJG AT LAIE S, BIFENLEE. TR ST, Bomds. R B R ER %, W& TRt 23
A FY B A R e ) T G

Generally Speaking, the equipment will not produce the environmentally hazardous
waste such as toxic gas, fluid, but it is possible to produce some solid wastes such as
metal parts and belts when the equipment have become worn and parts have become
obsolete. This equipment is made of the aluminium, steel, stainless steel and other metals
and it can be recycled after being discarded including the frame, rolling tank, supporter,
belt, etc. The device may be contaminated by harmful substances or products when it
ageing.

1.4 &R FEE Equipment Protection System

PN AR g i e o AN e oY W 12 e S3E 07 e ot X R VA0 57 o - i e o r L I K T TR e A W DA B
ST AL

This system is composed by safety cover, safety door, and safety devices on the
production line. the safety devices includes: the safety door switch and the emergency
stop button.

& SEEH
€ The Emergency Button

& YR
4 The Power Switch
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2. % &NE Equipment Introduction

JE AT A TR A BT RS ARG ) £ il 75 SR A (R B LA . ZHLHAR T, T
AL HERE L AR 2 DR Tk A Rk AR/ 200~500 1o ASHL
M AZOAERIE K PLC #5088 Sl B 5, AR RS 3 SRR N AR Al 5
e I ES N7 By 7 N
The Tortilla Making machine is a new type from our company according to the need of
the Tortilla Making in the food market. This machine combines multiple functions of
dough output, dough proofing, bun shaping, cooking and cooling; its production capacity
IS up to 200-500 Kilograms per hour. The control core part of this machine adopts PLC

controller and touch screen, which makes its automation and working reliability come up
to domestic advanced level.

2.1 [FHFELEMHE TE%H Operational Environment and

Working Condition
1. &4
a I R E: 20+20C
b.HEJEHE: 380V / 50HZ / =AHVUZRASHH
c.RJRE S =0.6Mpa
2. AR
A EEG]: KRR (3% T2 2R

FH T T ) 7K 20 25 oK B2 0 1 TR AN e R e S5 % % IO IE W 18 4T, BT PAARAHL
S} R SR vy, AN B SRR EL Ak 3 EoR TSR, [ IS o) T A 1) o e Bt
—ERIER, DU R WA L 2RRER 7,

A F M EVEFN R B TR AR RE,  DUBR 5 18 1 SO BUA R 58 T
Ao NP RAHERE. BRI E B . SUEAHT 24, EEARAFRBR, &
PRAH R I ARAE B, AN A i 11 N IE RS

1. Operational Environment:

a. Temperature: 20=20°C

b. Power Voltage: 380V / 50HZ [/ 3-phase 4-wire AC

c. Air Pressure: =0.6Mpa

2. Working Conditions:

Dough Proportion: The proportion of water and dough is according to its technologic
requirement.

Because the moisture content of the dough will directly affect the normal operation of the
machine such as tortilla pressing machine and spiral feeder, the machine highly demands
that not only the proportion of dough needs to meet the above requirements, but also
there is a certain requirement for the variety of flour in order to meet the need of
technological process.

Common technology data has been detailed in this manual with easy-to-understand

<
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description and clear pictures, which provides the user the operation training. If you still
have any questions, please contact us with the the relevant technical feedback. We will
certainly strive to provide you with our satisfactory service.

2.2 PEEBSE A Preformance Features
1. P . SERGEL, TR M. SRR AR, SN, R
Jeit K.

2. FEF KM PLC & HENMTE, Jerivie, Bt uenais L.
3. BAERGER M SR AN TS on e, RIS N B4,
4. FrE SRR AR TR AR LT RS, 77 & R BUER

1. This equipment has these features: high productivity, reasonable structure, steady
operation, low noise, easy operation, easy maintenance, attractive appearance. The
machine have reached the domestic advanced level.

2. The program adopts PLC to automatically monitor the whole process. with
photoelectric detection, automatic counting is displayed on the screen.

3. The operating system adopts advanced human-machine interface liquid crystal display
screen to ensure the personal safety of operators.

