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GIRiS

Tercih etmis oldugunuz makineden dolay! sizi tebrik ederiz. Almis oldugunuz Griinin Sanayi ve Ticaret

Bakanligi tarafindan belirlenmis kullanim 6émrii 10 yildir. OZTIRYAKILER iiretim 6ncesinde ve sonrasinda itina ile
kalite kontrol ve deneylerden gectikten sonra sizlere ulagmistir.

Bu kitapgigin hazirlanmasindaki amag, almis oldugunuz makineyi daha iyi taniyip, makinenizi uzun yillar daha
verimli kullanabilmenizi saglamak ve olasi bir problemde yapmaniz gereken islemler hakkinda sizleri
bilgilendirmektir. Kullanim kilavuzu, kurulum, kullanim ve giivenlik, temizlik ve hijyen, ariza bulma, bakim, garanti
sartlari, yetkili teknik servisler ve uyulmasi gereken kurallar hakkinda bilgi ve 6neri sunmak amaciyla size
sunulmustur.

OZTIRYAKILER  kullanim  kilavuzunda vyer alan kurallara uyulmadan, driinin kurulmasi ve/veya
kullaniimasindan dogabilecek zarar ve kayiplardan sorumlu tutulamaz.

Gelisen teknolojik agilimlar ve bunlarin gerektirdigi diger donanimlara bagh olarak Uriinlerini gelistirmek
OZTIRYAKILER ‘nin temel prensipleri arasinda yer alir. Bu sebeple OZTIRYAKILER, 6nceden haber vermeksizin
GUrUnlerini ve bunlarin 6zelliklerini degistirme hakkini sakli tutar.

Bu kitapgigi dikkatlice okuyup, ihtiya¢ duydugunuzda kullanabilmeniz i¢in saklamanizi 6nerir, iyi kullanimlar
dileriz.

OZTIRYAKILER MADENI ESYA SAN. VE TiC.A.S

NOT: Eger herhangi bir parca hasarh ya da eksikse, ii¢ giin icinde durumu bildiriniz
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1. SUNUM

1.1. ACIKLAMA

Bu dokiiman Et Kiyma Makineleri hakkinda ihtiyaciniz olacak temel kurulum, kullanim, glivenlik, temizlik ve
hijyen, ariza bulma, bakim, garanti bilgileri ve iletisim bilgilerini kapsamaktadir.

Kendi glivenliginiz ve baskalarinin glivenligi igin Grtinii galistirmadan 6nce kullanma kilavuzunu okuyunuz.

Daha detayli bilgi icin teknik servislerimize basvurabilirsiniz.

1.2. UYARILAR VE iSARETLER

Kullanim kilavuzu ve makineniz Gizerinde bulunan uyari ve talimatlarin agiklamalari.

TEHLIKE

BU iSARETi GORDUGUNUZ YERDE TEHLIKELi BiR DURUM VARDIR. KURALLARA UYMAZ
iSENiZ OLEBILIR VEYA YARALANABILIRSINiZ

>

ELEKTRIK TEHLIKESI

BU iSARETi GORDUGUNUZ YERDE ELEKTRIK CARPMA VEYA YAKMA TEHLIKESi VARDIR

>

KOL VEYA VUCUT DOLANMA TEHLIKESi

KOL VEYA VUCUDUN DONEN KARISTIRICIYA DOLANMA TEHLIKESi VARDIR

>

@ KULLANIM KLAVUZU

MAKINENIZ ILE iLGILi Hi(;BiR i§LEle YAPMADAN ONCE KULLANIM KILAVUZUNU OKUYUNUZ
VE ANLAYINIZ.

@ BIiLGILENDIRME

BU iSARET iLE BIRLIKTE SUNULAN VERILER, BILGILENDIRME AMAGLIDIR.

o BAKINIZ
DAHA DETAVYLI BILGI iCIN ISARET EDILEN YERE BAKINIZ
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2. GiRis

2.1. TANIMLAMA

Et Kiyma Makineleri, kiiglk, orta ve biyiik 6lgekteki kasap, hastane, otel, yemekhane, okul, yurt, lokanta ve
diger endustriyel mutfaklarin et isleme ihtiyaglarini karsilamak amaciyla 6zel olarak tasarlanmistir. Et Kiyma
Makineleri, celik ayna ve bigagi, paslanmaz govde ve tepsisi ile saghga uygundur. 100 kg‘dan 800 kg.‘a kadar et
isleme kapasitesine sahip modelleri ile degisik 6lgekteki endistriyel mutfaklara hitab eder.

Benzer Uriinleri kullanmaya alisik olabilirsiniz. Ancak kullanma kilavuzunu okumak igin liitfen zaman ayiriniz.
Bu kilavuz satin almis oldugunuz Urlinlerden en iyi performansi almaniz igin hazirlanmistir.

3. KURULUM

Makinenizin kurulumunu mutlaka kalifiye kisi yada kisilere yaptiriniz.

3.1. BOYUTLAR, AGIRLIK ve HACIM

Bu veriler bilgilendirme amaghdir.

|- L} -
| Modeller
Boyutlar (mm) OKM12 OKM 22 OKM 32 OKM 42
A 540 750 840 970
B 270 400 420 500
c 250 300 330 480

Tablo 1 - Modeller ve Boyutlari

Teknik Veril Modeller
exnficVerter OKM-12 OKM - 22 OKM - 32 OKM - 42
Hacim (m?) 0,044 0,085 0,112 0,137
Agirhik (kg) 25 67 85 120

Tablo 2 - Sogutmali Modeller ve Teknik Veriler
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Modeller
Boyutlar (mm) 0KM22 Sogutmali O‘!(MSZ OJ(M42
Sogutmal Sogutmali
A 680 830 970
B 480 500 480
C 310 310 470

Tablo 1 - Modeller ve Boyutlari

Modeller
Teknik Veriler OKM 22 Sogutmali 0!(M32 0!(M42
Sogutmali Sogutmali
Hacim (m?3) 0,101 0,129 0,204
Agirlik (kg) 90 100 140

Tablo 2 — Modeller ve Teknik Veriler

3.2. TASIMA

Makineyi palet veya forklift ile tagimayi tercih ediniz. Eger bdyle bir imkaniniz yoksa tek basiniza tasimayiniz.
Makinenin agirlik merkezi, gévdenin orta tarafindadir. Forklift, palet yada baska bir sekilde tasima yaparken bu
noktayi dikkate aliniz.

