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ELECTRICAL DIAGRAM MODELS PA-7SE and PA-7LE

ON/OFF switch

Voltage Selector Switch
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10HOW TO SHARPEN THE KNIFE BLADES

The blades may be removed , therefore may be easy sharpened , however special
attention must be given to keep the right original cutting angle .The blades must be
sharpened using a sharpening stone or a thin sandpaper .

Use a screw driver to remove the blades .

11 GENERAL WARNINGS

ALWAYS switch OFF the machine before maintenance or cleaning .
CLEAR enough space around the machine to avoid accidents .

KEEP FLOORS dry . Wet floors may cause to slip .

ALWAYS switch OFF the machine when electricity is cut out .

NEVER allow dirt or water get inside electrical or mechanical components .
DO NOT change the original characteristics of the machine .

DO NOT remove safety and identification labels .
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WARNING TO PROPRIETORS AND OPERATORS

The Food Processor has been designed to process foods with efficiency and safety .
However , as much well trained should be an operator, the possibility of a serious accident
exists . Itis the proprietor responsibility to assure a safe and correct operation, following the
instructions of the present Manual and the local laws .

01- MAIN PRECAUTIONS

The Food Processor may be a dangerous machine when incorrectly used. Cleaning and
Maintenance shall be made only by skilled operators. Therefore to avoid accidents read
carefully all the following instructions :

TO BE USED only by skilled operators .

BEFORE cleaning or maintenance, unplug the machine from electric power source .
NEVER use tools not belonging to the machine to help operation .

BEFORE to switch ON the machine check if the Disc No. 01 (Pic.03)and the Lid No. 02
(Pic.01)are duly held on their position .

NEVER remove the Lid before the machine is completely still .

NEVER put the hand inside the feeding throat , nor inside the processed food exit opening.
Keep hands away from any moving parts .

NEVER switch ON the machine with wet hands or clothes .

NEVER throw water or other liquids directly on the motor , electric switch , or any other
electrical component.

ALWAYS install the machine in a wide and clear working area , far from the reach of children
and visitors..

NEVER operate the machine without its warning labels and the Instruction Manual out of
reach.

NEVER letthe machine alone during operation .

ALWAY S ground the machine in accordance with local rules..

STOP the machine immediately if unusual noises are heard, or when having the feeling that
some kind of accident might occur .

CONTACT your dealer, if any problem arises when installing or operating the machine .

A = %

ATENCAO/ATENCION/ATTENTION

- Antes de efetuar limpeza ou manutengdo no equipamento retire o

plug da rede de energia elétrica.
- Antes de efectuar la limpieza o mantenimiento en el equipo, sacar el
enchufe de la toma de corriente eléctrica.

- Alwais unplug the machine before cleaning or maintenance.
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02 MAIN COMPONENTS
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1 Stump

2 Lid with feeding throat
3 Cabinet

07 4 ON/OFF switch

5 Voltage Selector Switch
6 Small Stump

7 Handle

8 Warning Label

9 Collecting Bowl

10 Chamber Base

11 Feeding Throat Reducer
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Picture- 01

1 Lid with feeding throat

Picture- 02

02
01 1 - Disc
2 - Central shaft
Picture - 03

09 PROBLEMS ANALYSIS AND SOLUTIONS

The Processors have been designed to need a minimum maintenance . However some
problems may arise due to normal wear during the machine life .
If some problem arises with your Food Processor , check Table 03 , where some possible
solutions are recommended.

TABLE 03

PROBLEMS

CAUSES

SOLUTIONS

Irregular cutting

Bunt blades

Sharpen blades as per
item No.10 (How to
sharpenblades)

The disc stops
during operation

Electric power
shortage

Checkifthe plugis
into its socket

Internal or external
electric wiring problem

Callthe dealer

Smoke or burnt smell

Electric motor or other
electric parts problem

Callthe dealer

The machine switches ON
butthe disc delays to start

moving

Motor capacitor failed

Callthe dealer

Unusual noises

Disc not correctly fitted.

Bearing Failure.
Lid not fastened.

Removethelidand
replace the Disc.
Callthe dealer.
Tightthe handles

Lid leakage

Handles No. 6 (Pic.01)
areloose.

To much dirt between
the Disc Housing and
the Lid No.02(Pic.01)

Tightthe handles
No.06(Pic.01)
Clean the machine
following item
No.8.
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IMPORTANT 03 TECHNICAL CHARACTERISTICS

