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PROFRUIT MACHINERY

Official instruction document

Bin tipper Fruit washer Fruit washer with grinder Belt press Pasteurizer Bag in box filler
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INFORMATION ABOUT MANUFACTURER
Manufacturer: UAB ProFruit Machinery

Representator: director Pijus Lopata

Address: Razes g. 27, Peskojai v., LT-92385 Klaipéda county, Lithuania
Company code: 305202037

VAT codee: LT100012484812

E-mail address: info@pro-fruit.com

Website: www.pro-fruit.com

1.1. Warning signs

There are special warning and prohibition signs put on the machines which are meant to inform the

user about danger and keep everyone — people and machinery — safe at all situations. The meaning of each
sign is described below.

Control console. Headers required Work shoes required
High voltage
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The risk of limb injury. The risk of limb injury.

[ Srrrzens
ATSARGIAIl
Judancios jrenginio dalys.
Pavojus suzaloti galiines

It is mandatory to remain alert and protect the limbs. Moving parts of the machine.

Hot surface. Warning. Sharp parts of machine
Risk of getting burned. Risk of limb injury.

General instructions:
e Ambient air temperature +8...+35° C.
e Relative humidity (when temperature +25 °C) up to 70%.
e Atmospheric pressure, kPa 84-107.
The Law on Occupational Safety and Health of the Republic of Lithuania, the General Provisions
and Safety Instructions for the Use of Work Equipment and the Laws on Occupational Safety and Health of

the European Union must be observed while using the machine.
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Attention! It is mandatory to wash off the device before starting

it for the first time.

It is important to eliminate any manufacturing residues and the dust which has built up on the

surface, taking care not to wet the electrical parts and keeping the power supply cable disconnected.

Semi-Automatic Bag in Box and Stand up Pouch Filler MINIFLOW / SEMIFLOW

Instruction document

Bag in Box Filler MINIFLOW/SEMIFLOW is designed to fill hot and cold liquids into Bag in
Box and Super pouch packaging. The filler is used to fill liquids that are similar to water or puree
consistency such as juice, wine, puree, milk, vodka, etc.

The filler can have integrated buffer tank(on Semiflow model) or be without it. During the
filling process you need to insert the bag into the bag holder, and fold down the filling handle as it
opens the bag and starts the filling process. After the filling process is done, you need to bring the

filling handle into the starting position — this way the bag is capped and the filling process is finished.

Options for the machine:
e \With integrated buffer tank

The tank is usually used when the liquid comes straight from pasteurizer — it helps to stabilize
and deaerate the liquid. After that the liquid from the buffer tank flows into the filling valve
for hot filling process.

e Without integrated buffer tank

This option is mostly suitable for cold filling (e.g. wine,water) when the liquid comes straight
from the main liquid tank into the filling valve for the filling process.
Capacity — 1000 liters per hour.

e Easy-to-use mechanism does all the work semi-automatically. After inserting the bag into the

filler and folding the handle, it automatically vacuums the bag and fills it with liquid.

e Both hot and cold filling of bags and pouches is possible from 1 liter up to 20 liters.

It is suitable to fill bags and pouches with standard tap closure.
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e Aliquid level sensor is integrated into the buffer tank to inform about the liquid level.

e Integrated touch-screen control panel grants easier work.

e The error of repeatability of volumes is £ 1 %.

e Easily adjustable filling table is suitable for different volumes of bags and pouches.

e Working surface of the table consists of conveyor rollers which are exceptionally easy to
clean. They also help the bags and pouches smoothly slide out if the bag holder after the

filling process is over.

e The filler is easy to clean after work.

e Itis mounted on pivoting wheels.
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Specifications and drawings of machine
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Main components of the machine
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Main components of the machine

1. Frame of the filler with pivoting wheels
2. Central control box with touch-screen panel
3. Adjustable table
4. Detachable buffer tank
5. Filling head
6. Filling valve
7. Bag holder
Tap holder
9. Drain valve
10. pump inlet valve (from buffer tank or external tank to pump)
11. Filling inlet valve (to buffer tank)
12. Table height-adjuster
13. Pump
14. Liquid level sensor and connection to pasteuriser
15. Flowmeter
16. Filling handle

The main instructions to use central control box

e Connect the main plug to turn on the machine. Put the plug into electricity supply socket.

e In case of emergency situation or in the need of immediate stop press EMERGENCY STOP
button which is for emergency stopping. In order to turn this button off you need to pull the
button. The filler will not work until this button is pulled.