Makineyi forklift ile tasima imkaniniz yoksa tek basiniza tagimayiniz. Makinenin agirhk
merkezi gévdenin orta tarafindadir. Tagima yaparken bu noktayi dikkate aliniz.
VAN

Makineyi kesinlikle yerden siiriikleyerek tagimayiniz.

3.3. YERLESTIRME

- Makinenizi diiz bir zemin tzerine oturtunuz.
- Makineniz galisirken, makinenizin sabit oldugundan emin olunuz.

3.4. ELEKTRIK BAGLANTISI
- Makinenizin elektrik baglantilarini mutlaka konusunda uzman kisilere yaptiriniz.

- Elektrik sisteminizin voltajinin, makinenizin etiketindeki elektrik voltaji ile ayni oldugundan emin olunuz.
- Makinanizin eger kablosu fisi herhangi bir pargasi arizali ise kesinlikle kullanmayiniz.

Helezonun déniis yonii, makine govdesine vurulan etiketin yoniiyle ayni olmalidir. Eger
doniis yonii ters ise fisteki iki faz kablosunun yerini degistiriniz. (Bu uyari trifaze modeller
icin gegerlidir.)

A Makine sari/yesil kablo ile topraklanmalidir ve mavi kablo ile nétrlenmelidir.
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4. KULLANIM, GUVENLIK

4.1. CALISMA

oA W

Cihazinizi ilk kez kullanmadan 6nce et ile temas edecek ylizeyleri nemli bir bez ile temizleyiniz. Cihazinizi
temizlemek igin yalnizca nemli bez kullaniniz.

SOGUTMA
/_GOSTERG ESi

Il GER|

AciL stop/

YAG TAPAPASI

\ [ //

Helezonu mil kismi disari gelecek sekilde kovana yerlestiriniz. Kesici bigagi milin Gizerindeki dort kose ¢ikintiya
oturacak ve kesici ylizeye disari dogru bakacak sekilde yerlestiriniz. Kendi tercihinize gore se¢mis oldugunuz
ayna(stizgeg ) bigagin tizerine yerlestirerek somunu (bilezik) sikiniz.

Makinenizin fisini prize taktiktan sonra salteri aginiz.

Helezonun donis yoniini kontrol ediniz. (Trifaze modeller igin)

Eger helezon dogru yonde donmiyorsa salteri diger tarafa geviriniz.

Etleri helezonu bogmayacak miktarlarda makinenizin igine atiniz.

Kiyacaginiz etlerde damar ve/veya sinir olmamasina dikkat ediniz. Ciinkii damar ve sinirler, kendilerine 6zel
bigak kullanilmazsa makinede sikisma meydana getirerek makinenize zarar verebilirler.

Sayet makinenizin helezonunda sikisma meydana gelmisse makinenizin helezonunu 2-3 saniyeyi gegmeyecek
sekilde geriye dogru ¢alistiriniz. Bunun igin ana salteri, normal ¢alisma yonuniin tersine gcevirmeniz gerekir.
Makinenizi bos iken galistirmamaya 6zellikle dikkat ediniz.
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Bilezigi az sikkmaniz; makinenin eti ezmesine, ¢ok sikmaniz ise ayna ve bigagin
kirilmasina neden olacaktir.

sikiniz.

Eti, makineyi ¢alistirdiktan sonra makineye atiniz. Makinenizi, et sikigmasi
durumunda, sikismay gidermek icin geri calistirmaniz gerekecektir. Bu islemi 2
saniyeden uzun tutmayiniz. Ayrica makinenizi geri calistirdiktan sonra,
makinenizin bilezigi gevseyecektir. Tekrar ¢alistirmadan once bilezigi hafif¢e

biletiniz.

Makinenizin ayna ve bigagini periyodik olarak kontrol ediniz. Gerekiyorsa

® e P e

Makinenizi, hijyenik bir ortamda calistirmaniz insan ve gevre saghigi agisindan
¢ok 6nemlidir. Bu sebeple makinenizi nemli, kirli, yagl, tozlu v.b. ortamlarda
¢alistirmayiniz.

4.2. DURDURMA

e Once makinenizin icinde et ya da kiyma kalmadigina emin olunuz.

e Makinenizin ana salterini “0” konumuna getirerek makinenizi durdurunuz.

4.4. CALISMA KAPASITELERi

Makinenizin galisma kapasitesi asagidaki faktorlere dayanir:
A. Etinyapisi
B. Ortam degiskenligi
C. Ortam sicakhgi
D. Etin turl ve niteligi

OKM 12 100 kg / saat

OKM 22 400 kg / saat

OKM 32 600 kg / saat

OKM 42 800 kg / saat
Tablo - 3 Calisma Kapasiteleri

OKM 22 Sogutmali 400 kg / saat
OKM 32 Sogutmal 600 kg / saat
OKM 42 Sogutmali 800 kg / saat

Tablo - 3 Calisma Kapasiteleri
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Bu veriler tamamen bilgilendirme amagldir.

4.5. GUVENLIK

Makinenizin hareketli pargasi olan helezona, makineniz galigiyor iken kesinlikle
dokunmayiniz. Elinizi etin atildig1 yuva igine sokmaya galismayiniz. Eti sadece,
makineniz ile birlikte verilen polyamid tokmakla itiniz. Bu islemi kesinlikle elle

yapmayiniz.

