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ik (Description)

This candy depositing machine is a multi-functional ideal equipment to make various

candies, such as gummy candy, hard candy, lollipop candy. As it is small size, it

is widely used in the lab or home.

%44 Specification
Production capacity; 10-30kg/hour
Candy weight: 2-8g or customized

Power: 5kw
Machine packaging size:950%930%1630mm
Machine weight: 120KG (fi)

% %7 3K Contact

Shanghai Junyu Food Machine Co., Ltd

No. 6099", Puwei Road, Fengxian District, 201417, Shanghai, China

Tel: 8621-57450859
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Shanghai Junyu Food Machine Co., Ltd. isa private enterprise with more than 40 years
of manufacturing experience, specializing in the production of various types of food
machine. It is a fast-growing enterprise with slightly global equipment. The company
mainly specializes in the production of biscuit machine complete sets of equipment,
candy machine complete sets of equipment, yolk pie complete sets of equipment,
chocolate complete sets of equipment, automatic wafer production line and other
types of food machine. On the basis of technological innovation, the company attaches
great importance to quality management and continuously improves its service level,
realizes the sound development of its business, increases its sales performance year
by year, and accounts for about 90% of the total annual sales. Excellent employees,
advanced technology, sophisticated equipment, strict management is the company can
continue to grow, products can win user dependence on the fundamental. The company
is committed to the business philosophy of honesty, trust-based, quality-based. “To
win customer satisfaction with high-quality products, to continue to improve to
ensure technological development & quality policy. Shanghai Junyu Food Machine Co. ,

Ltd. has won the trust and praise of customers at home and abroad in pre-sale
mid-sale and after-sale service. We actively participate in the promotion and
industry exchange activities. In the long-term development process, the company has
established long-term good cooperative partnership with excellent product quality
good product performance, leading technical advantages and many large enterprises

at home and abroad. We also warmly welcome customers from home and abroad to visit

our company and exchange technology.
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2.2 K13} 2434 4 44 2 7% % Hopper components and schematic
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1- ¥}3} hopper

9- L in#dR heating plate

3~ JEehi baseboard

4- IR AR cover plate for
heating plate

5- {fE4R insulation board

6- {#7 side plate

7- Aok distributing plate

8- VAWM casting mouth

o- #HfH seal ring

10- 1@ body cavity

11- B3 spring seat

12- 4l %% copper bush
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14-p9 A~ fii 98 s
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15- i #& & tubular electric
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23 f??éf/ff@’fﬁ PAT A48 Operation panel and introduction
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1) BE2HE B Hopper temperature
wmuwmmw,wmmmwrﬁwmmww
The hopper temperature can be adjusted by manu

al button under the display screen;
2) JIEHR I FE Bottom temperature
S IEAR 118 %

b ATYEBIRBE R b4 m 4y,
The bottom temperature can be adjusted by manual button under the display screen:
3) BUER E Manifold temperature




4)

6)

Fore s Aide 25 i S S = R R 3 mh i AT .
f/f’”’!.‘ﬂ.k'! "-[‘15}{1’“’1)1‘ | (’I_\’H"./JCMA i .v’H“{;u‘rr“) 43

er the lli\[tl?i‘\'
¢ ju [ Mé utton undel
Manifol emperatt > control can be ac j sted by lHr)Hld[ b

Screen;

FLIE Power
PR B B,

Turn key to start machine power;

HHLIE 7R Boot lamp
VLR shi% 4.,

Turn on the machine start button;

{#HLHE7R Machine halt lamp

KAV R34

Turn off the machine start button.




2.4 BEfH3 5 Spare part list

: s
N tem Picture Application Quantity
AR P 1 52 Fl Bk
1 plunger e, ™ |
e Use for candy 1set
i depositing. 1%
Consist of
plunger, brass
sleeve, value
ball, spring, Teflon
seals, nozzle
P T B SR e 3 o
AT 35 HER
M. HHM. B
SRR
2 Temperature for temperature 1set
detector detection 1E
TRk FA T AR T
3 Air pipe for air access 1set
connector FHFAUEEAN 1%
S EEH SR
4 Air pipe For air go through | 1set
A A B4 1%
5 Electrical for Electric 1set ]
parts control 1%
L 2% 43 FiF e 25 42 1)
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3- lﬁlﬁ?{ﬁﬁ? Equipment preparation

® AR Special Note

ER—HHR, R Rbatms, 1IENABIEASIHIRE, RIEFHHE.
9T MER RIS A Bl &, I s G, S FFARIA 1574
M AR AT

As it is a metal drive equipment with high temperature, you need to pay more g
avoid any accident ang protect the machine production. To keep the safety for the
operators and maintenance engineers, we need to turn off the power and air supply
before the maintenance. Meanwhile, pls kindly read this manual and strictly comply with
safety standards,

3.1 2N Safety rules

CEENURIE BN et 1k R TF 100 hys 3247 oP 3 PR BE BEAdMLAR (1 P S 30 53 UL 2
i .

