SLIGHTWIND

HUONG DAN SU DUNG

BAN TRON BOT
(BREADING TABLE)




MUC LUC

L. GIOT THIEU ..ottt sttt es et sesens 3
1. MUC DICH SAN XUAT ..ottt ettt 3
2. DACDIEM SAN PHAM ..ot 3
3. THONG TINLIEN HE ..ottt 3
. THONG TIN QUAN TRONG VE AN TOAN.........coiiioiieieteteeeee et 4
. THONG SO KY THUAT ..ottt en e 5
IV. HUONG DAN SU DUNG .......oovitiiieiiiictcee ettt ettt 6
1 LAP DAT oottt ettt s ettt ettt s 6
2. VAN HANH THIET Bll.voviuiiiieietecee ettt 6
3. PHUONG PHAP VE SINH VA BAO DUGONG .........coeviiieieieicee e 7
V. SU CO VA CACH KHAC PHUC ...ttt 8
VI. DANH SACH CAC BO PHAN ......coooimiiiececece ettt en e 9
VI BAN VE .. oot en st n st n s anne 11
1. SO DO MACH DIEN ...ttt ettt n e n e 11
2. BAN VE THIET Bl ..ottt ettt 12



GIOI THIEU

1.

MUC PICH SAN XUAT:

Ban tron bot Slightwind 1a thiét bi hé tro qua trinh tAm bot va chuan bj thuwc pham trwdc khi chién
chuyén dung trong cac bép nha hang, quan &n nhanh va bép trung tam.

Thiét bi gitp phl bot déu 1én nguyén liéu nhw ga, cd, hai sén hodc rau cl trwdce khi chién, ddng thoi
loai bé phan bt dw, tai str dung bt khod tr do toi wu quy trinh ché bién, tiét kiém nguyén liéu va dam
bao 1&p bot pha déu trén bé mat thwe pham.

2.

v v W °

DAC DIEM SAN PHAM:

Céc bd phan duoc thiét ké dang trwot gip ngwdi dung dé dang dwa nhirng khay bét I&n va nang
vao ban.

Ké dwoc gan cb dinh phia trén thuan tién dé bot va thwe pham.

Chét lieu hoan toan bang thép khéng gi SUS 304 bén, ddm bao an toan thwc pham.

Hoat déng theo co ché sang loc nhanh, hiéu qua va ty ddong théng qua codng téc diéu khién bat/tat
don gian.

C6 thé thao roi cac bd phan, vé sinh dé dang.

Phu kién di kém gdm: x6 nhang, ré nhing, nép day, thau hirng bét, rd x6¢ ga va hoc hirng rac.
Chan c6 banh xe dé dang di chuyén.

THONG TIN LIEN HE:

Vé dich vu va mua hang  : 0919.120.068

Cac van dé vé ky thuat:

Tai TP.HCM : 0919.120.068 hoac 0907.620.068
Tai Ha Noi : 0919.120.068

Email: nguyenphuong@slightwind.com.vn

Tham khao thém théng tin, ban cé thé truy cap website: www.slightwind.com.vn




. THONG TIN QUAN TRONG VE AN TOAN

Céc hwdng dan trong sach huéng dan nay khdng thé bao gém tat ca cac diéu kién va tinh hudng co6
thé xay ra. Doc k¥ va hiéu tat ca cac HWONG DAN SU DUNG truwdce khi st dung.

e Su dung dung dién ap yéu cau ciia may trong bang théng sbé k§ thuat.

e L&p dat thiét bi & trén bé méat bang phang.

e S dung thiét bi noi cé mai che, tranh tiép xic nwéc mua.

o Ngét két nbi v&i ngudn dién trwde khi vé sinh, bdo tri hodc di chuyén.

e Khitiéng 6n bat thworng xay ra trong qua trinh hoat ddng, hay dirng ngay l1ap tirc va thuwe hién hanh
dong khac phuc.

e Khi khéng hoat dong trong 1 thdi gian nén ngéat ngudn dién.

e Gilr thiét bi va day ngudn tranh xa ngon Ira, dau dét dién hodc nhiét dd quéa cao.

e KHONG mang quén ao rong hoac trang strc khi str dung thiét bi. Tranh bj vwong vao cac bd phan
chuyén déng ctia may.

e KHONG cham vao bét ky bd phan dién ngoai trir cac bd phan van hanh.

e KHONG duoc ty y thay déi két cAu may.

e KHONG c&m nhiéu phich c&m trén cung mét 6 cam.

e KHONG phun/xit chat I1dng ho&c chét tiy rira vao motor.

o KHONG dé tré em lai gan, tiép xuc véi thiét bj khi dang van hanh.

