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ZHUO HENG EXPANDING MACHINERY





Fried production system

Operation Instructions
（Please read this manual carefully before use.）
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Thank you for choosing machines from Jinan Zhuoheng Extrusion Machinery Co., Ltd.

please read this operation instruction before using the machine

Welcome to inquiry if anything unclear        
JINAN ZHUOHENG EXTRUSION MACHINERY Co.,LTD
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01.Copyright Notice
This document is printed by me "Jinan Zhuoheng Extrusion Machinery Co., Ltd.". The company has the copyright of technical documents such as manuals, electrical schematics, structural schematics, etc. Users have the right to view their contents for equipment operation, maintenance, maintenance and repair.

The technical documents mentioned above shall not be given to third parties in any way without the authorization of the company.  

                  Jinan Zhuoheng Extrusion Machinery Co.,LTD   

02．Product introduction
 This equipment has been fully affirmed by its customers for its advantages of “limit control, zone temperature control, automatic filtration, production cleaning”. It is suitable for frying, processing of many foods such as nuts, puffed food, beans, meat, Chinese and Western noodles, aquatic products, etc. It is protected by many well-known domestic manufacturers and customers in terms of fuel saving, product quality improvement, energy saving and convenient operation. Alike. Compared with domestic similar products, it is quite competitive in terms of quality and cost. We have a group of senior technicians, pay close attention to the development of the international and domestic food industry, and constantly innovate products to repay the trust of our customers.

This equipment is a specialized frying equipment developed by our company according to the frying characteristics of our products. Its outstanding features are as follows:

First,The bomber is electrically heated and equipped with an intelligent digital display temperature control device. When you select the temperature according to the characteristics and output of the fried food, it automatically controls the heating to ensure the dynamic temperature of the oil is constant. Not only slowed down the oil quality, but also improved the quality of the food.

Second, the fine oil filter can filter particles larger than 5 microns in the frying oil to achieve true "fine" filtration, which makes your frying oil cleaner and greatly extends the service life of the frying oil.

Third, all equipment is mainly made of stainless steel, which is stable and durable, beautiful and elegant; the production line adopts centralized control, and the operation is simple and fast.

In order to further familiarize yourself with the structural properties of the frying system and to use it correctly, please read this manual carefully before proceeding.
03．Part of the device structure description
Automatic fryer

ZH  ZG 3500 / 600 
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Fring machine length
Mesh belt type electric fryer

“Zhuoheng”series
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1、outer covering  2、Liner  3、frame  4、heating pipe  5、Hood  6、hoist  7、Discharge tray
Fine oil filter
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1、outer covering  2、Filter box 3、control box 4、Compression bolt 5、Filter cloth 6、Press frame 7、Filter inlet pipe 8、Oil pump 9、Universal casters 10、Fryer oil pipe 11、Oil absorption pump 12、Filter outlet pipe

04．Production system equipment
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05．Control System

05.1 Control panel layout (see how to use it)

05.2 Switchboard layout (in the distribution box)

05.3 Main circuit diagram (in the distribution box)

05.4 Control circuit diagram (in the distribution box)

05.5Temperature control table operation (see the temperature control table comes with instructions)               
05.6 Wiring instructions: The power supply of this unit is 380V, 50Hz (voltage ±10%

06．Installation and debugging considerations

06.1 After the equipment is in place, level and fix the equipment; determine the position of the charge pump, and determine the basic requirements of the oil pump according to the “Installation and Operation Manual for Centrifugal Hot Oil Pumps”; verify the installation materials, and the place where there is any discrepancy with the original plan Communicate and determine the required materials.

06.2When the pipeline is connected, the main circulation oil passage can be connected first, and then the other auxiliary oil passages can be connected.

06.2.1Fried system circulation diagram：
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06.2.2When connecting the oil circuit, make sure that the joints are well matched, and the pipe should be  connected to the pump body through the flange interface.

06.2.3The flanges cannot be tilted and cannot be forcibly connected together with bolts if the flanges are not aligned.

06.2.4 Each section of the pipeline should be carefully cleaned before assembly, especially the removal of burrs and welding slag and scale.

06.2.5 In order to facilitate future equipment maintenance, a drain valve is provided at the lowest point of each section of the pipeline.

06.2 The installation position of the control box should be easy to operate, the line of sight is wide, the environment is clean, and there is no oily smoke.

06.3 All equipment pipelines can be started after installation. The wiring should be strictly in accordance with the electrical specifications, pay attention to high temperature protection, especially high temperature oil pumps.