Makineniz ile ilgili olasi tehlikeli durumlar, ezilme, yakalama ve ¢arpmadir. Hareketli helezonun kapladigi
hacimde ezilme, yakalama ve g¢arpma tehlikesi vardir. Bu tehlikelere karsin tepsinin Ustiine emniyet saci
konulmustur.

A Makineniz galisir durumdayken gévdeyi agmaya calismayiniz.

/‘\ Makinenizin igine kemik pargalarinin kagmamasina dikkat ediniz.

5. TEMIZLIK, HIJYEN

A Temizlige baglamadan 6nce salteri kapatiniz ve makinenizin fisini prizden
¢ekiniz.

1. Makinenizi temizlemeye, makine ile isiniz bittikten sonra baslayiniz ve temizligi, makineniz ¢alismaz
durumda iken yapiniz.

Kesici kismin iginde kalan eti bir dilim ekmekle temizleyebilirsiniz.

Temizligi yapmadan dnce makinenin elektrik baglantisini mutlaka kesiniz.

Makinenin bilezigini, aynasini, bigagini ve helezonunu sirasiyla gikariniz.

Makinenin pargalarini sabunlu sicak suyla temizleyiniz ve hemen kurulayiniz.

Bu pargalarin islak kalmamasina dikkat ediniz.

Helezon yuvasini yine sabunlu ve sicak suyla yikayiniz.

Tepsiyi ve emniyet sacini sabunlu, sicak suya daldirilmis nemli bir bezle temizleyiniz.
Makine gévdesini ve havalandirma bosluklarini, nemli bir bezle temizleyiniz.

10 Makineyi kesinlikle tazyikli suyla yikamayiniz.

11. Makine galisirken kesinlikle makineyi temizlemeye galismayiniz.

12. Makinenizi tekrar galistirmaya, tamamen kuruduktan sonra baslayiniz.

13. Temizlediginiz pargalardan helezonu, bigagi, aynayi ve bilezigi sirasiyla monte ediniz.
14. Aynay, bilezik igindeki pimine denk gelecek sekilde takiniz.

©® NV AW
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Makineniz ¢alisir durumda iken kesinlikle makineyi temizlemeye ¢alismayiniz.

A\

Makinenizi kesinlikle tazyikli suyla yikamayiniz.

6. ARIZA BULMA

Muhtemel Nedeni

Yapilacak islem

Makine galismiyor

Fis takili olmayabilir

Fisi prize takiniz

Makinaya elektrik gelmeyebilir.

Makinaya gelen elektrigi kontrol
ediniz.

Makineden metalik
sesler geliyor /
Makine eti eziyor

Makinenizin helezonu, dénmesi gereken
yoniin tersi yonde donlyor olabilir

Fisi gekip fazlarin yerini degistiriniz.

Makinenizin i¢ine yabanci cisim/cisimler
diismis olabilir

Makineyi durdurup fisini prizden
cekiniz ve makinenizin iginde yabanci
cisim olup olmadigini kontrol ediniz

Makineniz hasar gérmis olabilir

Makineyi durdurup fisini prizden
¢ekiniz ve tiim ylizeyleri gozle kontrol
ediniz

Makinenizin bilezigi gevsek olabilir

Bilezigi hafifce sikiniz

Ayna ve bigak koérelmis olabilir

Ayna ve bigagi biletiniz

Glg yetersiz

Fis dogru takilmamis olabilir

Fislerin dogru takilip takilmadigini
kontrol ediniz ve gerekirse diizeltiniz

Fisin icindeki kablolar kopmus ve/veya
faz eksik geliyor olabilir

Gerekirse makinenizin figini agarak
kablolarda herhangi bir sorun
olmadigini dogrulayiniz

Tablo — 4 Ariza - Neden Tablosu
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7. YEDEK PARGA RESIMLERI VE LISTESI

OKM 12 SOGUTMASIZ MODEL

PARCA NO PARCANIN ADI PARCA ADET
1 SASE 1
2 SANZIMAN 1
3 RULMAN 30205 1
4 KEGE 35*52 1
5 KAVRAMA 1
6 RULMAN 6205 1
7 RULMAN 6203 2
8 DiSLi NO 1 1
9 KAVRAMA DiSLISi 1
10 DiSLI NO 2 1
11 KAPAK 1
12 MOTOR 1
13 KEGE 20*35 1
14 MOTOR DiSLISi 1
15 KONTAKTOR 1
16 SAC 1
17 BOGAZ 1
18 KAFA 1
19 HELEZON 1
20 BICAK 1
21 TOP UCU 1
22 12 AYNA 1
23 BILEZIK 1
24 TEPSI 1
25 ACIL BUTON 1
26 SARTEL 1
27 CEK VALF 1
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OKM22 — OKM32- OKM 42 SOGUTMASIZ MODELLER

PARGA NO PARGANIN ADI PARCA ADET
1 SASE 1
2 SANZIMAN 1
3 RULMAN 514209 1
4 KECE 63-85 1
5 KAVRAMA 1
6 HELEZON 1
7 TOP UCU 1
8 BICAK 1
9 AYNA 1
10 KOVAN 1
11 BiLEZIiK 1
12 BOGAZ 1
13 RULMAN 6009 1
14 RULMAN 6204 2
15 SANZIMAN PiYON DISLISi 1
16 SANZIMAN DiSLiSi 2 1
17 SANZIMAN DiSLISi 1 1
18 SANZIMAN DiSLiSi 3 1
19 SANZIMAN KAPAGI 1

20 KECE 30*55 1
21 MOTOR 1
22 YAG TAPASI 1
23 PASLANMAZ SAC KASA 1
24 TEPSI 1
25 ACiL BUTON 1
26 BUTON 3
27 KONTAKTOR 2
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OKM22-OKM32-OKM42 SOGUTMALI MODELLER

OLCEK 1:12
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OKM22-OKM32-OKM42 SOGUTMALI MODELLER