« KHONG sl dung thiét bi khi thiét b dang bj wot.

o KHONG sir dung néu thiét bj bi hdng hoac bi truc tréc dwéi bat ky hinh thirc nao.

e Nén st dung phu tung chinh hang dé thay thé khi stra chiva thiét bj. Viéc khéng st dung phu ting
thay thé chinh hang c6 thé gap sw cb trong qua trinh sl dung.



. THONG SO KY THUAT

Hinh anh san
pham
Kich thwéc
(W x D x H)
740 x 815 x 1550 mm
bién ap 220 - 240v ~ 50/60Hz, 1Ph
Coéng suét 370W
Thé tich Iwéi loc 14L




IV. HUONG DAN SU’ DUNG

1. LAP PAT:

Can than cét bd cac day dai dong kién.
Nh&c thung gidy bia cirng ra khai thiét bi.
Béc 16p bao vé bén ngoai thiét bi.

Lap dat vao vi tri.

DN~

Lwu y khi lap dat:

e Thiét bi phai dwoc dat & khu vc cé thé mé clra ma khong bi gian doan sao cho viéc nap va lay
san pham ra dé dang.

e D& hoat ddong binh thwéong, ti phai can bang. D6 thang bang san: P dbc cho phép bén dwdi toan
bo thiét bj la 1°.

e Gilr thiét bj va day ngudn tranh xa ngon Itra, dau dbt dién hoadc nhiét dd qua cao.

o Dat thiét b trong nha, tranh sy thay dbi cta thoi tiét.

2. VAN HANH MAY TRON:

Thao tac thd céng:
Lwu y: cac bd phan phai dwoc lam sach va lau kho.

1. Cho nw&c sach va bét 1an lwot vao Xé dwng nwéc va Thau hirng bot.

Ré nhing + X6
dwng nwéc

2 - — Thau hirng bot
RO sang b6t g B

Hoc dwng rac



2. Tién hanh tron va dem di chién.
3. Phan bot sau khi tron, ta day xubng R sang (8) theo 16 trén Thau hirng bot (6).

Sang loc tw déng

1. Két ndi thiét bi véi ngudn dién

2. Quan sat dén bao ngudn tai bang diéu khién sang, thiét bi s&n sang hoat dong.
3. Bat cong tdc ON/OFF trén bang diéu khién dé may sang bot.

bén bao sang
khi c6 nguén
dién

Cong tac On - Off

4. B6t min sé roi xuc“')ng Thau hrng bét (6) bén dwdi, bét vun roi vao Khay hirng rac bén canh.
5. Khi sang hét bot trong RS sang, tat cong tdc ON/OFF trén bang diéu khién.
6. DAi vi tri 2 Thau trén bodt véi nhau dé sdn sang cho lan trén bot ké tiép.

3. PHUONG PHAP VE SINH VA BAO DUONG:
Quy trinh vé sinh:

1. Téat cong téc, rut ngudn dién trwdce khi tién hanh vé sinh.

2. Db bot can & Hoc hirng rac.

3. Thao roi cac phu kién R& nhung, Nép, X6 dwng nwéc , HOc hirng rac , Thau hang bét , Khay
hang.

4. Pem vao bon rira va vé sinh sach sé.

5. Lau sach mét va khung ban vé&i dung dich tay rira. Dam bao cac khe hé dwoc lam sach. Lau lai
bang khan da xa véi nwéc sach dén khi cac bé mat da sach sé.

