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PREVIEWPREVIEWPREVIEWPREVIEW

Thanks for using the 15A series slush machines and before using the machines, please first read this instruction manual carefully.

FunctionFunctionFunctionFunction
The slush machines are the I-body machine with 2-function for both the soft cold drinks as well as the slush drinks with the type of

either the mechanically driven machines and the magnetcially driven types with each kind having different bowls to meet the varied

needs of the customers.

ParametersParametersParametersParameters

Attention:Attention:Attention:Attention: TheTheTheThe aboveaboveaboveabove A seriesseriesseriesseries isisisis magnetcally-drivenmagnetcally-drivenmagnetcally-drivenmagnetcally-driven machinesmachinesmachinesmachines whilewhilewhilewhile thethethethe

InstallationInstallationInstallationInstallation
1.Open the packing cartons and keep the packing materials for later usage. Speical attention should be paid that do not touch the

ingredient bowls and the evaporator barrels but to move the machines by moving the bottoms. Otherwise, the subsequent damages to

the machines will be not within our responsibility.

2.First check that the machines are well-operated without any damages and contact the manufacturers if there are any damages.

3. Lay the machines on the flat ground for later using and operation.

4. Allow the machines in a space with good ventilation systems for the machines to release the heat resulting from the operation.

5. Make sure the good connnection of the body machines with the bottoms legs.

6. Pay attention to the cleaning and sterilization of these machines which I will make detailed instruction in the later passage of this

manual.

7. Fill the machines with the ingredients and the quantity filled should be no more than the required largest quantity listed in the bowl in

the form of “L” & “G” respectively.

Attention:Attention:Attention:Attention: PleasePleasePleasePlease useuseuseuse thethethethe specializedspecializedspecializedspecialized ingredientsingredientsingredientsingredients andandandand thethethethe proportionproportionproportionproportion betweenbetweenbetweenbetween thethethethe waterwaterwaterwater andandandand thethethethe ingredientsingredientsingredientsingredients shouldshouldshouldshould bebebebe proper.proper.proper.proper.

Alarm:Alarm:Alarm:Alarm: TheTheTheThe sugarsugarsugarsugar containedcontainedcontainedcontained inininin thethethethe ingredientsingredientsingredientsingredients shouldshouldshouldshould bebebebe nononono lesslesslessless thanthanthanthan 13%.13%.13%.13%.

8. Check the voltage to be in accordance with the required models, that is the electricity-indicator should be no less than 10A to meet

the standard of the double-bowl slush machines, no less than 15A to meet the triple-bowl machines. The plug should be equipped with

the ground circuit.

Alarm:Alarm:Alarm:Alarm: ToToToTo avoidavoidavoidavoid thethethethe possibilitiespossibilitiespossibilitiespossibilities ofofofof accidents,accidents,accidents,accidents, pleasepleasepleaseplease equipequipequipequip thethethethe machinesmachinesmachinesmachines withwithwithwith thethethethe groundgroundgroundground wire.wire.wire.wire.

9. Switch on the power to start the machines.

ModelModelModelModel                                       15A*1                  15A*2                    15A*3

CapacityCapacityCapacityCapacity 15L 15L*2                     15L*3

VoltageVoltageVoltageVoltage 220V/50HZ/1PH 220V/50HZ/1PH 220V/50HZ/1PH

PowerPowerPowerPower 300W 400W 500W

RefrigerantRefrigerantRefrigerantRefrigerant R134a R134a R134a

RefrigerantRefrigerantRefrigerantRefrigerant QuantityQuantityQuantityQuantity 170g 450g、390g 500g

DimensionDimensionDimensionDimension（mmmmmmmm） 300×570×730 370×570×730 580×570×730

N.W.N.W.N.W.N.W. 32㎏/43Kg 42㎏/53Kg 52㎏/64Kg
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10. The cooling function will automatically stopped after the drinks are all ready while the agitator will continue working comparatively.

