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l. GIOI THIEU

1. MUC PICH SAN XUAT:

V&i muc dich nham téi wu héa quy trinh van hanh, nang cao hiéu suét phuc vu va dam bao
chéat lwvong thwe phdm Céng ty Nguyén Phuwong véi thwong hiéu Slightwind® da nghién clru
phat trién va tién hanh san xuat May tron thwe phadm véi nhiéu tinh ndng wu viét va tién ich
trong qua trinh s dung.

May trén thwe pham la gidi phap phu hop véi: Chudi thirc &n nhanh, Bar, bép an tap thé, nha
hang, siéu thi, bép trung tdm, nha may ché bién thwc phdm va cac mé hinh kinh doanh thwc
phdm quy mé 1&n

2. DAC DIEM SAN PHAM:

e May trén thwe phdm gitp trén s lwong Ién thuwe phdm cung ldc.

e Co thé tron dén 20kg thwec phdm trong 1 Ian tron.

e 2 ché dé hoat dong: Ty dong va thu coéng.

e Thoi gian trén thwe phdm cé thé diéu chinh linh dong tuy nguwoi dung.
e Man hinh dién t& hién thj thdi gian cai dat cho 1 1an tron.

e Hoan toan bang chat liéu thép khéng gi SUS 304.

e 4 banh xe xoay c6 khoa.

e N&p day co gioang giup gilr kin thwe phdm bén trong.

e Tbc dd motor co thé diéu chinh dworc.

3. THONG TIN LIEN HE:

> Védichvuvamuahang :0919 120 068

> Cac van dé vé ky thuat:
e Tai TP.HCM : 0919 120 068 hoac 0907 620 068
e Tai Ha Noi : 0919 120 068

e Email: nguyenphuong@slightwind.com.vn

Tham khao thém théng tin, ban c6 thé truy cap website: www.slightwind.com.vn




Il. THONG TIN QUAN TRONG VE AN TOAN

Céc hwéng dan trong sach huwéng dan nay khong thé bao gém tat ca cac diéu kién va tinh hudng cé
thé xay ra. Doc ky va hiéu tat ca cac HWUONG DAN SU DUNG truée khi st dung.

Chi st dung c6 ndi dat véi dwdng day dién rieng dwoc bao vé bang cau chi hoac cau dao cé
dinh mtrc phu hop theo cac quy tac va quy dinh dia phwong.

Dam bao két ndi ngudn c6 gia tri dién ap thiét ké 1a 220VAC.

Lap dat thiét bi & trén bé mat bang phang.

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

Ngat két néi véi ngudn dién truwde khi vé sinh, bao tri hodc di chuyén.

Ngtrng st dung néu day ngudn bj s&n hodc mon.

Gitr thiét bi va day ngudn tranh xa ngon Ilra, dau dét dién hodc nhiét dd quéa cao.

KHONG cam nhiéu phich cdm trén cung mot 6 cam.

KHONG phun/xit chat 1dng hodc chét tay rira Ién dién tré hoac bén ngoai thiét bi.

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

KHONG s dung thiét bi khi thiét b dang bi uot.

KHONG st¥ dung néu thiét bi bi hdng hodc bi truc trac dwéi bat ky hinh thirc nao.

Nén s dung phu ting chinh hang dé thay thé khi stra chira thiét bi. Viéc khong st dung phu
tung thay thé chinh hang cé thé g&p s cb trong qua trinh st dung.



. THONG SO KY THUAT

Hinh anh san
pham
231
Kich thwéc v
(W x D x H) s
931 x 460 x 665 mm

Chét liéu Thép khong gi

bién ap 220 - 240v ~ 50/60Hz, 1Ph
Cong suat 250W

Thé tich 16ng quay 40L




IV. HWONG DAN S’ DUNG

1. LAP DAT:

Cén than cat bd cac day dai déng kién.
Nhéc thung gidy bia cing ra khaoi thiét bi.
Boc 1&p bao vé bén ngoai thiét bi.

Lap dat vao vi tri.