06.4 When the temperature is raised for the first time, the temperature cannot rise too fast. If it is raised by 50 degrees Celsius, it should be kept for 30 minutes to reduce the stress deformation.

07. Equipment preparation

07.01 Personnel preparation: The equipment should be handled by a dedicated operator who must be trained before operating the machine. Read this instruction manual and the various instructions for use to understand the operation of each device.
07.02 Check the oil circuit: Check the oil circulation circuit to ensure that the valves are properly opened. When using for the first time, check the opening and closing of each valve and adjust each valve to the desired state.
07.03 Oil storage tank: Check the oil level in the oil storage tank.
07.04 Electric heating: Firstly, preheat the heating tube (heating oil temperature is controlled at 70°～80°) to reduce stress deformation and avoid leakage due to thermal expansion and contraction during start-up.
07.05 Frying machine: Fill the fryer with frying oil according to the standard. (If there is a pressure network oil surface, there should be no overpressure network of about 20mm.)

Note: Manual refueling should be lower than the standard oil level. After the equipment is heated, the oil level will rise, and then the oil will be automatically replenished to the standard oil level through the refueling system.
07.06 Electrical circuit: Check the electrical components for damage, and the switches on the switchboard are in normal condition. Check if the line is disconnected or dropped. When using for the first time, all electrical and circuit connection points should be tightened again to prevent the connector from loosening during transportation and connect the ground wire.
07.07 Equipment connection: Check the front and rear end equipment to make the equipment in the normal position.

07.08 Lubrication: All gearboxes and bearings with bearings should be inspected before use and the lubricant should be filled according to the standard. Check the lifting device, grease on the wire rope and its transmission parts

08.Equipment operation method
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1. Before using the machine, first read this instruction manual and the various instructions for use.

2. After the machine is in place, check each electrical component and circuit to prevent the connector from loosening during transportation and tighten all the contacts.

3. After the installation is completed, connect the power line, neutral line and ground line (the zero line ground line cannot be connected incorrectly), and debug the machine.
Power: Check that each knob and button are in the stop state, close the main control box breaker, turn on the power, and the power indicator lights.
Control panel: Unscrew the emergency stop button, the control box is powered, the power indicator light is on, the meter is powered on, and the setting parameters and current values ​​are displayed.
Host:

Main network belt: Press the 【Host Feed】 button, the button is self-locking, the indicator light is on, press 【PWD】 on the inverter panel, the mesh belt is started, and the motor frequency of the mesh belt is adjusted by the inverter to achieve the required speed. . When you need to stop the mesh belt, press 【STOP】 on the inverter panel.

Press the 【Mainframe Press】 button, the button is self-locking, the indicator light is on, press 【PWD】 on the inverter panel, the mesh belt starts, and the frequency of the motor belt of the mesh belt is adjusted by the inverter to achieve the required speed. When you need to stop the mesh belt, press 【STOP】 on the inverter panel.

Deslagging motor: Press the 【Slag motor】 green button, the button is self-locking, the indicator light is on, and the slag removal motor starts. Press the 【Stop】 red button of the slag motor to stop the slag motor.

Electric heating: Unscrew the 【heating group A operation】 knob, 【group A heating indicator】light is on, the first group of heating tubes starts to heat, the temperature is controlled by the temperature control table, and when the set temperature is reached, the control system automatically stops heating; Unscrew the 【heating group B operation】 knob, the 【group B heating indicator】  light is on, the second group of heating tubes starts to heat, the temperature is controlled by the temperature control table, and when the set temperature is reached, the control system automatically stops heating.

Mainframe Rack: When lifting or lowering is required (requires the frying machine to stop working and the heating system power is disconnected), press and hold 【Rack Up】or 【Rack Down】 to reach the specified position and then release and open. Be sure to put the bumper on before you can do other work.
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Fine oil filter:

① Turn on the power supply and press the filter cloth with the pressure frame through the compression bolt. When the oil temperature drops below 100 degrees, the oil pump can be opened and the oil is sucked from the bomber into the filter. Put the filter outlet pipe (12) into the fryer or oil storage equipment.

②、 When the oil level in the filter reaches half, open the suction pump and start filtering. When the oil in the filter box is almost full, stop the oil pump.

③、 After the frying oil is filtered, stop the oil suction pump, unscrew the compression bolt, and take out the filter cloth to clean or replace it.
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  Oil storage tank: Unscrew the 【heating/stop】 knob, the 【heating indication】 light is on, the heating tube starts to heat, the temperature is controlled by the temperature control table, and when the set temperature is reached, the control system automatically stops heating;

After opening the required valve. Press the 【charge pump】 green button, the button is self-locking, the indicator light is on, the charge pump is pumping oil, and when the pump needs to stop, press the red 【stop】 button of the charge pump.

