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INTRODUCTION

INTRODUCTION

1.1 GENERAL INFORMATION

This rotary filling maching is suitable for autornatic fi filling of liguids in bottles, containers, and
other recipients in various formats.

The.containers enter the machine on the conveyor belts. Based on'the machine model, they
may be rinsed or blown. After that, they are positioned under the fi filing vales, filled, and
transferred:to a capper {optional) where closures are applied according to the order. specifi-
cation. The containers theén exit the machine and go to the packaging lire.

This manual describes the principles for- cperation, use and maintenance in details..

The machine is built, equipped and installed based on the customers requirements in the
order.

Example - Overview.of a Filier:

instruction Manual - Chapter 1 - a



INTRODUCTION

1.2 HOW TO USE THE INSTRUCTION MANUAL

* Read the ‘content of this manual carefully prior to performing any operations on the ma-
chine.-

« This manual refers to the machine model indicated on the cover.

* Look forthe topic you are interested in the /ndex and read the content of the manual care-
fully.

+ Keep this instruction manual with care in an area protected from humidity and heat.
» Do not remove, tear, or rewrite the marnual for any reason.
+ The wiring, pneumatic, hydraulic, and mechanical diagrams are provided in the attach-

ments.

NOTE: The manufacturer declines any and-all respons_ib'i'_lity for operations performed.
on the machine to procedures other than those indicated in this manual and for operations:
performed on the machine that are not described in this manual.

The content of this manual is compliant with the Machine Directive ANS) Z535.6-2008.

H

'TH'IS-MAN'UAL HAS BEEN TRANSLATED INTO ENGLISH FROM
L THE ORIGINAL VERSION WRITTEN IN ITALIAN.

2 - Chapter.1 - Inslruction Manual



INTRODUCTION

1.3 GRAPHIC SYMBOLS USED IN THE MANUAL

This manual uses warning, requirement, and prohibition symbols in order to call the operators
attention to the presence of residual intrinsic risk for this type of machine.

The symbols used are compliant with the requirements of the Machine Directive 2006/42/CE
for the minimal requirements for safety warning signs and/or for worker health and safety.
To this end, we would like to provide information on the sings for:

WARNING: These are triangular with a black pictogram on a yellow background and are
used to indicate hazards or risks.

REQUIREMENTS: These are round with a white pictogram on a blue background and are
used to indicate a specific behaviour that must be followed.

PROHIBITION: These are round with a black pictogram on a white background with red
edges and bands. They are used to prohibit a specific behaviour that could create or cause
danger.

NOTE: These signs are used to provide complementary instructions.

SYMBOL TYPE MEANING
A WARNING General hazard

A WARNING Hazardous voltage

A WARNING Danger due to moving organs
9 WARNING Protective gloves must be worn
& WARNING Danger due to high temperatures
® DANGER General prohibition

:> NOTE Information to be read very carefully
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INTRODUCTION

1.4 SIGNS ON KOSME MACHINES

Here you will find prohibition, warning, and instruction signs for the machine with the corre-
sponding description.

The signs are. subdivided into the following categories:

- GENERALLY APPLICABLE SIGNS;

--COUNTRY-SPECIFIC SIGNS;

- KOSME-SPECIFIC SIGNS.

The signs alert you to potential risks. or provide i'nstruc_tiqns_ .
Symibols are used to identify the type of hazard and/cr instructions,

The signals which the machinie is provided with depend on the machine model and features:

When operating the machine, please observe the operating manual; in particular, the chap-
ter titled "Safety".
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INTRODUCTION

1.5 GENERALLY APPLICABLE SIGNS

ILLUSTRATION EXPLANATION

Follow operating instructions!

Wear gauntlets

Do not remove safety devices

Do not enter, authorised personnel only

Warning of high voltage

Warning of hot surface

Warning: moving parts may crush and cut

Warning of danger of crushing

Warning of danger of crushing

PP e®OE
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INTRODUCTION

Lifting point for the forklift truck

ﬁ. Lifting point with eyebolt

’ ’ Overall stripes

Warns of dangerous area

i Note! Observe the electric manual / connection diagram!
Warns of high voltage

Identification sticker (protective earth conductor)

Caution
Forbidden to carry out works on equipments under voltage

oy,

[

00 WET BTANT WS WITHGLT WAl PRRFOREND Thi
SICPLLARY FRFCAUTIOND.

Keep off
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INTRODUCTION

1.6 COUNTRY-SPECIFIC SIGNS

The safety of the persons in charge is to be laways considered at the very first place in both
planning and realization of a plant/machine/equipment.

In an industrial environment there are many dangers: mechanical parts in motion, electric
power, pneumatic power, water power, hot surfaces, noise and the persons in charge
should be correctly protected against these dangers though also trained and informed. Even
when safety barriers, protections or mechanical devices are carried out to reduce the risks
for the persons in charge, there still exist residual risks; it is indeed against these residual
risks that the safety pictograms (signals) play a basic role.

It shows a situation of incidental risk, which could cause

A CAUTION damages of minor or medium entity, if not avoided. It could
be used to warn against dangerous practices.

It identifies a low level of risk.

It shows a situation of incidental risk, which could cause
death or severe injury, if not avoided. It identifies a medium
level of risk.

It shows a situation of incidental risk, which can cause
A D AN G E R death or severe injury, if not avoided. This sign must be

used only in situation of estreme danger, it identifies a high
level of risk.

ILLUSTRATION EXPLANATION

Warning!
Follow operating instructions!

Warning!
Hazardous voltage
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INTRODUCTION

Warning!
Keep the protections

: Danger!
A vokage. a Hazardous voltage. Disconnect power before servicing or
= cleaning.

4\ DANGER
if s

Danger!
Risk of electric shock.

Warning: moving parts can crush and cut.
Keep hands away. Stop machine to service or clean.
Do not operate if any guard is removed.

Danger! Hazardous voltage inside.
S Contact will cause electric shock or burn.
m—_——— Disconnect power before servicing.

Warning: No Step

Caution! Burn hazard.
Hot surfaces. Do not touch. Wear gloves.

Do not touch.
Wear gloves.

[A MCEEEIN | Danger
Ratating blade Rotating blade

A caumon
& o e e Caution! Burn hazard.
g oG Wear gauntlets.
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INTRODUCTION

Danger! Pinch Point.

Moving pallets may crush and cut.
St Stop machine to service or clean.
€20 crush ped

o,

Bervics o clesn.
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INTRODUCTION

1.7 KOSME SPECIFIC SIGNS

ILLUSTRATION

EXPLANATION

1

Number signs for the identification of specific machine
components

Letter signs for the identification of specific machine com-
ponents

Follow lubrication instructions in operating manual

Drain the condensation water

Water inlet

Product inlet

Air inlet

Sterile air inlet

COZ2 inlet

10
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INTRODUCTION

Nitrogen inlet

1| AN

CIP inlet
CciP
l ¢ CIP return
cP
Foamer

Vacuum pump

Product modulating valve

% e =

CO2 modulating valve

Check the air pressure daily

Air service unit inside

Emergency emptying

Instruction Manual

- Chapter 1 -

11



INTRODUCTION

Main tap

Water at max 60°C

Caution! Remove pressure inside tank before any mainte-
nance procedure.

It is compulsory to remove all eyebolts before machine ig-
nition.

12
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INTRODUCTION

1.8 MACHINE IDENTIFICATION

The identification plate is always on one side, as shown on the picture:

ol L

ar

[ \\, U‘\ M/#li :~\//'“

F/\\ﬂ, ]\ |1 /T\ l::.m
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INTRODUCTION

1.9 RESIDUAL RISK

Following is a list of the residual risks which cannot be completely eliminated using the so-
lutions allowed by theé current state of the-art and technology.

The usér must intervene with suitable safety measures when operating the-machine, aimed
at minimizing the operator’s exposure to risk. '

List of residual risks:

+ Risk ‘of being cut when cleaning the machine table (broken containers, shards from:bot-

tles)

. Risk of abrasions when using aggressive detergents (use suitable protective equipment

(safety glasses, gloves, etc.). _

« Risk of knocks, impact; compression, puncture, cuts and, abrasions {dufing the han-
dling phiases required for shipping, cormmissioning, installation, maintenance, and repair
of the elements that make up the machine} '

1.10 WARRANTY

The terms and conditicns of the warranty are specified in the Order Confirmation.

141 OBJECT OF THE WARRANTY

For all of the machines. produced directly and for.the entire warranty p‘erio'd's_peciﬁed, the
manufacturer commits ta repairing.or replacing free of charge the patts.subject to breakage
or garly wear due to the poor quality of the material used, production defects, or installation
defects.

The warranty is not valid for parts that break or wear due to;

« Not following the instructions contained in the Manual for Use and Maintenance:

- Improper or lack of maintenance '

« Lack of or impraper cleaning of all of the ine parts that require cleaning for proper opera-
tion.

« User negtigence in terms of checking the lubrication and other fluid leveis, duxiliary serv-
ices; compressed air supply, and electric power '

» Use of unsuitabte tools for ordinary and extraordinary maintenance

» Modifications or tampering perfarmed by the user or third parties without specific approval
from the manufaciurer

» Use of non-ofiginal spare paris

112 WARRANTY PERIOD

The warranty is supplied as specified in the Order Confirmation.
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INTRODUCTION

113 WARRANTY APPLICATION

To determine the cause and therefore the application of the guarantes, it is mandatory that
the parts requested in replacement under warranty be sent to our company. Al costs of
packaging and shipment of the goads ihder wairanty is the responsibility of the customer.

If a‘specialized technician is required to determination. of the application of guarantee and
replacement of the parts, the custormeris responsible for all travel and ledging expenses of
the personnel, a wel! as packaging and shipment of any repiacement parts.

1.4 EXCLUSIONS AND LIMITATIONS

.All parts subject to normal wear are excluded from the warranty, such as gaskets, seals,
belts, etc., as well as parts for which the life expectancy ¢annot be pre-determined, such.as
light bulbs, fuses, etc.

Comgonerits and ‘accessories purchased from external suppliers are subject to the same
terms of warranty as the machine.
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INTRODUCTION

1.45 USEFUL CONTACTS AND ADDRESSES

KRONES, INC Tel; (414) 409-4000

OSME s unipersonale Tel: +39 0376751011
KOSME s.r.l. unipersona Fax: +39 0376.751012

Via dell'Artigianato, 5 terret Losine.co
46048 ROVERBELLA (MN) ITALY e e @kosmelt
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GENERAL WARNINGS

GENERAL WARNINGS

21 GENERAL SAFETY STANDARDS

« Unloading and handling of the machine atthe site of installation must only be performed
by specialized, authorized personnel. o

« The: machine mus_t"on}'y be entrusied 10 persons physically and mentally adequate, who
can guarantes reliable performance of their roles.

« Service, maintenance;and repair-of the machine must notbe entrusted to personnel under
the effects of alcohal, drugs, or otner:

« The presence of one operator i required for machine operation. All other personnel must
rernain -at a suitable distance.

« Prior to starting work, the operator must check the fachine and safety devices for any vis-
ible defects. '

» The person in control of the machine must be informed of the emergency stop switch op-
eration and must inspect it regularly.

» The operator mustinform his superior and, on shift change, the person who replaces him,
of any machine defects, especially those involving safety.

s If an.accid_ent--Shouid occur that compromises the safe operation of the machine, the ma-
chine must be stopped. .

« if, due to repairs or other operations, more than one person is working on the machine,
prior to starting the fachine all individuals working must be advised.

«The magchine can only be-sued for the purpose for which it was: manufactured according to
the contract with the manufacturer (our company)..

+ Technical modifications that influence the operation or-safety of the machine cari only be
“performed by our personnet or with our explicit consent. Otherwise, our company declines
any and all responsibility for the changes rnade and for any damages caused.

- D& not operate or regulate any drive elements, control devices, etc. unless authorized and
aware of the function.

« During the. normai production cycle of the machine never deactivate the g’uards and safety
devices,

« It is prohibited to enter the guards when closed.
« In order o allow the machine to beinspected, it is possible {o run the machine in-slow.jogs

with the guard housings open: Prior to jogging, the operater muist ensure that there-are no
other persons near the machine.

Instruction Manual < Chapter 2- 17




GCENERAL WARNINGS

+ If the safety devices must be disabled for instatlation, maintenance, and repair; these op-
erations must only be performed by authorized personnel who must ensure: that no darn-
-ages are caused to pecple or machines.

- In order to perform thé tool change, and for cleaning, maintenance, and repair cperations,
wear suitable personal protection equipment. Clothing must be close and resistant to de-
tergents.

« Based on the gperation performed, wear protective eyewear, cap, helmet, safety shoes,
gloves, etc.

» Do not we_arjewelle'ry, rings; chains, etc. which could catch in theé moving parts of the ma-
chine. Protect lonig hair with a haimet. '

+When changing tools; performing maintenance, and at start-up:

- Tum off the main switch and lock it to prevent the machine from starting up again

- Press the emergency stop sothat the machine cannot be accidentally operated. If the ma-
ching must be operated to perform the works, turn on the power to the machine only for the.
time niecessary to perform the operation. Ensure that furning on the machine does not cause
damages t¢ peopie, equipment, or the machine itself.

« The cantainer, box, pallet, etc. containers can.only be crossed using ladders, gangways, etc.
« Follow the safety norms of your professional association.

. KOSME doesn't supply any kind of equipment for format change-overs invalving elevation.
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GENERAL WARNINGS

2.2 WORKPLACES

The whole machine can be considered one only work area for the operator. The machine
overall area as well as the strictly surrounding (1 meter) zones have been divided, for sim-
plicity purposes, in workplaces. These places, also called workareas, can be used by the
operators for the normal control, adjustment, maintenance and repair of the machine. the
access to the workareas can be free or dependent on the opening of a cab door.

A - PNEUMATIC PANEL
B - PIPING

C - RINSER MACHINE

D - FILLER MACHINE

E - RINSER TANK

F - INLET CONVEYOR

G - ELECTRIC PANEL

H - TOUCH SCREEN

| - CAPPER MACHINE

L - OUTLET CONVEYOR

Instruction Manual - Chapter 2 - 19




GENERAL WARNINGS

23 RISKS LINKED WITH THE MACHINES FEATURES (ZONES
SUBJECT TO RISK)

| ZONE

REF.

ZONE SUBJECT TO

RISK

DESCRIPTION OF KIND OF DANGER

A

PNEUMATIC PANEL

Risk of impact; _st'umbli'ng, compression by moving
parts.. '

B

PIPING

Risk of impact, stumbling, compression by maving
parts.

Risk of burns - abrasicns during the use of aggressive
detergents. '

RINSER MACHINE

Risk of impact, stumbiing, pompress'ion by moving
parts.

Risk of burns:- abrasions during the use.of aggressive
detergetis.

Risk of cut during cleaning of the machine table (bro-
ken containers, bottie debris).

FILLER MACHINE

Risk of impact, stumbling, compression by maving
parts. L
Risk of cuts during cleaning of the machine table
_(b_roken_coniaintérs;-boﬂiédebﬁs]

RINSER TANK

Risk of impact, stumbling,, compression by moving
parts. '

TOUCH SCREEN

Risk of impact, stumbling; compression by moving
parts.

GAPPER MACHINE

Risk of impact; stumbling, compression by-moving
oorts. :

Risk of cut during cleaning of the machine table (bro-
Ken' containers; bottle debris}

FEEDER CAPS/

SORTER

Risk of impact, stumbling, compression by maving
parts. '

ELECTRIC PANEL

Such a risk becomes evident whieh retiming the net-

the preseiice of residual tensions in the-electric con-

Risk of glectrocution ér’burns dug o presence - of elec-
tric tehsion.

Risk of electric shock even by open main switch due o
the presence-of residual tensions irthe elegtric con-
densers.

work {refer to the Electric Scheme). _
Risk of eleciric shock éver by open main switch-dueto

densers. -
Such arisk becores evident in case of electric switch-
on (extruder, chiller, etc...).

Risk of electric shock even by open main switch dus to
the presence of hot circuits. -

INLET CONVEYOR

Risk of impact, pulling, compression by moving patts.

OUTLET CONVEYOR

Risk of impact, puliing, compression by moving _p'artsj

20
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GENERAL WARNINGS

ALL ZONES

--Poor lighting in the machine working zone, just by maching

Risk ofcut due to the breaking of the glass safety guards.
Mechanical risks

- Incorrect use of tools, lubricants and tleaning preducts.

- Risk of air under pressure even by maching: stand!ng stifl.
Electric risks;

- Electromagnstic phenomena inthe electric equiprment due.to
outer disturbances

- Electrostatic phenomena in the glectric equipment and ma-
chine aboard '
-1ive-elements in the electric eguipment, machine aboard and
inside.the switchboard,

-Whole machine overloaded if ng differential gear forecasted
- Parts of the whole machine that may get hot.due to malfunc--
tioning or failure.

- Whole machine short-circuited; due to failure.

- Electric machine abdard with thermic. radiations, in case of
short-circuit.

Thermic risks:

- Flamies machine electric aboard, in case of short-ircuit

- Radiations from hot surfaces in electric motors, in case of
overload.

Physical - noise risks!

- Noise coming fram worfi ott parts, that require maintenance
Physical - vibration risks:

- Viibrations coming from worn out parts, that require mainte-
nance (mostly bearings)

Physical - radiation risks:

- Low-frequency electromagneétic radmtrons coming from the
switchboard / machine aboard-pane!

- Ergonomic risks:

- Due to the control systems positioning

- Machine warking zone, just in case of no suitable’ ||ght|ng
-Machine working zone, due to caielessness during cleaning
and maintenance proceduresA_ _ '
Risks linked with-the room conditions of the machine position-
ing:

- Elecétromagnefic disturbances coming from electricielectronic.
equipments fitted in the room. '

f tted where the directions in forcée are not complied with.

- Too high or too [ow humidity rate. Rates as per Chapter
“Technical Features” are fo be followed up

- Too high or too low temperature. Rates-as-per Chapter
*“Technical Features” afe to be followed up

Combination of risks: ' _

- Risks linked with repeated activities, poor dedication or high
room temperatures,

Instruction‘Manual
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GENERAL WARNINGS

PROCEDURES TO BE CARRIED OUT BEFORE STARTING THE MACHINE AND DUR-
ING PRODUCTION:

N O Tl C (= [Only use the predetermined containers.

Before machine start-up, make certain that:
Ac AUTION| r All replaced parts are inserted and fastened correctly
L That nothing is loose on the machine (rags, tools, etc.)

Before starting up the machine, make certain that no-one is inside

A CAUTION the danger areas of the machine.

When working in manual, the operator must make certain that no-
- bne is working on the machine as machine operation is possible with
the guards open.

Do not handle tools, detergents, or other similar things near the ma-
chine when operating.
Do not take action when the machine is running and stay at a safe
distance due to the moving machine parts.
_ Do not run the machine when not watched.
|

Do not operate the machine when tools, lamps, or control elements

ACAUT'ON are defective.

fay away from the machine if It has been stopped due o automatic
adjustment of the flow rate.

A CAUT|°N The machine will restart automatically once the cause of the stop

| === has been eliminated (jams or lack of bottles).

During machine operation, pay attention to unusual noises. Find the
N O T’ CE ause and resolve the malfunction.
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GENERAL WARNINGS

PROCEDURES TO BE CARRIED OUT DURING MAINTENANCE:

Do not clean the electric parts of the machine with water or other flu-
id.
|
Take care when using aggressive detergents, acids, Iye, etc. Use
he products according to the manufacturer's instructions.
If using detergents, wear suitable protective clothing (protective eye+
ear, gloves, etc.).
ake certain that all handles, steps and platforms are free of oil,
rease and other materials that may cause you to slip.

heck control elements for damages, for example broken levers,

ACAUTION tc., and replace these parts.
1
ubricate according to the instructions provided in the paragraph
N O T’ CE "Lubrication"”.
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GENERAL WARNINGS

PROCEDURES TO BE CARRIED OUT DURING REPAIRS:

IN[@JH[®/=] I the machine is defective, post a sign on the control panel.

All repairs must be performed under the direction of a responsible

A CAUTION| person.

For the duration of the maintenance and repair of the machine, the
Ac AUTION mains switch must remain turned off. Prohibit operation by unauthor-
zed personnel using a lock.

Machine repairs must only be performed by suitably trained, skilled
personnel. This personnel must perform the works with due attention
in order to avoid damages to persons or property.

&fore stanting works on the eleciric system, turn off the POWer.

To turn off the power, the following safety rules must be followed:
| | Turn the power switch to the "OFF" position

& DANGER | | Secure the machine against start-up

L Check that the power is off

Surrounding parts that are powered must be covered or barred.
Uring maintenance and repair, unautnorized persons must remain |

ht a safe distance from the machine.

If, due to repair or other operations, more than one person is working
bn the machine, prior to starting the machine all individuals working
must be advised.

Once repairs have been completed, the machine can only be started
up once the person responsible determines so.

Prior to giving his approval, this person must check that:

L The works are completely finished

| The entire machine is in the condition to guarantee safe operation,
L All employees have left the danger areas of the machine.

Repair operations of pneumatic and hydraulic parts to be carried out
only when not under pressure.

lease pay attention to the following: OUr company does not guar-
NO TICE E"tee any repairs or damages due to dismantling, new installation,

nd start-up that is not performed by our personnel but is performed
y the customer or his representative.
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GENERAL WARNINGS

2.4 USE OF PERSONAL PROTECTION EQUIPMENT PPE

During lifting, shipping, handling, assembly, commissioning/decommissioning, mainte-
nance, and mechanical repair of the parts of the machine, the operators must wear:

EYES: Wear protective eyewear to avoid the risk of accidental
contact. If oil comes into contact with eyes, wash with copious
amounts of water

WORK GLOVES (against knocks, bumps, impact, compression,
puncture, cuts, and abrasions).

SAFETY SHOES with reinforced toe and non-skid, isolating soles
(to protect against slipping and electric risk)

SKIN: compulsory protective clothing.
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GENERAL WARNINGS

25 SKILLS REQUIRED FOR USE AND MAINTENANCE OF THE
MACHINE

In general, persons who operate the machine must have the following characteristics:
- Use of lewer and upper limbs

- Recognize and know colours

- Good vision and hearing

- Know the hazard and warning signs -

< Know how to use the production equiptment and machines with central control

- Know the machine operating cycle, that is have performed theoretical-practical training
shadowing experf operators or machirie controllers; or shadowing one of the manufacturer's
technicians.

Brsonmel Without SpecnE SKills, responsibie for e
raching in-automatic operation using the devices provided
on the control panel with the guards closed. |

Liualifled Technical persennei capable o3 opérating The:
machine under normal conditions, of acting.on the
mechanical parts to perform all necessary regulations,
fepairs; and maintenance. _

This person is not quaified for operations on.the electric
system with power present.

uaTTied technical personner capable Of operaling the
nachine under normal conditions and, furthermore, can act
to perform any electrical repairs, regulations, repairs and
maintenance. -
This-person is qualified for operations on the electric
system withi power present. 3

Cinanted techimical personnel provided by the manutaciurer
ko perform operations of significant difficult under spéedcial
situations, and with the customer's agreement.

