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TECHNOLOGY FOR SUCCESS

Melangeur 85 kg
MenaHxep 85 Kr

Manual
PykoBoacTeo no akcnnyataumm




This manual is designed for study the main technical
characteristics, operating principle and rules of technical

operation of a melangeur 85 kg.
Before use carefully read the instructions below!

Improper use of the equipment can be a source of danger. By
starting work with the device you confirm that you are fully
acquainted with this manual and understood the rules of

operation of the device.

KADZAMA Ltd appreciates your purchase and wishes you

a pleasant work experience.

HacTosllee pykoBOACTBO MO 3KCMyaTauuu npegHasHavyeHo ANs U3yveHus
KOHCTPYKLIMM, OCHOBHbIX TEXHUYECKUX XapaKTEPUCTUK, NPUHUMUNA OEUCTBUS 1

npaBun TEXHUYECKOW 3KCMyaTaumnm Menanxepa Ha 85 Kr.

ﬂepen Ha4YanomMm J3Kcnnyatauuu BHUMaTEJNIbHO n3yumnte pgaHHoe

pykoBoacTBo!

Mpn  HekBanNMULUMPOBAHHOM  UCMONb30BaHUM  OOOpPYLOBaHWE  MOXET
SABNATLCA MCTOYMHMKOM onacHocTu. Hadano paboTbl ¢ npubopom O3Havaer,
YTO Bbl MOSTHOCTBK) O3HAKOMMUITUCb C PYKOBOACTBOM W YSICHUNX NpaBuna

KCnnyarayunn.

Komnanua KADZAMA O6narogaput Bac 3a npuobpeTteHue cBoero

obopynoBaHusA u xenaet Bam npusaTHon paboTbl.



1 — Purpose of the device
HasHa4yeHue nspgenua

Melangeur 85 kg is designed for grinding cacao beans, sugar,

nuts and other dry ingredients to a paste substance.

Menarnxep Ha 85 kr npegHa3HayeH ans nepetnpaHusa kakao 60608, caxapa,

opexoB N Opyrnux Cbiny4nx UHrpeamneHToB 4o ﬂaCTOO6pa3HOFO COCTOAHUA.

2 — Specifications
TexHuyeckne xapakTepucTukm

Power supply, [V] / [Hz] 220-240 / 50

Onektponutanwue, [B] / [u]

Power intake (not more than), [kW / h] 3.0

MoTpebnsiemasn mowHoCTb (He 6onee), [KBT / 4]

Tank capacity, [kg] 85

MakcumanbHas 3arpyska, [Kr]

Tank rotation speed, [rev / min] 0—90
CkopocTb BpaLleHns yawu, [06 / MuH]

Dimensional size (L x W x H), [mm] 850 x 1150 x 1250

abapuTtHble pa3mepsbl (O x LU x B), [Mm]




Weight, [kg]

Macca, [kr]

285

3 — Configuration
KoMnnekTHOCTb

Melangeur — 1 pc.
Manual — 1 pc.

Warranty card — 1 pc.

Menanxep — 1 WwT.
PykoBoacTtBo no akcnnyataumm — 1 wr.

[apaHTUNHbBIA TanoH — 1 WT.

4 — Safety measures
YkazaHna mep 6e3onacHoCcTu

4.1. Melangeur is an electric appliance with a certain danger
potential. When connecting the device to the electric grid, take

all necessary precautions to avoid electric shock.



4.2. Melangeur must be connected to the power supply and
operated only by trained personnel.

4.3. It is not allowed to operate melangeur in the absence of
electrical grounding («E» wire).

4.4. Melangeur should be used only for its intended purpose.

4.5. Use and store melangeur in a place out of reach of
children

4.6. Do not leave melangeur switched on without supervision
for a long time.

4.7. Do not operate melangeur with wet hands.
4.8. Do not allow liquids through the vents of melangeur.

4.9. Do not use melangeur at ambient temperatures below
10°C and above 40°C, and relative humidity above 80%.

4.10. When transporting melangeur at sub zero temperatures,
prior to first use it should be kept at room temperature for at
least 1 hour.

4.11. Any maintenance should be carried out when melangeur
is disconnected from the power supply!

4.12. Repair or disassembly of melangeur may only be
provided with the assistance of qualified personnel of
KADZAMA Ltd.

4.1. MenaHxep — aneKTpn4Yeckuin NpMbop ¢ onpeaeneHHbIM NoTeHLManom
onacHoctu. [lpu nogkmoyveHWn npubopa K  3ANEKTPUYECKOW  CeTw,



cobnioparite Bce HeobxoauMMble Mepbl NPELOCTOPOXHOCTU BO M3bexaHue
nopaxeHusa anekTpu4eCkMm TOKOM.

