












































USE | INITIAL SETTINGS

INITIAL SETTINGS | boor

Dlelels
Menu User

. ) When the door closes
Function Advantages Name of the Machine

User Language

Favourite recipes

Date and @i Unit of measurement

Timeout Idle

Door

nager

Info

o Touch the Settings key.
e Touch User.

e Touch Door: you can now select whether the cycle is started manually by pressing Start Cycle or automatically
when the door is opened.

INITIAL SETTINGS | DATE / TIME / TIME ZONE

Date and Time Date and Time

Time zone Q

Automatic date and fime

Menu
)
&

o
Function Advantages

Manual Mulfifunction
User
Favourite recipes

Date and Tirflk: Change date

Add

, UsB
Recent recipes

February

Wire

Info

o Tap the Settings key
9 Tap the Date and time item.
9 Set the desired values.

@ Choose the fime zone (e.g. for Italy +1.00 Berlin, Rome)

Choose the Date and Time setup mode:

C®: automatic update (only selectable when Wi-Fi connection is present)
: manual update (using ©)
© Manual Date and time setup

e Touch the item to set the Date and Time to manual (the item is only active and selectable if manual update was
selected in step ®.

e Confirm the entered values with the Save button.
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INITIAL SETTINGS | WIRELESS MANAGER

Menu Network Network

jon Advantages
Mulrfunetion Function Advantages

User
Favourite recipes

Date and Time

|
Recent recipes

A Mans
Wireless Manage

Info

ART 123

Sign in

o Touch the Settings key

9 Touch Wireless Manager.

9 Activate Wi-Fi network search

e Select the desired network from those available

6 Enter the Access Password and confirm by pressing the Login button

Meaning of the LED:

@ Connection to the access point successful
Connected to the Internet

© Connected to ColdCloud

Wi-Fi

Advanced seftings

Internet

USE AND MAINTENANCE mod. PURE | Rev. OO - 06/2023

USE
INITIAL SETTINGS



USE | perrosT

THAWING

The appliance thawings frozen dishes in a controlled manner, slowly reabsorbing the microcrystallised water contained
in the food; this allows the organoleptic and aesthetic characteristics of the food to be kept intact.

You can set the end of the cycle:

- when the set time is up;
- when the set core temperature is reached (in this case, you should insert the surface temperature probe and the core
probe into the food to be thawed - see page 14).

ENDING THE CYCLE WHEN THE SET TIME IS UP

K Thawing
Thawing &

Starting temperature

Set Temperature Q N
o
=

= A0

) Storage P
Favourite
Thawing Storage

End temperature

Add

Recent recipes

o Tap the word Manual.
9 Select the word Thawing.

e Set:

the initial temperature of the product to be frozen (e.g. -18°C) and the final temperature that the product must
reach (e.g. 25°C)

the preservation temperature (i.c. the temperature that the machine maintains inside the cell after the thawing
cycle has finished. This temperature is maintained until the products are removed from the cell)

© the duration of the thawing cycle
@ the humidity in the cell.
e Start the cycle by tapping the word Start.

6 After tapping the word Start, thawing begins and will end when the set fime has
elapsed.

@ 0 To stop it, press the Unblock button and then Stop.

Unlock
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ENDING THE CYCLE UPON REACHING THE SET CORE TEMPERATURE

Manual
Surface temperature

Multifunction

@ +10C @

Favourite

Thawing Storage

Core temperature

+3C &
Add

Recent recipes

o Tap the word Manual.
9 Select the word Thawing.
e Set the end of cycle with the probes.
e Set:
@ the surface temperature of the product to thaw (e.g. +10°C) and the core temperature to be reached (e.g. +3°C)

@ the preservation temperature (i.c. the temperature that the machine maintains inside the cell after the thawing
cycle has finished. This temperature is maintained until the products are removed from the cell)

(©) the humidity in the cell.
e Start the cycle by tapping the word Start.

@ Thawing starts when you tap Start and ends when the set core temperature is
reached.

e e To stop it, press the Unblock button and then Stop.

Unlock

The supply of humidity is important if the foods are left to defrost free on pans (they could lose weight and become
dehydrated) while it is not needed if they are closed in bags or containers.
The humidity to be added during the cycle can be set from O (no humidity supply) up to 100%.
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USE | STORAGE

PRESERVATION

The equipment is able to maintain the set temperature for an indefinite period of fime.
The equipment is not a preserver and the preservation function is intended as temporary.

