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1) ENTRY 

Attention should be paid to the warnings described in this section and indicated on the system labels, and absolutely not work 

without taking the necessary precautions. 

 

THE FOLLOWING SAFETY RULES MUST BE STRICTLY FOLLOWED. OTHERWISE, SERIOUS 

ACCIDENTS RESULTING IN SERIOUS INJURY OR DEATH MAY OCCUR! 

 

 

2) CAUTIONARY  SIGNS 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



3) WHAT TO DO BEFORE STARTING WORK 
What to do before you start working to make a healthy operation with the system; 
1. It is necessary to check whether there is a situation that will prevent or pose a danger to the operation of the system 
or to perform operations. 
2. If there is no danger, electricity must be supplied to the system by opening the switch on the main panel. 
3. If there are factors that prevent the system from working, they should be eliminated after the system is energized. 

 
System control must be performed through the operator panel. The machine has 3 motors. 
1 anchor motor, 
2 boiler slewing wheel motor and hydraulic pump motor.  

 
The system has 3 hydraulic driven motion mechanisms.  
1 jaw(boiler Holder), 
2 anchors up and down Movement System, 
3 boiler slewing (wheel back and forth). 

 

4) ADJUSTMENT 

 

 

 

 

 

 

 

 

 

 

1) jaw closing delay: The time to be added to the end of the jaw closing time. 
2) jaw opening delay: The time to be added to the end of the jaw opening period. 
3) Wheel pressure time: This is the time of the wheels pressing the boiler to move forward. If it does not reach the 

desired pressure during this time, it gives an error. 
4) Mixer last printing time: The mixer will stop hydraulic at the end of this time after seeing the sensor below. 
5) Mixer down time: It will give error if it does not see the sensor below in the specified time. 
6) mixer up time: If it does not go up in the specified time, it will give an error. 
7) wheel pressure limit: This is the limit to be pressed on the boiler. The wheel moves forward. As for the specified 

value, it stops. 
8) temperature alarm limit: Error occurs when dough temperature reaches the specified value. 
9) wheel pressure alarm limit: An alarm occurs if the wheel pressure reaches this limit. 
10) jaw opening time: Jaw opening movement occurs during the specified time. 
11) jaw closing time: Jaw closing movement occurs during the specified time. 
12) anchor manual speed: Anchor speed in Manual movement 
13) wheel manual speed: Wheel speed in Manual movement 
14) Analog input 1 min input: Analog input for temperature measurement process. Set to 0-Set to 10V. 
15) Analog input 1 max input: Analog input for temperature measurement process. Set to 0-10V set to 0-10V set to 

10000. 
16) Analog input 1 min output: Used to verify the Read temperature value. The sensor measures 0-100 degrees Celsius. 

Set it to 0. 
17) Analog input 1 max output: Used to verify the Read temperature value. The sensor measures 0-100 degrees Celsius. 

set to xx. 



18) Analog input 2 min input: Analog input for pressure measurement process. Set to 0 Set to 0-10V set to 0 Set to 0-
10V. 

19) Analog input 2 max input: Analog input for pressure measurement process. Set to 10000, set to 0-10V. 
20) Analog input 2 min output: Used to verify the Read pressure value. The sensor measures from xx to xx bar. set to 
xx. 

21) Analog input 2 max output: Used to verify the Read temperature value. The sensor measures from xx to xx bar. set 
to xx. 

22) Analog Output1 max out: Used to verify wheel speed in rpm. Start the engine at 60 Hz to set the correct value. 
Enter here the round value of the wheel per minute. 

23) Analog Output2 max out: Used to verify anchor speed in rpm. Start the engine at 60 Hz to set the correct value. 
Enter here the anchor's round value per minute. 
 

Manual Mod: Manual mode is for testing purposes. It is used to verify that the components of the machine are working 
correctly. 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

1) press the open manual mode button to activate the manual control. 
2) press the anchor manual rotate button to test anchor movement. 
3) press the mixer up arrow button to test the mixer Up movement. 
4) press the mixer down arrow button to test the mixer down movement. 
5) press the jaw closing arrow button to test the jaw closing movement. 
6) press the jaw opening arrow button to test the jaw opening movement. 
7) press the wheel forward arrow button to test the wheel press forward movement. 
8) press the wheel back arrow button to test the wheel back movement. 
9) press the wheel manual rotate button to test wheel movement. 

 
Automatic Mod: 
 
-Use the active/passive button to 
activate the stages. If the stage is not 
active, it automatically moves to the 
next stage. 
-Use the auto switch buttons to 
automatically switch between stages. 
For example, if automatic switching is 
on after Stage 1 is completed, direct 
Stage 2 will work. Otherwise, the 
operator will be expected to press the 
start button. 
 
