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1. GENERAL WARNINGS 

1.1. FEATURES OF THE BLAST CHILLER  
This manual contains instructions for the installation, use and maintenance of the blast chiller and must always accompany the appliance even if it 
changes owner. 

Before activating any operation, read the instructions carefully, thus avoiding risks to things and people. You will achieve optimal operation of the 
appliance, making the most of its output possibilities. 

The manual must be kept in a place that is easily accessible to all authorised persons: the installer, the user, the person responsible for maintenance 
and disposal. 

The use of the blast chiller is reserved exclusively for professionals and qualified personnel. Keep the blast chiller out of the reach of children: make 
sure that it is not used as a toy and that the controls are not touched. The machine is intended exclusively for the use for which it was designed, i.e. 
the rapid blast chilling of food temperature. Any other use is to be considered non-compliant and dangerous. 

1.2. RESIDUAL RISKS – SAFETY MEASURES – IMPORTANT INFORMATION    
The manufacturer declines all responsibility for any damage to persons and property caused by improper installation and use. 

It is therefore strictly forbidden: 

• Installation and maintenance by unqualified and authorised personnel. 

• Installing the machine improperly without following the instructions. 

• Use by untrained personnel. 

• Unauthorised modifications or technical interventions. 

• The removal of protective and safety devices. 

• Connection to unauthorised equipment 

• The use of non-original accessories and spare parts. 

• Tampering by unauthorised personnel. 

• Make changes to the machine. 

• Touch the machine with wet hands or feet. 

• Insert cooking utensils or other items between fan guards or extraction grilles. 
Before any cleaning and maintenance operation, always switch off the blast chiller and remove the plug from the socket, taking care to pull out the 
plug without pulling on the cable. 

When installing or transporting, make sure that the cable is not pinched or live. 

In the event of prolonged stops or when the blast chiller is not being used, always unplug the power supply. 

The installer is required to comply with the requirements relating to: health and hygiene regulations, fire prevention regulations, accident prevention 
regulations, electrical supply provisions. 

Do not introduce explosive gases or liquids, such as lighter gas, gasoline, ether, acetone, or the like, into the appliance. 

The blast chiller is not a storage cabinet. 

Once the work cycles are completed, the blast chiller automatically goes into conservation mode, which must however be understood as temporary, 
i.e. transitional. At the end of the cycle, the product will then be placed in a dedicated refrigerator / storage cabinet. 

The law limits the possibility of freezing or deep freezing food on one's own, making it subject to the issuance of a permit by the USSL (Local health 
board) or other competent body. 

Regulation (EC) 842/2006. 

Blast chillers containing 3 kg or more of refrigerant gas should be checked for gas leaks at least once a year. Blast chiller operators are required to 
keep a record of the amount of gas installed and any amount added or recovered during maintenance, repair and final disposal operations. 

2. OPTIMISATION OF WORK CYCLES  

• PRE-COOLING: Before carrying out an blast chilling or deep-freezing cycle, it is essential to pre-cool the chamber in order to reduce 

working times. 

• CORE PROBE: The probe must be positioned correctly, at the core of the product and at the thickest point. The tip should never protrude 

or touch the pan. The probe should be cleaned before each cycle in order to avoid contamination. 

• LIDS & CONTAINERS: Do not cover pans and/or containers with lids or insulating films. The more the surface of the product is in contact 

with the air circulating in the chamber, the faster the blast chilling and deep freezing will be. Trays or pans with depths greater than 40 

mm are strongly discouraged. 

• PRODUCT DISTRIBUTION: Never overlap the product and in any case check that there are no thicknesses greater than 50 mm which 

would lead to an extension of the blast chilling and deep freezing times. Do not overload the machine beyond the output set by the 

manufacturer. 

• SPACE BETWEEN SHELVES: Maintain sufficient spacing between the pans to allow adequate air circulation. Avoid concentrating the 

pans on one part of the machine and distribute them evenly. 