Alarm:Alarm:Alarm:Alarm: TheTheTheThe timetimetimetime neededneededneededneeded totototo makemakemakemake thethethethe juicejuicejuicejuice isisisis closelycloselycloselyclosely connectedconnectedconnectedconnected withwithwithwith thethethethe environmentenvironmentenvironmentenvironment temperaturetemperaturetemperaturetemperature andandandand thethethethe temperaturetemperaturetemperaturetemperature ofofofof thethethethe

ingredients.ingredients.ingredients.ingredients. TheTheTheThe ingredientsingredientsingredientsingredients shouldshouldshouldshould bebebebe nononono hotterhotterhotterhotter thanthanthanthan 40C.40C.40C.40C.

ButtonButtonButtonButton InstructionInstructionInstructionInstruction
All the switches are positioned in the power controlling box (drawing ). The main power controller is named C while the sub-branch

controllers for each bowl is B (drawing ) with the following functions:

Power Switch (C)

“○” ——Power is switched off

“Ⅰ”——Power is switched on with fan motor starts working

Power Switch（B）

“○”——OFF

“Ⅰ”——Agitating & cooling functions ON with SLUSH model.

DetachmentDetachmentDetachmentDetachment

1. Dis-connnect the power plug；

2. Take away the top cover；

3. Push the bowls backward to let the bottom supportor leaving the pin（drawing 3）and take away the bowls（drawing 4）；
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4. Take away the outer agitator（drawing 5）and then take away the inner agitator & rear seal（drawing 6）（15A model is not

equipped with the rear seal）

5. Take off the bowl OR（drawing 7）

6. Detach the faucet piston parts of the machines（drawing 8A）

7. Take out the drip tray cover to leak out of the inner liquid.

CleaningCleaningCleaningCleaning
Clean and sterilize the machines daily using the required detergents.

SterilizingSterilizingSterilizingSterilizing
Put all the machines parts contacting the food directly into the sterilizing liquid and then wash then with clean water.

InstallationInstallationInstallationInstallation
1. Equip the drip tray cover；

2. Re-equip thefaucet piston as drawing 8A;

Attention:Attention:Attention:Attention: FillFillFillFill thethethethe food-degreefood-degreefood-degreefood-degree lubricantlubricantlubricantlubricant intointointointo thethethethe connectingconnectingconnectingconnecting partspartspartsparts ofofofof thethethethe agitatoragitatoragitatoragitator shaftshaftshaftshaft andandandand thethethethe rearrearrearrear sealsealsealseal asasasas wellwellwellwell asasasas thethethethe

shadowshadowshadowshadow partspartspartsparts asasasas drawingdrawingdrawingdrawing 8B8B8B8B....

3. Equip the machine with the sealingOR（drawing 9）；

Attention:Attention:Attention:Attention: TheTheTheThe sealingsealingsealingsealing OROROROR shouldshouldshouldshould bebebebe closelycloselycloselyclosely stickstickstickstick totototo thethethethe thethethethe evaporatorevaporatorevaporatorevaporator supportor.supportor.supportor.supportor.

4. Put the inner agitator into the evaporator bowl (drawing 10) to make sure the folowinf three points: 1. The rear seal is fixed into

the back of the axe; 2. The axe of the agitator and the impelling axe are closely connected; 3. The axe seal E sticks closely to the

evaporator supportor.
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5. Set the outer agitator out of the evaporator bowl and push it to make the front connected with the agitator. (drawing 11)

6. Push the bowl towards the evaporator supportor until it fits all around the gasket. (drawing 12)

Attention:Attention:Attention:Attention: WetWetWetWet thethethethe bowlbowlbowlbowl edgeedgeedgeedge andandandand alsoalsoalsoalso thethethethe bowlbowlbowlbowl OROROROR totototo makemakemakemake itititit moremoremoremore convenientconvenientconvenientconvenient totototo fillfillfillfill thethethethe bowl.bowl.bowl.bowl.