4.2. MenaHxep LOMKEH NoaKmnoyaTbCcs B CETb U KCnnyaTnpoBaTbCA TOJIbKO
Oﬁy‘-leHHbIM nepcoHanom.

4.3. He ponyckaeTca 9KcniyaTauusi MenaHxepa B OTCYTCTBUM
3reKTpUYecKoro 3asemreHus (npoeog «E» ans eBpoBUmnok).

4.4. SkcnnyaTupyinTe MenaHxep TONbKO Mo NPSIMOMY HasHa4YeHUIo.
4.5. JKCnnyaTMpymnTe U XpaHUTe MenaHxep B MecTax HeJOCTYMHbIX AETSM.

4.6. He octaBnsnTe mMenaHxep BKIIIOYEHHbIM Ha ANUTENbHOE Bpems 6e3
npucmoTpa.

4.7. He Bkntovanite Menamxep MOKpPbIMU pyKamu.

4.8. He ponyckanTe nonagaHve >XUOKOCTW BHYTPb MenaHxepa uepes
BEHTUISILMOHHbIE OTBEPCTUS HA CTEHKax npubopa.

4.9. He oakcnnyaTupynte MenaHxep npuv TemnepaType OKpyXKatloLlero
Bosgyxa Hwke 10 u Bblwe 40 rpagycoB LUenbCUsi, U OTHOCUTENbHOWM
BraXKHOCTY Bo3ayxa Bbiwe 80%.

4.10. B cnyvae TpaHCMNOPTMPOBKM MenaHxepa npu oTpuuaTenbHbIX
TemnepaTtypax, nepes nepBbiM BKIIOYEHUEM, €ro criegyeT BbiaepXaTb npu
KOMHaTHOM TemnepaTtype He MeHee 1 vaca.

4.11. Jobble OencTBUS MO TEXHUYECKOMY OOCMNYyXMBaHMIO WUNU  yxody
NpOM3BOAUTL TOMbKO NPW OTKIMKOYEHHOM OT CETU LUHYpEe CETEBOro NUTaHus!

4.12. PeMOHT wnn pasbopka kopryca MenaHxepa MOryT npoBOAUTLCS
TOMbKO MNPV y4acTum KBanMUUMPOBAHHOINO creumanucTa KoMmnaHum
KADZAMA.



5 — Constructive elements description
Onucanune KOHCTPYKTUBHbIX 3JIEMEHTOB

1 — Base
2 — Swing frame

3 — Tank



4 — Adjustable stones tensioner
5 — Control Block

6 — Handwheel

1 — OcHoBaHne

2 — HaknoHHas pama

3 —Yawa

4 — Perynupyemblin NpWxXMM KamHewn

5 — Bnok ynpasneHus rmaeHbIM MPUBOLAOM

6 — MexaHn3m HaknoHa pambl

6 — Before start

[MogroTtoBka K paboTte

6.1. Remove the packaging.

6.2. Set melangeur on a flat hard surface, providing easy
access to controls.

6.3. Make sure that the distance between the body and the
nearest objects is at least 10 cm, make sure the air vents are
not blocked

6.4. Fix the wheels with wheel clips.



6.5. Plug the equipment into a 220V power supply.

6.1. YoanuTte ynakoBky.

6.2. YcTtaHOBMTE MenaHXep Ha POBHYK TBEPAYH MOBEPXHOCTb, obecnevmBs
CBOOOAHbIV JOCTYN K OpraHam ynpasfeHus.

6.3. Ybegutecb, 4YTO paccTosHME OT CTEHOK Kopryca W ABuratens [o
Gnmxanwmnx npeaMeTtoB M cteH He meHee 10 cM, a BEHTUNALMOHHbIE
OTBEPCTUSI HAYEM HE 3aKPbIThI.

6.4. 3achmkcupynte Korneca ¢ NOMOLLbHO CTOMOPOB.

6.5. BkntounTe kabenb anekTponutaHmsa B ceTb 220B.

7 — Exploitation
kcnnyaraums

7.1. Melangeur is ready to work, switch it on using the circuit
breakers located at the back of the control block. Make sure
the emergency stop button (5) is not activated (if it turned on
— turn off by rotating it clockwise).
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1 — Circuit Breakers

2 — START / STOP buttons

3 — Rotation autospeed control panel
4 — Rotary speed control knob

5 — Emergency stop button

7.2. Operate the main drive using the START / STOP buttons.
Melangeur 85 kg is equipped with a lids. To start the tank
rotation, cover it with lids, placing them both in slots over the
sensors. The tank rotation will stop as soon as the lid is
removed. To restart the rotation, put the lid on the sensors and
press the START button.

