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Importance:  
For your safety, read the manual carefully before installing or using this 
product. Save this manual for future reference . 
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INTRODUCTION 

Dear Customer, 

Thank you for choosing one of our products. 

The model you have chosen is a high performance product, featuring an advanced 
design and technology, high reliability and constructive quality. 

We suggest you entrust its management and maintenance to trusted 
professionally qualified personnel using, when necessary, only original spare parts. 

This manual contains important instructions and suggestions that must be followed 
for simpler installation and to ensure the best use of the appliance. 

For your safety read the manual carefully before assembling or using this product. 
Save this manual for future reference.Correct maintenance and operation of this 
machine will provide the best possible performance from your product. 

We prides on quality and service, ensuring that at the time of packaging the 
contents are supplied fully functional and free of damage Should you find any 
damage as a result of transit, please contact your dealer immediately. 
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Safety Tips 
 
All products uses R-290 (propane) as a refrigerant. These hydrocarbon refrigerants are highly 
environmentally compatible but also are flammable and combustible. Please read this manual 
thoroughly before installing and operating the unit. Please take cautious measures to avoid 
risk of fire or explosion. 
 

 DANGER - Risk of fire or explosion. Flammable refrigerant used. Do not use 

mechanical devices to defrost refrigerator.Do not puncture refrigerant tubing. 

  
DANGER - Risk of fire or explosion. Flammable refrigerant used.To be repaired 

only by trained service personnel.Do not puncture refrigerant tubing. 

 
Position on a flat, stable surface. 
A service agent/qualified technician should carry out installation and any repairs if required. Do 
not remove any components or service panels on this product. 
Consult Local and National Standards to comply with the following: 

• Health and Safety at Work Legislation 
• Fire Precautions 
• IEE Wiring Regulations 
• Building Regulations 
• The appliance is intended for commercial use. 
• DO NOT attempt to service the item yourself. 
• DO NOT use damaged appliances. If you are in any doubt, consult service agent. 
• Do not use electrical appliances inside the food/ice storage compartments unless they are 
of the type recommended by the manufacturer 
• Keep clear of obstruction all ventilation openings in the appliance enclosure or in the 
structure for building-in. 
•    Do not use mechanical devices or other means to accelerate the defrosting process, other 
than those recommended by the manufacturer. 
• Do not damage the refrigerating circuit. 
• DO NOT stand or support yourself on the appliance . 
• DO NOT allow oil or fat to come into contact with the plastic components. Clean 
immediately if contact occurs. 
• DO NOT place combustion, explosive or volatile article, corrosive acid or alkali, or liquid 
into the unit. 
• DO NOT use this appliance to store medical supplies. 
• DO NOT use jet/pressure washers to clean the appliance. 
• DO NOT allow children to play with the packaging, and destroy plastic bags safely. 
• Always carry, store and handle the appliance in a vertical position and move by holding 
the base of the appliance. 
• Always switch off and disconnect the power supply to the unit before cleaning. 
• Keep all packaging away from children. Dispose of the packaging in accordance with 
the regulations of local authorities. 
• If the supply cord is damaged, it must be replaced by the manufacturer, its service 
agent or similarly qualified persons in order to avoid a hazard. 
This appliance can be used by children aged from 8 years and above and persons with 
reduced physical, sensory or mental capabilities or lack of experience and knowledge if 
they have been given supervision or instruction concerning use of the appliance in a safe 
way and understand the hazards involved. Children shall not play with the appliance. 
Cleaning and user maintenance shall not be made by children without supervision 



  
 

 Page 5 

• For indoor used only. Not suitable for installation in an area where a water jet could be 
used. Must not be cleaned by a water jet. 
• To guarantee safe operation, ensure that the appliance is set up and connected as 
described in the instruction manual. 
• Any repairs and work on the appliance should only be carried out by the customer service 
department. 
• Do not store explosive substances such as aerosol cans with a flammable propellant in 
this appliance. 
  
 

All products uses R290 refrigerant, pay attention to fire and explosion 
protection during maintenance. 

 
 
 To avoid the creation of a flammable gas-air mixture from a leaking refrigerating 

circuit, the size of the room in which the appliance is placed depends on the  amount of 
refrigerant used. The amount of refrigerant in your particular appliance is shown on the 
label inside the cabinet. The assumed  minimum  room height   is  2.2m,the minimum room 
floor area  must be 12.2m². 

 
 

 
 
 
 
 

 

≥12.2m²
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Product Description 
 

 
 
 

Note: the automatic upgrade of the product is subject to the nameplate without notice. 
 

Temperature controller operation instructions, refer to "temperature 
controller manual" 
 
Installation 
1. Remove the appliance from the packaging. Make sure that all protective plastic film and 

coatings are thoroughly removed from all surfaces. To prevent injury or damage to the unit, the 

appliance should be unpacked and set up by two people. 

2. Maintain a distance of 20cm (7 inches) between the unit and walls or other objects for 

ventilation. Increase this distance if the obstacle is a heat source. 

3. Level the appliance by adjusting the screw feet. It should be placed on the level solid floor or 
base to reduce the vibration and noise. 
4. The temperature in the place where the blast chiller is located must be between 10 and 

32℃(Climatic Class 4). Avoid locating it in direct sunlight or near heat source such as an oven or 

a radiator. 
5. Please make sure the appliance is properly ventilated. 
6. Power supply and voltage at the operating point used comply with the details on the rating 
label. The plug must be accessible after installation 
7. Correctly connect and disconnect the plug. When insert the plug, it must be plugged tightly 
when pulling out the plug, the plug should be holded by hand. Never pull the supply cord directly. 
8. If the blast chiller is to be shut down for long period, switch it off and disconnect the plug from 
socket outlet. Clean the appliance and leave the lid open to prevent odor. 

 9. Important! For your personal safety, this appliance must be properly grounded. 
This appliance is equipped with a cord having a grounding wire with a grounding plug. The plug 
must be inserted into an outlet that is properly grounded and installed. Consult a qualified 
electrician or service center if you do not completely understand the grounding instructions. If 

SFTS120 SFTS240 SFTS350 SFS40Model 

Climate type  4 

Electric shock resistance Ⅰ 

Volume（L） 120 240 350 40 

Operating temperature 

range（℃） 
-18～-35 -18～-35 -18～-35 -18～-35 

Refrigerant type  R290 R290 R290 R290 

Power supply AC230V/50Hz AC230V/50Hz AC230V/50Hz AC230V/50Hz 

Freezing Capacity（kg/4h） 15 30 45 6 

Foaming materials C5H10 

Weight（kg） 110 150 180 55 
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doubt exits as to whether the appliance is properly grounded, have a qualified electrician check 
the circuit to make sure the outlet is properly grounded. 

10. If the cable does not reach the nearest socket, either rearrange your store layout or ask a 
qualified electrician to fix a new socket. 
11. If power is cut off, wait for at least 3 minutes before restart the unit to avoid damaging the 
compressor. 
 

Cleaning, Care & Maintenance 
 
Routine Maintenance 

 
Switch off and disconnect from the power supply before cleaning. 
• Clean the enclosure and interior of the appliance as often as possible. 
• Wash the unit with moist cloth. Never allow the switch, control panel, cable or plug to get 

wet. 
• Do not use abrasive cleaning agents. These can leave harmful residues. Use only mild 
soapy water. 
• Ensure that no cleaning water penetrates into the electrical components. 

  •         Must not be cleaned by a water jet. 
  •         Always wipe dry after cleaning with soft cloth. . 

  •         Take care when cleaning the rear of the appliance. 

  •         An agent or qualified technician must carry out repairs if required. 

  •         If the appliance is to be left inactive for long periods, unplug the power plug , empty the 
refrigerating compartment and clean thoroughly. 
 

Special Maintenance 
 

The instructions given in the following paragraph are for SKILLED PERSON. 
Periodic Operations 
• Periodically clean the condenser using suitable tools ( vacuum cleaner or soft brushes) 
• Check that the electrical connections are not loose. 
• Check that the thermostat and the sensor are in proper working order. 
• Recommend that an agent or qualified technician clean the condenser. 
• Replace the power cable with qualified technical personnel. 
• Replace the lamp with qualified technical personnel. 
 
