mMetos

VIKING KETTLE

VIKING / VIKING COMBI

ELECTRICALLY HEATED

TYPE:
40E, 60E, 80E, 100E, 150E, 200E,
40EM, 60EM, 80EM, 100EM, 150EM, 200EM,
40EM SGL, 60EM SGL, 80EM SGL, 100EM SGL, 150EM SGL, 200EM SGL

Accessories
MIXER (M)
COOLING (C1)
AUTOMATIC WATER FILLING (AW)
SELF-MONITORING READINESS (HACCP)

Installation and Operation Manual

Translation of the original manual in Finnish

Rev 3.0
24.4.2024

4215340, 4215341, 4215343, 4215344, 4215345, 4215346, 4215939, 4215940, 4215941, 4215942, 4215943, 4215944
4215348, 4215349, 4215350, 4215351, 4215352, 4215353



VIKING / VIKING COMBI Rev. 3.0 (24.4.2024)

CONTENTS

1 €T -1 | TP 4
1.1 SymMbOIS USEA IN thE MANUAL .......c.viiiiie s 4
1.2 Symbols USEd ON the APPIANCE..........cv.iviviiiecicceee s 4
13 Checking the relationship of the appliance and the ManUal ............c.cccvviviiiiiiees s 4
2 SAFBLY ..vvoeeeecrceei iR R R 6
2.1 GBINETAL .ot 6
2.2, SATBIY TBATUIES ... 6
2.3. EMErgENCY/STOP DULON ... 6
24, WAIMINGS oottt ettt 7
3. Functional desCription ... 8
3.1 OPETAtING PIINCIPIE ..ottt 8
3.2, Construction and CONTOl PANEL...........ccovviiiiieceeceeee e 9
3210 CONTIOIDANEL ... 11
4, OPErating iINSTIUCTIONS ..........cuurieieerrir e s bbb s 12
4.1, BETOTE USB ...t 12
A0 AR NG INSTAIIBION ..o 12
412, BEfOre the firST USB.. ittt 12
A.1.3. DaIY. oo 12
A4, QUAMETIY ..o 13
A8, YBAIIY i 13
4.1.6.  Checking the water level of the steam generator (electrically heated models)...........ccccovovvvvevriviciccenane, 14
417 Total emptying of the KEtHE JACKET...........cviveieiceeee e, 15
A2, OPEIAHON. ...ttt 15
A.2.0 COOKING oo 15
4,22, TIHING ThE KBTI ... 16
4.2.3.  Filling water into the kettle(VIKing 40-200) .........c.ooiriviriiieieeee e 16
4.2.4.  Mixer operation (VIKING COMDI) ..ot 17
4.2.5. Co0liNg SYSTEM (OPHIONGI) .......cvveieiies e 21
4.2.6.  Automatic water filing (OPTION).........oivviiiieieeee e 23
4.2.7. Temperature display (option, VIKING COMDI).........coviiiiiiiiiieiisiieeeeee e 25
A3, AFIEI USE .o 26
4.3.1. Cleaning the KBTS ..o, 26
4.3.2.  Treatment 0f STAINIESS STEEI........iiiieieie e 28
4.3.3. NOES ON SEIVICE WOTK ..o

5. TroublesShoOtiNg........cviiiiiri i ———————————

6. INSEAIATION ... bR
6.1. Before installation............cccccocovininnnnn,

6.1.1.  Transport and reception

B.1.2,  SHOTAGE o vttt
6.1.3.  FaCilitieS....ccvoveeieceeceeeeeee e,

6.1.4.  Unpacking the unit

6.1.5.  Industrial safety during INSTAllAtION ..........ccvviiiiiiceee e

6.2. Installation
6.2.1. Installation on subsurface frames cast into the floor
6.2.2. Installation on surface INStallAtion frAMES .......ov oot

2 | metos



VIKING / VIKING COMBI Rev. 3.0 (24.4.2024)

6.3, Electrical and Water CONNECHIONS. ..ottt 36
6.3.1. EIBCHICAl CONNECTLION ...t 36
6.3.2.  Residual current device reCOMMENAALION ...........oviiviiiiiiiiieieie e 36
6.3.3. Water connection (electrically heated MOEIS)..........ccooiiiiiiiiii e 36
B4, VBNTIIETION ..o 37
8.5, OFheriNSTAAtIONS w...c.iiiici 37
6.6, AJUSHING The TIHING ..o 37
6.7 TESHNG Te KETE ..o 38
6.71.  Filling the STEAM GENEIATON. ... it 38
6.72.  Checking the SAfELY VAIVE ........c.coivieeeeee e, 40
8.8, TESTING thE MUXET ..o 41
6.8.1. CheckiNg the TUNCHIONS ........c..ivivieee e 41
6.8.2.  Checking the Safety EQUIDMENT..........ccviiiieiei et 42
6.9 Combination Of MACRINES ... e 42
7 Technical SPECIfICAtIONS ...........cereierrerrirrirerreese s snnen 43
8. Spare parts not covered by the Warranty...........c.cccvrnnenesensnsne s sessessessessenss 57

metoss |3



General

VIKING / VIKING COMBI Rev. 3.0 (24.4.2024)

1. General

Carefully read the instructions in this manual as they contain important information regarding proper, ef-
ficient and safe installation, use and maintenance of the appliance.

Keep this manual in a safe place for eventual use by other operators of the appliance.

The installation of this appliance must be carried out in accordance with the manufacturer’s instructions
and following local regulations. The connection of the appliance to the electric, steam and water supply
must be carried out by qualified persons only.

Persons using this appliance should be specifically trained in its operation.

Switch off the appliance in the case of failure or malfunction. The periodical function checks requested
in the manual must be carried out according to the instructions. Have the appliance serviced by a techni-

cally qualified person authorized by the manufacturer and using original spare parts.

Not complying with the above may put the safety of the appliance in danger.

1.1. Symbols used in the manual

A

i

This symbol informs about a situation where a safety risk might be at hand. Given instructions are manda-
tory in order to prevent injury.

This symbol informs about the right way to perform in order to prevent bad results, appliance damage
or hazardous situations.

This symbol informs about recommendations and hints that help to get the best performance out of the
appliance.

1.2. Symbols used on the appliance

This symbol on a part informs about electrical terminals behind the part. The removal of the part must be
carried out by qualified persons only.

1.3. Checking the relationship of the appliance and the manual
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The rating plate of the appliance indicates the serial number of the appliance. If the manuals are missing,
it is possible to order new ones from the manufacturer or the local representative. When ordering new
manuals it is essential to quote the serial number shown on the rating plate.

If language versions have information contradictions, the original language Finnish is the primary lan-
guage regarding the information content.
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This manual covers the following Viking and Viking Combi kettles and all their options:

¢ Electrically heated Viking kettles 40, 60, 80, 100, 150 and 200 liters
o Mixer (Viking Combi)

* Cooling attachment (option)

* Automatic water filling (option)

The user panel and the available functions of the Viking kettle are different depending on the kettle ver
sion:

Viking Combi kettle with mixer
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2. Safety

2.1. General

>> e D>

Modifying the equipment without the approval of the manufacturer invalidates the manufacturer's prod-
uct liability.

To further improve safety during installation, operation and servicing, the operator and the personnel
responsible for installing and servicing the appliance should read the safety instructions carefully.

Switch off the appliance immediately in the event of a fault or malfunction. The appliance must only be ser
viced by trained engineers. The regular checks described in the manual must be carried out in accordance
with the instructions. The appliance must be serviced by a person authorized to do so by the manufacturer.
Use original spare parts. Dangerous situations may arise if the instructions above are not followed.

Before using the appliance, ensure that personnel are given the necessary training in operating and
maintaining the appliance.

Keep this manual in a safe place so that it can be used by other operators of the appliance.
This manual guides the user to use the device safely.