• CONSERVATION: At the end of the cycle, the blast chilled and/or frozen product must be covered and protected (film, vacuum, airtight 

lid). If the product has simply been blast chilled, it must be stored at a constant temperature of +2°C in a refrigerator cabinet. If, on the 

other hand, it has been subjected to a deep-freezing cycle, the product must be stored in a refrigerator cabinet at a constant 

temperature of -20°C. 
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Identify the container in which the blast chilled/deep frozen product is stored with a special tag showing the data on the contents and 
the expiry date. 

The blast chiller is not a storage cabinet. 

Once the work cycles are completed, the blast chiller automatically goes into conservation mode, which must however be understood 
as temporary, i.e. transitional. At the end of the cycle, the product will then be placed in a dedicated refrigerator / storage cabinet. 

3. BASIC FUNCTIONALITIES 

3.1 TURNING ON THE DEVICE FOR THE FIRST TIME 
Connect the power supply of the device: a neutral system loading screen will be proposed: 

 

 

 

Once loading is complete, the device will return to the state it was in before being de-energised, i.e.: 

• on the Home screen without any power failure message; 

• in cycle execution, with the message POWER FAILURE to indicate the lack of power supply. 

 

3.2 POWER FAILURE 
If there is a power failure when no function is in progress, when the power is restored, the device will return to the state it was in 
before the interruption. 

If there is a power failure when a function is active, the device will behave as follows when the function is restored: 

- with blast chilling or deep-freezing in progress, the cycle is resumed taking into account the duration of the power failure 

- with a conservation phase in progress, the cycle continues with the same settings. 

If the duration of the power failure was such that it caused the clock error (“RTC” code), you will need to set the actual day and time 
again. 

 

3.3 Buzzer silencing 
Press any key while the buzzer is sounding. 
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4. DISPLAY 

4.1 Keys 
Each of the 6 keys activates different functions depending on the level of navigation or the function in progress. 

 

 

 

KEYS FUNCTION 

 

- Allows you to quickly select a blast chilling cycle 

- Once a blast chilling cycle has been selected, it allows you to switch from temperature to timed blast chilling 
and vice versa 

- During the quick selection of a blast chilling/deep-freezing cycle: touching the key consecutively 3 times 
returns the controller to the stand-by page 

- Within a menu or during a setup: acts as an "ESC" key and returns the controller to the top page 

- Caution: when the cycle is in progress, the key is not active, to interrupt the cycle press the "START" key for 
2 seconds 

 

- Allows you to quickly select a deep-freeze cycle 

- Once a deep-freezing cycle has been selected, it allows you to switch from temperature to timed deep-
freezing and vice versa 

 

- Once you have selected the blast chilling/deep-freezing cycle to be performed, it allows you to switch from 
hard to soft mode and vice versa  

 

- From the Home page: gives access to the machine's setup menu 

- Within a menu: allows downward navigation 

- During a setup: decrements the value of the magnitude you want to change 

 

- From the Home page: gives access to the selection menu of the machine's special cycles 

- Within a menu: allows upward navigation 

- During a setup: increments the value of the magnitude you want to change 

 

- Short press: starts the selected function or gives access to the selected menu page 

- Long press for 2 seconds: stops the current cycle 

- During a setup: allows you to make the value you want to change editable, while a subsequent press of the 
same confirms the set value 

 

4.2 Icons 
ICON MEANING 

 

Cell temperature 

 

Core temperature 

 

Blast chilling  

 

Hard blast chilling 
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Deep-freezing 

 

Soft deep-freezing 

 

Timed cycle 

 

Compressor output on 

 

Cycle in progress  

 

Door open. The display will automatically disappear the next time the door is closed or a key is pressed  

 

Fish sanitation cycle in progress 

 

Ice cream hardening cycle in progress 

 

Thawing cycle in progress 

 

Phase number in progress 

 

Blast chilling/deep-freezing cycle successfully completed 

 

Blast chilling/deep-freezing cycle not successfully completed 

  

Customised recipe storage 
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5. SETTINGS 

5.1 Preliminary notes 

You can access the settings list by pressing  from the Home screen 

 

    

Depending on the page you are on, you can exit the menu or settings by pressing  or by time-out. 

