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BEIJING YIYUAN ECONOMIC TRADE LTD

                      ADDRESS: 401-4-8, LUGU CUN, SHIJINGSHAN, BEIJING, CHINA 

                    TEL: +8610-88691269 FAX: +8610-68683582 EMAIL:sales@teanet.com.cn

Rotary bakery titian machine
（6CHX-70）

Product specifications
Respect of customer:
Thanks for you to select our company produced the "yiyuan" tea machinery equipment, our products will be your good helper.

"yiyuan" tea machinery equipment, with Taiwan modern tea machine advanced manufacturing technology, novel design, advanced technology, reliable performance, the applicable widely; the tea by the process of "yiyuan" machine, tea the bands tight knot, aroma is pure, shang bright, taste mellow, the aftertaste is long; Greatly improve the product quality and value, is the first choice of tea in initialhandling and deep processing.
The company wholeheartedly provided the new and old customers with all kinds of standalone or complete sets of equipment, provide tea factory process design, equipment selection, installation, debugging and supporting equipment tea technology consulting, guidance, and provide the high quality post-sale service. Welcome to negotiate business.

To make you can correct operation and use of equipment, we choose for you write the "product operation instruction", and sincere hope you:

Be sure to read in detaile before use!

Sincerely welcome you to put forward valuable comments and suggestions about our products and services.
Thanks
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One, Safety Caution
1, this machine can only by the person who is familiar with machine performance, and related safety operation knowledge to operating, preserve and maintenance.
2, the machine must have a good grounding to ensure safety, according to the mark of the ground to grounding connection,
grounding lead wire should be nominal section area of the soft copper wire was 2.5mm2 above, and the leakage protection devices.
3, strictly according to operating rules to operate and use this machine.
4, do not put vulnerable to severe water washout or humid places. 

5, which prohibits direct splashing water washing baking chassis surface to prevent insulation failure caused by leakage. 

6, against the machine as a heating device.
7, prohibits the storage of flammable substances at or near the cabinets, such as gasoline, alcohol, gas, gunpowder, etc.
8, for the machine without authorization, is prohibited to disassemble and the restructuring, if  every user without authorization to remove, restructuring then lead to the function is reduced, and the damage to equipment or cause safety accidents, and our company is not responsible for.
9, the machine when not in long-term use should be cut off the power.
10, in order to use the equipment, avoid  personal injury accident, please be sure to understand equipment related parts all kinds of security paste logo:
      A, safety logo:
B、paste position:
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Safety identification vague or loss , shall buy to our company, then stick it again!
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Two, Product use, features and main component parts
1、Product use
This product is suitable for drying of tea leaves to dehydration; also be used in food, baking fruit production,is not only the main equipment of  tea processing , but also food, fruit production, the process of making essential equipment.
2、Product features
a, using high-precision instrument to control  more accurate and uniform temperature inside the reaction balance, lower failure rates and prolong life. 

b, the use of ceramic fiber insulation materials, thermal insulation performance significantly improved, thus greatly reducing power consumption. 

c, using the whole cycle of hot air inside the baking, make the inside temperature more uniform.
3、Main component parts
The machine consists of shell folding, rotating screen, hot air through the plate, the bottom of the rotary motor, motor, circuit control boxes and other major components, the scientific, rigorous process of assembling a combination of assembly.
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Three, the main technological parameters
	Number
	Item
	Unit
	Parameters

	1
	Shape dimension
(long x wide x high)
	mm
	1185×1100×1925

	2
	Heating element
	
	Heating wire

	3
	Electric heat pipe power
	kW
	9/3

	4
	Fans  Electric
motor
	power
	W
	500

	
	
	Rotate speed
	r/min
	1400

	
	
	Rated voltage
	V
	220

	5
	The baking plate bracket rotation drive motor
	power
	W
	25

	
	
	Rotate speed
	r/min
	1250

	
	
	Rated voltage
	V
	220

	6
	The total effective

dry area
	m2
	6.5

	7
	Dry layer
	layer
	12


Four, baking machines work principle diagram
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Five, control circuit principle diagram
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Six, installation and debugging

1, the machine should be installed in a flat on the ground, rain, moisture, away from flammable items. 

2, this must be done by professional electrician to install, use 380 volts, three-phase four-wire (zero line without going through the switch), the general one has marked the zero line (the line color is not the same with the other three). 
3, depending on the type and motive power (electrical) power of the size, with a special knife and fuse. 

4, power test run for 10 minutes above,  no abnormal condition during operation, was no other common failures. 