N~

Lwu y khi lap dat:

e D&t may trén nén bang phang.
e Gil thiét bi va day ngudn tranh xa ngon Ira, dau dét dién ho&c nhiét dd quéa cao.
o Dat thiét bj trong nha, tranh sy thay dbi cla thoi tiét.

2. VAN HANH MAY TRON:

1. Kiém tra trwéc khi van hanh

- Kiém tra ngudn dién dung dién ap.

- Kiém tra thung trén da sach va khé.

- Kiém tra giodng nap, khdéa nap va khép truyén dong.
- DPam bao khoéng co vat la trong thung.

- Két ndi nguén dién

2. Chuén bj nguyén liéu

- Cho thit hodc thwc phdm vao thung tron.

- Thém gia vi, s6t hodc nwéc wop theo cong thire.
- Khéng vuot qua dung tich cho phép cua may.

3. Péng nap

- Poéng kin nap.

- Khoa céc chét an toan.

- Kiém tra gio&ng ép kin dé tranh ro ri.

4. Cai dat thoi gian

- Tuy vao loai thuwec phdm va céng thirc dé co thdi gian tron phi hop.
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e Ché d6 Thu céng: Diéu chinh nim van sang Manual va nhan “START” dé bat dau
troén, khi mudn dirng nhan “STOP”.

e Ché ddé Tw dong: Diéu chinh nim van sang AUTO sau dé cai dat don vi va thoi gian
trén.

e C6 4 tham sb diéu chinh: 3 tham sé 1an lwot tir trai qua phai la diéu chinh thoi gian
hang trdm, chuc va don vi, tham sb cudi cung l1a diéu chinh don vi do thoi gian gio,

phuat, giay (h,m,s, ...).

TIMER
Man hinh thé hién
th&i gian cai dat

0 20 40 60 B0 100N

Nhan “+, - dé
cai dat thoi gian
tron.

Nhan “+, -” dé chon

> don vi théi gian

(h,m,s, ...)

e Nhén START thung sé& quay lién tuc theo thoi gian cai dat.
e May tw dirng khi hét thdi gian hodc c6 thé nhan STOP dé dirng bat ky luc nao.

5. LAy thwc pham

- Ngay sau khi may dwng

- M& nap

- Xoay thung bang tay dé& db thwc phdm ra khay chira bén duwdi

- Khéng dé thwe phdm trong thung qua 1au sau khi két thic qua trinh tAm wép dé dam bao chét

lwong.



3. PHWONG PHAP VE SINH VA BAO DUONG:

Quy trinh vé sinh:

Noabkowdh =

T4t va ngat ngudn dién vao thiét bi.

Théo thung trén, nap va giodng cao su.
Rlra bang nwéc va xa phong.

Vé sinh k§ bén trong léng tron.

Lau sach bén ngoai thiét bi bang khan am.
Lau kho, dé cac bod phan khé hoan toan
Lap lai vao vi tri.

Lwuy:

Ngat két ndi véi nguén dién truwdc khi vé sinh, bao tri hodc di chuyén.

KHONG phun/xit chat 16ng hodc chét ty rira xung quanh céc nut diéu khién.

KHONG ngam may trong nwéec.

KHONG Iam sach thiét bi bang vat liéu thd cteng.

KHONG st dung héa chét tay riva cé tinh mai mon dé vé sinh thiét bi, s& gay tray xwdc, mai
mon thiét bi va khién thiét bi dé bi tich tu bui ban.

Chi nén st dung vai lam sach mém, xa phong nhe va nwéc hoac dung dich vé sinh chuyén
dung dé lam sach cac bé mat thiét bi.

Dé tranh l1am héng linh kién, khéng st dung nwéc ap suat cao hodc may lam sach bang hoi
nwdc dé vé sinh thiét bi.

Sau khi st dung: phai ngat nguén ngudn dién ra khai thiét bi, vé sinh bén ngoai va bén trong
sach sé.

BAO DUONG:

Khuyén nghi kiém tra:

Gioang nép.

Khép ndi truyén déng.

0 do.

Dinh ky vé sinh bui tai khoang motor d& ddm bao kha nang tan nhiét.

Motor hép sb thwdng dwoc bdi tron sén va khéng can tra dau thwong xuyén.



