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INTRODUCTION

Please read these operating instructions very carefully and pay attention to the information provided before
operating with this device.

This handbook includes information on how to assemble, operate, maintain, clean, and potentially dispose of this
unit.

This instruction manual is an essential component of the unit and ought to be stored on the premises at all times,
available to anybody involved in its installation, operation, cleaning, or maintenance.

These operating structures need to be included if the device is transferred to other parties.
The device's safety is no longer assured if key operating structures are not followed.

It is not the manufacturer's or dealer's responsibility to pay for any harm resulting from disregarding these
instructions.

This appliance is exclusively meant to dispense sauce and is used for commercial purposes in hotels, restaurants,
canteens, etc.
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SCOPE OF DELIVERY

¢ 1x housing (heatable) e Ix lid with pump unit

e Ix inner container e 1x instruction manual

STANDARDS AND DIRECTIVES

The device complies with current EU standards and directives.

A WARNING

e This symbol denotes potential risks that may result in injuries.

¢ Maintaining the notes for occupational safety requires careful consideration; in these situations, exercise extra
caution.

kalando, 3



User Manual

I QULUNILIE DANGER FROM ELECTRIC CURRENT!

e This symbol draws attention to dangerous situations caused by electrical current.

« Failure to observe the safety instructions will result in the following Risk of injury.

NGO HOT SURFACE - DANGER OF BURNING!

e This symbol indicates the hot surface of the device during and after operation.

¢ Risk of burns if not observed!
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TECHNICAL SPECIFICATIONS

Heated Bainmarie Dispenser

ltem Nr / Code 520107 520108

Product Name KD-01720 HEATED BAINMARIE DISPENSER | KD-01720 HEATED BAINMARIE DISPENSER
Material Stainless steel Stainless steel

Number of pumps 1 1

Capacity 31 31

Dimensions @185 x 520 mm (h) @185 x 520 mm (h)

Temperature 0-90°C 0-90°C

Voltage 230 v 10 v

Power 900 W 900 W

Weight 3,65 kg 3,65 kg
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GENERAL INFORMATION

Before starting up, carefully read these operating instructions and follow the information provided.
Keep these operating structures at easy reach of the device.
The manufacturer/dealer is not responsible for harm caused by not following these operating instructions.

Once you've unpacked the appliance, double-check that everything is in excellent working order. If anything is
damaged, please contact your dealer.

Keep the appliance packaging. The application can only be safely carried in its original packaging. If storage is
not an option, separate packing materials and dispose of them properly at the nearest collection point. All
packaging components, including plastic bags, cardboard, and polystyrene bits, may pose a risk to children and
should be stored away from them.

The appliance may only be used to heat sauces. Using out of purpose may cause harm and void the warranty.

In case of a fault or malfunction, switch off the application. Unplug the power cord from the wall outlet and notify
the dealer.

Observe the accident prevention regulations that apply to the region of application and the general safety
regulations
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* Incorrect operation and handling might result in device malfunction and user injury.

» If the application is transferred to a third party, certain operating instructions must be provided.

e For hygiene concerns, daily cleaning is suggested.

' QULUOILNIE bANGER BY ELECTRICAL CURRENT!

e Ensure that the power cord is free of damage.
* A damaged device should not be utilized! In this situation, please contact your dealer.

* Before connecting the device to the power source, ensure that the current type and voltage match the
information on the type plate.

e If necessary, have the connection managed by a specialist.

« Don't use adapters or extension cables.

LGOI HOT SURFACE! DANGER OF BURNING!

* Some components of the sauce dispenser become quite heated during operation! There is a risk of burns while
handling these components.
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SAFETY INSTRUCTIONS

* Read these operating instructions carefully before the first start-up and follow the information provided.

e Ensure compliance with applicable accident prevention regulations and general safety regulations.

e Ensure that you are standing securely on a dry, non-slip surface that is appropriate for the device's weight.
Insufficient surface stability might lead to spillage and injury.

* Avoid placing the appliance on a hot surface.

* Do not move the appliance while in use; first, unhook the power cord.

¢ Do not allow the power cable to hang over sharp edges, and keep it away from hot objects and open doors.
« Do not damage, modify, pull, stretch, bend, twist, or crush the power cord.

¢ Use only the original parts intended for the operation of the appliance.