In this way it will be possible to preserve food at positive tfemperatures while waiting to be removed from the cell; this is
partficularly useful for keeping the dishes to be served at the optimum temperature.

Storage

Fobm

I
LR

=

Thawing Storage

Manual Multifunction

Favourite |y

Add

Recent recipes

Ptege pemeipale

o Tap the word Manual.
9 Select the word Preservation.
e If changes are required, set:
@ the temperature fo be maintained.
e Start the cycle by tapping the word Start.

6 @ The machine maintains the set tfemperature indefinitely; to interrupt the cycle, press the Unblock button and
then Stop.

Unlock
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DEFROST

To activate the defrost, tap the Defrost icon, the cycle starts immediately.
Defrosting will be activated automatically in all the preservation cycles, with the product inserted; once the defrost is finished,

the machine will resume working normally. Defrosting can only start if the evaporator temperature is below 3°C

Fobm

I
LR

Manual Multifunction

Favourite recipes

Add

Recent recipes

RAdginpdnednale

o Tap the icon =—

9 Touch Plus Functions

9 Select Defrost: the function starts.
Defrost ends:

- upon reaching the envisaged fime;
é press Release and then Stop.

Menu

Function Advantages

User

Date and Time

Service

USB

Wireless Manager

Info

@ After successful Defrosting, the word “completed" appears

Defrosting
In pr s

Unlock

G,

Defrosting
Complete

21

Function Advantages

Defrosting
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MULTIFUNCTION

This sectfion contains pre-set factory recipes or recipes saved by the user at the end of a cycle (e.g. thawing cycle). The
recipes preceded by the symbol are factory pre-set recipes: they CANNOT be deleted or PERMANENTLY modified.
Their parameters can only be modified for the cycle that will be performed (the modifications are not permanent and are
deleted by exiting the program). Alternatively, the recipe modified by the user can be stored with a different name.

The parameters can only be changed before the cycle starts, not during its execution.

LAUNCH A RECIPE IN THE MEMORY

Multifunction

Manual Multifunction Search

Favourite recipes New Subcategory

Beef

Porlk
Add
) Chic¥
Recent recipes
Lamb

Rabbit

Turkey

Chéégaleylsetedégarie

Ptege pemeipale
Opéxsdle biffmn

o Tap the Multifunction icon
e Select the type (e.g. meat)
9 Select the category (e.g. beef)

Roast beef defrost

Factory Recipes )
Thawing

Roast beef thawing ‘
np

Search

New Recipe

=

Roast beef thawing

Defrost

Storage

Ptege peieeipale

e Select the recipe you want to start (e.g. Roast beef thawing). Recipes preceded by the symbol . are pre-set
factory recipes that cannot be deleted or renamed.

e If necessary, modify the phase of interest by proceeding as usual (see for example p. 18) or
6 start the recipe with the Start button.
e 6 To stop the cycle early, press the Unblock button and then Stop.
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CREATE A NEW RECIPE

There are two ways o create a new recipe:

Q by setting a new recipe;
9 by duplicating and modifying a saved recipe.

Assign name Custom Recipes

Roast beef soft thawing

Search Roast beef soff thawing

New Recipe

Roast beef |

o Choose the type and category of interest (e.g. Meat, Beef). Tap the wording New recipe.
9 Enter the name of the new recipe (e.g. Roast beef soft thawing)

9 Save the name by tapping the Save key

e Set the recipe parameters by tapping the words Add a function

Function list Thawing

Search Set Temperature

Thawing Stoin

6 6 Set the parameters of the selected function acting as usual (see for example page 18).
6 Save the seftings made.
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USE | MULTIFUNCTION

B

Search
For recipes saved by the
i manufacturer, only the "Add
New Recipe s ; e o favourites” and “Copy”
2 L 3 menus will appear, as these
recipes cannot be renamed or
deleted.

Roast beef thawing

Thawing

Storage Remove from favourites

Add to a collection

Dupl'cate@

o Choose a recipe as similar to the one to be created as possible (c.g. Meat, Beef, Roast beef thawing).
9 Tap the three dots in the top right;
9 Choose to duplicate the recipe.

Search

New Recipe

Roast Beef thawing
‘ Copy of Roast Beef thawing 6

e Proceeding as usual, make all the desired seffings to adapt it to your requirements.

