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Brazilian snack making machine and consulting

INTRODUCTION:

How can you ensure greater efficiency in your savory
snack production while also achieving a good profit?
In this manual, you will gain access to the special
knowledge we have acquired throughout our history,
as we are the only company in the industry founded by
a family of savory snack makers with over 35 years of
experience in the field.

In this manual, you will find all the information about the
operation of your machine, included items, operation
panel functionality, assembly, cleaning, and equipment
safety.

SO,
WITHOUT DELAYS AND WITHOUT COMPLICATIONS,
SHALL WE START LEARNING?

0800 940 0603 e

https://www.consultomag.com.br/

Rod. Celso Garcia Cid, 830 - Jardim Sabara,
Londrina - PR, 86066-230
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WARNING

1-To ensure the safety of individuals, it is important
to carefully follow all the instructions contained in this
operations manual,

2 - Read the instructions carefully before starting to operate
the equipment;

3 - CONSULTOMAQ disclaims any responsibility resulting
from improper use or use other than the intended purpose
of the equipment;

4 - CONSULTOMAQ disclaims all responsibility regarding
the safety and proper functioning of the equipment if non-
original spare parts are used;

5 - Do not make any alterations to the items that make up
the equipment;

6 - The technician or the person responsible for training
must provide all information regarding the operation,
maintenance, and cleaning of the equipment;

7 - The equipment operator should not attempt to repair or
intervene directly in case of operational malfunction. Only
qualified individuals or those appointed by CONSULTOMAQ
should do so.



WARRANTY TERMS

CONSULTOMAQ guarantees the equipment for 12 months
after delivery.

The warranty does not cover damage resulting from
normal wear and tear, being exclusively related to material,
assembly, and installation defects, provided that the
assembly was carried out by CONSULTOMAQ.

Equipment from other suppliers, such as motors, reducers,
main switches, emergency buttons, etc., are covered by the
manufacturers’ warranties, and these components should
be assessed by CONSULTOMAQ in case of damage and
subsequently sent to the respective manufacturers.

To be eligible for the warranty, the equipment must
adhere to all operational, maintenance, and cleaning
recommendations included in this manual, and if any
damage is identified, CONSULTOMAQ must be informed
immediately.

Replacement parts and corresponding services must be
provided exclusively by CONSULTOMAQ.

The equipment warranty expires if:
The warranty period has ended,

The equipment or accessories have been modified,
except if the procedure is performed by CONSULTOMAQ;

The operation is not in accordance with the
recommendations or technical data included in this
manual;

Improper transportation, handling, and storage;

Repairs and/or modifications are made by individuals not
authorized by CONSULTOMAQ.



SAFETY ITEMS

Read the following items carefully
to avoid issues during the use of
the equipment.

st - Keep this manual always near
the users in the workplace.

2nd - Never unplug the equipment
by pulling the cord; always hold
the plug when removing it from
the socket.

3rd - Never use extensions

or adapters to connect the
equipment.

4th - Never remove the center pin
(ground) from the plug.

5th - For the safety of the user and
the electrical components, we
recommend that the installation
location has proper grounding.

SELECTOR SWITCH
(ON/OFF)
Turns the

equipment on and
off.

EMERGENCY
BUTTON
Turns off the
equipmentin

hazardous situations.

CIRCUIT BREAKER
Turns off the
equipment to
prevent short
circuits.

THE IMAGES ARE FOR ILLUSTRATIVE
PURPOSES ONLY.

SAFETY INSTRUCTIONS
The following safety instructions
are used in this manual:

DANGER

Failure to follow the recommended
procedures in this warning may result
in substantial material damage, serious
injury, or death.

P.P.E.

Mandatory use of protective equipment.

NOTE

The text is intended to provide important
information for the proper understanding
and optimal functioning of the
equipment.

CAUTION

Do not bypass the equipment’s safety
system, as it may cause serious personal
injury and material damage.



MAINTENANCE AND LUBRICATION PLAN
The maintenance and lubrication plan described below is indicative. The
intervals between each intervention may vary according to operating conditions.
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1 | Water tank 11
2 | Flour tank 12
3 | Water tank conveyor 12
4 | Flour tank conveyor 12
> 5 | Water tank tensioner 12
< 6 | Flour tank tensioner 12
° 7 | Flour tank tray 12
8 | Flour guides 12
9 | Outlet ramp for products 12
10 | Tightening of handles -
11 | Cleaning of the equipment structure 12
> | 12 | Chain (ubrication) - 14
E 13 | Tightening of wing nuts -
= 14 | Tightening of screws and nuts -
> 15 | Chain (high-speed grease) 14
E 16 | Power cable -
% 17 | Electrical components -
CAPTION:

Maintenance/Lubrication as per the prescribed plan above;
N Replacement only when necessary.