Not Qualified Operator
(QUALIFICATION 1)

Qualified Maintenance
Mechanic
{QUALIFICATION 2)

Qualified Maintenance
~ Electrician
(QUALIFICATION 3)

Manufacturer Technician
{(QUALIFICATION 4)
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GENERAL WARNINGS

2.6 SAFETY SYSTEMS

The machine has been designed and manufactured in compliance with the basic safety re-
quirements of the directives:

- CSA €221, Canadian Electrical Code (CEC), 2012.ed’

~ CSA €22.2 n° 14, Industrial Cohtrol Equipment

- SPE-1000, Mode! Code for Field Evaluation of Electrical Equipment (specific for Ontario,
Manitoba and British Colurmbia)

- CSA 2432, Safeguarding of Machinery;

- NFPA 79 Industrial Machinery ed.-2012

- ANS1/B11.0 Risk assessment and risk reduction - a guide to estimate, evaluate and reduce
risks associate with machine tools _

- ANSIPMMI B155.1-2011Safety Requirements for Packaging Machinery and Packaging-
Related Converting Machinery ' o

- CSA Z460-05 — Contro} of Hazardous Energy — Lockout and Other Methads

- CRN / ASME

For thjis_re_ason, when delivered it is equipped with all permanent. and mobile saféty devices
required by the:abovementioned directives.

Before starting activities on the machine, each operator must have perfect knowledge of the

machine function and its commands, and must have read and understoad all of the informa-
tion contained in this manual.

THE MANUFACTURER DECLINES ANY AND ALL RESPONSIBILITY FOR
; ., DAMAGES TO PERSONS OR PROPERTY.DUE TO TAMPERING WITH OR
. REMOVAL OF THE MACHINE SAFETY DEVICES.
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GENERAL WARNINGS

2.7 EMERGENCY STOP BUTTON

These buttons are located on the machine’s main control panel and
on the sides of the machine.

They are to be used only to stop the machine in case of an emergen-
cy.

In case of emergency, press the nearest EMERGENCY STOP de-
vice.

Be aware of the positions, use, command, etc. of all of the EMER-
GENCY STOP devices on your machine.

for during normal operation. When the machine is stopped so quickly, the me-

E:> CAUTION: Do not use the EMERGENCY STOP devices to stop the machine
chanical parts are subject to stress

CAUTION:

The emergency push-
buttons inside the ma-
chine eliminate the
danger for the opera-
tor entrapment in case
of casual lockup of the
doors.
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GENERAL WARNINGS

@ R

w

The machine is equipped with a mobile — jog keypad (fig. 1) for adjustment op-
erations and maintenance. It is equipped with:

- The JOG button (which can also be double (fig.1); in this case the machine
will advance only if both buttons are pressed at the same time)

- The EMERGENCY STOP button

- The head lift/lower selector switch.

Y

CAUTION !

By jog function running is only possible by all guards closed, same function as
the automatic running, additionally the jog control lasts 30 seconds.

So, after 30 seconds have passed from the pushing down of the jog button the
machine stops.

To get the machine turn again, the JOG button has to be released and pushed
down again

¥

When this keypad is enabled, the safety shield warning signals are deactivat-
ed.

{
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GENERAL WARNINGS

HEAD HEIGHT REGULATOR
SELECTOR SWITCH

EMERGENCY STOP

EMERGENCY STOP

HEAD HEIGHT REGULATOR
SELECTOR SWITCH

fig.1
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GENERAL WARNINGS

2.8 POSITION OF THE ELECTRIC DISCONNECTORS

The electric switchs are located on the machine main control panel:

e

 ATLAI AN

fig.2

The main switch is used to turn on/off the power supply of the ma-
chine and its modules.

Turn to the “I” position to turn on the power supply.

Turn to the “0” position to turn off the power supply.

CAUTION: Do not use the main switch to stop the machine during
normal operation, nor in the case of emergency

Remember that:

« The mains switch is a cut-off of the electric mains, used to activate the machine's electrical
system.
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GENERAL WARNINGS

2.9 POSITION OF THE AIR INLET UNLOCKING VALVE

The air inlet locking / unlocking valve is located on the machine side, as indicated:

fig.3

When the main air inlet is open (SUP. - supply) the whole pneumatic circuit is supplied with
compressed air.
Turn the knob in position EXH. (exhale) to close the valve.
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GENERAL WARNINGS

210 PERMANENT SAFETIES (GUARDS, DEVICES)

tn order to avoid accidental contact with-the moving paris of the transmission-and the electric
panel on machine, the lower part of the machine is equipped with permanent metal guards.
Use the wrench provided with the machirie (fig:4) fo.remave them temporarily only when re-
quired for.maintenance or regulations, '

fig.4
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GENERAL WARNINGS

2.11 REMOVABLE MACHINE PROTECTIONS (GUARDS, DEVIC-
ES)

In order to prevent unintentional contact with working components, the upper part of the ma-
chine is equipped with removable protections, hatchdoors in glass or transparent plexiglas
panelling (fig.5), connected to cut-out switches operating the machines emergency stop.
The opening of these guards triggers the immediat machine stop.

To resume operation, close all guards and press the reset button located on the operating
panel,

o] [w] [ [ [&] [«

P

POSITION SWITCH

fig.5
The machine is forecasted to hold 3 reset push-buttons, 1 on the panelboard, 1 on the side,
1 at the rear.
The machine has 15 safety guards, which have been divided into 3 areas.

Safety guards from 1 up to 8 are reset just by the panelboard reset.
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GENERAL WARNINGS

Safety guard 9 is reset just by the side reset.
Safety guards from 10 upto 15 are reset just by the reset at the rear-

Besides resetting the safety guards of its own.area, the panelboard reset works as a general
reset although it cannat reset the safety guards of the other areas:

As'to the control lights:
each RESET has its own control light.
control light ON FIXED to advise that there is an open saféty guard in the relevant area.

control light ON FLASHING to advise that the safety guards in its own area are closed but
have noibeen réset, therefore it is:possible to reset them.

Reset control light of the beacon:
control 'Iight'-ON FIXED to advise that one. of the safely guards stands open.

Control light ON FLASHING to advise that it is possible to reset (general reseton the pan-
elboard)

“ Nevertheless refer to the machine electrical scheme for the good numbering of
— the safety guardings.
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GENERAL WARNINGS

2.12 FIRE FIGHTING EQUIPMENT

se CO, foam, dust, or water fog extinguishers.
Use water to cool heated containers.
Pressurized water can be used to remove oil spills, moving them
away from the area involved in the fire.
If there are leaks or spills, absorb it using sand or other inert materi-
al. Collect it and dispose of it in an authorized waste facility accord-|
ng to current regulations.
Use SCBA gear to fight fires in closed areas.
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GENERAL WARNINGS

213 CONTROL AND WARNINGDEVICES FOR MONITORING THE

MACHINE

CONTROL INDICATOR LIGHTS

* On the control panel

These lights indicate the operative status of the
machine.

The corresponding control indicator lights light up
or blinks.

TOUCH SCREEN
» On the control panel

Used to provide production data, the operative
status, and faults.

Each individual display can be called up, one af-
ter the other,

The data is indicated as either a graphic warning
and/or text.

A detailed description of the touch screen is
found in the paragraph "TOUCH SCREEN".
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'GENERAL WARNINGS

214 LIST OF COMMANDS
Selector Switch
AUT-MAN - AUTOMATIC/MANUAL (key switch)

" Itenables machine jogging operation by means of a button located on the mo-.
bile push-button panel.

‘Buttons

MACHINE START (White - button 1)
When pres’s'ed it activates the machine.

MACHINE STOP (Black - button 0)
When pressed it stops.the machine.

RESET - EMERGENCY (Blue) _
This button is used to restore operation after pressing one of the red mush-
Foom emergency:stop buttons.

\ EMERGENCY STOP
It allows a complete stop of the machine by disabling power-and com-.
pressed-air supply.
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GENERAL WARNINGS

215 BEACON

The beacon lights up/blinks under specific op-

erating/fault conditions.

The meaning of the light signals can be found

in the following table.

e&:\l

SIREN
EMERGENCY
(RED)

WARNING
(YELLOW)

NORMAL CONDITIONS
(GREEN)

RESET
(LIGHT BLUE)

LIGHT BEACONS

MEANING

NOTE

Instruction Manual
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GENERAL WARNINGS

Red, fitup Error sighal Fault with maching | The faultis displayed on the
stop. _ touch séreen,
The machine will not be ready for
operation-uniil the fault is elimi-
nated.
Yellow, lif up Warning signal. The faultis displayed on the
Faults have occurred during op- | téuch screen.
eration, for exampte - no contain-
ers in the infeed area, container
jam at the discharge area.
Green, lit up The machine is running produc- | No fault warnings.

tion normaily.

Light blue; lit-up

Reset reguired

To control the beacon and siren function; go to the: DIAGNOSTICS - TEST
WARNINGS screen on the control panel.

40
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GENERAL WARNINGS

216 PHOTOCELLS / SAFETY SENSORS / CONTROL

These are mainly used for;

* Detection of disturbances

* Detection/control of the various machine states or
individual parts of the machine

* To control the operative process

* To detect the containers

* To detect the maximum height limit during height
adjustment

* To regulate the speed in the infeed/discharge zone

Based on the operational status or the problems, the

machine is stopped and restart is cut-off, delayed, or
accelerated.

PROVIDED WITH THE MACHINE.

O

IT IS PROHIBITED TO REMOVE OR TAMPER WITH ANY SAFETY DEVICE

THE MANUFACTURER DECLINES ANY AND ALL RESPONSIBILITY FOR
DAMAGES TO PERSONS OR PROPERTY DUE TO TAMPERING WITH OR
REMOVAL OF THE MACHINE SAFETY DEVICES.
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GENERAL WARNINGS

217 ELECTRIC POWER AND SAFETY FEATURES CIRCUITS
SWITCHBOARD

The board with the circuits of electric power is made out of a cabinet close to the machine.
The two doors for the access to the inner circuits (to be opened by a special procedure) are
provided with:

« two door opening handles;

« the yellow / red main feed disconnector, with two positions (0 — OFF; 1 — ON).

To open the main switchboard, it is necessary to turn the main disconnector in position 0 —
OFF and, at the same time, to press the yellow lever of the disconnector clockwise to the
bottom.

OPEN THE SWITCHBOARD IN ORDER TO PERFORM ADJUSTMENT OR

2 ONLY QUALIFIED TECHNICAL PERSONNEL (LEVEL 3) IS AUTHORISED TO
REPAIR OPERATIONS.
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GENERAL WARNINGS

2.18 DISPOSAL AND ELIMINATION

A @® O QD

Before performing any dismantling of disposal operations, the machine must be disconnect-
ed from the electric mains and air supply.

When disposing of the machine, remember that the materials the machine is made of are
not hazardous or toxic.

Follow the current regulations for waste disposal and divide the components of the machine
in order to dispose of the electric cables, the oils, the iron parts, the plastic parts, etc. prop-
erly.

DISMANTLING THE ELECTRICAL SYSTEM
Disconnect the wiring to the control panels and shunt box-

es. Refer to the machine wiring diagram and pay attention
to the initials on the terminal board and each cable.

Pay careful attention to not remove or damage the initials of the cables and the
terminal boards on the machine.

DISMANTLING THE BUFFER BATTERIES (TOUCH SCREEN AND PLC)

Remove the buffer batteries from the PLC and any control
panels on the machine.

Dispose of these batteries properly at an authorized recy-
cling center.

Never throw away wasted batteries in the garbage or in containers not suitable for
this reason.
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GENERAL WARNINGS

DISMANTLING THE GEARBOXES

The contents of the gearboxes must be disposed of
according to the current regulations. For the correct
procedure, please refer to the gear motor documenta-
tion.

A Be very careful during all phases when removing the oil contained in the gearbox-
es.

DISMANTLING THE MACHINE

Neither the material used in the machine construction
nor the scrap from processing are harmful.

Before dismantling the machine, it is good practice to /
wash all parts that have come into contact with the

product handled (see the chapter on CLEANING).
To remove the machine from the plant, use suitably

sized lifting equipment (see the chapter on HAN-
DLING AND POSITIONING).

A Be very careful during all phases of disposal of the machine.
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GENERAL WARNINGS

METALLIC SCRAP DISPOSAL

| Iron or cast iron scrap should be selected and
separated from the other metals and scrap mate-
rial. Non ferrous scrap, i.e. non iron and/or cast
iron, contain residues of stainless steel and rele-
vant alloys, with a high chrome content.

Other non ferrous metallic scrap,

besides stainless steel and aluminium are:

* copper;

* brass;

* lead;

« nichel;

s tin;

* bronze;

+ other mixed metals and alloys.

A Proceed with all metals disposal phases with the utmost care.
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TECHNICAL SPECIFICATIONS

TECHNICAL SPECIFICATIONS

3.1 MACHINE SPECIFICATIONS

MODEL

VOLTAGE

PHASE

FREQUENCY

TOTAL LOAD CURRENT
LARGEST MOTOR FLA

ENCLOSURE ENVIRONMENTAL
TYPE

| SHORT CIRCUIT RATING OF OVER- | ;
CURRENT PROTECTION DEVICE

SHORT CIRCUIT RATING
SERIAL NUMBER

MAXIMUM AIR PRESSURE AL~
LOWED

MAXIMUM WORK PRESSURE
WEIGHT

‘CONTINUQUS ACOUSTIC PRESSURE LEVEL PONDERED EQUIVALENT TO
(rounded off-to the closest. 0.5 dB pil vicing) LAeq .68 dB(A) {with rermal load).

MAXIMUM NOISE LEVEL:

MAXIMUM ACOUSTIC PRESSURE:

P: 70 dB{C) - Position as regards the machine:'at 3,28 # (1 m)-from the.machine perimeter; at
5,25 ft (1.60 m) of height from the ground..

REFERENCE DOCUMENTS:

ANSI B 11. TR5-2006. SOUND LEVEL MEASUREMENT GUIDELINES

180 11200 Noise produced by machiries and equipment.

Guidelines for the use of basic.standards for the determmai!on of noise levels at the operatof's
working place and in other specific locations.

15011204 Noise produced by machines and equipment.

iMeasurement of sound levels at the operater's-working place and in. other. spemfc locations.With
this methied, an environmental correction-is required.

WORKING TEMPERATURE

HUMIDITY
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TECHNICAL SPECIFICATIONS

3.2 MACHINE IDENTIFICATION

The following paragraph shows the user how fo identify the machines supplied by the Con-
'structor. This aspectis partlcuian!y |mportant in.order to grant the Constructor the possibility
to supply the Customer in a safe and fast way with technical supportlng information for re-
quirements of any kind. Therefore we recommend not to distort neither to remave all re-
quired information to tdentlfy the product.

3.3 IDENTIFICATION PLATE LOCATION

The material support ofthe machine idéntification is a silk-screened plate with the engraving
of the data to be indicated to the construcior in case of need. Said plate i§ the. only way for
the maker to identify the machine.

The picture: befow reproduces the pfate

. MODEL: machine model.
}{ KOSME CODE: internal _co‘dei_of__the- Manufacturér.

KOSME: SERIAL NUMBER: indicates the machine se_rial
nurber. '

MANUFACTURING YEAR: indicates the year of manufacturing.
TOTAL WEIGHT: indicates the total. machine weight.
REQUIRED POWER: indicates power capacity in kW..

VOLTAGE: indicates the labeling miachine nominal supply volt-
age.

FREQUENCY: indicates the power supply frequency,

AIR PRESSURE: air pressure, expressed in Bar.

WATER PRESSURE: water pressure, expressed in Bar.

KRONES SERIAL NUMBER! indicates the machine serial
number,

IT IS FORBIDDEN TO MODIFY, OBLITERATE OR DEFACE LABELLING
MACHINE IDENTIFICATION DATA.
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MACHINE TRANSPORT AND POSITIONING

MACHINE TRANSPORT AND POSITIONING

4.1 HANDLING INSTRUCTIONS

sufficiently instructed in the use of forklift trucks and the safety

The operations described in this chapter must be executed by personnel
A regulations for moving loads.

The machine is supplied in a wooden case or crate with basepallet (fig.1).

fig.1

During transport, the (covered or uncovered) labelling machine must be protected from at-
mospheric influences, blows and violent impacts. The machine must never be overturned.
Following are the symbols provided on the packaging for worker information.

T T Upwards position of the case

Keep covered

! Fragile

r

Lifting points for chains/belts
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MACHINE TRANSPORT AND POSITIONING

i*l Center of balance of the package

% Do not stack

There is an ID label (fig.2) on the crate or on the plastic film that provides information for

unpacking the goods.

CLIENT:

REF.:

PROJECT:

CODE:

SERIAL NUMBER:
DIMENSIONS:
WEIGHT:

MARK:

) KOSME

CLIENT:

REF.:

PROJECT:

CODE:

SERIAL NUMBER:
DIMENSIONS:
WEIGHT:

MARK:

W KOSME

fig.2

MENSIONS AND WEIGHT FOR PROPER UNLOADING OF THE MACHINE.

E:> CHECK THE INFORMATION PROVIDED ON THE LABEL SUCH AS THE DI-

50
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MACHINE TRANSPORT AND POSITIONING

4.2 LIFTING THE CASES

The packing case allows the machine to be handled using cranes or hoists using suitable
steel cables under the crate at the positions indicated (fig.6), or using a forklift (fig.4).

fig.3

fig.4

CHECK THE WEIGHT ON THE ID PLATE IN ORDER TO CORRECTLY SE-
LECT A SUITABLE FORKLIFT OR CRANE AND CABLES FOR UNLOADING.
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MACHINE TRANSPORT AND POSITIONING

4.3 LIFTING PLATFORMS

The platforms are usually handled using forklifts (fig.5).

However, should it be necessary to lift them using a crane or overhead hoist, suitable steel
cables must be run under the platform at the corresponding points of reference (fig.6).
Particularly heavy platforms are protected by "L" shaped steel bars.

é When lifting the platforms using a crane or overhead hoist, use of a balance

lever is mandatory in order to avoid crushing the sides of the packaged prod-
uct.

fig.5

D@ © et

fig.6

52 - Chapter 4 - Instruction Manual



MACHINE TRANSPORT AND POSITIONING

fig.7

CHECK THE WEIGHT ON THE ID PLATE IN ORDER TO CORRECTLY SE-
LECT A SUITABLE FORKLIFT OR CRANE AND CABLES FOR UNLOADING.
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MACHINE TRANSPORT AND POSITIONING

4.4 UNPACKING THE MACHINE

Personnel occupied with the unpacking must be equipped with
protective gear and accident prevention garments.

In order to unpack the machine do the following:

* Position the machine package on a levelled and dry surface which supports its gross
weight.

« Remove the cover and the four walls of the crate with a crowbar.
* The machine rests on wooden spacer beams (A) on the base pallet (fig.8).

fig.8

Remove the lock nut (fig.9).

fig.9

The forks of the forklift must be inserted under the main machine frame at
the lifting points indicated with the special sticker (fig.10).

The lifting points indicated by the Manufacturer guarantee maximum han-
dling stability.

i
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MACHINE TRANSPORT AND POSITIONING

fig. 1@

» The farks must support the baseframe for all its length (B). Make sure that the forks of the
forklift truck are suffi c;ently long to support the machine in its: complete depth. This will
avoid instability-during transpart {fig.11)

fig.11

« Lift the machine marginally off the pallet and make shure-that it rests perfectly steady on
the forks of the forklift truck (fig.12). Now Jift the machine to a minimurm necessary hight for
transportation and extract it from-the pallet. Port it to. its final destination, lower it slowly to
the floor and extract the forklift truck from underneath.

fig.12
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MACHINE TRANSPORT AND POSITIONING

Make shure the forklift truck supports the gross weight of the machine!

Make shure the forks of the forklift truck support the overall dimensions of
& the machine!

4.5 IMPROPER LOADING AND TRANSPORTING

transport. This can lead to dangerous instability and overturning

Below you will find examples of improper machine load and
A of the loaded machine (fig.13)!

If machine dimensions limit or obstruct the operator’s view, he must be
assisted by other personnel.
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4.6 PNEUMATIC CONNECTION

The machine requires compressed air supply for its operation.

Check that the set work pressure of the air treatment unit corresponds to
the value indicated on the machine identification plate. Higher pressure
values may damage the machine, while lower ones may limit its correct
functioning.

* The main compressed air supply must be connected to the machine air treatment unit, with
a 1/2" gas coupling, located on the machine side.

* In order to enable the air, sterile air or CO2 inlet, turn the handle (fig.14)

fig.14
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4.7 AIR TREATMENT UNIT - CHARACTERISTICS AND GENERAL
INSTRUCTIONS OF USE

The air treatment unit (fig. 15) is made up of a series of components allowing to:
¢ Blocking/umblocking air inlet.

+ Rilter incoming air.

* Regulate gir pressure

* Drain conderisation.

The air treatment unit is composed of the foliowin_g_elements:'

D

fig.15
A =Compressed air inlet
B = Steiile air inlet
C = Air filter / condensate collector / manometer / pressure regulation device
D = Air filter
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4.8 GENERAL INSTRUCTIONS

* Check the condesate level in the the filter bowl at least once a day and drain when
necessary.

Note: Check the filter periodically. When damaged or blocked it may
& interfere with the correct functioning of pneumatic valves and
electrovalves!

* Check regularly (once every day) the working pressure of the pneumatic system and adjust
when necessary.

@ Note: Inadequat working pressure may cause malfunctioning and system
failiure!

4.9 SAFETY ADVICE

@ Turn off air supply and release air pressure before any intervention on the
pneumatic system.

@ Note: Wear eye protection and protective gloves as well as protective
garments when effectuating maintenance and cleaning.

Note: Pay special attention to all potentialy hazardous parts when
effectuating maintenance and cleaning.
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4.10 OPENING AND CLOSING THE AIR INLET

Whit the inlet valve closed, in the display window of the valves control knob appears EXH.=

exhale. The compressed air bypasses the valve and flows out of the silencer, mounted on
the lower part of the valve (fig.16).

In order to open the valve, turn the control knob clockwise

fig.16
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4.11 FILTER AND PRESSURE REGULATOR DEVICE MOD.AW40

The FR regulates the compressed air supplied to the set working pressure and com-
pensates for fluctuation in pressure. It filters air impurities (dirt particles and condensation)
out of the compressed air flow (fig.17).

fig.17

412 REGULATING THE WORKING PRESSURE

In order to regulate the working pressure of the pneumatic circuit do the following:

« Close the main compressed air inlet valve B and release the pressure from the circuit.

* Pull the pressure adjustment wheel upwards, away from the housing, to unlock it (fig.18).
* Turn the pressure adjustment wheel in the direction “-" as far as possible (fig.18).

= Slowly pressurize the complete system.

* Turn the pressure adjustment wheel in the direction “+" until the desired pressure is

displayed on the manometer. The input pressure has to be at least 1 bar higher than the
output pressure (fig.18).

