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1. INTRODUCTION

This product was developed to be used in comercial kitchens.
It is used, for example, in restaurants, cafeterias, hospitals,
bakeries, and similar places.

This equipment is not recommended when:

- The production process is done in a continuous industrial
scale;

- The workplace is in a corrosive, explosive, contaminated
with vapor, powder or gas atmosphere.

1.1 Safety

To avoid accidents, injuries and harm to the equipment,
follow the instructions below:

1.1.1 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.

1.1.2 If the equipment falls, has been damaged in any way,
or simply does not work, take it to Technical Assistance to
check.

1.1.3 Do not use any accessories that are not recommended
by the manufacturer.

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

1.1.5 During operation, do not wear loose clothes with wide
sleeves principally around the wrists.

1.1.6 Make sure that the voltage of Equipment and of the
local electrical supply where the unit is going to be used
match and are adequate to this kind of equipment. Also
make sure that the equipment is properly grounded.

1.1.7 Never operate the blender without the lid correctly

placed.
1.1.8 Pay attention to the Cup when the Blender is working.
If the Cup gets disconnected, switch off the appliance
immediately.

1.1.9 When using the Blender to process hot liquids, remove
the Cap and keep the hands away from the lid hole.

1.2.0 Do not use the appliance outdoors.

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

1.2.2 Never touch the blades when the appliance is working.
1.2.3 When installing the electric equipment, connect the
grounding wire according to the safety standards.

1.2.4 For your own safety all the products shouldn’t have a
temperature higher than 40°C.

/\ This equipment shall not be used by children or any
person with reduced physical or mental capacity, 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.

/\ We recommend children to be watched to not allow
them to play with the machine.

/\ Always disconnect the Equipment from the power
supply when: It is not being used, before realizing any
cleaning or maintenance, before you place or take out any
accessories, before you realize any kind of procedure or
service with the unit.

/\ Make sure the cord is in perfect working conditions,
if not, change it for one in accordance to the local safety
standards. Such change shall be made by qualified
professional following the local safety standards.

/\ In case of emergency, unplug the appliance from wall
electrical outlet immediately.

/\ Never wash the appliance with direct intense water
jets.

2. COMPONENTS AND TECHNICAL CHARACTERISTICS
PICTURE 01

01 - Lid 06 - Base

02 - Cup 07 - Foot

03 - Cup Flange 08 - ON Switch
04 - Motor Support Flange 09 - OFF Switch
05 - Housing 10 - Cap




CHARACTERISTICS UNIT LAR-04MB | LAR-08MB
Cup Capacity | 4 8

Voltage Y 110 110
Frequency Hz 60 60
Motor Power cv 0,5 0,5

Rotation RPM 3500 3500
Height mm 630 750
Width mm 275 330
Depth mm 260 320
Net Weight Kg 8,70 9,90

Gross Weight Kg 9,80 11,00

3. INSTALLATION AND PRE-OPERATION

3.1 Positioning
Your appliance must be positioned and leveled on a dry and
firm surface with 850 mm of height.

3.2 Electrical Installation

The power plug has 3 (three) pins, and the central one is
for the grounding. It’s mandatory that all three spots are
properly connected.

This appliance is not BIVOLT. After unpacking it, check the
voltage informed on the tag placed at the electrical cord.

3.3 Pre-operation

3 Check if the appliance is firm in its workplace.

3 Before using it, all the parts that are in contact with
the products to be processed should be washed with
water and mild detergent.

3.3.1 Cup Positioning

The Cup has a versatile tilting system which enables the Cup
to be tilted in a simple, quick and safe way.

To remove or to place the Cup #02 (Pic.01) just lift it using
the handle. Do always use the handle with a firm hold to
remove or to place the Cup.

/\ Never move the Cup when the appliance is on.
3.3.2 Lid Positioning

The Lid was developed with non-toxic rubber and provides
efficient sealing during process. Check if the Lid is properly
positioned on the Cup edge. See the picture 02:

PICTURE 02

3.3.3 Filler Cap Positioning

The Filler Cap is used to follow the process and also to add
more product to be processed.

To remove the Upper lid, just turn in clockwise so that it
releases, pulling it up.

PICTURE 03

4. OPERATION

4.1 Starting the appliance

- Connect the appliance to a power outlet.
- To turn on the appliance, press ON Switch No. 08 (Pic. 01).
- To turn off the appliance, press OFF Switch No. 08 (Pic. 01).