5.2 Languages 
You can choose from Italian, English, French, German, Spanish, Portuguese, Simplified Chinese, Traditional Chinese. 

5.3 Internal statuses 
Below is the menu for displaying the internal statuses. 
 

 

To return to the previous screen from this menu, press the key . 

5.4 HACCP alarms 

Access the SETTINGS menu by pressing , select HACCP ALARMS and press  to consult the last 9 stored HACCP alarms. If 
there is no HACCP alarm, the display will show "NO ALARM". 

 

    

 

The alarms on the HACCP list are: 

• Duration of blast chilling/deep-freezing cycle 

• Power failure 

• Door open 

• High Temperature Alarm 

• Low Temperature Alarm 
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5.5 Real time clock 

On the REAL-TIME CLOCK page, by pressing the key , the 2 digits relating to the year start flashing and can be set with the keys 

 , confirming with a subsequent press of the  key. Continue in the same way until the changes are complete. Once the 

date and time have been set, you will return to the previous menu after 50 seconds of inactivity or by pressing the key .  

 

6. FUNCTIONS 

6.1 Operating cycles 
The device is able to manage the following blast chilling and deep-freezing cycles: 

- temperature blast chilling and conservation 

- hard blast chilling at temperature and conservation 

- timed blast chilling and conservation 

- timed hard blast chilling and conservation 

- temperature deep-freezing and conservation 

- soft deep-freezing at temperature and conservation 

- timed deep-freezing and conservation 

- timed soft deep-freezing and conservation 

The blast chilling or deep-freezing functions can be accessed quickly by pressing the  and  keys respectively. 

 

    

In addition to blast chilling and deep-freezing cycles, the controller is able to manage the following special cycles: 

- pre-cooling 

- manual defrost 

- fish sanitation 

- ice cream hardening 

- thawing 

- cell sterilisation 

- needle probe heating 

- recipes (programs with predefined cycles) 

The SPECIAL CYCLES menu is accessed by pressing the key .  
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During the execution of the cycle, the display will show the most significant data: 

- when the cooling system is active, the compressor icon in the top left corner lights up; 

- when a recipe is in progress, the blue arrows alternate with the name of the recipe; 

- when a defrost is in progress, the word "defrosting" is displayed at the top 

You can end the cycle at any time by pressing and holding the key  for 2 seconds. 

6.2 Needle probe insertion test 
The test consists of two phases, the second of which is performed only if the first is not completed successfully: 

- the first phase is successfully completed if the gap between “temperature detected by the needle probe” and “cell 
temperature” is greater than the established value; 

- the second phase is successfully completed if the gap between “needle probe temperature” and “cell temperature” is greater 
than 1°C/1°F, compared to the same check performed previously, in at least 6 out of 8 checks. 

If the test is not positive, i.e. the needle probe is not inserted, the buzzer emits a sound and the cycle automatically switches to time. 

To perform the test, the device waits for the end of any defrosting at the beginning of the cycle and for the door to close. 

6.3 Blast chilling/freezing and conservation 

Pressing the  or  keys selects a blast chilling cycle and a deep-freeze cycle, respectively. The device will propose a timed or 

temperature program according to the P3 setting: to switch between the two modes, press the key  or key  again. 

Once the desired cycle has been selected, by pressing the key  it is possible to add a phase (hard for blast chilling, soft for deep-
freezing) that will be performed prior to the standard phase, thus switching from one-phase cycles to two-phase cycles. 

 

      

 

The selected cycle will propose either the preloaded settings for that cycle, or the settings of the last cycle run. By pressing  
, it will be possible to quickly change the value of a single piece of data within the allowed ranges. 

When the editing is complete, press  to cycle. 
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If the cycle is at temperature, the test is performed to verify the correct insertion of the needle probe into the food to be blast chilled. 
If the test is not passed, the cycle automatically switches to timed mode: the buzzer emits a sound and the type of cycle control is 
converted from temperature to time on the display. 