* Push the pressure adjustment wheel downwards (towards the housing) in order to secure
it against unintentional turning

Instruction Manual - Chapter 4 - 61



413 RELEASE THE CONDENSATE

When the condensate level has arrived approximatly 10mm below the filter element in the
filter bowl it has to be drained as described below:

* Open the bleed screw F (only with the discharge pipe connected!!) turning it anti-
clockwise (seen from below). The condensate can now flow out. Once finished the draining,
close the bleed screw tighly (fig.19).

0

A plasic tube with a diametre of 10mm must be connected to the quick release connector
of the bleed screw (fig.20).

fig.19

fig.20

When with time a relatively slow flowing speed (at unchanged pressure setting) is detected
(after about 1000 working hours ) the filter element has to be replaced.
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4.14 FILTER ELEMENT CHANGE

In order to change the filter element on the FR-, do the following :
+ Close the main compressed air inlet valve and release the pressure from the circuit.

* Unlock the filter bowl, pulling the black plastic lever downwards (fig.21).

fig.21

* Turn the filter bowl for about a 1/4 turn until the two lines embossed on the bowl line up

with the line mark on the main body of the FR-, keeping the black plastic lever pulled
downwards. (fig.22).

fig.22
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* Pull the filter bowl out of its seat in the main body of the FR- and extract it completely, pull-
ing it away from body, while keeping the black plastic lever pulled downwards (fig.23).

« Disconnect the filter fixing nut X and extract it . Replace the filter element Y with a new one
(hold the new filter element only at its lower end) (fig.24).

fig.24

When remounting the unit follow the above instructions at the contrary.
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415 CLEANING

Use only soap suds (max. +60°C) and other solvent free detergents.

416 MAXIMUM PRESSURE AND WORK PRESSURE

g Max. permitted a_ir pressure is 12 bar, max, permitted
work pressure is 7 bar,

The value of the specific work pressure for the machine can be found on the machines
Id - tag mourited on the outside of {he machine.
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417 RINSER WATER INLET SYSTEM AND WASHING

The machine's rinser requires water for operation.

Check that the water pressure at the system inlet corresponds to the pres-
sure indicated on the machine ID plate. Higher pressures could damage the
machine an lower pressures could inhibit correct operation.

The water distribution line must be connected to the line coupling located on the side of the
machine (fig.25)

fig.25

WARNING:

- Cartridge and filter fitting: see enclosed handbook PALL.
- We recommend to make the very first filter and cartridge cleaning as shown in the use
manual PALL.
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The water system consists of the following elements:

A = Water inlet

B = Water pre-filter

C = Water filter

D = Pressure regulator with pressure gauge

D C B

fig.26

4.18 CLEANING

* Only clean the line using soapy water (max +60 °C and other detergents not containing
solvents.

If performing CIP washes with chemicals, REMOVE the filter cartridges and wash
them separately.
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4.19 WATER PRESSURE

ﬂ The operating pressure is indicated on the external machine 1D plate.

P i
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4.20 INSTALLATION OF MACHINE IN LINE

The machine must only be assembled by skilled personnel.

When performing these works carefully adhere to the Safety Standards!

After unpacking the machine, check that all parts are present as listed on the packing list.
Check for any damages.

If necessary, clean the parts.

4.21 POSITION ON LINE

The operations described in this chapter must only be performed by qualified op-
erators.

The machine can only function according to the technical parameters and with the precision

specified by the manufacturer if correctly positioned stably on the floor of the factory in such

a manner as to limit vibrations during operation. To do this, follow the instructions provided

below.

For correct use, the machine must be installed so that the operator has an open space of at
least 90 cm along the entire perimeter for movement.
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4.22 PLACING ON LINE

After unloading, the machine must be positioned in the production line. This operation must
be performed with maximum precision and care as improper positioning may have negative
effects on the correct operation of the machine. Insert the machine in the line. Connect the
conveyor belts to the existing ones (fig.27) in order to allow the containers to enter and exit
the machine continuously without jerking or jumping.

rd b

!

/

fig.27

Ifthe machine has automatic drive, the conveyor belt must be positioned next to the existing
conveyor (fig.28).

’ N
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423 LEVELLING

To complete correct instaltation in line, the machine must be perfectly levelled. This.is easy
to.check. Place two sprit {evels at 80° to each other on the machine base and then on the
conveyor as indicated in {fig.29).

% : \

fig.29

To complete proper installation of the machine on the production line, make certain that the
machine base is. perfectly level.

To level the machine, perform the followih_g operations:
» Position two levels at 90° above the- machine base, as shawn in (fig:30) (1).
« Unscrew the Jock nut of the suppart foot with a wrench as shown-in {fig.30) (2)

« Adjust the height'of;the_su_ppor.t foot. To do this, insert 2 wrench in the s?ot on the threaded
rod, as shawn in (fig.30) (3). Turn. Check the levels until perfectly level.

* Tighten the lock nut of the foot using a wrench. This will block the foot in the levelled posi-
tian.

fig.30
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4.24 COMMISSIONING OF THE MACHINE

The operations described in this chapter must only be performed by qual-
ified operators.

4.25 REQUIREMENTS FOR SPACE NECESSARY FOR USE

A space, minimum 90 cm wide, must be left clear around the entire perimeter of the ma-
chine. This guarantees the operator easy, safe access for performing handling, adjustment
and control operations on the machine.

4.26 ENVIRONMENTAL CONDITIONS FOR USE

For optimum operation, according to the information provided in this manual, the machine
must be installed in an enclosed area that is dry and not at risk of fire or explosion.

The floor where the supporting structure rests must have sufficient loading for the static and
dynamic stresses created by the weight and moving parts of the machine.

The machine is designed for exposure to continuous, frequent washing with products that
are non corrosive for stainless steel (AlSI 304 and AISI 316).

The place of installation must have the following characteristics:

€ HORIZONTAL flooring

@ Clean and non-slip flooring

@ Effective lighting with at least 60 lux

#® Electrical conduits protected from accidental damages

Ambient temperature:
From +5 to +50 °C.

Relative humidity:
Non-condensing 30% o 90%

Altitude:
Up to 1000 m a.s.l.

Contaminants:

The standard machine model is not suitable for operation in the presence of abnormal levels
on contaminants, such as dust, liquids, corrosive gas, salt, salt deposits, flammable or ex-
plosive materials, etc.
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4.27 INSTRUCTIONS FOR CONNECTION TO POWER SOURCES

Electrical Circuits

Before performing an electrical connections, check that the power line charac-
teristics are compatible with the machine, as indicated on the ID plate.

This is done by turning the main power switch (red with yellow trim, located on

f Before performing any electrical connections make certain the machine is off.
one side of the machine as shown) to the "O" position.

fig.31
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4.28 ELECTRICAL CONNECTION

* The machine must be powered by an electric line protected by differential circuit breakers
and magneto-thermal switches that are suitably dimensioned for the rated machine power
(for this, see the rated power shown on the ID plate).

* Check that the distance between the selected point of installation and the plant electric
power distribution panel is such that there are no power losses during machine use due to
the cross-section of the wires used.

* The power supply line must be correctly connected to a ground system.

* The power supply line must be located in such manner that it cannot be damaged while
performing normal work activities.

* The electric connection must such that water cannot penetrate into the connectors.

* Use only connectors protected from water sprays (IP 55).

To perform the electric connections of the machine with the main electric system, you only
need to plug the plug supplied with the machine into a mains socket.

If special circumstances require the power to be supplied directly to the machine, this can
be performed by connecting the wires on the terminal board in the machine panel.

skilled personnel qualified to perform connections in compliance with the current

This operation must only be performed by manufacturer's technicians or by
A regulations.

Before performing any operations in the electric panel, the main power switch
must be disconnected. For further safety, remove the line protection fuse or open
the automatic magneto-thermal switch. The ground wire is always green-yellow
as required by international standards.

To access the electric circuit and safety device power panel, remove the stainless steel pan-
el that acts as a housing for the machine base. To do this, use the special wrenches provid-
ed and perform follow the procedure indicated.

N7

7

T

fig.32
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Electrical connection

» The machine must be supplied with an electric power line equipped with differential
protection and magnetothermal switch ,suitable to support the maximum machine
power absorption (for this purpose, refer to the power capacity indicated on the
identification plate).

« Check that the distance between the chosen installation point and the main electrical
connection point, compared with the chosen conductor section, is sufficient to prevent
voltage drop during machine operation.

* The electric power line must be correctly grounded.

« The electric power line must be protected against mechanical damages during normal
operation.

* The electric power connection must be water resistent.

+ Use only spray water resistent connectors and plugs (IP55).

In order to connect the machine to the electric power system, insert the provided machine
plug into the main power socket.

If, for special applications, it is necessary to apply voltage directly to the machine, just con-
nect electric supply cables to the terminal block on the machine switchboard.,

or by qualified electricians capable to perform connections in compliance

This operation must be performedonly by the manufadurer's technicians
A with current regulations.

to disconnect the power supply from the main switch. For further safety, remove
the fuses that protect the line or the automatic circuit breaker. The earth wire, as

j Before carrying out whichever procedure inside the switchboard, it is necessary
foreseen by the international standards, is always green — yellow.

The manufacture declines any and all responsibility for connections that
do not comply with the instructions in this manual!
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4.29 THREE PHASE POWER SUPPLY

The indicated arrangement of disconnectors (fig.33) is involved in all electric plants, that
ARE NOT supplied with the neutral GND wire.,

GND

fig.33

é INPUT SIGNAL L1 - L2 - L3
i:f GROUND SIGNAL PE
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4.30 DISTRIBUTION SYSTEMS

Distribution System
"¢ Source M Instaflation =y

Earthing &t Earthing in the r 1
the'source distribulion system Exposed Conductive part

N
Earthing &f the system through
one of more earfh electrodes.

Distribution Systemn
b Source Medft——a——— Installation s——

Lo

Exposed Conductive part
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OPERATION PRINCIPLE

OPERATION PRINCIPLE

5.1 OPERATION CYCLE

= The containers to be filled are carried by the. infeed air conveyor to the selector worm
screw. For correct operation the bottles must accumulate at the infeed of the worm screw;
they must pile one against the other. If they don't, if the bottles-enter directly into the worm
screw at the speed of the conveyor; they may jam in the worm screw. '

- To avoid that the buffer of bottles before the infeed worm scréw runs out, there.is a photo-
cell on the infeed conveyor that detects if there is a botile buffer. When the photocell does
not'detect the required buffer, the infeed bottle flow is halted:by a "gate", a blocking device.
Under these conditions the machine continues to run at slow speed, waitirig forthe bottle
buffer to be restored and the automatic. opening of the gate.

- The selection worm screw picks the botiles.off the infeed conveyor and distances them to
the circumferential pitch of the machine. The worm screw then releases the botfles ta the
rinser infeed starwheel,

RINSER OPERATIONAL CYCLE

- The botiles to be rinsed enter the rinser carousel.

- The rinser grippers close around the bottle necks.

- The grippers gradually tum the.bottles upside-down during the carousel rotation.

- A special nozzle injects rinse water irito the bottles. The water is fi ltered bya sterilizing filter.

- The water that drained ouf of the bottles is collected and sent to the drain.

- The- grippers turn the bottles over again and return them to their. initial position,

- The finsed botties are then released (standing up)to the discharge starwheel and posi-
tioned on the discharge conveyor.

FILLER AND CAPPER OPERATIONAL CYCLE

- The infeed starwheel carries the bottles to the carrier piates on the filler carousel (called
filling stations).

- Filling can be performed in various phases, described later on ini'this manual.

- Continuing theirtravel, the bottles are released by the filler carousel o the iransfer star-
whee!, and from the starwheel to the capper carousel. _

- The closure reaches the capper from a feeder, usually called the closure sorter, which or-
ders the closures from a bulk loader and sends them, correctly oriented, along a horizontal
closure transfer duct.

Normally the closures-are blown forward by air {pneumatic duct); alternatively , in rare cas-
‘g5, the duct can con5|st of & conveyor belt.
. Along the duct are two photoceils that detect if there is-a buffer of closures | in frant. One of
the photacells (the one closest ta the closure sorter) is responsible for starting the closure
sorter if there i not buffer and fo stop it oncé the buffer is-created. The cther (the one far
thest from the sorter) is responsible for stopping the capper {and the entire machine) if
there is.no buffer. For correct operation the system requires a minimum buffer of closures.

- The duct conveys the closures to the closure release head and onto the bottle.

- Finally, via'the discharge starwheel, the bottles are directed by the conveyor belt out of the:
machine.
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OPERATION PRINCIPLE

CAPPER

RINSER

FILLER
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OPERATION PRINCIPLE

5.2 MACHINE HEIGHTS AND CONVEYORS

-

When positioning the machine, adjust the heights-of the machine and of the
conveyors based on the machine tayout agreed to with Kosme.
Example layout:
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OPERATION PRINCIPLE

5.3 CONTROLS SECTION - OPERATOR PANEL

Below is a scheme of the control panel provided with all machine models, and the explana-
tion of relevant control and emergency buttons functions (fig.1).

fig.1
5.4 CONTROL LIST
Selector switches
JOG MODE (key selector) - MANUAL / AUTOMATIC
O It enables machine jogging operation by means of a button located
on the mobile push-button panel.
Buttons

MACHINE START (White - button 1)
If pressed, it starts the labelling machine.

) MACHINE STOP (Black - button 0)

K-/ | If pressed, it stops the labelling machine.
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OPERATION PRINCIPLE

EMERGENCY RESET (blue light )
- It allows to resume operation after a machine stop.

EMERGENCY STOP
It allows a complete stop of the machine by disabling power and com-
pressed air supply.
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OPERATION PRINCIPLE

5.5 OPERATOR’S STATION

he work area (and most of all the areas of installation of the control panels and the emer-
gency push-buttons) should never be occupied by material or anything else, so that nothing
may interfere with the operator’s freedom of movement.

In case of emergency, the immediate access of the personnel in charge to the machines is
to be granted.

We recommend to forbid the access to the work area to persons not directly in charge with
the machine running, by using the special warnings.

INA 4R
. S,
6 oii"g_g@ fm

fig.2

CAUTION: FORBIDDEN ACCESS OF WORK AREA TO UNAUTHORIZED
PERSONNEL!

86 - Chapter 5 - Instruction Manual




5.6 FILLING VALVES

co,
FLOW REGULATOR
g |
I I PRODUCT
PRODUCTFLOW CIP/SNIFTING CHAMBER
CANNULA —— -

BOTTLE CENTERING
DEVICE
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5.7 FILLING PHASE

fig.4

01. Base position (container infeed zone)

02. Injection of inert gas / CO, - Pressurization
03. Product Filling

04. End Filling

05. Snifting (decompression)

06. Container discharge
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01. BASE POSITION

CONTAINER INFEED ZONE

The containers enter the filler carousel and are
moved by carrier plates to the filling valve
centering device.

Thanks to the gasket they are sealed under the
valve body.

02. INJECTION OF INERT GAS / CO, AND
PRESSURIZATION

Inert gas or COs5 is injected into the containers.
The containers are put under pressure forcing
the tank gases to flow in.
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03. PRODUCT FILLING

Filling starts when the pressure in the containers
reaches that of the tank.

Atthis point, the filling valve opens automatically
and the produce fills the containers.

You can see that filling ends when the product
reaches the level of the cannula.

04. END FILLING
The gas and product shutters close.
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05. SNIFTING (DECOMPRESSION)

The containers are decompressed in the Snifting
chamber where the gasses remaining in the bot-
tle neck are exhausted.

06. CONTAINER DISCHARGE
The containers leave the filler carousel by the
discharge starwheel,
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5.8 OPERATION PRINCIPLE OF CIP

CIP cleans/disinfects the interior parts of the machine, without requiring that the machine be
disassembled or any changes.

See Para. 7 (Machine Use) for the instructions with the correct procedure for us-
|:> ing the CIP system.

The figure (fig.5) illustrates an example of the CIP operational flow.

— 1

fig.5

Basic Operation Principle of CIP:

1. Machine
2. Piping
3. Tanks (for example: CIP unit, special equipment)

* Machine and piping, based on the type of product filled, can be washed/cleaned using lig-
uid detergents/disinfectants, water, or the product itself.

A certain amount of detergent/disinfectant, or product, can be lost depending on the ma-
chine type/model or cleaning/disinfecting program.

Cleaning/Disinfecting of the Internal Parts of the Machine:

- The cleaning product enters the product infeed piping and then passes to the tank

- The cleaning product, or water, enters the spray-ball piping and washes the top part of the
tank g
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Cleaning/Decontamination of the Filling Stations:

* The CIP cups (false-bottles) (1) cover the exit of
the filling valve and enclose all of the external
parts of the filling stations that have been in con-
tact with the product, for example the return air
tubes, probes, etc.).

* The detergent/disinfectant flows from the prod-
uct tank through the filling valves into the CIP
cups.

Then in flows from the CIP cups through the vac-
uum return cannula/CIP through the piping sys-
tem.

In this manner, the following are also cleaned
and disinfected:

- the filling valves

- The external parts of the filling stations and
parts that come into contact with the product

- The internal piping (for example the vacuum/
discharge piping
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5.9 MACHINE PIPING SYSTEM

LWBYCATION WASHING
K

& s _
s Pl - )
i !

E:> The figure above shows an examgle of a piping diagram.

The piping diagram for the machine is also provided in the spare pafts documentation.

The piping is used to supply the machine with the material for use. Valves and regulators

control the supply of liquids and'gases, and regulate the pressure in the piping system.

The piping must be correctly regulated for the individual operating programs. For this reason
the user. must adjust the individual valvesin the piping system: according to the desired pro-

gram:

Based on the operating specification, the piping can be adjusted in two different manners:

-Semi-Automatic: The user selects.a program and adjusts the individual valves manually.

Manual: The user adjusts everything by hand.
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5.10 CONTRAINDICATIONS FOR USE

>k PBPB P

Do not use the machine for filling aggressive liquids (acid or alkadine so-
lutions, bleach, hydrogen peroxide, solvents, etc.) unless these liquids
were included in the order. The manufacturer is not responsible for any
damages due to corrosion caused by aggressive products or unsuitable
cleaning solutions.

Do not use the machine in areas with risk of explosion or to bottle flam-
mable liquids (high proof ethanol or methanol, solvents, flammable oils,
etc.) if the machine is not specifically designed to handle these products.

If the machine is suitable for operating in areas with risk of explosion, do
not use the machine to fill using liquids other than those for which it has
been designed. In particular, make certain thatthe temperature class and
group of the liquids to be filled are compatible with the types of safeties
installed on the machine. In general the machine is suitable for liquids in
group lIC and in temperature class T3. Check the documentation at-
tached to the certifications for the explosion proof materials effectively
used.

The machine CANNOT function at speeds geater than those for which it
was originally tared by the Manufacturer's technicians. Do not make any
changes to the machine to increase the production speed.

Do not close yourself or others inside the guards to better observe the
machine function.

Use NON-TOXIC detergents to clean the machine if the product is a food
product or cosmetic.

Do not use hydrocarbon based solvents to clean the transparent safety
guards. The panels may become opaque and weaken.
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MACHINE USE

MACHINE USE

The machine must be.inspected before gach. start-up.
To do this: Check that the Tachine is ready to be turned on.

Remember:

» To check the overall status of the machine one more time.

» That cleanlng and maintenance must already be performed and completed.

= That for the warnings regardlng cleaning and maintenance, see the chapters "Cleaning”,
'Malntenance" -and "Lubrication".

6.1 QUALITY AND HYGIENE ASSURANCE

CiP

When the CIP system washes with oniy water:

* Take water samples from the safety valves and from the'test. taps.on the system and the
product piping

+ Check to see if the water contains detergents/disinfectants

+ Check the water for micro- organisms.

If:production must start after washing, the wash water must not contain:
* Detergents / disinfectants
« Micro-organisms that are hazardous to peoples health or to the product

MACHINE STOP AFTER AN ALARM

All of the measures for eliminating the alarms must be performed while controlling the hy-
giene of the product to-avoid contamination.

The parts of the fillers that come info contact with the product must never be touched with
bare hands.

The tools used on the machine must be disinfected before use with phiysiologicaliy neutraf
means, For the same reason, all of the parts that transport the product must be sterilized
after the atarm is.eliminated:

Avoid contact with the infeed starwheel. _
If necessary, disinfect your shoes before enteririg the filler:
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MACHINE USE

6.2

INSPECTION BEFORE STARTING UP

Before starting up the machine, you must inspect:
* The overall status of the machine

* The safety for use

+ that the machine is ready to be turned on

PROCEDURE TO BE PERFORMED IN SEQUENCE:

* When the machine is running, respect the accident prevention
norms and safety instructions.
+ Perform all procedures carefully.

* For other information, see the para. "Safety”

« Perform the inspection works and start-up of all the other machines
in the filling line.

* Read the documentation for the machines in line.

* The filler must only be started only when all of the machines before
and after it are ready for operation.

B

& Make sure all guards are closed.

* Turn on the main power switch: The "Command Power" control indicator light
must turn on.

-~ Replace any defective parts prior to starting-up the machine.

» Check for any alarms. Eliminate any problems indicated and confirm if neces-
sary.

» Check that the infeed container block is closed.

ICheck the supply connections for;

= Electricity

» Gas (for ex. CO2, N2, sterile air)

= Service air

= Water

» Product piping

* CIP return piping

Make sure that all connections and pressures are correct.

Open the open/close taps for the gases (for example CO2, N2, sterile air), serv-
ce air, and water.

Make certain that the service pressures are correct and regulate them if need-
ed. For the correct values, see Para. "Technical Information”.

98

- Chapter 6 - Instruction Manual



MACHINE USE

Ready all auxiliary components:

= Conveyor belts

 Conveyor belt lubrication

» Cleaning / disinfection system

» Auxiliary parts for the capper, vacuum pump, etc.

Check that all cleaning and maintenance has been performed and that all lubri-
cated points are fed lubricant.
See the Para. "Cleaning"”, "Maintenance”, and "Lubrication".

10

Check to see if the machine equipment must be changes due to the type of con-
tainer to be processed. If not, perform the necessary equipment change (see
"Format Change-Over")

& Discharge the pressure and empty the machine prior to changing the
tooling.

11

Each time the machine is started-up, make certain that:
* All of the format change-over parts are mounted and fastened correctly
¢ All of the regulation operations have been finished.

12

Check the quality of the containers.
When the containers are of highest quality, the process should run without in-

erruption.

13

erform a check for foreign bodies.
emove any parts remaining on the machine that are not part of the machine,
or example tools, rags, etc.

14

Switch the selector on the control panel to "AUTO",
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MACHINE USE

6.3 FILLING MODE

Use the piping diagram, annexed to the manual, to ensure that all of the valves
are in the correct position (open/closed) based on the format being filled.
A The machine must work at slow speed when starting filling.

* On the touch screen, access the "Production" menu and enable production using the spe-
cial key.
= At this point filling will start.

E:> Read the Touch Screen Instruction Manual very carefully (attached to this
manual).

Keep the following under control:
« Filling pressure
* Product temperature

When the desired values are reached, increase the production speed.

