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INTRODUCTION
Dear customer,

The available operating manual contains all the information, which should be followed for proper installation,
operation and maintenance of the delivered machine.

In case of damage due to improper installation, start-up or operation we will be exempt from our warranty
liabilities.

This documentation is solely intended for our customers and is, therefore, not allowed to be, in whole or in
part, copied, distributed or used for advertising purposes without special permission, or made accessible to
any third persons.

ASETSM-E, a machine for peeling, coring, splitting and slicing of apples, is a high-quality product by FEUMA
Gastromaschinen GmbH Go6Rnitz.

With the purchase of this FEUMA machine we guarantee a high performance and a long machine life.

All products of our company are subject to technical modification. Therefore, these operating instructions are
only valid as far as the machine complies with the described version.

The machine has been tested in accordance with the relevant safety instructions. CE conformity declaration

is available.

SAFETY INSTRUCTIONS AND INDUSTRIAL SAFETY

e CAREFULLY read the following safety instructions. Instruct the operating staff and emphasise the
residual risks that still remain with regard to the operation of the machine.

e General regulations on industrial safety and health care protection as well as existing in-house
instructions must be definitively complied with.

o FEUMA Gastromaschinen GmbH Go6Rnitz will not be liable for damage due to improper usage.

e Only qualified personnel or specially authorised service centres must carry out repairs.

e Only original FEUMA spare parts ensure an accurate functioning of the machine.

e Disconnect mains plug prior to any work in the machine.

e Relevant accident prevention and safety regulations must be adhered to.
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DESCRIPTION

ASETSM-E (542720) will be delivered with the coring device & 20 mm (542715) and the scraping fork
(300469). On account of the different types of usage, the required tools must be ordered as special
accessories. We will assist you during selection. The following tools are available:

- Fan knife head 3.5 mm 542721
- Fan knife head 4.5 mm 542722
- Fan knife head 5.5 mm 542723
- further dimensions upon request

- Splitting device, 2 pieces 542701
- Splitting device, 3 pieces 542711
- Splitting device, 4 pieces 542702
- Splitting device, 6 pieces 542710
- Splitting device, 8 pieces 542703
- Splitting device, 10 pieces 542712
- Splitting device, 12 pieces 542704
- Splitting device, 16 pieces 542705
- Splitting device, 24 pieces 542706
- Coring device & 23, large 542714

The following processes can be performed on this machine:

1. Removing the core
Without peeling knife rod, with coring device and scraping fork, with partitioning cylinder 300755.

2. Removing the core - Splitting into segments
Without peeling knife rod, without scraping fork, with splitting device, with partitioning cylinder
300453 or 300768.

3. Slicing — Removing the core
Without peeling knife rod, with fan knife set, with coring device, with scraping fork, with partitioning
cylinder 300755.

4. Peeling — Removing the core
With peeling knife rod, with scraping fork, with coring device, with partitioning cylinder 300755.

5. Peeling — Removing the core — Splitting into segments
With peeling knife rod, with splitting device, without scraping fork, with partitioning cylinder 300453 or
300768.

6. Peeling - Slicing — Removing the core
With peeling knife rod, with fan knife set, with coring device, with scraping fork, with partitioning
cylinder 300768.

7. Peeling — Slicing — Removing the core — Splitting into segments
With peeling knife rod, with fan knife set, with splitting device, without scraping fork, with partitioning
cylinder 300768.

CAUTION! The usage of the partitioning cylinders for the removal of the processed fruit is undertaken
as follows:

- partitioning cylinder (compl. PVC) item No. 300453 without scraping fork only
- partitioning cylinder (CNS-PVC) item No. 300755 _with scraping fork
- partitioning cylinder (CNS-PVC) item No. 300768 without scraping fork only.
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DESCRIPTION

Technical Data

Dimensions

(WxHxD) 300 x 400 x 780 mm
Mass 30 kg
Capacity 70...100 kg/h
Apple size 30 -90 mm
Three-phase motor yes

Supply voltage 400V
Driving power 0.18 KW
Speed 1440 min-1
Magnetic safety device yes

Motor protection switch yes

GS sign yes

CE sign yes

Type of protection IP 54
Automatic rotating field detection yes

The sound pressure level is less than 70 dB (A). Measurement was carried out in accordance with DIN
45735 part I.

Dimension Drawing

All dimensions in mm
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Usage

The apple peeling, coring, splitting and slicing machine ASETSM-E is a high performance appliance for
peeling, coring, slicing and splitting of larger quantities of apples or pears. Its scope of application includes
bakeries and cake shops up to fruit processing plants.

General Description

The apple peeling, coring, splitting and slicing machine ASETSM-E processes fresh apples with diameters
between 30 and 90 mm. It is equally suited for pears with the same diameters and a length with a maximum
of 80 mm.