The duplicate recipe will be placed in the same list (in the example Meat, Beef).
In the list you will now find two recipes:

« the original factory recipe (which cannot be deleted or renamed) p . Roast Beef Thawing
. e the recipe modified by the user (which can be deleted and renamed) P Copy of Roast beef thawing

If desired, it is possible to rename the personal recipe, see p. 25.
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DELETE | RENAME A RECIPE | SAVE IT AS A FAVOURITE

In the case of the recipes
saved by the Manufacturer,
only the “"Add to favorites” and
“Duplicate” menus will appear
as these recipes cannot be
renamed or deleted

Custom Recipes

Copy of Roast beef thawing

New Recipe

Roast Beef Defrost

Copy of Roag Beef thawing . X .
Py 4 1awing Thawing Add to favourites

Storage Add to a collection

Rename

hcel

Change name Change name Change name

Copy of Roast beef thawing Roast beef soft thawing Roast beef soft thawing

Thawing
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MAINTENANCE

SAFETY WARNINGS

DISCONNECT THE ELECTRICAL POWER SUPPLY

OF THE APPLIANCE AND WEAR APPROPRIATE

PERSONAL PROTECTION EQUIPMENT (E.G.
GLOVES, ETC) BEFORE CARRYING OUT ANY
MAINTENANCE WORK.

THE USER MUST CARRY OUT ONLY ROUTINE
A MAINTENANCE OPERATIONS (UNDERSTOOD

AS CLEANING). IN CASE OF EXTRAORDINARY
MAINTENANCE, ENTER IN CONTACT WITH AN
ASSISTANCE CENTRE AND REQUEST THE INTERVENTION
OF AN AUTHORISED TECHNICIAN.

THE WARRANTY WILL BE VOIDED IN CASE OF

DAMAGES BY THE LACK OF OR INCORRECT

MAINTENANCE (EX. USE OF UNSUITABLE
DETERGENTS).

To clean any component or accessory DO NOT use:

» Abrasive or powdered detergents

« Aggressive or corrosive detergents (e.g. hydrochloric/mu-
riafic or sulphuric acid, caustic soda, etfc.). Attention! Do
not use these substances even fo clean the floor under
the equipment

« Abrasive or sharp tools (e.g. abrasive sponges, scrapers,
steel brushes, etfc.)

« Steam or pressure water jets.

On the first use wash the pans and the chamber with a cloth

damped with hot water and soap and end with rinsing and

drying.

CLEANING STEEL SURFACES

Usea cloth soaked in hot soapy water or specific
B } steel products (in this case follow the instructions

provided by the detergent manufacturer). Finish
with rinsing and drying.

CLEANING THE EQUIPMENT CELL

Clean the equipment cell daily fo maintain high levels of
hygiene and equipment performance.

Use a cloth soaked in warm soapy water and finish with a
rinse and drying.

CLEANING TOUCH SCREEN

Use a cloth slightly damped with a product
} specific for crystals, following the instructions of
the detergent manufacturer.

Do not spray too much product to prevent infiltrations that
can damage the screen.

Rev. OO - 06/2023
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MAINTENANCE

PERIODS OF INACTIVITY

During periods of inactivity, disconnect all the power

supplies. Protect the equipment’s external steel parts wiping

them with a smooth cloth slightly damped with Vaseline oil.

Leave the door ajar to guarantee a correct air exchange.

For reactivation, before using:

« Carry out thorough cleaning of the equipment and ac-
cessories

« Reconnect the equipment to the electrical and water
supply

« Have the equipment checked before reusing it

« Restfart the equipment at a low temperature for at least
60 minutes without any food inside.

A maintained and checked by an authorised

service centre. This ensures that the equipment

is always in a perfect working and safe condition.

DISPOSAL AND END OF SERVICE LIFE

The defrosting operations of the electrical and hydraulic

circuits must be carried out exclusively by qualified

technicians.

If present, remove them and dispose them off in a correct

manner:

« Refrigerant gas

« Unfreezeable solufions present in hydraulic circuits,
avoiding spills or leaks in the environment.

At least once a year, the equipment must be

According to art.13 of Legislative Decree no. 49 of 2014
“Application of Directive RAEE 2012/19/EU on residues of
electrical and electronic equipment”

The mark with stripes on the sfripped dumpster
specifies that the product was placed on the market
after August 13, 2015, and that, af the end of its
service life, must not be mixed with other residues,
but disposed off separately.

The whole equipment was built with recyclable metallic
materials (stainless steel, iron, aluminium, zinc-coated
plates, copper, etc.) in percentage above 90% of the weight.
Render the equipment unusable when disposing off by
removing the power source cable and any other device that
closes the compartments or cavities (where present).