The appliance should not be used by anyone suffering from a physical or mental illness or by inexperi-
enced people (including children).

Children should be watched to ensure that they do not play with the appliance.

2.2. Safety features

The kettle is built for 1,5 bar pressure, and the working pressure is 1,0 bar. The working height is 900 mm.

The double steam jacket is isolated with a third casing jacket, throughout equipped with a foil and foam
insulation, which limits the top temperature of the outer steam jacket under the skin burn limit. The kettle
can be cleaned with a cleaning hose (IPX5). Water jets directed towards the vent holes and control panel
from a near distance should be avoided.

The kettle is fitted with many different safety devices to ensure smooth and safe operation. The safety
equipment at the rim behind the kettle includes a pressure gauge, a safety valve and an automatic
vacuum valve. The safety valve opens if the steam pressure exceeds 1,5 bar.

In addition to the safety valve, the kettle has a pressure switch which operates as a backup safety device
of the safety valve. The control does not allow the steam jacket temperature to exceed 120°C. This tem-
perature corresponds to a 1,0 bar steam pressure.

The water level probe in the steam generator operates as a boil dry protector. In case of insufficient
water level in the steam generator, the white water level indicator light on the control panel turns on and
the kettle does not warm up. In addition, a limit switch which is attached to the tilting axle turns off the
heating during tilting.

Due to the safety switch which is on the safety lid it is not possible to start mixing (Viking Combi), if the
safety grid is not in position. The kettle will not tilt, if the lid is on the kettle.

2.3. Emergency/stop button
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All' Viking kettles are equipped with an emergency/stop button, which disconnects the control circuit
and all functions of the kettle and the mixer will be stopped. To restart the cooking/mixing, turn the
emergency/stop button clockwise until it jJumps to its upper position. After this has been done, all other
switches and buttons can be activated again.
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2.4. Warnings

A\

Please take careful note of the following instructions and warnings. Further on in this manual, there are
warnings which are to be noted in special operation situations. To prevent damage and accidents, please
read the whole manual before attempting to operate the appliance.

¢ Viking kettles are to be used only for food preparation. Interacting or corrosive substances are not to
be prepared in the kettle. Note that also long-term effect of some food preparation substances, such
as salt, acetic acid, lemon acid and lactic acid, can be corrosive.

e To prevent burns, do not during the use touch the inner surface and the rim of the kettle, safety lid and
mixing tool. Do not put your hands, without appropriate protection, above the kettle while cooking.

* Beware of hot steam when removing the lid.

* Do not open the control valve of the steam generator, the safety valve or the water inlet valve when
there is pressure in the steam jacket. Releasing hot steam might cause burns.

* Do not stand behind the kettle during tilting.

* The mixer must be turned off before removing the mixing tool.

¢ Do not push utensils or your fingers through the openings in the safety lid into the kettle during mix
ing.

e [tis under all circumstances absolutely forbidden to use the mixer without the safety lid.

* To prevent stress injuries do not lift the mixing tool from the kettle when it is in a vertical position. Tilt
the kettle in a horizontal position and remove the mixing tool. We recommend the use of a trolley to
help removing of the mixing tool of larger kettles (200 I).

e After using the kettle, check that the shower gun and the water inlet tap of the kettle are closed.

o After using the kettle, clean it according to the cleaning instructions given in this manual to keep the
high hygiene level.

¢ |tis forbidden to use the kettle without cover plates or if the cover plates are not properly fitted.

¢ The factory pre-set program parameters of the kettle and mixer may only be changed by authorized
personnel according to the instructions given by the factory.

e Beware of sharp edges on the sheet construction inside the kettle pillars during installation and ser
vice work.

¢ The following danger of electrical shock mark is fitted on cover plates protecting electrical compo-
nents from being touched which would cause danger to life.

The manufacturer will not take responsibility for potential damage caused to units or persons if the given
instructions have not been followed.
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3. Functional description

3.1. Operating principle
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The electrically heated Viking kettle is heated by steam generated with heating elements. The steam
generator is situated below the kettle. The steam jacket reaches the upper edge of the kettle. The cook-
ing procedure is regulated with a stepless power regulator. The kettle tilts by means of a tilting motor
(high tilting). The inner surface of the kettle and the jacket are of acid proof stainless steel (EN 1.4432).
All other construction is of stainless steel (EN 1.4301). The kettle is provided with a third jacket and it is
throughout thermally isolated.

The kettle tilts by means of a tilting motor (high tilting). The inner surface of the kettle and the jacket are
of acid proof stainless steel (EN 1.4432). All other construction is of stainless steel (EN 1.4301). The kettle
is provided with a third jacket and it is throughout thermally isolated.

The motor and power transmission (Viking Combi) are situated below the mixing tool. The kettle with a
mixer is provided with a safety lid having a large lid opening. When the safety lid is open the mixer does
not work. The control panel for both the kettle and the mixer are in the control pillar.

The optional cooling system is based on cold water circulating inside the steam jacket. Cold water runs in
a connection hose from the water faucet, which is in the control pillar, to the jacket drain valve and further
to the outlet pipe of the upper edge and to the floor drain, which is in front of the kettle.

The optional automatic water filling enables filling of the kettle with a desired amount of water. Thus
water filling takes place automatically, without supervision.

The corrosion resistance of stainless steel is due to a so called passive layer, which is a very thin chro-
mium oxide film. This film is naturally and fairly quickly formed on the stainless steel surface when the
surface is in contact with oxygen (air). The chromium oxide film is hard, but in some situations it is pos-
sible to damage it with hard materials. When using steel tools, there is a potential risk of scratching the
inner jacket and hence increased risk of corrosion. Therefore, we recommend using wooden or plastic
tools in the kettle, especially when mixing and scraping.
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3.2. Construction and control panel

The main features of the Viking kettle are described in the following pictures.

Safety block

Safety lid

Safety grid for opening (option)
Lid hinge

Control panel

Cleaning hose

Control pillar

Support pillar

Peg for hanging tools

©w N oW N
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Fixing screw of lid

Cover for lid opening

o

‘ Safety grid for lid opening

Safety switch

Faucet for cleaning hose

Level control of steam generator
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3.2.1. Controlpanel

1.

2
3
4
5

O ~N OO o B W N~/

metos

"Kettle ON" indicator
. Emergency/stop button
. Power regulator
. "Low water level” indicator
. Tilting switch

WVIKING

VIKING COMBI

5

Power regulator

. Heating on indicator

. "Low water level” indicator
. Emergency/stop button

. Mixing speed regulator

. "Mixer ON" indicator

Mixing program selector switch

. Tilting switch
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4. Operating instructions

All personnel using the appliance must be given training in how the appliance works by the person respon-
sible for staff safety.

4.1. Before use
Check the following points before using the kettle.

4.1.1. After the installation

Check that:
¢ The kettle has been installed horizontally according to the installation instructions

* All connections (electricity, water and steam) are tight and correctly made.

4.1.2. Before the first use

¢ C(Clean the kettle thoroughly with warm detergent solution and remove the dust and dirt with a cloth.
Dry all surfaces after cleaning.

4.1.3. Daily

Check that:
¢ The kettle is in its upright and horizontal position. The kettle does not heat if it is tilted.

o The scrapers are correctly attached to the mixing tool. See “Positioning the mixing tool and scraper”

¢ The mixing tool has been locked in its place: locking part (one end of the handle) in the groove of the
mixer axle, with the handle turned in a horizontal position. Secure fixing by trying to lift the tool out of
the kettle by the upper blade.