PARCA NO PARCANIN ADI PARCA ADET
1 SASE 1
2 SANZIMAN 1
3 RULMAN 514209 2
4 KAVRAMA 1
5 KECE 63*85 1
6 HELEZON 1
7 KAFA 1
8 TOP UCU 1
9 BICAK 1
10 AYNA 1
11 BOGAZ 1
12 BILEZIK 1
13 RULMAN 6009 1
14 RULMAN 6204 2
15 SANZIMAN PiYON DiSLIS 1
16 SANZIMAN DiSLi 1 1
17 SANZIMAN DiSLi 2 1
18 MOTOR DiSLI 1
19 SANZIMAN KAPAGI 1
20 KECE 30*55 1
21 MOTOR 1
22 SAC 1
23 TEPSI 1
24 ACIL BUTON 1
25 BUTON 3
26 KONTAKTOR 2
27 SOGUTMA MOTORU 1
28 SOGUTUCU 1
29 YAG TAPASI 1
30 DiJITAL TERMOSTAT 1
31 SOGUTMA KORUMASI TEFLON 1
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8. ELEKTRIK SEMASI

SOGUTMASIZ ET KIYMA MAKINASI ELEKTRIK SEMASI

TRIFAZE KIYMA MAKINALARININ ELEKTRIK SEMASI

L1 L2L3N T
|
I
| |
MANTAR
1, 351 1,3 5J | }—1 BUTON
c1 copl 17| |
24 et ||
| STOP
i
| l ILERI GERI
| 53 START 53 START
Us Ve We l c1 c2
L ©
MOTOR\ | | 4 4
3w
61 61
BESLEME KABLOSU NUMARALARI c2 62 c1 62
1 NOLU KABLO L1- R FAZ
2NOLU KABLO L2-S FAZ
3NOLU KABLO L3-T FAZ Cc1 c2
4 NOLU KABLO NOTR
SARIYESIL ~ TOPRAKLAMA
MONOFAZE KIYMA MAKINALARININ ELEKTRIK SEMASI,
R Mp T
L
l }l{ EMERGENCY
1 3| 5|13 STOP
) c1 I
T 476714 }_{
STOP
START
b
|» c2 |> c2
54 54
61 61
c2 c1
62 62
|_ _— s 10 c1 c2
ANA SARGI N

motor klemens tablosu
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ALIET KIYMA ¥

TRIFAZE KIYMA MAKINALARININ ELEKTRIK SEMAS!

LT 213N T

—

MANTAR
BUTON

I
|
I
I
c1 cep) ]| | I
N4 6 ‘
| sToP
I
I l ILERI GER/
| 53 START 3 START
Us VW | c1 % cz
L
MOTOR) | | 4 4
3 v
67 61
BESLEME KABLOSU NUMARALAR! c2 62 c1 62
1 NOLU KABLO L1- R FAZ

4 NOLU KABLO NOTR
SARI YESIL TOPRAKLAMA

2NOLUKABLO L2-8 FAZ
3NOLU KABLO L3-T FAZ C1Z C2]|

MONOFAZE KIYMA MAKINALARININ ELEKTRIK SEMASH

” Mp T

1

l EMERGENCY
STOP

sTop }—{
START
I sAG 53 lsmmr —lm

1 I_in/ilf_é’

4 614

c2 et

ANA SARGI

[
i
bl

4
o
3
o
8

motor klemens tablosu

N F 1
1] L
POWEI?!‘:!||? 1 2 |B] 9|iI0]
| |
COMPI

FROE
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9. BAKIM

Makinenizde sanziman yagi olarak SAE 140 MDY 316 numara sanziman yagi kullanilmaktadir. Makinenizin
yagini periyodik olarak 6 ayda 1 kere olmak lzere konusunda uzman birine degistirtiniz veya teknik servisimize
basvurunuz.

10. GARANTI BiLGILERI

GARANTI SARTLARI

1-) Garanti sliresi, malin teslim tarihinden itibaren baslar ve 2 yildir.

2-) Malin bitiin pargalari dahil olmak tzere tamami firmamizin garanti kapsamindadir.

3-) Malin garanti slresi igerisinde arizalanmasi durumunda, tamirde gegen siire garanti stiresine eklenir. Malin tamir
siiresi en fazla 20 is glnudir. Bu siire, mala iliskin arizanin servis istasyonuna, servis istasyonunun olmamasi
durumunda, malin saticisi, bayii, acentesi, temsilciligi, ithalatgisi veya imalatgisi-reticisinden birisine bildirim
tarihinden itibaren baglar. Tilketicinin ariza bildirimini telefon, faks, e-posta, iadeli taahhtli mektup veya benzeri
bir yolla yapmasi mimkiindiir. Ancak uyusmazlik halinde ispat ytikimluluga tiketiciye aittir. Malin arizasinin 10 giin
icerisinde giderilememesi halinde imalatgi-Uretici veya ithalatgr malin tamiri tamamlanincaya kadar, benzer
ozelliklere sahip baska bir mali tiketicinin kullanimina tahsis etmek zorundadir.

4-) Malin garanti suresi igerisinde gerek malzeme ve isgilik, gerekse montaj hatalarindan dolayi arizalanmasi halinde,
iscilik masrafi, degistirilen parga bedeli ya da baska herhangi bir ad altinda higbir tcret talep etmeksizin tamiri
yapilacaktir.

5-) Tlketicinin onarim hakkini kullanmasina ragmen malin;

-Tlketiciye teslim edildigi tarihten itibaren, garanti siresi icinde kalmak kaydiyla, bir yil igerisinde; en az dort defa
veya imalatci-Uiretici ve/veya ithalatgl tarafindan belirlenen garanti siiresi icerisinde alti defa arizalanmasinin yani
sira, bu arizalarin maldan yararlanamamayi sirekli kilmasi,

-Tamiri igin gereken azami siresinin agilmasi,

-Firmanin servis istasyonunun, servis istasyonunun mevcut olmamasi halinde sirayla saticisi, bayii, acentesi
temsilciligi ithalatgisi veya imalatgi-Ureticisinden birisinin dlzenleyecegi raporla arizanin tamirini mimkin
bulunmadiginin belirlenmesi, durumlarinda tiiketici malin ticretsiz degistirilmesini, bedel iadesi veya ayip oranda
bedel indirimi talep edebilir.

