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Abb. 2-1 General view
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The ALX -Combination table sealing press with the following parts:

1. Sealing unit with eccentric shaft and

3 special INA preszurs roller bearings
Hub with locking washer

Finz

Szaling plate with tubular heating elemant
Springs to clamp the Teflon foil *

Teflen foil with copper-band rims on
both sides

Clip for foil brake

Heatinzulating food tray **

A% Alu-Peal seafing fol **

Adjusting serew for opening mechanism
Maching base mounted above hot plate
Fest with stainless-steel socrews

and washers

13. Tray frame

14. Tension spring for cpening mechanism *
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Slotted bock

Zlot for cutting of foil

Pressure springs for holding-down device *
Tension chain with closing finks *
Antidkink cable protector *

Cable connection

Strain relief clamp®

Knife (mot visibie)

Machine switch with contrel lamp *
and protecting cap

Thermiostat {not wisible) *
Crwerheating protector (mot visible] ™
Top flap

nisulating washer {not wisible|

2all knob

Handle

i "

Consumabies

Repiscement and wearing parts
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2.1

Intended use

The ALX"-Combination Table Sealing Press is designed solely for

commercial use for sealing:

- Heat-insulating aLx” trays mads of EPS for hot food 1o take away.

- Oven proofed ALX" CPET trays (heat resistant from -20°C to
+200=C).

- Microwave proofed ALx" PP trays (heat resistant from -30°C to
+120=C).

- ALX" APET trays for salad and other cold food.

The sealing temperaturs is progressively adjustable, making it possible to
cover food trays of various materials with suitable sealing foils.

Thizs machine iz desigrned solely for use with ALX" food trays and sealing
foil. Mo responsibility is accepted when other products are used.

Thiz maching is only te be used for the purpose described above. &ny
further use or modification to the machine without written agreement
from the manufacturer is unauthorised use and is entirely at the
operator's own risk.

Unauthorized use includes failure to adhere to the manufacturer's
instructions regarding cperation, maintenance and servicing.
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2.2 Procedure

Procedure
The filled food tray (item %) is placed in the combination tuming
frame [item 13). The tray frame centres the tray in the middle of the
base plate and holds it tight.
Foil is then drawn off the rell until about 1 cm over the front of the
food tray. The roll of foil is held on a stainless-stesl arbor by two
hubs. It iz placed in the conical recesses in such a way that the
sealable side of the foil (cuter side of foil on roll) lies on and covers
the food tray. The foil is passed under the clop of the foil brake to
prevent it from rolling back.

The top flap of the maching is completely pulled down by the handle
with the left hand an held closed. Then the lever with the black ball
kneb iz briefly (about 0,3-0,5 5] turned and pulled down to the right
by about £0-50° with the right hand.

The tray is sealed by

- The temperature of the sealing plate, which seals the foil to the food
tray, and,

- the simultaneous pressure of the sealing plate (up to 1 1) on the foil,
the edges of the food tray and on the tray frame.

The sealing quality depends on:
- The sealing temperature,
- the sealing pressure,
- the sealing time.

The feil iz cut by the knife at the same time as the tray is sealed.

After the tray has been sealed, return the lever (with black ball knob)
to home pesition. The machine opens automatically and rests in its
hiome position.

The =ealed food tray can then be removed.
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3 Technical specifications
3.1 Dimensions and weight
Length: 450 mm
Width: 380 mm
Weight: about 27 kg

3.2 Sealing area

Length: 285 mm
Width: 250 mm
3.3 Utilities
Power supply: 230V, 50 Hz
Power: 800 W
Type of connection: shock-proof plug
Phaszes: 1
Mid-point conductor: 1 MP
Protective earth conductor: PE = yellow/green
Initial fuse: 10cr 16 A
3.4 General specifications
Ambient temperature: S20G -+ 5050

Moize level: =70 dB

3.5 Optional extras (in accordance with your application)

ALX" food trays made of EPS, APET, CPET and PP.
" zealing films and foils.
ALY Combination turning frames.

Thiz machine is designed solaly for use with ALX" food trays and sealing
foil. No razponsibility is accepred when othar products are used.
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4 Safety

4.1 Notes /Explanations

Warnings
are indicated by a warning triangle.

Special notes
ara indicated by a hand.

Danger of electric shock
are indicated by a fightning symbol,

4.1.1 Model

The information in this operating manual enly applies to the machine
whose model number iz specified on the title page.

A plate with this model number is attached at the bottom left

of the machine.

Whenever consulting us, it is essential that the following details are
correctly stated:

- Series,

- maodel,

- production year,

- serial number.