V. S CO VA CACH KHAC PHUC

Swco

Nguyén nhan

Cach khac phuc

May khéng hoat
dong

Chuwa c4p ngudn dién

Kiém tra nguén dién va cadm lai phich cdm

CB hodac cau chi bi ngét

Kiém tra va dong CB hoac thay cau chi dung
thdng sO.

May khéng quay

Khép truyén dong chuwa an
khép

L&p lai thung trén dung vi tri.

Day curoa (néu co) bi truot
hoac dut

Lién hé ky thuat cia Cong ty dé dwoc hd tro

Motor qua tai

Tat may, chd motor ngudi roi khoi doéng lai.
Giam lwgng nguyén liéu.

May quay nhwng
phat ra tieng on
I&n

C6 vat cng trong thung

Dirng may va lay vat la ra.

Thung lap 1&ch

Lap lai dung vi tri.

May rung manh
khi hoat déng

Dat may khéng can bang

Diéu chinh chan may hoac dat trén mat
phang.

Cho qua nhiéu nguyén liéu

Giam tai theo dung tich khuyén nghi.

Nwéc wép biro
ri

Gioang cao su bj ban hoac
hw héng

V& sinh hoac thay gioang méi

Nap chwa khoa chat

Khéa dung cac chét trudc khi khéi dong.

Thwc pham trén

Thoi gian trén qua ngan

Tang thoi gian trén phu hop.

khéng dau Qua tai Giam lwgng thywc pham trong moi mé.
Gia vi khéng phan b6 déu | Trén so hoac phan bb déu gia vi trudc khi
khi cho vao chay may.
Motor kich hoat bao vé qua . . oA vy Ar oA Ls .
May tw dirng nhiét Tat may, cho" 15-30 phut réi van hanh lai
gitra chirng Dién ap khéng &n dinh Eéenm tra nguon dién hoac st dung on ap khi
Motor lam viéc qua tai Dirng may ngay, giam tai va kiém tra motor.
C6 mui khét

Di vat ket trong co cau
truyén déng

Ngat dién va kiém tra toan bd co céu truyén
déng

Céng tac hoac
nat diéu khién
khong hoat
dong

Tiép diém bj hdng hodc &m

Lién hé ky thuat cta Cong ty dé duoc hd tro




VI.DANH SACH CAC BO PHAN

STT MA SO TEN BO PHAN SO LUONG/TU
1 Timer Autonics. Model: ATE8-43 1
SW-010511 110v-240v-50Hz-1Ph. Made in Korea

2 SW-010521 | Bé timer 8 chan 1
DPén bao ngudn mau dé (xanh)

3 SW-010221 Model: FL1P-8NW-1 220v 2
DPén bao ngudn mau xanh (dd)

4 SW-010531 Model: FL1P-8NW-1 220v 1

5 SW-010541 Nat nhan nha I'DEC YW1B-M1E10G 1NO 1
22mm (Xanh 1a)

6 SW-010551 Nat nhan pha IDEC YW1B-M1E10R 1NC 1
22mm (B9)

7 SW-010561 Coéng tac _2~Vi tri IDEC YW1S-2E10 22mm 1
1NC (tw gilr)

8 SW-010041 | Contactor- LC1D09M7 (SCHNEIDER) 1
Relay Nhiét Shineider 1

9 SW-010571 1 1odel: LRDO7. Loading: 1.6-2.5A Max

10 SW-010581 | M6 to' gidm téc mini Wanshin - 100GF30H 1

11 SW-030441 | Khép nbi mém 1

12 SW-030321 | B& Truc (nhua) 1

13 SW-030451 \r;(‘:rr:g ron silicon & trong 240 mm, day @10 1

14 SW-030461 V9ng ron silicon chiu nhiét @ trong 10 mm, 1
day @3 mm

15 SW-030471 | Khép ndi cirng phi 40 x 60mm 1

16 SW-030481 | Géi d& Asahi VCP203 1

17 SW-030381 | Banh xe ty xoay c6 khoa 75x32 - Phenolic 4

10



STT MA SO TEN BO PHAN SO LUONG/TU
18 SW-030491 | Truc cai ndp thung 1
19 SW-030501 | Truc phi 18 x 42,5 mm 1
20 SW-030511 | Truc phi 18 x 30,5 mm 1
21 SW-030521 | Truc chinh may trén ga 1
22 SW-030531 | Truc tay ndm (ty ren 6ly 2 d4u) 1
23 SW-030541 | Mat bich phi 50 x 4mm 1
24 SW-030551 | Thanh cai ndp thung 1