4. the surface of all parts in contact with materials are made of stainless steel and
non-toxic materials in accordance with the demands for food industry.

2.3 FEFRZSH Main Technical Parameters
AFERE: 200~500 ST/ 5

PEER RN BEELAR 1~30cm, B 1-30mm w] i
JE4i < #EK: 0.6~0.8MPa

FHLERE: ~500Kg

HJF: 380V 50~60HZ 1.1KW

FEAE: 3m* /min

HMERSF: 2800 950X 1550 (KX 85 X 5);

Production Speed: 100~250 kg/h

Product Specifications: tortilla diameter 1-30cm, thickness:1-30mm (Adjustable);

Compressed Air Requirement: 0.6-0.8MPa
Machine Weight: ~500Kg

Power: 380V 50~60HZ 1.1KW

Air Consumption: 3 m Fmin

Machine Outline Size: 2800 X 950 X 1550mm

L I R JER R R IR R R IR R R I 2N 4
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3.IhEEREEAEIR The Outline Of Function Modules

3.1 iIEEWL# Material Feeding Mechanism

LW motor

H 400W fal il ALz ], FE S HOREATHERE, X BIHLMPIE RS EistT: ik
MRV IR R8T BE R SEBUA P B il B AAS K
The mechanism is controlled by 400W servo motor with propulsion of the precise

screw, which makes the material feeding mechanism operate fast and steadily. the size of
tortilla can be adjusted optionally with the independent cutter control system.

3.2 ZY4mALH Deviation Rectifying Mechanism

W B s Wb, wISeEl B s W Dhee, ESHIA YRR & iR AT R s AT
BEINEaE -
The new automatic deviation rectifying mechanism have the automatic rectification

function, which makes the material conveying high temperature belt more stable during
the operation.

3.3 3 ML Flattening Mechanism

<
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I ACELAT AR R, b ) B AR AR S i B, AR
KR B NS -

This mechanism is composed by cylinder and top and down heating boards. These two
professional customized heating boards make the shape of tortilla more aesthetic.

3.4 HIEHL# Baking Mechanism

heating plate

AN PR R AR AL R, R AR I, (1S B AE R i R
SR S), SEINARIIE T i B L EROR
This mechanism is composed by top and down two heating boards. These two

specially-made heating boards make tortilla s cooked evenly during baking, which
ensures the technical effect of products.

4.4 %% Equipment Installation

4.1 & ZESH Installation Parameters
& HLER 2 AT TR B 2% A«
MR 29 5°C~35°C (A RE), = UHMREEA KT 90%RH, ik mEA<1000m, 224
I3 0 2 8 i T 1 B R R ) R G AT BRI B RE R . 1 A137 P BT S A B K R KR
& HLETARHEYR: ARUERVEIE IS 380V AC; = Afl; M. 50HzZ.
& HLE A R AR X KRB R KT A s 2 K X2 K4,
& Equipment Installation and environmental conditions for storage:
environment temperature is 5°C~35C (Unfreezing), relative air humidity is lower
than 90%RH, and the altitude has to be lower than 1000m. Potential impacts
caused by the strong magnetic field and the electric field on control system have
to be taken into consideration during the installation. The following places shall

be avoided: the open fire, the superheated steam, the water vapor, the frequent
vibration, etc.

€ Machine Working Power: Rated Voltage 380 V; AC; Three Phases; Frequency:

<




50Hz.

& The work area of machine safety operation: It must be reserved of 2X2M space
for the length and width beside equipment itself outline size.

4.2 34 5¢ 0] Safty Rules For Installation

PR BEE M R R B e . W g

LBV I WA AU AT 22 4 R

PRI MR R R, AR IR 2 W

HLJR R AT ORI e 28 HBER A R A & .

e GRUNRE R PR NN PR

The equipment safety system must be ensured its integrity and reliability.

Helmets must wear during the installation.

Crush or pinch injury shall be paid more attention to avoid during the adjustment. It is
prohibited to install equipment with living working.