          



  
 

 Page 8 

Troubleshooting 
If your appliance develops a fault, please check the following table. 
Fault Probable Cause Action 

The 
appliance is 
not working 

The unit is not switched on Check the unit is plugged in 
correctly and switched on 

Plug and lead are damaged Call your agent or qualified 
technician 

Fuse in the plug has blown Replace the fuse (GB) 

Power supply Check the power supply to ensure 
it conforms to the nameplate on 
the back of the product 

Internal wiring fault Call your agent or qualified 
technician 

The 
appliance 
turns on, 
 but the 
temperature 
is too high/ 
low 

Too much ice on the evaporator Stop the machine and defrost 
manually 

Condenser blocked with dust Call your agent or qualified 
technician 

Appliance is located near a heat 
source or air flow to the condenser 
is being interrupted 

Move the unit to a more 
suitable location 

Ambient temperature is too high Increase ventilation or move 
appliance to a cooler position 

Unsuitable foodstuffs are being 
stored in the appliance 

Remove any excessive 
foodstuffs or blockages to the 
fan 

Appliance is overloaded Reduce the amount of food 
stored in the appliance 

The 
appliance 
has unusual 
sound 

Loose nut/screw Check and tighten all nuts and 
screws 

The appliance has not been 
installed in a level or stable position 

Check installation position and 
change if necessary 

The 
appliance 
has difficulty 
in reaching 
and/or 
maintaining 
the set 
temperature 

The set temperature is too low. Check that the parameters set 
corresponding to your 
temperature requirements. 

Temperature probes broken or 
faulty. 

Check the integrity of the 
temperature probe or replace 
the probe 

There are refrigerant gas or fluid 
leaks 

Identify the leak and close t 
(get a specialist technician to 
perform the check and repair). 

The condenser fins are covered 
with dust. 

Carefully remove dirt with a 
soft bristle brush 

Loss of cooling power caused by 
frequent and/or prolonged opening 
of the door. 

check that the system works 
properly.Check that there are 
no obstructions in the air vents. 

The door is not well sealed with 
condensed water 

Blow the seal off the door with 
a hair dryer or use hot water at 
45 ° C 
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Circuit diagram 
SF S40(B)                                                  SF S240/SF S35 0

 
 
 
 
 
 
 
 
 
 
 
 
 

 
SF S120                                                          SF TS240/SF TS35 0

 
 
 
 
 
 
 
 
 
 
 
  
                                                      

 
SF TS120

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 Disposal 
The packaging is designed to protect the appliance and individual components during transport 
and is made of recyclable materials. 
Please return the packing material to the nearest official collection point so that the various 
materials can be recycled or reused as far as possible and so as to avoid throwing them away. 
Old appliance still contains reusable material and should not be disposed of with household or 
bulk refuse. 
Be sure to make any locks unusable. If possible remove any door(s) and discard separately. 
Remove the spring-action or bolt catch from the appliance or render it unusable so that children 
can not become trapped inside. 
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Please note the refrigeration system contains gases and refrigerants which require special waste 
disposal. Ensure that the refrigerant circuit is not damaged prior to disposal. You can contribute 
to environmental awareness by insisting on an appropriate non-polluting method of disposal. 
Information concerning the refrigerant and insulation materials used can be found on the rating 
label. 
Information on collection dates or collection points can be obtained from the waste disposal 
authorities or local council. 

The symbol on the product or its packaging indicates that this product may not be treated as 

household waste. Instead it shall be handed over to the appliancable collection point for the 
recycling of electrical and electronic equipment. By ensuring this product is disposed of correctly, 
it will help to prevent potential negative consequences for the environment and human health, 
which could otherwise be caused by inappropriate waste handling of this product. 
For more detailed information about recycling of this product, please contact your local city office, 
your household waste disposal service or the shop where you purchased the product. 

 

Warranty 
The appliance and the components we produce are guaranteed for 1 year from the date of 
consignment and any part or parts thereof, which are shown to the company’s satisfaction to be 
defective, will be replaced free of charge. 
Any such faults shall not, however, be considered if due to incorrect use of the product resulting 
from the instructions given in this handbook not having been followed. 

Charges for labor, travel and carriage are not covered by the warranty.  

BE CAREFUL 

The warranty is void if the appliance has been used without following the instructions 
given in this manual 

The warranty is void if the customer independently, or by means of third parties not 
authorize by the manufacturer/authorize retailer, makes changes and/or attempts to repair 
the product. 

The product must be used only as indicated by the manufacturer. Any contractual or extra-
contract liability of the manufacturer for any damage caused to people, animals or things 
by incorrect installation, setting or maintenance or by improper use is excluded. 

The warranty is limited to the repair or replacement ex-works of faulty pieces to ascertain 
material or machining defect 

The replaced parts remain the property of the manufacturer and the cost of labour for the 
repair and the travel expenses of the personnel are charged to the customer, as well as 
shipping and transport costs 

All other compensation is excluded and direct and/or indirect damages of any nature or 
type cannot be claimed. 

The electrical parts, consumables or anything that results as faulty due to improper use, 
negligence and incorrect use manoeuvre are not included 

The warranty is void if the purchaser fails to comply with the due payments 

 

 

 

This product uses flammable refrigerant R290, please pay attention to fire and 
explosion-proof 
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First aid  

In case of an emergency, please call the emergency number or another emergency 
service available in the territory. 

To give first aid adopt the following measures: 

Inhaling a high concentration can cause suffocation. The symptoms can include loss of 
movement and/or consciousness. The person may not realia he/she is suffocating. 
Wearing the breathing apparatus, move the person to a ventilated area, make them lie 
down and keep them warm. Provide artificial respiration only if the person is not breathing. 
Seek immediate medical assistance. 

Contact with the skin: thaw the affected parts with water, remove contaminated clothing 
very carefully because in case of burns it can stick to the skin. In the case of contact with 
the skin wash immediately with plenty of lukewarm water. Visit a doctor should irritations 
or reddening of the skin take place. 

Contact with eyes: Wash eyes immediately using plenty of running water for at least 15 
minutes or with eye solutions keeping the eyes wide-open. Seek immediate medical 
assistance. 

Ingestion: unlikely exposure. If it does occur, do not induce vomiting. If the injured person 
is conscious, make him/ her drink 200-300 ml of water. Seek immediate medical 
assistance. 

Main symptoms: suffocation. 

Requires immediate medical assistance or specialist treatment: symptomatic or support 
therapy when indicated.Do not administer adrenalin or so called Parasympathetic drugs or 
similar after exposure because of the risk of heart arrhythmia or subsequent heart failure. 
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Important 

Read this document carefully before installation and before using the device and take all the prescribed precautions. 

Keep this document with the device for future consultation. 

Only use the device in the ways described in this document. Do not use the device as safety device. 

Disposal 

The device must be disposed of according to local regulations governing the collection of electrical and electronic 

equipment. 
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1 INTRODUCTION 

1.1 Product description 

Controllers in the EVJ 800 range are capable of performing blast chilling and blast freezing cycles in an intuitive way, 

both temperature and time controlled, with hard/soft function. This versatile product provides users with a range of 

special cycles such as pre-cooling, fish sanitation and ice cream hardening. The outputs are highly configurable thus 

making it possible to manage the loads needed to run thawing cycles, needle probe heating and cabinet sterilisation. 

The Bluetooth BLE connectivity (built-in or conveyed by the external interface EVlinking BLE) and the Wi-Fi 

connectivity (conveyed by the external interface EVlinking Wi-Fi) enables the interaction with the unit respectively 

from mobile devices through the Android and iOS app EVconnect or from the Internet via the cloud platform EPoCA. 

For more details, please check out the section "Products/Remote management and monitoring systems" in our website. 

The user interface has a 2.8 inch colour graphic display, capacitive keys and an IP65 front with a continuous surface. It 

has been designed for rapid front installation on a plastic or metal panel. For panels in glass or methacrylate, the 

controller can be installed from behind and all the keys personalised on the panel surface. 
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1.2 Models available and hardware features 

The table below shows the technical features of the models available and the purchasing codes. 

EVJ805P9VX3 EVJ815P9VX3XXV EVJ825P9VX3 

Power supply 

115...230 VAC • • • 

Analogue inputs 

cabinet probe (PTC/NTC) • • • 

needle probe (PTC/NTC) • • • 

Analogue-digital inputs 

evaporator/condenser probe (PTC/NTC) or multi-
purpose digital input 

• • • 

Digital inputs 

door switch • • • 

Digital outputs 

compressor 30 A 30 A 30 A 

defrost 8 A 8 A 8 A 

evaporator fan 8 A 8 A 8 A 

condenser fan (configurable) 5 A 5 A 5 A 

needle probe heater (configurable) 5 A 5 A 5 A 

Communications ports 

TTL MODBUS for  accessories • • • 

Other features 

clock • • 

alarm buzzer • • • 

BLE connectivity for EVconnect app 
optional with 

Evlinking BLE 
built-in 

optional with 

Evlinking BLE 

Wi-Fi connectivity for cloud platform EPoCA 
optional with 

EVlinking Wi-Fi 
optional with 

EVlinking Wi-Fi 

management of 20 customizable recipes •
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2 INSTALLATION 

2.1 Format features 

The controller is available in a compact version with a plastic container and holding flaps. 

The user interface has a 2.8 inch colour graphic display, 6 capacitive keys and an IP65 front. 

2.2 Measurements and installation 

Measurements 

Panel, from the front 

N.B. 

The metal panel must be between 0.8 and 1.5 mm (1/32 and 1/16 in) thick, while the plastic panel must be between 

0.8 and 3.4 mm (1/32 and 1/8 in). 
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Panel, from behind 

N.B. 