6. Trong bdn rira, dung voi xit dé loai béd cac méng bam, bét vun con dinh lai. Dung chdi, khan dé
dé loai bd cac vét ban con lai.

7. Dung khan khé lau lai va dat ngwoc cac phu kién 1én ban.

8. Dam bao cac phu kién va khung ban khé hoan toan cho 1an sir dung tiép theo.



Lwuy:
o Ngét két ni v&i ngudn dién trwde khi vé sinh, bdo tri hodc di chuyén.

o KHONG phun/xit chat Idng hoc chét tiy rira xung quanh cac nut diéu khién.

e KHONG ngam may trong nuéc.

e« KHONG lam sach thiét bi bing vat lidu tho cing.

e KHONG sir dung hoa chat tdy rira c6 tinh mai mon dé vé sinh thiét bi, sé& gay trdy xwéc, mai
mon thiét bi va khién thiét bi dé bi tich tu bui ban.

e Chinén sir dung vai lam sach mém, xa phong nhe va nwéc hodc dung dich vé sinh chuyén dung
dé lam sach cac bé mat thiét bi.

e D& tranh lam hong linh kién, khéng s&r dung nwédc ap suét cao hodc may lam sach bang hoi
nwéc dé vé sinh thiét bi.

e Sau khi sir dung: phai ngat nguén ngudn dién ra khdi thiét bj, vé sinh bén ngoai va bén trong

sach sé.

V. S CcO VA CACH KHAC PHUC

Sw co

Nguyén nhan

Cach khac phuc

Thiét bi khéng
hoat dong

Nguédn dién chwa dwoc cip

Kiém tra nguén dién cip

Chuwa bat cong tdc ON/OFF

Bat cong tdc ON/OFF vé vi tri ON

Tiéng 6n bat thwong
trong qua trinh hoat
déng

Thanh chan bét va vao Ré sang

Diéu chinh lai khe hé Thanh chan va
RO sang.

Motor bij I6i

Lién hé ky thuat cia Cong ty dé
dwoc ho tro.

Day curoa can dwoc thay moi

Lién hé ky thuat cia Cong ty dé
dwoc ho tro.

Dém khép nbi bi mon

Lién hé ky thuat cia Cong ty dé
dwoc ho tro.

Khung thiét bj rung lac

Can chinh lai 4 chan may.

Bot roi nhiéu trén
khung may

L6 thoat trén Thau hirng bot dat
sai vi tri.

bat lai Thau hirng bot, 16 thoat thau
hirng nam |&ch vi tri bén trai.

Chuwa I&p Thanh chan bot.

B& sung Thanh chan bét.

Bot sang lau hoéc
tach khéng hét bot
min

R4 sang bot bi wét

Vé sinh, lau khd R6 sang bét trudc
khi str dung.

Hé thdng chuyén dong bi 16i

Lién hé ky thuat cia Cong ty dé
dwoc ho tro.




VI. DANH SACH CAC BO PHAN
STT MA SO TEN SO LUONG/ TU
01 SW-010491 DPén Bao Ngudn Fl1p-8nw-1 220vac D6 1
02 SW-030261 Khép Néi Inox 304 Kém Dém Mtb 1
03 SW-030271 M6 To 1ph 0.37kw Parma 1
04 SW-030281 Tay bon Mtb 1
05 SW-030291 Truc Long Mtb 1
06 SW-030301 Truc Xoay 1 Mtb 1
07 SW-030311 Truc Xoay 2 Mtb 1
08 SW-010501 Puly L&n Mtb 1
09 SW-030321 Puly Nhé Mtb 1
10 SW-030331 Cong Tac Sat Kes-521b 1
11 SW-030341 Gbi B& Truc Nhya 1
12 SW-030351 Day Curoa A22 Mtb 1
13 SW-030361 Bac Ban Sbpp205 2
14 SW-030371 Bac Ban Sbpp204 2
15 SW-030381 Bac Ban Cr20 1
16 SW-030391 Cao Su K25 8
17 SW-030401 Eiz:o)l(ii Ty Xoay C6 Khda 75mm x 32mm 4
18 SW-030411 N&p Silicone 2
19 SW/-030421 jj)o'lr;::‘.n C6 Tay Cam ®200mm x 200mm x )