 
 
 
 

 



 
 
 
 
 
 
 
- Speed information must be entered 
separately for each stage. 
- In the Set section, the working Times of the 
stages must be entered. 
- Stage 1 and Stage 5 to 1. ON PAGE 2, 
between Stage 6 and stage 10. On Page 3, 
between stage 11 and stage 15. It is shown on 
the page. 
- The machine stops in case of emergency 
stop or alarm. After rem oving the alarm, the 
mixer goes up. By pressing the auto Continue 
button, the process can be resumed from 
where it left off. If the Start button is pressed, 
the procedure will start from the beginning. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
5) DRIVER PARAMETERS 

 
 
 
 
 
 
 
 
 
 
 
 
 

 
PARAMETER SET 

DRI- > CONF > FULL > SIM > BFR 60 

DRI- > CONF > FULL > SIM > NPR 2,2 

DRI- > CONF > FULL > SIM > NCR 8,3 

DRI- > CONF > FULL > SIM > NSP 1700 

DRI- > CONF > FULL > DRC > CTT uuC 

DRI- > CONF > FULL > I_O > RRS NO 

DRI- > CONF > FULL > FLT > RST > RSF LI2 

DRI- > CONF > FULL > FUN- > RPT > BRA NO 

DRI- > CONF > FULL > SIM > ITH 10 

 
PARAMETER SET 

DRI- > CONF > FULL > SIM > BFR 60 

DRI- > CONF > FULL > SIM > NCR 65 

DRI- > CONF > FULL > SIM > NSP 1730 

DRI- > CONF > FULL > SIM > ITH 70 

DRI- > CONF > FULL > DRC > CTT uuC 

DRI- > CONF > FULL > I_O > RRS NO 

DRI- > CONF > FULL > FLT > RST > RSF LI2 

DRI- > CONF > FULL > FUN- > RPT > BRA NO 



 
6) ELECTRICAL SCHEMA 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

 
 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
 

 
 
 



 
 
 
 
 
 



 



 



 



 



 



 



 



 



 
 

7) DIMENSIONS 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



8) USING MACHINE 
 It provides excellent results in kneading all dough and similar products used in bread and bakery products. 

 Before using the machine, the entire outer surface should be cleaned with a cloth dipped in warm soapy water. The boiler 

and mixer should be washed thoroughly with soap and water and rinsed with plenty of water. 

 Open the boiler cover and put the material to be mixed into the boiler. 

 Open the upper cover to put in the bread.   

 Switch on the main switch.  

 

NOTE: Please read the other touch led booklet for later. 

 
9) PRODUCT VIEW 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
10) PRODUCT DESCRIBTION 

Patisserie, bakery products, hotel etc. It is used to knead various dough products. Automatic spiral mixer is capable of 

kneading dough in a much shorter time. Automatic and manual operation options are available. Kneading times are 

adjustable. It works silently, thanks to belt pulley system. Thanks to its double speed motor, it provides two speed usage. 

It can be easily moved thanks to the wheels on the trolley. Spare bowl can be used with mobile bowl system. With the 

emergency stop button, the machine can be stopped in a sudden situation. 
 

11) PRODUCT WORKING PRINCIBLE 
The anchor rotates by transferring power from the 11-15 KW motor to the head pulley connected to the anchor through 

the transmission pulley. The wheel in the body rotates the boiler with the movement it receives from the 1.5-2.5 KW 

boiler reducer with a belt pulley system. It is double-fast and time-adjusted. Thanks to its hydraulic system, the upper 

moving body works by moving up and down, and the boiler can be removed. 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

PART LIST 

NO Part Name 

1 MOBILE TROLLEY 

2 SAFETY COVER 

4 MAIN BODY  

5 FAN  SYSTEM 

6 ELECTRIC PANO 



12) PRODUCT TECHNICAL DATA 
 

 
Reducer 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 

 
 
 
 
 



 
 

Mobile Boiler Details 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
 

 
 
 

Upper Body Details 
 
 
 
 
 
 
 
 
 
 
 
 



 
 
 
 
 
 

Upper Body Details 
  



13) POSSIBLE ERRORS AND SOLUTIONS 
 



  



 



  



 



  



 

 



14) WARRANTY CONDITIONS 
 

1. To take advantage of warranty of the product, date of sale, company name and company seal must be remarked on the 

warranty card. And you must have warranty card or invoice of the product 

2. The product, installed by authorized service and used according to instructions introduced into user manual, has 1 one 

year warranty for any manufacturing and assembly problems. 

3. Introducing, fixing problems and machine placing including by warranty, belongs to MATAŞ A.Ş. 

4. Warranty includes the only written product which is installed, operated and maintenanced according to instruction 

manual and usage comply with warranty conditions. Warranty is valid for only introduced product and It can not be 

claimed any rights for any other products  

5. The product will be out of warranty if the information, serial number, type etc. On the product or warranty card, is 

changed or removed. 

6. Warranty valids only warranty period for any installation, assembly, component and parts problem. Parts included by 

warranty will be replaced or fixed by MATAŞ A.Ş. due to any problem 

7. In the warranty period, only authorized MATAŞ A.Ş. services is responsible for repairing. Warranty will be invalid if 

product is serviced by unauthorized person. 

8. Installation should be done by authorized service personnel and changing location of the machine must be informed to 

the authorized MATAŞ A.Ş. service. 

9. If any problem occurs during usage, please call the MATAŞ A.Ş. the authorized service. 

10. MATAŞ A.Ş. is not responsible for unauthorized of loading, unloading and transport damage that occurs during these 

processes and servicing will be priced for these damages repairing. Also damages by external factors will not included 

by the warranty and will be priced.  

11. In case of conflict BURSA COURT will be authorized. 

 

 

 

 