4. After each step is normal, it can be operated for production.

9．Equipment cleaning and overhaul
9.1 When cleaning and maintenance are required, all mechanical actions should be turned off and the heating system power should be disconnected. Open the oil storage tank return valve to close the bomber inlet valve, and use the charge pump to return the frying oil in the bomber to the storage tank. Then pull out the front feed conveyor, then press and hold the 【Rack Up】button to raise the bumper after it is in place. After cleaning, remove the bumper and press the 【Rack Down】button to reset the rack.

9.2 Depending on the usage, the bomber should be cleaned every day of use and the residue at the bottom of the tank should be removed. According to the actual situation, after using for a period of time, wash the liner with soda water.

9.3 Net belt use:

9.3.1 Always check the condition of the mesh belt. If there is broken wire or protrusion, it should be welded and trimmed immediately to avoid damage to the mesh belt.

9.3.2 After using for a period of time, the mesh belt will stretch due to the tension. At this time, the mesh belt tensioning assembly bolts can be adjusted and the mesh belt can be tensioned.

9.3.3 When the mesh belt stretches too long and the tension is not as expected, the mesh belt needs to be cut off, and one of the belts is removed to re-dock the mesh belt.
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9.4 Check the anchor bolts of the feet and tighten them in time to prevent loosening.
10.Safety instructions

10.01 Each person who installs, commissions, or repairs the production system must read and understand this instruction manual and the various operating instructions that accompany it.

10.02 To ensure safety, only trained personnel can operate the production system.

10.03 This product is installed indoors from the wind and rain. It has good ventilation and lightning protection to avoid danger.

10.04 It is strictly forbidden to touch the heated parts and electrical components during the operation of the equipment to prevent danger.

10.05 Please confirm that the power supply is consistent with the product nameplate. Users should use a power supply with a leakage protector for reliable grounding.

10.06 Please add oil to the pot according to the standard before heating. The oil filling quantity should not be too high, so as to avoid the oil overflowing or splashing and injuring people during use.

10.07 The user should control the temperature of the frying oil according to the characteristics of the material to prevent the oil temperature from being too high.

10.08 Do not rinse the electrical components with water to avoid damage to the wiring and danger. Water is forbidden in the distribution box to avoid danger.

10.09 It is forbidden to place flammable and explosive materials around the machine and equipped with fire-fighting equipment.

10.10 When cleaning and repairing the machine, after lifting the transmission part, it is strictly forbidden to rotate the mesh belt. Be sure to use the bumper. When the lift is lowered, please near the bomber

Do not stand up to avoid accidents.

10.12 The gear unit starts to run for 400 hours and the oil should be replaced again. The oil change period will be about 4,000 hours in the future, and sufficient oil should be retained in the tank and checked regularly.

10.13 Regularly check the condition of the wire rope and replace it immediately if there is a flash or break. Apply grease to the wire rope and its transmission parts regularly. When the equipment lifting wire rope is abnormal, apply grease immediately.

10.14 After using for one month, please tighten the fasteners again to avoid loose joints and cause accidents.

10.15 fire warning!

10.15.1 Electrical fires:

1) Turn off the power immediately (if only the electric appliance is ignited and smoked, the fire will be extinguished after the power is turned off).

  2) When the wire insulation layer or the electrical appliance casing is on fire, cover it with a wet cotton quilt or similar covering, or use a dry powder fire extinguisher to extinguish the fire.

Warning: Do not use water or foam fire extinguisher to extinguish the fire without turning off the power. Otherwise, there is danger of electric shock.

10.15.2 Fryer fire:

1) Turn off the power immediately (to prevent electric shock when extinguishing fire).

2) Extinguish each fire point with a foam fire extinguisher.

Warning: Do not use water to extinguish the fire when the fryer is on fire to prevent the oil from splashing and scalding.

10.16 If the explosive machine is abnormal during use, please cut off the power immediately, read the following "Common Trouble Shooting and Troubleshooting Methods", and exclude or consult our after-sales department.