STT MA SO TEN SO LUONG/ TU
20 | SW-010491 | X6 Bung Nuéc Inox Kem Nép Day 2
21 SW-030261 Miéng Dém Silicone 1
22 | SW-030601 | HOC HUNG RAC 1
23 | SW-030611 | THAU HUNG BOT 2
24 | SW-030621 | RO SANG BOT 1
25 | SW-030631 | NAP THAU HUNG BOT 1
26 | SW-030641 | KHAY HUNG INOX 1

10



VII.

BAN VE

1. SO'DPO MACH PIEN

-

N
NGUYEN PHUONG SERVICES TRADING PRODUCTION COMPANY LIMITED

SLIGHTWIND 62PHANDINH PHUNG ST, PHU THO HOA WARD, HO CHI MINH CITY- VIET NAM.

v

p

BREADING TABLE

220 VAC - 50Hz

T

sSwW 1

©:

DATE: 18/05/2026 =

N1

ACRONYMS:

SW SWITCH

PL ‘POWER LED
M ‘MOTOR

SYMBOLS:

_@_ : 1 PHASE MOTOR
®— NEON/ PILOT LIGHT
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2. BAN VE THIET BI
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FRONT SIDE
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TU GIO’ NONG

KHO LANH
QUAY LINE

BUFFET

TU HAM NONG MAY TRON
KHOAI TAY CHIEN THUC PHAM

CONG TY TNHH SX — TM — DV NGUYEN PHUONG

Van phong: 62A Phan Binh Phung, P. Phu Tho Hoa, TP. HCM
Chi nhanh Ha Noi: S 25/1 Ngé 178 Phé Thai Ha, P. Déng Pa, TP. Ha Noi
Nha may: 79/2F Th&i Tam Thon 18, Ap Tam Dong 1 Xa Bong Thanh, TP. HCM
13
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I. INTRODUCTION

1. PRODUCTION PURPOSE:

Breading Table is designed to support the breading process and food preparation before frying in
commercial kitchens, restaurants, fast-food outlets, and central kitchens.

The equipment evenly coats ingredients such as chicken, fish, seafood, and vegetables with
breading before frying. It also separates and recovers excess dry breading for reuse, helping to
optimize food preparation, reduce ingredient waste, and ensure a consistent, even coating on the
surface of the food.

2. STANDARD FEATURES:

e Sliding components allow users to easily load large and heavy flour trays onto the table.

e A fixed upper shelf provides convenient storage for flour and food ingredients.

e Constructed entirely from durable SUS 304 stainless steel, ensuring food safety and long-
lasting performance.

e Operates with a fast, efficient, and automatic sifting mechanism, controlled by a simple ON/OFF
switch.

e Removable components enable quick and easy cleaning and maintenance.

e Standard accessories include: dipping bucket, dipping basket, lid, flour collection tray, chicken
shaking basket, and waste bin.

e Equipped with caster wheels for easy movement and positioning.

3. CONTACT INFORMATION:

» For service, purchase : 0919.120.068

» For technical issues:
e Ho Chi Minh City : 0919.120.068 - 0907.620.068
e Ha Noi City : 0919.120.068

e Email: nguyenphuong@slightwind.com.vn

Additional information can be found by visiting our website at www.slightwind.com.vn
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IMPORTANT SAFETY INFORMATION

The instructions in this manual cannot cover every possible condition or situation that may occur.
Read and understand all OPERATING INSTRUCTIONS before using the equipment.

Use the correct power supply voltage as specified in the technical specifications.

Install the equipment on a flat and level surface.

Operate the equipment in a covered area and protect it from rain and water exposure.
Disconnect the power supply before cleaning, servicing, or moving the equipment.

If any abnormal noise occurs during operation, stop the equipment immediately and take
appropriate corrective action.

Disconnect the power supply if the equipment will not be used for an extended period.

Keep the equipment and power cord away from open flames, electric heaters, and excessive
heat.