- the maximum thickness of a glass panel must be 4.0 mm (3/16 in), while that for a methacrylate panel 

must be 2.0 mm (1/16). 

- the panel and the material used to carry out screen printing must not contain conductive substances. 

- keep the device and the panel at a temperature between 15 and 38°C (59 and 100°F) for about an hour 

before carrying out the installation. 

- before installation, carefully clean the panel surface that will be in contact with the double-sided 

adhesive tape, making sure that the product used for cleaning is suitable for the panel material (we 

recommend using isopropyl alcohol, in the case of surfaces greased with a hydrocarbon solvent). 

Continue cleaning with a cloth until it is clean and dry after use. 

- during installation, apply a uniform and constant pressure for about 30 secs on the panel surface in 

contact with the double-sided adhesive tape. Then leave the device and the panel in a horizontal position 

for about 48 hours at a temperature between 15 and 38°C (59 and 100°F). 

Installation precautions 

- ensure that the working conditions for the device (operating temperature, humidity, etc.) are within the 

set limits. See section 10 TECHNICAL SPECIFICATIONS. 

- do not install the device close to heat sources (heaters, hot air ducts, etc.), equipment with a strong 

magnetic field (large diffusers, etc.), in places subject to direct sunlight, rain, damp, excessive dust, 

mechanical vibrations or shocks. 

- any metal items close to the control module must be at a sufficient distance so as not to compromise the 

safety distance; any cabling must be placed at least 2 cm away. 

- in compliance with safety regulations, the device must be installed properly to ensure adequate 

protection from contact with electrical parts. All protective parts must be fixed in such a way as to need 

the aid of a tool to remove them. 
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2.3 Electrical connection 

EVJ805 and EVJ825 

EVJ815 
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3 OPERATING THE DEVICE 

3.1 Initial switch-on 

Connect the device to the power supply: a neutral system loading screen will be presented: 

Once loading is complete, the device will display the mode it was in before being powered down: 

- on the Home screen with no power failure message;

- carrying out a cycle with the POWER FAILURE message indicating that there had been a loss of power.

3.2 Power failure 

If there is a power failure with no function in progress, when power is restored the device will return to the mode set 

before the failure occurred. 

If the power supply fails while a function is active, when power is restored the device will behave as follows: 

- if blast chilling or blast freezing was in progress, the cycle will resume, taking into account the duration of the power

failure; 

- if a conservation cycle was running, the cycle will continue using the same settings.

If the power supply has been cut off long enough to cause a clock error (RTC code), it will be necessary to reset the 

date and time. 

3.3 Silencing the buzzer 

To silence the buzzer touch any key while it is sounding. 
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4 DISPLAY 

4.1 Keys 

Each of the 6 keys activates different functions depending on the navigation level or the function currently running. 

KEYS FUNCTION 

- Enables the quick selection of a blast chilling cycle.

- Once a blast chilling cycle has been selected, it makes it possible to switch from temperature

controlled blast chilling to time controlled blast chilling and vice versa.

- During the quick selection of  blast chilling/freezing cycle: by touching the key three times in

succession, the controller moves to the stand-by page.

- Within a menu or when setting a parameter: acts as the "ESC" key and returns the controller to the

page above.

- N.B. When a cycle is in progress the key is not active; to stop the cycle press the "START" key for 2

seconds.

- Enables the quick selection of a blast freezing cycle.

- Once a blast freezing cycle has been selected, it makes it possible to switch from temperature

controlled blast freezing to time controlled blast freezing and vice versa.

- Once the blast chilling/blast freezing cycle has been selected, it makes it possible to switch from

hard to soft mode and vice versa.

- From the Home page: gives access to the setting menu.

- Within a menu: enables navigation down a level.

- During parameter setting: decreases the value of the element to be modified.

- From the Home page: gives access to the menu for selecting special cycles

- Within a menu: enables navigation up a level.

- During parameter setting: increases the value of the element to be modified.

- Short press: starts the selected function or gives access to the selected menu page.

- Long press for 2 seconds: interrupts the cycle in progress

- During parameter setting: enables the value to be modified, while pressing a second time confirms

the set value.
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4.2 Icons 

ICON DESCRIPTION 

Cabinet temperature 

Core temperature 

Blast chilling 

Hard blast chilling 

Blast freezing 

Soft blast freezing 

Time-controlled cycle 

Compressor output on 

Cycle in progress 

Door open The icon will automatically disappear the next time the door is closed or when a key is pressed 

Fish sanitation cycle in progress 

Ice cream hardening cycle in progress 

Thawing cycle in progress 

Number of the phase in progress 
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Blast chilling/blast freezing cycle completed successfully 

Blast chilling/blast freezing cycle not completed successfully 

Custom recipe recording 
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5 SETTINGS 

5.1 Initial information 

The list of settings is accessed by pressing  on the Home page. 

5.2 Languages 

The choice of languages consists of Italian, English, French, German, Spanish, Portuguese, Simplified Chinese and 

Traditional Chinese. 

5.3 Internal status 

The internal status display menu is shown below. 

To return from this menu to the previous screen, press the  key. 

5.4 Parameters 

To display the parameters, the password -19 must first be entered from the menu using the  key. To change 

the value of the parameters, select the desired parameter and use the  key to edit it; finally confirm with the 

 key. 

For a complete list of parameters with their respective labels, descriptions and values (default, minimum and 

maximum), see section 8 CONFIGURATION PARAMETERS. 
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5.5 HACCP alarms 

Access the SETTINGS menu with the  key, select HACCP ALARMS and press  to see the last 9 HACCP 

alarms stored. If there are no HACCP alarms stored, the display will show the words “NO ALARM”. 

The following HACCP alarms are listed: 

- Blast chilling/blast freezing cycle duration

- Power failure

- Door open

- High temperature alarm

- Low temperature alarm

The time of their appearance will only be shown if an RTC is installed. 

5.6 Restore data 

Access the SETTINGS menu with the  key, select RESTORE DATA and press . The RESTORE 

PARAMETERS sub-menu can be accessed by first typing the password 149. 

5.7 Real time clock 

On the REAL-TIME CLOCK page, if the  key is pressed, the 2 digits indicating the year start to flash. The value 

can be set by using the  keys, and then confirmed by pressing the  key. Continue using this 

procedure to complete the changes. Once the date and time have been set, you will be returned to the previous menu 

after 50 seconds of inactivity or by pressing the  key.  
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6 FUNCTIONS 

6.1 Operating cycles 

The device is capable of managing the following blast chilling and blast freezing cycles: 

- temperature controlled blast chilling and conservation

- hard temperature controlled blast chilling and conservation

- time controlled blast chilling and conservation

- hard time controlled blast chilling and conservation

- temperature controlled blast freezing and conservation

- soft temperature controlled blast freezing and conservation

- time controlled blast freezing and conservation

- soft time controlled blast freezing and conservation

The blast chilling or blast freezing functions can be accessed quickly by pressing the keys  and . 

In addition to the blast chilling and blast freezing cycles, the controller is able to manage the following special cycles, 

some of which are always available, while others can be enabled/disabled by parameters u1 (load managed by the K4 

output) and u2 (load managed by the K5 output): 

- pre-cooling

- manual defrosting

- fish sanitation (available if P3 = 1, i.e. if the needle probe is enabled)

- ice cream hardening

- thawing (available only if u1 is set to 2, i.e thawing heater)

- cabinet sterilisation (available only if u2 is set to 1, i.e UV lamp)

- needle probe heating (available only if u2 is set to 2, i.e. needle heater)

- recipes (programmes with predefined cycles)

The SPECIAL CYCLES menu is accessed by pressing the  key. 
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While the cycle is being carried out, the display will show the most significant data: 

- when the refrigeration plant is active, the compressor icon at the top left will be illuminated;

- when a recipe is in progress, the blue arrows alternate with the name of the recipe;

- when defrosting is in progress, the word “defrosting” will appear at the top.

The cycle can be stopped at any time by holding down the  key for 2 seconds. 

6.2 Needle probe insertion test 

If the needle probe is enabled, or if parameter P3 is set to 1, temperature controlled cycles are preceded by a two-

phase test to check that the needle probe has been inserted correctly. If the needle probe is not enabled or if 

parameter P3 is set at 0, only time controlled cycles can be selected. 

The test consists of two phases, the second only carried out if the first was not successfully completed. 

- Phase one is completed successfully if the gap between the "temperature detected by the needle probe" and the

"cabinet temperature" is greater than the value set by parameter r17 in at least three out of five checks 

(the first check is carried out 10 seconds after the start of the cycle and thereafter at ten-second 

intervals);  

- the second phase is completed successfully if the difference between the "temperature detected by the needle probe"

and the "cabinet temperature" is greater than 1°C/1°F as compared to the same check previously 

carried out, in at least six out of eight checks (the checks being performed at intervals corresponding to 

1/8 of the time set by parameter r18).  