The power cable and electrical components should be checked daily
through visual inspections and their functioning. For any failure or
malfunction, contact CONSULTOMAQ's technical support.

Tightening of the handles and wing nuts should be done manually. No tools
are required for this task.
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TECHNICAL SPECIFICATIONS
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THE WEIGHT OF THE EQUIPMENT MAY VARY DUE TO PACKAGING.



DESCRIPTION OF INCLUDED ITEMS

Below, we describe the items that make up the coating machine:
01 set of tensioner - water tank;

01 (one) water tank;

02 (two) geared shafts;

02 (two) small curtains;

01 (one) set of guides - flour tank;

01 (one) set of tensioner - flour tank;
01 (one) flour tank;

01 (one) flour tray set;

01 (one) water tank conveyor belt;
01 (one) flour tank conveyor belt;

02 (two) aluminum bearings.

TENSIONER SET - WATER TANK
Responsible for tightening the water tank conveyor
belt.

WATER TANK
Stores the liquid ‘mixture’ to bind the savory snack
with the coating flour.

GEARED SHAFT(S)
One of the elements responsible for moving the
conveyor belt(s).

| SMALL CURTAINS
Assist in the coating process of the savory snack.

GUIDES - FLOUR TANK
Assist in guiding the savory snack towards the exit
and in vibrating the conveyor belt.




TENSIONER SET - FLOUR TANK
Responsible for tightening the flour tank conveyor
belt.

FLOUR TANK
Stores the flour (regardless of type) for coating the
savory snack.

FLOUR TRAY

: ' Responsible for keeping the flour at the coating

height.

CONVEYOR BELT - WATER TANK

Assists in moving the water tank towards the flour
tank. Its differential feature is the tubes that help in
the movement of lighter savory snacks.

CONVEYOR BELT - FLOUR TANK
Assists in moving the savory snack in the flour tank
towards the exit ramp.

GEARED SHAFT SUPPORT BEARING
Assists in centering the geared shaft of the
equipment, used on both the water and flour sides.



CONTROL PANEL

The operation of the Empana Turbo 5.5 and the Empana Turbo 12.0 MAX
is quite simple. We will start by plugging the plug into the socket.

Never cut the center pin (ground) of the plug. If you

cut it, you will be disabling the grounding function,
exposing the device to power fluctuations. Even when
connected to a stabilizer, there is a risk of losing internal
components of the device.

Next, we should turn on the circuit breaker. To do this, manually remove
the 02 (two) wing nuts and the circuit breaker cover.

To tighten or loosen the 02 (two) wing nuts, manual tightening
is sufficient.

3
3
*

EMERGENCY BUTTON

When pressed, it immediately shuts down the entire
operation of the coating machine.

To reset the emergency button, rotate it in the indicated
direction (clockwise).

SELECTOR SWITCH

When positioned to the left, the equipment is turned off.
When positioned to the right, the equipment is turned
on.

POTENTIOMETER - EMPANA 12.0 TURBO MAX

The closer to number 10, the higher the conveyor belt
speed. The closer to number O, the lower the conveyor
belt speed.
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DISASSEMBLY
We will begin disassembling the coating machine with the water tank.

WATER TANK DISASSEMBLY
To remove the water tank from the coating machine, follow these steps:

Completely empty the mixture present in the water tank. To do this, open
the ball valve.

o

VALVE CLOSED - VALVE OP

EN

2) Soltar os 02 (dois) manipulos que fixam o conjunto do esticador -
cuba da agua; Soltar manualmente as 02 (duas) porcas borboletas que
fixam o mancal do eixo engrenado.

8" 6 |
Remove the bearing from the geared shaft.
Finish removing the tank by loosening the handles that secure it to the
structure of the coating machine.

A o, 7
- i 35
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FLOUR TANK DISASSEMBLY

1. To remove the flour tank from 3. Loosen the 04 (four) handles
the coating machine, follow these that secure the flour tensioner set.
steps:

After the process, manually loosen
the 02 (two) wing nuts that secure
the aluminum bearing of the
geared shaft.

4) Remove the shaft.

Lift the flour tray with the set
upward.

el Finish the process by removing

EMPANA the flour tank.

2. To remove the guide set - flour
tank, loosen the 04 (four) handles
that secure it.

To remove the savory snack exit
ramp, simply lift it upwards.
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EQUIPMENT CLEANING

STAINLESS STEEL CLEANING

To ensure proper cleaning of the equipment without causing damage,
use soft microfiber cloths and soft-bristle brushes. Chemical products
can be used.

The ideal products for cleaning stainless steel are those based on
alkaline products, alkaline chlorine, or chlorine-free.

