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1. Introduction

1.1 Safety

When incorrectly used this equipment is a potentially DANGEROUS machine. Maintenance,
cleaning or any other service shall be performed by a duly trained person and with the
machine unplugged.

To avoid accidents respect the following instructions:

1.1.1 Read completely these instructions.

1.1.2 To avoid to risk electric shocks and damage to the equipment never use it with wet
clothes or shoes and/or standing on wet floors. Do not plunge it into water nor any other

liquid, do not spray water directly to the equipment.

1.1.3 When the equipment is in operation the operator shall supervise it, principally
when children might be near.

1.1.4 Unplug the equipment when: It is not in use, before to clean it, before to remove or
to place some accessory. Before maintenance or any other service.

1.1.5 Do not operate the equipment if the cord or plug are damaged. Do not lean the
cord on table edges, nor let them lie on hot surfaces.

1.1.6 When the equipment may have fall, have been damaged any way or simply does
not work, take it to Technical Assistance to check.

1.1.7 The use of accessories not recommended by the manufacturer may cause corporal
damages.

1.1.8 Keep the hands or any other object away from moving parts while the equipment is
in operation.

1.1.9 During operation, never wear loose clothes with wide sleeves principally around
the wrists.

1.1.10 Make sure the equipment voltage and the network voltage are the same, and the
equipment has been solidly grounded.

1.1.11 Handle with care the Rolls #.04 (Pic.01) because they have sharp edge knives.

1.1.12 Never use instruments to help to place the meat inside the Protection Lid #.05
(Pic.04).



1.1.13 Never remove the Protection Lid # 01 (Pic.01) before to be sure the Rolls #.04
(Pic.01) are totally stopped.

1.1.14 This equipment has been developed for commercial operation, it is used for instance
in restaurants, fast foods, hospitals, bakeries, butchers and similar.
It is not recommended to use it

- For continuous industrial production
- A working ambient having a corrosive or explosive atmosphere, or contaminated with
water vapour, dust or gas.

IMPORTANT
Make sure the cord is in perfect conditions for use. If it is not, change it for a new
one in accordance with the technical specifications and safety rules.
The substitution shall be made by a qualified professional, and shall respect the
local safety norms .

IMPORTANT
This equipment must not be used by children or any persons with reduced
physical or mental aptness, lack of experience or knowledge, unless they are
under supervision or have received from the person responsible for safety, proper
instructions on how to use the equipment.

IMPORTANT
Children shall be watched in order to avoid them to play with the equipment.

IMPORTANT
In case of emergency take off the plug from its socket.

IMPORTANT
Never spray water directly on to the equipment.

to SKYFOODs faclity or o 5 Service Company. Mileage or fravel tme wall MOT be pad
SKYFOOD offers a lirded on-eile warranty for products ORILY held at comimercial
facilites, whose net weight exceeds seventy (70} bs.. provided they are installed in a
location that is within 3 thirty (30} mile radius of a Sewvice Company. End Users are
rasponsible for all extra travel and mileage ratas. In this case, warmanty services will be
prowided during reguiar business hours

This preduct will be replaced er repaired under warranty, for a period ol (1) year,
beginming from the date of purchase by the original purchasenuser [“End User”), ar
eighteen (18] months from the date of shipment from SKYFODOD's warshouss,
whichewver expiras first.

Accessories will be replaced or repaired under warranty, for & pencd of (30} days
beginning from the dabe of purchase by the ongmal purchaserfuser ["End Usar’), o
sighteen (18} months from the date of shipment from SKYFOOD's warehouse, whichewver
expres first

Thes wearranty shall not ke effect until a properly completed and executed WARRANTY
REGISTRATION forrm has been received by SKYFODD EQUIPMENT, LLE, withen thirty
(30) days from the date of purchase. The WARRANTY REGISTRATION is svailabla either
in the Insructon Manual of every Product or al SEYFODDS website waw sEyfood, us, The
Erd Ulser st 1l out the WARRANTY REGISTRATION Torm and send it bo SKYFODD
sccording to the mstructions posted on the referred website. Failure to do so will VOID
the warranty

Mo extended warranties for third party products. There are no other express
warranties ar conditions other than the one affersd by =ach manufacturer far
products sold by SKYFODD, not under the SKYFOOD brand,

For queesbons of assslance, do nal rélurn the product or acosssones o the slore, pease
call Toll Free 1-B00-503-7534, or visit the Customes Service saction at www skyfood us
For faster servica plesse have the kerns name, senal number, snd proof of purchass for
e pperalos o assist you

SMYFOOD reserves the right to change the terms of its limited warranty at any time
without any prier notice. It alse reserves the right to change the design and
specifications of Its eguipment or any related documentation st any time. The end
usaris not entitled to upgrades or refunds resulting from thesa changes.