Only if this information is correct we can process your guery properly and
quickly!
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4.2 Safety standards

The machine was built in accordance to the German versions of
the regulations:

F3/237EEC EC Code of Practice Version dated October
Low voltage directive 1999
EM &0204-1 Safety of machines; Harmonised Standard

Blectrical eguipment of machines: Part 1;
General reguirgments

98/37 /EC EC Code of Practice: Machine Version dated 22 June
1998
DOM EM 120 121001 Safety of machines; Harmonised Standard

Basic concepts: General design principles;
Part 1: Basic terminology, methodalogy

DA EM 130 1Z2100-2 Safiety of machines - Basic concepts, Harmonised Standard
General design principles - Part 2:
Technical principles and specifications
EM 224 Safety of machines - Safety distances to Harmonised Standard
prevent reaching danger places with the upper
part dimensicn

DM EM 120 137321 Safety of machines - Temperatures of surfaces | Harmonised Standard
that can be touched

EM 374 Safiety of machines - Two hand switching - Harmonised Standard
Functional azpects - Design principles

EM 626-1 Safety of machines - Reduction of the health Harmonised Standard

risk from dangerous materials which come frem
machines - Part 1: Principles and specifications
for machine manufacturars

EM BR2-1 Safety of machines - Ergonomic requirements Harmonised Standard
for the design of indicators and adjusting parts -
Par: 1: General principles for uzerinteraction
with indicators an d agjusting parts.

EM 233 Safety of machines - Separating protection Harmonised Standard
devices - General requirermnents for design and
building of fived and moweable separating
protection devices

EM 613102 Safety of machines - Indicators, marks and Harmonised Standard
operation; Part 2: Requirements for the marking
IEC 1310-2- 1225)

EM 1672-2 Food machines - General design principles - Harmonised Standard
Part Z: Hygiene requirements

89/336/EWG EC Code of Practice: EMV Version dated October
1999
EM S0081-2 Hectromagnetic compatibility Harmonised Standard

Technical standard for disturbance radiation in
ndustrial areas
EM 30082-2 Blectromagnetic compatibility Harmonised Standard
Technical standard for disturbance strength in
ndustrial areas

4.3 G5 mark of certified safety

The ALX combination table sealing press was built in accordance with
the state of the art and complies with the technical safety requirements
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of the industrial empolyers’ liability insurance associations of the Federal
Republic of Garmany.

Certificate holder:

.&_Kl-ru'letall, Verpackungstechnik

Dipl.-Ing. Alexander Josek GmbH

Postfach 106 Eizenbahnstrafe &

D-36356 Herbstein D-36358 Herbstein

Test number: NGOB0Z8

The test certificate was issusd by the federation of industrial employers’
iability associations.
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43 Built-in safety systems

- The machine stands steady on four feet.

- The top flap of the machine is prevented from falling shut by a
mechanizm comprising a tension spring and a chain running around
a pinion (chain whesl). It stops in every open position and draws the
flap back to its rear stop.

- When open, the knife is coverad by & spring-loaded holding-down
device. Cutting is thersfore only possible when the machine is
clozad.

- The housing paris are insulated to keep the surface temperature
below 607 C.

- The maching iz equipped with a safety switch, which automatically
cuts off the power supply at a temperature of 230-250°C in case the
thermostat fails.

- The hot plate iz equipped with an overheating protector permansntly
set on 190°C.

The machine is equippead with:

- & 230V power supply cable with current-carrying mid-point
conductor and a protective earth conductor system,

- a shock-proof plug performing the function of a main switch,

- an OMN/OFF awitch (green illuminated button) that disconnects the
power supply to the table sealing press, splash-proof,

- a splash-proof thermostat.

Operaticn and maintenance of the maching is described in this operating
manual.

Should yvou have any questions or be uncertain about anything, please
contact AL}-{'-r-.‘IetaII, Verpackungstechnik, Dipl-Ing. Alexander Josek
EmbH.

Nisconnect the power sugply bafors beginning any maintanance or repair
wiork.

It iz strictly forbidden fo render any af the safaty devices inoperative!
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4.4 Safety precaution (to be carried out by the customer)

Thiz operating manual is an integral part of the machine and must be
readily at hand for the operators at all fimes.

The warnings and other information contained in it ara 1o be headed
accoraingly..

The customer must:

- Instruct his operating and maintenance personnel in the use of the
machine’s safety,

- train them in safe working methods, and,

- ensure that the safety precautions are being adhered to.