e In order to start or stop the filler press the buttons START / STOP. To start the filling process,

just move the handle (16) and remove the tap and put the filling valve (6) onto the bag neck.
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e Drain valve (9) is used to empty the buffer tank. During the working mode its handle should
always stay in horizontal position. The vertical position is used when emptying or washing the
buffer tank. Filler without buffer tank does not have such valve.

e The pump inlet valve (10) is used to pump the liquid from tank or other reservoir into the
integrated filler pump (10). The vertical position is used during the working mode when using
the filler. The horizontal position stops the liquid from getting into the filler.

e The filling inlet valve (9) is used to provide liquid from Pasteuriser or other device to the buffer
tank (4). Vertical position is used in the working mode during the filling process. Horizontal
position stops the liquid from being filled into the packages. Filler without buffer tank does

not have such valve.

Home screen

e In home screen you can control filling volume by selecting QUANTITY LITERS and see all the
information about filling process including total filled liters and all filled packages. You can

reset this information and choose MENU button to go to other settings.

QUANTITY LITERS

o6 |

TOTAL
FILLED LITERS

10.94 T a PROCESS

ENDED

PACKAGES FILLED
PCs.

B 1
Ll - VACUUM
‘ FILLED LITERS
NITRO (oA

SETTINGS
Counter errors
disconnection i
Counter delay 0.1s 30 _,
Vacuumtime, 0,1 s 10 J
Counter settings, Imp.iLtr. 60 " Y

Edit courter, Liters 0.00 ‘J

Requested to fill, Liters
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AUTO ON/OFF — sets the filling start only when green button on the el. cabinet is pressed.
PUMP ON/OFF — turns on/off the pump in filling process.

COUNTER ERRORS DISCONNECTION - turns off counter error when filling. ( This is used
when there is no constant supply of liquid, for example — washing. )

COUNTER DELAY 0.1s —Sets counter paddle wheel timer. Standard setting — 20-30. Only
adjust it when COUNTER STUCK error is received and when more viscous liquids are filled
(puree, oil and similar).

VACUUM TIME 0,1s — sets the time of vacuum of the bag before filling.

NITRO TIME 0,1s — sets the nitrogen time after filling. Recommended nitrogen pressure —
0.5bar, time 10 ms. (Only on optional version)

COUNTER SETTINGS IMP./LTR. — this sets how many impulses counter has to receive in
order to fill 1 liter. Standard setting between 60-65 Depending on the product, pump and etc...
EDIT COUNTER, LITERS - You can edit counter based on error of repeatability or request to
fill other volume. If filler fills more than set quantity, you have to write -0,10( it will fill 200ml
less now) If filler fills less than set quantity, you have to write 0,10( it will fill 200ml more now)
REQUESTED TO FILL, LITERS - is the setting where you can set how many liters you would
like to fill into the bag.

Washing screen

Washing for, min

All washing time, min

Liters to empty

Emptied out, liters
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e Washing screen is used during the internal washing process (CIP washing together with heating
devide and detergents). It lets to set washing time and start the internal washing procedure with
washing nozzle with tube (added with the filler) and heating device.

e In washing screen you can also use empty out option, which is used to fill the whole system with
liquid and needed to be done before every filling cycle with filled product. Recommended quantity —
3 liters. You can also use empty out option when you want to rinse the filler with water before or
after the filling process or internal washing process with detergents. Recommended quantity to rinse
after washing with detergents — 501 of water.

e You can also turn the pump off when doing rinsing and internal washing process after the whole

system is full.

Error screen

e Error screen is used when the filler stops working properly in order to learn the problem.
This screen eases the work by letting know what caused the error and how exactly it should
be fixed.

A AELTA
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Language screen

LANGUAGES

)
B ="
RARIRELE R

¢ In language screen you can choose the language from 6 options: Lithuanian, English, Russian,
French, Spanish or German.

Counters screen

 COUNTERS
TOTAL PACKAGES FILLED, PCS. i
TOTAL LITERS FILLED 0.00

TOTAL time worked, h

Werking hours, h

BACK |

e You can see number of packages filled in all time and you can also see the working hours of the
filler. It eases the working process as the exact information about filling process is provided.

Assembly, connection and installation of the machine

Steps to accomplish in order to start working with the machine:
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Connect power cable to the three-phase connection.

Connect air compressor to the compressor inlet. Check out the Compressor inlet chapter for
more information.

Connect the hose from pasteuriser or other device to pump inlet valve (10). If the filler is without
integrated buffer tank, then connect the hose straight into the connection of filler (10) from your
liquid reservoir.