Closed apple rings with a width of 3.5 mm, 4.5 mm or 5.5 mm can be produced with the fan knife sets
provided. Further dimensions are available upon request. It is also possible to split the apple rings
subsequently into segments using various types of splitting devices. Naturally, you can therefore only peel
the apples and split them into segments, which you already know from our ASETM-E/2 type.

After the fruits have been pinned on the machine, the process carries on fully mechanically without operator
intervention. Irrespective of the fruit size, the thickness of the peel will be the same unless it has already
been adjusted otherwise according to the apple quality.

Safety
A clear glass cover shields the whole working mechanism.

If this cover is removed, the safety switch will stop the operation immediately and switch off the machine.
The machine has to be started again after the cover has been replaced.

CAUTION! The safety switch must not be used as ON/OFF switch.

The machine must not, under no circumstances, be operated in reverse direction. Please, pay attention to
the arrow on the crown wheel. The machine is equipped with an automatic rotating field detection for normal
operation mode. It ascertains whether your power supply network provides the correct direction of rotation
in accordance with DIN. If this is not the case, the machine won't start and the red button “AUS” (Off button)
will permanently light up. Then you would need an electrician to reverse the polarity of your socket. If this
work has been done, your machine will start without any problems in the correct direction of rotation.

CAUTION! The machine must not rotate in reverse direction. Please pay attention to the rotating
field of your power supply network.

CIRCUIT DIAGRAM
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1) External fuse 7) Air circuit breaker
2) Mains plug 8) Protective earth terminal, casing
3) 9) Motor
4) Magnetic switch 10) Phase monitoring
5) Off button (red) 11) Operating-hours meter
6) On button (green)
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Assembly Instructions

ASETSM-E is a table instrument and requires a bearing surface of 370 x 280 mm
It is easy to install on a mobile substation with a shutdown device (542016), available from our company,
using a support plate (542708). The working height will be optimal with this solution.

o Please ensure that the coring device and the splitting devices that may possibly be used are always
inserted up to the stop in the drilled hole of the splitting device intake unit (300387) and secured
with a star handle screw (300479). The coring device & 20 mm (542715) and the scraping fork
(300469) are standard equipment and factory-mounted.

e The fan knife head will be inserted with the front shaft extension into the hollow shaft below the
secondary drive shaft (300419). The tappet on the shaft extension supports the insertion process
and presets the angular position. Subsequently, the safety cover is placed on the rear shaft
extension with the fixing bracket clicking into both adjusting pins. Now, the safety cover is secured
with the star handle screw. The angular position of the fan knifes and of both outlet plates is
essential for the working quality and should not be changed. Improper re-adjustment may lead to
collisions.

CAUTION! Do not change the angular position of the fan knives and of the output plates of the
fan knife set. This may lead to machine breakdown.

CAUTION! There is the risk of cutting during installation and cleaning of the fan knife sets.
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OPERATION

Start-up
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Please carefully read the information provided in the operational manual before you start working on the
machine.

CAUTION! Industrial safety and health protection regulations must be complied with during
operation.

Residual Risks

Despite the integrated safety equipment, there still remains a certain residual risk when operating the
machine. Therefore, pay special attention to our instructions.

CAUTION! - Instruct the operating staff accordingly.
- Wear metal reinforced gloves during operation.
- Do not get your hands into the running machine during operation.
- Switch off the machine before removing peel from the knives.
- There is a risk of cutting during assembly, disassembly or cleaning.
- Repairs must be carried out by authorised qualified service centres only.
- Disconnect the mains plug before your begin any repair.

Always check the following points before you switch on the machine:

e The “AUS” button (Off button) must not flash permanently after the CEE mains plug has been inserted. If
this is the case, your power supply network is incorrectly polarized. This should be eradicated by an
electrician. The machine must not, under any circumstances — not even during (manual) repairs -, be run
in the wrong direction of rotation. For this purpose, it is equipped with an automatic rotating field
detection and indicates the defect by the flashing of the “AUS” button (Off button).

e The coring device (542715) or the splitting device (542701 - 542706 or 542710 - 542712) must be
flushed with the splitting device insertion unit (300387).

e The star handle screws (300479) for securing the splitting device and the partitioning cylinder (300453)
must be tightened firmly.

e The fan knife set is correctly inserted and the guard (300709) affixed.

e Close cover unit (300431) to start the machine.

If the cover unit is opened during the machine operation the safety switch will immediately trigger, interrupt
the circuit and stop the machine.
However do not use this switch function as ON/OFF switch for machine operation.

CAUTION! The machine is designed for supervised operation only. Operating staff must be
instructed. There is the risk of cutting.