 

 

 

Once the blast chilling/freezing cycle has been completed, when the temperature of the needle probe has been reached or at the end 
of the time, the buzzer sounds and the conservation phase begins; if the temperature cycle does not end within the allowed time, the 
anomaly will be signalled by the presence of the alarm message. 

 

    

 

The conservation phase is endless and ends only by pressing the button  for 2 seconds. 

Defrosts are always enabled during conservation. 

During the execution of a cycle, by pressing the key , it is possible to access an advanced page where it is possible to modify the 
working setpoints for the current cycle and view all the internal states of the machine. 

 

       

 

6.4 Pre-cooling 
It is a refrigeration cycle of infinite duration that can precede all operating cycles. 

It can also be used as an infinite-duration refrigeration cycle. 

Access the SPECIAL CYCLES menu by pressing the key  and select PRECOOLING: at this point the working SETPOINT setting screen 

is displayed, the value of which is given by the r12 parameter but can be modified using the keys  . The next time you press 

, the cycle will start. 
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Once the desired cell setpoint has been reached, the buzzer sounds, the cycle continues maintaining the cell temperature reached 

until the key  is pressed for 2 seconds or until a blast chilling/deep-freezing cycle starts.  

If, on the other hand, blast chilling and deep-freezing cycles are selected during the execution of a pre-cooling program, the device will 
switch to displaying the cycle setting. 

During a pre-cooling cycle, defrosts are enabled. 

In the event of a power failure, the cycle is resumed. 

6.5 Manual defrosting  
A defrost cycle can only be started manually if certain temperature conditions are met. 

Access the SPECIAL CYCLES menu by pressing the key  and select DEFROST: at this point the word DEFROST will be displayed and 

the next time  is pressed, the cycle will start.  

If the evaporator probe is present and the conditions for performing a defrost are not met when the START button is pressed, the tab 
returns to the SPECIAL CYCLES menu and defrosting is not performed. 

 

    

 

6.6 Fish sanitation 
The fish sanitation cycle is available only if the needle probe is present. 

Access the SPECIAL CYCLES menu by pressing the key  and select FISH SANITATION: at this point the start screen will be displayed 

and the next time  is pressed, the cycle will start. 

This is a special cycle consisting of the following phases: 

- blast chilling; 

- holding; 

- conservation. 
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During sanitation, the device will always display the temperature of the cell and, depending on the phase in progress, the blast chilling 
end temperature or the duration of holding. 

The sanitation cycle begins with the blast chilling phase. When the temperature detected by the needle probe reaches the blast chilling 
end temperature, the device will automatically switch to holding.  

The blast chilling end temperature is also the working setpoint during holding. 

After the set holding time has elapsed, the device automatically switches to conservation.  

The needle insertion test is always performed at the beginning of the cycle: if the test is not completed, the buzzer sounds and the 
cycle is stopped. 

The cycle can be interrupted early by pressing the key  for 2 seconds. 

Starting a sanitation cycle blocks any pre-cooling cycle in progress. 

6.7 Ice cream hardening 
This type of cycle is mainly used in the ice cream and pastry sectors to give a “thermal shock” to the products being processed. It is a 
continuous deep-freezing cycle, in which the decrease in time starts again at each opening of the door.  

Access the SPECIAL CYCLES menu by pressing the key  and select ICE CREAM HARDENING: at this point the start screen will be 

displayed from which you can use the keys   to change the timer time. The next time  is pressed, the cycle will start 

and the timer expiry will be signalled by the buzzer sounding. The cycle will continue until you press the key for 2 seconds. 

Starting an ice cream hardening cycle blocks any pre-cooling cycle in progress. 