DO NOT wear loose clothing or jewelry while operating the equipment. They may become caught
in moving parts.

DO NOT touch any electrical components except the designated operating controls.

DO NOT modify or alter the structure of the equipment.

DO NOT connect multiple plugs to the same electrical outlet.

DO NOT spray water, liquids, or cleaning agents directly onto the motor.

DO NOT allow children to approach or operate the equipment while it is in use.

DO NOT operate the equipment when it is wet.

DO NOT use the equipment if it is damaged or malfunctioning in any way.

Always use genuine replacement parts when servicing the equipment. The use of non-genuine
parts may result in equipment malfunction or unsafe operation.

20



lll. SPECIFICATIONS

Product Images

Dimension
(Wx D x H)mm

740 x 815 x 1500 mm

Supply voltage 220 - 240v ~ 50/60Hz, 1Ph
Power 370W
Usable Volume 14L

21



IV. OPERATING MANUAL

1. INSTALLATION:

1. Remove the equipment from the packaging.

2. Remove all adhesive tape and protective packaging materials from the equipment.
3.
4
5

Install the adjustable feet onto the equipment.
Place the equipment on a flat, level, and stable surface.

. Install all accessories in their designated positions.

Note:

The unit must be installed in an area where the doors can be opened without obstruction, allowing
easy loading and unloading of products.

For proper operation, the cabinet must be level. Floor leveling: The maximum allowable slope under
the entire unit is 1°.

Keep the equipment and power cord away from open flames, electric heaters, and excessive heat.
Install and operate the equipment indoors, protected from weather conditions.

2. OPERATION:

Note: Ensure all components have been cleaned and completely dried before use.

1.

2.

Fill the Water Bucket with clean water and the Flour Collection Tray with dry breading.

A T —

Dipping Basket

Batter Tray

Waste Container

Coat the food by dipping and breading as required, then proceed to frying.

3. After breading, push the remaining flour through the opening in the Flour Collection Tray into the

Sifting Basket for sifting.

22



Automatic Sifting Operation

1. Connect the equipment to the power supply.

~

Check that the power indicator on the control panel is illuminated,

indicating the equipment is ready for operation.

Turn the ON/OFF switch on the Control Panel to start the automatic flour sifting process.

Power Indicator
ON/OFF Light

Switch

The fine flour will fall into the Flour Collection Tray below, while larger crumbs and debris will be
collected in the Waste Tray beside it.

Once all the flour in the Sifting Basket has been processed, turn the ON/OFF switch on the
Control Panel to the OFF position.

Exchange the positions of the two flour trays to prepare for the next breading cycle.

3. CLEANING AND MAINTENANCE

CLEANING PROCEDURE:

. Turn the ON/OFF Switch off and disconnect the equipment from the power supply before cleaning.

Empty the flour residue from the Waste Bin

Remove the Dipping Basket, Lid, Water Buckets & Waste Bin , Flour Collection Tray, and Collection
Tray (10), then take them to the sink for cleaning.

Clean the tabletop and frame with a suitable cleaning solution. Ensure all gaps and corners are
thoroughly cleaned. Wipe again with a clean damp cloth until all surfaces are free of detergent
residue.

At the sink, use a spray nozzle to remove any remaining flour residue and food particles. Use a
brush or cloth to remove any stubborn dirt.

Dry all components with a clean cloth and place them upside down on the table to air dry.

Use a dry cloth to wipe the accessories thoroughly, then place them upside down on the table.
Ensure all parts and the table frame are completely dry before the next operation.

23



Note:

e Disconnect the equipment from the power supply before cleaning, maintenance, or relocation.

e DO NOT spray water, liquids, or cleaning agents around the control buttons or control panel.

e DO NOT immerse the equipment in water.

e DO NOT clean the equipment with abrasive pads, metal brushes, or other harsh cleaning
materials.

e DO NOT use abrasive or corrosive cleaning chemicals, as they may scratch or damage the
equipment and increase the accumulation of dirt.

e Clean the equipment only with a soft cloth, mild soap and water, or a suitable non-abrasive
cleaning solution.

e To prevent damage to electrical and mechanical components, DO NOT use a high-pressure
water jet or steam cleaner to clean the equipment.

e After each use, disconnect the equipment from the power supply and thoroughly clean both the
interior and exterior surfaces.