Updates B
These Tarms and Conditions wens (a5t updated on May 27 2016
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1.2 Main Components

to SKYFOODs faciliy or to 5 Service Company. Mileage or traved trma wall MOT be pad All components of this equipment were desighed and manufactured using carefully
SKYFOOUD offers a limited on-site waranty for products ONLY held at commercial selected materials to their proper functions, according to test standards and experience
facilites, whosa net wedght sxceeds seventy (70} bs.. provided they ase installed in a prop ’ g P

locstion that is-within @ thity (30} mike radius of 3 Sewvice Company End Users ars of Skymsen.

responsible for all extra travel and mileage rates. In this case, wamanty senvices will ba PICTURE 01

provided during reguefar business hours

This preduct will be replaced or repaired under warranty, for a penod ol [1) year,
beaginning Irom the date of purchase by the anginal purchasenuser ("End User®), ar
eighteen (18] meonths from the date of shipment from SKYFDOD's warnshousa,
whilchewer axpires first.

fccessories will be replaced or repaired under warranty, for & penod of (30} days,
beginning from fhe dabe of purchase by the ocngnal purchaseruser C'End User) or
sighteen (18} menths from the date of shipment from SKYFOOD's warshcuse, whichewver
e pres first

Thes warranty shall not ke sffect untll a properly completed and executed WARRANTY
REGISTRATION form has bein iecihed I;;-':.' SKYFOOD EQLAPMENT, LLE, withan thirty
(30} days from the date of purchase. The WARRANTY REGISTRATION is svailable either
If 1he Iasructon Manus! of every Product or 88 SEYFODDS wahste waw akyvlood, us. The
End User must T oul the WARRANTY REGISTRATION tarm anrd send | o SKYFODD
according to the mstuctions posted on the referred websie. Failure to do so will VOID
the warraniy

Mo exiended warmanties for third party products. There are no other express
warranties or conditions other than the ene affersd by each manufacturer lor
products sold by SKYFOODD, not under the SKYFOODD brand,

Fir gussbons of assstance, do nal relurn the product or aceessonss, o the slone, pleasse
call Toll Free 1-500-503-T534, or visit the Customer Sarvice section at wwwskyfood us
For taster service plesse have the mems name, senal number, snd proof of purchasa for
e pperator o assist you

SKYFOOD reserves the right to change the terms of its limited warranty at any time
without any prler petice. It alse reserves the right te change the design and
specifications of (% equipment or any related documentation at any tme. The end
usaris nat antitied to upgrades or refunds resuiting from thesa changes.

Updates -
These Terms and Cond iions wers (ast updsted on May 277, 2018

01 - Protection Lid 05 - On/Off Switch
02 - Combs 06 - Housing
03 - Combs Support 07 - Collect Box

04- Rolls



1.3 Technical Characteristics

SKYFOOD EQUIPMENT LLC - SERVICE

Fer questions or aesistanee, call SKYFOOD EQURPMENT Tall Free: 1-800-505-7T534 or
wisit the Customer Sewvice section at wew slofood us

SRYFOOD'S LIMITED WARRANTY

TABLE 01
CHARACTERISTICS UNIT ABSC
Voltage \ 110
Frequency Hz 60
Motor Power HP 0.5
Height mm 435
Width mm 225
Depth mm 510
Net Weight kg 22.6
Shipping Weight kg 24.4

2. Installation and Pre Operation

2.1 Installation

2.1.1 Placing

The equipment must be placed on to a levelled stable surface approximately 850 mm

high.

