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Whipping Cream Machines

Introduction

This document is the addition to our general origin SANOMAT-operating-
instruction.

The Euro-Cream-Wave is equipped with 2 topping-containers.

If you need further information, please contact our service team via email:
info@vaihinger.com

Yours Vaihinger-Team
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mailto:info@vaihinger.com

SANOMAT \

Whipping Cream Machines

1. Drawing Euro-Cream-Wave
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2. Initial Operation

o Before using the Whipping Cream Machine for the first time
prepare everything like it is mentioned in the
original operating instruction (on page 11 in -
the original operation instruction). I E ]

o Agitate the syrup in the original packing as
good as possible and fill it into the topping- Te
container 1 or rather 2 of the Euro-Cream-Wave and lock it by
turning the cover on the container.

e Hang a 5-litre pail under the outlet

e Turn the cream-selector-button (left selector
button) around 90° to the right. The pump is
out now and the transportation of whipped | © U
cream is no longer possible.

e Depending on the desired topping turn the |
selector button for the topping (right selector e
button) to the left or to the right. Right position /",‘
is the 1 container. Left position is the 2 ="
container (page 3, fig. 1).

4 Addition to our general origin SANOMAT-operating-instruction - - technical changes are subject to modifications and
amendments - liability- and warranty claims due to improper use are basically excluded - The design of the machine and several
parts may vary from pictures - the function stays the same



SANOMET \

Whipping Cream Machines

e Press the press button constantly till the p—
selected topping flows out of the C \
garnishing-nozzle-adapter. 0

A Process could take up to
Y2 minutes

Do this step for both topping-containers to make same ready for
operation.

e Turn the cream-selector-button for whipped cream (left selector
button) around 90° to the left.
The transportation of whipped cream is on now.
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3. Topping selection during the use:

e Depending on the desired
topping turn the topping- ‘
selector-button (right selector \
button) to the left (2 container) ‘
or to the right (1 container)

(page 3, fig. 1) . ( |

Q

e If you press the press-button the =N
whipped cream and the selected /lﬂ ‘
topping comes out together. I ‘ (A

4. Whipped cream without topping "

e Turn the topping-selector-button to the |
»,middle“and press the press-button to
get whipped cream without a topping. |

(page 3, fig. 1)
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. Disinfection cleaning (daily)

e Turn the topping-selector-button into the middle position (The
transportation of topping is out)

e Swing up suction pipe and clean its outside with a paper towel.

o Fill cleaning bucket with 1,5 | warm drinking water (max. 50°C)
and put it into SANOMAT.

e Tip cleaning switch shortly. The cleaning program will run
automatically (duration 3 minutes). Remove possible remaining
liquid with the press-button.

e When the pre cleaning program =~
finishes press the release knob of both Nt )
express couplings at the topping-
garnishing-nozzle and disconnect it.

e Disconnect the garnishing nozzle ]
and topping-garnishing-nozzle fl A J
together by turn it in a rotary motion
to the right and pull it down.
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e Press the garnishing nozzle out of the topping- —
garnishing-nozzle. Y/

e Wash the garnishing nozzle and topping- : 7
garnishing-nozzle under hot running drinking
water, to remove the remaining cream and

topping.

e Do the main disinfection cleaning, like it is mentioned in the
original operating instruction (on page 13-14).

A Topping-selector-button has to be at the middle
position

e Press the garnishing nozzle back into the topping-garnishing-
nozzle.

A Attention! The bore of the topping-
garnishing-nozzle and the spike of
the garnishing nozzle have to
concur.

A Check the correct position of the 3
gaskets in the inside of the
topping-garnishing-nozzle.

¢ Slip the garnishing nozzle and topping-garnishing-nozzle on the
outlet of the machine.
A Check the correlation of the bore of the topping-
garnishing-nozzle and the spike of the garnishing
nozzle once again.

¢ Do the final disinfection cleaning, like it is mentioned in the original
operating instruction (on page 13-14).
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. Cleaning if you change the topping in a container:

Release knob of the express S
couplings at the topping-container, f
which is wished to changed and ‘
disconnect it from the tube(s).

&l

(&
@

Remove the remaining topping(s).
Wash the topping-container(s) under hot running drinking water.
Connect the tube(s) and the topping-container(s) by using the

express coupling.

Fill 1L warm water with Sano-Premium-
Clean (30ml) pro container. |

Turn the cream-selector-button 90° to the
right. (pump is off)

Depending on the desired topping, which
should be changed, turn the topping- ™ =
selector-button (right selector button) to

the left or to the right. Right position is the

1 container. Left position is the 2 container \ ‘

(page 3, fig. 1).

A Please hold the bucket as near as possible below the
outlet to prevent splash

Press the press button in an interval till the container(s) are empty.
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e Fill 1L water in the container(s) and press the press button in an
interval again till the container(s) are empty.

¢ Do the daily disinfection cleaning as mentioned at point 5..

« Now the machine can be used with the new topping, like
mentioned at point 5.

7. Weekly Cleaning

o Please follow steps like it is mentioned at
point 6.
e Do the daily disinfection cleaning, like it is ” l

mentioned in the original operating
instruction (on page 13-14)

A Topping-selector-button has to be at the middle
position.

¢ Now the machine can be used, like it is mentioned at point 2.
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