5, the motor turning and baking machine should be identified by turning the same. 

6, with each function button control box circuit, functions for the commissioning, everything is normal before put into use.
Seven, use and operation method

1, open the top right of the power switch to select "Auto" position. 

2, adjust the temperature knob to the arrow aimed at the location of the required temperature, over-temperature protection setting higher than the desired temperature 20 ℃.
3, set the time, "+ -" to adjust the length of time, then set the desired temperature, "+ -" to adjust the temperature level. 

4, open the rotary motor switch, press the start button, the machine into operation, press the stop button, baking in the standby condition. If the temperature rises more slowly, you should check the motor turning the top of the motor is marked with the same direction. If the inconsistency should be reversed the line supply phase sequence. (Commutation) 
5, automatically available when the line is not working properly or manual backup line used in conjunction with over-temperature. 
6, faster heat up, you can turn on the heating switch. 
7, the baking is completed, the system automatically stops and the alarm ringing, press the "off" button, disconnect the power.

8, the baking time and temperature (for reference) 

a, tea time :30-60 minutes the temperature 80-100 ℃ 

b, mushrooms time :20-40 minutes the temperature 80-120 ℃ 

c, seafood time :40-60 minutes the temperature 90-140 ℃ 

d, peanut time :20-30 minutes the temperature 90-130 ℃ 

(Note: use the new machine for the first time, the application of waste tea leaves, stems or tea powder tea before bake time,  in order to achieve the purpose of removing the box odor)
Eight, the common fault and elimination method
Equipment during operation, such as abnormal, should immediately stop inspection, troubleshooting before reuse. 

Common Faults and exclusion method as follows：
	Fault phenomena
	Fault reason
	Elimination method

	Automatic stop
	Blown fuse / external power supply is not imported
	Replace the fuse / right external supply

	Without heating
	Heating wire has blown / damaged heating wire
contacts (normally closed in the state)
	Replacement of electric wire / replacement contactor

	Has reached the set temperature is still

Continue to heat (over heating)
	Heating wire contactor damage (in the normally open state)
	replacement contactor

	Heat up and down is not the same or small wind
	Motor reverse
	Exchange phase, reconnection line


Nine, Maintenance
1, this machine is in the use of the midterm, should be based on the equipment installation requirements, often check the wire  whether is for loose phenomenon,  grounding wire for firm ground.

2, regular checks of the main components of the machine, parts of the fastening screw loose, tighten if loose immediately. 

3, regular check each parts wear, consumption, testing their performance, don't apply to use, should be timely repair or replacement.

4, regular main assembly of the machine parts, accessories for dust, in order to maintain its good performance. 

5, baking machine door seal from the sealed chamber for drying insulation effect, unavailable sharp, blunt touch, not available with the corrosive liquid to clean, so as not to damage the seal. 

6, should always be room for the dryer and clean the outer surface of the body, cut off the power supply should be preceded by cleaning with a soft damp cloth or soft brush to clean, sweep the brush, do not use irritating, corrosive liquid cleaning drying room four wall and the bake plate bracket.
7, the end of each use, electronic control box should be on the front panel keys to restore the set to "0" bit, hit the key to open the "off" position. 

8, the machine when not in long-term, the total power should be cut off, after a good cleaning, packaging intact, stored in a dry, ventilated room.
Ten, transportation and storage

1, Baking machines in transportation and storage process, not collision, damp,under pressure.
2, Baking machines banned mixing with corrosive or toxic substances .

3, Baking machines should be stored in a ventilated, dry in the warehouse.

Appendix I: accessories list
	Name
	Quantity
	Note

	Sieve (baking tray)
	12
	90 cm in diameter

	Sieve rack (the baking plate frame)
	1
	12 layer
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Note: 

  The Company reserves the right to change product design, subject to change without notice. If the products listed in the figure does not match with the physical, to product-based.
Contact Us
Beijing Yiyuan Economic Trade Ltd
Tel: 8610-8869-1269

8610-5269-0547

Fax: 8610-6868-3582

8610-5269-0549

Tea web: http://www.teanet.com.cn

English Web: http://english.teanet.com.cn

Tea E-mail: sales@teanet.com.cn

Machine Web: http://www.mycotrade.com/enm.htm
Machine E-mail: sales@mycotrade.com
Agri web: http://www.seednet.com.cn 

Agri Email: sales@seednet.com.cn 

Tour web: http://www.ailitrip.com

Tour Email: aili@ailitrip.com
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