If the test fails to record a positive outcome, or if the needle probe is not inserted, the buzzer sounds and the cycle 

automatically changes to time-controlled. 

To perform the test, the device waits for the end of any defrosting at the beginning of the cycle and for the door to be 

closed. 

6.3 Blast chilling/blast freezing and conservation 

Pressing the  or  keys enables selection of a blast chilling or blast freezing cycle respectively. The device 

will offer a time or a temperature controlled program depending on the setting of P3: to switch from one mode to the 

other, press the  or the  key again. 
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Once the desired cycle has been selected, by pressing the  key it is possible to add a phase (hard for blast 

chilling, soft for blast freezing) that will be carried out preliminary to the standard phase, thus changing from a single 

phase to a two phase cycle. 

Example of a temperature controlled blast chilling cycle (needle), addition of a hard phase, quick change of the cabinet 

setpoint for the soft phase and start cycle. 

The selected cycle will offer either the pre-loaded settings for that cycle, or the settings of the last cycle carried out 

(depending on the r36 parameter). By pressing ,it will be possible to quickly change the value of an 

individual data item (set by parameter r35) within the permitted ranges. 

Once the change has been made, press  to carry out the cycle. 

Example of a temperature controlled blast freezing cycle (needle), conversion to time controlled cycle, quick change of 

the blast freezing cycle duration and start cycle.

If it is a temperature controlled cycle, a test will be performed to check that the needle probe has been correctly 

inserted in the food item to be blast chilled. If the test is not successful, the cycle automatically switches to time 

controlled mode: the buzzer sounds and the type of cycle control is converted from temperature to time on the display. 

For more details about how to run the test, see section 6.2. 
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On completion of the blast chilling/blast freezing cycle, when the needle probe has reached the right temperature or 

the time period is finished, the buzzer sounds and the conservation phase begins. If the temperature controlled cycle 

is not completed in the allotted time, the problem will be notified by displaying an alarm message. 

The conservation phase is not timed and is only terminated when the  key is pressed for 2 seconds. 

Defrosting is always enabled during a conservation phase. 

While a cycle is being carried out, by pressing the  key it is possible to access an advanced page where the 

working setpoints for the cycle in progress can be modified and all of the machine’s internal status data displayed. 

6.4 Pre-cooling 

This is a refrigeration cycle of infinite duration that can precede all the operating cycles. 

It can also be used as a refrigeration cycle of infinite duration. 
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Access the SPECIAL CYCLES menu using the  key and select PRE-COOLING: at this point the working 

SETPOINT setting screen is displayed, the value of which is given by parameter r12 but which can be modified using 

the  keys. The next time that the  key is pressed the cycle starts. 

Once the required cabinet setpoint has been reached, the buzzer sounds and the cycle continues and maintains the 

cabinet temperature achieved until the  key is pressed for 2 seconds or until a blast chilling/blast freezing cycle 

starts up.  

If, on the other hand, blast chilling and blast freezing cycles are selected while a pre-cooling program is in progress, 

the device will display the cycle settings. 

During a pre-cooling cycle, defrosting is enabled. 

In the event of a power failure, the cycle will be resumed. 

6.5 Manual defrosting 

A defrosting cycle can be started manually only if certain temperature conditions are met (see parameters d2 and d3). 

Access the SPECIAL CYCLES menu using the  key and select DEFROSTING: at this point the word DEFROSTING 

will appear and the next time  is pressed the cycle will start.  

If the evaporator probe is present and the conditions for defrosting are not satisfied, when the START key is pressed, 

the device returns to the SPECIAL CYCLES menu and defrosting is not carried out. 

If a defrosting is set to be carried out with the door open (d1=3), the message "OPEN DOOR" will be displayed if it is 

closed. 
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Defrosting can also be carried out automatically during conservation or pre-cooling at time intervals set by parameter 

d0, provided that this value is not set to 0. 

Regardless of how they have been started up, defrosting cycles are managed by the following parameters. 

d0 interval between two consecutive defrosts 

d1 type of defrost 

d2 evaporator temperature to end defrost (can be set if P4 is set to 1) 

d3 defrost duration 

d4 defrost start-up at the beginning of a blast chilling/blast freezing cycle 

d5 defrost start-up delay from the start of conservation after blast chilling/blast freezing 

d7 drip duration 

d15 minimum compressor switch-on duration for starting hot gas defrost 

d16 pre-drip duration (can be set if hot gas defrost is selected) 

The type of defrost can be selected by parameter d1. There are four ways of performing a defrost cycle. 

d1=0 electric defrost 

d1=1 hot gas defrost 

d1=2 air defrost 

d1=3 air defrost with door open 

Defrosting is activated automatically at the start of a blast chilling/blast freezing cycle if d4=1. Regardless of the 

parameter d4 value, automatic defrost is activated with a delay as compared to the beginning of the conservation 

phase set by parameter d5.  

If the evaporator probe is present when a defrost cycle is to be activated, this only starts if the temperature indicated 

by the evaporator probe is lower than the value of parameter d2. 

Defrosting finishes when the evaporator temperature is above the value of parameter d2 or if the temperature has not 

been reached within the required time set by parameter d3.  

When pre-cooling is in progress, a defrosting cycle cannot be started. 

6.6 Fish sanitation 

The fish sanitation cycle is only available with the use of a needle probe. 

Access the SPECIAL CYCLES menu using the  key and select FISH SANITATION: at this point the start up 

screen will appear and the next time  is pressed the cycle will start. 

This special cycle consists of the following phases: 

- blast chilling with the cabinet setpoint set by parameter r19 and with the product temperature setpoint set by

parameter r20; 

- holding for the time period set by parameter r21 and the cabinet setpoint given by r20;

- conservation with the cabinet setpoint given by r22.
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During a sanitation cycle, the device will always display the cabinet temperature and, depending on the phase in 

progress, the blast chilling end temperature or the duration of the holding phase. 

The sanitation cycle starts with the blast chilling phase. When the temperature recorded by the needle probe reaches 

the temperature to end blast chilling, the device will move on automatically to holding.  

The temperature to end blast chilling (set by r20) is also the working setpoint during holding. 

When the holding period has elapsed, the device will move on automatically to conservation.  

The needle insertion test is always carried out at the start of the cycle: if the test is not completed, the buzzer sounds 

and the cycle is interrupted. 

The cycle may be interrupted early by pressing the  key for 2 seconds. 

The start of a sanitation cycle locks any pre-cooling cycle in progress. 

6.7 Ice cream hardening (if E13 = 1) 

This type of cycle is used primarily in the ice cream and pastry-making industries to give the products being worked a 

“thermal shock”. This is a continuous blast freezing cycle: once the cabinet setpoint given by parameter r8 has been 

reached, countdown of the time set by r24 will restart each time the door is opened.  

Access the SPECIAL CYCLES menu from the  key and select ICE CREAM HARDENING: at this point the start 

screen is displayed, from which you can change the timer settings using the  and  keys. The next time 

that  is pressed, the cycle will begin and the expiry of the preset time will be signalled by the buzzer. The cycle 

will, however, continue until the  key is pressed and held for 2 seconds. 

The start of an ice cream hardening cycle locks any pre-cooling cycle in progress. 
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6.8 Thawing 

The thawing cycle is only available if the load managed by the K4 output is the thawing heater (u1 = 2). 

Access the SPECIAL CYCLES menu from the  key and select THAWING: at this point the start screen is 

displayed, from which you can select the quantity of the product to be thawed using the  and  keys. The 

next time that the  key is pressed the cycle starts. 

The defrosting cycle is managed on the basis of the amount of product to be defrosted that is loaded into the unit in 

relation to the maximum quantity specified by the manufacturer. To keep it simple, the load quantities that can be 

selected are divided into three bands, for each of which the controller will load three different sets of predefined 

parameters, in accordance with the following scheme: 

Load band Initial cabinet setpoint Final cabinet setpoint Cycle duration 

LIGHT LOAD r25 r28 r32 

MEDIUM LOAD r26 r29 r33 

FULL LOAD r27 r30 r34 

These three parameters will be used to control the working cabinet setpoints and the duration of the thawing cycle, 

equally divided into five phases following on from each other as shown.  

- Phase 1 working setpoint = initial setpoint

- Phase 2 working setpoint = phase 1 setpoint + [(initial setpoint – final setpoint) / 4]

- Phase 3 working setpoint = phase 2 setpoint + [(initial setpoint – final setpoint) / 4]

- Phase 4 working setpoint = phase 3 setpoint + [(initial setpoint – final setpoint) / 4]

- Phase 5 working setpoint = final setpoint
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set 1 = initial setpoint 
set 2 = final setpoint 

Five parameters are used to manage the ventilation (one for each phase). The parameters define the fan operation as 

either continuous or in parallel with the compressor/thawing heater. These parameters are: F29, F30, F31, F32, F33. 