6-) Malin kullanma kilavuzunda yer alan hususlara aykiri kullaniimasindan kaynaklanan arizalar garanti kapsami
disindadir.

7-) Garanti Belgesi ile ilgili olarak ¢ikabilecek sorunlar igin Sanayi ve Ticaret Bakanhgi Tuketicinin ve Rekabetin
Korunmasi Genel Midurliigi’ne bagvurabilir.
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Garantiile ilgili olarak
MUSTERININ DIKKAT ETMES|I GEREKEN HUSUSLAR

1

Kullanma hatalarindan meydara gelen hasar ve arizalar,
2

Tuketiciye teslimden sonra; yukleme, bogallma ve tasima sirasinda olugan hasar ve arizalar,
3
Voltaj dustklGgh veya fazlaligl, topraklama yapilmamis olmasi,yetkili servislerimizin haricinde yapilan hatal elektrik tesisati: arinin
etiketinde yazili voltajdan farkl voltajda kullanma nedenlerinden meydana gelebilecek hasar ve arizalar,

4

Yangin ve yildinm dusmesi ile ilgili arizalar ve hasarlar,
5

Tuketiciye teslimden sonra; arizal parga veya mamule mudahale etmek, tahrip edici sentetik, kimyasal maddelere maruz kalma,
kaza ihmal, ehliyetsiz kisilerce kullanma ve diger kullanim hatalari,Grinun dis ylzeylerinde gelebilecek hasarlar.

OZTIRYAKILER A.S. Satis Sonrasi Hizmet Birimi, Tel.: (0.212) 886 78 00 (Pbx) Fax: (0.212.) 886 66 29
Dahili: 1111-1146-1147
Musteri Teknik Destek Hatti : 0{532) 755 69 84 (OZTI)
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11. TECHNICAL SERVICE

You can deliver your wishes, comments and compliants concerning the machine and/or this instruction
manual to us via the following communication channels.

CENTRAL SERVICE:
Oztiryakiler A.S. - Directorate Of After Sales Service Unit
Cumhuriyet Mahallesi Eski Hadimkdy yolu No:8 Beylikdlzii - Buylkcekmece — ISTANBUL

OZTIRYAKILER CALL CENTER: 0 212 888 10 10

OZTIRYAKILER reserves the right to modify its products without prior notice. All technical information, images, measurements,
working capabilities and illustrations used in this manual are fully for information purposes. Our company shall not be liable for

typographic errors to occur.
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INTRODUCTION

We congratulate you for the machine you preffered. Physical life set by Ministry of Industry and Trade for

the product you bought is 10 years. OZTIRYAKILER reaches to you following completion of conscientious quality
control and tests before and after production.

The purpose for preparation of this manual is to ensure that you are familiar with this machine in a better
way and make use of it more efficiently for many years and to inform you on what needs to be done in case of a
potential problem. Instruction manual is prepared for the purpose of providing information and suggestions on
installation, handling and safety, cleaning and hygiene, troubleshooting, maintenance, warranty terms,
authorized technical services and rules to be complied with.

OZTIRYAKILER cannot be held liable for damages and losses to arise from installation and/or use of the
product without complying the rules in this manual.

Improving its products subject to developing technological expansions and other equipments required by
them is among the basic principles of OZTIRYAKILER. Thus, OZTIRYAKILER reserves the right to modify its

products and their specifications without prior notice.

We recommend that you read this manual carefully and keep to use when needed, and wish you best
uses.

OZTIRYAKILER MADENI ESYA SAN. VE TIC.A.S

NOTE: If any part is damaged or missing, please report the situation within three days
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1. PRESENTATION

1.1. DESCRIPTION

This document includes basic installation, handling, safety, cleaning and hygiene, troubleshooting,
maintenance, warrant information and contact information to be needed for Meat Mincing Machinery.

Please read the instruction manual before operating the product for your and others' safety.

For futher information, you can consult our technical services.

1.2. WARNINGS AND SIGNS

Description of warnings and instructions located in the instruction manual and on your machine.

DANGER

THERE IS A DANGEROUS SITUATION AT WHERE YOU SEE THIS SIGN. YOU MAY DIE OR GET
INJURED IF YOU FAIL TO COMPLY WITH RULES.

>

ELECTRICAL DANGER

THERE IS A DANGER OF ELECTRICAL SHOCK OR BURNING

>

DANGER OF ARM OR BODY ENTANGLEMENT

THERE IS A RISK OF ENTANGLEMENT OF ARM OR BODY IN ROTARY MIXER.

INSTRUCTION MANUAL

PLEASE READ AND UNDERSTAND THE INSTRUCTION MANUAL BEFORE MAKING ANY
OPERATION WITH YOUR MACHINE.

9 P

INFORMATION

DATA PROVIDED WITH THIS SIGN ARE FOR INFORMATION PURPOSES.

S,

o SEE
SEE REFERRED SECTIONS FOR FURTHER DETAILED INFORMATION.

Page3/21



2. INTRODUCTION

2.1. DEFINITION

Meat Mincing Machines specifically designed for meeting the meat processing needs of small, medium
and large scaled butchers, hospitals, hotels, dining halls, schools, dormitories, restaurants and other
industrial kitchens. Meat Mincing Machines are fit for health with their steel plate and blade, stainless body
and tray. It appeals to industrial kitchens of various scales with models having a meat processing capability
from 100 up to 800 kilograms.

You might be used to use similar products. Nevertheless, please take time off to read the instruction
manual. This manual has been prepared for you to get the best performance from the products you
purchased.