¢ The steam generator has the right amount of water (white water level indicator light on the control
panel of the Viking kettle, normally water must be refilled a few times per year).
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4.1.4. Quarterly
Check that the safety valve functions correctly:

1. Do the checking when the kettle is
empty.

2. Check the water level of the steam
generator (electrically heated models).

3. Switch the kettle on by turning the
power regulator to position 6.

4. Heat up the kettle until the pressure
gauge shows 1,0 bar pressure.

5. Open the safety valve by cautiously
lifting the relief lever (1) upwards.
Now the safety valve should open
and the pressure gauge should in-
dicate a lower value.

A Beware of hot steam.

4.1.5. Yearly

* [tis advisable to have the unit checked once a year by qualified personnel. Preventive checking is the
best guarantee for operational reliability and saves breakdown costs.

¢ Depending on the hardness of water, descaling must be done by qualified personnel. If the kettle is
equipped with the cooling function and it has been used often descaling should be done more than
once a year. When doing the first descaling the technician can estimate when the following descaling
must be done.

Fill out the form “Notes on service work” with information on service work which has been done accord-
ing to the instructions. Maintenance work ensures the safe and reliable function of the kettle.

jud o
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4.1.6. Checking the water level of the steam generator (electrically heated models)

It is not allowed to open the control valve of the steam generator if the temperature of the steam jacket
@ of the kettle is over +100°C. Watch out for releasing hot steam and water when you open the above
mentioned valves.

Control valve of steam generator

o Check that the kettle is in its upright position.
¢ Open the control valve by turning the handle parallel to the valve.

1. Water inlet funnel
2. Handle of the water inlet valve

¢ Open the water inlet valve, which is under the water inlet funnel, by turning the handle (2) parallel to
the valve.

o Let water into the water inlet funnel. Stop filling water when water starts to drop out of the control valve.
¢ (Close the water inlet valve. Close the control valve when water has stopped running out of it.

The kettle does not heat if there is not enough water in the steam generator. Add water if needed ac-

1 cording to the instructions.
. A white water level indicator light on the control panel displays when water must be added to the steam
1 generator. If you sometimes use the cooling system (optional), water must not be added at all.
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4.1.7. Total emptying of the kettle jacket

It is not allowed to open the control valve of the steam generator if the temperature of the steam jacket
of the kettle is over +100°C. Watch out for releasing hot steam and water when you open this valve.

1. Open the control valve.
2. Tilt the kettle approximately 45°.

3. When water stops to flow out, tilt the kettle slightly forwards and backwards until water no longer
flows out.

4. Return the kettle to the cooking position.
5. Close the control valve.

4.2. Operation

4.2.1. Cooking

The temperature of the steam jacket of the kettle is always at least the same as the room temperature or the
same as the temperature of the cooling agent, if the kettle is equipped with a cooling attachment (option).

Starting to cook

e Check that the emergency/stop button is not pressed down. The emergency/stop button can be re-
leased by turning it clockwise until it jJumps up.

* Switch on the power by turning the power regulator to the right (green signal lamp illuminates).

- If the white water level indicator light (3) does not go off, add water to the steam generator according
to instructions, see “Checking the water level of the steam generator”’

1. Power regulator

2. Indicator light “kettle ON"

3. Indicator light for low water level
4. Emergency/stop button

Stopping the cooking

Turn the power regulator to the left to position 0. The green indicator light goes off and the kettle stops
cooking.

The kettle tilts only if the kettle is switched on. Since the kettle chills slowly, you can stop cooking and
begin the simmering by decreasing the temperature.

il o

The cooking will automatically stop when the kettle is tilted. The cooking goes on automatically when the
kettle is returned to an upright position.

i @
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4.2.2. Tilting the kettle

Open the safety lid of the kettle before tilting and ensure that there is enough space for tilting behind
the kettle.

The kettle is emptied by turning the tilting switch to the left to position [

The kettle goes back to its upright/cooking position by turning the tilting switch to the
right to position [f=]

1 | Forsecurity reasons, the kettle tilts only when the tilting switch is continuously held turned.

4.2.3. Filling water into the kettle(Viking 40-200)
Depending on the kettle version, the water supply fittings can consist of
¢ afilling faucet (1)

¢ afilling faucet (1) + a faucet with spray gun (2)
* aspout for automatic water filling + a faucet with spray gun (2)

Automatic water filling

Use only cold tap water for cooking.

i @
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4.2.4. Mixer operation (Viking Combi)

The mixer operates only when the safety lid and the safety grid of the lid opening are attached and
closed.

If the kettle lid is opened during mixing, the mixing function will be interrupted and it must be restarted
using the mixing program selector switch.

Positioning the mixing tool and scrapers

Attach the scrapers by placing the pins on the mixing tool into the holes on the scrapers. After that turn
the scraper into place by lifting the scraper's lower part. Finally pull the scraper forward. The bevel (1) will
on the lower scraper point upwards and on the side scraper away from the mixer axle.

Scraper 40 60 80 100 | 150 | 200
Scraper A2 - 1 1 2 1 2
Scraper B2 (bottom) - - 1 1 1

Scraper C2 (bottom) 1 1 - - 1 1

Scrapers are not needed when preparing large quantities of mashed potatoes or when kneading dough.
Use scrapers in all other cooking modes to increase the efficiency of heat transfer and to help the clean-
ing of the kettle.
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It is easiest to attach the mixing tool to the mixer axle when
the kettle is in a tilted position. Push the mixing tool onto
the kettle’s mixer axle and fit the mixing tool in place, while
the lifting handle is straight so that the locking device of the
lifting handle sets in the groove at the upper end of the mixer
axle.

Ay ,
Then turn the handle aside. Make sure that the mixing tool is locked in its
place by trying to lift/pull it out of its place by
pulling at the mixer blade, for example.

Safety lid and safety grid for lid opening

It is absolutely forbidden to use the mixer without the safety lid and the safety grid for lid opening (work-
ing safety regulations).

The safety lid and the safety grid for lid opening are to be attached as follows:

1. When the safety lid is closed, put the ends of the hinges into the oblong holes on the front edge of
the safety lid.

2. Turn the safety grid down to its place, the safety switch enables the operation of the mixer.

3. Itis possible to put a stainless steel cover over the safety grid to decrease the steam outflow when
cooking.
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Cover for lid opening

Opening the safety grid:

1. Turn the safety grid to an upright position, the slots in the hinges keep it in an open position. If the
mixer is running it will stop.

Closing the safety grid:
1. Lift the safety grid lightly upwards and turn it after that down over the kettle.

2. If necessary, switch the mixer on according to the instructions given below.
Opening of the whole safety lid:
1. Switch off the mixer if it is on.

2. Lift the safety lid by the black part of the lifting arm to its utmost position. The gas spring will keep it
in the open position.

3. If the cover for the lid opening was on, it remains on the safety grid because of a locking peg.

Locking peg
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Manual operation of the mixer
1. Make sure that the emergency/stop button is not pressed down. If pressed, release it by turning it
clockwise until it jumps up.

2. Choose mixing in one direction by turning the mixing program selector switch (1) from position 0 to
position e=s or choose auto-reverse mixing by turning this switch from position 0 to position:.

3. Start the mixer with the mixing program selector switch (1) while the mixing speed regulator (2) is in
position 0. The mixer starts at the lowest speed.

1. Mixing program selector switch
2. Mixing speed regulator

Operation of the pre-set mixing programs

The automatic mixing programs are preset and cannot be changed. The programs will start immediately
when the mixing program selector switch is turned to position P1 or P2,
You can at any time directly switch over from one program to another program.

1. Mixing program selector switch

Stopping the mixing and the preset programs

The preset programs can be interrupted by turning the mixing program selector switch (1) or the mixing
speed regulator (2) to position 0. The mixing programs can be interrupted by turning the mixing program
selector switch to position 0.

Pressing the emergency/stop button will immediately stop all mixing functions.

1. Mixing program selector switch
2. Mixing speed regulator

Mixing speeds
The mixing speed can be steplessly chosen between 20-110 rpm.