The product temperature has a strong influence on the machine yield. For this
reason respect the recommended filling values.

* Continuously check that the machine is supplied with the materials for operation (for ex-
ample, product, containers, gas (CO2, N2, sterile air), and compressed air).

A Ifthere is an error, immediately stop production until the cause(s) is(are) eliminated.
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6.4 PRODUCT CHANGE - EMPTYING
Procedure;

* Deactivate the PRODUCT INFEED on the control panel in order to allow thé tank to drain
completely.

« Perform the correctfilling pragram on the control panel (see the Touch Streen Instruction
Manual) and wait for the level of the-product in the ank to reach the minimum.

+ Perform the CIP washing procedure (read the Touch Screen Instruction Manual carefully).:

During the CIP‘washing procédure, wear tough, detergent-resistant protective clothing.

Activate the PRODUCT INFEED on the control panél.

Start filling with the new product:
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6.5 ASSEMBLY OF FALSE BOTTLES FOR CIP WASHING

Before proceeding with assembly of the false bottles, go to the CIP screen on
the control panel (carefully read the touch instruction manual) and enable the
button to remove air from the jacks (the trays will be lowered).

Subsequently go to the ADJUSTMENTS screen and place the tank in the
position MAX TANK HEIGHT DURING CIP.

ﬁ"g&?\s 0

To assemble the false bottles it is necessary to proceed as follows:

« Lift the centering device to facilitate insertion of the false bottle (fig.2).

fig.2
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+ Center the false bottle under the valve, leaving the cannula inserted and blocking it in the
centering device (fig.3)

* After positioning all of the false bottles, lower the tank to the position TANK MINIMUM
HEIGHT DURING CIP.

* Enable air supply to the jacks on the touch screen. The trays automatically ascend a few
mm to move the false bottles into contact with the respective valves (fig.4).

o~
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L

fig.4

* Conclude the washing cycle by disassembling the false bottles.
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6.6 CIP (CLEAN IN PLACE) WASHING

CIP CIRCUIT (Clean in place) _
The CIP washing requires the use of the following products:
- Detergents

- Disinfectants

- Hot/cold water

CAUTION:

Before each wash the operator must wear detergent-resistant clothing.
-Ear protectlon

~Safety glasses

-Protective gloves

-Apron

-Suitable work shoes.

This personal protection equipment protects the operator from detergent spray that could.
‘come out-of the machine.

FILLER TANK WASH TO BE PERFORMED DAILY

CIP SANITIZING (Clean in place)
All of the interior parts-of the filler (tarik-and piping} are disinfected using liquid products (see
the table and washing diagranis attachéd).

Liguid Used Perc;_tage_ Time Max. Temperature
Water and Caustic Soda- Max 2% 30 min 80 °C
Water 10'min 206°C
Water and Peracetic Acid Max 0,1% 20 min 30°C
Sterile Water 45 min 90 °C

CIP WASHING WITH FALSE BOTTLES

Durmg the washing phase false bottles which do-not allow product to'come out of the fi fl[lng
valves are applied. These bottles allow product to circulate in the other tubes (see the wash-
ing diagram-attached to the manuat).

Recovery of sanitizer is part of the washlng phase through return tubing.

After the use of detergent and- disinfectant, the machine. must always be rinsed with water,

The working and washing systern has valves and regulators fitted on the tubes to contral the
supply of liquids, gases and pressures.
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Washing can be: automatic, semiautomatic or manual.

AUTOMATIC: The user selects the program from the TOUCH SCREEN.
SEMI-AUTOMATIC: The user selects the program and manually positions the valve.
MANUAL: The user regulates the.entire operation manually.
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FORMAT CHANGEOVER

FORMAT CHANGEOVER

7.1 GENERAL WARNINGS

In general, our machines are designed and constructed to fill various container formats, spe-
cifically requested by the customer during the order phase.

To facilitate substitution, each part is identified by the format reference number and
color.
A Before proceeding with a format changeover, you must perform the following

operations:

* The machine must be emptied and the selector switch on the control panel must be moved
to the "MAN" position.

» Block the switch so that the machine cannot be started.
If the machine must be run for a short time, be carefully that there are no risks
to people or property when it is turned on.

SAFETY GUARDS

Never tamper with the safety guards.

To perform operations on the machine, the jog button can even be used when the guards
are open.

Before using the jog, the operator must make certain no one is located on the machine.

When operations have been completed, close the guards and remount the protective grilles
and housings.

When performing works on the upper parts of the machine only use suitable means (for ex-
ample, stable ladders).

PRESSURIZED DEVICES

The machine, or parts of it, may be under pressure (for example pressure tanks, pneumatic
components, CIP components, hydraulic components, machine piping, etc.).

The pressure source to the machine and its parts must be stopped for the equipment
changeover operations.

When the pressurized parts must be opened or dismantled: Relieve the pressure
Darin the operative gas/liquid
Wash away detergents and disinfectants before starting works.
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7.2 EQUIPMENT CHANGE

The equipment to be changed during the format changeover is;

HNININEIEIEISES

01.03.09. Wormscrew

Y Ty
g:\,z\,@xg\-,&m!fi‘-.ﬁ.u:\.,,_

‘o S 05.08.11.13.19. Starwheel
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@ 02.10.06.12.14.20.21,
D i Guide
® o o ) @ @
©

® ® 15.16.17.18. Capper Equipment
©

Rubbers

&
Tube

Centering Device

To facilitate substitution, each part is identified by the format reference number and
color.

Before proceeding with a format changeover, you must perform the following
operations:

« Stop the machine.
* Clean the machine (See the para. CLEANING).
* Lubricate the machine (See the para. LUBRICATION).
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7.3 AUTOMATIC TOWER HEIGHT REGULATION

Before starting up the machine, the height of the filling tower, capper tower, etc., must be
regulated for the dimensions of the containers in production.

In machines with automatic operation, the height is regulated by an electric motor com-
manded by a function on the Touch Screen.

Together with the benefit of remarkably rapid easy use, this type of option allows a single
operator to perform the height regulation operations.

To perform automatic regulation of the towers, proceed as shown in the Touch Screen In-
struction Manual, in the para. "Control Panel".

must be moved to the "MAN" position.

f The machine must be emptied and the selector switch on the control panel
No containers, washing tanks or CIP cups should enter the carousel.
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7.4 REPLACEMENT OF RINSER PLUGS
To replace the bottle gripper plugs, proceed as follows:

» Pull the plugs outwards with force. until they come out of their seats..

If necessary, adjust the height of the rinser tower based on the container for production. Cor-
rect regulation means that the bottie grippers hold the bottle as shown in {fig.1).

(The shape-of the plug must perfectly match the shape of the bottleneck.)

Regulation can be eithier MANUAL or SEMI-AUTOMATIC.

- MANUAL: Regulation is’ performed using a hand wheel en the machine.

- SEMI-AUTOMATIC: Regulation is performed using the RAISE/LOWER buitton located on
the contral panel. N

- AUTOMATIC: Regulation is performied using the AUTOMATIC ON/OFF buticri located ori
the control panel.

See the format change-over table _aﬂached.

fig.1
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7.5 WORM SCREW CHANGE

In order to perform the feed screw change, carry out the following operations:

 unscrew the pull-out handle by rotating it counterclockwise (fig.2):

fig.2

+ open the worm screw casing (fig.3)

* loose the worm screw by releasing and rotating the pull-out handle counterclockwise
(fig.4):

fig.4
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» extract the worm screw by pushing in the direction indicated by the arrow (fig.5):

fig.5

* mount the feed screw type indicated in the Format list by performing the above described
operations in the opposite order.
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7.6 STARWHEEL CHANGE

To change the starwheel, follow the instructions below:

Loosen the lock knob, turning it counter-clockwise (fig.6)

fig.6

* Remove the lock knob and lift it upwards (fig.7).
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* Remove the starwheel, lifting it upwards (fig.8).

fig.8

» Mount the star wheel indicated in the format change-over card (check the codes and
colors) by performing the steps indicated above in reverse order.

I::> To position it correctly the starwheel must fit in the key (fig.9).

fig.9
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7.7 CHANGING CHUTES
Preceed. as follows to change the conveyors:

+ Loosen the two lock knobs, turning them counter-clockwise (fig. 10y

fig. 10

+ Remove the lock knobs and lift them upwards (fig.1:1):
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* Remove the.conveyor, liting it upwards (fig. 1 2);

fig.12

+‘Mount the conveyor indicated in the format changeover card by performing the above
steps in reverse.
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7.8 CONVEYOR BELT SIDES ADJUSTMENT

In order to ensure a smooth flow of containers on the conveyor belt, conveyor belt sides
must be correctly adjusted. Adjustment can be performed by carrying out the following op-
erations;

* Release locking knobs (fig.13).

fig.13

* Conveyor belt sides at machine entrance (fig.14) must be always aligned with the feed
screw. It is then advisable to adjust them after performing a feed screw type change (fig. 1 5).

fig.14
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fig.15

» Place the container on the conveyor belt and position it near the knobs for a more accurate
adjustment (fig.16) :

fig.16

+ Push the container on one side and adjust the opposite side leaving a space of 2 mm.
Once the adjustment has been performed, lock sides by making use of relative knobs
(fig.17).

fig.17
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+ Conveyor belt sides at the exit of the machine: a space of more than 2 mm can be left with-
out jeopardizing the container stability (fig.18).

fig.18
« Position the container near other locking knobs on the conveyor belt and proceed to ad-
justment (fig.19).

iy

fig.19
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7.9 R_EPLACE_MENT OF THE CENTERING OF THE VALVE
To replace the cejnterihg device it is necessary {o proceed. as follows:

* Firmly pull the elastic fastening washer of the centering device (fig.20)

fig.20

+ Remove the centering device-and proceed with replacement, inser_ﬁng a suitable washer
in the housing, checking the code on the parts replacement form attached to this manual.
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7.10 REPLACEMENT OF THE CANNULA

To replace the cannula, proceed as follows:
« Lift the centering device to facilitate replacement of the cannula.

fig.22

= Pull the cannula firmly downwards until it is released from its housing, then proceed with
replacement by inserting a suitable replacement cannula for the new format to be filled, con-
trolling the code on the format change form attached to this manual.

-

]

—

l':é:e

—
.
fig.23
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7.11  FUNCTIONAL PRINCIPLES OF THE CAPPING TURRET
(CROWN CAPS)

The capper tower is suitable for applying crown caps onto containers.

The caps are delivered by the cap feeder and are fed by a cap chute to the cap release head.
Following the profile of a cam, the capping press removes the cap from the transport device
with the aid of a magnetic system.

In the phases that follow, the cap is pressed and clamped onto the bottles.

Once the cap is applied, the system reset for the next closure

ATTENTION!

During the machine startup, we recommend to make sure that the jack bottom of each cap-
ping head ( pos. 01 ) has been actually greased with the fit grease:Interflon Code.8943 Food
Lube CR.

PARTI COMPONENTI LA TORRETTA CAPSULATRICE:

CAPPING TURRET COMPONENTS:

01 - LOWER FRAME

02 - UPPER FRAME WITH CAPPING HEAD GROUP
03 - CAPPING HEADS

04 - CAPPER GEAR
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05_ MOULD
06 _ CAP PUSHING.PIN.

07 _ CAP RELEASE HEAD

08 _LOCKINGPIN

09 _ LOCKING SCREW FOR THE CAP RELEASE HEAD
10 _ PLATFORM
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712 CHANGE CAPPER STARWHEEL AND CONVEYOR

To change the starwhee! and conveyor of the capper tower, perform the following-opera-
fions: '

Loosen the conveyor lock handies, turning counterclockwise, and remove ther by sliding
them upwards (fig.24)

fig.24

fig.25
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+ Loosen the starwhee! lock handles, turning counterclockwise, and remove thei by sliding
them upwards {fig.26).

fig.26

* Loosen the first half-starwhieel and lift it upwards. slightly to remove it (fig.27).
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» Loosen the second half-starwheel, lift it upwards slightly, turn it toward the free part of the
capper (fig.28).

fig.28

* Remove the half-starwheel (fig.29).

fig.28

* Mount the' starwheel and cenveyor indicated on the format changeover card {check code
number and color} by following the operations described above in reverse.
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713 CHANGE STARWHEEL AND CONVEYOR FOR THE BOTTLE
NECK
To change the upper starwheel and the. upper conveyor (for the boitle neck) of the capper

tower; perform the following operations:

* Remove the conveyor lock screws (fig.30)

fig.30

* Remove the conveyor (fig.31).
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» Loosen the 2 half-starwheels fock pins {fig:32)..

fig.32

» Extract the: half-starwheels (fig.33).

* Mount the starwheel and conveyor indicated on the format changeover card {check code
number and color} by following the operations described above in reverse.
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7.14 CLOSURE PRESENCE PHOTOCELL REGULATION

To regulate the height of the closure detection photocell, perform the steps outlined below:

fig.34

Use a bottle from the new production format as a reference and using the handwheel, raise

or lower the photocell. Keep the distance between the cell and the edge of the container at
3to4cm.
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MAINTENANCE

MAINTENANCE

8.1 GENERAL WARNINGS

Respect the general warnings in the chapter on "Safety" and remember that:

A

€ Any maintenance, cleaning, or lubrication operation must be performed exclusively with
the machine and electric equipment disconnected from the electric system.

@ Itis prohibited to operate the machine in automatic mode with the fixed or mobile guards
removed.

@ Regulation operations under reduce safety conditions must be performed by a single per-
son. When operations are performed, access to the machine by unauthorized personnel
must be blocked.

@ After performing regulations under reduced safety levels, the machine status with active
guards must be restored as quickly as possible.

@ Any operations performed on the line or electric equipment must be performed exclusive-
ly by a Qualified Maintenance Electrician.

@ The operative space around the machine must be free of obstacles, clean and well lit for
a distance of about 1.5 m.

@ Use safety clothing according to the UNI EN 510 standard. Make certain sleeves fit tightly
to wrists or better yet are turned up.

€ When necessary to climb onto the machine, use a strong ladder with slip-proof rungs.

¢ Do not perform brusque movements, especially when climbing up on or down from the
machine bed or the machine frame.

@ Before performing any repairs or other operations on the machine, always communicate
your intentions to the other operators around the machine and make certain that they
have heard and understood your warning.

8.2 LOCK-OUT AND TAG-OUT PROCEDURE

“Lock-out”

Positioning of a of a locking device (padlock) next to the “OFF” position of an insulating
device (disconnector, valve, etc.) of any power source (electric, pneumatic power,
dangerous fluid, etc.).

“Tag-out”
Positioning of a sign next to the locking device for “lock-out”, clearly indicating the name
of the technician in charge authorized to carry out the procedure.
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Involved Personel
Personnel operating around the plant or machinery that is subject to the “Lock-out”.

Personnel in charge
Personnel that is authorized to operate the “lock-out” procedure after a specific training

8.3 CLEANING FOAMS AND GELS

Prior to starting, read the instruction manual for each machine and perform the cleaning op-
erations listed (be careful of the electric parts, polished surfaces, aluminum, etc.).

The most suitable detergents for cleaning the lines are foam and gel products made by the
larger food-and-drink industry chemical manufacturers.

The cleaning foams and gels must be selected and used based on the manufacturers in-
structions (the worker must consult the technical data sheet of the product) to clean the ex-
terior of lines in the food-and-drink industry.

Use at the concentration indicated in the manufacturer's instructions.

Cleaning foams and gels must be applied according to the manufacturer's instructions, cold
or at room temperature, and must not exceed 30 minutes.

After the cleaning phases and rinsing with water, no traces of detergent should remain.

If you want to use cleaning foams and gels, please contact the Kosme Tech-
nical Service before use.

8.4 CLEANING DURING BREAKS IN PRODUCTION

In this paragraph cleaning operations are described that the operator can perform during
breaks in production.

* remove labels remains or containers fragments from the machine working surface;
* remove glue left on the paddles with a cloth:

In order to facilitate the performance of above-described operations, the mobile
push-button panel can be used to rotate the turntable and the applicator.

8.5 CLEANING FOAMS AND GELS

Prior to starting, read the instruction manual for each machine and perform the cleaning op-
erations listed (be careful of the electric parts, polished surfaces, aluminum, etc.).

The most suitable detergents for cleaning the lines are foam and gel products made by the
larger food-and-drink industry chemical manufacturers.

The cleaning foams and gels must be selected and used based on the manufacturers in-
structions (the worker must consult the technical data sheet of the product) to clean the ex-
terior of lines in the food-and-drink industry.

Use at the concentration indicated in the manufacturer's instructions.

Cleaning foams and gels must be applied according to the manufacturer's instructions, cold
or at room temperature, and must not exceed 30 minutes.

After the cleaning phases and rinsing with water, no traces of detergent should remain.
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If you want to use cleaning foams and gels, please contact the Kosme Tech-
nical Service before use.

8.6 REMOVAL OF BROKEN CONTAINERS

If a container is broken, the machine must be immediately stopped by means of the machine
stop button located on the control panel.

Fragments of broken containers on the machine working surface can be easily removed with
a low pressure water jet.

In order to resume operation, disable the emergency stop by rotating it clockwise, press the
emergency reset and then the machine start buttons on the control panel on board of ma-
chine.

If the machine is provided with conveyor belt self-contained motor, press the conveyor belt
start button before machine start.
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8.7 MAINTENANCE SCHEDULE

INTERVAL INSPECTION POINT WORK TO BE PERFORMED
EACH DAY or prior
to start of '
production
M1 All the machine Clean
M2 Air treatment units Check for condensate and drain if
needed
M3 Filling valve exits Check that are whole, check for
wear and damages
M4 Machine safety systems Check for damages, impurities, and.
operation
EACH DAY
M5 Rinser tower: Check all parts vis’ua_ll'y and perform
Maintenance operations any necessary maintenance
M6 Filler tower: _ Check all parts visually and perform
; Maintenance operations any necessary maintenance
M7 Capper fower: | Check all parts visually and perfarm
Maintenance operations any necessary maintenance
EACH WEEK or
every 50 hours of
operation
Ma Nozzles Check components visually for
(caniveyor ubrication, impurities
spray, wash}
M9 Vacuurn pump (if preserit} | Check for any leaks:
| If necéssary repair the gasket
M10 Convevor belts Check that the conveyor chains are
correctly tensioned.

instruclion Manual
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INTERVAL INSPECTION POINT WORK TO BE PERFORMED

EACH MONTH or

Every 200 hours of-

operation

M11 CIP circuit parts During CIP inspect parts {piping

' syster rotating distributor, CIP:
cups, cleaning tank, etc;-_)_

M12 Filling Stations: Centerer | Check.
lifting (if present) If necessary repair or replace,

M13 Fifling Stations: Carrier Chieck.
plates (if present) If necessary replace,

M14 Head Capper Check.

' If necessary replace.

M15 Tooling (starwhegls, Check.
archies, wormscrews, If necessary replace.
chutes]

M16 Equipmient Check for wear on grippers, springs
(Neck Handling and rotating axis If necessary
starwheels, i present) replace.

M17 Equipment (adjustable Check for wear on grippers, springs
starwheels if present} and rotating axis If necessary

replace.

M18 Piping system: Valve Check operation. _
actuator/pipe connection if necessary repair or replace.
taps

M19 Piping system: Product C_hec?( operation and far any
regulation valve. product leakage. _
(modulating vaive) If necessary repair or replace..

M20 Piping System: Filter/ Check for impurities: and any

‘Sterile fitter damiage: If necessary clean or
replace.

M21 All drive mechanisms Chepk lubrication and correct

bearing clearance.
If necessary add/change lubricant.
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INTERVAL INSPECTION POINT WORK TO BE PERFORMED

EACH MONTH or

Every 200 hours of

operation

M22 Jointed transmissions Check the status of the joints for

' wear and any damage.
If necessary lubricate or replace.
Check torsional play.

M23 Traction; Toothed wheel Check for deposits, wear, and
under machine table lubrication of the toothed wheel and

jointed shaft.

M24 Transmission beits and Check for correct terision, surface
chains. wear, or any damages.

If necessary tighten the belts or
replace thesn,
Defective or worn beits/
chains must be replace
immediately!

M25 Centralized librication: After completing the lutyication

Connections, piping process, check that the points
lubricated have been greased
enough.

M26 Pneumatic Parts: Check seal, fastening and general
Connections, piping, status. If necessary, replace the
valves,.cylinders, filters, parts involved,
pressure gauges

M27 Vacuum pump {if present) | Check the yield-of the vacuum

' pump,

mz28 Conveyor belts Check the surface of the chain.and
the play between the chain links,
the teeth on the toothed wheel, the
chain tenision, the wear profile, and
the idle whesl.
If necessary replace any woimn
paris.
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INTERVAL

INSPECTION POINT

WORK TO BE PERFORMED

EACH MONTH or

Every 200 hours of

operation

M29

Filling Stations

Check the control lever, the rollers
of the: control levér, the control unit,
the control cams, the pushers, efc.
Check to see if containers are iilled
correctly (for example too full/
empty, too much foam, etc.).
Adjustments on the filling
stations must only be
: performed by specialized,
authorized personnel..

EACH YEAR or
Every 2000 hours
of operation

Gaskets incontactwith the

YEARS or Every
5000 hours of

M30 Replace all gaskets in the product
product ared, for example:
- Piping.system gaskets
; | - Filling valve gaskets
" Waorks must only be
performed by specialized,
althorized personnel.
M31 Rotary distributor for. - Check the’'bearings
liquids: _ - Replace the gaskets
Bearings.and-gaskets - After which, check the seaf of the
distributor..
EVERY. TWO

operation
M32 Gear motor filled with Check the water content in the.
synthetic lubricant lubricant.
148 - Chapter-8 - Instruction Manual




8.8 LIST OF MAINTENANCE POINTS

MAINTENANCE INTERVAL

Each day or prior to start of production

T B N |
! [ ] (=) - ¥ )

LTy

‘.}i‘-.' }I'fﬁ LHEH

A A

MAINTENANCE POINT M4 - Machine safety systems
Check for impurities, damages and operation of the following
safety elements:
» Switches/operational units for safety (for ex. EMERGENCY
Solik. § STOP devices, test lights, etc.).

= Warning and alarm devices (for example: siren, beacon,

tc.)
EGuards (for example: protective doors, protective covers,
tc.)

» Hazard signs and warning tags (for example: on piping,
guards, efc.)

f necessary clean, repair or replace.

MAINTENANCE INTERVAL

Each day or prior to start of production

MAINTENANCE POINT

M2 - Air Treatment Units

} l&:";;ﬁ'ﬁ? r— ] b
S e

Bleed off pressure/media before performing
works on the air system.

If necessary: Replace the parts, clean filters, and drain con-
densate

» Excessive amounts of water must not be present in the air
separators.

= The filter must be clean

MAINTENANCE INTERVAL

Each day or prior to start of production

MAINTENANCE POINT

M3 - Filling valve exits

Check the integrity, wear, and for damages on all discharge
parts from the filling valves, for example: Centerer gaskets, re-
cycle hoses, filling hoses, level sensors.

Ff necessary replace.