3. INSTALLATION

Your machine should be installed by qualified person(s).

3.1. DIMENSIONS, WEIGHT and VOLUME

This data is for information purposes.

I A
Dimensions (mm) Models
OKM12 OKM 22 OKM 32 OKM 42
A 540 750 840 970
B 270 400 420 500
C 250 300 330 480
Table 1 - Models and Dimensions
. Models
Technical Data OKM-12 OKM - 22 OKM - 32 OKM - 42
Volume (m?3) 0.044 0.085 0.112 0.137
Weight (kg) 25 67 85 120
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Table 2 - Cooled Models and Technical Data
Dimensions (mm) Models
OKM22 Cooled OKM32 Cooled | OKM42 Cooled
A 680 830 970
B 480 500 480
C 310 310 470
Table 1 — Models and Dimensions
. Models
Technical Data OKM 22 Cooled | OKM32 Cooled | OKM42 Cooled
Volume (m?) 0.101 0.129 0.204
Weight (kg) 90 100 140
Table 2 — Models and Technical Data

3.2. TRANSPORTATION
Please prefer carrying this machine with a palette or forklift. If you don't have the opportunity, please do

not carry on your own. The center of gravity for the machine is at the middle of the body. Consider this point
while carrying your machine with a forklift, palette or otherwise.

If you don't have the opportunity to carry the machine with forklift, please do not carry
A on your own. The center of gravity for the machine is at the middle of the body.
A

Consider this point while carrying.

Never carry the machine by hauling on the ground.

3.3. POSITIONING

- Settle your machine on a flat surface.
- Make sure that your machine is stable during operation.

3.4. ELECTRICAL CONNECTION

- Always have electrical connections of your machine made by experts of their subjects.

- Make sure that the voltage of your electrical system is same as the electrical voltage on the label of your
machine.

- Never use your machine if its cable, plug or any other part is defective.

on machine body. Swap over the two phase cables in the plug if the direction of rotation is

2 Direction of the rotation for the worm must be same as the direction of the label stamped
reverse. (This warning is applicable to three-phase models.)
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A Machine must be grounded with yellow/green cable and neutralized with blue cable.

4. HANDLING, SAFETY

4.1. OPERATION

Clean the surfaces to contact with meat with a damp cloth before using the device for the first time.
Use only damp cloth for cleaning your device.

COOLING
INDICATOR
WORM e
WORMPIN 1\ -
\
BLADE \\ \ FORWAR
PLATE \ =

coLaR NN\

REVERSE

EMERGENCY /
i’
OIL TOP UP
[ \

1. Place the worm into the housing with the shaft part out. Place the cutting blade so that four corners on

the shaft fit onto the protrusion and to cutting surface facing outwards. Place the plate (strainer) you

optionally chose onto the blade and tighten the nut (collar).

Switch over after inserting your machine's plug into socket.

Check the direction of rotation for the worm. (For three phase models)

Reverse the switch to other side if worm doesn't rotate correctly.

Throw meat pieces into your machine in amounts not to strangle the worm.

Make sure that there is no vein and/or fibre on the meat to be minced. Because veins and fibres may

cause jamming and damage your machine if their customized blades are not used.

7. If jamming occurred to your machine's worm reverse your machine's worm not to exceed 2-3 seconds.
Thus you must reverse the normal operating direction of the main switch.

8. Pay special attention not to run your machine while empty.

O uUhWwWN
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Tightening the collar not enough causes to mash the meat while over
tightening causes the plate and blade to break.

Place meat into the machine after starting the machine. In case of meat
jamming, you need to reverse your machine to eliminate jamming. Do not
sustain this operation for more than 2 seconds. Also, the collar for your
machine loosens after you reverse your machine. Briefly tighten the collar
before running the machine again.

Periodically check your machine's plate and blade. Have it sharpened if
required.

® 6 P ©

Operating your machine in a hygienic environment is vital for human and
environmental health. Thus, do not operate your machine in humid,
contaminated, oily, dusty etc. environments.

4.2. STOPPING

e First make sure that no meat or minced meat remains in your machine.
e Stop your machine by switching the main switch of your machine to the "0" position.

4.4. OPERATING CAPACITIES

Operating capacity of your machine is based on the following factors:

A. Texture of meat

B. Environment variability
C. Ambient temperature
D. Type and quality of meat

OKM 12 100 kg / hour

OKM 22 400 kg / hour

OKM 32 600 kg / hour

OKM 42 800 kg / hour
Table - 3 Operating Capacities

OKM 22 Cooled 400 kg / hour
OKM 32 Cooled 600 kg / hour
OKM 42 Cooled 800 kg / hour

Table - 3 Operating Capacities
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This data is only for information purposes.

4.5. SAFETY

your machine. Do not try to work your hand into the hole where meat is
A placed. Push meat only with the polyamide knob supplied with your machine.

While your machine is running, never touch the worm that is the rotary part of

Never perform this operation by hand.

Potential dangerous situations related to your machine are crushing, seizure and shock. There is

a danger of crushing, seizure and shock in the volume covered by the rotary worm. Safety plate
was placed onto the tray as against these dangers.

A Do not try to open the body while your machine is running.

/‘\ Pay attention not to process bone pieces into your machine.
-

5. CLEANING, HYGIENE

A Turn of the switch and unplug your machine's plug before starting to clean.

1.

LN UTAWN

el
N = O

Start cleaning the machine after you're done with the machine and perform the cleaning when your
machine is non-operational.

You can clean the meat remaining in the cutting part with a slice of bread.

Always disconnect the power of the machine before performing cleaning.

Remove the collar, plate, blade and worm of the machine respectively.

Clean the parts of machine with warm soapy water and dry immediately.

Pay attention not to keep these parts wet.

Wash the womb slot again with soapy and hot water.

Clean the tray and safety plate with a damp cloth immersed in hot water.