850 mm

Unless athersse speched new SKYFOOD products, excuding accessories, sold by
SEYFOCD ECUIPMENT, LLC, ["SKYFOQOD, for use only in the continenial Linited States
(cobectwely. "Products” or singularly, Product”), are wamranted to be free from defects in
rraterials and workmanship for a perad of one (1) s rorm the date of purchase by the
original purchasesiuser [End User®), o eghtesn (18] months from the dabte of shipment
from SEYFCOD's warshouse, whichever expires first Several new products and
accessaries may be warranbed for @ peniod other than one (1) year while others may be
sybdect to travel imitations, as speaified an the products Instruction Manual Proof of
purchase must be presented; if not this warranty will be MOID. Mo waranty i given or
jrmphed 1o 3 subsequent ransferee o any ather thid party. This wamanty (s expressly
condtional wpon SKYFOOD bemg notfied of any defects in meterias or workmanship
within five (3] days of s accurrence, within the warranted Hime perod, Ifa notice al a claim
under this warrandy is timaely made by the End User, SKYFDOD or s SKYFOODNs
desgnated service company ("Service Company”), will repair or replece the Product at
SKYFOODs discretion. subject to the additional condibions basinafer described,

Thes wamanty shall not apply F damage cocurs from improper installason or mamtanance
perfarmad by an unauthorized senice company {“Servica Company”), wioang voltage, nor
I the sxtend that Products or parts have been used ofheer than in conformance with
oparating and maintenance nstuchons, subected to misuse or sbuse or damaged by
acaident, acts of God, abnormal use, stress of any other mather undelated o SKYFODD,
and bayond s reasonsble conbel This wamanty doss NOT cover service labar and
travel ta perfarm adjustments on praducts andior accessories . |n addibon b wess and
tear of cerain dems, such as, but nat limited o glass pens, blades. stones, chopper
cufting knives, plates, slicing knives, cuting disc. gaskets, oil changes. sealng tape, heat
eaal wires, worm gears, s=ff-lubricating basshings, carbon brushes for eleciric modors, and
other pars expendablie by nature snd that need to be replaced frequenty Electrical
components are subject to natural wear and tear, and are NOT coversd by this
warranty. THIS WARRANTY EXCLUDES ALL ORAL, STATUTORY, EXPRESS OR
IMPLIED WARRANTIES WHICH MAY BE APPLICABLE TO SKYFOOD, INCLUDING,
BUT NOT LIMITED T, ANY IMPLIED WARRANTY OF MERCHANTABILITY AMND
FITMNESS FOR PARTICULAR PURFPDSE. Under no circumstances shall SKYFZOO be
linble for loss of wse, rewenum or profit or for mcidental or conssquential damages
SKYFOOD shall under mo crcumstances be lable for any loss, damage, concealed
darnage. expense of delay of goods for any reeson when said goods are in e custody,
possersion or conirol of fhid parties selecied by SKYFOOD to formsrd, enter. clear
transport, or render other serdices with respect to such goods, The sole and exclusie
remedy for beeach of any waranly s limiad 1o e remedies provided in the pamagraph
above

All products held 8 non-commencial facilies or domiciles, must be faken o shipoed,
sheoping charges prepaid, ether o SKYF2OD's faclkty or a SKYFOOD's designated
sarlce company ("Service Company'}. Froducts held 8t cormmerciad facilites ard wedghing
lesk than Sy (700 T, st be taken or shipped, shipping changes am prepaid, aither
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7. Electric Diagram Recommended area for equipment installation

ELECTRIC NETWORK L s0mm
1 1OV / 6OHZ Installation

F N area

| FRONT |

2.1.2 Electrical Installation

The equipment has been designed to operate 110 Volts, 60 Hz. When you receive the
equipment check the voltage indicated on the cord label.

The power plug has 3 pins the middle pin is the ground. All the 3 pins must be properly
connected.

ON/OFF

5o
5o

IMPORTANT
Make sure the network voltage is the same as indicated on the cord label.

2.2 Pre Operation

Before to use the equipment all the parts to be in contact with the product shall be washed
with water and neutral soap (see item 3.4 Cleaning).

Make sure the equipment is stable on the working surface.

The Combs (Pic.02) prevent the product to wound up on the Rolls #.04 (Pic.01) and
therefore help the product to be expelled.