The drive mechanism in the depositing machine has the risk that can pinch the fingers or
a part of the body; When running the machine, don’t touch any movable part of the

machine.

FEF R A5 SR M fE b s 384T p SRR BB ML B 7T 6 3 R il B 4«
High temperature of the hopper is easy to burn the body; Do not touch the removable
body of the machine and the high-temperature part.

Kofr. SR AU A M IR LA R AU, IR A WL B%3E Zh BB o (), 2 S B YT HR T
If bodies are in the moving parts of the machine during the inspection and repairment, you
should turn off the power and air supply immediately.

B AnE, B S AENSE RS AL #0825 D T ebt U
Whatever the occasion, the whole body entering into the dangerous parts should be cut

off the power first.

3-2-1 #§:F A\ i1 % 4> The Operator safety

1) B Il'* Wb 22 il Prevent electric leakage and electric shock
2) HLAS L [T, FRAIE HL IR ZE i) IE T
The machine must be grounded, and make sure correct power ground wire

3) MLasdim duiing, PR RORAE AR K b R AL T IEMML B, JFHUE, A vrmb 28;

When the machine is power on, the operation panel and machine’s cover should be in the




correct positi
Position, no allow to contact with electrical power;

4) {745 Bk 15 4 75 2 0
K)e:p{tjh/f:j Mt WP F 4, s R% & hg;

e ;
el ody insulated from the ground: Wear protective gloves, safety shoes and safety

g)h REC 15 o S04 I8 41  e 3 W
ould configure quick outage (cutting power) device;

6) LHRA X I L 41 FERTARIRILMEL, 750 ZU BT 48t

ReQUIarly checks the shell of the leading line, if damaged or broken, it should be replaced
Immediately;

7) e3P R9eR, g0 B SE I U T R EI R G Sk, S F 5 HE OREREE
O AT VAT R TR T AR, B 1k ik

During the maintenance, the first thing is to close off the power, wait for 5 minutes
(capacitor discharge), and then start to work, to prevent electric shock.

8) B il- 2k 5 Je 13645 i Prevent fires and burns accident
) PRAE 1 N 5 W8 438 019 2 & B4 )
The operator should wear appropriate safety outfit;

10) REFHLES RIC U IREE P2, 2 4 A0 TP K
Keeping the machine and its environment clean, safety treatment of wastewater;

3-2-2 0] ZE (6] (1) 25K Workshop requirements

1) LT 6] SR ) A PG M, 937 A S A58 o £ A 2 b N 2 i

Suggest using totally-enclosed workshop to prevent dust outside to enter the workshop.
2) 2 () A7 30 PHE RO HERU BT R 51, LA ZE 18] 5 40 3k 5, B IR MBI R BT v O 2K 2B

SYNH R
Workshop should have ventilation fan with isolation network, in order to prevent dust

outside entering workshop.

3) ML Eht B 3t i 1) 2 AR AR, LR AT T AR R R AE AR, By L AR A R TR ik T B RS K

Sk, B A A
The wall boards need to be made of easy-to -lean material and setting with clean ceiling to

prevent dust on the wall falling into the machine. That will affect the hygiene of the
product.

4) = [a) it i3 TR 7‘] iR
The workshop is room temperature.

5) w iR ) Ze e A i, LAMRAEAR R & % A 7= 22 ) (R L B3R (1-40C,  30-55%),




; t
Suggest install air condition in the workshop, which can ensuré the equipmen
requirements of the production workshop(1-40C, 30-55%);

3.3 HLAR[E & LA K 8 H Machine fixed and lubrication

IZENEAF M3 H The lubrication of the moving parts il
FREHIEN, HRGIBHIIE, K7 REHHMERET, WHRENE ﬂ'J:LmeJ
This equipment has many moving parts, like reducer, chain and etc., for their normal
operation, lubricate them in accordance with the regulations. o 0
FUL: 5T N320—N4GOH N, 55— VchL 28 (A 100 /N I8 30— Yt P
i 2500 /N B 3 — K.

Reducer: N320-N469 # lubricant, please replaces the lubricant after the first 100 hour, and
then replaced once after each 2,500 hours.

BhR: WHER S#ISIET A, G4 E R K.