11



VIl. BAN VE

1. SO'DPO MACH PIEN
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2. BAN VE THIET BI

946

= —

681

946

489

qaaao

SLL

13



TU GIO NONG

KHO LANH
QUAY LINE
BUFFET
TU HAM NONG TU TRUNG BAY

KHOAI TAY CHIEN GI NONG

CONG TY TNHH SX — TM — DV NGUYEN PHUONG

Van phong: 62A Phan Binh Phuang, P. Phu Tho Hoa, TP. HCM
Chi nhanh Ha Noi: S6 25/1 Ngd 178 Phé Thai Ha, P. BDéng Pa, TP. Ha Noi
Nha may: 79/2F Th&i Tam Thon 18, Ap Tam Béng 1 Xa Béng Thanh, TP. HCM
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I. INTRODUCTION

1. PRODUCTION PURPOSE:

To optimize operational workflows, improve service efficiency, and ensure consistent food
quality, The Nguyen Phuong company with Slightwind® brand developed and manufactured
Rotary Marinator with advanced features and utilities in use.

The Rotary Marinator is the ideal solution for fast food chains, bars, commercial kitchens,
restaurants, supermarkets, central kitchens, food processing plants, and other large-scale food
service operations.

2. STANDARD FEATURES:

e Rotary Marinator help to mix large quantities of food at the same time.
e Up to 20kgs of food can be mixed in 1 mix.

e 2 operating modes: Automatic and manual.

e Food mixing time can be flexibly adjusted depending on the user.

¢ Electronic display showing the installation time for 1 mixing.

e Fully made of SUS 304 stainless steel material.

e 4 rotating wheels with locks.

e The lid with a gasket helps to keep the food inside.

e The motor speed is adjustable.

3. CONTACT INFORMATION:

» For service, purchase : (+84) 919 120 068

» For technical issues:
eHo Chi Minh City : (+84) 919 120 068 or (+84) 907.620.068
eHa Noi City : (+84) 919 120 068

eEmail: nguyenphuong@slightwind.com.vn

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

The instructions in this manual cannot cover all possible conditions and situations that may
occur. Read carefully and understand all USER MANUAL before operating.

¢ Use the machine only with a properly grounded, dedicated electrical circuit protected by a
correctly rated fuse or circuit breaker in accordance with applicable local electrical codes
and regulations.

e Ensure the power supply matches the machine's rated voltage of 220 VAC.

¢ Install the machine on a stable, flat, and level surface.

e Use the machine indoors or in a sheltered location. Do not expose the machine to rain or
water.

e Disconnect the machine from the power supply before cleaning, servicing, or moving it.

e Do not operate the machine if the power cord is damaged, frayed, or worn.

e Keep the machine and power cord away from open flames, electric heating elements, and
other heat sources.

e DO NOT connect multiple appliances to the same electrical outlet.

e DO NOT spray water, liquids, or cleaning agents onto the heating elements, electrical
components, or the exterior of the machine.

e DO NOT allow children to operate or come into contact with the machine while it is in
operation.

e DO NOT operate the machine when it is wet or exposed to excessive moisture.

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

e Use only genuine replacement parts when servicing the machine. The use of non-genuine
replacement parts may result in equipment malfunction, reduced performance, or safety
hazards.

20



lll. SPECIFICATIONS

Product images

931

Dimension
(W x D x H) <3
“0
931 x 460 x 665 mm
Material Stainless steel
Voltage 220-240v ~ 50/60Hz, 1Ph
Wattage 250W

Usable Volume

40L

21



IV. OPERATING MANUAL

1. INSTALLATION:

Carefully cut and remove all packing straps.

Lift the cardboard carton away from the machine.