7.3. The rotation speed is controlled manually by knob (4) if
the switcher on panel (3) is turned to OFF. To select automatic



speed control set the upper temperature value on the
controller (€ — select a number, ¥ # — set values, MODE
— confirm). Then turn the switch to ON. Now the rotation
speed will slow down as the temperature of the mass
approaches the set upper value (manual control by knob (4) is
inaccessible).

7.4. Do not rotate the tank when the swing frame is at any
other position than the original vertical (!).

7.5. Do not start melangeur when the stones are dry (!). This
may cause rapid deterioration. During the grinding, axes of the
millstone must be covered with the mass — this determines
the minimum loading capacity of melangeur (!).

7.6. The tensioner provides additional pressure on the stones

to the bottom of the tank. That

increases the productivity  of

melangeur. When the pressure is

i reduced, the grinding process is

I slowing down, but the conching
process continues with the same
intensity. A gap between the spring
coils must be at least 2-3 mm for the
tensioner to work properly.

2.5

7.7. Unused millstones need some breaking-in to reach
maximum grinding intensity (!).

7.8. Load the ingredients gradually in order to avoid tank
jamming.



7.9. If there is cacao butter in the recipe, it may be added at
the same time with cacao nibs. That will ease primary
grinding. It is recommended to add cacao butter in liquid form.

7.10. Gradually add the ingredients you want to grind till paste
substance into the tank. To make chocolate, gradually add
roasted cacao nibs. Add sugar as soon as the mass becomes
fluid.

7.11. After the work is complete, pour off the produced mass.
To do this, you need to tighten nuts of the tensioner and bring
the swing frame to the position you need to pour the mass,
while rotating the handwheel (6).

7.1. MenaHxep rotoB k pabote. Bkntounte ero Tymbrnepamm Ha 3agHewn
cTeHke Onoka ynpaeneHus. [poBepbTe KHOMKY aBapuiiHOW OCTaHOBKM (5):
€CIn HaxkaTa — BbIKITIOYMTb NMOBOPOTOM MO YaCOBOW CTPErKe.

1 — Tymbnepsl

2 — KHonku 3anycka / oCTaHOBKM

3 — MaHenb aBTOMAaTMYECKOW PEryNIMPOBKN CKOPOCTU BPaLLEHUS

4 — Perynatop cKOpOCTY BpaLleHus

5 — ABapuiiHas KHomka

7.2. Ons ynpaBneHus rmaBHbIM MpUBOAOM Mcnonb3ynTte kHomkn START wu
STOP. MenaHxep 85 kr ocHalleH Kpblwkamu. [ns 3anycka BpalleHus YaLm
HakpoWTe ee KpbllKaMu, NOMECTUB MUX B Masbl Hag Aatyvkamu. BpaleHue
npekpatutcsi, korga xoTss Obl ogHa W3 kpblwek Oyaer cHAta. [ns
nepesarnycka BpalleHNsi CHOBa MOMECTUTE KPbILLKY Ha AATYMKU U HaXMUTE
kHorky START.



7.3. YnpaBneHue CKOPOCTbIO BpalleHUs OCYLLECTBASETCA BPYYHYHO
perynatopom (4), ecnu nepeknioyatens Ha naHenu (3) Haxogutcs B
nonoxeHun OFF. [na nepexoga K aBTOMaTuyeckow perynupoBke 3agante
Ha KOHTponnepe BepxHU npeaen Temnepatypbl (& — BbIGpPaTh YMCIIO,
¥A — 3agatb 3HaueHus, MODE — noaTBepauTth). 3aTeM noBepHWTE
nepekntoyatens B nonoxeHne ON. Tenepb CKOpOCTb BpalleHus Oyadert
CHWXaTbCA MO Mepe npubrnvmkeHns TemnepaTypbl MacCbl K 3agaHHOMY
npegensHoOMy 3HaveHuto (py4YHoe ynpaereHvue perynsatopoMm 4 mnpu 3ToMm
He[oCTYIMHO).

7.4. 3anpeLyaeTcy BKHOYaTb BpaLLEHMEe Yallum Npy HaXoX4EeHUN HaKMOHHON
pambl B Nto6OM OpYrom MOMOXeHUN, KPOME UCXOLHOTO.