& Perform only a visual inspection. Do not touch the
parts.
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MAINTENANCE INTERVAL Every 50 hours of operation
MAINTENANCE POINT M8 - Nozzles (conveyor lubrication, spray, wash)

Check nozzles visually for impurities If necessary: Clean or re-

place.
The nozzles must not be clogged or damaged.

Based on the specification for the machine, many

parts with nozzles may be present (for example
conveyor lubrication, sprayers, washing).

MAINTENANCE INTERVAL Every 50 hours of operation
MAINTENANCE POINT M9 - Vacuum pump (if present)

ICheck for any water leaks.

Read the instruction manual for the vacuum pump at-
tached to this manual.

Every 50 hours of operation
M10 - Conveyor belt chains

MAINTENANCE INTERVAL
MAINTENANCE POINT

Check that the conveyor belt chains are correctly tensioned.
If necessary: tighten the chain or shorten it by removing a link.

Every 200 hours of operation
M11 - CIP circuit parts

MAINTENANCE INTERVAL
MAINTENANCE POINT

During CIP operation, check all parts of the circuit, for exam-|

T ple:
= ! - Piping system (for example: safety valves, drain valves, etc.)

g1 F ‘,ﬁi * Rotating distributor

- Filling stations (for example: CIP cups, etc.)

Observe the machine for outside with the guards

|:> closed.
Jﬁ The parts in the CIP circuit must be watertight.
i No cleaning liquid or disinfectant must leak out.
5
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MAINTENANCE INTERVAL

Every 200 hours of operation

MAINTENANGE POINT

m12 - Filiing_-Staiio_ns: Centerer lifing {if present)

» The-Suspensions must be easily moved
* The rolls.ihust ot be worn or damaged’
* The guides must not.be worn.:

in no event must the filling valve parts be damaged during opgration,

If necessary repair or replace.

MAINTENANCE INTERVAL

Every 200 hours.of operation

MAINTENANCE POINT

M13 - Filing Stations: Container carrier plates {if présent)

‘[The surface of the-container carrier plates:

+ Must be planar and flat
= Must not be worn only-on.ohe side.

If necessary replace the plates.

MAINTENANCE INTERVAL Every 200 houfs of operation
MAINTENANCE POINT M14 - Head Capper
f necessary replace
MAINTENANGE INTERVAL Every 200 hours-of operalion
MAINTENANCE POINT M15 - Tooling (starwheels, arches, wormscrews, chites)

Instruction Manual

- Chapter 8 - 151



» Containers must be conveyed by the equipment without slip4
page.

= Surfaces must be flat and without any damage

* The swells on the wormscrew and the starwheels must cor-
respond to the shape of the container

* No corners must stick out in the container passage area.

MAINTENANCE INTERVAL

Every 200 hours of operation

MAINTENANCE POINT

M16 - Equipment (Neck Handling starwheels, if present)

Check for wear or damages on grippers, springs and rotating
axis.

Open and close the grippers by moving the rotating axis:
> The gripper must close correctly and firmly
» The spring must open correctly.

If necessary replace.

MAINTENANCE INTERVAL

Every 200 hours of operation

MAINTENANCE POINT

M17 - Equipment (adjustable starwheels, if present)

Check for wear or damages on grippers, springs and rotating
Xis.
If necessary replace.

MAINTENANCE INTERVAL

Every 200 hours of operation

MAINTENANCE POINT

M18 - Piping: Valve/tap actuator, tube connections
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Check the operation of the fol[owmg components:
* Valve actuator on valves in piping

. Safety valves

¢ Closure taps

If necessary repair or replace.

MAINTENANCE INTERVAL Every 200 hours of opéeration
MAINTENANCE POINT M19 - Modulating valve

If the valve does not seal perfectly and leaks, the problem
may be due to impurities or a damaged gasket:

We recommiend dismantling the parts, cleaning it carefully
and, if necessary, replacing them.

. For maintenance operations, read the instruc-
_ tions in the manual for the moduilating valve at-
- tached to this manual.

MAINTENANGE INTERVAL Every 200 hours of operation.
MAINTENANCE POINT M20 - Piping: Filter/Sterile filter

the machine.

I Bleed off the pressure prior fo performing works on
Sterifize after finishing operations.

Check for impurities and:any damage to the fitters:

MAINTENANCE INTERVAL Every 200 hours of operation
MAINTENANCE POINT M21- All drive-mechanisms:
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hack lubrication.of the méchanisms and correct bearing
learance.

If there is too much. play, recondition themireplace the mech-
nisms.
If necessary ‘addichange lubticant.

MAINTENANCE INFERVAL .

Every 200 hours of operation-

MAINTENANCE POINT

M22 - Jointed transinissions

Check the status of the joints for wear and-any damagé. If
necessary lubricate or replace.
Check the torsional play (hominal value ) mm). Replace ifthe
tarsional play is greater than:2 mm. Play must be measured
on the external diameter of the fointed transmission- flange.

MAINTENANCE INTERVAL

Every 200 hours of operatiort

MAINTENANCE POINT

M23 - Traction: Toothed whee! under machine table.

Check for depasits, wear, and lubticaticn of the toothed wheel
and jointed shaft.

Check that the lubricant is evenly distributed.
If there is toe much wear or uneven wear, replace thé toothed
wheel.

MAINTENANCE INTERVAL..

‘Every 200 heurs of operation

MAINTENANCGE PDINT

M24 - Transmission biejts and chaing

Check for correct tension, surface wear, or any damages:

f necessary fighten the chams,-'belis or replace them,

Defective or worn befts/chains must be replaced im-
mediataly!.
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MAINTENANCE INTERVAL

Every 200 hours of eperation

MAINTENANCE POINT

M25 - Ceniralized lubrication: Connections,. piping.

After perform ing thie 1uill fubrication process (with automatic
pump or with at the centralized greasing points), check that-ail
points are sufficiently lubricated.

Grease accumulations in-the lubricant piping indi-
cates losses in the |ubrication system.

If possible?-elifni_n_ate immediately the damages or at
L2 most after 10 hours of operation!

MAINTENANCE INTERVAL

Every 200 haurs of operation

MAINTENANGCE POINT

M26 - Pheumatic Paits: Connections; piping, valves, cylinders,
filters, pressuie gauges. )

.

Check seal, fastening and general status, If necessary re-
place the parts in question.

MAINTENANCE INTERVAL

Every 200 hours.of operation

MAINTENANCE POINT

M27 - Vacuum pump (if présent)

Check the yield of the vacuum pump.

. ‘For ali opera_ti"ons', read the instruction manual for
l > the vacuum pump attached.to this manual.

MAINTENANCE INTERVAL

Every 200 hours of operation

MAINTENANCE POINT

#M28 - Conveyor belts
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 The chain slides on the toothed wheel
 Wear of the plates down to half the inifial thickness

Check:

+ The surface of the chain and the cigarance between the
chain links. _

- The teeth onthe toothed wheel

» The tension of the chain

- The wear profile and idle of the chain,

Re pléce the.pa fis if: _
» The chain has lengthened mare than 25 mm for each meter
of initial length

- Extensive wear on.the profiles

Use only.original parts (see the Spare part manual)

MAINTENANCE INTERVAL

Every 200 hours of operation

MAINTENANCE POINT

M29 - Filling Stations

Check:

+ The command lever _

- The rallers of the command lever
> The command tinit

+ The command cam

b The pushers

- efc:

Check to see if con_ta'iners are filled correc't]y'(f_or example too
fulllempty, toe much foam, etc.).

Adjustments. on the filling stations must only be per-
formed by specialized, authorized personnel,

MAINTENANCE INTERVAL Every 2000 hours of operation
MAINTENANCE: POINT M30 - Gaskets in contact-with-the product
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O

Replace all gaskets in the product area, for example:
- Piping system gaskets
- Filling valve gaskets

The works must only be performed by qualified, au-
A thorized personnel.

After replacement, check the gasket seal.

MAINTENANCE INTERVAL

Every 5000 hours of operation

MAINTENANCE POINT

M31 - Rotary distributor for liquids: Bearings and gaskets

r

- Check the bearings
- Replace the gaskets
- After which, check the seal of the distributor.

Check that no gas or liquid leak.

The works must only be performed by qualified, au-
thorized personnel.

MAINTENANCE INTERVAL

Every 5000 hours of operation

MAINTENANCE POINT

M32 - Gear motor filled with synthetic lubricant

:
]
O

Depending on the conditions of use and the environment, wa-
Ler may accumulate in the gear motors.

We recommend you check the water content in the Iubricant.
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LUBRICATION

LUBRICATION
9.1 INSTRUCTIONS FOR LUBRICATION

LUBRICANTS

cient use of lubricant.

We have provided a table of lubricants that includes warnings to avoid insuffi-
A For centralized lubrication systems, use only suitable lubricants.

CHANGE LUBRICANT

* Change lubricants when the machine is not hot due to running.

* Lubricants may be hot. Danger of combustion!

¢ Used lubricants are hazardous to the health. Avoid skin contact with used lubricants.
* Do not leave filling caps and drains open longer than necessary.

* Dispose of used lubricants correctly.

CLEANING LUBRICATION POINTS
* Keep the lubricant points clean in order to avoid the penetration of impurities.

Bear in mind that:

* the lubrication screws must be clean before lubricating in order to not introduce dirt parti-
cles in the system

* Remove any drips of grease after lubrication, but a slight greasy residue should remain to
protect from humidity and dirt

« Clean any oil residue from drains and top-offs after lubrication

For cleaning lubrication points, use only:

* Clean rags without fibers

* ecological detergents, not hazardous to worker health and suitable for the material (for ex-
ample, low density cleaning oils, without solvents).

Never use waste wool, gasoline, benzol, or other detergents with similar
f i } effects.

LUBRICATION POINT SEALING

* During lubrication, avoid pressing with force as you could damage the gaskets.
* Check that closed mechanisms are sealed closed and that there no lubricant leaks. In the
case of significant of leaks, repair them and, if necessary, reseal the mechanism.
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9.2 LUBRICATION SCHEDULE

INTERVAL LUBRICATION LUBRICANT WORK TO BE
POINT FERFORMED
Every 40 hours of
operation
L1 Jaicks: Oll tank. Fod grade oil | Check the.off fevel.
If necessary top-off.
L2 Rotating connection: ‘Food grade lubricste with grease gun
Lubrication points grease )
Every B0 hours of
operation
L3 Cardan wormscrew Food grade Lubricate with grease brush
‘grease
L4 Capping Heads Food grade lubricate gears-and cam of the
grease capper heads.
Every160 hours of
aperation
LS Centralized lubrication; Food grade Lubricate with grease gun in
Centralizéd grisasing ‘grease many points.
points
L& Centralized lubrication: Fodd gradé Top-off gréase Inthe autornatic
Central automatic grease pump if necessary.
tubrication unit
L7 Air treatment unit (if the -Chack the oit level.
lubricator is present) If necessary top-off: See the'AIR
TREATMENT UNIT chapter in
the instruction manual.
L8 Lower part of capper: Food grade Lubricate with grease gun
Bearings, clutch grease
L8 Gear motor oil “High _Check the ofl level.
(Rossi or Bonfigiioli perfarmance See the attached manual fram
brands) syntheticoilfor | the motor mariufacturer.
gears and
bearings
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INTERVAL L_U'BRICA_TION LUBRICANT WORK TO BE
POINT PERFORMED

Every 160 hours of

operation

L10 “Transmigsion cardans of | Food grade: Lubric_até with grease gun

the machine if syrch (if grease
present)

Every 500 hours. of

operation

L1 Full maching: Chains Spray Spray lightly

lubricant
L12 Height regulations: Food.grade Lubricate with Brugh
Carousel, centerer lifling | greass
cam
‘Every 1000 hours of
operation
L13 H_eig_ﬁt regulations: Food grade Lubricate
' Cardan fransmissions, greéass
straight supports,
bearings

L14 Vacuum pump drive Food grade Lubicate with grease gun

motor bearing grease

L15 Vacupm pump bearing. Food grade Lubricate with grease gun

grease .

L16 Air and water filters ‘Check and if needed replace the
air and water filters.

L17 Pneumatic' system Check the pneumatic system:
= Check the:inlet air pressure
~Check that the machine's:
pressure gauges indicate the
[pressure shown on the machine
fag.
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9.3 LIST OF LUBRICATION POINTS

LUBRICATION INTERVAL

Every 40 hours of operation

LUBRICATION POINT L1 - Jacks: Oil tank

LUBRICANT TYPES Food grade oil

MANUFACTURER RECOMMENDED TECNOLUBE SEAL PFO 40 - viscosity ISO 32 CNC 27101999
LUBRICANT TYPE NSF-H1 Certified

Check the level of oil on the side of the lubricant pan:

Max. oil level =

Min. oil level =

If necessary top-off.

To fill up the oil, you must:

» Close the air inlet valve.

= Unscrew the black plastic screw, A, on top side.

+ Fill the lubricator with oil using the hole on the top, up to the
evel indicated.

» Screw the black plastic screw, A, on top side.

Fill with oil

In addition to the recommended oil, other ISO VG 32 OIL
brands can be used:

- FESTO Special oil

- AVIA Avilub RSL 10
- BP Energol HLP 10

- ESSO Spinesso 10

- SHELL Tellus oil C10
- MOBIL DTE 21

- BLAISER Blasol 154
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LUBRICATION INTERVAL

Every 40 hours of operation

L2 - Rotating connection: Lubrication point under the towers

LUBRICATION POINT (filler and rinser)

LUBRICANT TYPES Food grade grease

MANUFACTURER RECOMMENDED |TECNOLUBE SEAL FLUOROCARBON GEL 880/885 F. G.
LUBRICANT TYPE NSF-H1 Certified

Connect the grease pump to the grease guns and add proper
mounts of grease (about 7or 8 pumps, or until the a bit of grease
mes out on the other side of the lubrication point).

WARNING!
Do not use the same grease pump for different types
of grease.

LUBRICATION INTERVAL

Every 80 hours of operation

LUBRICATION POINT

L3 - cardan wormscrew

LUBRICANT TYPES Food grade grease
MANUFACTURER RECOMMENDED |TECNOLUBE FOOD GRADE GREASE 151/L,
LUBRICANT TYPE USDA-H1 compliant

k Remove the protective sleeve on the wormscrew cardan.
» Use a grease brush and lubricate the cardan joints.
r Reattach the sleeve and have care to tighten it well.

LUBRICATION INTERVAL

Every 80 hours of operation

LUBRICATION POINT

L4 - Capping Heads

LUBRICANT TYPES Food grade grease
MANUFACTURER RECOMMENDED |TECNOLUBE FOOD GRADE GREASE 151/L,
LUBRICANT TYPE USDA-H1 compliant

» Lubricate the capper head gears and cam using a grease brush.
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LUBRICATION INTERVAL

Every 160 operating hours

LUBRICATING POINT

L5 - Ceéntralized iubrication.

LUBRICANT TYPOLOGY

Grease for food plants

LUBRICANT MODEL RECOMMENDED
BY THE SUPPLIER"

TECNOLUBE FOOD GRADE GREASE 15144,
USDA-H1 compliant

+ Set the capper at the maximunheight;

A/ firom point pos.03,
I+ Tighten screw pos.03 again.

[ffrom point pos.04.

- Connect the greasing pump with the lubricator pos.01;.

* Unscrew screw pos.03. _
* Introduce-greasé through lubricator pos.01 till the-grease flows out

* Introduce grease through lubricator pos.02 till the grease flows out

W
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LUBRICATION INTERVAL

Every 160 operating hours

LUBRIFICANT TYPE
RECOMMENDED BY THE SUPPLIER

ITEFLON FOOD-GRADE INTERFLON
COD.8943 FOOD LUBE CR - SPRAY

|
|
]
|

» Grease the capping heads (CROWN CAPPER).

LUBRICATION INTERVAL

Every 160 hours of operation

L5 - Centralized lubrication (without automatic lubrication pump):

HUBRIGATION PRIl Centralized greasing points on machine
LUBRICANT TYPES Food grade grease
MANUFACTURER RECOMMENDED |TECNOLUBE FOOD GRADE GREASE 151/L,
LUBRICANT TYPE USDA-H1 compliant
— The grease point diagram is on the machine.
— / \ Itis not present when there is centralized machine
Srles ] Eﬂ@ ) lubrication with an automatic pump.
EE— &/
g; g\ e ““\ r Connect the grease pump to the grease guns and add proper
a8 8 ’r T:;LE:[] ; mmounts of grease (about 7or 8 pumps, or until the a bit of grease
g g ./ comes out on the other side of the lubrication point).
LUBRICATION INTERVAL Every 160 hours of operation
L5 - Centralized lubrication (without automatic lubrication pump):
GG Centralized greasing points under the towers.
LUBRICANT TYPES Food grade grease
MANUFACTURER RECOMMENDED |TECNOLUBE FOOD GRADE GREASE 151/L,
LUBRICANT TYPE USDA-H1 compliant
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. The grease points are located under gach tower;
~, Itis not présent when there is centralized machine:
: lubrigation with an automatic pump.

+ Conngct the grease purnp to the grease:guns and.add. proper
prmounts. of grease (about 7or 8 pumps, of until the a bit of grease
comes out ori the gther side of the lubrication point).
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LUBRICATION INTERVAL

Every 160 hours of operation

LUBRICATION POINT

L6 - Centralized lubrication: Automatic lubricant pump (if present

LUBRICANT TYPES Food grade grease
MANUFACTURER RECOMMENDED TECNOLUBE FOOD GRADE GREASE 151/L,
LUBRICANT TYPE USDA-H1 compliant

* Top off the grease until the tank is full.

l::> Read the automatic grease pump instruction manual.

LUBRICATION INTERVAL

Every 160 hours of operation

LUBRICATION POINT L8 - Lower part of capper

LUBRICANT TYPES Food grade grease

MANUFACTURER RECOMMENDED TECNOLUBE FOOD GRADE GREASE 151/L,
LUBRICANT TYPE USDA-H1 compliant

3"‘--_‘__-

Lubricate the bearings (1, 2) and the coupling (3) with
the grease gun.
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LUBRICATION INTERVAL

Every 180 hours running

RECOMMENDED BY THE SUPPLIER

LUBRICATION SPOT L8 - Capper bottém’
LUBRICANT TYPOLOGY Grease for food plants -
LUBRICANT TYPE TEGNCLUBE FOOD GRADE GREASE 151/L,

USDA-H1 compliant.

CROWN CAPPER (N.B: just crown cappers D240}

- lubrication of bearings: _

-get capper up to maximum heighit circuit breaker trip-
ping; proceed with lubrication till grease discharge from
the vent. ' h

CROWN CAPPER (N.B. just crown cappers D360}

- lubrication of bearings:

get-capper down o minimum height circiit breaker trip=
ping; proceed with Jubrication till grease discharge from
the vent,
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LUBRICATION INTERVAL

Every 160 hours of operation

LUBRICATION POINT L9 - Gear motors

LUBRICANT TYPES High performance synthetic oil for gears and bearings
MANUFACTURER RECOMMENDED For Rossi brand gear motors: MOBIL MOBILUBE HB 80W-90
LUBRICANT TYPE For Bonfiglioli brand gear motors: SHELL TIVELA OIL S 820

Check the level of the gear motor oil and if needed top off.

C>

Read the manufacturer's instruction manual for the
gear motor carefully.

LUBRICATION INTERVAL

Every 160 hours of operation

LUBRICATION POINT

L10 - Transmission cardans of the machine in synch (if present)

(se previsti)
LUBRICANT TYPES Food grade grease
MANUFACTURER RECOMMENDED TECNOLUBE FOOD GRADE GREASE 151/L,
LUBRICANT TYPE USDA-H1 compliant

Lubricate the transmission cardans with a grease gun.

LUBRICATION INTERVAL Every 500 hours of operation
LUBRICATION POINT L11 - Chains
LUBRICANT TYPES Spray lubricant
MANUFACTURER RECOMMENDED

LUBRICANT TYPE

Spray lightly
Lubrication with chain spray offers advantages over
traditional lubrication methods, for example, better
adhesion and better penetration in the points to be
lubricated.
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LUBRICATION INTERVAL

Every 500 hours of operation

LUBRICATION POINT L12 - Height regulation: Carousel, centerer lifting cam
LUBRICANT TYPES Food grade grease

MANUFACTURER RECOMMENDED TECNOLUBE FOOD GRADE GREASE 151/L,
LUBRICANT TYPE USDA-H1 compliant

LUBRICATION INTERVAL

Every 1000 hours of operation

LUBRICATION POINT

L13 - Filler height regulation screws

LUBRICANT TYPES Food grade grease
MANUFACTURER RECOMMENDED TECNOLUBE FOOD GRADE GREASE 151/L,
LUBRICANT TYPE USDA-H1 compliant

Move to the upper part of the filler tower and pump the grease in the
height regulation column grease guns to adjust the heights inside the
tower.
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LUBRICATION INTERVAL Every 1000 hours of pperation

LUBRICATION POINT L14 - Vacuum pump drive motor bearing
LUBRICANT TYPES Food grade gréase

MANUFACTURER RECOMMENDED TECNOLUBE FOOD GRADE GREASE 151/L,
LUBRICANT TYPE . USDA-H1 compliant

Lubricate all'of the béarings with &' grease gun.

. Perormubrication a_ccprdi’ng to thie motor
manufactirers instructions.

LUBRICATION INTERVAL Every 1000 hours of operation

LUBRICATION POINT L15 - Vacuum pump bearing

LUBRICANT TYPES Food grade grease

MANUFACTURER RECOMMENDED | TEGNOLUBE FOOD GRADE GREASE 15411,
LUBRICANT TYPE USDA-H1 compliant

Lubricate ali of'.t_he_{bea_ri'ngg. with a grease gun.

R Performi Jubsication ateording to the purp
. manufacturer's instructions,
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LUBRICATION INTERVAL

Every 1000 hours of operation

LUBRICATION POINT

L16 - Air and water filters

LUBRICANT TYPES

MANUFACTURER RECOMMENDED
LUBRICANT TYPE

Check and if needed replace the air and water filters.

I::> Read the air and water footer instruction manual.

LUBRICATION INTERVAL

Every 1000 hours of operation

LUBRICATION POINT

L17 - Pneumatic system

LUBRICANT TYPES

MANUFACTURER RECOMMENDED
LUBRICANT TYPE

Check the pneumatic system:
- Check the inlet air pressure.

shown on the machine tag.