Remove all protective film from the exterior surfaces of the machine.
Place the machine in its designated installation location.

hon -~

Note:
e Place the machine on a flat and level surface.

e Keep the machine and power cord away from open flames, electric heating elements, and
other high-temperature sources
e |Install and operate the machine indoors, away from direct exposure to weather conditions.

2. OPERATION:

1. Pre-Operation Inspection

- Verify that the power supply matches the machine's rated voltage.

- Ensure the mixing drum is clean and completely dry.

- Inspect the lid gasket, lid locking mechanism, and drive coupling for
proper condition.

- Ensure there are no foreign objects inside the mixing drum.

- Connect the machine to the power supply.

2. Prepare the Ingredients

- Place the meat or other food products into the mixing drum.

- Add seasoning, sauce, or marinade according to the recipe.

- Do not exceed the machine's maximum recommended capacity.

3. Close the Lid

- Close the lid securely.

- Lock all safety latches.

- Ensure the lid gasket is properly sealed to prevent leakage.

4. Set the Mixing Time

- Adjust the mixing time according to the food product and recipe requirements.

- Select the desired operating mode before starting the machine.

22
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Manual Mode: Turn the selector switch to MANUAL, then press START to begin the mixing
process. Press STOP at any time to stop the machine.

Automatic Mode: Turn the selector switch to AUTO, then set the desired time unit and
mixing time before starting the machine.

Time Setting: The controller provides four adjustable parameters. The first three
parameters (from left to right) are used to set the hundreds, tens, and units of the mixing
time. The fourth parameter is used to select the time unit, such as hours (h), minutes (m),

or seconds (s).

TIMER

The display shows
the set mixing time

Press the “+” or “-”

> button to select the

time unit (h, m, s, etc.)

Press the “+” or “-”
button to adjust the
mixing time.

Press START. The mixing drum will rotate continuously for the preset time.

The machine will stop automatically when the preset time expires. Press STOP at any time
to stop the machine manually.

. Unload the Product

After the machine has stopped
Open the lid.
Rotate the mixing drum by hand to discharge the food product into the receiving tray below.
Do not leave the food product in the mixing drum for an extended period after the marinating
process has been completed, as this may affect product quality.

23



3. CLEANING AND MAINTENANCE

CLEANING PROCEDURE:

NOoO Ok

Note:

Turn OFF the machine and disconnect it from the power supply.

Remove the mixing drum, lid, and rubber gasket.

Wash the removable parts with clean water and a mild detergent solution.
Thoroughly clean the inside of the mixing drum.

Wipe the exterior of the machine with a damp cloth.

Dry all components thoroughly and allow them to air dry completely.
Reassemble all parts in their original positions.

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

DO NOT spray liquids or cleaning agents around the control panel or control buttons.
DO NOT immerse the machine in water.

DO NOT clean the machine with abrasive pads, steel wool, or other rough materials.
DO NOT use abrasive or corrosive cleaning agents, as they may scratch, damage the
surface, and promote the accumulation of dirt.

Use only a soft cloth, mild soap and water, or an approved food-grade cleaning solution
to clean the machine surfaces.

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

After each use, disconnect the machine from the power supply and thoroughly clean
both the interior and exterior of the machine.

MAINTENANCE:
Recommended inspections:
Lid gasket.

Drive coupling.

Bearings.

Periodically clean dust from the motor compartment to ensure proper heat dissipation.
The geared motor is pre-lubricated and does not require frequent oiling.

24



V. TROUBLESHOOTING

Problem

Possible Cause

Remedy

Machine Does Not
Start

Power supply is not
connected.

Check the power supply and ensure the
power plug is securely connected.

The circuit breaker has
tripped or the fuse has blown.

Reset the circuit breaker or replace the
fuse with one of the correct rating.

Machine Does Not
Rotate

The drive coupling is not
properly engaged.

Reinstall the mixing drum and ensure it is
properly engaged.

The drive belt (if equipped) is
slipping or broken.

Contact Slightwind Technical Support for
assistance.

The motor is overloaded.

Turn off the machine, allow the motor to
cool down, then restart the machine.
Reduce the amount of product loaded into
the mixing drum.

