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6CSB one pot Flat Tea Machinery

The instructions
Preface
Thanks for you to select yiyuan brand products, in order to better use this product, produce more top tea, please be sure to read the instruction, in order to avoid the mistakes. Especially the following need pay more attention to:
1. do not start the motor before the third pot in this product is not heated to above 200 ℃, rotate the third pot fry plate, when start the motor in the condition of cold pot, be sure to separate the rotating axis of the third pot first.
2. when the fried tea finished, should separate the clutch before stop the motor. Put the fried board up. If do not separate, be sure to make fried board up to avoid burning the coke and shorten the using time. In the frying process, if could not have continuous operation and appear the idling, it is best to separate the empty pot with the clutch, let it at rest and make the fried board up, transfer to the appropriate temperature, it can be continuous and uniform fried system every pot of tea.
3. the local power supply based on user conditions, sub-phase and single phase two, now generally based on single-phase supply, if the user need the  three-phase power supply, please specify first when ordering, then the factory will be equipped with three-phase motor, three-phase four-wire connection according to heater.
4. Consider the household's actual consumption, it is helpful with the liquefied gas heating devices, optional for the user.
A. Use and characteristics
This product is a national patent product, it has multiple functions. After years of careful testing fried and improvement, our technician developed this machine according to the principle of bionics, and increasing the mechanical grinding, to simulating the hand-fried tea process and methods. This product could decrease the labor, and affordable price, durable for long time. it is the ideal choice for the tea grower. 

B. The structure and working principle 
Before putting the leaf, the pot temperature must be reached the setting temperature. 
1. The fresh leaves loss the moisture content through leaf spread of about 15%, put the linking piece into the highest point, fire the charcoal machine in to red stove and heating up, then take on the electric switch. The pot temperature reaches even terms with similar hand-frying. Then the tea oil can smoke. 
2. Put the oil to test frying. Test different tea the best temperature for frying, then can set automatic temperature control.
3. Continue to add oil to speculation hand slider, can use the general salad oil or engine oil.

4. According the cycle of short-to-long to replace the engine oil. The reference cycle: working 24 hours, working 500 hours.
5. Technical frying points as same as the hand-frying.
6. To ensure electrical safety, machine must be grounded installation.
C. The main technical parameters
	Project 
	Unit 
	parameter

	Drive power
	KW
	1.1

	Electric heater power
	KW
	4

	Matched motor
	W/V
	550W/220V

	Output weight
	Kg/h
	0.6-0.8(dry tea)

	Temperature
	
	Under control

	Appearance size(L x W x H)
	mm
	1350x660x950


朗读
显示对应的拉丁字符的拼音
为翻译结果评分
 

D. The use and operation
1. Installation. This product is unitary without foundation, requiring ground level, and put smoothly without swing.
2. Connecting the power. With the normal power supply and voltage (220V/50HZ), the machine case would be connected with the earth wire to ensure safety using.
3. Test run 
(1) Machinery is in place, check for collisions, check the fasteners loosen or not and check for the earth wire is connected.
(2) Listen to the sound. If uneven sound or abnormal sound to turn off and check it, find out the cause, not to work in ill.
(3) Check the temperature control is working properly. Set the temperature at a lower level, it could automatically stop heating when it rises the setting temperature after a period of heating. The heating lamp could automatically take off.
4. Operation using 
Before boot up the machine, plug in the power. Clean the pot trough, and turn on the switch to start heating pipe working. Then adjust the setting temperature of the temperature controller and Heat up to the setting temperature. Before putting the leaves, should rub the oil on the pot. Then test frying. Test different tea the best temperature for frying, then can set automatic temperature control. When heating up to the setting temperature, then could start to crank up. The leaves weight is 300g-400g per pot.

In order to the combination of more toss and less stuffy, the fixing doing well, could using the hand-control to adjust the speed of the motor, and change the speed of main bearing so as to change the flip times of the tea leaves. In fixing, the leaves shovel not only to ruffle the tea to achieve the flipping purpose, but also to achieve the management. Plate size can be reduced with the tea cubage changing to make appropriate adjustments. Pot wall contact with the tea leaves, can lead the tea leaves do surface movement in the pot wall, but not pressed purpose and stuffy the tea leave. 
With the moisture loss and into the flattened processes, to not make the moisture loss too fast, as lowering the appropriate temperature and can also slow the speed of the rotation. When flatting the tea, the pressure can be control by the foot. The plate continue ruffle and manage the tea leaves. Initial pressure, caused by the much more moisture, if high pressure, the tea leaves would be blocking and bad coloring. First for the micro-pressure, make the tea leaves flat gradually. In the producing process, the pressure would be adjusted promptly with the moisture emitting gradually. The pressure rise to one point and then can use the locking machine to lock it.
After the flattening process, to make tea for further shaping, polishing, drying, and increasing the flavor into the polishing phase. When polished, the handle forks pull to the grinding position. The plate pressed the tea, back and forth grinding, the pressure plate can be controlled by foot. The pressure rise to one point and then can use the locking machine to lock it. Put out of pot after polished and dried.
E.  Repair and Maintenance  
1. Before using

i. The power wiring is properly secure. Steering is correct and good connection with the earth wire.
ii. Clean up the machine and put new lubricating oil.
iii. The fuel pipe valves are fully open.

2. Using
i. Regularly clean the machine

ii. Observe the motor and bearing temperature condition, listening to any abnormal noise

iii. Adding mechanical lubricating oil to the chain everyday
iv. Frequently clean up the dirt of the oil filter

v. Attention to adjust the belt and chain tension to an appropriate level.

3. After using (per tea season ends)

i. Completely clean up the machinery
ii. Cleaning and replacement of lubricating oil
iii. After each tea season ends, to clean up the machine thoroughly and the lubricated parts. Then put the new lubricating oil.
iv. Adjust the belt and chain tension to an appropriate level.

F. Attention to safety
Product housing must be properly connected with the earth wire.
Tea oil and rub in to the pot to take tea out of the pot, must drive the clutch disengaged, stop the pot pressure head and scraping in order to avoid knocking hand.
Be sure to cut off the power before repair. 