Care must be faken in the management of this product at
the end of its service life, to mitigate negative impacts on
the environment and improve the effectiveness of the use
of resources, applying the principles of “who pollutes pays”,
preventfion, preparation for re-utilisafion, recycling and
recovery.

We remind that the uncontrolled or incorrect disposal of
the product is liable to the application of the sanctions
foreseen in the present legal standards.

27

INFORMATION ABOUT DISPOSAL IN ITALY

In Italy, WEEE equipment must be delivered:

+ To Collection Centres (also called ecological islands or
ecological platforms)

« To the dealer where the new appliance was purchased,
which is required to receive it free of charge (on a "one
for one" basis).

INFORMATION ABOUT DISPOSAL IN THE
EUROPEAN UNION NATIONS

The community Directive on RAEE equipment was
accepted in different ways by each nafion, therefore, if this
equipment must be disposed off, we suggest a contact
with the local authorities or the Dealers about the correct
disposal method.

Pending dismantling and disposal, the equipment can also
be provisionally stored outdoors, provided that the unit
has the electrical, refrigerating and hydraulic circuits intact
and closed. However, make sure that the doors cannot be
closed to avoid entrapment.

The laws in force in the users counfry concerning
environment profection must also be observed.

WARRANTY

The manufacturer’s obligation regarding the warranty that
covers the equipment and other parts produced by it is valid
for a period of 1year as of the invoice date, and consists of
the supply free of charge of parts that must be replaced
that, at its own discretfion, are considered defective.

It will be the manufacturer’s duty to solve eventual faults and
defects, provided the equipment is correctly insfalled and
operated in accordance with the instructions contfained in
the manual. Any damage arising from limescale build-up,
over voltage or tampering by unauthorised or unqualified
personnel will void the warranty.

Consumption components such as glass, aesthetic parts,
seals, lamps and parts that subject to wear after utilisation,
are excluded from the warranty.

During the warranty period, the expenses concerning
providing of services, travels or transfers, transport of parts
and eventual replacement equipment are borne by the
purchaser.

The materials replaced under warranty will remain our
property and must be refurned at the purchaser’s care and
expense.
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AFTER-SALE SERVICE

If the equipment does not work or if functional or structural

changes are noficed:

« Disconnect it from the electrical and water supplies

« See chpt. “Alarms” on page 33 for possible sugges-
fions.

Should the solufion not be present in the table, enter in

contact with the assistance centre authorised by the

manufacturer, communicating:

« The nature of the defect

. The code and serial number ofthe equipment
m> present on the datfa plate located inside the

cell.

Claiming original spare parts for repair: the manufacturer
declines all responsibility and does not recognise the right
of warranty for the use of non-original spare parts.

At least once a year, the equipment must be maintained
and checked by an authorised service centre. This ensures
that the equipment is always in a perfect working and safe
condition.

Manufacturer data:

FR.C.

Via Treviso, 4

33083 - Taiedo di Chions (PN) - Italy

Tel. +39.0434.635411 - Fax. +39.0434.635414

Rev. OO - 06/2023
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Manufacturer

Serial number

Code

Model

Voltage

Running absorbed current
Defrost heating element power
Defrost heating element power
Other elements nominal power
Lamp power

Minimum and maximum pressure
Refrigeration gas, type and quantity
Insulation expanding gas
Manufacture year

Climatic class (#)

# 4 =30°C - 55 Rh%

# 5= 40°C - 40 Rh%
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AFTER-SALE SERVICE

Type of problem

Before seeking contact with an assistance

The equipment is completely shut off.

centre, check that...

- ...that elecftrical voltage is present on the equipment and
that the plug was plugged info the socket.

The equipment does not chill sufficiently

- ...there is no effect of an external heat source;

- ...the doors close perfectly;

- ...the condenser filter is not clogged:;

- ...the front ventilation grilles are not obstructed by objects
or dust;

- ...the food is evenly distributed inside the cell and does
not obstruct the ventilation inside the cell;

- ...The equipment is not overloaded with food (comply with
the equipment load indications affixed on it).

The equipment is very noisy

- ...there is no contact between the equipment any other
object or machine;

- ..the equipment is perfectly levelled;

- ...the visible bolts are well fightened.

objects, and cause the voiding of the Warranty.

A

29

Do not fry to repair the equipment by yourself, this may cause damage, even serious, to persons, animals and

Always look for an assistance centre authorised by the manufacturer and order ORIGINAL spare parts.
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AFTER-SALE SERVICE

ALARMS

When there is an alarm in progress, it is signalled with a warning on the display.