At the end of the thawing cycle the buzzer sounds, after which the machine moves on to a conservation phase, its 

setpoint set by parameter r31 for an indefinite period.  

Defrosting cycles cannot be carried out during thawing, whereas automatic defrosting (at intervals set by parameter) 

is possible during the post-defrosting conservation phase. 

If the door is opened, the machine will operate based on the value of parameter i0. 

6.9 Cabinet sterilisation 

Cabinet sterilisation is a cycle that is only available if the load managed by output K5 is the UV lamp (u2 = 1). 

In order to carry out a sterilisation it is essential that there is no pre-cooling taking place and that the door is closed. 

Access the SPECIAL CYCLES menu using the  key and select STERILISATION: at this point the start screen will 

appear and the next time  is pressed the cycle will start. 

Sterilisation ends when the time set by parameter u6 has elapsed, after the  key has been pressed for 2 

seconds or if the door is opened. 

During sterilisation the cabinet sterilisation relay is active. If parameter u11 is set to 1, the evaporator fans are also 

active. 
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The display will show the count-down for the remaining time. At the end of the cycle the buzzer sounds for 1 second 

and the device returns to the Home page. 

6.10 Heating the needle probe 

Heating of the needle probe is a cycle that is only available if the load managed by the K5 output is the needle probe 

heater (u2 = 2). 

The heating must be carried out with the door open but if the door is closed once the cycle has already started, it does 

not affect its functioning. 

Access the SPECIAL CYCLES menu from the  key and select NEEDLE HEATING: at this point the start screen 

will appear. The next time that  is pressed the cycle will start, but it can be interrupted at any time by pressing 

and holding the  key down for 2 seconds. 

The needle probe heating output is activated at maximum for the time set by parameter u8 or until the temperature 

indicated by the needle probe has reached that set by parameter u7. 

At the end of the heating, the buzzer sounds for one second and the device returns to the Home page. 
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6.11 Recipes 

The controller provides 7 preset ready-to-use recipes that offer a series of cycles optimised by type of dish. When P3 

or E13 is set to 0, any recipes that call for a setpoint for the needle probe or a blast freezing are not displayed. 

These 7 recipes can be modified before starting the cycle, but cannot be saved or over-written. 

RED MEATS - NEEDLE PROBE 

Phase 1 Cabinet setpoint  -25°C

Needle probe setpoint 20°C

Phase 2 Cabinet setpoint  -5°C

Needle probe setpoint 3°C

Conservation Cabinet setpoint 2°C

WHITE MEATS 

Phase 1 Cabinet setpoint  -25°C

Duration setpoint 27 min

Phase 2 Cabinet setpoint  -5°C

Duration setpoint 63 min 

Conservation Cabinet setpoint 2°C 

SEAFOOD PRODUCTS 

Phase 1 Cabinet setpoint  -25°C

Duration setpoint 27 min

Phase 2 Cabinet setpoint  -5°C

Duration setpoint 63 min 

Conservation Cabinet setpoint 2°C 

CREAMS 

Phase 1 Cabinet setpoint  -5°C

Duration setpoint 90 min 

Conservation Cabinet setpoint 2°C 

LASAGNE 

Phase 1 Cabinet setpoint  -5°C

Duration setpoint 90 min 

Conservation Cabinet setpoint 2°C 

VEGETABLES 

Phase 1 Cabinet setpoint  -5°C

Duration setpoint 90 min 

Conservation Cabinet setpoint 2°C 
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QUICK NEEDLE PROBE BLAST FREEZING 

Phase 1 Cabinet setpoint  0°C 

Needle probe setpoint 3°C 

Phase 2 Cabinet setpoint  -12°C

Needle probe setpoint -3°C

Phase 3 Cabinet setpoint  -30°C

Needle probe setpoint -18°C

Conservation Cabinet setpoint -20°C

To see the list of predefined blast chilling/blast freezing programs available, access the SPECIAL CYCLES menu from 

the  key and select RECIPES. Using the  keys select the desired recipe, change the setpoint if 

necessary and start the cycle by pressing the  key.  

Besides the 7 standard (not-modifiable) recipes, model EVJS825 provides 20 further programs (from P1 to P20) which 

the user can use for saving the settings of his/her own recipes. 

These 20 programs are listed below the 7 preset recipes and are identified by the label “- - -“ which shows the position 

is empty. Once the user memorizes the settings of a recipe, label “Px” will be automatically displayed in the position 

where it has been saved. 

To save or overwrite one of the 20 recipes, proceed as follows: 

- Move the cursor in the position you want to save the recipe and press the  key 

- With the  key, the mode can be shifted from NEEDLE PROBE to TIME and vice versa (for blast 

chilling) 

- With the  key, the mode can be shifted from NEEDLE PROBE to TIME and vice versa (for blast 

freezing) 

- With the  key, the mode can be shifted from SOFT to HARD and vice versa 

- With the  key, cycle values can be edited and scrolled 

- With the  key, the selected value can be accessed, edited using the  and  keys 

and confirmed pressing again  or exited without editing with the  key 

- Once back to the home page for starting the cycle, the  icon is displayed as a reminder for 

memorizing the recipe; press the  key to save it 

Press the  key to start the cycle 
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7 MANAGING THE LOADS 

7.1 Door frame heating 

The output is present only if the load managed by output K4 is the door frame heater (u1 = 0). 

This function is activated automatically when the controller is switched on or is in operation and the temperature in the 

cabinet falls below the value set by parameter u5. The output is deactivated when the temperature rises above the u5 

parameter +2 °C. 

If there is a cabinet probe error, the heaters are not activated, or if already on, they are deactivated. 

Opening the door deactivates the heater. 

7.2 Compressor 

The management of the compressor varies according to the cycle activated, as specified below. 

Blast chilling, blast freezing, pre-cooling, ice cream hardening, sanitation 

The compressor is activated if the cabinet temperature is above the setpoint for the type of cycle underway + the 

hysteresis set by parameter r0. It is deactivated when the temperature falls below the setpoint for the phase 

underway. 

The compressor must be switched on and off according to the safety periods set by parameters C0, C1, C2 and C3. 

The drip periods must also be complied with if it is activated after a defrost cycle. 

If there is a fault with the cabinet probe during a conservation cycle, the compressor is activated on a cyclical basis 

according to the values of parameters C4 and C5 if this is a conservation phase following blast chilling, or according to 

the values of parameters C4 and C9 for conservation following blast freezing. 

Defrosting 

During defrosting the compressor status depends on the value of parameter d1. If d1 equals 0, 2 or 3, the compressor 

is switched off.  

If d1 equals 1, the compressor will remain switched on for the entire duration of the defrost cycle and if it is switched 

off when the defrost cycle is selected, it will be switched on for the period set by parameter d15 before defrosting 

starts. When defrosting is finished the compressor remains off for the period set by parameter d7. 

If parameter d16 is set to a value other than 0, when a hot gas defrost cycle starts the compressor remains off for the 

pre-drip time set by parameter d16. 

Thawing 

The compressor switches on if the cabinet temperature is equal to or higher than SP+ r38 +r40, where SP is the 

working setpoint based on the load band, r38 is the neutral zone relative threshold and r40 is the cabinet setpoint 

differential for activating the compressor. It switches off if the cabinet temperature is equal to or lower than SP + r38. 
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7.3 Evaporator fans 

The management of the evaporator fans varies according to the cycle activated, as specified below. Moreover, the 

management mode varies according to whether the evaporator probe is present, which can be enabled by setting 

parameter P4 to 1.  

Blast chilling, blast freezing, ice cream hardening, fish sanitation, pre-cooling 

The fans are always switched on and are only switched off if the cabinet temperature is equal to or higher than the 

parameter F17 + F8 and/or the evaporator probe temperature is equal to or higher than the parameter F1 + F8. They 

are only switched on again if the cabinet temperature falls below the F17 value and that of the evaporator probe falls 

below F1. 

Conservation  

The operation of the fans during conservation depends on parameter F49: if set to 0 (default), they will work in 

parallel with the compressor, if set to 1 they will be always active, if set to 2 they will work according to F18 and F19 

(on condition that the compressor is off). 

Thawing 

Phase by phase it is possible to select whether the fans are always active or if they are to work in parallel with the 

compressor or thawing heater outputs. 

Defrosting 

During defrosting the evaporator fans are switched off if the parameter d1 value is set to 0 or 1. They are switched on 

if d1 is set to 2 or if the door is open with d1 set at 3. 

At the end of the defrosting cycle, the fans remain off for the time set by parameter F3. To set an effective fan stop, 

the time relative to F3 must be greater than the dripping time set by parameter d7. 

7.4 Condenser fans 

Output present only with u1 = condenser fan 

The condenser fan management mode varies depending on the presence or otherwise of the condenser probe, which 

can be enabled by setting parameter P4 to 2. The condenser fan management differs based on the following specific 

situations. 