Auto-reverse function
In spite of the speed selected, the mixer will run 6 seconds clockwise and 6 seconds counterclockwise.



Operating instructions

VIKING / VIKING COMBI

Rev. 3.0 (24.4.2024)

Description of the preset mixing programs

The purpose of use, different phases of the program and the mixing speeds are shown in the following

table.
Program | No.phase |Duration | Speed | Seconds/direction Other
P1 1 Continuous | 15 pm | 6 cw/6 ccw/6 cw/pause 2 min. Continuous
P2 2.1 60 rpm | 2 cw/2 cew 3 times
22 1 min 60 rpm | 10 cw/3 ccw 5 times
24 5 min 80 rpm [ 10 cw/2 cew 36 times
24 4 min 60 rpm | 8 cw/2 cecw 36 times

__XJ

Maximum amount of mixing
The turning force and mixing features of the mixer are designed to mix most food ingredients. There

might although be food ingredients with a consistency that requires decreasing the kettle contents or
adding liquid to improve the mixing result. The turning force is best in the range 20-60 rpm.

4.2.5. Cooling system (optional)

The cooling system is based on chilling tap water which is circulating inside the steam jacket. Mixing and
use of scrapers makes the chilling more effective. The needed chilling time depends on the quantity of
the product, the temperature at the beginning and at the end of the cooling, the flow of the chilling water
and its temperature and the mixing.

Starting the cooling

1. Turn the power regulator to position 0.
2. Close the faucet.

3. Remove the spray gun from the cleaning hose by pulling the connector away from the spray gun.
Connect the cleaning hose to the control valve which is on the lower right front side of the kettle.
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Control valve

Connector

Cleaning hose

4. Open the control valve by turning the handle parallel to the valve.
5. Turn the 3-way valve in the safety block to the cooling position (downwards).
- :

3-way valve in cooling position

6. Open the cold-water faucet.
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Stopping the cooling

1. Close the faucet.
2. Remove the cleaning hose from the control valve.
3. Turn the 3-way valve to the cooking position (upwards).

3-way valve in cooking position

4. Let the extra water run out of the steam jacket through the control valve. Close the control valve when
the kettle is in an upright position and water stops flowing out.

It takes a few minutes to let the extra water run out of the steam jacket. If you first want
to empty the kettle, close the control valve before tilting. If the control valve is open during
the tilting, it is possible that the steam generator gets drained of water, see “Filling the
steam generator”.

il o

1 | The kettle will not warm up properly if the water level is not lowered to the normal cooking level.

4.2.6. Automatic water filling (option)

Automatic water filling unit

(g [=h{=]=] VIKING comBi (|

A desired amount of cold water can be dispensed to the kettle by the automatic water dispenser in the
following way:
e water filling is manually kept on until the desired amount of liters appears on the display of the control unit

or

e qutomatic water running stops when the amount of liters set beforehand in the control unit are achieved.

3-digit display
Automatic flow on/off
Manual flow + reset
Setting is increasing
Setting is decreasing

I N N
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Basic mode

The appliance is on when the kettle on-off switch is on; 0 appears in the last digit's position.
Decimal point is illuminating.
The set amount of filling has been achieved. The values are 0.

If the function of the appliance is interrupted by switching off the control voltage, the switching on
again will always set it to this basic mode.

Manual water filling

Filling starts when the button is pushed and held down for the duration of filling.

The display is updated with an accuracy of one liter as long as the button is held down.

The achieved value in liters is shown on the display for 10 seconds after stopping the filling. Then 0
appears on the display.

If you want to continue filling within the mentioned time, the value on the display will continue in-
creasing.

Automatic filling of water

Set the desired amount by pushing the -button (4). The set value appears on the display.

The value can be decreased by using the @ button (5).
The value is shown on the display for 10 seconds after which the set value will be 0.

Start the filling by briefly pushing the button while the set value is illuminating on the display.

After starting the filling function, the display will cumulatively show the amount of water filled (in
liters) and the flow stops automatically when the set value has been achieved. The set value is reset
to zero.

The amount of water flown will stay on the display and the appliance reverts to the basic mode by

pushing either or.

Interrupting the automatic filling of water

The function is interrupted by pushing the automatic flow on/off button.
The achieved value stays on the display and the decimal point is blinking.
The set value is saved in the memory.

In the interrupted mode, the setting can be changed using the and @ buttons.
The water dispenser reverts to the basic mode by pushing either or .

If the function is interrupted by pushing the emergency-stop button, the appliance reverts to the basic
mode and the settings must be done again.

Continuing the automatic water filling after interruption

The filling will continue from the achieved value up to the set value by pushing the button.

After this the decimal point will illuminate continuously.

Error in automatic water filling

If there is an error in flow measurement or if water does not flow, the value on the display blinks.

The water dispenser reverts to the basic mode by pushing either or .
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Settings

Maximum filling amount
¢ The maximum filling amount has been set in the factory according to the kettle size.

¢ The setting is changed by first pushing the @ button and immediately after that the button

for b seconds, after which the display value starts to blink. The new setting value according to the

kettle size is set using the and @ buttons. The maximum set value is 400 liters.

e The set value is saved if the setting is not changed in 5 seconds.

Calibration of flow measurement
¢ Basic calibration has always been done in the factory, so normally it need not be done again.

* If, however, calibration is needed, first push the -button and immediately after that the @

button for 5 seconds after which the value 855 starts to blink on the display.

* To decrease the flow, push the @ button, so the value decreases. To increase the flow, push the

button, so the value increases. The amount of flow must be checked by pouring 5 liters of water
into a measuring vessel.

* The set value is saved if the value is not changed within 5 seconds.

4.2.7. Temperature display (option, Viking Combi)

Lampatilanaytto

The temperature display shows the temperature of the food (shows the actual temperature of the food
only when the mixer is running)
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4.3. After use

4.3.1. Cleaning the kettle

26 | metos
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Use of a high pressure hose for cleaning of the kettle is forbidden.
Cleaning the panel overlay with steam is forbidden!

Note that it is not allowed to spray the air inlets or the control panel with water when cleaning the kettle
with a spray gun.

Always clean the unit carefully, considering the hygienic aspects, immediately after use. Cleaning is more
easy to do and needs less water in this way.

Recommended tools for cleaning:

¢ Special cleaning detergents for stainless steel

* Nylon brush

¢ Soft rubbing sponge (white)

¢ Other materials meant for stainless steel which do not scratch the surfaces of the kettle

Tools not allowed for cleaning:

¢ High pressure hose

¢ All metallic tools

¢ Rough rubbing sponge (green)
¢ Steel wool

* Abrasive detergents

Cleaning procedure:

1. Chill the kettle with cold water

2. Scrape the dirt with a plastic scraper.

3. Spray detergent in the kettle, brush and wash clean with a water hose
4. Dry the kettle

Clean the outer parts of the kettle using running water only if necessary. Do not use water more than is
necessary. Cleaning with a damp cloth will often be enough.

All optional extras of the kettle such as strainer plates, mixing tools and scrapers, cooking baskets and
parts of the safety lid can be washed in a dishwasher.

The dosing and impact time instructions for cleaning detergents must be followed - e.g. exceeding the
impact time for foam cleaning detergents in combination with salt residues has been observed to cause
severe spot corrosion even on stainless steel.

The manufacturer does not take any responsibility for possible damage caused by not following the
instructions above.
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Using the different parts of the safety lid

The safety lid consists of the following parts: the solid lid, the safety grid for the lid opening
and the cover for the lid opening. All these parts can be washed in a dishwasher.

> Cover for lid opening

Taking the safety lid apart

1. Close the lid.

2. Remove the cover of the safety grid by raising it upwards.

3. Remove the safety grid by raising it first to an upright position (open position) and then simultaneously
raising and pulling it towards yourself.