 

       

 

       

 

6.8 Thawing 

Access the SPECIAL CYCLES menu by pressing the key  and select THAWING: at this point the start screen will be displayed from 

which you can use the keys   to select the amount of product load to be thawed. The next time you press , the cycle 
will start. 
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The thawing cycle is managed according to the amount of product load to be thawed placed in the machine compared to the maximum 
quantity declared by the manufacturer. For simplicity, the selectable load quantities are divided into three bands, for each of which 
the controller will load three different sets of predefined parameters. 
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6.9 Cell sterilisation (optional) 
In order to carry out a sterilisation cycle, it is essential that there is no pre-cooling in progress and that the door is closed.  

Access the SPECIAL CYCLES menu by pressing the key  and select STERILIZATION: at this point the start screen will be displayed 

and the next time  is pressed, the cycle will start. 

 

    

 

The countdown of the missing time is shown on the display; at the end of the cycle the buzzer sounds for one second and the tab 
returns to the Home page. 

 

6.10 Heating the needle probe 
Heating must be carried out with the door open and any closing of the door while the cycle has already started does not affect its 
operation. 

Access the SPECIAL CYCLES menu by pressing the key  and select PROBE HEATING: at this point you will access the start screen. 

The next time you press  the cycle will start and can be interrupted at any time by pressing the key  for 2 seconds. 

 

    

 

At the end of heating, the buzzer sounds for one second and the tab returns to the Home page. 
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6.11 Recipes 
There are 7 ready-to-use pre-inserted programs that offer a series of cycles optimised for each type of dish.  

These 7 recipes can be edited before the cycle starts, but cannot be saved or overwritten. 

 

NEEDLE RED MEAT 

Phase 1 Cell Set  -25°C 

Needle Set  20°C 

  

Phase 2 Cell Set  -5°C 

Needle Set  3°C 

  

Conservation  Cell Set  2°C 

 

WHITE MEATS 

Phase 1 Cell Set  -25°C 

Duration Set  27 min 

  

Phase 2 Cell Set  -5°C 

Duration Set 63 min 

  

Conservation  Cell Set  2°C 

 

SEAFOOD PRODUCTS 

Phase 1 Cell Set  -25°C 

Duration Set  27 min 

  

Phase 2 Cell Set  -5°C 

Duration Set 63 min 

  

Conservation  Cell Set  2°C 

 

PUDDINGS 

Phase 1 Cell Set  -5°C 

Duration Set  90 min 

  

Conservation  Cell Set  2°C 

 

LASAGNE 

Phase 1 Cell Set  -5°C 

 Duration Set  90 min 

   

Conservation  Cell Set  2°C 

 

VEGETABLES 

Phase 1 Cell Set  -5°C 

 Duration Set  90 min 

   

Conservation  Cell Set  2°C 

 

BLAST FREEZING 

Phase 1 Cell Set  0°C 
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 Needle Set  3°C 

   

Phase 2 Cell Set  -12°C 

 Needle Set  -3°C 

   

Phase 3 Cell Set  -30°C 

 Needle Set  -18°C 

   

Conservation  Cell Set  -20°C 

 

To view the list of blast chilling/deep-freezing programs available, access the SPECIAL CYCLES menu by pressing the key  and 

select RECIPES. Use the keys   to select the desired recipe, change the setpoint if necessary and start by pressing the key 

.  

 

          

 

In addition to the 7 standard (non-editable) recipes, the controller provides a further 20 programs (P1 to P20) that can be used by the 
user to save the settings of their own recipe. 

These 20 programs are listed below the 7 preset recipes and identified with the label “- - -” to indicate that the position is empty. When 
the user memorises the settings of a recipe, the “Px” label will automatically appear depending on the position where it is saved. 