- Check that the machine's pressure gauges indicate the pressure

Instruction Manual
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9.4 LUBRICANT TABLE

GREASE TABLE (only for ROTATING CONNECTIONS)

1

TECNOLUBE SEAL

FLUOROCARBON GEL 880/885 F.G. Certified NSF-H1

KLUBER PARALIQ GTE 703

GREASE TABLE {for all other lubrication points)

1

"TECNOLUBE SEAL-
FOOD GRADE GREASE 151/L Comptiant USDA-H1

2 ESS0 _BEACON EP2

3 ESSO_CAZARK2

4 FINA_ CERAN LT

5 | FINA_ CERAN WR2

6 FUCHS FN 745

7 KLUBER _ CENTOPLEX 2 EP
8 | KLUBER _ KLUBERBIO M32-82
9 MOBIL _ MOBILGREASE 28
10 { SHELL_RETINAX C

11 FUCHS _ PLANTOGEL $2

12 AGIP _F1 Grease 24

13 | AUTOL _ TOP 8000.W

14 | CASTROL _ CLS — GREASE

tnstruction Manuzt
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OIL TABLE

1

TECNOLUBE SEAL o
PFO 40 - viscosity ISO 32 CNC 27101999 Certified NSF-H1

MINERAL LUBRICATOR USDA H1 HLF - 68

ESSO _ HYDRAULIC OlL FM 68

MOBIL _ DTE FM 68

TOTAL _ LUBRIPLATE FMO-350 AW

| onl oWl N

“TRIBOL _ FoodProof 1840/68
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CLEANING

CLEANING
101 GENERAL WARNINGS.
Respect the general warnings in the chapter on "Safety”.

Basically, cleaning and disinfecting must be performed in-depth and correcty; therefore!
# Pay attention to the concentration, temperature and activation time of the substance.

< Before starting to fill boitles, make certain that the cleaning or disinfectarit used has been
completely rinsed from the line.- '

# [f disinfectants are used during the bottling phase (or éxample disinfection of spray bot-
tles), clear the question of its non-toxicity, concentration, ete. ahead of time.

The type, extent and interval at which the operations are performed must be suitable:
 for the required hygiene level

# for your plant and process

@ for your product

4 for the cleaning procedures used'

10.2 USE OF CLEANING PRODUCTS AND DETERGENTS

FIELD OF APPLICATION

The following standard defines the use of cleaning agents and disinfectants for cleaning the
machine and the lines.

Ali products used that differ from those described in following, or with' different technical
characteristics (for example: higher conicentration, different reaction times, hlgh tempera-
tures compared fo those indicated) must be agreed with the Manufacturer.

The components and materials used to build our machines must résist cleaning producis.
and the normal cleaning operation described by the manufacturer.

REFERENCE STANDARD
DIN 11483 -1,2
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CLEANING

10.3 RECOMMENDED CLEANNG PRODUCTS AND DISINFECTANTS:
(COMMONLY USED CONCENTRATES BY THE MAIN MANUFACTURERS IN THE

BOTTLING INDUSTRY)

Cleaning products/disinfectants- | -Chiorine content i_ri Max, “Max. Max.
for stainless steef and EPDM mains water Concentration | Reaction | Temper-
gaskets Time ature
AISL304 | AISI 316
" Caustic $6da NabDH' 100mgA | 150mg/ | 2-8%- 30-45 min. | 90°C
Atid-cleaning product based on H3PD4 100 mgA | 150 mgA | 1-3%. 2030 min. 40“0
Acid cleaning. product based cn-H'N.03 100 mgAl 150 mg/l 0.5-1.5% 20-30-min. 30°C
: . 9 : 7 -
Stetel cleaning product based on mix of - ) . = P of
phesphoric acld-and niric.acid 100 mg/l 150 mg!l 0:5-1.5% 20-3G-min. 30°C.
Disinfectant based on.peracelic:acid with A o X i o
about 5% concentralion 100mgl | 180 mgd | 0.21.0% 20 min. 25°C
Disinfectant based on peracetic.acid with . . . N o
about 15% concentration S 100.mg/ | 180mg! | 0.1-05% 20 min, 25°C
Rinse with peracetic-acld with concentrate | 80 mg/ 12091 450 mg Permaneft | 25°C
baged on pure pareacetic acid. 40.mgA 80 mgl 800 mg/ Permanent | 40°C.
Ozone rinse BO mgﬂ 120mg | 1-3mga Permanent | 25°C
Hydrogen p'eroxide' Ij.lased 'disiﬁfa:_:ta_'ﬁt 100'ﬂigﬂ 150 mgn 0.5-1.0% 30 min, 25°0
80 mg/l 120mgd | 0.3-0.5% 60 min. 25°C
Hydrogern perokide as agént fo strengthen " . . L ~ _ _
- O 100 mg/!l | 150 mg/l | Injection 0436 | a6 e

NaOH 1 2% {permanenetinjection or = 150 1 h Y FG 30 min. BO°C
‘onee slarted with caustic solution) 100 mgh Omgl | Batch0.5%

Acid disinfectant wilh halogenated scid/ } B _ _
vhosphiotic acid, or hallogen steel / nitric 100 mgAd | 180 mgh | 0.5-1.0% 20 min. 25%C.
acid i

Cleaning/ disinfeciing products {pH=> '11]i_ 80 mg?l 120mg/ | 0.51.5% 20 mir.. 40°C
Hot water sterilization 100 mgA | 150 mgl 45 min. '85°C.
‘Steam sterlization, max 1.5 bai ' 45 min. 110°C
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CLEANING

Use of chlorine dioxide as CIP disinfectant, for external cleaning and rinhsirig; and as protec-

tive media. for the water areas of the rinser.

Chlorine Dioxide Chlorine content in Max, - Max, ~ Max.
mains water ~ Concen- Reaction Temper-
. . trate Time ature
AlS| 304 AlS| 318
Fillerrinser exterior with ject 60 mgfl 100 mgd | 2 mgl) 20 min, 25°C
CiP 60mgn | 100-mgN | 2 mgh 30 min. 25°C
‘Rinse process with open or closed circtit © [ 60 mgl 100mg/l. | 0.8 mg/l | Permanent |25°C
finse: 20mg/l | 40'mgl
 Conservation of the rinser water zones. 80mg/ | 120mg/l | 0.8 mg/l | Permanent | 40°C
‘General hygiend gperations forpotable | .80mg/l | 120 mg/l | 9.2 mg/l | Permanent. | 25°C
veater ’ ’

After the processes; the treated components and their surfaces must be rinsed with water
that does not contain-an excess amount of chlorine.
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CLEANING

10.4 CLEANING FOAMS AND GELS

Before beginning, read the instruction manual for each machine and perform the cleaning
operations listed (pay careful attention, for example, to the electronic parts, sanded surfac-
es, aluminum, etc.).

The most suitable foam and gel products for cleaning the lines are those by major manufac-
turers of chemical cleaning products for the food and beverage industry.

The cleaning foams and gels must be selected and used based on the manufacturer's indi-
cations (the user must consult the product data sheet) to clean the external parts on the line
in the food and beverage industry.

The concentration used must be that indicated by the manufacturer.

The application of cleaning foams or gels using the manufacturer's methods must be per-
formed cold or at room temperature and must not exceed 30 minutes.

After the various cleaning phases and after rinsing with water no trace can remain.

A If you want to use cleaning foams or gels, first contact Kosme Technical
Service!

10.5 CIP (CLEAN IN PLACE)

* Never use mineral acids, not even blends.

* Never use highly aggressive mineral acids such as hydrochloric acid (HCI) and sulfuric
acid (H2804), not even in low concentrations.

* Use disinfectants that contain halogens only as packaged detergents from well-known pro-
ducers and only with alkaline pH.

* Do not use substances containing halogens or strongly oxidizing. Never use hot and only
after consulting the Manufacturer.

* Never use plant water with a high chlorine content.

= Observe the limit values in the detergent and disinfectant table.
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10.6 CLEANING SCHEDULE

INTERVAL: EVERY DAY or whenever necessary

CLEANING POINT

Internal machine -
Container infeed/discharge, filling stations, ...

CLEANING EQUIPMENT

Test/Samples

WORK TO BE PERFORMED

= Check the status of the cleanliness and disinfect-

ant.

- Right after completing production

- Before tool changeover works, works for care and

maintenance, lubrication operations, and eliminating

alarms

- Before cleaning and disinfecting

In this manner you can get a clear idea of the dirt on
A the machine and you are capable of determining the

conditions for harmful micro-organisms that may

damage the product before the product becomes in-

fected.

Hygiene problems must be eliminated immediately
using intense cleaning and disinfection. You can de-
termine the frequency and type of controls, as well as
the cleaning and disinfection, based on your product/
plant.

CLEANING POINT

Interal machine -
Machine table, carrousel, etc.

CLEANING EQUIPMENT

Brush, water hose, hot/cold water spray/wash

» Remove the worst dirt using a brush.

= Spray the guide equipment /machine table using the water
hose.

= Action the sprays/washing when the machine is ready for op-
rration.

« Do not spray directly on to sensitive components or
parts (for example: electric or pneumatic compo-
nents, lubrication points, etc.

* Do not use high pressure water jets for cleaning.

Instruction Manual

- Chapter 10 - 181



CLEANING POINT

Foam/disinfectant cleaning --
Machine table, cafousel, elc.

‘CLEANING EQUIPMENT

Detergent foam / rinse disinfectant, water

WORK TO BE PERFORMED

b Foam the machine

- Allow the-foam to act

F Spray off the foam, for ex; using the water Hose or by spray-
ingfwashing _

- Based on thé degree of dirt, foam ¢léaning and disinfection
cari replace completely or partially- main cleaning and external
disinfection. ' '

+ Before foam disinfecting, remove any dirt depasits using a
brush or sponge and clean‘delicate parts with detergents/dis-
infectants on rags {for example electric 6rt pneumatic parts).

™, Read the foaming systém instruction manual at-
. tached to this. manual.

CLEANING POINT

Fult machine -

Guards /- Safety shields

CLEANING EQUIPMENT

Brush, sponge, rag, water

WORK TO BE PERFORMED

- Manually clean/disinfect the safety guards / shields internally
gnd externally.

Delicate equipment must be cleaned with rags wet
A with detergent or disinfectant (for example electric
and pneumnatic parts, Piexiglas sheets; atc;).
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CLEANING POINT

Closure feeder / Closure sorter (if present)

CLEANING EQUIPMENT

Vacuum, rag, brush, alcohol detergent

WORK TO BE PERFORMED

* Remove dirt in the closure sorter and feeder using a vacuum,
'Then clean and disinfect.

» If there contaminated, it causes

- Greater frequency of disturbances

- Danger of infection

» Use cleaning alcohol to clean/disinfect the parts. Pay atten-
tion to the directive for the application of easily flammable lig-
uids.

» Some parts are plastic.

The cleaning products used for their maintenance must abso-
lutely NOT contain:

- Organic solvents

- Alcohol/spirit greater than 25%

- Abrasive or polishing additives

CLEANING POINT

Full machine - CIP
Product tank, product container, piping, etc.

CLEANING EQUIPMENT

Cold/hot water, cleaning and disinfection equipment

WORK TO BE PERFORMED

CIP without external drain

(for example with acid or dilute alkaline substances)

The internal surfaces of the machine and bottling stations are
washed and disinfected without leakage of the cleaning fluid.

ICIP with external drain (for example with cold/hot water,
neutral cleaning and disinfectant products).

The internal surfaces of the machine and bottling stations are
washed and cleaned with the exit f the cleaning and disinfect-
@nt fluids, especially is specific points, for ex. Safety valves,
drain, vacuum pump, etc.).

& Avoid these areas in order to exclude potential dan-
ger.

= Pay careful attention to the minimum/maximum

pressure during CIP.
A » When using cleaning and disinfectant mediums,

never exceed the maximum concentration, tempera-
ture or period of action.
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Interval: EVERY WEEK or every. 50 hours of operation

CLEANING POINT

Conveyor belts./ Air conveyors'

CLEANING EQUIPMENT

Brush, sponge, rag, water, cleaning and disinfectarit product

WORK TO BE PERFORMED

L4
1

During “Primary external cleaning and disinfection” clean/dis-
fnfect the components, for éx. the railing, wear strips, ete.

If necessary dismantle the parts.

CLEANING POINT

Guide equipment

CLEANING EQUIPMENT

Brush, sponge, rag, water, cleaning and disinfectant protuct

WORK TO BE PERFORMED

B
(f‘ _
M

e o
B 8.

i nfe_ct- the: components, for ex. starwhegls, curved segments,
guides, pushers, etc. If necessary dismantle the parts.,

Plastic Equipment _ _
During "Primary external cleaning and disinfection”, cléan/dis-

leck Handling Equipment. _

'uring'-"Prim_ar_y external cleaning and-disinfection”, dlean/dis-
nfect the comiponents, for ex: starwheels, curved segments,
Juides, pushers; ele. If necessary dismantie the parts.
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CLEANING POINT Full Machine - Command Elements

CLEANING EQUIPMENT Damp. sponge, rag

WORK TO BE PERFORMED

Clean/disinfect the parts, for ex. the touch scraen,
switches, jog, etc.

a Do not spray these parts with water or other liquids’
A directly. Clean and disinfect the parts only using a
' wet sporige or & rag.
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10.7 FUNDAMENTAL INFORMATION - HANDLING HAZARDOUS
SUBSTANCES

INFORMATION FOR THE OPERATING COMPANY OF THE MACHINE/LINE

Applicable chemical laws focus on the following points:
* Occupational safety

* Occupational health

» Environmental Protection

Personal responsibility

These instructions do not exempt the operating company from their personal responsibility
to conform with applicable, official requirements (maximum workplace concentrations, emis-
sion guidelines, food laws, etc.)

Maximum workplace concentration:
I::> * The maximum concentration of a substance in the air at the workplace, which

is generally not hazardous to the employee's health.

CAUTION: Incompatibility of dangerous substances!

Even if prescribed levels are complied with, individual persons may react intoler-
ant (e.g., nausea) to these substances.

* Check whether the substances, when used at their maximum concentration, are
harmless for those persons who come into contact with them.

Environmental protection

The operating company bears the following responsibilities:

* To prevent avoidable, hazardous environmental effects using state-of-the art technology.
* To limit the development of unavoidable environmental effects using state-of-the art tech-
nology.

* To properly dispose of produced waste.

Protective Clothing

For handling hazardous substances, the operating company must provide his personnel
with adequate "personal, protective clothing™:

* Eye protection

* Face protection

* Hand protection

* Respiratory protection

* Body protection

Information regarding personal protective equipment is provided, for example, in the corre-
sponding safety data sheets of the chemical manufacturers.
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SAFETY

Observing information alerting you to possible hazards:

* Before using hazardous substances, familiarise yourself with the hazard symbols, safety
symbols, and the R-codes and S-codes.

* These symbols are found at the workplace, on chemical containers, and in the safety data
sheets;

* R-codes: Alert you to specific hazards.

« S codes: Safety recommendations.

Examples

- R 26 Very toxic if inhaled.

- R 27 Very toxic if contacts the skin.

- R 28 Very toxic if ingested.

= Observe warning symbols and observe safety signs.

General Safety Instructions

Observe the following:

« Eating, drinking, and smoking are prohibited during work!

» When working with hazardous substances, wear appropriate protective clothing, e.g., pro-
tective gloves, safety glasses, or face or respiratory protection.

» Make sure closed rooms are provided with good ventilation!

* It is imperative that contact with the eyes, skin, and mucous membrane is prevented.

» Wash off substances that are splashed on the skin with cold water!

* Gently wash out irritated eyes with plenty of flowing water (or with special eyewash). See
your physician immediately!

« Remove clothes soaked with corrosive substances.

« Always consult a physician if an accident occurs, or you are not feeling well!

SAFETY SIMBOLS (EXAMPLES)

1 - Very toxic 2 - Toxic 3 - Harmful 4 - Corrosive

5 - Irritant 6 - Extremely 7 - Highly 8 - Oxidising
flammable flammable
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9 - Explosive 10 - Dangerous for
the environment

SAFETY SYMBOLS (EXAMPLES)

1-Wear eye 2 - Wear 3 - First aid kit 4 - Eyewash
protection protective gloves

10.8 USE OF CLEANING AGENTS, DISINFECTANTS AND STERI-
LISING AGENTS

IMPORTANT INFORMATION

Observe the following for use:

« Have work involving the use of cleaning agents, disinfectants, and sterilising agents done
only by professionals who have been instructed in the handling of hazardous substances.
« Base your selection of cleaning agents, disinfectants, sterilising agents on the "Media
Types and Values" section.

* The recommendations in the section apply to commercial cleaning agents, disinfectants,
and sterilising agents from leading manufacturers of chemicals for filling lines. The recom-
mendations in the section do not exempt you from consulting the use of the chemicals with
the supplier, and when in doubt, with the Costumer.

* Do not, under any circumstances, use media which have not been approved by the respec-
tive manufacturer for use on stainless steels.

(chrome-nickel steel and chrome-nickel molybdenum steel)

« Even if utmost care is taken when using cleaning agents, disinfectants,sterilising agents,
the high-grade materials used are still subject to fatigue. Therefore, follow the supplier's in-
structions for the use of chemicals (concentration, time, temperature, pressure) and always
rinse the machine after its interior or exterior has been cleaned or disinfected, without leav-
ing any trace.

* Never allow chemicals to dry on the machines The concentration build-up can cause seri-
ous damage.

* Do not, under any circumstances, use media from an unknown source or with an unknown
composition.

* The chloride concentration (CI') in the batch water must not exceed a specific value. See
the "Media Type and Values" section.

« When doing this and any other work, observe the corresponding information in the operat-
ing manual of your machine.
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BEARING

Example of generally applicable rules:

» Do not save or store hazardous substances in containers with a shape or designation
which will £asily allow you to confuse their contents with food.

+ Save or store-hazardous substances neatly and do not save .or store them in the direct
proximity of medicine or food, orof any additives used in medicine or food.

10.9 COMMISSIONING CIP-COMPATIBLE MACHINES

CIP
To wash out any traces of substances resuilting from transport/instalfation {e.g., dust, drilling
oil, preserving media), first of all, the machine must be thoroughly cleaned.

Cleaning Metheds

ClP-according to thé "Media Type and Values" section:.

« Alkatine CIP with caustic plus active cleaning additives {surface-active agents, complexing
agents, dispersing agents). ' o

« Intermediate rinsing followed by CIP with acid..

» Rinsing with water; ‘passivation by air.

Afterinitial cleaning

Observe the following:

+ Check the cleaning water for traces of substances resuliing from tranispoit! instailation.
if necessary, repeat cleaning until no traces are left, h

* Rinse the machine’s interior and exterior until there.are no traces left in thie water.

important information _ -
I >« The surface of all product-contaciing parts of the machines have aiready been
mechanically or chemically treated - passivated.

PASSIVATION

Permissible Passivation

Permissible passivation:

« Passivation with citric-acid is permissible.

- Concentration: 4 to 10%

- Reaction time: max. 60 minutes

- Temperature: Ambient temperature

After passivation residuals must be fiushed out thoroughly with cold water. Afterward a 24-
hoour drying periéd should be observed.

+ Passivation which involves values that exceed those provided in the "Média Type and Val-
ues” section for one-time initial cleaning {degreasing}, must be ptanned in conjunction with
the chemical suppliers, and the resulting concept must be discusseéd with the Customer.

Non-Permissible Passivation

» Passivation by treating the machirie/line with concenirated, aggressive (oxidising) acids is
prohibited. If the external pipe system of the machines is fo be passivated after instalation,
the KRONES machines must be separated from the cleaning circuit by means. of shut-off
devices.
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EXTERIOR CLEANING
Clean the exterior of the machine thoroughly when it is commissioned. See the "Exterior
Cleaning of the Machines" section.

10.10 EXTERIOR CLEANING OF THE MACHINES

IMPORTANT INFORMATION

Important information about cleaning the exterior of the machines:

» Due to the fact that many different materials are used for the exterior of the machines, the
requirements which must be satisfied by cleaning agents and disinfectants used for exterior
cleaning are particularly high.

* When doing this and any other work, observe the corresponding information in the operat-
ing manual of your machine.

» Electrical components, lubrication points, and third-party add-on parts (measuring devices,
optical instruments, etc.) should be excluded from exterior cleaning and should not be
cleaned with high-pressure washers.

+ Painted components should not be cleaned with aggressive media. Follow the instructions
in the operating manuals of these machines, which are generally not automatically cleaned.
Neutral all-purpose cleaners are well-suited for this cleaning job (repair damaged paint-
work).

MECHANICAL EXTERIOR CLEANING

CAUTION: Damage Caused by Improper Cleaning
Improper cleaning (e.g., due to the use of unsuitable cleaning agents and disin-
fectants) can cause damage to the machine or bodily injuries.
* Observe the concentrations recommended by the manufacturer for use.
& » Observe the guidelines for the use of highly flammable liquids.
* Do not, under any circumstances, use media/devices which damage the surface
of the materials (e.g., wire brushes, brushes, containing abrasives, abrasive
fleece, steel wool, sandpaper).
= Wear appropriate protective clothing.
Information about mechanical cleaning of the exterior of the machine:
* The products listed in the attached table for CIP and chemical exterior cleaning are likewise
recommended for manual cleaning.
+ Always rinse the machine with water after cleaning, without leaving any trace.
» Alcoholic or alternative neutral, non-oxidising disinfectants are suitable for manual exterior
cleaning, and will cause no problems.

CHEMICAL EXTERIOR CLEANING

Information about chemical cleaning of the exterior of the machine:

« The foam and gel cleaners from leading chemical suppliers for the beverage industry are
suitable for exterior cleaning of KRONES machines/lines. To prevent damage to the ma-
chines/lines, make sure the corresponding instructions for use are followed.

« Never allow the media to dry on the surface, and rinse, without leaving any trace, after
treatment.

* Residual foam on the floor must be rinsed off if necessary.

« If different foam/gel cleaners are used one after another, rinse in between, without leaving
any trace, to prevent interaction increasing the risk of corrossion.
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DISINFECTION DURING BREAKS

Information’ about disinfection during breaks:

« The limits set in the "Media Types and Values" section also apply for occasional disinfec-
tion of the exterior surfaces. N

« Rinsing after disinfection with sterile water after breaks Is. recommended.

DISINFECTION WITH CHLORINE COMPOUNDS

Information .about disinfection with chlorine: compounds

+ Observe the limits in the "Use of Chilorine Compounds™ section:
+ Chlorine compounds are used to maintain the hygiene status.
Chlorine compound applications:

Scopo di impiego dei prodotti al claro:

- Flushing medium

~ CIP medium

- Continuous spraying medium

- Rinsing medium

« Parts anid lines which come into contact with chlorine compounds must be rinsed with-wa-
ter.

10.11 INTERIOR CLEANING OF CIP-COMPATIBLE MACHINES
ciP

Information about the use of operating and processing materials for CIP:

+ Do not, under any circumstances; use concentrated mineral acids and/or mixtures of these
for CiP.

+ Do not, under any circumstances, use highly aggressive mineral acids such as hydrachlo-
ri¢ acid (HCI) and sulphuric.acid (H2S04) - not even at low concentrations.

« Use halogenated disinfectants.oniy’ from Ieadmg manufacturers i pre-mixed form and with
an alkaline pH-value,

* Never use hot halogenated or highly oxidising media without constilting KRONES,

» Never use process water containing a high fevel of chloride.

* Observe the limits in the "Media Types-and Values" section.

CIP = Cleaning In Place: Internal cleaning or disinfection of the machine, without having to-
dismantle it-or having to make substantial changes, as regards the operating condition.

To do 80, a cleaning agent/disinfectant flows through the machine.