4. Remove the solid lid by pulling the interlock lock, at the same time holding the lid's lifting handle with
the other hand.
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Fitting the parts of the lid

1. Put the solid lid over the kettle and put the lifting arm down so that the guide cone meets the hole on
the arm. Also make sure that the smaller guide cone meets the counter hole on the arm. Ensure that
the lock pin sets in its lowest position.

2. Position the safety grid by putting the ends of the hinges into the oblong holes which are on the front
edge of the safety lid and then lowering the grid down on the kettle.

4.3.2. Treatment of stainless steel

The following table contains the most typical problems encountered in the treatment of stainless steel
and their solutions.

Note that some substances mentioned in the table can damage the stainless steel surface if they are
used too long or they are too strong. Therefore, the instructions given in the schedule must be strictly

A\
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followed.

Effect

Cause

How to avoid/remove

Little white spots on the bottom
of the kettle

Salt has been added to cold wa-
ter.

Add salt always into boiling wa-
ter or when the food is ready.
Clean with acetic solution (0,5 dI
vinegar/1 | water), heat appr.

1/2 hours, brush and rinse.

Grey-white blotches and
spots, calcareous deposits

Hard water containing calcium
and magnesium salts.

Clean with acetic solution (1 dl
vinegar/1 | water), heat approx.
1/2 hours, brush and rinse.

Brown spots

Dirt from food ingredients, steel
particles coming from outside.

Clean with acetic or alkaline so-
lution according to the cause.

“Rainbow colors”

Sudden temperature change.

Totally harmless, disappears in
use.

Tightly stuck food

Too high cooking temperature.

Soak water in the kettle and cook
diluted alkaline solution accord-
ing to instructions given with the
detergent. Reduce cooking
temperature.

Blue coating

Substances containing carbohy-
drate or old coffee and tea spots.

Sometimes hard to remove.
Soak water in the kettle and
cook diluted alkaline solution
according to instructions given
with the detergent.

Firmly adhered label or sellotape

Adhesive from labels or sello-
tape

Rub the adhesive with a cloth
dipped in cooking oil. Do not
scratch the surface.
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4.3.3. Notes on service work

Kettle/kettle group

Keep a record of all service and repair measures carried out for the Viking kettle during its life
cycle. Service history may speed up future service measures, help in controlling the costs and in plan-
ning new investments. The safety valve must be periodically checked as instructed in this manual. Enter

the check data in the "Maintenance information” table.

Maintenance information

Date of installation

Checking the safety valve four times per year:
Date Checked by Notes Date Checked by Notes
Yearly maintenance:
Date Checked by Notes Date Checked by Notes
Descaling:
Date Checked by Notes Date Checked by Notes
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5. Troubleshooting

MALFUNCTION

POSSIBLE CAUSE

WHATTO DO

The kettle does not heat

The emergency/stop button is activated

Release the emergency/stop button by
turning it clockwise

The fuses in the main fuse box are blown/
triggered

Change/excite the fuses

The kettle is not returned to an upright posi-
tion after tilting

Press the tilting button until the kettle is in
a totally horizontally position

Not enough water in the steam generator,
white water level indicator light illuminated

Check and add water to the steam genera-
tor according to instructions

The mains switch is in the OFF position

Turn the mains switch to the ON position

Other technical fault

Contact qualified technical personnel

Heating of the kettle is slow

Condensate water gathered
in the steam jacket has not been emptied

Check the water level of the steam genera-
tor according to the instructions by opening
the control valve.

Steam jacket of a kettle equipped with
a cooling system is full of cooling water
which has not been emptied.

Remove the chilling water by opening the
control valve

On a kettle equipped with a cooling system
air cannot flow out of the steam jacket be-
cause the 3-way valve of the cooling is in a
wrong position.

Check that the handle of the 3-way valve in
the safety block is turned upwards

There is air in the steam jacket which does
flow out because the automatic vacuum
valve does not function.

If the air does not exit through the auto-
matic vacuum valve, contact qualified tech-
nical personnel

The fuses in the main fuse box are blown/
triggered

Change/excite the fuses

Other technical fault

Contact qualified technical personnel

The kettle does not tilt

The emergency/stop button is pressed
down

Release the emergency/stop button by
turning it clockwise

The mains switch is in the OFF position

Turn the mains switch to the ON position

The fuses in the main fuse box are blown/
triggered

Change/excite the fuses

The mixer does not start

The emergency/stop button is pressed
down

Release the emergency/stop button by
turning it clockwise

The mixing program selector switch is in
the 0 position

Turn the switch to one of the four program
positions

The mixing speed regulator is in the 0
position

Start the mixer by turning the speed regu-
lator

The fuses in the main fuse box are blown/
triggered

Change/excite the fuses

The safety lid and the safety grid for the lid
opening are not on the kettle

Place the safety lid and safety grid for lid
opening on the kettle and restart

The mains switch is in the OFF position

Turn the mains switch to the ON position

Other technical fault

Contact qualified technical personnel
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MALFUNCTION POSSIBLE CAUSE WHATTO DO

The mixer stops during mixing A preset program including stopping of the | Check if a preset program is in use
mixer is in use
The stuff to be mixed is too thick or there is | Make the contents of the kettle thinner or
too much contents in the kettle reduce the amount and restart. Do not use

a speed higher than 80 rpm.

The safety lid or the safety grid for the lid | Place the safety lid and safety grid for lid
opening has moved opening on the kettle and restart
Other technical fault Contact qualified technical personnel

When you contact the service personnel, give the following information for the unit in question:

e What is the type and model of the unit

e What is the serial number of the unit and the date the unit has been installed
A short description of the fault

¢ What happened/was done immediately before the fault occurred
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6. Installation

6.1. Before installation

Please observe the following instructions and warnings when planning and carrying out the transport and
installation of the kettle in order to reduce the risk of damage, failure or injury. This applies to forwarders,
transport personnel, installation professionals and end users alike. Not following the instructions might
cause damage to the units and personnel.

6.1.1. Transport and reception

The unit must be transported in its own package to avoid transport damage. It is forbidden to load any
heavy packages on the unit during transport and storage.

The unit is not stable until bolted down to the floor. For this reason it is imperative not to operate or tilt
the kettle until it is bolted down according to the installation instructions. When the kettle is removed
from its transport pallet, it must be supported to prevent it from falling over before it is fixed to the floor.
If the kettle falls down, this may cause damage to the unit and put personnel at risk.

The consignee of the kettle must check the unit immediately after transport and, if any damage is de-
tected, it must be noted on the bill of freight. If this is neglected, all transport damage detected later on
(except those covered by normal product guarantee) will be repaired at the customer’s cost.

6.1.2. Storage

The unit must be stored in a dry place where the temperature is between + 0° and 40°C. The unit must
remain in its own package during storage.

é If the unit is stored on a construction site, special care must be taken not to damage the unit when car
rying out other construction work.

e Protect the outer surfaces of the unit from scratches and knocks.
e Protect the unit from construction site dust.

* Protect the unit from welding, grinding and abrasive cutting wheel sparks. These might later cause
rust spots on the stainless steel surfaces of the unit.

6.1.3. Facilities

The kettle can be used in a normal, airconditioned professional kitchen. The room temperature of the
installation place must not exceed +40°C and the relative humidity must be less than 80% (condensation
on surfaces not allowed to occur). If the temperature of the facility in winter conditions is below 0°C, the
steam generator of the kettle must be drained and the kettle must be emptied to avoid damage caused
by freezing. The kettle's pipes and solenoid valve bodies must be emptied at the same time.
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6.1.4. Unpacking the unit

The kettle is transported in its own package as near the installation place as possible before final un-
packing. Remove the plastic foil wrapped round the kettle after the installation just before the first use
of the kettle. When unpacking all packing material must be sorted and disposed of according to local
recycling regulations.