 

To save or overwrite one of the 20 recipes, follow these steps: 

• Place the cursor in the position where you want to save the recipe, press  

• The key  is used to change the mode from NEEDLE to TIME and vice versa (for blast chilling) 

• The key  is used to change the mode from NEEDLE to TIME and vice versa (for deep-freezing) 

• The key  is used to change the mode from SOFT to HARD and vice versa 

• The key  allows you to enter edit mode and scroll through the cycle values 

• Use the key  to enter the selected value, change it with the keys   and confirm it by pressing  again 

or exit without changing by pressing the key  

• When you return to the main screen to start the cycle, the icon  appears in the display as a reminder for storing the 

recipe; press the key  to save it 

• Press the key  to start the cycle 
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7. ROUTINE MAINTENANCE  

7.1 WARNINGS  
Carefully read the safety instructions and warnings at the beginning of this manual. 

The manufacturer assumes no liability for damage caused by incorrect operation or any improper use of the machine,  

as specified in this user manual. 

It is essential to remember some basic operations before proceeding with cleaning: 

• Disconnect the machine from the power mains by turning off the main switch and unplugging the power plug. 

• Use protective gloves to protect your hands. 

• Do not insert tools or screwdrivers or anything else between moving parts or guards. 

• Do not puncture pipes or open gas valves. 

• Do not pull on the power cable. 

• Do not remove guards and safety devices while carrying out routine maintenance. 

CAUTION: it is important to keep the control panel clean to ensure proper operation. It is recommended to clean the controller 
frequently using non-abrasive dry or damp cloths. 

We recommend replacing any buffer batteries every 12 months. 

7.2 CLEANING  
The machine must be cleaned inside and outside both before starting the work cycle and at the end of each work cycle, thus preventing 
germs, bacteria, viruses, bad smells and anything else that could compromise the quality of food products from developing in the 
internal environment. 

The machine must be cleaned with degreasing and disinfectant products used in the kitchen, avoiding the use of iron scouring pads, 
abrasive sponges, solvents and other products that can corrode or scratch the surface. 

Avoid chlorine, chlorite and ammonia-based cleaners, as they may cause corrosion to surfaces. 

Use basic detergents. 

In summary, the machine should be used clean and at the end of the work it should be left clean. 

The pan holders are easily removable for cleaning, once washed, reapply them. 

It is important to rinse the entire inside of the machine and the inside of the door thoroughly. 

Do not scrape with sharp objects, especially the cold generator part. 

To drain the washing water, remove the cap on the bottom of the tub and reinsert it into the drain before starting a new work cycle. 
The washing water will end up on the condensate drip tray which must be emptied and cleaned daily, 

by pulling it out from the front of the machine. 

Wipe off any remaining water residue with a clean cloth. 

Leave the door ajar so that the air circulates inside the chamber, thus preventing the formation of mould and bad odours. 

Avoid any operation that involves the deposit of table salt on the surfaces of the blast chiller: if this occurs, clean thoroughly 
immediately. Do not use water on the outside and in the motor compartment by rain or pressure: it may damage the electrical and 
electronic parts of the machine. 

7.3 CAPACITOR CLEANING  
The capacitor should be cleaned at least every 2 months. For air-cooled models, the capacitor is located at the front of the machine, 
while for models with a remote compressor unit, the capacitor is located in the unit itself. This important 

operation ensures correct operation of the machine, avoiding the intervention of the safety pressure switch (HP). 

Cleaning operations must be carried out wearing protective gloves, because the capacitor fins are particularly sharp. 

Also use goggles and a mask to protect the respiratory tract. 

The appliance constantly counts the hours of cycle performed by the user and periodically automatically displays the SERVICE alarm, 
which signals the need to clean the capacitor. 

Follow these instructions carefully: 

• Remove the plug from the power socket before starting the operation; 

• In the case of the FT5.12C and FT5.12ST models, remove the filter located at the front of the machine, turn the latch 

counterclockwise 90°, remove the filter from the lower part; 

• For all other models, pull the front panel of the machine firmly; 

• Tilt the panel carefully to avoid breakage at the control board; 

• Clean the capacitor by removing dust and lint deposits, with a brush or vacuum cleaner, in a motion along the direction 

of the fins, being careful not to bend them. If there are greasy deposits, remove them using a brush soaked in alcohol; 

• Once the cleaning is complete, close the panel tightly; 

• In models with remote unit, the capacitor is visible. 
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8. EXTRAORDINARY MAINTENANCE  

Extraordinary maintenance work may only be carried out by specialised personnel, authorised to work on electrical and refrigeration 
parts. In the following chapter there is a table with indications and suggestions for the management and solution of any faults or 
operating problems/inconveniences. 