Condenser probe enabled (P4=2) 

The fans are always active if the compressor is switched on. If the compressor is switched off they are only activated if 

the condenser probe value is above the parameter F46 + the differential of 2°C/4°F. They are deactivated if the 

temperature is below the F46 parameter. 

Condenser probe not enabled (P4≠2) 

The condenser fans are active if the compressor is active. They are deactivated with a delay set by parameter F47, 

when the compressor is deactivated. 

Condenser probe enabled but faulty 

The fans are activated if the compressor is activated and they are deactivated with a delay set by parameter F47. 

Defrosting 

The fans are managed according to the value set by parameter F48 (on or off). 
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7.5 Alarm 

Output present only with u2 = 3 (alarm). 

This activates when an alarm is set off and deactivates when the alarm stops. 

7.6 Needle probe heating 

Output present only with u2 = 2 (needle heating). 

To activate this cycle, the door must be open, but closing it after the cycle has started does not affect the operation. 

This output is activated by the user when the needle probe has to be removed from the blast chilled product. The 

output remains active until the temperature indicated by the needle probe reaches the value set by parameter u7. If 

within the time period set by parameter u8 this temperature is not reached, the needle probe heating function is 

deactivated.  

7.7 Cabinet sterilisation 

Output present only with u2 = 1 (UV light). 

During a sterilisation cycle the door must be closed and the output activates for the time period set by parameter u6. 

Ventilation can also be activated by setting parameter u11 to 1. 

7.8 Defrosting 

During defrosting outputs are managed according to the type of defrost set by parameter d1. 

The defrost output will be activated regardless of the value of parameter d1 for the entire duration of the defrost. 

7.9 Thawing heaters 

Output present only with u1 = 2 (thawing heater). 

The heaters are activated during defrosting to bring the temperature in the cabinet to the setpoint value in accordance 

with the cabinet temperature formula ≤ SP - r38 - r39, where SP is the working setpoint during defrosting, r38 is the 

neutral zone relative threshold and r39 is the cabinet setpoint differential for activating the heater. The heaters are 

deactivated when the cabinet temperature ≥ SP - r38. 

Activation takes place with on/off cycles established by parameters r42 (heater on time for thawing) and r41 (heater 

cycle time for thawing). 

7.10 Cabinet light 

Output present only with u2 = 0 (cabinet light). 

If present, the light comes on when the door is opened and switches off when it is closed. 
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8 CONFIGURATION PARAMETERS 

The parameters are set by default in °C and the relative values and limits are shown in the table in this unit of 

measurement. In order for the controller to display the values in °F, set P2 to 1 and after the change, disconnect the 

power from the device and then reconnect it. Any previously stored blast chilling and blast freezing programs will 

return to the default value each time that P2 is reset. 

N.B.  

- Because some functions are managed according to the value set for some parameters, ensure these are 

set correctly and consistently. 

- It is not possible to set any value beyond the minimum and maximum limits indicated in the table. 

- fter changing the parameters, it is advisable to disconnect the power from the device and then reconnect 

it.  

The following table gives the meaning of the configuration parameters. 

PAR. DEFAULT MIN. MAX. U.M. ANALOGUE INPUTS 

CA1 0 -25 25 °C Cabinet probe offset 

CA2 0 -25 25 °C Evaporator probe offset (if P4=1) 

CA3 0 -25 25 °C Condenser probe offset (if P4=2) 

CA4 0 -25 25 °C Needle probe offset (if P3=1) 

P0 0 0 1 -- - - 

Type of probe 

0 = PTC 

1 = NTC 

P2 0 0 1 -- - - 

Temperature measurement unit 

0 = °C 

1 = °F 

P3 1 0 1 - - - - 

Enable needle probe 

0 = no 

1 = yes 

P4 1 0 3 - - - - 

Configuration of third measurement input 

0 = input disabled 

1 = evaporator probe 

2 = condenser probe 

3 = multi-purpose digital input 

PAR. DEFAULT MIN. MAX. U.M. MAIN REGULATOR 

r0 2 1 15 °C 
Cabinet setpoint differential in blast chilling, blast freezing, 
sanitation, ice cream hardening 

r1 90 1 500 min Duration of time controlled blast chilling 

r2 240 1 500 min Duration of time controlled blast freezing 

r3 3 -50 99 °C Product temperature to end temperature controlled blast chilling 
and to end the soft phase in temperature controlled soft 
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freezing; 

see also parameter r5 

r4 -18 -50 99 °C 

Product temperature to end temperature controlled blast 
freezing; 

see also parameter r6 

r5 90 1 500 min 

Maximum permitted duration for temperature controlled blast 
chilling; 

see also parameter r3 

r6 240 1 500 min 

Maximum permitted duration for temperature controlled blast 
freezing; 

see also parameter r4 

r7 0 -50 99 °C 

Cabinet temperature setpoint during blast chilling and the soft 
phase of soft blast freezing; 

see also parameter r0 

r8 -40 -50 99 °C 

Cabinet temperature setpoint during blast freezing and ice 
cream hardening; 

see also parameter r0 

r9 -20 -50 99 °C 

Cabinet temperature setpoint during the hard phase of hard 
blast chilling; 

see also parameter r0 

r10 2 -50 99 °C 

Cabinet temperature setpoint during conservation after blast 
chilling and hard blast chilling; 

see also parameter r0 

r11 -20 -50 99 °C 

Cabinet temperature setpoint during conservation after blast 
freezing and soft blast freezing; 

see also parameter r0 

r12 5 -50 99 °C 
Cabinet temperature setpoint during pre-cooling; 

see also parameter r0 

r13 15 -50 99 °C 
Product temperature to end the hard phase of hard temperature 
controlled blast chilling  

r14 60 10 100 % 

Duration of the hard phase of hard time controlled blast chilling 
(i.e. the percentage of the value set by parameter r1). Duration 
of the soft phase of time controlled soft blast freezing (i.e. the 
percentage of the value set by parameter r2) 

r15 65 -50 199 °C 
Product temperature below which the count for maximum 
duration begins for temperature controlled blast chilling or blast 
freezing 

r17 5 0 99 °C 

Minimum gap between the product and cabinet temperatures, 
according to which the first phase of the test for correct 
insertion of the needle probe is considered successfully 
completed  

0 = the test is disabled and the needle probe is considered 

always inserted 

r18 80 10 999 s 
Duration of the second phase of the test for correct insertion of 
the needle probe 

r19 -40 -50 +99 °C Cabinet temperature setpoint for the first phase of sanitation 
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r20 -20 -50 99 °C 
Product temperature setpoint for the first phase of sanitation 
and cabinet temperature setpoint for the second phase of 
sanitation 

r21 24 0 24 h Duration of second sanitation phase 

r22 -20 -50 99 °C Cabinet temperature setpoint for the third phase of sanitation 

r23 5 1 99 h Maximum duration of the first sanitation phase 

r24 10 1 400 min Duration of ice cream hardening cycle 

r25 25 -50 99 °C Initial cabinet temperature setpoint for light-load thawing 

r26 30 -50 99 °C Initial cabinet temperature setpoint for medium-load thawing 

r27 35 -50 99 °C Initial cabinet temperature setpoint for heavy-load thawing 

r28 10 -50 99 °C Final cabinet temperature setpoint for light-load thawing 

r29 12 -50 99 °C Final cabinet temperature setpoint for medium-load thawing 

r30 15 -50 99 °C Final cabinet temperature setpoint for heavy-load thawing 

r31 3 -50 99 °C Cabinet temperature setpoint for post-thawing conservation 

r32 240 1 999 min Light-load thawing duration 

r33 480 1 999 min Medium-load thawing duration 

r34 720 1 999 min Heavy-load thawing duration 

r35 0 0 1 - - - - 

Value that can be set in quick mode during the cycle selection 
phase before starting the cycle itself 

0 = working setpoint during the cycle (or cycle final phase 
setpoint for 2-phase cycles) 

1 = end-of-cycle needle temperature (for temperature 
controlled cycles) or cycle duration (for time controlled 
cycles) 

r36 0 0 1 - - - - 

Storing the set value in quick mode during the cycle selection 
phase 

0 = no: at the start of the next cycle the default values of 
the parameters will be re-offered 

1 = yes: at the start of the next cycle the values last used by 
the same cycle type will be repeated 

r37 80 -50 99 °C Maximum cabinet temperature setpoint that can be set 

PAR. DEFAULT MIN. MAX. U.M. HEATING REGULATOR 

r38 1 0 10 °C Neutral zone relative threshold for thawing 

r39 2 1 15 °C Cabinet setpoint differential for activating heater during thawing 

r40 2 1 15 °C 
Cabinet setpoint differential for activating compressor during 
thawing 

r41 45 1 600 s Heater cycle time for thawing 

r42 4 1 600 s Heater on time for thawing 
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PAR. DEFAULT MIN. MAX. U.M. COMPRESSOR PROTECTION 

C0 0 0 240 min 
Minimum time between restoration of power supply after a 
power failure occurring during an operating cycle and 
compressor switch-on 