Chamber Probe Alarm (Contact technical assistance)

A probe failure causes a Chamber Probe Alarm and the buzzer and alarm relay are activated. The alarm signal occurs

in the upper part of the display. The buzzer sounds, it can be silenced by tapping the display; at the end of the fault the

alarm stops automatically and the alarm relay is deactivated.

However, with the Chamber Probe faulty, it is possible to start or continue a program of:

- Timed Blast Chilling (the Compressor is controlled on the Needle Probe).

- Temperature Blast Chilling not yet started switches fo Time at Start.

- Temperature Blast Chilling in progress, it switches to Time if the Needle Probe is not inserted; the control of the
Compressor takes place on the Needle Probe instead of the Cell Probe.

- Temperature Blast Chilling in progress with the Needle Probe inserted, turns the compressor on and off according to the
pre-set times.

Evaporator Probe Alarm (Contact technical assistance)

A probe failure causes an Evaporator Probe Failure Alarm, the alarm is shown at the top of the display, the buzzer sounds,
it can be silenced by tapping the display.

At the end of the fault, the alarm stops automatically and is deactivated.

High Temperature Alarm during preservation

During the positive or negafive preservatfion phase, if the temperature remains above the determined set point, for a fime
defined by the parameter, a High Temperature Alarm is acfivated. The alarm is displayed at the top.

The buzzer sounds, it can be silenced by tapping the display. When the temperature falls below the alarm threshold, it
stops automatically and deactivates. The alarm is stored in the HACCP log.

Low Temperature Alarm during preservation

During the positive or negative preservation phase, if the femperature remains below the determined set point, for a fime
defined by the parameter, a Low Temperature Alarm is acfivated. The alarm is displayed at the top.

The buzzer sounds, it can be silenced by tfapping the display. When the temperature is above the alarm threshold, the
alarm stops automatically and is deacfivated. The alarm is stored in the HACCP log.

Needle Probe Alarm (Contact technical assistance)

A needle probe failure causes a Needle Probe fault alarm when it is in Stand-by or if a temperature-controlled blast
chilling cycle is in progress (in this case the cycle automatically switches to time) or during needle cooking (in this case
cooking ends). The alarm is shown at the top of the display, the buzzer can be silenced by tapping the display.

At the end of the fault, the alarm stops automatically and is deactivated. In the case of a Multipoint Needle, it is sufficient
for a sensor to be in error to trigger the alarm.
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AFTER-SALE SERVICE

Door Open Alarm

After a delay defined by a parameter, it causes the door open alarm, the compressor stops immediately and the alarm is
shown af the top of the display. The buzzer sounds, it can be silenced by tapping the display, when the door is closed the
alarm sftops automatically.

HP pressure switch alarm (Contact technical assistance)

When the HP pressure switch alarm is detected by the board, the blast chilling cycles in progress end immediately. The
compressor and evaporator fans are deactfivated immediately, the alarm is shown at the top of the display.

The buzzer sounds, it can be silenced by tapping the display.

At the end of the fault, the alarm stops automatically.

LP pressure switch alarm (only for models that include it) (Contact technical assistance)

When the LP pressure switch alarm is detected by the board, the blast chilling cycles in progress end immediately. The
compressor and evaporator fans are deactfivated immediately, the alarm is shown at the top of the display.

The buzzer sounds, it can be silenced by tapping the display.

At the end of the fault, the alarm stops automatically.

Compressor thermal alarm (only for models that include it) (Contact technical assistance)

When the compressor thermal alarm is defected by the board, the blast chilling cycle in progress ends immediately.
The compressor and evaporator fans are deactivated, the alarm is shown at the top of the display.

The buzzer sounds, it can be silenced by tapping the display.

At the end of the fault, the alarm stops automatically.

Safety thermostat alarm (Contact technical assistance)

When the thermostat alarm is detected by the board, the blast chilling cycle in progress ends immediately.
The compressor, the fans, and the heating elements are immediately deactivated.

The alarm is shown at the top of the display.

The buzzer sounds, it can be silenced by tapping the display.

At the end of the fault, the alarm stops automatically.

Power failure alarm

When a power failure occurs during a cycle in progress, when the machine is restarted it restarts from the fime of the
phase at which it was.

The blast chilling fime tolerance is 10 minutes.

The buzzer can be silenced by tapping the display.
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F.R.C.
Via Treviso, 4 33083 - Taiedo di Chions (PN) - Italia
Tel. +39.0434.635411 - Fax. +39.0434.635414



	Pagina vuota