TemperatureTemperatureTemperatureTemperature AdjustmentAdjustmentAdjustmentAdjustment
The temperature has been set to be the proper one before the delivery:

Re-set the temperature: Rotate the button D in the controlling box (drawing 2)

——Turn right to lower the temperature

——Turn left to elevate the temperature

OperationOperationOperationOperation PointPointPointPoint
——Fill the ingredients if the juice quantity in the bowl is less than half of the evaporator capacity to improve the quality and shorten the

time of making the slush drinks.

——Set the controlling switch B at “I” before the regular operation of the machines if there are still ingredients left in the bowl in the

evening after the daily operation.

——If ice left in the ingredient, the operation of the machine will damage the agitator. If so, please do take out the ice before the

operation.

—Motor seal OR should be regularly filled the food-degree lubricant.
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SlushSlushSlushSlush MachineMachineMachineMachine PartsPartsPartsParts

No.No.No.No. namenamenamename No.No.No.No. namenamenamename
1111 condensingcondensingcondensingcondensing fanfanfanfan 11111111 stainlessstainlessstainlessstainless steelsteelsteelsteel evaporatorevaporatorevaporatorevaporator
2222 condensercondensercondensercondenser 12121212 toptoptoptop covercovercovercover
3333 electricalelectricalelectricalelectrical boardboardboardboard 13131313 bowlbowlbowlbowl
4444 compressorcompressorcompressorcompressor capacitancecapacitancecapacitancecapacitance 14141414 dropdropdropdrop traytraytraytray
5555 compressorcompressorcompressorcompressor 15151515 innerinnerinnerinner beaterbeaterbeaterbeater
6666 compressorcompressorcompressorcompressor coolingcoolingcoolingcooling fanfanfanfan 16161616 outerouterouterouter beaterbeaterbeaterbeater
7777 controlcontrolcontrolcontrol boardboardboardboard 17171717 plungerplungerplungerplunger
8888 SolenidSolenidSolenidSolenid ValveValveValveValve 18181818 plungerplungerplungerplunger pinpinpinpin
9999 sealsealsealseal ringringringring 19191919 plungerplungerplungerplunger handlehandlehandlehandle
10101010 beaterbeaterbeaterbeater motormotormotormotor 20202020 plungerplungerplungerplunger handlehandlehandlehandle springspringspringspring
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ProblemsProblemsProblemsProblems ResolvingResolvingResolvingResolving

ProblemsProblemsProblemsProblems PossiblePossiblePossiblePossible reasonsreasonsreasonsreasons MethodsMethodsMethodsMethods

Refuse to work after

starting the machine The plug is loose Re-plug the power

The top light is not ON

Power switch C is not at position

:II:

Light wire 53 and top copverlight

contact 50 and the flexible

cobtact 54 are not set well

The bulb is damaged

Set the power switch C at the position of

“Ⅱ”

Make sure the good contactof the lightwire and top

cover light contactand the flexible contact

Change the bulb

Agitator does not work

Set the switch B at the positionof

“0”

The sugar contained in the ingredients

is lower than 13% or there is too much

ice to block the agitation of the

machines

Set the controlling switch B at positions

“Ⅰ”or“Ⅱ”

Put sugar to be no lower than13%

The slush drinks can not be

properly made

The switch B is not at the position

of “Ⅱ”

Frequent stop or start the

machines

The density adjustment indicator F

is too loose to make the Micro-

switch 36 disconnected or the

machine can not be operated

Set the switch B at the position of “Ⅱ”

Keep regular and stable starting of these

machines

Adjust the F to the proper position

There is too much noise

during the operation

The food-degree lubricant is not

filled timely;

Rear seal 10 is damaged

Fill the required lubricant as drawing 8B;

Change the new rear seal

The machines parts for

outleting the ingredients

leaks

Faucet piston OR 4 is damaged Change to be new OR 4
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