STEAMING AND HOT-WATER STERILISATION

Information about steaming and hot-water sterilisation: _

* Generally speaking, if steam-and hot water are used in conjunction with the limit values
provided in the "Media Types and Values" section, this will not cause any problems.

* The machine must be pre-cleaned thoroughly. Otherwise, the heat could cause residual
beverage to scorch. _

* The higher the temperature and pressure, and the longerthe reaction time, the shorter the'
seals will last, _

+ The machine should be allowed to coo! down before the next cleaning step,
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STATICNARY DISINFECTION

NOTICE: Aggressive Disinfectants!
If disinfection measures are taken over an exiended period of time, there isa

3 Tisk of pi'ttin_g and/or crevice corrosicn.
* Recirculate acidic or halogenated disinfectants as regularly as possible..

To prevent pitting/crevice corrosion, maintain the chioride content in thé bateh
water as low as possibie.

Information about stationary disinfection:

« Use pH-neutral, non-oxidising disinfectants- for stationary disinfection. They usually do not
cause any problems when used,

* They are also suitable forimmersion disinfection of acecessories such as centring bells,
ventiubes, CIP cups.

+ The media best suited for stationary disinfection are those which.are intended by the man-
ufacturer for this partlcu[ar purpose while following to the corresponding instructions for use.
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10.12 MEDIA FOR NON-ASEPTIC MACHINES

Permissible application of the media referred to in the next section:
Cieaning, disinfection, or sterilisation of the machinge's interior and exterior.
Impermissible application:

Treatment of botiles, cans, and caps.

Basic ingrediénts from leading manufacturers are recommended.

Use the basic ingredients, usually concentrates, only atthe concentrations indicated
below.

The rni'nim_um concentration of the media depends on the applicaticn and the degree of ma-
chine contamination.

The cleaning agents, disinfectants, and sterilising agents must be suitable for stainless (AlSI
304 and 316L) steels and FKM or EPDM seals,

NOTICE: Maximum Values Exceeded!

The machine can be damaged if the maximum values are éxceeded.

« |t is imperative that the maximuny values are observed {&.g., concentration,
times) for the cleaning agents, disinfectants, and sterilising agents used!

CLEANING AGENTS

Alkaline Cleaning Agent with Caustic Soda
Causfic soda {NaOH)

For standard machines (AlS| 304 material): max.
100 mg/l For special machines (AlS| 316L material):
max. 150 moft

Chioride content {Ci-} in batch
water .

Concentration of caustic in
patch water

For machines with EPDM seals: max. 3 % For ma-
chines with FKM seals: max. 1.5 %

Reaction time

max. 45 minutes

Temperafure

For machines with EPDM seals: max. +90 °C [+194
*F] For machines with FKM seals: max. +80 °C

[+176 °F]

Hydrogen Peroxide Concentrate as an Intensifier

Hydrogen peroxide concentrate ‘can be use 1o make 1162 percent caustic soda more po-

tent.
Hydrogen peroxide (H202)

Chloride content (CI-) in'baich
water

For standard machines (AISI 304 material): max.
100 mg/t Forspecial machines (AISI 316L material):
max. 150 mig/|

Concentration of concentraté in
batch water

Continuous injection: max; 0.1-% Sifigle batch: max.
0.5 %

Reaction time

max. 30 minutes:

Temperature

max, +80 °C [+176 °F]
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Acidic Cleaning Agent with Phosphoric Acid Conceritrate

Phosphoric acid (H3PO4)

Chloride content (CI-) in batch
water

For standard machines (AlS| 304 material): max.
100 mg/l For special machines (AIS1.316L material}:
max. 150 mg/l

Concentration of contentrate in
hatch water

max. 3%

Reaction time

max. 30 minuies

Te’mpe'ra_tu re

max. +40 °C [+104 °F]

Deviating Values for Machines Used in Product Preparation and Product Trea{tment

Phosphoric acid (H3P0O4)

Chloride content {Cl-) in batch
water

For standard mach_ine_s_'(A!SI .3(_}4._ material): max.
160 mg/l For special machines (AIS| 316L material):
max. 150 mafi

Concentration of concentrate in
hatch water

max. 3. %

Reaction time

max. 30 minutes

Temperature

max. +65 °C [+149 °F]_

Acidic Cleaninig Agent with Nitric Acid Concentrate-

Nitric acid (HNO3)

Chloride content (CI-) in batch
water

~or standard machines (AIS] 304 material): max.
100 mg/ For'special machines (AISI 316L material).
max. 150 mg/l

Concentration of concentrate in
batch water

riax. 1.5%

Reaction time

max. 30 minutes

Temperaiure

max. +40 °C [+104 °F]

Devia'ting' Values for Machines Used in Product Preparation and Product T'rea_t_me_nt"

Nitric.acid (HNO3)

Chloride content (Cl-} in batch
water

For standard machines (AISI 304 material): max.
100 mg/l For special machines (AIS| 3161 material}:
max. 150 mg/l

Concentration of concentrate in
batch water

max. 1.5 %

Reaction time

max. 30 minutes
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Tempeérature

max. +65 °C [+148 °F]

Acidic Cleaning Agent with Phosphoric Acid Concentrate and NitricAcid Concentrate

Phosphoric acid :and niffic-acid

Chloride content {CI-) in batch
\water

For standard machines {AlIS| 304 material): max.
100 mg/l For special machines (AlS| 316L material):
max. 150 mgfl '

Cornicentration of concentrate in
hatch water

max. 1.5%

Reaction time

max. 30 minutes

Temperature

max. +40 °C [+104 °F]

Deviating Values for Machines Used: in Product Preparation and Product Treatment

Phosphoric acid and nitric acid

Chloride content (Cl-}in batch
water

For standard machines (AlSI 304 material): max.

100 ma/ For special machines (A1S1 316L material):
max. 150 mg/l

Concentration of 'co_ncentra:fe' in.
batch water

max. 1.5 %

Reaction time-

max. 30 minutes

Temperature.

max. +65 °C [+149 °F]

DISINFECTANTS

Chlorinated Alkaline Cleaning Agents/Disinfectants
Chlorinated alkaline cleaning agents/disinfectants

Chloride content (Cl-) in batch
water

For standard machines {AIS] 304 material): fax. 80
g/l For special machines (AIS| 318L material):
max. 120 mg/)

pH value

min. 91

Concentration of concentrate in
batch water

max. 1.5%

Reaction time

max.. 20 minutes

Temperature

max. +40 °C [+104 °F]
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Aci_dic‘ Disinfectant with Peracetic Acid Concentrate with a Concentration of 5% by
Volume _ _
Peracetic-acid with a concentration of 5% by volume

: T R For standard machines '(A_I:SI 304 material).-max.
Chioride content (CL-) in batch 180 mo/l Forspecial machines (AlSI 316L material):
water :
max. 150 mg/l
Concentration of concentratein|. .,
batch water max. 1 %.
Reaction time max,. 20 minutes’
Temperature max. +40 °C [+104 °F]

Acidic Disinfectant with Peracetic Acid Concentrate with a Concentration of 15% by
Velume
Peracetic acid with'a concentration of 15% by volume

or-standard machines {AlS| 304 material);-max.
100.mg/ft For special machines (AlS] 316L material):
max. 150 mgfl

Chioride content {Cl-) in batch
water

Conceéritration of concentrate in

hiatch water max. 0.5%
Reaction time nax. 20 minutes:
Temperature max. +40 °C [+104 °F]

Acidit__: Disinfectant with Halogenated Carboxylic Acid Concentrate and Phosphoric:
Acid Concentrate
Halogenated carboxylic/phosphoric acids

For standard miachines (AISI 304 -material): max.
100 mg/l For special machines (AIS1.316L material):
max. 150 mgh

Chioride content (Cl-) in batch
water

Concentration of concentrate in

- ! 4 e,
hatch water max. 1 %.
Reaction time max. 20 minutes
Temperature max. +40 °C [+104 °F]

Acidic Disinfectant with Halogenated Carboxylic Acid Concentrate and Nitric Acid
Concentrate _
Halogenated carboxylicinitric acids

For standard machines (AISt 304 material): max,
100 mg/l Forspecial machines (AISI 316L material):
max. 150 mg/|

Chloride canterit (Cl-) in batch
water '
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Concentration.of concentrate iny
batch water

max. 1 %

Reaction time

max. 20 minufes

max, +40 °C [+104 °F]

Temperature

Neutral Disinfectant with Hydrogen Peroxide Concentrate

Hydrogen peroxide (H202)

Chloride. content {Cl-) in batch
water

For standard machings (AISI 304 m_ater'iai'): max.
100 mgft For speciat machines (AlISI316L material):
miax. 150 mg/l

Concentration of concentrate in
hatch water

max..0.5%

Reaction time.

max. 60 minutes

Temperature

Imax, #25°°C [+77 °F]

Ozonised Water

Use ozonised water only on machines with EPDM seals.

Ozonised water:

Chioride-content (CI-} in batch
water '

For standard machines (AIS1 304 material): max. 80
ma/i For special machines (AIS| 316L material}:
ax. 120 mg/|

Dzone content

max. 3 mg/l

Reaction fime

max. 45 minutes

Femperature

max. 425 °C [+77 °F]

STERILISING AGENTS:

Hot Water for Sterilisation

Values: deviating from those for-
cold waler:

Customer's supply pressure at
the machine
{gauge pressure pg)

min. 2 bar [29 psi] max. 3 bar [43,5 psi]

Chloride cantent (Cl-)

For standard machines (AIS| 304 material): max.
100 mg/i For special machines (AlSI 3161 material);
max. 150 mg/l

Reaction tinte-

max. 45 minutes

min. +85°C [+185°F]  max. +95°C [+203 °F]

Temperature:
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Steam for Sterilisation of Product-Contacting Parts
Steam - Product-contacting paris

' Customer's supply pressure at
the machine
{gauge pressure pe,

max. 0.5 bar [7.2 PSI]

Reaction fime’

max, 45 minutes

Temperature

max. +110 °C [+230 °F]

Deviating Values for Machines Used in Product Preparation and Product Treatment
Steam - Product-contacting parts

Customer's supply pressure at
the machine;
{gauge pressure pg

max. 4 bar [58 psi]

Reaction time:

max..45 minutes.

Temperature:

max. +150 °C[+302 °F]

Steam for Sterilisation of Sterile Filters

Steam

Customer's supply pressure at
the machine
(galige pressure Pg

min. 2.5 bar [36.3 psi]

max. 3:5 bar [50.8 psi]

Input pressure
Value set at pressure regulator
-optional additional equipment)

mit. 1.1 bar [16 psi]

yhax. 2 bar [29 psi]

Reaction time:

valve.

Approximately. 20 minutes after a temperature of
#1271 °C [203 °F] is reached at the condensate drain

Température

max. +134 °C [+273 °F]

chine must not exceet the prescribad input pressure.

Q If a steamn pressure regulator is not provided, the supply pressure at the ma-
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10.13 USE OF CHLORINE COMPOUNDS - WATER WITH ACTIVE

CHLORINE

Chlorine cempaunds are used to maintain the hygiene status.

rinsed with water.

The following tables

Parts and lines which come into contact with chloring compounds must be-

.do not constitute:a KRONES recommendation! These are

merely material compatibility tables.

Possible adverse effects:

» Formation of undesired byproduct
« Changes. in the taste of the product

« Risk of corrosion
+ Environmental impact

‘ELECTROCHEMICALLY ACTIVATED WATER (ECA WATER})

ECA Water for CIP

ECA water

Chloride content (Cl-) in batch
water

For standard machines (AlS| 304 materiat); max.
60 Mg/l Foar special machines (A1S] 316L material);
fmax. 100 mg/}

pH value

min. 7

Active chlorine content

max. 80-mg/l

Reaction time-

max.. 30 minuti

Temperature

max. +25 °C [+77 °F}

ECA Water for Flushing
Water with active chloring

Chloride content {(Cl-) in'batch
water

For standard machines (AISI 304 material): max.
B0 mgf For special machines (AIS| 316L material);
max. 100 mg/l

pH value

min. 7

Active chlorine content

max. 10 mg/l

Reaction time

miax. 20 minuti

Temperature

max. +25 °C [+77 °F]

ECA Water for Continuous Spraying or Rinsing Medium

Water with active chlarine

Chloride content (CI-} i batch
water

For standard machines (AlS] 304 materiai): max..60
mg/l For special machines (AISI 316L-material):
max.. 160 mg/l '
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rH value

in. 7

Active chlerine content

rmax. 3 mg/l

Temperatura

max. +25 °C [+77 °F)

WATER WITH SODIUM HYPOCHLORITE {NaOCI}

Water with Sodium Hypochlorite {(NaOCl) for CIP
Water with sodium hypochlorite (NaOCI)

Chloride content (CI-) in batch
water

For standard machines (AlS| 304 material): max. 80
img/l For special machines {(AIS! 316L material);
imax. 120 mgf

pH value

min. 10

Active chlorine content

max. 150 mg/l

Reaction time

max.-30 minufes.

Temperature

max. +40 °C [+104 °F]

Water with Sodium Hypochlorite {(NaOC!) for Flushing
Water with sodiurm hypochlorite (NaQCt)

Chloride content (Cl-} in batch
water '

For standard machines (A131 304 material): max. 60
mg/l For special machines (AISI 316L material):
max. 100 mg/l

pH value

min. 7

Active chlorine content

max. 10 mg/)

Reattion time

rax. 20 minutes.

Temperature

max. €25 °C [+77 °F]

Water with Sodium Hypochlorite (NaOCI) for Continucus Spraying or Rinsing Medum
Water with-sodium hypochlorite (NaOClI)

Chloride content (Cl-) in batch.
water

For standard machines (AIS] 304 material): max. 60
img#t For special. machines (AISI 316L material);
max. 100 mg/l

pH value

min. 7

Active ¢hloriné content

fnax. 3 ragfl

Temperature

max. +25 °C. [+77 °F]
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10.14. USE OF CHLORINE COMPOUNDS - WATER WITH CHLO-

RINE DIOXIDE (C10,)

Chlorine compounds are used to maintain the hygiene status,

Parts and lines which come into-contact with chiorine compounds must be

I::> rinsed with water. ) _
. The following tables.do not constitute a KRONES recommendation! These are
merely material compatibility tables,

Possible adverse effects:

* Risk of corrasion caused by aerosols’

*» Maxirmnum workplace-conb‘éhtra_ticin (MAKvalue) will be exceeded.

Water with' Chorine Pioxide (C102) for CIP
Water with chloring dioxide {Ci02)

Chloride content (CI-} in batch
\waier

max. 100 mg/l

For standard machines (AlS| 304 material): max. 60
md/l For special machines {AlS| 316L material):

pH value

min. 7

Chlorine dioxide content (CIO2)

max. 2 mg/l

Reaction time

max. 30 minutes

Temperature

max. +25 °C [+77 °F]

Water with Chorine Dioxide (C102) for Exterior Flushing

Water with chlorine dioxide (CI02)

Chloride.content (Cl-} in batch
water

nax. 100 mg/

For standard machines (AIS| 304 material): max. 60
mg/l For special machines (AlS| 316L material);

pH value

min. 7

Chlorine dioxide content (CIO2)

max. 2:mgf

Reaction time

max. 20 minuti

Temperature

max. +25 °C [+77 °F]

Water with Chlorine Dioxide {(C102) for Continuous Spraying or Rinsing Mediunt
Water with chlorine dioxi‘de-_(CIOZ)

Chioride content (Cl-) in batch
water

max. 100 mg/l

For standard machines (AISI-304 material): max. 60
mg/l For special machines (AlS| 316L material);’

bH value

min.. 7

Chiorine dioxide content (ClO2)

max. 0,8 mgfl

Température

max. +25 °C [+77 °F)
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DIAGNOSTICS / ALARMS

DIAGNOSTICS / ALARMS

11.1 OPERATION MALFUNCTIONS

Operator Level: Qualified Electrician
Manufacturer's Technician

Operations to eliminate alarms for which untrained personnel must be assisted
by technicians!

The machine electric system consists of high-quality electrical-mechanical parts and is ex-
tremely robust and reliable over time.

Never the less, these parts can malfunction at times due to faults in the electrical compo-
nents.

Following are some recommendations for resolving these problems. Greater information is
available from the manufacturer's Technical Service.

Before performing any operations on electrical parts or performing any checks on the ma-

chine;

» Stop the machine

» Cut-off power to the electrical panel by turning the main power switch to the off position,
indicated by the symbol “O".

* Block the switch so that the machine cannot be started.

* Observe all safety regulations.
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DIAGNOSTICS / ALARMS

11.2 ERROR MESSAGES AND RESOLUTIONS

MESSAGE CAUSE AND POSSIBLE SOLUTION
The sensor indicates that there are too many containers on
DOWNSTREAM the discharge conveyor exiting the machine.Eliminate the
ACCUMULATION cause of the jam at the achine discharge.Production
restarts automatically.
The sensor indicates that there are too. many containers on
REJECT ACCUMULATION the reject conveyor downstrearm, Eliniinate the cause of the

jam at the machine discharge. Production restarts:

automatically.

FFU FAN ALARM FROM
LAMINAR FLOW

The laminar flow filters are dirty.Read the jaminar flow
instruction-manual and clean the filtérs.

EXPELLER ALARM

Alarm fron the' eéxpeller-following an érror for too many
conseculive errors, or generic operational alarm. '

MAXIMUM LEVEL ALARM

Check the operation of the product inlet valve.{lt is probable

-that it Is net closing correctly).Empty the-tank until the level is

below the maximum Jevel.Press RESET and restart
production.

MINIMUM LEVEL ALARM

Check the operation of the product inlef valve (it may not epen
correctly or not.enough preduct arrives). When the tank
reaches a level above the minimum level and-product restart
automatlcally

DOWNSTREAM REJECT
‘SYSTEM ALARM

Error from the contral system {ex. level control, weight.central,
clesure contral) on the discharge conveyor.

DOOR 1, 2, 3, etc. OPEN

‘Close the safety door indicated, Press RESET and restari

productian.

WARNING GUARDS OPEN

The machine guards are open.Chieck for open shields on the

‘touch screen on the: CONTROL PANEL display and close

it. Prass RESET and restart productlon

WASH TANK SENSORS
MALFUNCTION

Check the sensars-that.control the wash tank position; which
is nct detected COr}'e'c'tIy.'

SLAVE INPUT BLOCKED

If two machines are used in synch, the Slavé machine-has the

‘infeed gate closed.Eliminate the cause of the jam, Press

RESET and restart production.

CAM OUT OF POSITION

The tank cam i not.in its proper posst:on Ca]l the

manufacturer's Technical Service.

INTERNAL FEED SCREW
CUT-0UT

Conizinérs are jamimed. at the internal warmscrew. Reniove
the jam. Adjust the timing of the' wormscrew.Press RESET

-and restart production.
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DISCHARGE ON SIGNAL
FROM BELTS(EMPTYING IN
PROGRESS)

Signal from the-conveyor belt contro! panel, The infeed gate
closes, The maching runs until it emptles The machme will
restart anice it receives the ‘command from the conveyor

panel.

TOO MANY CONSECUTIVE
REJECTS FROM ONE CELL
DUE TO HIGH $PEED

One-of the safety.cutoff valves has reduced the filling flow
(causes: dirt, nozzle started.poorly, ete.) and. s not able to fill

the container completely. Find the defective safety cutoffvalve

by checking an the Production page of the Totich Screen (see

the manual). Press RESET ahd restart production,

TOO MANY CONSECUTIVE
WEIGHT REJECTIONS

The.-_fil!ing valvies cannot fill the containers completaly.
Reduce the production-speed..

MACHINE EMERGENCY
SLAVE

If two machines are connected in synch, the emergency

button was pressed on the Slave machine. Eliminate the
-catse of the emergéricy.Press RESET and restart

productian.

CONVEYOR UPSTREAM OF
MACHINE IN EMERGENCY

Conveyors stopped-at machine infeed.Restore operation of
the conveyors. Press RESTART and restart production.

PRODUCT EMERGENCY

Excess level of product in the tank-Check the operation of the

‘preduct intet valve and piping. In MANUAL mode, empty the

tank-until you reach the correct level Press RESET anid restairt
production,

COMMUNICATION ERROR

Check the components connected 1o the Profibus in the
alectric cabinet. Call the manufacturér's Technical Service.

EV RINSER VENT NOT IN
POSITION

The solenoid valve under thi rinser is not respanding
correcily to the open/close commands.Check it for correct
operation.

Alarm frern the filling system PLC. Call the manufacturer's

ELECTRONICS FAULT .
: Fechnical Service.
_ . One or more downstream miaching stopped.Once the
LINE END NOT READY problem: has been resolved, press. RESET and restart
praduction,
The container infeed photocell has detected.a container has
FALLEN CONTAINER fallen. Remove the container and press RESET and restart

production.

CONTAINER WEIGHT NOT
COMPLIANT

The machine has been stopped because it detected a
container that' was not filled corfectly. Remove the container
and press RESET and restart preduction.(for machines

without refect conveyaor)

CONTAINER NOT ORIENTED

The 'i_nfeed photacell detected that a container was'not.
oriented correctly. Remove the. container and press RESET
and restart preduction.(For fines with orienting machine}
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'LOW LEVEL IN RINSER
BURETTE

T'he._ probes on. t'he_' rinser burette indicate that the water or-
washing liquid-level is too low.Fill the burette to the correct
level.Press RESET and restart production.

MAX LEVEL IN BURETTE

The-probes on the rinser burette indicate that the- water or
washing liquid leve! is too high.Check thé operation of the
washing liguid inlet valve.Empty the burette to the correct

level. Press RESET and restart: produchon

Check the levels indicated on the Touch Screen control panel.

LEVEL ABOVE SET ‘Check the operation of the product infet valve and piging..
THRESHOLD Empty the tank until the level is below the maximum
level. Press RESET -and restart production.
: . The tank is too full __and the product is reaching the- height of
kﬂi’iﬂABO\’E CANNULA the internat cannuld, Lowér the tank level set onthé Touch'
' Screen. Press RESET and restart production.
_ Check the’ operation of the product |'nletva|ve (itmaynotopen
LEVEL BE| OW SET correctly or not enough product amves) When the tank
THRESHCLD reaches a level above the minimdm level and product restart
-automatically.
_ ‘The pressure gauge on the pneumatic panel indicates
NO AIR-TO LIFTS insufficierit pressure. Check the. compressed air supply:
system. Press RESET and restart production,
The pfessure gauge on the'pneumallc parief indicates
NO NITRDGEN insufficient pressure. Check the’ nitrogen suppty system Press
RESET and restart production.
N The pressure gauge on the water inlet system indicates
NO WATER PRESSURE insufficient pressure. Check the water supply system.Press

RESET and restart. productlcn

NO CO2-STERILE AIR

Thé presstre gauge on the pneumiatic panel indicates

insufficient pressure. Check the sterile air-CO2 supply

PRESSURE system. Press RESET and restart production.
The pressuie gauge on the pneumatic panel indicates
NO AIR- insufficient pressure. Chigck the compressed air supply

system. Press RESET and restart production,

NQ AIR TO CAPPER SORTER

The pressure gauge delects 'i_n_su_fficient pressure. Checkthe

-alr supply to the sorter.Press RESET and restart production.