Operation

Ensure that the fruit is well pre-sorted. Do not pin deformed or rotting fruit on the machine, because these
pieces of fruit would not be peeled but torn off from the spindle by the knife. Neither are too old or very ripe
apples suited for machine peeling.
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After having checked the points in the section “Start-up”, you can begin your work. Proceed as follows:

¢ Pin the apples with the stalk side on the fruit fixture (300732) until they reach the stop plate (300455). Pay
attention to the machine cycle. Your time for pinning the apples is 6 seconds at the most.

o |If you use pears, break the stalk and pin them on the fixture with the bloom.

¢ Pin the fruit immediately after the rotation of the base (300460) centrically on the fruit fixture.

e The next steps are performed automatically. For slicing you have to remove the sliced apple from the
fixture before you can pin the next apple on the machine. If the machine cycle initially proves too fast for
you, simply omit one cycle. This won’t damage the machine and you will receive more safety during
operation.

e Avoid blockages in the partitioning cylinder.

o |If the fan knife head is blocked by peels that became stuck, stop the machine and carefully remove the
residues.

e Do not switch off the machine during the splitting and coring processes. The restart will be complicated.
The most appropriate position for switching off the machine is with the returned splitting or coring device
immediately after swinging the apple intake (300454).

e |If there is a failure, always switch off the machine first and disconnect the mains plug. Start failure
elimination only after you have done this.

You have 6 seconds to pin on the fruit. If this is too little time, allow the spindle to run empty. Do not try to pin
the fruit on the machine in this case as it may lead to failure, damage or injuries.

CAUTION! There is the risk of injury through stabbing at the fruit fixture when you pin the fruit on
the machine.

Adjusting the peel thickness:

Loosen cylinder bolt at the knife head (300448).

Set the knife (300446) for the required peel thickness.

Tighten nut firmly.

The cutting edge must be 1 to 1.5 mm below the stop edge of the knife head.

Changing the knife head:
e Loosen M8 nut above the knife head (300448).
Remove cheese-head screw below the knife head.
Take off knife head in downward direction.
Insert new knife head. Re-fix cheese-head screw and adjust knife head height. Tighten M8 nut.

Blockage of the fan knife set by peelings:

o If the fan knife set is blocked during the peeling operation, switch off the machine and carefully
remove the peelings that became stuck between the fan knives. Despite the positioning of the
outtake plates, this occurrence cannot be completely avoided. It depends on too many factors like
apple size, peel thickness, degree of ripeness, etc.

TROUBLE SHOOTING

CAUTION! Repairs must only be carried out by authorised service centres or by qualified
personnel . Disconnect the mains plug before your start with any maintenance work.
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The machine does not start

The “AUS” button (Off button) is flashing red — the power supply socket is incorrectly polarized.

The mains plug has been disconnected.

There is now power supply at the socket.

The cover (300431) is open and the safety switch turned the machine off. Close cover.

The machine has been stopped during splitting and coring processes and will not start anew. The
motor is droning.

A further reason for failure may be a defect in the electric installation of the machine. In any case call
in an electrician for trouble shooting.

The fan knife head is not rotating

The tappet did not click into the hollow shaft.

The apple is not peeled correctly

The apple does not have the appropriate quality.

The apple was not pinned up centrically.

The knives are not correctly adjusted.

The knife is blocked.

The draw spring (310685) between the guiding segment (300451) and the sliding element (300444)
had broken.

The hinge spring (310688) at the knife arm had broken or is fatigued.

The hinge spring (310684) at the lifting handle had broken or is fatigued.

The adjusting screw at the knife fixture (300445) is not correctly adjusted or worn.

The apple is not peeled deeply enough at the front sides.

The peeling diameter can be adjusted with the adjusting screw at the knife fixture (300445). Always
ensure that the counter-nut has been firmly tightened. The knife must have no contact with the fruit
intake during idle run. The required gap at the narrowest point between the knife and the fruit intake
is 3 mm at the beginning of the peeling operation.

The knife does not take off from the apple during return movement or peels the apple during return
movement.

The lifting angle (300452) became incorrectly adjusted or has consequently worn. Loosen the
clamping screw slightly at the lifting angle (300452) and adjust it by rotating, so that the lifting angle
will pass the lifting handle (300463) during conveyance in the forward direction (towards the gear
box). During return movement the lifting angle will slide across the lifting handle and take the knife
off the apple. The set height position of the lifting angle must not be changed. It should only be
readjusted by rotating.

Subsequently, firmly tighten the clamping screw. If this adjustment proves to be insufficient, the
position of the lifting handle can be changed with the set screw at the holding arm (300462). If
necessary, repeat the adjustment of the lifting angle.