6.1.5. Industrial safety during installation

ﬁ Beware of sharp edges of sheet constructions in the kettle pillars when installing the unit.
Do not switch the power on, if the unit's installation area is wet or moist.

6.2. Installation

Check before installation from the installation drawing that there is enough space behind the kettle for
tilting. Check also the location of the floor drain.

The kettle can be installed in the following two ways:

e On subsurface installation frames, frames cast into the floor
e On surface installation frames, frames fixed between the kettle and the floor

Remove the front panels of the control pillar and support pillar when installing. It is recommended to put
wooden slats below the kettle axles when raising the unit during the installation to avoid possible falling
of the kettle. If you are installing a kettle group, first separate the kettles. Begin the installation with the
left-hand kettle and do not forget to support the right-hand kettle after removal from the left-hand tem-
porary support.
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6.2.1. Installation on subsurface frames cast into the floor

85

The optional subsurface installation frame is to be correctly positioned before casting. The frame should
be installed in a horizontal position and fixed so that it will not move during the casting. The top of the
installation frame must be approx. 30 mm above the finished floor surface. The junction between the
floor and the frame is to be covered with flooring material up to the level of the installation frame as
shown in the picture below.

30
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1. Installation frame \ 2

2. Concrete casting

3. Finished floor surface
4. Silicone mastic

5. Acrylic filler

Place the kettle on the installation frame and adjust to a horizontal position with the adjusting bolts
which are in the corners of the pillars. When the kettle is in a horizontal position, it must be fixed to the
installation frames with the help of M12 fixing bolts. The control pillar has 4 bolts and the support pillar
has 2 bolts. Tighten the adjusting nuts carefully. Do not seal the space between the kettle pillars and
installation frame as there must be enough change of air.
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6.2.2. Installation on surface installation frames

The optional installation frame is to be installed according to the installation drawing. If t e floor is not
even, it might be necessary to straighten the installation frame to a position nearer to the horizontal by
putting some stainless steel spacers between the frame and the floor, so that the adjustment range of
the pillar is sufficient.

The junction between the installation frame and the floor is sealed with silicone or similar.

35

Surface frame
. Concrete casting

. Fixing bolt for surface frame
. Finished floor surface

. Silicone mastic

. Acrylic filler

o o1 B W N~

Fixing bolts of the surface installation must be chosen according to the floor material. Recommended
type is a UKA 12x200 chemical bolt, which is suitable for different floor materials. Alternatively expansi-
on-shell bolts or equivalent can be used.

Place the kettle on the surface installation frame and adjust to a horizontal position with 4 adjusting bolts
which are in the corners of the pillars. When the kettle is in a horizontal position it must be fixed to the
surface frame with the help of M12 fixing bolts. The control pillar has 4 bolts and the support pillar has
2 bolts. Tighten the fixing nuts carefully. Do not seal the space between the kettle pillars and surface
installation frames, as there must be enough change of air.
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6.3. Electrical and water connections

The electrical and water connections for each kettle (single or group) are made to the right-hand kettle
pillar according to the installation drawing.

6.3.1. Electrical connection

Connections are to be done according to the installation drawing and the electric diagram.

The kettle is equipped with a decoupling switch, which separates the kettle totally from the electrical
network.

i

6.3.2. Residual current device recommendation

* Models without mixer: Type A residual current device.

o 40-400 liters kettles with mixer: Type A residual current device with high frequency filtering or a residual
current device separately approved for use with frequency converters.

6.3.3. Water connection (electrically heated models)

The water connection is to be done according to the installation drawing. Connections to the water tap
are to be fitted with one-way and shut-off valves (not included in delivery). The cold water connection is
of size @ 15 mm (G 1/2") and the warm water connection of size @ 10 mm (G 3/8").

Quality requirements for water used for filling the steam generator.

* Water conductivity should be below 1000uS/cm. Already when the conductivity is over 500uS/cm, a
water analysis is recommended.

e Maximum chloride concentration allowed is less than 60 mg/l.
e Maximum chlorine concentration allowed is less than 0,2 mg/l.
* The pH value of the water should be between 6,5 and 9,5.

e Unit damages caused by chloride, chlorine or pH values exceeding the stated limits are not covered
by manufacturer warranty.

Extreme water conditions

When extreme water conditions not fulfilling the requirements above exist, filters and water treatment
devices should be installed in order to ensure proper water quality for steam generator filling. Specified
water quality is a mandatory requirement for proper function of the unit and for avoidance of corrosion.
When extreme water conditions are at hand, a water quality analysis must be carried out. Depending on
the results of the analysis, needed filters and water treatment devices are installed by the customer. The
most common filters and treatment equipment are:

1. Particle filter
A 5-15um particle filter is recommended when water contains sand, iron particles or other suspended
matters.

2. Active carbon filter
An active carbon filter must be used if the chlorine level exceeds 0,2 mg/l.

3. Reverse osmosis system
A reverse osmosis system must be used if the chloride concentration exceeds 60 mg/l. This is very cru-
cial in order to avoid corrosion.

4.Water softener

If a high level of scale build-up is experienced, a water softener is needed. H+ lon Exchanger or
Kleensteam are recommended systems. Sodium ion exchangers must not be used because of problems
caused by high salt content.
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6.4.

6.5.

6.6.

Ventilation

The heat and steam load of the kettle must be taken into account in the kitchen’s ventilation plan. A ven-
tilation hood must be installed above the kettle, because plenty of steam is released when the kettle lid
is opened. When dimensioning the ventilation hood, the space requirement for opening the lid must be
taken into account (see installation drawing).

Other installations

In case the combi-kettle being installed is provided with a self-monitoring readiness (HACCP), and it is
taken into use, the data cabling and the installation of the program must be carried out according to
separate instructions.

Adjusting the tilting

Ensure that the kettle pillars are in a horizontal position. If not, adjust according to the installation instruc-
tions. Ensure that the rim of the kettle also is horizontal. If not, adjust the tilting as follows.

The adjustment is done from the lower mounting point of the tilting motor as follows:

1. Open the locking screw
2. Open the locking nut.

Viking 40-200 |, Viking Combi 40-200 |

1. Locking screw
2. Adjusting screw

3. Adjust with the adjusting screw which is inside the U-profile.
4. Lock with the screw and tighten with the nut.

5. Finally check that the roller plunger of the tilting limit switch trips when the kettle is in an upright
position.
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1. Roller plunger
2. Tilting limit switch - cooking position
3.Tilting limit switch - extreme position

6.7. Testing the kettle
Do the following measurements and checks before taking the kettle into use.

6.7.1. Filling the steam generator

Before the kettle is switched on, the steam generator must be filled with water.

Do the following:

o (Check that the kettle is in its upright position.

1. Control valve of steam generator

¢ Open the control valve by turning the handle parallel to the valve.
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1. Water inlet funnel
2. Handle of the water inlet valve

* Open the water inlet valve, which is under the water inlet funnel, by turning the handle parallel to the valve.
* Let water into the water inlet funnel. Stop filling water when water starts to drop out of the control valve.

* (lose the water inlet valve. Close the control valve when water has stopped running out of it. Now the
steam generator is filled up to the maximum level.

Overfilling might prevent proper warming of the kettle. Thanks to the steam condensing system, the
steam generator requires filling only a few times per year. Depending on the use of the kettle, it will be
2-4 times per year. If the kettle is often used at low temperatures less than 100°C, water must be added
to the steam generator more frequently. This is caused by the closing temperature of the automatic
vacuum valve.

sl o

A white water level indicator light on the control panel displays when water must be added to the steam
generator. When the indicator light illuminates, the kettle does not warm up. This protects the heating
elements. Add water according to the instructions. The indicator light switches off, when the minimum
water level has been reached. Water is needed in the steam generator as follows:

Model

Viking 40 141
Viking 60 141
Viking 80 151
Viking 100 151
Viking 150 211
Viking 200 211

Do not leave the control valve of the steam generator, the safety valve and the water inlet valve open
when the kettle heating is on. The discharging steam might cause burns or other damage.