T1,T5 T4,T8

IMPORTANT
Always use the Combs (Picture 02) to process any product.




PICTURE 02

3. Operation

3.1 Starting
To start the equipment:

- Plug the equipment on the power point.
- Press the ON/OFF Switch #.05(Pic.01) to position “I”.

3.2 Operation Procedures

ATTENTION
Under no circumstances use any instrument to feed the meat inside the Protection
Lid # 01 (Pic.01).

The meat tenderizers are machine working at LOW ROTATION.

Simple to be used they however must call the operator total attention to avoid what ever
accidents might occur.

Place the meat inside the Protection Lid opening, and let it fall freely inside the machine.

3.3 To assemble and to Remove the Rolls

IMPORTANT
Unplug the machine any time you have to take away any of the removable part.
Make sure the rolls # 04 (Pic 01) are totally still before to lift the Protection Lid #
01 (Pic.01).

TABLE 02

PROBLEMS

CAUSES

SOLUTIONS

- The machine does not switch
on.

- Lack of electric power.

- Problems with electrical circuit.

- Check if plug is connected to
its socket, or if there is electric
shortage.

-Call Technical assistance.

- Smoke or burnt smell.

- Problems with the electrical
circuits.

- Call Technical assistance.

- The equipment switches ON.

- Problem with the motor.

- Call Technical assistance.

- Damaged cord.

- Failure during product
transportation.

- Call Technical assistance.

- Unusual noises.

- Damaged bearings.

- Call Technical assistance.
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5. Analysis and Problems Solving

5.1 Problem, causes and solutions

The equipment has been designed to operate with the need of minimum maintenance but
the natural wearing caused by longer use of the equipment may occasionally cause some
malfunctions.

If such problem occurs with your equipment, refer to Table 02 in which the most common
situations are listed with recommended solutions.

6. Maintenance

Maintenance should be considered a set of procedures aimed at keeping equipment in top
operating conditions, providing greater longevity and security.

* Cleaning - Cleaning Check item 3.3 of this manual.

* Wiring - Check all cables for impairment and all contacts (terminals) Electric for tightness
and corrosion.

* Contacts - On / off switch, emergency button, reset button, electronics, etc. Check the
equipment so that all components are working properly and that the device operation is
normal.

* Installation - Check the installation of your equipment as per item 2.1 Installation of this
manual.

* Product Lifecycle - 2 years, for a normal shift.

1 - Items to check and perform monthly:

- Check the electrical installation;

- Measure the mains voltage;

- Measure the operating current and compare with the nominal;

- Check tightness of all electrical terminals of the device to avoid possible bad contacts;

- Check any slack of the electric motor shaft;

- Check the wiring and electrical cables for signs of overheating, poor insulation or
mechanical breakdown.

2 - Check Items and run every 3 months:

- Check electrical components such as on / off switch, emergency button, reset button and
electronic circuit as the signs of overheating, poor insulation or mechanical breakdown.

- Check any slack in the bearings and bearings.

- Check seals, o-rings, v'rings rings and other seals systems.

PICTURE 03 PICTURE 04

ATTENTION
Remove a comb at a time. Always do this operation with protection cover mounted
on the unit as illustrated in Pictures 03 and 04.

-Remove The protective cover No. 01 (Pic. 01) pulling it back and up as indicated by the
arrow direction of Pic. 05.

PICTURE 05

@—0

|-V -V
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-Place the protective cover No. 02 (Pic. 06) with the rollers on a table.

- Lift the front Rollers of Support No. 01 (Pic. 06) until the rolls of support lock disengage
the existing plug-in protection cover No. 02 (Pic. 06), and pull it forward until it is totally
out of the protective cap No. 02 (Pic. 06) as shown in Pic. 06.

PICTURE 06

COMBS
SUPPORT
LOCKER

FITTING
. COMBS
~\ SUPPORT

s

- Remove the rollers picking at their ends as indicated by the arrows and pull them up as
Fig 08.

- Remove the two rollers so that the support rollers is completely empty, as shown in Fig
07 and Fig 08.

4.6.1 Dangers
Any maintenance with the machine in working situation is dangerous.

TURN IT OFF BY PULLING THE PLUG OFF THE SOCKET DURING MAINTENANCE.