For technical support, please contact our dealers, communicating the model of the blast chiller and the serial number, indicated on 
the data plate, located on the left side of the machine itself. 

Original spare parts can only be found at our service centers. 

9. DISPOSAL OF THE MACHINE  

The blast chiller must be disposed of in accordance with the following precautions: remove the plug from the power socket and then 
cut the power cable as close as possible to the appliance. Remove the doors and keep the appliance out of the reach of children. Be 
careful not to damage the refrigeration system inside and back. The appliance does not contain any substances that are harmful to the 
ozone layer. The refrigerant is indicated on the plate on the outside of the appliance. 

 

This product has been designed and manufactured with high-quality materials and components, which can be 
recycled and reused. 

The symbol of the wheeled bin crossed out by a cross, applied to all models, indicates that the product complies with 
the European Directive 2002/95/EC. 

Please inquire about this at your local recycling centre. 

10. ALARMS 

10.1 Alarms 
Alarms will be displayed on the Home page if the effect is to interrupt or not activate the cycle; If they are such as to allow the 
continuation of the current cycle, they will instead take the place of the "cycle progress bar" until they disappear. 
 

    
 

11. LIST OF ANOMALIES  
 

The following table illustrates the following anomalies that can be found. 

ANOMALY CAUSE SOLUTION 

The Controller/Board 

won't turn on. 

Lack of voltage. 
Check the line voltage and the plug-in of the 
power supply panel. 

Burst of power line protection fuses. Intervention of a technician. 

The machine does not cool. Fault on the compressor unit. Intervention of a technician. 

The cycle time is long. 

CYCLE DURATION 

SANITATION DURATION 

The size of the product is too large or the 
arrangement of the pans is incorrect. 

Remove some product so as not to exceed the 
expected weight. 

The machine is overloaded beyond the 
expected limit. 

Remove some product so as not to exceed the 
expected weight. 

Evaporator with excessive 
amount of frost/ice. 

Cycles are performed repeatedly without 
stopping. 

Perform a manual defrost between work cycles 
while keeping the door open. 

Condensate drain plug missing. Replace the plug in the drain pile. 

The compressor does not work. Protection tripping. Intervention of a technician. 



24 

The fan does not work. Fan faulty. Intervention of a technician. 

 

The compressor works but the 
machine does not cool. 

 

Lack of freon. Intervention of a technician. 

Faulty line solenoid valve. Intervention of a technician. 

OPEN DOOR 
Door open. Close the door. 

Faulty microswitch. Intervention of a technician. 

HIGH PRESSURE 

 

CAP. OVERHEATED 

 

COMP. BLOCKED 

Dirty capacitor. Clean the capacitor. 

There is not enough space for adequate air 
circulation at the front and/or rear. 

Move the machine to allow more air circulation. 

Lack of water (in Water-cooled models). 
Restore the water supply, check that the water 
supply tap is open. 

Non-compliant temperature limits. 
Place the machine in a less warm area or 
environment with more air circulation. 

Alarm that is prolonged after the above-
mentioned remedies. 

Intervention of a technician. 

HIGH TEMPERATURE Check the temperature of the cell. Intervention of a technician. 

LOW TEMPERATURE Check the temperature of the cell. Intervention of a technician. 

CELL PROBE Broken chamber probe. Intervention of a technician for replacement. 

NEEDLE PROBE 1 Broken core probe. Intervention of a technician for replacement. 

NEEDLE PROBE 2 Additional core probe (optional) broken. Intervention of a technician for replacement. 

NEEDLE PROBE 3 Additional core probe (optional) broken. Intervention of a technician for replacement. 

CAPACITOR PROBE Capacitor probe (optional) broken. Intervention of a technician for replacement. 

