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6CSB—3 Three 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
1. This product is the newest innovation of Flat Tea machinery. It combined with the principle of hand-frying, shake, press, grinding and other processes. The temperature from high to low, through the first fixing, flattening forming, and plastic polish dry. By the three pans require different temperature combination with continuous process to complete. The frying flat tea has advantage of smooth, straight taper, color green or yellow green in the display, Which has achieved and even exceeded the flat frying tea by hand in the color, smell, taste and shape. 

2. In order to easy control the temperature of the heat, three pots are equipped with a temperature control device to ensure the temperature stability and uniformity of frying the tea products. Each pan fried plate of the pressure angle can be adjusted by the user’s request. It could be frying different grades of Longjing tea, but also the product quantity is the four times for the tea by hand frying. Using roller fixing or 8-slot multi-purpose or hexagonal crank machine produce the tea quantity is 8-10 times for the tea by hand. It is the best choice for the people of drinking flat tea and longjing tea.
3. The machine with three pots has management of sub-fixing, squash, dry forming. Three consecutive pots, the pot temperature can be arbitrarily set, a separate control, three pots could be free to open and stop.
4. The power of the machine has separated sub-phase and single phase.


B. The structure and working principle 
1. Before putting the leaf, the pot temperature must be reached the setting temperature. 
2. The fresh tea leaf will be loss moisture about 15% throughout the leaf spread. Put into the first pot (facing to the electronic control box find the first pot by left hand) that is the fixing pot, this pot temperature is the highest, fried for 3-5 minutes, open the partition door between with the second pot, then the tea will be pressed in second pot, that is to crush the same experience for 3-5 minutes, open the partition door between with the third pot, then the tea will be pressed again. Within the pressing process the tea leaf will be flattening under the pressure of the forming head and scraped smooth with the pot wall. Also after experienced for 3-5 minutes, then open the third pot right door, put out the tea. That’s one process completed. When the first pot out to the second pot, the first pot is empty, you can put the new leaf, so continue to the production, equivalent to continuous production. 
3. Frying time and temperature determined by the experience. But still has the principle as follows: 
The first pot, the highest temperature, pressure lightest (to crank up the temperature must be high). 
The second pot, the temperature moderate, the greatest pressure (more moisture content and more pressure easy to forming). 
The third pot, the lowest temperature, less pressure, (less moisture content, more pressure will be friable). 
a. The purpose of the first pot is to crank up and management. To destroy the enzyme activity, distribution of grass-based gas and moisture, the temperature will be control on about 350 ℃. The specific temperature regulation is necessary to prevent overheating to produce coke side, revealing the point, but also to prevent the temperature is too low, crank up not enough, produce red stems leaves. The time should be 1-2 minutes. The fresh leaf should be fried that nip the leaf by hand could not feel sticky. Then you can open the door into the second pot for forming and flattening. 
b. The purpose of the second pot is forming, flatten. Longjing tea will be finished the initial forming. The temperature is 300 ℃, the specific temperature should not be too high to generate much critical point, and not be too low, the dark color tea is appropriate. Tea fried for 1-2 minutes after forming the basic flat, then you can open the door into the third pot fried for polished. 
c. The purpose of the third pot is to further shaping, polishing, fried dry, enhance flavor, to make flat tea basic shape. The temperature would be controlled on about 280 ℃. The specific temperature is suitable for tea that no burst point or not produce or fry dead yellow, but also quickly dry and polish. The tea fried for 1-2 minutes, the drying tea will be basically flat, smooth, tall and dry enough, then can be took out of the pot. 
d. Completely take out the tea leaves of the third pot, should immediately close the door, and open the second door into the third pot. When the second pot was took out leaves completely, then immediately closed and open the first pot into the second pot, and then put the fresh leaves into the first pot. So it loops continuously frying, to the last time you can turn off the power switch of each pot, after the shutdown to make fried plate facing up. 

C. The main technical parameters
	Project 
	Unit 
	parameter

	Matched motor
	KW
	0.75

	Electric heater power
	
	6

	Slot pot size 
	mm
	500×425×330

	rotation frying speed
	r/min
	15-16

	Moisture content
	%
	(6-10%

	Rate of broken tea
	%
	(3%

	Productivity
	Kg/h
	(0.5-1.5(product tea)

	Power Consumption
	Kw/Kg
	4-8(product tea)


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. The machine could rotate smoothly and no need of anchor bolts. Placed flat on the smooth ground, and can not be twisted. 
2. Press the orders when ordering phase 220V or three-phase 380V of preparing power. Three-phase powers need to rotate after powering supply. If wrong direction, should change any two-phase line to be connected (people standing side of facing the electrical box, looked to the pot and counterclockwise rotation, it is right), non-reversed, single-phase will not be reversed. 
3. As the single-phase, current is large, the total current is of about 32A, so that the feeder must be wide enough. The machine is properly connected to the earth line, the earth line also should be wide enough, and a good grounding, grounding resistance is small, so as to avoid risk of electric shock. Three press-key of temperature control in the Electrical panel box separately control the temperature of three pots. A pair of buttons control the switch of the motor, the two buttons could be automatically stop when the temperature up to the set temperature. That is normal. How much of each pot temperature is determined by the experience.
4. After adjusting correct the rotation direction, running 5-10 minutes, the sound smooth, no unusual noise, no burning hand by the temperature of motor and bearing, before out of the factory, the bearing and gear box have to add enough lubricating oil, so that the first test do not add oil, Just add a small amount of machine oil on the chain, then it can be to test-produce. 
5. Turn on the thermostat, the pot temperature rose to the preset temperature, and use the fresh leaves that the moisture loss 15% after spreading, firstly put a small amount of leaves into the first fixing pot, the pot temperature is higher, when the fresh leaves put into the pot must hear a "must peel" popping sound, after frying for 3-5 minutes constraints, open the separating door, and put into the second pot, after 3-5 minutes into the third pan for flatting. Then the flat tea has finished. When the tea put into the second pot from first pot, the first pot can be crank up. 
6. Test-produce is intended to adjust the three pots’ temperature and the fixing time in order to make the best quality tea. 
Has been tested time and temperature, and then can be produced. in the production of tea, should always observe the situation and adjust the time and temperature, to ensure the quality of the tea to maintain the optimum level. In the production process but also listen to the sound, find the abnormal sound, to identify the reasons and troubleshooting then can be continue product. 


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. 