Clean the machine body and ventilation channels with a damp cloth.

. Never wash the machine with pressurized water.

. Never attempt to clean the machine while machine is running.
. Start operating your machine after it is fully dry.

13.
14.

Install the cleaned parts, womb, blade, plate and collar, respectively.
Install the plate to correspond with the pin in the collar.
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/f\ Never attempt to clean your machine while your machine is running.

A Never wash your machine with pressurized water.

6. TROUBLESHOOTING

Potential Cause Action to be Taken

Plug may be unplugged Insert the plug into the socket

Machine doesn't

start There might not be power with the

. Check the power to the machine.
machine.

Your machine's womb might be rotating
in the counter direction than the Unplug and swap the phases over.
required direction

Stop the machine, unplug it from the
socket and check if there is foreign
body in your machine

Metallic sounds Foreign body/bodies might have got into
come from the your machine

machine / Machine

mashes the meat | your machine might have been damaged

Stop the machine, unplug it from the
socket and visually check all surfaces

Your machine's collar might be loose Briefly tighten the collar

Plate and blade might have become

blunt Have the plate and blade sharpened

Check if plugs are fitted correctly,

Plug might not have been fitted properly correct them if necessary

Power isn't enough
Confirm that there isn't any problem

with the cables by opening the plug
for your machine if required.

The cables in the plug are broken and/or
phase fails short.

Table — 4 Table of Fault - Causes

7. SPARE PART ILLUSTRATIONS AND LIST
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OKM 12 NON-COOLED MODEL

PART NO PART’S NAME PART PIECE
1 CHASSIS 1
2 TRANSMISSION 1
3 BEARING 30205 1
4 FELT 35*52 1
5 CLUTCH 1
6 BEARING 6205 1
7 BEARING 6203 2
8 GEARNO1 1
9 CLUTCH GEAR 1
10 GEARNO 2 1
11 COVER 1
12 ENGINE 1
13 FELT 20*35 1
14 PINION 1
15 CONTACTOR 1
16 SHEET METAL 1
17 THROTTLE 1
18 HEAD 1
19 WORM 1
20 BLADE 1
21 BALL END 1
22 12 PLATE 1
23 COLLAR 1
24 TRAY 1
25 EMERGENCY BUTTON 1
26 SWITCH 1
27 CHECK VALVE 1
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w ®

OKM22 — OKM32- OKM 42 NON COOLED MODELS

PART NO PART’S NAME PART PIECE
1 CHASSIS 1
2 TRANSMISSION 1
3 BEARING 514209 1
4 FELT 63-85 1
5 CLUTCH 1
6 WORM 1
7 BALL END 1
8 BLADE 1
9 PLATE 1
10 HOUSING 1
11 COLLAR 1
12 THROTTLE 1
13 BEARING 6009 1
14 BEARING 6204 2
15 TRANSMISSION PINION GEAR 1
16 TRANSMISSION GEAR 2 1
17 TRANSMISSION GEAR 1 1
18 TRANSMISSION GEAR 3 1
19 TRANSMISSION COVER 1
20 FELT 30*55 1
21 ENGINE 1
22 OIL PLUG 1
23 STAINLESS STEEL CASE 1
24 TRAY 1
25 EMERGENCY BUTTON 1
26 BUTTON 3
27 CONTACTOR 2
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OKM22-OKM32-OKM42 COOLED MODELS

OLCEK 1:12
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OKM22-OKM32-OKM42 COOLED MODELS

PART NO PART’S NAME PART PIECE
1 CHASSIS 1
2 TRANSMISSION 1
3 BEARING 514209 2
4 CLUTCH 1
5 FELT 63*85 1
6 WORM 1
7 HEAD 1
8 BALL END 1
9 BLADE 1
10 PLATE 1
11 THROTTLE 1
12 COLLAR 1
13 BEARING 6009 1
14 BEARING 6204 2
15 TRANSMISSION PINION GEAR 1
16 TRANSMISSION GEAR 1 1
17 TRANSMISSION GEAR 2 1
18 PINION 1
19 TRANSMISSION COVER 1
20 FELT 30*55 1
21 ENGINE 1
22 SHEET METAL 1
23 TRAY 1
24 EMERGENCY BUTTON 1
25 BUTTON 3
26 CONTACTOR 2
27 COOLING ENGINE 1
28 COOLER 1
29 OILPLUG 1
30 DIGITAL THERMOSTAT 1
31 COOLING PROTECTION TEFLON 1
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8. ELECTRICAL DIAGRAM

ELECTRICAL DIAGRAM FOR THREE PHASE MINCING

L1 L2L3N T

T
|
I
I
44 oo | —J~ MUSHROOM
o 14{ Kl o 7! © % I'fBUTTON
24| 214 6 : STOFI-{
| ]
| l lFORWA l qBACK
| 53 RD 3 START
Ue Ve We |

SUPPLY CABLE NUMBERS c2 62 Cc1

62
CABLE #1L1-R PHASE
CABLE #2 L2 - S PHASE
CABLE #3 L3~ T PHASE c1 c2
CABLE #4 NEUTRAL
YELLOW GREEN GROUNDING
ELECTRICAL D/IAGRAM FOR MONO PHASE MINCING MACHINES
R Mp T
l l EMERGENCY
‘e %o/ c1 STOP
L ® & o I
12 4| 6
e sToP }—0
o
START l l l
START
53
RIGHT IS LEFT 53
c2 c2
.+ -
54 54
61 61
I— c2 62 c1 62
|
[ s 10 c1 c2
MAIN THREAD

Engine electrical terminals table
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ELECTRICAL DIAGRAM FOR COOLED MEAT MINCING MACHINE

ELECTRICAL DIAGRAM FOR THREE PHASE MINCING MACHINES
L1 L2 3N T

|

|

| !

| MUSHROOM

1 2 73,3 5 | BUTTON
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ELECTRICAL DIAGRAM FOR MONO PHASE MINCING MACHINES
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ELECTRICAL DIAGRAM FOR COOLED MEAT MINCING MACHINE

2] F 1,

s ==
FOWER T‘ | 7

‘ FEOEB

1 b
5]
]
|
=]

Page15/21



9. MAINTENANCE

Transmission oil no. SAE 140 MDY 316 is used at your machine as the transmission oil. Have your
machine's oil replaced periodically once in 6 months by an expert of his/her subject or consult our service.