The maintenance work described in thiz manual iz explained in such a
way that it can be understood by technicians trained in accordance with
the provisions of |IEC 344 and WDE 0105 (it is recommended that a
qualified electrician be called in for repair work). These technicians must
be eguipped with the proper tools, test materials and eguipment.

The customer must obtain any local operating licences reguired and must
observe the provisions contained therein with respect te, for example:

- Personnel safety,

- disposal of products,

- cleaning of the machine in accordance with foodstuffs law,

- envircnmental protection regulations.

Should you have any guestions, please do not hesitate to contact aLx"-
Metall, Verpackungstechnik, Dip.-ng. Alexander Josek GmbH.

It iz strict) forbidden o render inoperative or athenwise tamper with any
of the safely devices..
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4.5 Duties of the operator

Within the Europaan Unian, nationsl legisiation which implaments the
framework Directive (82,739 /EEC) and iz associated Diractivas

reguiremeants for the use of work eguipment by employeas at work) must
be adhered to in the respective national form.

4.6 Safety checks

Carried out by the manufacturer.

1. Airborne scund measure
- in accordance with the machinery directive, appendix 1
[Pos. 1.7.4/1]

Safety checks in accordance with DIN EM 40 204-1
- complete protective earth conductor system.

=3

[Ch. 19.2)
- Inzulation resistance checks (Ch. 19.3)
- ‘Voltage checks (Ch. 19.4])
- Protection from residual stress (Ch. 19.5]

- Electro-magnetic compatibility checks in accordance with the EC-
Cirective for Industry

- function checks (Ch. 19.48)
The functicning of all electrical eguipment, in particular those
relating to safety and protective measures, is tested.
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Hazards

2.1

2.2

Danger zone

The gperator must ensure that any required licence is obtained from the
relevant national supervisory body.

The safety systems and precautions set out in this manual should be
followed at all times.

The machine must stand an a firm surfaced
Beaware of the danger of bums from the zealing plate!
It iz stricty forbidden ro render any of the safely devicas inoperatival

Operating and maintenance personnel

The gperating and maintenance personnel are those persons responsible
for the transport, assembly, installation, cperation, setting up,
maintemance and cleaning of the machine as well as for the repair of any
faults.

1. The machine may only be ocperated by trained and authorized
personnel.

The different responsibilities in the operation of the maching must be
clearly defined and observed so that no confusion with respect to
responsibilities arizes, thus endangering safety.

=2

3. Whenever any work (operation, maintenance, repair etc.) is carried
out, the shutdown procedure specified in the cperating manual is to
be followed.

4. Repair and maintenance work should be carried out by a qualified
electrician.

5. The operator may not apply any working methods that impair the
safety of the machines.

&. The operator iz co-responsible for ensuring that no unauthorised
perzons work on the machine.

=

The operator must immediately report any changes in the machineg
that impair its safety to the responsible executive.

13|Page
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8. The maching may only be operated when it is in perfect working
order.

5.3 Fitting of spare and wearing parts

Spare parts and accessories that have not been supplied by us have also
not been tested and approved by us. The fitting and for use of such
products could therefore negatively affect the design characteristics of
your s2aling press.

The manufacturer accepis no liability for damages arizing from the use of
non-griginal parts and accessores.

Thea illustration of the machine on page 3 shows all its replacement and
WESINNg parts.

5.4 When switching off:

The machine must b switched off bafore any maintenance or rapalir woark
is carried out. Pull out the mains plug.

Da not carry out any cleaning work when the cover is aopan. Waler may
not penairate fo the elecinc parts of the machine.

Thare iz a danger to lifa and imb of the parzonnea! if these precautions
are not followea!
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6 Installation
6.1 Scope of delivery

1. ALX" combination table sealing press with combination tray frame

2. ALY food trays

3. ALY sealing foil

4. Dperating manual
6.1. Transport and packing

The complete ALX" combinztion table sealing press is packed in a strong
cardboard box. It is carefully inspected and packad befare being shipped.
Mevertheless, it is still possible that it might become damagsed whilst in
transit.

Receiving inspection::
- Check the shipment against the delivery note to ensure that it is
complets!

If the packing is damaged,

then check the maching itself for damage (visual inspection)!

If the machine was damaged during transit:

- Contact the last carrier immediately!

- Keep the packimg material (in case the carrier wants to inspect it or
the maching has tc be shipped back o us)!

Packing for return shipment

As far as possible use the eriginal packing and original packing material.
If both are no longer available, pack the machine in & strong cardboard
box in such a way that it is protected against shocks.