The power supply requires the protective grounding wire with enough capacity.

® ¢ 660606 0 0 0

The power supply and the air source must be turned off when the machine is not working.

4.3 Mz Machine Installations

Ko tg 242 b, B RS B BhE M E . AR — € ZER A eI B & 1l
WS EEANSN L . SRS, R AT IR, ATV 0 AR T AT R A g RE, B T AR
LOESY) G DEREATE

N F FEVFHLES U SCIAIIEN , BUE LA A B2 K 52 21 PR o

Transfer the equipment to the production line and move all equipment parts respectively to the right
places with the tape measure. Attention must be paid not to damage the appearance and the accuracy of
the machine. Adjust screw bolts with the appearance reference drawing. The adjusting method is:
loosing cap nuts on the screw bolts and then adjusting them to the same level with tools before being
fixed.

& Attention: the legs of the machine mustn’t be buried in the earth, or the machine will be limited by
the thermal expansion.

4.4 S %% Electrical Installation
H A % 2225 1B Electrical Equipment Installation Instructions:
& CEREHLAT A BRI R T R
UL A R R R K
N R G AR

The main power have to be equipped with the Ground Fault Circuit Interrupter(GFCI)

* 6 O

before the machine installation.
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€ The diameter of the power line must be wide enough.
€ Installers must have received professional training.

1. HAWRIYENS & 22 47F 5 The Maintenance And The Safety Of The Electrical Equipment:
RGBT —E O RIS, JHER BT LT 4EiE N iz F i,
AR AHL A AP FE 3
The power must be turned off and unplugged during the electrical repair.

Repairman who must have received professional training are eligible to maintain and repair the

machine.

HL AU 22 A3/ E U B Electrical Safety Operation Instruction

& (R B RA RVFELBUR R, BAREEFEIK LA A TR,

& PLC REFPRASFNEN, Bahil i FR2ed bl mfiliG i v oi 4l Lo

& B EARPITRA SRS, AT LUK

€ The circuit mustn’t be changed except trained and qualified professionals

€ The PLC program mustn’t be changed without permission of the machine manufacturer
*

The electrical box with the protection switch mustn’t be changed, let alone be replaced by

bigger one.

3. A W&z, @A Transfer, Convey And Storage For The Electrical Equipment
FERE LRI, —EAREIE AT TR, AREEZ| i B pr A st

TR IRAE, — R AR P, IRV ATREHN, ARERZBNS I E K
AFI 7 — 2 B RE, A KT, AN REA KB E .

The machine mustn’t be taken apart and electric parts in the electrical box mustn’t be

2

* ¢ o

squeezed during the transfer.

2

The electrical equipment has to be kept balance,the vibration shall be reduced as much as
possible, and the equipment can not be under the tremendous pressure in transit.

€ The storage place must be flat, no water and no sunshine.

4.5 KB Z3E Air Circuit Installation

S R4 Air Circuit System
SRS EE A = B G TR = ER 2 S LE N R
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GRS AT RAN T RS SN RGN RS S IS AGETE . B
FLR R B LB A, AT HILZH %% AR B LA PRAT 3 2 ) 34

The air circuit system mainly composed by the pneumatic FRL, the solenoid valve and the cylinder. The
function of the pneumatic FRL is to purify and adjust the compressed air which is into the air circuit
system, and then to add the atomizing lubrication oil to the compressed air. The function of the solenoid

valve is to control the cylinder and consequently make all parts in system perform corresponding action.

/
N Nj
1

RGN R

Air Circuit Picture

1. EE2s The Filter 2. AL " The Adjusting Valve 3. J& /1% The Pressure Gauge
4. 1% 2§ The Atomizing Lubrication Instrument 5. JH&#% The Muter
6. FELHZI® The Solenoid Valve 7. iUt The Throttle Valve 8. "KL The Cylinder

5. W2 #/E Equipment Operation

5.1 TYEVFE Working Procedures
B AAE PLC 3T, R DML & (. FFCE S RIS, IR B I TR Sk

PLEHAHR > Dhfe,  Hedz i L n s -

Under the control of PLC, the equipment will complete programmed functions of all parts primarily

through sensors, the switching signal and the control command. Its control principle is as shown below:




Sensor

Touch =creen
control =ignal

Switch
signal

1

‘ PLC control

system
* ! ! !
Solenoid Servo AC
relay
valve motor contactor
Actuator Act?atlng Actuator Actuator
cylinder

5.2 B ZN B A Check Before Starting

Wtk e BRE . Al EE; MR, SUREE.