The safety clutch triggers (loud crack in the machine). Switch off the machine immediately.
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e An apple became stuck and the load in the peeling area is subsequently too high. Remove the
apple.

e The machine is not lubricated and the sliding forces are too high. Carry out lubrication in accordance
with section “Maintenance”. Mend possible damage to the sliding surface beforehand. (fine emery
cloth or emery fleece)

e The safety clutch can be adjusted by tensioning or loosening the compression spring (310683) on
the secondary drive shaft (300421) using both hexagon nuts.

e Check that the settings on the peeling mechanism have not changed when the safety clutch had
triggered. If this is the case, readjust them.

MAINTENANCE

After 8 — 10 hours of operation and/or every day
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Carry out the following maintenance procedures after each day’s cleaning:

Grease sliding pole (300436).

Grease lifting handle (300463).

Grease sliding surface of the guiding plate (300435).

Grease tooth spaces of the three peeling spindle wheels (300458) at the rear side of the basis
(300460).

Grease tooth spaces and lubricating nipples of the crown wheel (300439).

Lubricate the bearing pin (300440) of the connecting rod (300441).

Grease guide rail within the sliding area of the fixing plate (300442) at the low end of the guiding
element (300438).

Fruit spindle (300456) in the basis; lubricate 3 lubricating nipples with grease gun.

Knife fixture (300445) in the sliding element (300444) below the guiding segment (300451);

lubricate 1 lubricating nipple with grease gun.

Use the piston grease gun provided for lubricating the lubricating nipples.

After 300 hours of operation

Disconnect mains plug and remove hood (300594). (For this purpose remove 6 cheese-head screws
from the hood fixture).

Check gearbox for wear.

Slightly grease the grooves of the Maltese cross (300420), the sliding surfaces and all gear wheels
and worm gears.

Slightly grease the hinge spring (310684) at the lifting handle (300463), the hinge spring (310688)
and the draw spring (310685).

After 1000 hours of operation

A thorough inspection of the machine is necessary after approx. 1000 hours of operation. Wearing parts
must be replaced and all parameters for the machine reset. After this, the maintenance cycle described
above starts again.

For this measure, please contact your authorised dealer.

Lubricants:
The following physiologically harmless lubricants are recommended:

Multipurpose oil TUNFLUID DAB
Multipurpose grease TUNGREASE USDA

Only physiologically harmless lubricants are allowed to be used for lubrication.

CLEANING
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The machine requires thorough cleaning after each usage. It is important to remove the sugar and fruit acid
containing substances from the functional parts of the machine. Otherwise they may lead to bonding or
corrosion during standstill.

CAUTION! The machine is not hose-proof. Do not wash the machine with a water jet and do not
clean it with high pressure cleaning devices. Use only commercially available hand
detergents.

Clean the machine manually with warm water using a commercially available hand detergent.

Rub off all bare, browned or sliding parts with non-sludging oil after cleaning. (For lubricants see section
Maintenance)

CAUTION! Do not scour with sand or scratch with hard materials.

CAUTION! When cleaning the cutting tools there is the risk of injury through cutting.

WEARING PARTS

Important wear parts are:

Name Item No.

e Partitioning cylinder, complete 300768 for operation without scraping fork
e Partitioning cylinder, complete 300755 for operation with scraping fork
e Cover, complete 300431
o Knife head, complete 300448
o Khnife 300446
e Splitting device, 2 pieces 542701
e Splitting device, 3 pieces 542711
e Splitting device, 4 pieces 542702
e Splitting device, 6 pieces 542710
e Splitting device, 8 pieces 542703
e Splitting device, 10 pieces 542712
e Splitting device, 12 pieces 542704
e Splitting device, 16 pieces 542705
e Splitting device, 24 pieces 542706
e Coring device & 23 mm 542714
e Coring device & 20 mm 542715
e Fan knife head 3.5 mm 542721
e Fan knife head 4.5 mm 542722
e Fan knife head 5.5 mm 542723
e Fruit intake, long 300732
e Draw spring for guiding segment 310685
e Hinge spring for knife arm 310688
e Hinge spring for lifting handle 310684
e Miniature fuse 0.125 A, quick-acting 310378

Legend
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Figure No. Item No. Denomination
1 300404 Supporting element
6 543019 Suction foot
33 300431 Cover
35 300433 Swivel arm, right
36 300434 Swivel arm, left
38 300438 Guiding element
40 300436 Sliding pole
44 300439 Crown wheel
47 300444 Sliding element
49 300387 Splitting device fixture
50 300479 Star handle screw M6x10
54 310295 Knife head
55 300446 Knife
56 300450 Peeling knife rod with eye
61 300455 Stop plate
64 300458 Peeling spindle wheel
68 300460 Base, complete with tins
70 300382 Holding arm
71 300463 Lifting handle
74 300465 Return stop
75 300466 Left-hand protection
77 300467 Outlet pipe
101 300594 Hood, complete
119 310990 Push button green
120 310991 llluminated push button red
131 300732 Fruit intake long
132 300709 Protection

542721-542723

Knife fan set

14
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