Preventing the scale build-up

Hard or otherwise low-quality water can cause scale or other build-ups on the heating elements. The
build-up can damage or destroy the heating elements. Under bad water conditions, use of purified wa-
ter is recommended for the steam generator in order to protect the boiler and heating elements from
damage.
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6.7.2. Checking the safety valve

Do the following steps in order to check the safety valve:

1. Do the checking when the kettle is empty.

2. Check the water level of the steam generator

3. Switch the kettle on by turning the power regulator to position 6.
4.

Heat up the kettle until the pressure gauge (1) shows 1,5 bar pressure
Open the safety valve by cautiously lifting the relief lever (2) upwards. Now the safety valve should
open and the pressure gauge should indicate a lower value.

1. Pressure gauge 2. Safety valve relief lever

A Beware of hot steam.
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ppl=d{=]= VIKING

1. Green indicator light “kettle ON"
2. Emergency/stop button

3. Power regulator

4. Indicator light for low water level
5. Tilting switch

If the safety valve does not open, so latest when the pressure gauge indicates 2 bar, switch off the
power by turning the power regulator (3) to position 0 or push the emergency/ stop button (2). Contact
immediately the qualified service personnel. It is not allowed to use the unit until it has been checked.

The safety valve function must be checked at least four times per year. The manufacturer will not take
responsibility for damage caused by neglecting the regular checking of the safety valve.

THE KETTLE IS NOW READY FOR USE!

6.8. Testing the mixer

The basic conditions for the perfect functioning of the mixer are that the kettle is correctly fixed to the
floor according to the installation instructions. The kettle and the kettle pillars must also be in a horizontal
position.

6.8.1. Checking the functions

Switch on the mixer by turning the mixing program selector (7) to position ®= and the speed regulator
(5) slightly away from the 0 position. Check the following functions:

¢ The mixer is mixing at the lowest speed and the green indicator light (2) illuminates
* The mixer rotates clockwise

* Turn the selector switch to position : turn the speed regulator to position O for a while and then turn
it again slightly away from the 0 position

e Check the auto-reverse function: approx. 6 seconds clockwise and approx. 6 seconds counter clock-
wise

¢ Test the speed of rotation by turning the speed regulator to the maximum position

¢ Test both preset mixing programs
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VIKING COMBI

5 6 7 8

Power regulator
. Green indicator light (heating ON)
. Indicator light for low water level
. Emergency/stop button
. Mixing speed regulator
. Green indicator light (mixer ON)
Mixing program selector switch

O ~N OO o B W N~

. Tilting switch

You will find the speeds and the preset programs in the section “Mixer operation’

6.8.2. Checking the safety equipment

The mixer must stop when the safety grid or the lid itself is removed. When the lid and the safety grid
are replaced, the mixer can be restarted.

The mixer must stop immediately when the emergency/stop button is activated. The switch is released
by turning it clockwise until it jumps to its upper position. After this the mixer can be restarted.

6.9. Combination of machines

When the kettle is connected to a closed loop cooling system, a combination of machines as specified in
the machinery directive is created for which, at commissioning, a signed declaration of conformity must
be provided covering the combination of machines.

COMBINATION OF MACHINES

Viachine 1 e Fitarsian » Machine 2
achine -
< Cooling circuit to kettle Cooling

Kettle <

Cooling circuit return system

a
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7. Technical specifications

Main circuit diagrams
Control circuit diagrams
Installation drawings
Text part

Technical specifications
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1. SAHKOLITANTA, VARATTAVA LATTIASTA 15M SAHKOKAAPELIA.
2. KYLMAVESILITANTA 915 (G1/2"), VARUSTETTAVA TAKAISKU- JA SULKUVENTTIILILLA.

3. LAMMINVESILITANTA (MAKS. 60°C) 10 (G3/8"), VARUSTETTAVA TAKAISKU- JA SULKUVENTTIILILLA.
x) 4. TIETOLIKENNEKAAPELDINTI (HACCP), VARATTAVA 2 KPL MIN. 20 MM PUTKITUSTA.

x) 5. OHJAUSKAAPELIT KIINTEISTOON PADAN LAMMITYSOHJAUKSELLE. VARATTAVA 2 KPL MIN 20 MM PUTKITUSTA.

1. ELANSLUTNING, RESERVERA EL.KABEL 1,5M FRAN GOLV
2. KALLVATTENANSLUTNING #15 (G1/2"), BOR FORSES MED ENVAGS- OCH AVSTANGNINGSVENTIL.
3. VARMVATTEN (HOGST 60°C) #10 (G3/8"), BOR FORSES MED ENVAGS- OCH AVSTANGNINGSVENTIL.
x) 4. DATA KABEL (HACCP), 2 ST MIN 20 MM SKYDDSROR BOR RESERVERAS.
x) 5. STYRKABLAR TILL FASTIGHET FOR GRYTANS VARME-EFFEKTKONTROLL. 2 ST MIN. 20 MM SKYDDTUB BOR RESERVERAS.

1. RESERVE 1,5M OF POWER CABLE ABOVE THE FLOOR LEVEL.
2. COLD WATER CONNECTION #15 (G1/2 "], ONE-WAY AND SHUT-OFF VALVES MUST BE FITTED.
3. WARM WATER CONNECTION (MAX 60°C) $10 (G3/8"), ONE-WAY AND SHUT-OFF VALVES MUST BE FITTED.
x) & DATA CABLE (HACCP), 2 PCS OF MIN. 20 MM COVER TUBES MUST BE RESERVED.
—— x) 5. CONTROL CABLES TO BUILDING FOR HEATING CONTROL OF THE KETTLE. 2 PCS OF MIN. 20 MM COVER TUBES MUST BE RESERVED.

1. ELEKTROANSCHLUSS, 1,5M EL.KABEL UBER FUSSBODEN FREI LASSEN.

2. KALTWASSERANSCHLUSS @15 (G1/2"), SOLL MIT EINEM RUCKSCHLAGVENTIL UND ABSPERRVENTIL VERSEHEN WERDEN.

3. WARMWASSERANSCHLUSS (ALLER HGCHSTENS 60°C) #10 (G3/8"), SOLL MIT EINEM RUCKSCHLAGVENTIL UND ABSPERRVENTIL VERSEHEN WERDEN.
[ x) k. DATENUBERTRAGUNGSKABEL (HACCP), 2 x MIND. 20MM VERROHRUNG ZU RESERVIEREN.
x) 5. STEUERUNGSKABEL ZUM GRUNDSTUCK FUR HEIZUNGSKONTROLLE DES KESSELS. 2 x MIND 20 MM VERROHRUNG ZU RESERVIEREN.