* The application cannot be used by children or individuals with limited physical, sensory, or mental abilities, or who
lack experience or education. These individuals are unable to recognize the risks associated with using electrical
appliances and devices that generate heat, which can lead to accidents or property damage.
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» Before cleaning, disconnect the plug from the power outlet or disconnect the appliance from the power supply.
This also applies if the device is not in use for a long period.

e To disconnect the appliance from the power supply, unplug the power cord.
* Always unplug the power cord from the wall outlet.
* Never handle the cable or plug with wet hands!

» If there is no water in the body, the red warning light and warning tone will alert you. Although the appliance
features overheating protection, dry heat might cause damage. In this scenario, the guarantee will be Void!

» Fill up water till ( Max ) sign into the body before use to prevent the application.
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INSTALLATION AND OPERATION

e Carefully unpack the appliance.

e Position the sauce dispenser on a horizontal, stable, non-slip, heat-resistant surface.

« Remove the inner pot and wipe it with a moist cloth.

e (See CLEANING). Then dry everything thoroughly. Ensure that the cable and plug are not moist.
« Remove both the pump and the sauce container.

« Fill water till ( Max ) sign into the units body.

A WARNING The sauce dispenser can only be turned on if water has been added in to the unit body.

* Insert the plug into the socket.

e Turn the thermostat to 50 °C.

e The temperature ranges from about 30°C to about 90°C.

» Fill the inner container with sauce.

* When the device has reached the desired temperature, the orange light turns off.
e To turn it off, set the temperature to O degrees Celsius.

e Then pull the plug from the socket.

e Clean everything thoroughly.
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AFFILIATION

» Before connecting the application, ensure that the power supply's voltage and frequency match the nameplate
information.

e If the appliance has a power plug, attach it to a suitable, earthed outlet.

» If the appliance lacks a male plug connector, have it installed by a professional!

FQULUNILIl DANGER FROM ELECTRIC CURRENT!

¢ Avoid touching the unit, cable, or plug with wet or damp hands.

e The unit should not be immersed in water or other liquids. If the equipment falls into water, immediately unplug it
and consult an expert before using again. There is a possibility of lethal electric shock.
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PRODUCT PARTS

PART LETTER

Pump Lever A
Outlet B
Multi Needle Nozzle Cc
Lid D
Transporting unit G
Bottom cover H
Dosage ring |
Spring cap J
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Locking hex bolt K
Handle bolt L
Allen key M
Wrench N
Replacement spring o
Sauce dispenser key P

SAFETY INSTRUCTIONS
Please read these instructions carefully before using

the Lever Dispenser

« According to regulations on food products and safety, the majority of food products must be stored and/or served
at an adequate temperature, so that they do not pose a risk to health.
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* You are obliged to verify rules in force in a given country regarding food products and safety, to learn appropriate
use.

» Stainless steel is one of the most suitable materials for storing and dispensing food, but many products containing
acids, bases, chlorine or salts may cause corrosion.

« If rustis identified on stainless steel surfaces, try changing the washing and disinfecting agent, or change the
cleaning methods used.

INTENDED USE

The Dispenser is intended to dispense heated sauces. Every use of the appliance for a diferent purpose and/or in a
way that diverges from the use described in this manual is not permitted and is seen as unintended use.

22
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FILLING THE DISPENSER

1. Check to make sure the packaging contains the following components:

e 1x Lever Dispenser e 1x replacement spring
e 1x allen key ¢ Ix sauce dispenser key
e Ix wrench e 1x manual

2. Open the two snap-on lid catches .

3. Pull the lid © of the container .
NOTICE Make sure the pump lever A, outlet B, multi needle nozzle © and transporting unit G are
attached to the lid ©.

4, Wash the inside of the container and lid © with warm water.
NOTICE follow the instructions in paragraph “Cleaning”.

5. Fill the container with of a suitable sauce.
NOTICE This dispenser is designed to contain heated sauces.

6. Lower the transporting unit @ into the container .

7. Lock the two snap-on lid catches.
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DISPENSING SAUCE

NOTICE Make sure the container is filled with sauce and the snap-on lid catches are locked.

1. Attach the product ( donut, berliner , croissant etc. ) to the needle nozzle © for filling.®
2. Press the pump lever ® down until the required amount of sauce flows out of the multi needle nozzle ©.

Tip! To decrease the dosage volume of the sauce the dosage ring (D) on the transporting unit can be moved
upwards.

