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1. TECHNICAL CHARACTERISTICS

Base: Stainless Steel Casing
Bowl: Food-grade shock-proof polycarbonate
removable bowl
Capacity: 3 Litres
Dimensions: See Figure 1
Weight when Empty: 3 kgs
Weight when Full: 6 kgs
Adjustable thermostats: Two
Noise Level: Lower than 70 dB
Electrical Specifications: Please read the information on the data plate located on the

underside of each dispenser.
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Figure 1

The manufacturer reserves the right to make changes without any prior notification.
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9.3.2 CLEANING INSTRUCTIONS

Before cleaning, disconnect the dispenser from the power source by unplugging it and disassemble the
unit as described earlier.

(i) Place the bowl, stirrer, aroma vents disc and tap components in a dishwasher, taking care not to
lose any of the components, OR

(i) Use a suitable brush and carefully clean all the abovementioned parts in a bowl! containing hot
water and a detergent, taking care to thoroughly rinse the parts after washing.

9.3.3 ASSEMBLY INSTRUCTIONS

(i) To refit the base into the bowl, simply push the base firmly back into the bottom of the bowl and
carefully push the rubber ring back into place section by section.

(i) Reassemble the tap mechanism (see Figure 8 and Figure 9).
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Figure 8 Figure 9

6. MAINTENANCE

(i) Daily: check the dispenser for any leaks from the tap. If there are any, first check the tap
mechanism is correctly assembled. If the leak continues, check the rubber “O” rings on the piston
and if they are worn, they must be replaced with original parts.
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9.3 CLEANING AND SANITIZING PROCEDURES

Cleaning and sanitizing are essential to prevent bacterial contamination and to maintain perfect taste
and maximum efficiency from your dispenser. The procedures described below are general.

Any residual product must be taken out of the dispenser before it is disassembled for cleaning.

9.3.1 DISASSEMBLY INSTRUCTIONS

Before proceeding to disassemble any component, always disconnect the dispenser from the power
source by unplugging it.

(i) Remove the lid. If the lid requires cleaning, unscrew the handle and remove the aroma vents disc,
taking care not to lose the screw.

(ii) Remove the stirrer from the central shaft by twisting it clockwise (see Figure 3).
(iii) Lift the bowl off the dispenser base.

(iv) Dismantle the tap by pulling out the pin (see Figure 4).
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(v) Remove the base from the bowl by removing the rubber ring (see Figure 5) and tapping the base
out in the direction shown (see Figure 6).

(vi) Remove the drip-tray plate and then remove the drip tray as shown in Figure 7.
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2. INTRODUCTION

Please read this instruction manual carefully before operating the dispenser. As with all mechanical
products, this unit requires careful cleaning and maintenance.

3. INSTALLATION

(i) Remove the dispenser from the packaging. (This should be retained in case the dispenser needs
to be returned).

(ii) Check the dispenser has not been damaged during transport.

(iii) The dispenser does not leave the factory in a sanitized condition. Prior to use it must be
disassembled, cleaned and sanitized according to the instructions in chapter 5.3 CLEANING

(iv) Install the dispenser on a counter top that will support its weight, even with a full load.

(v) Before connecting the dispenser electrically, check that the mains voltage is as shown on the data
plate. Plug the unit into an earthed, single phase electrical supply.

4. DESCRIPTION OF CONTROLS

The dispenser is equipped with a general power switch whose
functions are:

Position 0 - power is turned off
Position 1 - heater and stirrer are turned on

The dispenser is equipped with a primary thermostat, on the right side,
to adjust the temperature of the product. When the light on the power
switch is illuminated, that means the heater is on. When the light goes  Power switch and primary
off, it means the product has reached the desired temperature. thermostat

The lid is fitted with aroma vents. Turning these to the open position will allow some of the aroma from
the chocolate to come out. Note that with the lid vents open, the product will thicken very gradually due
to evaporation.

Comment: the dispenser is also equipped with a secondary thermostat
on the underside to regulate the maximum temperature of the hot plate.
This is calibrated in the factory and is normally set to 120°c. It should not
be altered without referring to your supplier. Note that changing this
setting will affect the heating time for the product.

Secondary thermostat
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5. OPERATING PROCEDURES

(i) Prior to use, ensure the dispenser has been cleaned and sanitized following the instructions in
section 5.3 CLEANING, and properly reassembled.

(i) Fit the stirrer, carefully twisting anti-clockwise until it is properly located on the bayonet fitting as far
down as it can go. See Figure 2.

(iii) Pour the required quantity of cream into the bowl and then add the correct amount of chocolate
according to the recipe provided separately.

(iv) Put the lid back on to the bowl making sure that it is fitted correctly.
(v) Adjust the aroma vents as required.
(vi) Set the primary thermostat as required and then switch on the power.

(vii) Wait until the entire batch is a consistent smooth brown colour and condensation is visible in the
bowl before dispensing.

(viii) The dispenser should always be operated with
the lid in place in order to prevent possible
contamination of the product.

(ix) While in use, the dispenser should always be left
switched on; the heaters are thermostatically
controlled and will bring the product up to the
required temperature and then maintain it at that
temperature automatically. The stirrer will
continue to operate at all times.

—
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Topping Up - If your batch is running out during
the day, you can easily top it up without waiting
for it to run out completely. Switch off the
dispenser temporarily. Add more cream and
chocolate as required. Switch the dispenser
back on. Wait until the batch is fully melted and
back up to temperature. Then dispense as
normal.

(xi) At the end of the day, the bowl should always be
completely emptied to prevent any product from
solidifying around the stirrer.

Figure 2
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5.1 OPERATION: HELPFUL HINTS

Pre-Warming the Cream

If you want to speed up the batch preparation time, you can pre-warm the cream in a microwave,
taking care not to let it get above 70°c. Under no circumstances should you let the cream boil.
Then pour the cream into the dispenser, add the chocolate and continue as normal.

Note, when stirring the cream manually, be careful not to stir too aggressively or else the

cream will thicken and the Ciocchino will not have the right consistency.

Removing Solidified Product from the Bowl

If any product is accidentally left in the dispenser at the end of the day and the dispenser is switched
off, the product will gradually solidify. In this case, all of the product must be scooped out using a
plastic or wooden spatula BEFORE the dispenser is switched on again to prevent the stirrer
mechanism from breaking.

5.2 FOR SAFE OPERATION

(i) Read the instruction booklet before using the dispenser.

(ii) Use the dispenser only if it is earthed correctly.

(iii) Do not use extension cords to connect the dispenser electrically.

(iv) Do not remove the bowl when the unit is in operation.

(v) Do not open the dispenser for cleaning or maintenance without ensuring it has been disconnected
from the electricity.

WARNING:

DO NOT start the machine while the bowl is empty.

DO NOT start the machine without a liquid in the bowl.

DO NOT remove the bowl until the hot plate is cold.

DO NOT remove the bowl from the base when it contains hot products.

IMPORTANT
Place the unit on a horizontal surface.
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