Ensure the stability and the reliability of the protection system;

Ensure the propriety of the external power source and the atmosphere pressure.

5.3 ASLAH Human-Machine Interface

FEZNLAHIE T TAE S, #BAF N G rTaE I fd e ok SE BN LA B A2, JF HAaZ AL TR
AR BRIEMERE b, R, B0, PEE. TS, AL I —— il 857 32 2 i % Fh
AR Dy Re E 2 K, AR I S A D) BEBE AT R R 2% S % I [ JR) AT DA A
In normal operation of the machine, operators can control it with the touch screen. the operating state of
the machine will be displayed on the touch screen, which makes operation more convenient, fast,

accurate and direct. The touch screen is composed of various pictures with different functions and there
are various function keys and items on each pictures which can be transformed from and to each other.

(—) HMIEEFE The Initial Interface
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—

il BT HE NS AT S

Click to enter the operation interface.

(=) 3I&4751H The Operation Interface

FFFFFFLIFFIRFF]: IFF{: [FF|

i,w

U S s AT S, P AT e S R R AL T % 44 PR S B TR R A B T RE
24

This is the operation interface. The user can operate the machine in this interface and change the
function parameters in square buttons.

1 WAL BN o DY &0 & 5 s e B O BRI HL T E A
Band position sensor: To show whether the Teflon band go to the position set by the sensor

T AT/ : Sk 7 T AT 75 Ak 81 T PG > Fi e (B L

:Ej



Dough sensor: To show whether the dough is conveyed the position set by the sensor
2. HrH kR o 2 Er kRS Output Pulse: to show the current state of output pulse;
3. HIHERE: o ET A REIRE
Dough enable state: To show the current state of dough enable
4. k. oI R L 0SS5 R
Flattening: To show the output signal state of the flattening mechanism;
5. UJ: S VIR RIS S5 HURES
Dough Cutting: To show the output signal state of the dough cutting system;
6. b EoR BRI PUIRES;
Top flattening Electric Heating: To show the heating state of the top flattening electric heating
7. THEEMA BRI EARRINPCIRE;
Bottom flattening Electric Heating: To show the heating state of the bottom flattening electric
heating;
8. Mk EHiEh: Wit B ANPGRS
Baking Top Electric Heating: To show the heating state of baking top electric heating;
104688 T HL A BRI T B R B I HCIRAS
Baking Bottom Electric Heating: To show the heating state of baking bottom electric heating;
9. Hwik: WA RS SRS
Conveyor: To show the output signal state of conveyor motor
10. AHIKML:  BIRAERHLIE 5 5 IR
Cooling Fan: To show the output signal state of cooling fan
10 A7l R A B ) S bR A i i
Production Speed: To show the production speed at current time
12, IR R . HaniE s I R
Conveying Speed: To show the speed of the conveyor belt;
13. E AL K T PRSI0 D' P s 00 381 T A i ik oty 3 31 W I a4 1
Positioning Time: The conveyor belt will stop in this positioning time after the sensor has detected
the dough.
14. 4w S 30 B )38 47 I 1A 5
Flattening Time: The operation time of the flattening mechanism;
15. T A e . T A A OE A
Dough Weight: The setting weight of dough;
16. HTHHEE : M s HE L ;
Dough Releasing Time: The operation speed of the auger
17, FSRAEI - T RGN Y R RS0 280 8 2 Sk S 3R B 507 I R) 46 e T
Connector Delay: The dough starts to release in setting time after the sensor has detected the
connector of the conveyor belt.
18. BVJH: Rl AT R B e b LA
General start: Touch this button to start or stop machine;
19. AT sl %A AT R shalfs (LB I R 48
Electric Heating General Start: Touch this button to start or stop the heating system of the whole
machine.
20. HOL: Rl AR R E T,
Home Page: Touch this button to back to Home page;
21, Tl szl N T3 A .