Never use to much force to push the aliments down withthe Stump. To obtain a Table -01
better performance use refrigerated aliments. Characteristics Unit PA-7SE PA-7LE
Average Production [Kg/h] 250
, Voltage [V] 110/220
p Frequency [HZ] 50 ou 60 (*)
Power Rating [HP] 0,33
& Consgmption [kW/h] 0,25
CORRECT WAY WRONG WAY Height [mm] 610
{ width [mm] 320
length [mm] 440
Net weight [kg] 18.4
Gross weight [kg] 21.3
(*) Observation : the frequency will be the frequency indicated on the motor
04 AVAILABLE DISCS
08 CLEANING
TABLE 02 gives the food processor available discs
IMPORTANT
BEFORE to clean the machine unplug it from the electric network . Always be sure Table -02
that the Disc is completely still . DISCS SUPPLIED WITH
THE EQUIPMENT
Allthe removable parts shall be washed with neutral soap and hot water . DESIGNATION MODEL
SLICER DISC - 1 mm E1l
Follow the below steps to remove these parts: SLICER DISC - 3 mm E3
SHREDDER DISC - 3 mm Z3
-Switch the machine OFF , and then unplug it from electric network . SHREDDER DISC - 5 mm 75
] ] SHREDDER DISC - 8 mm Z8
- Remove the Stumps No.01 or 06 (Pic.01) andthe Bowl No.08 (Pic.01). GRATER DISC v
- Lose the handles No.07 (Pic.01) .
OPTIONAL DISCS
- Toremove the Lid and proceed as shown on Picture 02 (Pag03). (sold separately)
DESIGNATION MODEL
- Do be careful with the Disc knives . Grab the Disc and turn it counterclockwise , and then lift SLICER DISC -5 mm E5
itupwards. SLICER DISC - 10 mm E10
. . SERRATE SLICER DISC - 3 EH3
- Wash the removable parts with hot water and neutral soap . Using a wet cloth clean the SERRATE SLICERDISC 7 ALL v
Cabinet and the Disc housing . Then dry them . - ([ mm
SCALLOP CUT DISC - 2 mm W2
SCALLOP CUT DISC -3 mm W3
_ IMPORTANT _ _ SCALLOP CUT DISC - 4 mm W4
Do be careful with the knives , when washing the Discs . CRIMPING DISC JULIENE) - 25 mm | H25
CRIMPING DISC (JULIENE) - 3mm H3
CRIMPING DISC (JULIENE) - 7mm H7
O5INSTALLATION

The Food Processor shall be installed on a steady and flat surface . The installation shall be
made only by qualified or experienced personnel . The surface should be 850 mm high
07 above floor level. 04



Check the voltage . The motor voltage shall be the same as the voltage of the electric
network

If the machine voltage is not the same as the electric network voltage , use the Voltage
Selector Switch N0.05 (Pic.01) placed under the machine bottom . Grounding is mandatory
, do it in accordance with the local rules .Contact your dealer in case any problem or
guestion arises during installation .

06 PRE-OPERATION

IMPORTANT
Before to place the lid on top of the cabinet check and be sure that the disc is correctly fitted ,
in order to avoid damages to the machine .

The machine shall be steady , no movement is supposed to be allowed on the supporting
surface .Wash all the parts in contact with the food with neutral soap and hot water, then dry
them.

The equipmentis now ready to be used.

07 OPERATION

IMPORTANT
Switch OFF the machine when it is desired to change the Disc . Be sure the
machine is completely still before to remove the lid .

OBSERVATION
FOR YOUR OWN SAFETY READ ALL THE
SAFETY LABELS FIXED
ON THE MACHINE .

ATENCAO  ATTENTION  ATENCION

aa Q ﬁ o Esta miquina possut partes grantes, e This machine has tuming parts. e Fstamaguin posee paes granes gue coren,
P  Nio miroduzaa mio nesaabertwacom @ Do no put your hands into ths -~ #No ntroduzca I mano enesta abertura

gap with the running machine or  cuando a miquina etéen funconamiento
untilt s completely stopped. o hasta la completa parada del disco.

% A miquina e funcionamento, 0u ¢ 3
completa parada do disco,

'

Be sure that the Lid No.02 (Pic.01) is correctly fastened . To switch ON the machine use the
red ON/OFF button Switch No.04 (Pic.01) on the side of the Cabinet.
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7.1 How to place the discs

-With the machine switched OFF and the disc still , remove the stump No.01 , and remove
the Lid No.02 (Pic.01) . To remove the lid it is necessary to lose the handles No.07 (Pic.01)
and turnthe Lid No.02 (Pic.01) counterclockwise about %2 of aturn.

-Be careful with the Disc. Grab the desired Disc and fit it on the Central Shaft No.02 (Pic.03)
turning it counterclockwise to have it perfectly fastened .

-Fit the Lid No.02 (Pic.01) and be sure it is perfectly fastened, tightening the handles No.07
(Pic.01).

7.2 How to feed the Processor

IMPORTANT
NEVER use tools not belonging to the machine to help operation, and particularly do not
use the hands . Use always the Stump No.01 or 06 (Pic.01) to feed the machine .

The Food Processors PA-7SE and PA-7LE are machines operating at high speed,
therefore they shall be fed fast.
To feed the machines remove the Stump No.0lor 06 (Pic.01) place the product to be
processed inside the feeding throat and push itdown. Always use the Stump.

To process smaller products such as carrots and similar, use the feeding throat reducer
with a smaller stump.
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