1. Place the allen key & in the bolt on the dosage ring (D and turn the allen key M counter clockwise to loosen
the dosage ring ().
2. Move the dosage ring (D towards the lid ©), while holding the pump lever @ down. ®

3. Screw the bolt clockwise to tighten the dosage ring (D to the transporting unit ©.
NOTICE The more the dosage ring (I) is moved towards the lid ©), the smaller the volume of sauce dispensed.
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CLEANING

Clean the sauce dispenser and the container prior to first use and after everyday use. If needed, do it more often.
Stainless steel elements may be subject to corrosion. Daily cleaning, rinsing, disinfecting and thoroughly drying is of
the utmost importance. Improper handling of the appliance may cause loss of warranty on this appliance.

A WARNING Health hazard due to development of germs!

e The sauce dispenser should be washed and disinfected after everyday use, observing sanitation regulations in
force in a given country.

A CAUTION Surface damage due to usage of inadequate washing agents.

« Never wash the sauce dispenser in a dishwasher.

Never use sharp or pointed implements, scouring agents, pot scourers, steel sponges or steel wool.

Use HACCP compliant cleaning agents.

Do not use any aromatic cleaning agents.
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NOTICE Make sure the lid © is removed from the container (see step @ and () of ‘Filling the dispenser’) and both
parts are rinsed thoroughly with warm running water to remove all leftover sauce.

1. Screw the bottom cover B of from the transporting unit @ , by using the sauce dispenser key P.
NOTICE Follow the markings showing the direction of rotation found on the bottom cover (.6

2. Wash the transporting unit © and bottom cover [] thoroughly under warm, running water.

3. Place the transporting unit @ with the lid © attached into a kitchen sink and run water on to the bottom
section of the transporting unit @. Press the pump lever ® down repeatedly at the same time. ®

4. Screw the bottom cover ®) back on to the transporting unit ©), using the sauce dispenser key ®.

5. Repeat step 3 in order to clean the inside of the transporting unit @.
NOTICE keep pumping until clear water runs out of the multi needle nozzle ©.

6. Screw the multi needle nozzle © counter-clockwise of from the outlet ® and clean it thoroughly under warm
running water. ®

7. Dry all elements thoroughly with a clean soft cloth or let them dry in open air, to avoid corrosion.

8. Screw the multi needle nozzle © back into the outlet ®.
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REPLACING THE SPRING

1. Loosen the handle bolt © completely by turning it counter-clockwise with the wrench ™)
NOTICE the pump lever ® is now detached from the spring cap ). ®

2. Loosen the locking hex bolt K by turning it counter-clockwise with the allen key M. @

3. Turn the spring cap (D) counter-clockwise by hand, until it detaches from the transporting unit G. @
4. Replace the defective spring with the replacement spring ©. ®

5. Lower the spring cap (J) on to the spring and turn the spring cap (J) clockwise by hand to re-attach it.
6. Tighten the locking hex bolt K by turning it clockwise.

7 Lower the pump lever Aonto the spring cap (D and tighten the handle bolt © completely by turning it
clockwise with the wrench (N).
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WARRANTY

Kalando hereby states and undertakes that Kalando will repair all types of damage and breakdown which may occur
in the delivered products due to chronic failure and workmanship errors and defects, for a period of ONE (1) year,
starting from the delivery date of the product.

Kalando hereby states, accepts, and undertakes that all repair and amelioration works emerging in any manufactured
materials due to workmanship defects, performance of work, poor quality of materials provided by Kalando’s party,
and any defects and deficiencies in assembly and production, are within the scope of Kalando’s responsibility.

During the delivery acceptance stage, the customer shall check each shipment against any short delivery and
packaging damages. Complaints shall be notified immediately, in written form. Information shall be demanded from
the carrier with regard to the relevant situation.

The customer must to examine the goods immediately and notify Kalando of any apparent defects in written form.
Latent defects shall be notified in written form immediately after relevant examination. Goods damaged during
shipment, or goods whose faulty status were determined beforehand, shall by no means be repaired. Otherwise,
Kalando will be exonerated from this warranty commitment.
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Damage and breakdown caused by failure to comply with the operating manual after delivery, unsuitable use, wear
and tear and erroneous and careless use will not be within the scope of the guarantee.

DISPOSAL

Once the appliance has been used up, please dispose electrical appliances. Electrical appliances do
not of it properly at a collection point for belong in household waste.

Your responsible administration will inform you about the addresses and opening hours of collection
points.

This is the only way to ensure that old appliances are properly disposed of and recycled. Thank you
very much!
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