Storage conditions
Store the machine in a closed, dry room.
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6.2 Setting up the machine

- Unpack the machine.

- Place it on & firm surface capable of bearing its weight.
Do not push the machine around when changing its position. Lift it
up.

- Screw the enclesed conical handle into the locking washer
{item 29).

- Unlock the top flap of the machineg with the lever (item 28] so that
the flap opens upwards.

- et the opening mechanism:
Turn the screw (item 10) clockwise to tighten the spring until the
flap (item 2&) opens upwards automatically without audibly striking
against the rear stop.

- Fix the foil rolls with the side plastic hubs of the stainless steel pins
and put them in the receptacles. The first foil roll is pushed from the
side under the maching an hung in the rear foil roll mounting [4)
{Figure 1). Mext the second foil roll is put omto the foil rell mounting
(B} provided from the front (Figure 1). The foil strip from the front foil
roll is taken around the upper deflection pulley (C) and then under
the bow of the lower foil brake (D) (Figure 2)

Ensure that the sealsblo side of the foil is wound on the outside.

- Plug the plug inte the shock-proof socket.

- Switch on the maching with the OR/OFF switch (on the top flap).

- The machine reaches the reguired temperature after 10 minutes and
is then ready.
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figure 1 side view of sealing press
compact Model If

figure 2 details of clip for foil brake
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7 Operation

- Switch on the machine with the ON /OFF switch.

- Place the right tray frame directly against the slotted block over the
middle pin so that the food trays that are to be sealed always lie in
the middle of the base plate.

- Place the filled food tray in the tray frame.

- Pull the foil over the tray until it extends about 1 cm over the front of
the tray.

- Close the flap and seal the food tray as described in chapter 3 under
“Procedurs”.

- Remove the sealed tray.

Enzure that you do not come info contact with the hot plate az you could
suffer bumns because the plare becomes hotter than &0°C. A
corresponding warning is attached @ the front of tha fiap.

8 Cleaning

Dizsconnect the power supoly before cleaning.

Daily (several times a day depending on how dirty the machine is)

- Wipe food rests from the hot plate (Teflon foil) with @ moist cloth and
a mild bicdegradable cleaning agent.

- Remove foil and food rests in the slot with a pointed knife.

- Remove the tray frame and clean it {it can be washed in a dish
waszhing machine).

Weelkly

- Clean the cutside of the entire machine with a moist cloth.

Do not splash water on to the machine because the heating plate can
oxidize and become rough.
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Maintenance

Disconnect the power supply before beginning any maintenance work.

Check the following for function as well as wear and tear (visual
inspection):

- The tension spring of the opening mechanism (item 14},

- the pressure springs of the holding-down device (item 17),

- the thermostat (item 24),

- the Teflon foil on the hot plate (item &).

The maintenance saction iz intended to be read by suwitably gualified
persons servicing, cleaning and repairs should only be carried out by
gualified persons.

Cualified person:

- A person with relevant training, knowledge and experience and
with knowledge of the relevant regulations, who is able to judge
the work assigned to them and recognise possible danger
signs.

Definition based on EM 40204-1.

The cantent of the maintanance manual is basad on DIN 37 052,

To enzure trouble-free operation, the machine should be regularly
cleaned and senviced.
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10

Fault, Cause, Correction

Discol
' I:‘r.r -

nnect the power supply bafore beginning any maintenance or repair

i case the described measuremeanis don T meet fo sUccass, please

contact ALX™ -Metall, Verpackungstechnik
Dipl.-Ing. Alexander Josek GmbH in Herbstein.

Fault

Cause

Correction

Foil is not cut or not cut properly

Hot plate does not reach the
desired sealing temperature

Top flap of machine does not
close

Top flap of machine does not
open

Foil does not seal

Foil and food rests in slotted
Dlock

Pressure spring of holding-down
device faulty

COwerheating protectior tripped

through jolting

Thermostat faulty

Foil and food rest in slotted block

Sletted block has become
dislodged

Tension spring faulty or not tight
enough

Roll of foil wrong way round

Hot plate does not reach the
desired sealing temperature

Clean slotted block

Changs pressure spring

Press the white knob on the
overheating protection

Changs thermostat

Clean slotted block

Set up sletted block again

Stretch or change tension spring

Insert roll of foil correctly

See above
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11 Emergencies

Pull cut the mains plug.

12

Disposal of the machine

The machine is primarily made of stainless steel and last aluminium

[except for the electrical eguipmeant) and is to be disposad of in

accordance with your local envirenmental protection regulations.
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