Manual Debugging: Touch this button to enter manual debugging interface.

(=) PR HE Manual Debugging Interface

X



dough release @ input instruction top press R 4
electric heating N
- belt location (®
) 4 sensox ; e
conveying staxt t - bottonm press Tt
\ dough sensor (‘@ electric heating A k
4 belt left side t@ . e
press start Q : baking top “ (0
A ‘Q electric heating s
slectric heating @ R S— e
general start electric heating staxt

Thie %

b ST Ay R A, AT - T BE RS B I A5 Th RE R S IR L -
This is the manual debugging interface. The user can test operation condition of each modules by
touching the corresponding button.

1. . s A s i s

Dough Releasing: Touch this button to run the dough releasing auger.

2. ik SRS RIA LIS

Conveying: Touch this button to run the conveyor;

3. . AR SHEHE R IR LT IR

Flattening: Touch this button to run the flattening cylinder once;

4. YIH: msiiE s v R EL s E —k;

Dough Cutting; Touch this button to run the cutting cylinder once;

5. b Sl B S b s IR S

Top Flattening Electric Heating: Touch this button to run the top flattening electric heating for
heating;

6. TR Sl E SR T AR SN

Bottom Flattening Electric Heating:Touch this button to run the bottom flattening electric heating for
heating

7. B BRI SRR SR TS b i R A

Baking Top Electric Heating: Touch this button to run the baking top electric heating for heating;

8.  HUBETNHI. Sl R SR AEIE T AR S

Baking Bottom Electric Heating: Touch this button to run the baking bottom electric heating for
heating

9. HWEE: MiliESHZHEINR R G R

Electric Heating General Start: Touch this button to run the whole heating system;
10.  WEIRML: il 8 s S S AL R S s

Cooling Fan: Touch this button to run the cooling fan system;

11, 1) K& AERE N RWERNSEG

Factory Settings:Touch this button to revert the machine to factory setting parameters;
12. i&17: FaieIR REEAT S

Running: Touch this button to return to the operation interface.

13, EH U iR e .

Home Page: Touch this screen to return to home page.
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5.4 IFHEERRE ¥ Correct Operation Procedures
And Methods

1. BRI TR .
1. Feed the compressed air into the air inlet of the host machine.

2. %38 380V/50Hz AZ i HLIR .
2. Connect the 380V/50Hz AC power.

3. FaleENaG S M TR TA T, REAMEIIER, A NHE KRR, Ll
Gu i BCE R IR o

3. Manually examine whether there is some foreign matter and looseness between the parts and
remove it promptly lest damaging parts.

4 Rl PRI, AT IR, o0 il S S RErL AL, AT I s Eh 1,
N RE, AT A

4. Touch the manual debugging button into the manual debugging interface and then separately
touch each function button for testing. Touch the operation interface button after confirmation
when the test have finished.

5. WHER LTI, K TEDEON B TR L.
5. Put the kneaded dough into the dough releasing storage.
6. HENIBATHE, BN IRIG, s R, TR E

6. Enter into the operation interface, check the dough, and then touch the general start button to
continuously produce.

7. LAERZEIERB P BN, DR AR
7. The protection cover mustn't be removed so as to avoid accidents.
8. VA MR I A ) AT CARYE e BOR AT W8, A EFE RN

8. Do not change the pressure on the pressure regulating valve which has been set according to
requirements of the equipment prior to its delivery.

6.1 & 24P Equipment Maintenance

1. HEY: @ rma. HE. RIR. . 48R g SR, FRlibas,
PR R . B HI4E TR IR W & aia AT I E B ARILE
2. FEAREDR: WEW. KB R . BIE. PR RE TR T, HLE IR NV
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IRAEAL & ORI T S ORIRANAR , F5 L F S AR AT B IR IR TAE, FRARE R BB R S,
B AESPER RS, LSS HE b .