1. BRANCHEMENT ELECTRIQUE 1,5M DU CABLAGE SUR LE SOL A RESERVER.
2. CONNECTION D'EAU FROIDE #15 (G1/2"), DOIVENT ETRE MUNIES DE SOUPAPE DE RETENUE ET VANNES D'ARRET.
3. CONNECTION D'EAU CHAUDE (AU MAXIMUM 60°C) ¢10 (G3/8"), DOIVENT ETRE MUNIES DE SOUPAPE DE RETENUE ET VANNES D'ARRET.
x) 4. CABLAGE INFORMATIQUE (HACCP). A RESERVER: TUYAUX 2 x A MIN 20 MM.
x) 5. CABLAGE POUR LA TRANSMISSION DE DONNEES DANS LE BATIMENT, CONTROLE CHAUFFAGE DE LA MARMITE. A RESERVER: TUYAUX Z x A MIN 20 MM

x) LISAVARUSTE

TILLAGGSUTRSUTNING
ACCESSORY
ZUBEHOR
ACCESSOIRE
E
Tuote  CULINO/VIKING 4-40 E VCP MOD unde 1:50
metos Produkt Scale '
- Product Suunn | 28.11.2007 | maso
TEKSTIOSA / SAHKO TEXT / ELECTRISH
TEXT DEL / EL TEXT / ELECTRIQUE LOO1S3T A 4
TEXT PART / ELECTRIC fulostertv 1T ()3 2009
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VIKING / VIKING COMBI

Rev. 3.0 (24.4.2024)

Item Type Acces- Specification
sory
Overall dimensions incl. support pillar WxDxH 40,60 1047x730x900/1070 mm
Overall dimensions incl. support pillar WxDxH 80,100 1154x785x900/1070 mm
Overall dimensions incl. support pillar WxDxH 150,200 1360x945x900/1070 mm
Support pillar dimensions LxDxH 150x250x865 mm
Distance needed behind the kettle 40 730 mm
Distance needed behind the kettle 60 820 mm
Distance needed behind the kettle 80,100 850 mm
Distance needed behind the kettle 150 895 mm
Distance needed behind the kettle 200 895 mm
Tilting height from outer shell to floor 40,60 455 mm
Tilting height from outer shell to floor 80,100 405 mm
Tilting height from outer shell to floor 150,200 420 mm
Tilting height from outer shell to floor 300 450 mm
Tilting height from outer shell to floor 400 440 mm
Maximum height of cover 40,60 1710 mm
Maximum height of cover 80,100 1800 mm
Maximum height of cover 150,200 1980 mm
Distance needed for service, left side 250 mm
Distance needed for service, right side 150 mm
Inner diameter 40, 60 472 mm
Inner diameter 80,100 545 mm
Inner diameter 150,200 744 mm
Material of inner jacket and bottom Acid proof stainless steel
AlISI 316
Other parts of the kettle Stainless steel AISI 304
Weight with package 40 190 kg
Weight with package 60 200 kg
Weight with package 80 215 kg
Weight with package 100 255 kg
Weight with package 150 310 kg
Weight with package 200 335 kg
Weight 40 155 kg
Weight 60 165 kg
Weight 80 175 kg
Weight 100 185 kg
Weight 150 250 kg
Weight 200 270 kg
Weight 300 420 kg
Weight 400 480 kg
Transport volume 40,60 1,32
Transport volume 80,100 1,45
Transport volume 150,200 2,01
Mixer power 40,60,80,100 | M 0,75 kW
Mixer power 150,200 M 1,5 kW
Electricity connections see Wiring diagram
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Item Type Acces- Specification
sory

\Water connections see Installation drawing

Steam and condense connections (steam heated models) see Installation drawing

Sound level of the appliance measured 1m straight in <70 dB(A)

front of the appliance and at a height of 1,5m

Weight of mixing tool 40 M 2,8 kg

Weight of mixing tool 60 M 4,2 kg

Weight of mixing tool 80 M 4,2 kg

Weight of mixing tool 100 M 4,5 kg

Weight of mixing tool 150 M 4,7 kg

Weight of mixing tool 200 M 5,5 kg

Number of scrapers 40 M 1

Number of scrapers 60,80 M 2

Number of scrapers 100,150 M 3

Number of scrapers 200 M 4

Emptying valve

Mixer M

HACCP option

Manual cooling C1

Icebank cooling C3 Icebank cooling

Automatic water filling AW

40=40 1, 60=60 I, 80=80 |, 100=100 |, 150=150 I, 200=200 |
M=MIXER, C1=MANUAL COOLING, C3=ICEBANK COOLING, AW=AUTOMATIC WATER FILLING, HACCP= SELFMONITORING
READINESS, X=SPECIAL MODEL
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8. Spare parts not covered by the warranty

Wearing parts are not covered by the warranty. The wearing parts are:
¢ the scrapers of the mixing tool

¢ the brush of the cleaning tool
e other similar parts
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METOS OY AB EU-VAATIMUSTENMUKAISUUSVAKUUTUS
LOMAKE LT30024 EU-FORSAKRAN OM OVERENSSTAMMELSE
Rev. PED 5.8 31.3.2020 EU DECLARATION OF CONFORMITY

Valmistajan nimi / Tillverkarens namn / Manufacturer's name

METOS OY AB

Osoite / Adress / Address

04220 KERAVA
FINLAND

Vakuuttaa, ettd seuraava tuote / Forsakrar att féljande produkt / Declare that the following product

Nimi, tyyppi tai malli/ Namn, typ eller modell / Name, type or model

Patasarjat/Grytsserierna/Kettle series Metos Viking Basic/Combi
Mallit/ Modeller/ Models: 40, 60, 80, 100, 150, 200

on seuraavien direktiivien asiaankuuluvien sdannosten mukainen / 6verensstammer med tillampliga bestammelser
i féljande direktiv / is in conformity with the relevant provisions of the following directives

MD 2006/42/EC, LVD 2014/35/EU, EMC 2014/30/EU, RoHS 2011/65/EC, WEEE 2012/19/EU,
PED 2014/68/EU, moduulit / modelerna / modules B + D

- Cat I: 40 — 60 sahko/el/electric

- Cat Il: 80 — 200 sahko/el/electric

ja lisdksi vakuuttaa, etté seuraavia yhdenmukaistettuja standardeja (tai niiden osia/kohtia) on sovellettu / och
forsakrar dessutom att foljande harmoniserade standarder (eller delar/paragrafer) har anvants / and furthermore
declares that the following harmonised standards (or parts/clauses) have been used

EN ISO 12100:2010, EN ISO 13857:2008, EN 61000-6-1:2019, EN 61000-6-3:2007
EN 60204-1:2006, EN 13445:1...5:2014

ja lisdksi vakuuttaa, ettd seuraavia muita standardeja (tai niiden osia/kohtia) on sovellettu / och férsékrar dessutom
att féljande andra standarder (eller delar/paragrafer) har anvants / and furthermore we declare that the following
other standards (or parts/clauses) have been used

EN 13886:2005+A1:2010, EN 1717:2001 ]

Tuotteen suunnitelmatarkastustodistus ja laatujarjestelmaa valvova ilmoitettu laitos (vain painelaitteet)
Produktens konstruktionskontrollcertifikat och anmalt organ, som dvervakar kvalitetssystemet (endast tryckkarl)
Product design examination certificate and the notified body supervising the quality system (only pressure vessels)

RS 052-23 + Quality system (Module D)
Inspecta Tarkastus Oy, Helsinki, Finland
0424

Alla mainittu henkild on valtuutettu kokoamaan teknisen tiedoston / Nedan ndmda person &ar bemyndigad att
sammanstalla den tekniska dokumentfilen / The person mentioned below is authorized to compile the technical file

Tero Kahara Metos Oy Ab, Ahjonkaarre, 04220 Kerava, Finland

Tama vaatimustenmukaisuusvakuutus on annettu valmistajan yksinomaisella vastuulla. Edella kuvattu vakuutuksen
kohde on unionin asiaankuuluvan yhdenmukaistamislainsdadannon vaatimusten mukainen.

Denna EU-férsékran om éverensstammelse utfardas pa tillverkarens eget ansvar. Féremalet for forsakran ovan
Overensstammer med den relevanta unionslagstiftningen om harmonisering.

This declaration of conformity is issued under the sole responsibility of the manufacturer. The object of the
declaration described above is in conformity with the relevant Union harmonisation legislation

Antopaikka ja péiva / Utfardad pa ort och datum / Place and date of issue

KERAVA 9.5.2023

Vakuutuksen antajan nimi ja asema / Namn och befattning av personen som férsékrar / Name and title of declaring person
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Hannu Ahola — Director of Business Unit Risto Koskelainen — R&D Manager

Alkuperidinen/Original
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