7.5. He ponyckarTte paboTy menaHxepa c CyXMMu KaMHAMUW: 3TO NPUBEAET K
ux OGbictpomy u3Hocy (!). Bo Bpemsi paboTbl ocu BpalleHus GeryHoB
00653aTenbHO AOMKHbI ObITb MOrpyXeHbl B Maccy — 3TO W onpepensieT
MUHMManbHbIN 06bem 3arpysku Menanxepa (!).

7.6. TlpwxumHOM MexaHu3m obecnevvBaeT LOMOMHUTENbHOE [aBrneHune
KamHen Ha AHO yaLum, 41O cnocobcteyeT yBenuyeHnto
npounsBoauTenbHOCTU. pn yMeHbLUEHNW AaBneHust nNpouecc U3Mens4eHns
3amMeqnseTcd, HO MpOoLecC KOHLIMPOBAHMSA MNPOJOMKaeTca C TOW Xe
WHTEHCMBHOCTbI. [Ana npaBunbHoW paboTbl Npwxkuma Mexay BUTKaMu
NPY>XWHbI AOIMKEH OCTaBaTbCs 3a30p HE MeHee 2-3 MM.

7.7. HoBbIM KaMHsIM HY>XHO nNpuTepeTbcss B paboTe, 4TOObl BbLIATU Ha
MaKCUManbHY UHTEHCMBHOCTb naMenesieHus (1).

7.8. YT0ObI M3bexaTb 3akMUHMBAHUS 4Yallv, 3arpyxawTe WHIpeaueHThbl
NMOCTEMNEHHO.

7.9. Ecnn B peuente npedyCMOTPEHO Kakao-Macro, TO €ro MOXHO
no6aBnsiTb OOHOBPEMEHHO C Kakao-KPYMKOW, 3TO OOMerynt nepBUYHBINA
nomon. Kakao-macno pekomeHayeTcs 406aBnsTh B XKMOKOM BMAE.

7.10. B uvawy nocteneHHO [OGABNAT WHIPEOVEHTbI, KOTOpble 3aTeM
uaMene4alTcs OO0 nactoobpasHoro - coctodHud.  Hanpumep, Aans



NMPOM3BOACTBA LUOKONaga HeobXoaMMO MOCTENEeHHO BBECTU OBXapeHHyo
Kakao-kpynky. Kak Tonbko Macca CTaHeT Tekyyel, gobasnsierca caxap..

7.11. Tlocne okoH4yaHus paboTbl, MOMYYEHHYID Maccy HeobXxoaUMO CRUTb.
[na 3TOro HyXHO 3aTAHYTb MPWXUMbI KaMHelW W, Bpawas MaxoBUK
MexaHu3Ma YnpaBneHWUs HaKMOHOM, MPUMBECTU pamy C Yallell B Hy>XHoe
NonoXeHne Ans cnvea Macchl.

8 — Troubleshooting
BbisiBneHne u yctpaHeHne HencnpaBHOCTEN

If your KADZAMA melangeur does not start, check the
conditions listed below.

8.1. The power cable of the equipment is not damaged and
correctly connected to the device.

8.2. The socket, where the equipment is connected, has a
voltage that meets the required power supply parameters,
specified in the technical characteristics of the connected
device (your building may be completely de-energized, or the
circuit breaker of this socket is turned off in the switchboard).

8.3. The equipment plug is fully and correctly connected to the
socket.

8.4. Circuit breakers (automatic switcher / RCD) are turned on
(control levers up).



8.5. Red emergency stop button on the body of the equipment
is not pressed (push it to check, then turn counterclockwise
until OFF).

8.6. All equipment lids (if available in the set) are on.

8.7. Rotary speed control knob (potentiometer knob) is not (!)
at 0.

8.8. The tank starts rotating when the knob is turned to the ON
(if available) / pushing the START button (you will hear a click
sound and the button itself lights up).

8.9. If all the conditions listed above are met and the tank
does not start rotating — visually check the fan impeller of the
electric motor. Inform KADZAMA manager with the result
(rotating / not rotaing) for further consultation.

Ecnn Baw wmenanxep KADZAMA He 3anyckaetca — npoBepbTe
nepeyYncrieHHbIe HUXe YCNOoBUS.

8.1. CeteBon kabenb o006OpyaOBaHMS He MOBPEXOEH W KOPPEKTHO
NMOACOEAMHEH K YCTPOWCTBY.

8.2. B poseTke, Kyda nogkntoyaeTcs obopyaoBaHue, eCTb HarnpshkeHue,
COOTBETCTBylOLLEE  MapamMeTpaMm  JMeKTPOnuUTaHusl,  yKa3aHHbIM B
TEXHUYECKUX XapaKTepucTukax nofgknoyaemoro yctpornctea (Bawe 3gaHue
MOXeT OblTb 0becTtodeHO uenukom, nMbo B pacnpenenuTenibHoM LuTe
NMOMELLEHNST OTKMOYEeH aBTOMAaTUYEeCKUA BbIKMYaTENb, OTBEYaloWUin 3a
[OaHHY0 PO3ETKY).