Check if all pump hoses are connected. If not, check out the Pump chapter.

Instructions for using the machine

Turn pump inlet valve handle(10) and filling inlet valve (9) to the working mode — vertical
position. The drain valve (11) should stay in horizontal position. If the filler is without buffer
tank, only one connection is required to connect from the external liquid reservoir.

Check the liquid level in the tank. It should contain at least half in the tank size.

Every day before starting the work with the filler, the machine should fill out ~3-10 liters of
liquid in order to fill the whole filling system with liquid. To do that, insert the washing nozzle
of the washing hose into the bag holder and put the end of the washing hose into some draining
area so the water would not disturb any people or other mechanisms. Select the option EMPTY
OUT in the washing screen and fill out 3-10 liters of liquid. This step is obligatory and the work

with the machine can not start without it.
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e Set the height of the table depending on the packages which you want to fill. Carefully adjust to
the lower table position for stand up pouch packages..

e Set the filling quantity on the home screen.

e Insert the package into the bag holder as shown in the photo below

e Fold down the filling handle (16) — the bag is filled with liquid automatically.

e Return the filling handle into the start position — the bag is capped, the filling process is finished.

Safety mechanisms

e In case of emergency situation or in the need of immediate stop press EMERGENCY STOP
button which is for emergency stopping. In order to turn this button off you need to pull the
button. The filler will not work until this button is pulled.

The workplace of operator

e The machine is operated by one person.

e The workplace is in front of the filler near the table.

Setting the air pressure
In order to set the air pressure, it is necessary to complete the following steps:
e Turn on the compressor.

e Connect the compressor to the compressor inlet valve. If compressor is not purchased together
with the filler, then have in mind that compressor hose must be in the internal diameter of 6 mm.

The minimal and proper air pressure must be 5 bar.
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Setting the pump

In order to set pump, it is necessary to complete the following steps:

e The filling inlet (11) must be connected to buffer tank or other reservoir for liquid.

e Filling inlet and pump inlet valves have to be opened. Drain valve have to be opened when you
do external washing.

e If you receive stuck counter error — it might be the case that pump is working in oposite side.
Change the el. Phasing.

The filling process

e A bag is inserted into the bag holder.

e The filling handle is folded down — the filler opens the bag.

e The bag is filled automatically.

e The filling handle is brought back to the starting position, the bag is taken out of the filler.

The washing of machine
The washing consists of 2 parts:
e External washing
» External washing is done when washing the outer parts of the machine (table, bag holder,
etc.) with water stream. External washing can be done when the machine is either on or off.
> Itis prohibited to wet or pour any liquid onto the pump or central control panel at any times.
e Internal washing
» The buffer tank can be cleaned by turning the Drain valve into vertical position which
empties it. Then the internal cleaning of the buffer tank can be done.
» A CIP circulative washing must be done after each shift.
» Guidelines for CIP washing:
1. Fill the external liquid tank with heated water (up to 60 degrees). It is recommended
that water would contain alkaline and acid detergents suitable for the food industry.
2. Connect external tank to the filler — all the pump connections should stay as it was on
the working mode.

JSC/UAB PROFRUIT MACHINERY
www.pro-fruit.com
info@pro-fruit.com

Ph. Nr. +370 633 64143



\

PRO

-MACHINERY~-

3. The washing nozzle is put inside in the central control box. Insert a washing hose into
the nozzle and put nozzle into the bag holder. Put the end of the washing nozzle into some
draining area so the water would not disturb any people or other mechanisms.

4.  Go to Washing screen, set the desired washing time, recommended CIP washing time
is 15 min.

5.  Start the washing.

Conditions for using the machine

The machine, its workplace and ground must be kept clean, neat and properly lit at all times
when using it.

A higher than 1.8 m room or using area is required.

The area around the machine needs to be empty so machine would not be bothered with any
interference.

The machine is operated by one person who has passed his training with the machine and is
familiar with all the instructions and risks.

Flat, stable and solid ground is needed for machine, the ground must hold 300 kg weight. This
stable ground is obligatory at all times: when using the machine, during transportation,
assembly, dismantling, testing, foreseeable failure or non-usage periods.

When transporting, lifting or storing the machinery the client is obligated to assure its safety and

proper fastening.

Safety requirements

If some machinery failure, obstacle, accident, emergency or any other dangerous situation
happens it is obligatory to stop, shut down the machinery immediately or operate equipment
depending on the situation in order to avoid or eliminate dangers.

