
Welcome to purchase Our products, in which our employees thank you !
Our factory mainly produces Western Kitchen Equipment, its product lines include: Grille Serise, fryer series, barbecue pits series, American fast-food facilities, snack products.

Before using, please read this manual carefully to ensure correct use.

Warning

1.This product is safe before grounding.
2. Clean and shall not use the spray tube cleaning.

Waffle Baker series is absorbing advantages of similar products designed with with novel style, reasonable structure, convenient operation, warming up fast, even temperature, energy, etc., suitable for shopping malls, supermarkets, cold stores, eateries, bars and other places.

Ⅰ、Technical Parameters

	Item No
	Dimensions
	Volts
	Power
	Switch

	IWB-1S
	282*490*195mm
	220V
	1.6kW
	1group

	IWB-2S
	500*490*195mm
	220V
	  3.2kW
	2group


Ⅱ、Transport and Storage

In the transport process, the product should be handled with care in order to prevent severe vibration, packaged products are generally not a long-term open storage, should be placed on a well-ventilated, non-corrosive gas warehouse. Not upside down, require temporary storage when the rain measures should be adopted.
Ⅲ、Installation Notes and the use of the environment

1.This product should be placed on a stable, non-combustible materials left and right side of 10cm or more away, the back should be from non-combustible material (such as brick walls, etc.) 20cm or more.
2. The device uses the power supply voltage to the product nameplate of the supply voltage line.
3. Users need to install the device on the right near the power switch, fuses and leakage protection devices, switches, not allowed to pile up debris in front for easy operation. 
4. This equipment must be safe ground before use.
5. Boot products should be checked before connecting the various electrical components are solid, safe ground is reliable.
6. To replace the power cord should use the same type of cable, and invited professionals to replace.
7. The product installation and maintenance of electrical connections, should be invited to hold permit workers to install electrical operation.
Ⅳ、Operating Procedure

1.Thermostat before in products to control the heating temperature of heating plate, from the need to ensure that the use of temperature. 
2. Switch on the power, turn the power switch, switch power indicator light, clockwise rotation thermostat, the temperature required for targeting the required temperature location, heat indicator lights orange at this time, this time has been available to the current furnace, heating began heating, when the temperature reached the required temperature, the thermostat will automatically cut off power supply, while the orange light goes out, heating the pipe to stop heating. When the temperature decreased slightly, temperature control with the ability to automatically power on, the orange indicator light, heating tube heating, temperature rise, and so repeatedly cycle in order to ensure the withdrawal degrees in the range of set constant. If necessary, adjust the temperature to the desired temperature scale, making waffles can be good results. 
3. When the machine heated up and down on the template in the waffle oil rubbed on the food, the better prepared waffle flour into the next mold, cover the mold, the timer adjusted to the time required, heated to set the time will remind you time is up, open the mold, the waffles removed from the mold, has good waffles. 
4. If in the course of, abnormal behavior, you must immediately stop using, troubleshooting by checking, before use. 

Ⅴ、Cleaning and Maintenance
1. In the cleaning and maintenance should be cut off the power to prevent accidents.
2. After a day of work without corrosive cleaning agents can be used wet towels, clean power source Lead furnace surface and surface water for direct irrigation is prohibited, so as not to damage electrical performance.
3. Cleaning process, the timely liquidation of water up and down the template to prevent overflow.
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Ⅵ、Electrical Schematic

 SHAPE \* MERGEFORMAT 



R1、R2-Heating pipe  D-Heating Light    WK1-Thermostat
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