Machine Operates
with Excessive
Noise

A foreign object is inside the
mixing drum.

Stop the machine and remove the foreign
object.

The mixing drum is not
installed correctly.

Reinstall the mixing drum in the correct
position.

Machine Vibrates
Excessively
During Operation

The machine is not placed on
a level surface.

Adjust the leveling feet or place the
machine on a flat, level surface.

The mixing drum is
overloaded.

Reduce the load to the recommended
capacity.

Marinade Leakage

The rubber gasket is dirty or
damaged.

Clean the gasket or replace it if necessary.

The lid is not securely locked.

Ensure all lid latches are securely locked
before starting the machine.

Uneven Mixing

The mixing time is too short.

Increase the mixing time as required.

The mixing drum is
overloaded.

Reduce the amount of product in each
batch.

The seasoning or marinade is
not evenly distributed before
mixing.

Evenly distribute the seasoning or
marinade before starting the machine.

25




Problem Possible Cause Remedy
:]-he tr)notor o:[/.erI;)adddprot?ctlon Turn off the machine and allow it to cool
The Machine as been activated due to for 15-30 minutes before restarting.
Stops During overheating.
Operation The power supply voltage is Check the power supply or use a voltage

unstable.

stabilizer if necessary.

Burning Odor

The motor is overloaded.

Stop the machine immediately, reduce the
load, and inspect the motor.

A foreign object is jammed in
the drive mechanism.

Disconnect the machine from the power
supply and inspect the entire drive
mechanism.

Control Switch or
Buttons Do Not
Function

The electrical contacts are
damaged or affected by
moisture.

Contact Slightwind Technical Support
for assistance.

VI. SPARE PART LIST

ITEM PART NUMBER DESCRIPTION QTY/ PCS

Autonics Timer. Model: ATE8-43

1 SW-010511 110-240 VAC, 50 Hz, 1Ph. Made in Korea 1

2 SW-010521 8-Pin Timer Socket 1
Red (Green) Power Indicator Lamp

3 SW-010221 Model: FL1P - 8NW - 1 - 220V 2
Green (Red) Power Indicator Light

4 SW-010531 Model: FL1P-8NW-1, 220VAC 1

5 SW-010541 IDEC Momentary Push Button, Green 1
Model: YW1B-M1E10G, 1NO, 22 mm

: IDEC Momentary Push Button, Red

6 SW-010551 Model: YW1B-M1E10R, 1NC, 22 mm 1
IDEC 2-Position Maintained Selector Switch

! SW-010561 Model: YW1S-2E10, 22 mm, 1NC 1
Schneider Magnetic Contactor

8 SW-010041 | odel: Lc1DogM7 !
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ITEM PART NUMBER DESCRIPTION QTY/ PCS
Schneider Th | Overload Rel
O | SWOI0ST1 | ek LRDO7 Current Range: 1625 A 1
0 | swoos | 1
11 SW-030441 Flexible Shaft Coupling 1
12 SW-030321 Plastic Shaft Support 1
13 SW-030451 Silicone O-Ring (ID 240 mm x @10 mm Cord) 1
High-T ture Sili O-Ri
| sy | e St 05 1
15 SW-030471 Rigid Shaft Coupling (&40 x 60 mm) 1
Asahi Pillow Block Beari
16 SW-030481 Msoe:jell: \I/g\gzoso e !
17 SW-030381 75 x 32 mm Phenolic Swivel Caster with Brake 4
18 SW-030491 Lid Locking Shaft 1
19 SW-030501 Shaft (318 x 42.5 mm) 1
20 SW-030511 Shaft (18 x 30.5 mm) 1
21 SW-030521 Main Mixing Shaft 1
22 SW-030531 Handle Shaft (Double-Ended M6 Threaded Rod) 1
23 SW-030541 Flange (450 x 4 mm) 1
24 SW-030551 Lid Locking Bar 1
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VIl. DRAWING

1. SCHEMATIC DIAGRAM
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2. EQUIPMENT DRAWING
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NGUYEN PHUONG SERVICES TRADING PRODUCTION COMPANY LIMITED

Office: 62A Phan Dinh Phung Str, Phu Tho Hoa 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
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