IMPORTANT
Always remove the plug from the socket in any emergency situation.

4.7 Warning
Electrical or mechanical maintenance has to be undertaken by qualified personnel.

The person in charge of maintenance has to be sure that the machine is under TOTAL
SAFETY conditions when working.

19
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4.3 Routine Inspection
4.3.1 Advice

When checking the tension of the belts or chains, DO NOT introduce your fingers between
the belts and the pulleys and nor between the chain and the gears.

4.3.2 Precautions
Check if motors and sliding or turning parts of the machine produce abnormal noises.

Check the tension of the belts and chains and replace the set when belt or chain show
signs of being worn out.

When checking tensions of belts or chain DO NOT introduce your fingers between belts
and pulleys, nor between the chains and gears.

Check protections and safety devices to make sure they are working properly.

4.4 Operation
4.4.1 Advice

Be sure your hair is not loose in order to avoid getting caught by turning parts which could
lead to a serious accident. Tie your hair up well and/or cover your head with a scarf.

The operation performed by not trained or skilled personnel shall be forbidden.

NEVER operate machine without any original safety devices under perfect conditions.

4.5 After Finishing The Work
4.5.1 Precautions

Always TURN THE MACHINE OFF by removing the plug from the socket before cleaning the
machine.

Never clean the machine unless it has come to a complete stop.

Put all components back to their functional positions before turning it ON again. DO NOT
place your fingers in between belts and pulleys nor chains and gears.

4.6 Maintenance

PICTURE 07 PICTURE 08

3.3.2 Placing the rollers

The rollers must be mounted on the support rollers as described below:
- Place the rolls of support N ° 01 (Pic. 09) on a table.

- Single roll which has a flange and fit as Pic. 09.

- Each roll has its correct position in the roller support.

- Mount the roll with the flange in position as shown in Pic. 09.
- It is not possible to mount the flange roll in the roller position without the flange.

PICTURE 09
FLANGE

11
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- Mount the second roll in its housing in the combs holder as shown in Pic. 10.

PICTURE 10

- Note that the teeth on the face of each roller are facing the respective sides.

- Note the correct placement of the rollers, and the No. 1 tooth of the rollers must be
inclined to the left side and the teeth of No. 2 rollers must be inclined to the right side as
shown in Pic. 10.

PICTURE 11

Roll number 01 Roll number 02
inclination direction inclination direction

In case of power shortage, immediately switch the machine off

- Use recommended or equivalent lubricants, oils or greases.

- Avoid mechanical shocks, once they may cause damages or bad functioning.

- Avoid water and dust entrance on the mechanical e electrical components of the machine.
- Do NOT change the standard characteristics of the machine.

- DO NOT remove, tear off or maculate any labels stuck on the machine. If any labels have
been removed or are no longer legible, contact your nearest dealer for replacement.

4.2 Safety Procedures and Notes before Switching the Machine ON

IMPORTANT
Carefully read ALL INSTRUCTIONS of this manual before turning the machine ON.
Be sure to well understand all the information contained in this manual. If you
have any question contact your supervisor or your nearest Dealer.

4.2.1 Danger

An electric cable or electric wire with damaged jacket or bad insulation might cause
electrical shocks as well as electrical leak. Before use, check the conditions of all wires and
cables.

4.2.2 Advices

Be sure ALL INSTRUCTIONS in this manual have been thoroughly understood. Every
function and operational procedure has to be thoroughly clear to the operator.

Any manual command (switch, button or lever) shall be given only after being sure it is the
correct one.

4.2.3 Precautions
The electric cable has to be compatible with the power required by the machine.

Cables touching the floor or close to the machine need to be protected against short
circuits.

17
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4. General Safety Practices

IMPORTANT
If any recommendation is not applicable to your equipment, please ignore it.

The following safety instructions are addressed to both the operator of the machine as
well as the person in charge of maintenance.

The machine has to be delivered only in perfect conditions of use by the Distributor to the
user. The user shall operate the machine only after being well acquainted with the safety
procedures described in the present manual. READ THIS MANUAL WITH ATTENTION.