V. TROUBLESHOOTING

Problem Possible Cause Remedy

Equipment does Power supply is not connected. Check the power supply.

not operate The ON/OFF Switch is not turned on. ;'g;ri][ighne ON/OFF Switch to the ON
Adjust the clearance between the
Flour Guide and the Sifting Basket
(8).

Contact Slightwind Technical
Support for assistance.

The Flour Guide is contacting the Sifting
Basket (8).

Motor malfunction.

Abnormal noise

duri ti Drive belt is worn and requires Contact Slightwind Technical
uring operation replacement. Support for assistance.
The motor coupling cushion is worn. Rep'?ce the motor coupling
cushion.
Equipment frame is unstable or vibrating. ]'f‘edej,:JSt and level the four adjustable
The outlet opening of the Flour Reposition the Flour Collection
Excessive flour | Collection Tray (6) is incorrectly Tray so that the outlet opening is
falls onto the positioned. offset to the left.

machine frame | ., - Guide has not been installed. | Install the Flour Guide.

Clean and dry the Sifting Basket

Flour sifting is | The Sifting Basket (8) is wet. before Use

slow or fine flour

's not completely The drive system is malfunctionin Contact Slightwind Technical
separated y 9 Support for assistance.

24



VI. SPARE PART LIST

NO. PART NUMBER DESCRIPTION QTY/ PCS
o | oo | G o o 1
02 SW-030261 gﬂ;’fpﬁ;;igzj(;teel 304 Coupling with 1
03 SW-030271 PARMA Single-Phase Motor — 0.37 kW 1
04 SW-030281 MTB Lever Arm 1
05 SW-030291 MTB Inner Shaft 1
06 SW-030301 MTB Rotary Shaft 1 1
07 SW-030311 MTB Rotary Shaft 2 1
08 SW-010501 MTB Large Pulley 1
09 SW-030321 MTB Small Pulley 1
10 SW-030331 KCS-521B Metal Limit Switch 1
11 SW-030341 Plastic Shaft Support 1
12 SW-030351 A22 Drive Belt (MTB) 1
13 SW-030361 SBPP205 Bearing Unit 2
14 SW-030371 SBPP204 Bearing Unit 2
15 SW-030381 CR20 Bearing 1
16 SW-030391 K25 Rubber Bushing 8




NO. PART NUMBER DESCRIPTION QTY/ PCS
17 SW-030401 75 x 32 mm Phenolic Swivel Caster with 4
Brake
18 SW-030411 Silicone Lid 2
19 SW-030421 Round Basket with Handle (200 x 200 x 5
430 mm)
20 SW-010491 Stainless Steel Water Bucket with Lid 2
21 SW-030261 Silicone Gasket 1
22 SW-030601 Waste Container 1
23 SW-030611 Batter Tray 2
24 SW-030621 Flour Sifting Basket 1
25 SW-030631 Lid for Batter Tray 1
26 SW-030641 Stainless Steel Batter Tray 1

26



VIl. DRAWING

1. SCHEMATIC DIAGRAM
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2. EQUIPMENT DRAWING

A-A

740 815
| | ]

A I -

LT T T 1 n @
N\ - 1!\& T . ‘_JL
£]_ 3 :
i I & o |

FRONT SIDE

28



HEATER
HOLDING
CABINET

COLD
STORAGE

COLD
COUNTER

ROTARY
FRENCH FRIES MARINATOR

STATION

NGUYEN PHUONG SERVICES TRADING PRODUCTION COMPANY LIMITED

Office: 62A Phan Dinh Phung Str, Phu Tho Ward, HCMC
Ha Noi Branch: N0.25/1 Alley 178 Thai Ha Str., Dong Da Ward, Ha Noi City
Factory: 79/2F Thoi Tam Thon 18 Str, Dong Thanh Commune, HCMC

www.slightwind.com.vn