C1 5 0 240 min Minimum time between two consecutive compressor switch-ons 

C2 3 0 240 min 
Minimum time between compressor switch-off and subsequent 
switch-on  

C3 0 0 240 s Minimum compressor-on time 

C4 10 0 240 min 

Compressor-off time during cabinet probe error (“CABINET 
PROBE” code) occurring during conservation after blast chilling 
and blast freezing; 

see also parameters C5 and C9 

C5 10 0 240 min 

Compressor-on time during cabinet probe error (“CABINET 
PROBE” code) occurring during conservation after blast 
chilling;  

see also parameter C4 

C6 80 0 199 °C 
Condenser temperature above which the condenser overheating 
alarm is activated (“COND OVERHEATING” code)  

C7 90 0 199 °C 
Condenser temperature above which the compressor locked 
alarm is activated (“COMP LOCKED” code), once the time set 
for C8 has elapsed 

C8 1 0 15 min 
Activation delay of the compressor locked alarm (“COMP 
LOCKED” code) due to threshold C7 exceeded 

C9 30 0 240 min 

Compressor-on time during cabinet probe error (“CABINET 
PROBE” code) occurring during conservation after blast 
freezing;  

see also parameter C4 

PAR. DEFAULT MIN. MAX. U.M. DEFROST 

d0 8 0 99 h 
Defrost interval  

0 = defrosting during conservation is never activated 

d1 1 0 3 - - - - 

Type of defrost 

0 = electrical (during defrosting the compressor is switched 
off, the defrost output is activated and the evaporator 
fan switched off) 

1 = hot gas (during defrosting the compressor is switched 
on, the defrost output is activated and the evaporator 
fan is switched off) 

2 = air (during defrosting the compressor is switched off and 
the defrost output is activated. The evaporator fan is 
switched on, regardless of the door status, or regardless 
of the status of the door switch input) 

3 = air with door open (during defrosting the compressor is 

switched off and the defrost output is activated. The 
evaporator fan is switched on, provided the door is open 
or provided the door switch input is on and that 
parameter i0 is set to a value other than 0) 

d2 2 -50 99 °C 
Evaporator temperature to end defrosting; 

see also parameter d3  
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d3 30 0 99 min 

If the evaporator probe is not present (P4=0), it sets the 
defrost duration 

If the evaporator probe is present (P4=1), it sets the maximum 
defrost duration. See also parameter d2 

0 = defrost is never activated 

d4 0 0 1 - - - - 

Enable defrost at the start of blast chilling and of blast freezing 

0 = no 

1 = yes 

d5 30 0 99 min 

Defrost delay from the beginning of conservation 

0 = defrost starts as soon as conservation is started and is 
repeated in accordance with parameter d0 

d7 2 0 15 min 
Drip time after a defrost, in which the compressor and the 
evaporator fan are switched off and the defrost output is 
deactivated 

d15 0 0 99 min 
Minimum consecutive compressor-on duration for starting hot 
gas defrost, if d1 is set to 1  

d16 0 0 99 min 
Pre-drip time if d1 is set to 1 (hot gas defrost), in which the 
compressor and the evaporator fan are off and the defrost 
output remains activated 

PAR. DEFAULT MIN. MAX. U.M. TEMPERATURE ALARMS 

A1 10 0 99 °C 

Cabinet temperature below which the minimum temperature 
alarm is activated (relative to the working setpoint, i.e. “r10–
A1” during conservation after blast chilling and “r11–A1” during 
conservation after blast freezing (“LOW TEMPERATURE” 
code);  

see also parameter A11 

A2 1 0 1 - - - - 

Enable minimum temperature alarm (“LOW TEMPERATURE” 
code): 

0 = no 

1 = yes 

A4 10 0 99 °C 

Cabinet temperature above which the maximum temperature 
alarm is activated (relative to the working setpoint, i.e. 
“r10+A4” during conservation after blast chilling and “r11+A4” 
during conservation after blast freezing (“HIGH 
TEMPERATURE” code); 

see also parameter A11 (4) 

A5 1 0 1 - - - - 

Enable maximum temperature alarm (“HIGH TEMPERATURE” 
code): 

0 = no 

1 = yes 

A7 15 0 240 min 
Temperature alarm delay (“HIGH TEMPERATURE” code and 
“LOW TEMPERATURE” code) 
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A8 15 0 240 min 
Maximum temperature alarm delay ("HIGH TEMPERATURE" 
code) from the start of conservation 

A10 5 0 240 min 

Power failure duration sufficient for the power failure alarm to 
be saved (“POWER FAILURE” code) when this is restored 

0 = alarm not signalled 

A11 2 1 15 °C Parameter A1 and A4 differential 

A12 5 0 240 s 
Duration of buzzer activation on completion of blast chilling and 
blast freezing 

A13 60 0 240 s Duration of alarm buzzer activation 

PAR. DEFAULT MIN. MAX. U.M. EVAPORATOR AND CONDENSER FANS 

F1 -1 -50 99 °C 

Evaporator temperature above which the evaporator fan 
switches off during pre-cooling/blast chilling/blast 
freezing/sanitation/ice cream hardening  

see also parameter F8 

F3 2 0 15 min 
Duration of evaporator fan-off time (while the evaporator fan is 
off the compressor may be switched on, the defrost output is 
de-activated and the evaporator fan stays off) 

F7 -1 -50 99 °C 
Evaporator temperature below which the evaporator fan 
switches on after dripping (only available in model EVJ825) 

F8 2 1 15 °C Parameter F1 and F17 differential 

F15 15 0 240 s 
Evaporator fan delay from when the door is closed, or the door 
switch input is deactivated 

F17 90 -50 199 °C 

Cabinet temperature above which the evaporator fan switches 
off during pre-cooling/blast chilling/blast freezing/sanitation/ice 
cream hardening; 

see also parameter F8 

F18 30 0 240 s 
time evaporator fan on in conservation while the compressori is 
off (only available in model EVJ825) 

F19 120 0 240 s 
time evaporator fan off in conservation while the compressori is 
off (only available in model EVJ825) 

F29 0 0 1 - - - - 

Fan operating mode during first phase of thawing: 

0 = in parallel with the compressor and thawing heater 

1 = always on 

F30 0 0 1 - - - - 

Fan operating mode during second phase of thawing: 

0 = in parallel with the compressor and thawing heater 

1 = always on 

F31 0 0 1 - - - - 

Fan operating mode during third phase of thawing: 

0 = in parallel with the compressor and thawing heater 

1 = always on 

F32 0 0 1 - - - - 

Fan operating mode during fourth phase of thawing: 

0 = in parallel with the compressor and thawing heater 

1 = always on 
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F33 0 0 1 - - - - 

Fan operating mode during fifth phase of thawing: 

0 = in parallel with the compressor and thawing heater 

1 = always on 

F46 15 0 99 °C 
Condenser temperature above which the condenser fan is 
switched on  

F47 30 0 240 s 
Condenser fan switch-off delay from when the compressor is 
switched off (only if the condenser probe is not present) 

F48 0 0 1 - - - - 

Condenser fan status during defrosting 

0 = off 

1 = on 

F49 0 0 2 - - - - 

Fan operating mode during conservation 

0 = in parallel with the compressor 

1 = always on  

2 = cyclical with compressor off (only available in model 
EVJ825) 

PAR. DEFAULT MIN. MAX. U.M. DIGITAL INPUTS 

i0 2 0 2 - - - - 

Effect of the door opening, or when the door switch input is 
activated 

0 = no effect and no signal 

1 = the compressor, evaporator fan, thawing heaters, heater 
and humidifier are switched off and the cabinet light is 
on, once the time set by parameter i2 has elapsed, the 
device displays the alarm and the buzzer is activated 
until the door is closed. See also parameter F15 

2 = the evaporator fan is switched off and the cabinet light is 
on, once the time set by parameter i2 has elapsed, the 
device displays the alarm and the buzzer is activated 
until the door is closed. See also parameter F15 

i1 0 0 1 - - - - 

Door switch input polarity 

0 = normally open (input active with contact closed) 

1 = normally closed (input active with contact open) 

i2 5 -1 120 min 

Door open duration for recording open door alarm and 
deactivating all outputs except light and alarm;  

-1 = alarm not signalled 

i5 0 0 2 - - - - 

Function linked to multi-purpose digital input: 

0 = high pressure switch 

1 = low pressure switch 

2 = compressor thermal switch 

i6 0 0 1 - - - - 

Multi-purpose input polarity 

0 = normally open (input active with contact closed) 

