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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

Longan meat dryer
（JY-6LHG-7）

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) the machine must have a good grounding to ensure safety.

(2) according to different models and equipped with the size of the power, equipped with special  knife and fuse.
(3) ban on direct splashing washing dry the surface of the chassis to prevent insulation failure caused by leakage. 

(4) prohibited in the cabinets for heating. 

(5) ban put in the cabinets near the explosive materials, such as gasoline, alcohol, gas, gunpowder and other explosive dangerous goods.
(6) not prone to water washout on to serious local or humid places.
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:

Safety identification vague or loss , shall buy to our company, then stick it again!
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Second, the product profile
This product has been our technicians for baking and the integration of the domestic and foreign advanced baking technology, has become the industry's leading in technology development and research.
Three, The product characteristics
① advanced structure and process, the use of rigorous testing of advanced technology and scientific management system to ensure product quality. 

② high-precision instrument used to more accurately control the temperature and the reaction chamber with a balanced, lower failure rates and prolong life.
③ the use of ceramic fiber insulation materials, thermal insulation performance significantly improved, thus greatly reducing power consumption. 

④ the whole cycle using hot air inside the baking, make the inside temperature more uniform. 

Note: The new machine using the application of tea powder or tea stems firstly drying one time so as to achieve the effect of remove the inside odor .
Four, the instructions
The operating instructions:
A, open at the top right of the third gear power switch to select "common" position; 

B, adjust the temperature knob to the arrow aimed at the location of the required temperature, and transferred to the temperature limiter 30 ℃ higher than the temperature required for the position (usually transferred to 120 ℃); 

C, set the time, "H" for hours unit, such as "00H70" said bake 70 minutes, using "+,-" regulation, if the tune "70H00" said baking 70 hours; 

D, the dehumidifier transferred to "1" position, turn on the alarm switch, heat switch is in the "four" position, rotate the motor in the automatic position.
F, press the green start button, the machine into operation, press the red stop button, baking machine to a halt. Press the box air switch when long unuse; 

G, if the power play in the "standby" position, temperature control and temperature limiter with as an emergency line;
Five, baking reference time
A single batch of longan meat  processing time of 12 hours, 4 hours before the temperature control of 75-80 ℃, after checking once every 2 hours, lower the temperature 5 ℃, 60 ℃ has been dropped after a temperature change. The last two hours checking every 30 minutes once,basically check longan meat dry degree.

Six, main technical parameters

	Number
	Item
	Unit
	Parameter values

	1
	Shape dimension
(long x wide x high)
	mm
	1180×1100×1950

	2
	Heating element
	
	Heating wire

	3
	Heating element total power/group number
	Kg/group
	9/3

	4
	Fans  Electric
motor
	power
	kW
	0.55

	
	
	Rotate speed
	r/min
	1400

	
	
	Rated voltage
	v
	220

	5
	The baking plate bracket rotation drive motor
	Power
	w
	90

	
	
	Rotate speed
	r/min
	1300

	
	
	Rated voltage
	v
	220

	6
	Baking tray bracket rotation speed
	r/min
	5

	7
	The total effective

dry area
	m2
	7

	8
	Dry layer
	layer
	12


Note: The above data is subject to change without notice.

Seven, installation requirements
① must be installed by a professional electrician: 

② must be equipped with the very power and Baking machines power wire and knife. 

③ motor electromechanical steering and Baking machines should be identified by turning the same. 

Eight, baking principle diagram
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Nine, common fault and elimination method
① Automatic shutdown: 

A:Check whether the principle adopted into the external power supply. 

B:Check the fuse is blown, then replace the fuse if blown.
(2) the excessive heating or not heating

A, check whether heating wire is born off, if born off then replace the heating wire.

B, check the power of heating wire contacts are normal or notl, if not replace the normal contacts.
③, under different heat or wind small

Check whether the motor rotation is consistent with Arrow logo, such as the reverse phenomenon occurs, you need to adjust the phase. 

④ has reached the set temperature continues to heat 

Check the heating wire contacts are normally open, normally closed, if not properly replace.
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.
Eleven, accessories list
	Name
	Quantity
	Note

	Thermostat
	One
	

	Timer
	One
	

	Product specifications
	One
	


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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