Whenever using a cloth, sponge, or any other product to clean stainless
steel, they should be handled gently and without applying too much
pressure while scrubbing.

CLEANING OF WHITE PARTS

The rollers, geared shafts, and the flour tray roller can be washed and
dried like regular dishes. Avoid using the abrasive side of a sponge or
steel wool.

Never wash the ‘white’ parts with hot water.
Do not use a dishwasher.

CLEANING OF THE CONVEYOR BELTS

The conveyor belts can be cleaned by immersing them in a solution of
water and neutral soap.

If there are stuck residues (such as flour or product remnants), you can
use a soft-bristle brush (like a toothbrush) or the yellow side of a sponge.
CLEANING OF THE FLOUR TRAY

o clean the flour tray, disassemble the set and sanitize each item as
described above.

For reassembly, fit the internal shaft of the roller into the tray’s slot.




INTERNAL CHAIN LUBRICATION

Lubrication is essential to increase longevity and improve the overall
functioning of the transmission system.

A lubricated chain lasts much longer. Without lubrication, the pins
themselves wear down the side plates and themselves more quickly,
causing the chain to stretch.

In addition to impairing performance, failing to lubricate the chain can
cause it to reach a point where it simply breaks due to a failure in one of
the pins.

Before lubricating the chain, ensure that the equipment is
turned off, with the plug unplugged or the circuit breaker
switched off.

To remove the front cover, use a size 10 combination wrench.
Lubrication can be done using a brush or by dripping.
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COATING MACHINE ASSEMBLY

There are 02 (two) ways to assemble the coating machine.

We can fully assemble each tank (with all accessories), or we can
assemble the 02 (two) tanks first and then add their accessories.
Below, we will assemble the 02 (two) tanks without the accessories.

5 -
Cﬁm% COMSUL TOMAC ‘
Q\

L‘ e -
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FLOUR TANKS

We can continue assembling the coating machine with the accessories
for the flour tank or the water tank.

For this sequence, we will assemble the flour tank.

The first step is to place the flour tank conveyor belt into the flour tray
assembly.

1. Care must be taken when
positioning the conveyor belt.

The correct direction of the belt

is from inside the tank to outside

\ the equipment, in other words, in
the direction that the savory snack
moves inside the coating machine.
On the flour tray, there is an

| indication of the correct direction
for assembling the belt.

Follow the belt assembly steps carefully.
If the direction is reversed, the belt will break, causing
damage to it.

2. The next step is to fit the straight
rod of the flour tank tensioner set.
This is identified by the bar welded
onto it. Add the 03 (three) rollers.

3. After completing this step, adjust

and fit it into the flour tank.

Fit the other rod of the flour tank

tensioner set.

- Thisrod is identified by the bends in
| its structure.

17



4, After fitting the rod, adjusting
the geared shaft, and securing the
| ‘ bearing, the result will be (image

T i below) the assembled flour tank.
Hgrmm )

5. Fit the guide set - flour tanks.
Afterward, secure them.

@consyLTomaa |
s T
EMPANA
TURBO [5.5]

\ 6. Fit the small curtain(s).

7. To finish assembling the flour
tank, attach the savory snack exit
ramp.




WATER TANK

1. Start by fitting the
tensioner set inside the
water tank conveyor belt.
Then, place this pre-
assembly inside the water
tank.

2. Fit the geared shaft
inside the conveyor belt.
Then, secure the aluminum
bearing by tightening the
02 (two) wing nuts.

3. Tighten the 02 (two)
handles that secure the
tensioner set.

Tighten the 02 (two)
handles that secure the
water tank.

19



SPARE PARTS CATALOG

WATER TANK CONVEYOR BELT

ALUMINUM BEARING

HANDLE GEARED SHAFT




FAULTS, DIAGNOSTICS, AND ACTIONS
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‘ CONSULTOMAQ
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SAVORY SNACK MOLDING MACHINES

Optimize your time with a uniform and fast machine
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DISCOVER OUR ENTIRE LINE OF COATING MACHINES

.MAQTURBO 5.5 COATING MACHINE
.MAQTURBO 5.5 MAX COATING MACHINE

. MAQTURBO 8.5 MAX COATING MACHINE
. MAQTURBO 12.0 MAX COATING MACHINE
.MAQTURBO 15.0 MAX COATING MACHINE




‘ CONSULTOMAQ
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ELECTRIC CONTINUOUS FRYER

Optimize your time with a safe and fast machine




CONSULTOMAQ

CELSO GARCIA CID HIGHWAY, 830 - JARDIM SABARA
ZIP CODE: 86066-210 - P.O. BOX: 10.002

PHONE: +55 (43) 3304-5561 - +55 (43) 9142-0i