8.3. Bunka oGopy,qosava nogcoegnHeHa K po3eTke KOPPeKTHO U A0 KOHLUa.

8.4. Tymbnepbl (aBTOMaTuMyeckuii Bbikmtoyatens / Y30) Ha obopynoBaHum
BKITIOYEHbI (pblYary ynpaeneHus NogHAThI).



8.5. KpacHas aBapuiiHas kHoMka Ha koprnyce 060opyaoBaHus He HaxaTta (ans
NPOBEpPKN — HaxaTb ee, a 3aTeM MOBEPHYTb MPOTUB YACOBOW CTPENKM [0
OTKMOYEHUS).

8.6. Bce kpblwku o00OpyooBaHMA (MpU UX HanmuuuMm B KOMMIEKTaLMK)
HapeTbl.

8.7. Perynstop ckopocTu BpaleHuss (pydka noTteHumometpa) He (1)
HaxoguTcs Ha oTmeTke 0.

8.8. BpalleHne eMKOCTM HauMHaEeTCsl Npy MOBOPOTE pyykn B nonoxeHne ON
(npn ee Hanuuun) / Haxatum Ha kHonky START (npu 3TOM CnbieH
XapaKTepHbIN LEN4oK, a cama KHOMKa CBETUTCS).

8.9. Ecnv BCe nepeyuncrieHHble Bbille YCIOBUS BbIMOMHEHbI, @ BpalleHue
€MKOCTU He Hayanocb — BM3yaribHO NMPOBEPLTE KPbINbYaTKy BEHTUNATOPA
anekTpoaBuratens. Pesynbrat HabniogeHus (Bpawaetcs / He BpallaeTcs)
coobwmnte npeacrasutento KADZAMA ons fanbHenLwel KoHeynsTaumm.

9 — Maintenance and care
O6cnyxnBaHue n yxoa

9.1. During the operation keep melangeur clean.

9.2. It is allowed to wipe melangeur with a damp cloth, after
disconnecting it from the power supply.

9.3. You can wash the tank and the stones under warm water
and wash it with detergents.

9.4. Do not allow water into the control block.

9.1. B npouecce akcnnyaTtaumm CoOaepXnte MenaHxep B YNCTOTE.



9.2. [onyckaetca npoTMpaTtb KOPMYC BMAXHOW TKaHbO, MpeaBaputernbHO
OTKIHOUYMB MEeNaHXep OT CETU NUTaHWUS.

9.3. [onyckaeTcst MbITbe Yalln U KaMHeln nog CTpyeu Tennomn BoAbl, MblTbe
C CMONb30BaHNEM MOIOLLMX CPeacTB.

9.4. He AonyckaeTca nonagaHne BoAbl B KOpnyc 6noka ynpaBneHus.

10 — Warranty

[[apaHTna nsrotoButens

The warranty period (as well as the terms of warranty service)

are specified in the warranty card.

[apaHTUMHBIN CPOK (a Takke YCNOBUS TapaHTUAHOIO OOCHYXXMBAHWUS)

yKasaHbl B rapaHTUINHOM TaroHe.



11 — Certificate of acceptance
CBM,D,eTeJ'IbCTBO O npunewmke

Melangeur 85 kg complies with stated specifications and is

recognized as serviceable.

MenaH»(ep 85 Kr COOTBETCTBYET 3aABIIEHHbIM TEXHNYECKM

XapakTepuctukam 1 npusHaH rogHbIM K aKcnnyatauun.

TCD Stamp
Ltamn OTK

Controller signature

Moannck KoHTponepa

Release date

[aTa Bbinycka



Manufacturer:

Kadzama LLC

Russia, Moscow, 105122, Schelkovskoe highway 3, bldg. 7
+7 (495) 011 52 17

support@kadzama.com

kadzama.com

MpounssoguTtenb:

000 «Kagzama»

105122, r. Mockea, LLenkoBckoe wocce, 4. 3, ctp. 7
+7 (495) 011 52 17

support@kadzama.com

kadzama.com

Authorized representative in EU:
Kadzama D.o.o.

Slovenia, Ljubljana, 1000, Demiceva ulica 9
+7 (996) 966 90 88

sales@kadzama.com

kadzama.com

Meets certification requirements
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