4.2 Operation Procedures
Remove the Lid with the Filler Cap.

First, fill the Cup with liquid products and after that, prod-
ucts with more consistency.

/N Do not use this blender to process dense products, like
the dessert known as “acai cream”.

/\ Cut the product in small pieces approximately 3.5 cm
wide, it will help to reduce the blending time particularly
with frozen products. When processing ice, it is obligatory
to add some water.

Place the Lid with the Filler Cap as described before in Items
3.4.2 and 3.4.3 and turn on the appliance.

/\ The processing time changes for each product. Solid
products should not be processed without a liquid, because
overheating may occur and therefore damage the Cup seal.
/\ Never turn on the Appliance when empty, because it
can cause irreparable damages.

Attention:

- Seamless cup has a “V” shape that grants the formation
of a powerful liquid vortex that pulls all ingredients towards
the blade to be processed. That leads to a better and more
homogenous result, achieved in less time.



- In heavier recipes, such as mayonnaise, agai or cakes, the
vortex may close. If that happens it means that the processing
is not happening correctly. The ingredients will stop moving
at the upper part of the cup, and a vacuum bubble will form
on the helix, as shown on Pic. 04, damaging the equipment.
- In those cases it is necessary to adjust the recipe, by
diminishing it, or increasing the liquid portion of it allowing
the vortex to remain active at all times.
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5. CLEANING

Picture 04
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/\ Remove the plug from the socket before starting the
cleaning process.

The Equipment must be completely cleaned and sanitized:

- Before using it for the first time;

- Every day before closing the work shift;

- Always when it has not been in use for a long time;

- Before using after it has not been in use for a long time.

Some parts of the equipment may be removed to be
cleaned:

- Lid #01 (Pic. 01);
- Cup #02 (Pic. 01);
- Cap #10 (Pic. 01).

/\ Do not use water jet directly on the equipment.
Wash all the components with water and neutral detergent.

- To wash the inside of the Cup, fill the Cup to half its capacity
with water and add a small dose of neutral detergent.

- Put on the lid and turn on the blender for 30 seconds.

- Remove contents and rinse the Cup.

- If necessary use a brush with handle and nylon bristles to
assist in the removal of materials impregnated in it.

Use Your QR Code Reader to access [
more information regarding the cares g
and attention needed when handling
stainless Steel.

6. MAINTENANCE

The maintenance must be a group of procedures that have
the objective of keeping the appliance in its best condition

of operation and increasing its life expectancy and safety.

* Cleaning — Check the item 5 Cleaning of this Manual.

* Electrical wiring — Check all the cables to avoid deterio-
ration and all the electrical contacts about their tightening
and corrosion

* Contacts — ON and OFF Switch, emergency switch, reset
button, eletric circuits, etc. Check the appliance so that all
the components are working correctly and that the opera-
tion is working normally

* Installation — Check the installation of your appliance ac-
cording to the item 2.1 Installation of this manual.

1 - Items to be verified and implemented monthly:

- Check the electrical installation;

- Check the outlet tension;

- Measure the operating current and compare it to the no-
minal one;

- Check all the eletrical terminal tightening of the appliance,
to avoid bad contact;

- Check the possible clearance of the shift of the electric
motor;

- Check the wiring and the electric cable to avoid its overhea-
ting, deficient isolation and mechanical breakdown.

2 - Items to be verified and implemented every 3 months:

- Check the electric components as ON/OFF switch, emer-
gency button, reset button, and eletric circuit related to
overheating, deficient isolation and mechanical breakdown.
- Check possible loosens in the bearings

- Check retainers, o’rings, v'rings and other sealing systems.

Use your QR Code Reader to access
more information regarding safety and
maintenance.

7. PROBLEMS SOLVING

PROBLEMS CAUSES SOLUTIONS
- Lack of electric - Check if plug.is
power. connected to its
. socket and do as
- The appliance . o
explained in item
does not 3.1 Starti
switch on. - Problems in the -1 >tarting.
electrical circuit. - call technical
assistance.
- Smoke or ) Problems in the - Call technical
internal and external .
burnt smell. ) N assistance.
electrical circuit.
- The appliance
switch on
but when th . .
utw ef‘ € |- Problems with the |- Call technical
product is .
. motor. assistance.
placed it stops
or the blades
turn slowly.
- Damaged - Failure during - Call technical
cord. transport of product. | assistance.

8. ELECTRICAL DIAGRAMS
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