10. WARRANTY INFORMATION

WARRANTY TERMS

1-) The warranty period is 2 years beginning from the date of delivery of the good.

2-) Your machine, including all its components, is covered by the warranty of our Company.

3-) In case of a failure of the good within the warranty period, the repair time shall be added to the warranty
period. The maximum repairing period is 20 business days. This period starts from the date of notification of the
failure to the service station, or in case of absence of a service station, to the reseller, agent, representative,
importer or manufacturer of the good. It's possible for consumer to notify the failure via telephone, fax, e-mail,
registered and reply paid letter or in a similar way. However, in the event of a dispute, the burden of proof
belongs to the consumer. If the failure of the good is failed to be remedied within 10 days, the manufacturer or
the importer shall allocate another good with similar characteristics for the use by the consumer until the repair
of the good is completed.

4-) In case of a failure within the warranty period due to material and workmanship as well as assembly errors,
the repair shall be carried out without any charges for workmanship costs, the fees for replaced parts or under
any other names.

5-) Despite exercising his right for repair, the consumer may request the replacement of the good free of charge,
refund of payment or discount at the rate of the defect if;

- From the date of delivery to the consumer, subject to remaining within the warranty period, the good
malfunctioned at least four times in one year or six times within the warranty period specified by the
manufacturer and/or the importer which rendered the good continuously unusable,

- The maximum period for repair has been exceeded,

- In cases where it was determined by a report prepared by the company's service station, and where service
station is not available by the reseller, dealer, agent, representative, importer or manufacturer that it is not
possible to repair the defect.

6-) Damages caused by usage that is contrary to the matters contained in the instruction manual of the good are
not covered by the warranty.

7-) For problems related to the Warranty Certificate apply to the General Directorate of Consumer Protection
and Competition, Ministry of Industry and Commerce.
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Regarding the warranty,

THE ISSUES TO BE CONSIDERED BY THE CUSTOMER

1
Damages and faults caused by misuse, 2
Damages and faults which occur during loading, unloading and handling after the delivery to the consumer.
3
Under- or over-voltage, ungrounded, defective electrical wiring made outside our authorized services: damages
and failures to occur due to use at voltage other than the voltage printed on the label of the product,
4
Failures and damages related to fire and lightning,
5
After delivery to the consumer; intervening to the defective part or product, being exposed to destructive synthetic,
chemical items, accident, omission, use by unqualified people and other misuses, damages which can occur on
the exterior surface of the product.

OZTIRYAKILER A.S. After Sales Service Unit, Tel.: (0.212) 886 78 00 (Pbx) Fax: (0.212.) 886 66 29
Extension: 1111-1146-1147 Customer Technical Support Line : 0(532) 755 69 84 (OZTI)

Page 18/21



SIE R E A SIS K

AT UYGUNLUK BEYANNAMESI
IDECLARATION OF CONFORMITY
according to ISOMIEC/EN 17050-1

Dosya No:

FileNo : DOF.OKM.OL.VO
Uretici Unvam
Manufacturer Name  : OZTIRYAKILER MADENI ESYA SAN.VE TIC. AS.

Uretim Adresi
Manufacturer Adress  : Cumhurivet Mah, Hadimkdy Yolu Cad. No:&
Bilylikgekmece / Istanbul - TURKIYE

Uriin Agiklamast : ET KIYMA MAKINELERI
Product Name : MEAT MINCER MACHINES

OKM 12
OKM 22
Modeller DI 3
Models: DM 42
¥ OKM 125 with cooling sysiem/scdutmall
OKM 225 with cooling systam/segutmall
OKM 325 with cocling syst
OKM 425 with cooling systEITIFEn guirmal

AT Direktiflerine Uygllnluk
i to the fi ti

2006/95/EC Algak Gerilim Direktifi
2006/95/EC Low Vollage Direclive

Harmonize Standartlara Uyguniuk:
and conforms to the following Standards:
EN 60335-1, EN 60335-2-64

EN 55014-1, EN 55014-2

T: I ja ifade edilen stand lige uygun oldug beyan ederiz.
We oec!are that, r.he spplances are produced in accordance erh me above standards and directives.

Q«WMU I

Onaylayamn Unvam Ganal Miidiir
Details of Signatory : General Manager
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9:6 zirma Kage/Onay
%:e ompany stamp
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23.10.2014

Rtiryakiier
WIRDENI ESYA SANAY] VE
ARET ANONIM SIRKETI|
Mdkeitefer V.0.. 708 001 3433
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11. TEKNIK SERVIS

Makine ve/veya bu kullanim kitapcigi ile ilgili dilek, goriis veya sikayetlerinizi asagidaki iletisim kanallarindan bize
ulastirabilirsiniz.

MERKEZ SERVIS:
Oztiryakiler A.S. - Satis Sonrasi Hizmet Birimi Miidirligi
Cumbhuriyet Mahallesi Eski Hadimkdy yolu No:8 Beylikdiizii - Biiyiikgekmece — iSTANBUL

OZTIRYAKILER CAGRI MERKEZi : 0 212 888 10 10

OZTIRYAKILER, 6nceden haber vermeksizin iiriinleri tizerinde degisiklik yapma hakkini sakli tutar. Bu kitapgikta kullanilan teknik bilgiler,
resimler, 6lgiiler, calisma kapasiteleri ve illiistrasyonlar tamamen bilgi verme amaghdir. Olugabilecek tipografik hatalardan firmamiz

sorumlu degildir.
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