NO AIR TO CAPPER

The pressure gauge detects insfficient pressure.. Check the

‘air supply to the capper.Press RESET and restart production.

‘Thé sensdr at the rmachineg infeed does not detéct-enocugh

containers in the buffer bafore the worm screw.Find the

NO CONTAINERS reason, Production restarts automatically once the buffer of
containers is large enatigh.:
206 - Chapter 11 - Instniction Manusal




DIAGNOSTICS / ALARMS

NO.PRODUCT

Check the operation of the product inlet valve (it may not open
correctly or not encugh product arrives). When the tank
reaches a level gbove the minimum Ievel and product restart
‘automatically.

NO CLOSURE LINERS ON
CHANNEL.

Find the reason {closure liners jammed in the duct, empty
sorter, etc.). Préss RESET and restart production,

NO CLOSURES IN CLOSURE
LOADER

Add a good number of closures to the clasure fift

hopper.Fress. _RESET'and restart production.

NO CLOSURES ON CHANNEL

Find the reason (closures jammed fn the duct, empty sorter,
etc.). Pless RESET and restart production.

NO CLOSURES ON
STARWHEEL

The closures are nat regching the closure release starwheel
even if they are presentin the.duct.Check'the ¢losure release
system: Press-RESET and restart production.

MAXIMUM TANK LEVEL
REACHED

When adjusting the height; the tank reached its. maximum
level.Press RESET and restart production..

MAXIMUM CAPPER HEIGHT

When adjusting the height of the.capper, the capper reached
its maximum level.Press RESET and restart production.

MINIMUM'TANK.ZLEVEL
REACHED:

When adjusting the height, the tank reached its minimum
fevel Press RESET and restart production.

MINIMUM CAPPER HEIGHT

When adjushng the height of the capper, the capper reached
its minimum level.Press RESET and restart production.

MANUAL MODE The control panel selector switch is tyrned to "“MAN".
CONVEYER MOTORS. The conveyor disconnect swifches are in the OFF {0) position.
DISABLED

INFEED CONVEYERS
DISABLED

The infeed conveyor disconnect switches arein the CFF {0)

posifion. Return the disconnest switches'to the ON (1)

position to enable them.

DISCHARGE CONVEYERS
BISABLED

The d!scharge conveyor disconnect switches are inthe OFF
(0) position. Return the discennect switches to the ON (1)
position to.enable them.

LUBRICATION PUMP
STOPPED

The automatic jubrication system indicates a fault (for ex. no

grease).Check the srror-code shown.on thé grease pump

display.Refer to the pump manual.Press RESET and restan

production,

PRESSURE SYSTEM BELOW

The valve correctioh channél pressure is incorrect. Check the

SET THRESHOLD inlet air pr'esst:re'.Press RESET and restart production,
. . . ‘The tank cannot reach the pressure set on the panel. Set-up
.?gEgg:EES UT OF the pressure reguiator correcily on the: pneumatic.panef and

check for-any leaks. Press RESET and restart proguction.
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TANK PRESSURE BELOW

The tank canriot reach.the pressure set on the panei, Set-up

the pressure regu'!_ator correctly on the pneumatic pane! and
SET THRESHOLD check for any leaks. Press RESET and restart production:
FOAMER PRESSURE SWITCH Correctly set-up the foamer pressire regulator located under

the cappes.Press RESET and restart produttion.

UPSTREAM MACHINE
PROBLEMS

One-of the machines upstream from the line.is stopped.

 DOWNSTREAM MACHINE
PROBLEMS

One of the mac_:hine_s:_dbwnst_ream from the line is-stopped.

END PRODUCTION

‘The set number-of containers far greduction in-count-down

has heen reached.

FILLER FRONT EMERGENCY
SWITCH

The front emergency switch on the filler has been pressed.
Remove the cause for the stop.Press RESET and restart
production.

CAPPER FRONT
EMERGENCY SWITCH

The front emergency switch on the capper has been pressed.
‘Remave the cause for the stop.Press'RESET and restart.
production,

FILLER. REAR EMERGENCY
SWITCH

Tﬁe. rear émergency switch-on-the filler has been pressed.

Remove the cause for the stop.Press RESET and restart

“production.

CAPPER REAR EMERGENCY
SWITCH

Thie rear emergency switch'oh the capper has beeh pressed.
Remove the cause for the stop:Press RESET and restart
production.

RC INFEED CONVEYER
EMERGENCY SWITCH

Thie emergency switch on the infeed conveyor has been
pressed. Remove thé cause for the stop.Préss RESET and
restart produiction.

EMERGENCY SWITCH ON
ELECTRIC PANEL

The emergency switch on the electiic pangl has been
pressed. Remove the cause:for the stop.Press RESET and
restart -production.

STOP SWITCH

The stop button on the conirol panel has been pressed.
Restart production.

K14.10G EMERGENCY
BUTTON PRESSED

One ormorg emergency butfons have been pressed, Release

‘the buttons and press RESET Press RESET and restart

production.

FILLER: INSUFFICIENT
SUCTION

The motor of the air suction far insidé the machine s in
error.Check that the fan is not blocked.Press RESET and-

restart production.

CLOSURE LINER SORTER
SHIELDS OPEN

Thé door to the closure serferis open. Close thedoar, Press
RESET and restart production.
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DIAGNOSTICS / ALARMS

CLOSURE SORTER SHIELDS
OPEN

The door to:the clostire sarter is open. Close the door. Press
RESET and restart production.

EXTERNAL FEED SCREW
CUT-0UT

The externai'feed screw is jammed. Remove the jam. Return
the worm scraw to it correct position, until it clicks,Press
RESET and restart produétion,

INFEED SCREW CUT-OUT

The feed screw is jammed. Remove the jam. Return the-worm
screw to it correct position, until it .clicks,Press RESET and
restart production..

CAPPER INFEED FEED
SCREW CUT-OUT

The feed screw is jammed. Remove the jam. Return the worm,
screw to'it correct positian, until it clicks. Press RESET and
restart production..

The feed screw is jammed, Remove the jam. Refurn the worm

EICNR'SEEV? ICIBJ[_;':'JOV:IE_R FEED screw to it correct position, until it-clicks.Press RESET and
o restart produiction,
The feed screw is jammed. Remove thejam. Return the-worm
CAPPER SCREW CUT-OUT screw to it correct position; until it clicks. Press RESET and

restart-production,

INVERTER xxx CUT-OUT

The'inverter'qf'{he"indi_cated motor, in the electric panel,
indicates malfunction.ldentify the inverter using the wiring

-diagram.Check the error code indicated in the inverter user

manual, Press RESET and restart production.

UPSTREAM CONVEYOR
INVERTER CUT-OUT

The inverter of the indicated upstream conveyor, in.the
electric panel, indicates malfunction.ldentify the inverter using
the wiring diagram.Cheok the erfor code indicated in the
inverter user manual. Press RESET and restart production.

INVERTER INFEED
CONVEYER xxx CUT-OUT

The inverter of the indicated |hfeed conveyor motor; in the
electic panél, indicates malfunctlon Identify the inverter i usmg
the witing diagram,Check the error code iridicated in the

inverter user manual. Press RESET ‘and restart production,

INVERTER DISCHARGE
CONVEYER joo! CUT-OUT

The inverter of the, mdtcated discharge conveyor motor, inthe
electric panel, indicates malfunctton [dentify the inverter using
the wiring diagram.Check the €fror codé indicated in the.
inverter user manual, Press RESET and restart production.

PRODUCT PUMP INVERTER
CUT-ouUT

The inverier of the. product pump motor indicates a
malfunction, Identify the inverter using the wiring
diagram.Check-the error code indicated in the invetter user

‘manual. Press RESET and restart production.

FILLER INVERTER CUT-OUT

‘The inverter of the main mctor of the filler indi¢ates a

malfunction.ldentify the inverter using the wiring _
diagram.Check the error code indicated in the inverter user

manual. Préss RESET and restart produgtion.
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The air conveyar fan motor inverter indicates a

BLOWER INVERTER ‘malfunction.ldentify the inverter using the wiring
cuT-oUT disgram,.Chéck the error code indicated in the inverter user
manual. Press RESET and restart production.:
_ ‘The sorter motoer inverter indicates a malfunction. Identify the.
SORTER INVERTER inverter using the wiring diagram.Check the-error code
CUT-OUT indicated.in the inverter user manual. Press RESET and
restait production.
- e _ The capper head inverter indicates a malfunction.ldentify the
CAPPER HEAD INVERTER inverter using the wiring diagram.Check the error code
cuT-oUT ‘indicated in'the inverier user manual. Press RESET and

restart praduction.

FILLER INFEED STARWHEEL.

CUT-OUT _
{or RINSER or CAPPER)

The indicated feed screw is jammed. Remaove the jam. Retum
the worm.screw fo it correct position, until it elicks, Press
RESET and restart production.

INTERMEDIATE STARWHEEL
CuUT-OUT

The intermediate starwheel is jammed. Remove the jam.
Return the starwheel t¢ it correct position by tuming, until it

‘clicks.Press RESET and restart production,

FILLER DISCHARGE The discharge starwheel is jammed. Remove the jam. Return
STARWHEEL CUT-OUT the starwheel to it correct position by tuming, until it

{or RINSER or CAPPER) clicks,Press. RESET and restart production.

CLOSURE LOADER The closure lifter motor has triggered the overheat breaker in

‘THERMAL CUT-OUT

the electric panel.Check the:operation of the closure lifter
motor, Press RESET and restart praduction,

WASHING PUMP THERMAL
CUT-0UT

The washing pump motor has triggered the overheat switch

inside the electric panel.Check the operaficn of the washing
pump motor.Préss RESET and restarf production.

'INFEED CONVEYER
THERMAL CUT-OUT

The infeed conveyor motor has {riggered the overheat
breaker inthe electric panel.Check the eperation of the infeed
conveyor. motor. Press RESET and restart production.

FILLER HEIGHT REGULATOR

BREAKER

The filler header height regulator motor has triggered the
thermal breaker in the electric panel. Check that nothing is
jamming the raising and lowering of the header. Close the
safety guards.Press:RESET and restart production.

CAPPER HEIGHT
‘REGULATOR BREAKER

The capper header height reg utafor motor has triggered the
thiermal breaker in the-elécttc panel. Check that nothing is

‘jamming the raising and lowering of the header. Close the
safety guards.Press RESET and restart production.

CAPPER BREAKER

The main ‘capper motor has triggered the overh_eat switch
inside the electric panel.Check the operation of the motor.
Préss RESET and restart preduction.
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EXHAUST FAN BREAKER

. The exhaust fan motor has-triggered the thermal breaker in
the- glectric panel.Check that nothing obstructs the:normail
operation of the fan. Press RESET and restart production.

EXHAUST FAN UNDER BED
BREAKER

The exhaust fan motor under the machine bed has triggered:
‘the thermal breaker in the electric panel.Check that nothing
.obstructs the riormal operation of the fan.Press RESET and
restart production.

CLOSURE FAN BREAKER

The closure duct fan motor has triggered the thermal breaker
in the electric panel.Check that nathing obstructs the normail.
‘opération of the fan.Press RESET and restart production,

RINSER AT MINIMUM LIMIT

Buring manual régulation. &f the height using the Touch
Screen, it reached the lower limit. Increase the height of the.
rinser tower,

RINSER AT MAXIMUM LIMIT

During manual regulation of the height using the Touch
“3créen, it reached the upper fimit. Decredse the height of the
rinser tower.

The filler infeed starwhee! does not pick-up the botties off the

FILLER INFEED GRIPPER . . :
i infeed conveyor, nor it does not release them tothe filler tower
SAFETY S i L L
gtippers. Check the cperation of the grippers.
RINSER INFEED GRIPPER | e filer infead starwheel dogs not pick-up the bofles off the
o - infeed conveyor, nor it does not release them to the tinser
SAFETY - : o ;
tower grippers. Check the operation of the grippers.
FILL_ER DISCHARGE '_I'_he ﬁller dl__spha_rge-s_tamhee_!__ qo_es not p]_c_k-_u_p _t_h_e bqt_ﬂe_s _
. - coming from the filler tower, or it does not release them to the.
GRIPPER SAFETY . o P T .
; conveyor belt. Check the operation of the grippers.
SORTER JAMMED Closure Jammaed in the sorter; Remove the jam. Press. RESET

and restart production.

MOBILE SIDE RELEASED

A container has jammed. near theé mobile side. Remove the
jam.Press RESET and restart production.

CAPPER NOT IN POSITION

The capper is out-of-phase with the filler (when there is an
electronicaxis}. Check the-encoder belt and the hook sensaor.
‘Press RESET and restart production.

CAPPER SORTER BREAKER

The sorter motor has triggered the overheat breaker in the
electric-panel.Check the aperation of the motor and clear any
obstructions causing excess motor stress.Press RESET and.
restart production.

CAPPER LOADER CUT-OUT

The closure lifter motor has triggered the overheat breaker in
the electric panel.Check the operation of the motor and clear
any-abstructions causing excess motor stress.Press RESET
and restart production.
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CAPPER HEAD MOTOR
‘CUT-0UT

The capper header motor has friggered the overheat breaker
in the eléctric panel.Check the operation of the motor, Press.
RESET -and restart productioh.

VACUUM PUMP CUT-OUT

The serter motor has triggered the overheat breaker in the

eleciric panel.Check the operation of the motor-and clear any

-obstructions causing excess motor stress: Press RESET and

restart producton.

RINSER INFEED PUMP
CUT-0UT

“The motor of the feed pump between the burette and the

finserhas triggered the overheat breaker in the electric panel.
Check the operation.of the motor and clear any obstructions
causing excess motor stress.Press. RESET and restart

production..

RINSER HEIGHT

The rinser height regulator motor has triggered the thermat
breaker in the efectric panel. Check the operation of the- motor

ADJUSTMENT BREAKER and clear-any obstructions causing excess motor
stress.Press RESET and restart production.
_ The: capper header tieight regulator motor has triggered the
'CAPPER HEIGHT thermal breaker in the.electric panel.Check the operation of
REGULATOR BREAKER the motor and clear any obsfructions causing excess motor.

stress Press RESET and restart production.

HEIGHT REGULATOR |
BREAKER TRIGGERED

This height regulater motor has triggered the thermal breaker
in the electric panel. Check the operation of the motor aiid
clear any-obstructions causing:-excess motor stress. Press
RESET and festart production.

MAIN MOTOR SERVO-FAN
BREAKER

The servo fan metor for the main motor has triggered the
overheat breaker in the electric panel,Check the operation-of

the motar-and clear any obstructions causing excess motor

stress.Press RESET and restart production.

'PRODUCT PUMP SERVO-FAN
BREAKER

The servo far motor for'the: product pump has triggered the
overheat breaker in the electric panel.Check the operation of
the. mofor and clear any obstructions causing excess motor

‘stress.Press RESET and.restart production.

TOO MANY SHIELDS OPEN

The maching guards are open.Check for'open shields on the.
touch screen on the. CONTROL PANEL dlspiay and close
it. F’ress RESET and restart production.

TOO MANY CONSECUTIVE
MISSING CLOSURES

The sensorsignals that there are not enough closures forthe
closure release heads. Closures may be jammed on the
conveyor. The sarter imay be damaged Press RESET and
restart production,

STERILE AIRENAB LE VALVE
NOT IN POSITION

The solenoid valve indicated does not respond-correctly tothe

open/close commands.Check it for correct operation.

STILL WATER VALVE NOT IN
POSITION

The solenoid valve indicated does not respond correctly to the

open/close commands.Check it fof corréct aperation.

212

- Chapter 11.-

Instruction Manual



DIAGNOSTICS { ALARMS

VACUUM PUMP SUCTION
VALVE NOT IN POSITION

The solenoid valve indicated dogs not respond-correctly fothe
openfcldse commarids.Check it-for correct-opération.

CO2INPUT VALVE NOT IN
POSITION

“The solenoid valve indicated does nbt respond correctly to the.

open/close commands.Check it for.correct operation:

PRODUCT TO CIP
CONNECTION VALVE NOT IN
POSITION

The solengid vaive indicated does not respond correctly to the.
open/ciese commands.Check it for correct operation.

VACUUM CUT-OFF VALVE
NOT IN POSITION

The solenoid valve indicateddoes notrespond correctly io the:
open/close commands.Check it for correct opsration.

BURST BOTTLE WASH
VALVE NOT IN POSITION

The Soienoid valve.i'ndica_te_d does not resporid cortectly to the
open/close commands.Check it for correct operation.

‘BURETTE WASH VALVE NOT
IN POSITION

The solenoid valve indicated does ot respond c:om:-_c:tl),.r tothe

‘open/ciose commands.Check it for correct operation.

CO2Z PIPE WASH VALVE NOT | Thesolenoid valve indicated does not respond cofrectiy tothe
IN POSITION open/close commands.Check it for corrgct operation,
CIP TO CLIENT RETURN The solenoid valveindicated does not respond correctly to the
VALVE NOT IN POSITION openfclose commands.Check it for correct operation.
BURETTE DRAIN VALVE NOT | The sot_enoid‘valve'i'nd_icafed does not respond correctly to the:
IN POSITION openiclosé commands.Check it for correct operation,

INFEED PRODUCT DRAIN
VALVE NOT IN POSITION

The sdlenoid valve indicated-does not respond carrectly tothe
open{close commands.Check it for correct operation,

PRODUCT INFEED SAFETY
PUMP-NOT IN POSITION

The solenoid valve indicated does notrespond correcﬂy tothe:

‘open/close commiands.Check it for correct operation:

TANK OUT OF POSITION

The wash tankis not in its expested position and could bé an
abstacle during production. Reposition the wash tank.Press.

RESET -and restart production.

PRODUCT DISCHARGE TANK

The solenaid valve indicated does not respond correctly o the

NOT IN POSITION open/close comimands.Check it for correct operation.
The filing valves cannot fill the containers completely
TOO FAST ‘because the set production is foo fast. Reduce the production

speed.
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11.3 TROUBLESHOOTING GUIDELINES

THE MACHINE DOES NOT START OR STOPS

POSSIBLE CAUSE

POSSIBLE SOLUTION

The machine protections have
caused an-alarm..

Observe the.information dispiayed on the Touch Screen.

The emergency stop cannot be
released

Find the-cause and eliminate the prablem.

CONTAINERS DO NOT ADVANCE CORRECTLY ON THE BELT OR FALL

POSSIBLE CAUSE

POSSIBLE SOLUTION

The.sides, transfer plates, ot
other equipment may be-worn.

Replace worn parts.

During tool changeover pars
were not installed correctly.

Install the equipment correcty.

infeed starwheel out of phase.

.Have'the starwheel régulated by & specialist,

CONTAINERS CANNOT BE TRANSFERRED FROM THE WORMSCREW TO THE IN-
FEED STARWHEEL OR FROM THE INFEED STARWHEEL TO THE CAROUSEL

POSSIBLE CAUSE

POSSIBLE SOLUTION

The regulation of the transier
points is incorrect,

Leave this regulation-to a specialist.

{nstruction Manual
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THE CONTAINERS ARE FILLED INCORRECTLY AT REGULAR INTERVALS
- THE-FILLING VALVES DON'T WORK CORRECTLY

POSSIBLE CAUSE

POSSIBLE SOLUTION

Mechanical error in-the filling
glement.

Check:
« The valve gasket
* The return pipe-orilling pipe-

The support of the centerer is
bent

Repair the support.

The centerer gasket is
defective.

Replace the gasket.

The product valves do not
open.

Repair the product valves.

Some parameters are
requalted.incorrectly in'‘thefiller
programi, for example:

= During filling phase

» Pause during filling

See the Touch Screen Instruction Manual.

The pneumatic system of the.
individual filler elements is
defective.

Check:

= Connections, piping

» Membranes

« Magnetic valves, main cylinders

Short circuit of the tank probe

Check:
» Thie:electric conriections to the probe
= Probe insulation

The filler valve nozzles are
plugged.

Eliminate the plug.
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CONTAINERS ARE FILLED INCORRECTLY IN GENERAL

POSSIBLE CAUSE

POSSIBLE SOLUTION

The filling parameters are set.
incorrectly, for example:

= proguct level in the tank

* Pressures

* During filling phase

* Pause during filfivg

Enter the correct values
{See the Touch Screen user manual)

The incarrect-operating values
are entered in the pneumatic
panel, for example operating
air

‘Enter the correct operating pressures

DISTURBANCES DURING CIP - CIP DOES NOT FUNCTION

POSSIBLE CAUSE

POSSIBLE SOLUTION

On machines with manual val--
vesin the line, the valves are
not positiongd correctly for the
cleaning phase.

Put the.valves into the correct position (cpen/ciosed); check
the cleaning diagrams,

DISTURBANCES DURING CIP~ CONTINUQOUS LEAKAGE FOR LIQUID FROM THE GIP
CUPS (when using CIP with CIP cups)

POSSIBLE CAUSE

OSSIBLE SOLUTION

Da_maged gaskets

Replace the gaskeis.

CIP cups not mounted &or-
rectly,

Reposition thie CIP. cups correctly.
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DISTURBANCES DURING CIP - FILLER OR FILLING VALVE LEAKS

POSSIBLE CAUSE POSSIBLE SOLUTION'

Filling valve gaskets damaged. | Replace the gaskets and use a suitable grease;

MANUAL GREASE GUNS - GREASE CANNOT BE INJECTED

POSSIBLE CAUSE POSSIBLE SOLUTION
Point for iubrication or ubrica- Contact a specialist to identify the cause and fix the pro-
tion-hose blocked.. blem.

MANUAL GREASE GUNS - THE GREASE IS INJECTED TOO EASILY

POSSIELE CAUSE POSSIBLE SOLUTION

Break in piping or beating
gasket.

Contact a specialist to idéntify and fix the: [2ak.

The grease gun is not correctly
connected to the maching and
grease léaks fram the connec-
tion.

Use a suitable grease.gun..

CENTRALIZED LUBRICATION UNIT - GREASE PUMP

For any problems, please seé the grease pump manual.
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LEVEL REGULATION ERROR - THE LEVEL IS TOO HIGH OR TOO LOW

POSSIBLE CAUSE

POSSIBLE SOLUTION

Insufficient SP- level..

Regulate the SP {set point) value on the Touch Screen.

LEVEL REGULATION ERROR - THE LEVEL DROPS

POSSIBLE CAUSE

POSSIBLE SGLUTION

‘The product inlet pressure is.
100 low.

Increase the pressure.

THE TANK PRESSURE CONTINUES TO DROP (in lines with pressurized tanks)

POSSIBLE CAUSE

POSSIBLE SOLUTION

The inlet pressure is too low.

Increase the jnlet pressure

Dam&dged gaskets, for
example:

+ On the filling vaives Replace the gaskets
* Inthe piping system

+'0n the rotating distributor

Dirt fiiter in piping dirty. Clean the filter,
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