Bearings: please use the # 3 calcium base grease, replaced once a year.

.
1H.

FERCHOL R T RS 5 DA TR, LARis St i - : ther
Notice: about Conveyor chain and templates conveyor chain, prohibit USI'ngt'on .
lubricants that do not meet the requirements of food hygiene, to avoid contaminatio
food.




3.4 ?E?Jéf;c?"/:ﬁxj—i?ﬂiiﬁﬁ Guide for air and wire connection

, ) tric steel
) ST o105 1K ;3835 45 %6 Air connection (such as sevo elec
models do not need this step)

2 " i i i r models
2) EER ClfiL s Sk 1 5 ) R 75 3555426 Wiring (this step is not required fo
with airline plugs)

Three phase five wire




4. BE48 79 Operation guide

l)Hﬂﬁﬂ@ﬁﬂ@ﬁ%#&ﬂ&?%%ﬁ&&un&Mﬁﬁ%ﬁﬁﬁ&ﬁﬁ

0 AR <
pen the electric box to find out the power and. wiring.

2) FTFUTE AT, RFNhA S No. 1 VEHEAR)

Open the side door to find out the oil water separator and connect th

3) MG AN
Connect the air pipe.

e air.




40 A RAIEVRR 0.4 - 0.5
Adjust the pressure to 0.4-0.5
5) FKHPTEHEIT, AN EE I IER: Z i

Close the doors, connect the plug and turn to the lock.

6) RN T

Fill in the heating transfer oil



T ATIF =AML I8 R 3 0 97 26

Open three separate temperature control switch

Y H b
VR e

8) FRHHRC Yy BRI

Set up the temperature according to the formula condition




Botton t enp

9) LU AR PRCRBE: T A i s o

Upper button to reduce the temperature: below button to increase the temperature

10) FlIRBFINEL
Syrup fill into the hopper
1) BRAEREBCURL BT, TR T PR se B TE .
Step the pedal, the cylinderwill go up. Release the pedal, the cylinder drops, then

finish the depositing.




Tips AT FMAE ML EN -

Tip: To be tidy, the air pipe can connect i

=

5. WS GRERIEAD

Electrical diagram (for equipment maintenance)
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6. W LA 46 R FAQ Guide

6-1 ﬂﬂﬁﬂﬂﬁﬁfftﬁéﬁiﬁi (U BRAHL B 34) How to adjust the weight of the product
(description of each part of the cylinder)

BRI EFHMEAD, Fitam s, Litam T

Each cylinder has two air inlets. The below one can move up, the above one can it

down.

T 3

The method to control the air filling speed:

T 22 e S0 1 8RR WS, A s P B T A

Turn left to increase the speed for up-down. Vice versa.

Y O P 48 ) T R = i 5 SR S o

Teflon seals can reduce the quantity or increase according to the product

requirements.




ERERR S (R4, At 17t

Step o s sads )
P on the pedal and keep it until the cylinder goes up.

GRARABR IRE R, SN L08R 2, RIG RIS ) L3 Eh T R, T HRIEA
il .
If you want to increase the syrup volume, release the upper and below screw, then

adjust them into the same position for the both sides.

DR ARARR BRI, SeAAE) T R0R 4L, SRJG R i F s LR, Hi WHEEA
A

If you want to reduce the syrup volume, reduce the below screw firstly and the upper

screw, then adjust them into the same position for the both sides.

6-2 AN 25 nfal i How to fine tune individual errors
Step 1 MU T [HsEige2 it Jy

Take off the fixed screw and gasket

Step 2 iR BN O MAT, FATFobAF B 2 4R 2

Pick up the plunger need to adjust, release the fixed screw
Step 3 i L HEFE AR o SR B R DB AR, ELEUHD

ed to increase the syrup volume, just rotate up the plunger until the same

If you ne
position for the both sides.
Step 4 AT HERE v AT R B AL, HEIHIFE.

If you need to reduce the syrup volume, just rotate down the plunger

“until the same




position for the both sides.

Tip: RJ{d A K AR 8 B AR AE RS

Tip: The water is acceptable when testing the machine.
6-2 Wi EIRE How to set the temperature

S BRI

Actual temperature

iR AT %L
Temperature:
setting button '

WS il

Set Temperature

MU S
Manifold temp

e
; i

6-4 B R & % Gl / W Bh A9 B B The reason for the temperature display
jumping/flashing

Poor contact of thermostat/damaged thermostat/water immersion of thermostat

6-5 1% 4G Py R A B @ B 3611 4 5 I8 Reasons for automatic shutdown of the
temperature module in the electronic control cabinet

Poor contact of thermostat/damaged thermostat/water immersion of thermostat




6-6 18 BF 45 3L i1 T i de 48 s
"""Af4\J\lfJ'-[lﬂ'9:ka§c Temperature probe replacement wiring

6-T LA WM, WRBEAE, WA R R VI BAHUR, RIHT RS-
When there is a sound of air leakage, check inadequate or damaged pipe contact,
then tighten the connector or replace the pipe.