The machinery can be operated only by person who has passed his training for machinery and is
familiar with all the machinery instructions and risks. The person must also be in proper physical
and mental state and not be affected by any substances that could interfere with normal
functioning (such as pharmaceuticals, drugs, alcohol etc.).

It is prohibited to do any activity with the machine during its working process (such as internal

washing, transporting etc.).
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It is prohibited to wet or pour any liquids onto the central control panel and pump.
Every time before using the machine the operator must carefully inspect the machine, check if
all the parts and electronical buttons are in place and working properly as well as examine if the
equipment meets all the safety requirements and is prepared for normal work.

The central control panel and pump can be fixed, repaired or changed only by the manufacturer
or its approved repairing company. All the engineering and electronical works must also be

performed by the manufacturer or its approved repairing company.

Warnings

The machine must not be used to fill liquids that may damage the machine or its parts as well as
unprepared liquids (unfiltered, with a lot of sediment or other debris).

The machine only fills the juice of various fruits, berries or vegetables, liquids with a similar
consistency to juice and water (juice, water, milk, etc.), puree-type liquids (egg melange, thick
juice, detergents), etc.

It is forbidden for any people to touch, lean on or have any unnecessary contact in any way with
the working machine. Only contact that is necessary for a proper work with the machine is
allowed.

All machinery parts, buttons and operational details must be used according to their purpose.
Any arbitrary adjustment, repair or other mechanical modification of the machine by a
non-manufacturer will result in termination of the warranty service.

It is prohibited to climb or put things on the machine at all times.

The machine can only be lifted, transported or otherwise operated after it was switched off
completely.

The cover of the central control panel is opened with a special key by an operator or warranty
service person.

The machine only works properly when all its parts are properly attached.

The manufacturer produces and prepares the machine based on all machinery requirements and
client’s needs. Changing and mechanically adjusting any machinery settings without

manufacturer or its approval is prohibited.
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Residual risks

The risk of sound, water splashes and the possibility of getting wet still remains even in

compliance with all safety requirements.

Precautionary directions

Before using the machine, the operator must inspect the machine for defects and meet all safety
requirements. If discrepancies are found, do not use the machine until they have been eliminated.
It is recommended to remain attentive around the machine and to keep a distance from the
machine and its pressing parts when it is not necessary.

If the situation requires contact with parts of machinery that are hazardous to health or
dangerous to environment, additional precautions must be taken: consultation with the
manufacturer, usage of other equipment or tools, wearing protective gloves and other actions
depending on the situation.

It is recommended to wear clothing and footwear that is non-slip, water resistant and is
appropriate for work.

It is recommended to follow all additional safety requirements in order to stay safe and prevent

any injuries.

Transportation of machine

The machine is transported by truck.

The machine is transported in one piece without separating its parts.

During transportation the machine must be secured in such a way that its components are not
damaged and the machine itself remains stable during transport.

When transporting and otherwise moving or changing the position of the machine it must be
done after it had been completely switched off, emptied and securely fastened.

The machine has to be put straight during transportation.

Machine operation in case of risk

In the event of accident or emergency operate the machine depending on the situation: stop, shut

it down, return to a safe or less dangerous position immediately and eliminate the danger.
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e If the machine breaks down, switch off the machine and evaluate the failure. If the failure cannot
be eliminated by yourself (such as removing the dirt, other obstacles) or it is dangerous, contact
the manufacturer for warranty service, if the warranty service has expired, apply for repair.

e In case of jammed machine assess the situation, inspect the jammed part of the machine and try
to solve it if there is no danger. Depending on the situation try restarting the machine or

contacting the manufacturer for warranty service or repair.

Adjustment and maintenance of machine
e Inspect machine parts before every use.

e Wash the machine regularly (internally after each shift, externally every ~2 hours).

Troubleshooting

e Troubleshooting must only be carried out by an authorized and qualified person, with the right and

appropriate skills and training for the job.

Disturbances / error Possible reason(s) Remedy

Machine does not Phase missing Have an electrician to check
function Phase swapped this

Machine does not EMERGENCY STOP Unlock EMERGENCY
function pressed STOP

Make sure that proper at least
Filling is not starting Air supply for the filler is missing |5 bar air supply is connected

Disconnect el.supply and
change the phasing of the
Stuck counter error Pump spins to opposite side pump. (for 3-phase versions)

Check if there is no loose
Bag is not closed screws and set the filling head
properly Filling head is not calibrated height according to the tap
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Stand up pouch is
leaking after filling

Filling table is too high

Adjust the filling table to
lower position, press the
pouch before opening up the
filling head so the liquid can
spread in all pouch

T
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