4.1 Basic Operation Practices

4.1.1 Dangerous parts

Some areas of the electric device have parts that are connected or have parts connected
to high voltage. These parts when touched may cause severe electrical chocks or even be
fatal.

Never touch commands such as buttons, turning keys and knobs with wet hands, wearing
wet clothes and/or wet shoes. By not following these instructions operator could be
exposed to severe electrical shocks or even to a lethal situation.

4.1.2 Warnings

The operator has to be well familiar with the position of ON/OFF Switch to make sure the
Switch is easy to be reached when necessary.

Before any kind of maintenance, physically remove plug from the socket. Provide space for
a comfortable operation thus avoiding accidents. Water or oil spilled on the floor will turn
it slippery and dangerous. Make sure the floor is clean and dry.

Never use a manual command (switch, buttons, lever) unadvisedly. If any work is to be

made by two or more persons, coordination signs will have to be given for each operation
step. Every step of the operation shall be taken only if a sign has been made and responded.

4.1.3 Precautions

- After correct assembly of the rollers in the roller support, push the support of the rollers
inside the protective cover as shown in Pic. 12.

PICTURE 12

13
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3.5 Cleaning and Sanitizing

IMPORTANT
Never clean the machine when it is connected to the power point, always unplug
the machine before cleaning.

IMPORTANT
Before to remove the Protection Lid # 01 (Pic.01) make sure the Rolls # 02 (Pic.07)
are completely stopped.

The equipment shall be totally cleaned and sanitized:
- Before to be used first time;

- After every day’s operation;

- When it has not been used during a long time;

- Before to operate it after a long period unused.

Some parts of the equipment may be removed for cleaning, such as:
- The Protection Lid # 01 (Pic 01);

- The Combs # 02 (Pic 01);

- The Comb Support # 03 (Pic 01);
- The Rolls # 03 (Pic 02);

Read the instructions item 3.3 to place or to remove the Rolls.

Clean all the parts that might get in to contact with the meat with water and neutral soap,
wash and dry before to assemble them.

The other parts may be cleaned with a damp cloth.

Never use hard objects as knives, forks or other to clean meat pieces from the Rolls knives.
Use a nylon brush.

IMPORTANT
Never spray water directly to the equipment.

3.5 Cautions with Stainless Steel

The Stainless Steel may present rust signs, which ARE ALWAYS CAUSED BY EXTERNAL
AGENTS, especially when the cleaning or sanitization is not constant and appropriate.

The Stainless Steel resistance towards corrosion is mainly due to the presence of chrome,
which in contact with oxygen allows the formation of a very thin protective coat. This
protective coat is formed through the whole surface of the steel, blocking the action of
external corrosive agents.

When the protective coat is broken, the corrosion process begins, being possible to avoid
it by means of constant and adequate cleaning.

Cleaning must always be done immediately after using the equipment. For such end, use
water, neutral soap or detergent, and clean the equipment with a soft cloth or a nylon
sponge. Then rinse it with plain running water, and dry immediately with a soft cloth, this
way avoiding humidity on surfaces and especially on gaps.

The rinsing and drying processes are extremely important to prevent stains and corrosion
from arising.

IMPORTANT
Acid solutions, salty solutions, disinfectants and some sterilizing solutions
(hypochlorites, tetravalent ammonia salts, iodine compounds, nitric acid and
others), must be AVOIDED, once it cannot remain for long in contact with the
stainless steel.

These substances attack the stainless steel due to the CHLORINE on its composition,
causing corrosion spots (pitting).

Even detergents used in domestic cleaning must not remain in contact with the stainless
steel longer than the necessary, being mandatory to remove it with plain water and then
dry the surface completely.

Use of abrasives:

Sponges or steel wool and carbon steel brushes, besides scratching the surface
and compromising the stainless steel protection, leave particles that rust and react
contaminating the stainless steel. That is why such products must not be used for cleaning
and sanitization. Scrapings made with sharp instruments or similar must also be avoided.

Main substances that cause stainless steel corrosion:

Dust, grease, acid solutions such as vinegar, fruit juices, etc., saltern solutions (brine),
blood, detergents (except for the neutral ones), common steel particles, residue of sponges
or common steel wool, and also other abrasives.
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