6-8 S W{A4fitk ? How to insert and remove pipe?

SN AE R AERE O R A

PR 1) B AR IR SRS Sk

Insert: the pipe is inserted forcefully into the pipe interface

Remove: first press in pipe and then pull out

6-9 SAF AR Ue/rd: Solutions for air pipe leaks
T
Replace the air pipe



7. B B % 437 Equipment daily maintenance

s g
TBYE clean out

KEh4 WA A HE i TR ST R — by —
Rz CR —HAE RIS, KT R R ST,
For pneumatic parts, such as two connection pieces need to be maintained by the

lubricating oil, other parts should be kept clean only

R R R MRS MATERNIR, ROV ER LTS,
You need to check each part of cylinder regularly. If there is any problem, pls solve
it in time.

BB R ERI GG, a2 228 B LS B AL 2 st «
Check whether each connection parts are loose or not. Add lubricating oil regularly
to flexible parts of cylinder.

PURLIE TAE SR A+ TAREE HIRIAE 0. 470, 6Mpa 2 18], M43 U LIZ 234 76 L 50°500mm/ s,
PREGRIERIAE N . EMRRINR T, FRIRBIRIANG, b1k RGP 10K o s
Normal operating conditions of cylinder: working pressure should in the range from
O.4LH%1L00.6MP&,commonworkingspeedofcylindershouldhetweenSOmm/stoSOOwn/&
The ambient temperature is controlled at room temperature. Under circumstance of
low temperature, take anti-freezing measures to prevent water from being frozen in
the systems

SRR A G IR ACAC , RIIR IO, BB IR BT - 5 5 B b 3
AU« 450 T 0 T 3l o ) 1) 22 3 5 14

When cylinder needs to be reassembled, you should clean up element, and make sure
that no dirty brought into cylinder. Pay special attention to prevent the sealing
ring from shearing and damage and pay attention to the installation direction of

the sealing ringe.

ALYF R 0 AR A R B, A 0 TR iR B st BB HE 0 REn B 2 b 2E
When the parts removed by the cylinder are not used for a long time, all the processed
surfaces should be coated with rustproof grease, and the inlet and exhaust ports

should be added with dust-proof plugging.

filse hABLHI A« T FERLEPRIFGIE .

Specify the cylinder maintenance system by month, season and year.
EE) ALY The lubrication of the moving parts

A &AWL, BERGERI, R TXEMAMIERIZIT, W HRME X AT I
This equipment has speed reducer, chain and other moving parts. For the normal

operation of these parts, please lubricate them according to the regulations




HIENOTE:  CHA T 4% 50

L AHLE BFEAELI D9 19KN, SEREHT R = A,

The machine total power is about 18KV, connected for a three-phase [ive-wire system
2. ZMHBER: KF 10me KT 16 mn2 434548
Three—phasecablePGQUiremean:grcatorthan10mm2Cu<n‘grcatcrthanlﬁﬂmQ aluminum
wire.

AR RS AT TR T IO L5k, i F A I B 40, (BERIEP
A WASGEATTERT, 5 = g BRI AT,

The tank devices can be directly fixed in the ground by expansion screws. Because
it is heavy, it can be placed directly on the ground, it has a good stability. But

the ground requires smooth. If not, you need to use something to level up.

CIEENUT R B T IO, thF AN, SRR . BRI TR, bR e
RSP S5 S ) 5 R = AT M e I, 5% 4R ol LB LB G 705 T 4 e 45 43 SR
10mm {RFEE, B 1o PEHOAR 897K £ 15 b HLIG BAZE K HL B2 H 75 6«

Depositing machine can be directly fixed in the ground But the ground requires smooth.
If not, you need to use something to level up. The best is use 10mm rubber blanket

under the motor and machine base, that can prevent water corrosion the machines,
and prolong the life of the machines.

9. H/EHIELARIER After-sales contacts

Natalie

Tel/whatsapp:+8613918397402

Shanghai Junyu Food Machine Co., Ltd.

Add: No. 6099, Puwei Road Fengxian, Shanghai, China 201417
http//www. jymachinetech. com

Bakery&Candy machine turn-key service