11.Common faults and troubleshooting methods

1.Causes and elimination methods of oil pump failure

	malfunction
	the reason
	Elimination method

	The pump does not output liquid or the output liquid is very small
	The output line has large resistance and the impeller is blocked. The speed is too low. The turn is wrong. Suction line valve is not open
	Reduce pipe resistance. Remove foreign matter from the impeller. Increase the speed. Adjust the steering. Open the valve

	Pump vibration and noise
	The pump shaft is not the same as the motor. The bearing is damaged. The oil pump is subjected to the weight of the pipeline. Air in the pipeline
	Adjust the pump and motor center axis. Replace the bearing. Adjust the pipe installation position. Remove air from the impeller

	Flow head is lower than the design value
	The impeller is blocked. The speed is not enough. Device characteristics and pump characteristics do not match. The seal ring gap is too large. There is a leak in the pipeline
	Remove foreign matter from the impeller. Increase the speed. Adjust device characteristics. Replace the impeller. Check the pipeline installation and correct

	Oil pump consumes too much power
	The rotor portion is frictioned and the axis of the pump does not coincide with the motor axis. Pump flow is too large
	Adjust the pump and motor center axis. Close the small outlet valve. Reduce flow

	Part of the oil pump rotor is hot or not rotating
	There is foreign matter in the pump and it is stuck. Lubrication conditions are not good
	Remove foreign matter from the pump and replace the bearing

	Bearing heating
	Bearings lack grease lubrication or oil selection is unreasonable, pump and motor axis are not the same
	Add clean hot oil to the bearing cavity, use grease reasonably, adjust the center line of the motor and pump


2.other location failure

	Failure form
	cause of issue
	Method of exclusion

	1, the thermostat does not show
	Leakage protector is not connected
	Turn off the power, open the movable door at the lower end of the bomber, and turn on the leakage protector.

	
	Open circuit
	Check if the connectors of the circuit are connected or the wires are broken, and then repair them.

	2, the thermostat red display appears 000
	Thermocouple open circuit or temperature exceeds measurement range
	Connect the thermocouple connection

	3, the AC contactor does not pick up
	Contactor coil is not energized
	Check if the control line has a virtual connection or an open circuit.

	
	Contactor damage
	Replace the new AC contactor

	4. The leakage protector cannot be connected
	Leakage

The place
	Line breakage
	Check the wiring, wrap the damaged part with insulating tape or replace it with a new one, and connect it as it is.

	
	
	Electrical device damp
	Place the ventilated and dry place, make the line and the appliance dry, check the power, check that it is working properly, and keep it dry during use.

	
	Leakage protector is damaged
	Replace the new leakage protector

	5, the heating pipe does not work
	Line break
	Open the movable door after the bomber and check the line

	
	Heat pipe damage
	Replace the new heating tube


12.After sales service
The company implements product lifelong service: the product is guaranteed for one year from the date of delivery, and the wearing parts are guaranteed for half a year.

Consumables include: ①pump and its bearing sprocket, oil seal, etc. ②wire rope ③vibrating feeder electromagnetic coil④vibrating feeder controller ⑤electric

Components (including temperature control table, thermocouple, contactor, relay, switch, fuse, fan) ⑥coal stove (grate, flue gas connection pipe) ⑦ drive belt

If users have problems during use, they can enjoy the many services we offer:

12.1 Technical Advisory:

If the equipment is faulty or has problems in use, please read the “Common Troubleshooting Method” of the product manual to solve the problem yourself. If it cannot be solved, please contact the local after-sales service department or Jinan Zhuoheng Extrusion Machinery Service Center. If you need to go to the door, according to the scheduled time, the maintenance staff will come to your door to repair the product on time. After the repair, please sign and approve the repair certificate and give your valuable advice.

12.2 Free repair:

If it is used normally according to the instruction manual and it is in the warranty period, the local after-sales service department or sales unit will provide you with repair or repair.

12.3 Charge Maintenance:

★Users use or improperly store and cannot use it normally;

★ Do not install the product according to the product manual, or disassemble the internal parts to cause damage;

★ No warranty card and invoice;

★When the warranty card does not include the sales date of the purchase date and the seal of the non-sales unit, or if the contents of the description are modified;

★The warranty period does not meet the free maintenance conditions;

★ Damage caused by irresistible forces or natural disasters.

Charge standard: For the repair of products outside the scope of warranty, we will charge a replacement accessory fee. If you need home repair, you will be charged a home service fee.

12.4 Provide accessories:

If you need to purchase accessories, please contact Jinan Zhuoheng Extrusion Machinery Service Center and indicate the name, specification and quantity of the accessories. when

After we receive your remittance, we will send your purchased parts within three days.

※ In order to ensure that you can get good repair service, please keep the invoice receipt and "after-sales service warranty card" properly.

If it is lost, it will not be replenished.

JINAN ZHUOHENG EXTRUSION MACHINERY Co.,LTD

_1234567890.bin

_1234567891.bin