1. Target: Check, adjustment, maintenance, lubrication and repair for machine can reduce the wear,
decrease the fault rate and increase its efficiency. The maintenance is an important guarantee to
operate safely for the machine.

2. Basic requirements: adjusting, lubricating, anti-corrosive. In daily running, the maintenance
worker should: according to the maintenance guide, carry on the maintenance work regularly, lower
machine wearing, eliminate the hidden trouble, prolong the service life of machine.

6.1 HLBRZEH Mechanical Maintenance
H . B b UM BE YRR S B 40 5 (e RS gy IR, b7 (e s SR s T Se i | PRAIG
B HA . RIERAIEF B DA B P EA > & i, FRIRsh 1 FE, ek
AE 2R AN Y75 i AT 58 e
Target: It is an effective measure for the machine to not only prevent it from abrasion and the lubricants
from pollution and trouble, which improves the reliability and decrease the maintenance cost for the
machine, but also guarantee the normal operation of the machine, prevent it from accidents and decrease
its power consumption so as to prolong the service life of the machine.
K ARSI R A B R
Drive and transfer section checking points:
» RENEESR: R RSN T RTIRRE BT BRI
R RIEIR. B M. BN AR R TR B BT R R RO
= Mk, fEShAE. . HRRE. IR3Sh: AEiE R, BT B 5RAERD).
= AL SR BEESES. Wzhds: Bl RS RE . K RS BRIk, &
Lt HREh. WG BESRAERE. TG
= FERG: WE. Wk DPEESEERRAES WAL, BoREEE BEBERKM f
FE VULBUE A SR RA B R4 A ik ER 2 1A s AT A Il (BE IR
B IR AR, PRUERE LA SR N R 40723 SrbD,  FRME AN S8 BB as /K 73 B 28 T80K
= Rolling Chain: No damage of roller and link strip, correct installation of pin and clamp, the
parallel of axis and the tension of chains.
= Belt: No damage, crack, pollution, abrasion on surface, the consistency of tension for belts, the
polishing of belt grooves.
= Bearings, Drive plates, Keys: No abnormal sound and vibration from bearings, no abnormal
sound from drive plates, the parallel of the axis, no looseness between keys and keyway.
= Motor, Speed Reducer and Transmission, Electromagnetic Clutch, Brake: No abnormal sound,
overheat, vibration from motor, speed reducer and transmission, no abnormal sound, vibration,
oil contamination for electromagnetic plate and terminal board, no rust, drying and oil starvation
for chains.
= Air Compressor System: The oil gauge, the oil pressure gauge and the separator should be
installed in a place easy to be seen. The display on gauges must be clear; no overheat and the
abnormal sound for the electromagnet. The air cylinder should install the loose-proof facilities.
No leakage of compressed air. Regularly add oil into the oil cup of pneumatic FRL (sewing
machine oil and transformer oil are practicable, which can spray into compressed air). The water
should be released from oil-water separator at every shift.

6.2 S 43 Electric Maintenance

Pl BRIERL: MR, RO, ER ORI, BMA TR, AR T R
I TRERE. Tk SAELKE. S

AR KRS, RITE. IRBF XL REER. AAK. M. AL, REwk
BER AR TR BRI R R 2R S AT L ahfE R 7 R
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Fozk: BCLk. MEAH WS hakfise & RIbm, ARG M. Tk, HBILicm
M. Ve AEADENKICL.
Control and Operation Panel: the voltmeter and the galvanometer display clear and correct reading; no
abnormal sound from the relay, closeness and seamlessness for the door; no dust and foreign matters in
the penal.
Electrical Equipment: Correct installation for the relay, photoelectric switch and limit switch, no water,
oil and dust attachment; no damage on the equipment; the equipment name shall be labelled on the
switch; Sensitiveness of the emergency stop switch shall be ensured.
Wiring: No offset for the wiring and the piping; Correct installation for the repeater cover; intactness for
ground wire without any dropout; orderliness and regulation of cable distribution shall be ensured; no
unnecessary long wire.