EVAPORATOR PROBE Evaporator probe (in some models) broken. Intervention of a technician for replacement. 

LOW PRESSURE Low pressure switch tripping. Intervention of a technician. 

THERMAL 

Tripping of the compressor's circuit breaker or 
protection thermistors. 

 

Intervention of a technician. 

POWER FAILURE Lack of voltage during a cycle. Check the power supply. 

COMMUNICATION 

BASE / EXPANSION 

COMPATIBILITY 

BASE / EXPANSION 

Fault in the control board. Intervention of a technician. 

SANITATION NEEDLE INS 
Needle probe not correctly inserted during the 
fish sanitation function. 

Insert the needle probe more correctly. 

NEEDLE INS 
Needle probe not properly inserted during a 
cycle. 

Insert the needle probe more correctly. 

RTC Clock error. Set the actual day and time again. 
12.  
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13. WARRANTY 

13.1 WARRANTY. 
The Sinofcold product is designed for food use only and is covered by warranty according to law (art. 1490 and subsequent articles of 
the Italian Civil Code) for Professional Customers or customers who purchase from the Dealer with a VAT number. The Sinofcold product 
is professional and certified according to IEC EN 60335-1 and can only be sold to professional users. 

With the exclusion of any additional warranty, the Vendor agrees to repair, at its sole discretion, only those parts of the products that 
prove to be tainted by an original fault as long as, subject to forfeiture, the customer has reported the fault within 12 months from the 
date of purchase and reported the defect within 8 days from the date of discovery, in writing, attaching a copy of the invoice, receipt 
or tax receipt as proof of purchase. 

Including the event in which the customer is unable to produce the invoice, receipt or tax receipt as proof of purchase, meaning that 
the terms outlined above are not complied with, the warranty is expressly forfeited in the following cases: 

1) Faults or breakdowns of components caused by transport. 

2) Damage deriving from inadequate electrical, hydraulic and gas supply systems compared to that provided in the installation manual, 
or anomalous operation of the same. 

3) Damage deriving from incorrect product installation, or installation not carried out in accordance with the installation manual and, 
in particular, damage due to the inadequacy of the drains that the product is connected to. 

4) Using the product for purposes other than its intended use, as specified and resulting from the technical documentation issued by 
Sinofcold. 

5) Damage due to the use of the Product not in accordance with the instructions in the use and maintenance manual.  

6) Tampering with the product. 

7) Product adjustment, maintenance and repair interventions carried out by unqualified personnel. 

8) The use of non-original spare parts or not authorised by Sinofcold. 

9) Damage or defects caused by negligent and/or imprudent use of the product, or in contrast with the instructions prescribed by the 
use and maintenance manual.  

10) Damage caused by fire or other natural events and, in any case, by unforeseeable circumstances or any other cause beyond the 
manufacturer’s control. 

11) Damage to components subject to normal wear that require periodic replacement.  

In addition, electrical and electronic parts, handles, movable or removable plastic parts, light globes, glass parts, gaskets and any 
accessory parts and transport costs from the consumers, end user and/or purchaser location to Sinofcold and vice versa are excluded 
from the warranty. Replacement costs of the blast chiller/cabinet and relative installation expenses are also excluded from the 
warranty.  The warranty does not cover Products purchased as used or from third parties who are not connected to or authorised by 
Sinofcold. 

 

SINOFCOLD SRL shall not be held liable for damage, either direct or indirect, caused by a product fault or as the result of the forced 
suspension of operation. 

Repairs under warranty do not result in the extension or renewal of coverage. 

Components replaced under warranty are, in turn, covered by a 6-month warranty from the shipping date, certified by the transport 
document issued by Sinofcold. 

No-one is authorised to change the warranty terms and conditions or to issue others, neither verbal nor written. 
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Sinofcold Srl 

Via dell’Artigianato, 24 

31030 Castello di Godego 

Treviso – Italy 

 

Tel. (+39) 0423.768270 

info@sinofcold.com 

sinofcold@legalmail.it 

 

sinofcold.com 
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