6.3 MEINH KHRE H¥E The Causes Of Malfunctions And

Troubleshootings

Frs I 5 il 5 A R T7 2
No. | Fault Phenomenon Causes Methods
1 [HEerE & | 1. Rk AR 1. VREE AN AR M s (1) 5K )
P 2. JAr AN ARG | 2 TE BB A AR £
15
1. | Offset for the 1. Different tensions on two 1. Adjust the tension on two
counting platform sides of the belt ends of the drive roller
belt 2. Pancake fillings or oil 2. Clean the roller or the inside
contamination on the inside of the belt
of the belt
2 |\ b 1. EfrAdE 1. WA EERL G E AL IR AL B
AR A SUSESURTS 2. RS S g
2 Cutting pancake 1. Incorrect positioning 1. Readjust positioning
2. Too fast for the pulling 2. Adjust pressure or buffering
speed of the cylinder
3 | R pd 1. BRRZREDTREE 1. HFAREEE R 23 A B

2. FRIIEERIER R TR 2. EETK A )
3. | Offset for the high | 1. The high temperature belt | 1. Adjust the installation

temperature belt was installed in incorrect location
place 2. Adjust the tension controller
2. Too small pressure from pressure
the tension controller
4 | JERARIE sk Iz A8 I R WA S i A )
4. | The high Too large pressure from the Adjust the pressure of the tension
temperature belt is | tension controller controller
out of shape when
pulling
5 | PrEEAFRiE 1. WA AR | 1. FEEDFRELAT R
JURIN 2. WERL RN KSH
=S R EIPOR SEVSURIS
5 Non-standard 1. the cylinder stroke is too 1. Adjust the cylinder stroke
shape of pancake short or too long 2. Adjust the pancake pressing
2. the pancake pressing time time

Is too short or too long

&
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Whole Machine Power
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Temperature Control for Main Machine Heating
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| | | |
\ \
| I | | | | 1 I | } | |
| ] || | | | | | ] | | | | | | ] | | | | | | | ] | | | | | |
L) U U L B O Ly o L) U Uy o B Ul L L
1 Ol O M 0O o ri O OO0 00 O OO0 o
I .’-l i-’-l & 1 ir_l ir_l - | :.’-l ! 1 1 4 1 3 | 3
No. Code  Function Name Type
1 QF01 Main Power Switch Alr Switch NXB—63 4P C40
1 EMO Main Controll of Power AC Contactor C1810
1 5w0 Main Controll of Power Rotary Switch LA1GT-DE-11XD/2
1 Do Power Indicator indicator light LAlGT-DE-11XD/2
1 BP0l conveyor Indicator Frequency Changer VFD-00TEL43W
1 5SF01  dough release Servo Driver DSSL-20PT-PTA
1 POW1 24V DC Power Supply Power Switch 2REM24065K
1 PLC1 Programe Controll Programmable Logic Contreller XC2-24T-E
1 MOl Converyvor Belt Moto
2 Mo2 dough release Servo Motoi
3 M03 Hot release Fan Moto
4 M1l cooling Fan Moto
o M2 cooling Fan Moto
6 M3 cooling Fan Moto
. wer supply A for t e e o
1 ss1 PoveR in i o F%F 55lid State Relay D4860
pressing heating
. power supply B for top . .., . o
2 882 pressing heating Solid State Relay D4860
. power supply C for top . .., - o
3 553 \ heat] Solid State Relay D4860
pressing heating
. wer supply A £ ey o
4 §g4  DOTET STRRAY 7 ROE Solid State Relay D4860
bottom pressing
poWer supply b ror
3 555 bottom pressing Solid State Relay D4360
- puwér supply C for - o
6 556 bott ) Solid State Relay D4860
ottom pressing
S wer supply A for t ey o
(Y iu;?r HPP . OF TP g 1id State Relay D4860
aking heating
g ssg  Pover supply B for top g 1.4 siate Relay D4860

halri;me handtme