1 = normally closed (input active with contact open) 

i7 5 -1 240 s 
Multi-purpose alarm signalling delay 

-1 = alarm not signalled
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PAR. DEFAULT MIN. MAX. U.M. DIGITAL OUTPUTS 

u1 1 0 2 - - - - 

Load managed by output K4 

0=door frame heater 

1=condenser fan 

2=thawing heater 

u2 2 0 3 - - - - 

Load managed by output K5 

0=cabinet light 

1=UV lamp 

2= needle probe heater 

3=alarm 

u5 2 -50 99 °C 
Cabinet temperature over which the door heaters are switched 
off  

u6 5 1 240 min Time the UV lamp is on for the sterilisation cycle 

u7 40 -50 199 °C 
Temperature to end needle probe heating; 

see also parameter u8 

u8 2 0 240 min 

Maximum duration of needle probe heating; 

see also parameter u7 

0  = needle probe heating is disabled  

u11 0 0 1 - - - - 

Enable evaporator ventilation during sterilisation (only valid if 
u1=1) 

0=no 

1=yes 

PAR. DEFAULT MIN. MAX. U.M. SECURITY AND EVLINKING DATA-LOGGING 

Hr0 1 0 1 - - - - 

Enable clock 

0 = no 

1 = yes 

Loc - - - - - - - - - - - - - - - - Unused 

SEn 70 60 120 - - - - Key sensitivity setting 

PAS -19 -99 999 - - - - 

Password setting for parameter editing 

Regardless the value set, access to parameter editing is always 
enabled by the superpassword 743 

PA1 426 -99 999 - - - - EVconnect/EPoCA level 1 password 

PA2 824 -99 999 - - - - EVconnect/EPoCA level 2 password 

rE0 5 1 240 min 
EVLINKING data recording interval during blast chilling, blast 
freezing, ice cream hardening and fish sanitation 
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rE1 1 0 2 - - - - 

Selection of values sampled by EVLINKING 

0 = none 

1 = HACCP data (cabinet temperature, needle, cycle duration, 
type of cycle, total blast chilling time, HACCP alarms) 

2 = SERVICE data (all temperatures, all events, all alarms, all 
cycles) 

bLE 1 0 99 - - - - 

Serial port connectivity configuration  

0 = free 

1 = forced for EVconnect or EPoCA 

2-99 = EPoCA local network address

PAR. DEFAULT MIN. MAX. U.M. MODBUS 

LA 247 1 247 - - - - Device address 

Lb 3 0 3 - - - - 

Baud rate 

0 = 2,400 baud 

1 = 4,800 baud 

2 = 9,600 baud 

3 = 19,200 baud 

LP 2 0 2 - - - - 

Parity 

0 = none 

1 = odd 

2 = even 

PAR. DEFAULT MIN. MAX. U.M. VARIOUS 

E13 1 0 1 - - - - 

Machine configuration: (only available in model EVJ825) 

0   =   Blast chilling 

1   =   Blast chilling and blast freezing 
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9 ALARMS 

9.1 Alarms 

The alarms will be displayed on the Home page if the effect is to interrupt or to prevent the activation of the cycle. If 

they are such as to allow the continuation of the cycle in progress they will instead take the place of the "cycle 

progress bar" until they disappear. 

The table below lists the various alarms. 

Code Description 

RTC 

Clock error. 

To correct: 

- re-set the date and time.

Main results: 

- the device will not save the date and time an HACCP alarm occurred.

- the alarm output will be activated.

CABINET PROBE 

Cabinet probe error. 

To correct: 

- check the value of parameter P0

- check the integrity of the probe

- check the device-probe connection

- check the cabinet temperature.

Main results: 

- if the error occurs during “stand-by”, it will not be possible to start up an operating
cycle

- if the error occurs during blast chilling or blast freezing, the cycle will continue with the
compressor in continuous mode

- if the error occurs during conservation, the compressor will operate according to
parameters C4 and C5 or C9

- if the error occurs during a thawing cycle, the cycle will be interrupted

- the minimum temperature alarm will never be activated

- the maximum temperature alarm will never be activated

- the door heaters will never be switched on

- the alarm output will be activated
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EVAPORATOR 
PROBE 

Evaporator probe error. 

To correct: 

- the same as for the cabinet probe error but with reference to the evaporator probe.

Main results: 

- if parameter P4 is set to 1, defrosting will last for the time set by parameter d3

- parameter F1 will have no effect

- the alarm output will be activated

CONDENSER 
PROBE 

Condenser probe error. 

To correct: 

- the same as for the cabinet probe error but with reference to the condenser probe.

Main results: 

- the condenser fan will operate in parallel with the compressor

- the condenser overheat alarm will never be activated

- the compressor locked alarm will never be activated

- the alarm output will be activated

NEEDLE PROBE 

Needle probe error. 

To correct: 

- the same as for the cabinet probe error but with reference to the needle probe.

Main consequences if parameter P3 is set to 1: 

- if the error occurs during stand-by, the temperature controlled cycles will be started up
as time-controlled

- if the error occurs during temperature controlled blast chilling, blast chilling will last for
the time set by parameter r1

- if the error occurs during temperature controlled blast freezing, blast freezing will last
for the time set by parameter r2

- if the error occurs during needle probe heating, the heating will be interrupted

- the alarm output will be activated

THERMAL 
SWITCH 

Thermal switch alarm 

To correct: 

- check the condition of the multi-purpose input

- check the value of parameter i6.

Main results: 

- the cycle underway will be interrupted

- the alarm output will be activated

HIGH PRESSURE 

High pressure alarm. 

To correct: 

- check the condition of the multi-purpose input

- check the value of parameter i6.

Main results: 

- if the cycle underway requires the use of the compressor, the cycle will be interrupted

- the alarm output will be activated

- the condenser fan will be switched on.
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LOW PRESSURE 

Low pressure alarm. 

To correct: 

- check the condition of the multi-purpose input

- check the value of parameter i6.

Main results: 

- if the cycle underway requires the use of the compressor, the cycle will be interrupted

- the alarm output will be activated

- the condenser fan will be switched on.

DOOR OPEN 

Door open alarm. 

To correct: 

- check the condition of the door.

Main results: 

- all outputs will be deactivated, except for the light output and the alarm output.

HIGH 
TEMPERATURE 

Maximum temperature alarm (HACCP alarm). 

To correct: 

- check the cabinet temperature

- check the value of parameters A4 and A5

Main results: 

- the device will save the alarm

- the alarm output will be activated

LOW 
TEMPERATURE 

Minimum temperature alarm (HACCP alarm). 

To correct: 

- check the cabinet temperature

- check the value of parameters A1 and A2

Main results: 

- the device will save the alarm

- the alarm output will be activated

CYCLE 
DURATION 

Alarm indicating that temperature controlled blast chilling or blast freezing has not been 
completed within the maximum duration (HACCP alarm). 

To correct: 

- check the value of parameters r5 and r6

Main results: 

- the device will save the alarm

- the alarm output will be activated

POWER FAILURE 

Power failure alarm (HACCP alarm). 

To correct: 

- check the device-power supply connection.

Main results: 

- the device will save the alarm

- any cycle underway will resume when power is restored

- the alarm output will be activated
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SANITATION 
PROBE 

INSERTION 

Sanitation alarm. 

To correct: 

- check that the needle probe has been correctly inserted and check the value of
parameters r17 and r18.

Main results: 

- the sanitation cycle will be interrupted.

SANITATION 
DURATION 

Alarm indicating that sanitation has not been completed within the maximum duration of the 
first phase. 

To correct: 

- check the value of parameter r23

Main results: 

- the device will save the alarm

- the cycle underway will be interrupted

- the alarm output will be activated

CONDENSER  
OVERHEATING 

Condenser overheat alarm. 

To correct: 

- check the condenser temperature

- check the value of parameter C6.

Main results: 

- the condenser fan will be switched on

- the alarm output will be activated

COMPRESSOR 
LOCKED 

Compressor locked alarm. 

To correct: 

- check the condenser temperature

- check the value of parameter C7

- disconnect the device from the power supply and clean the condenser.

Main results: 

- if the error occurs during “stand-by”, it will not be possible to select or start up an
operating cycle

- if the error occurs during an operating cycle, the cycle will be interrupted.

- the alarm output will be activated

NEEDLE PROBE 
INSERTION 

Needle probe not inserted alarm. 

To correct: 

- check that the needle probes have been correctly inserted and check the value of
parameters r17 and r18.

Main results: 

- the temperature controlled cycle in progress will be converted to a time controlled
cycle.
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10 ACCESSORIES 

10.1 Programming key 

EVJKEY 

Makes possible configuration upload and download. 

10.2 TTL/RS-485 signal conversion module 

EVIF24TSX 

Enables connection to a RS-485 network. 

10.3 TTL/RS-485 signal conversion + clock module 

EVIF23TSX 

Makes it possible to activate real-time functions and to connect to a RS-485 network. 

10.4 EVlinking BLE module 

EVIF25TBX 

Through the TTL communications port, it provides the controller with Bluetooth connectivity which enables 

wireless management from smartphones and tablets using the EVconnect app. 
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10.5 EVlinking Wi-Fi TTL module 

EVIF25SWX 

Through the TTL communications port, it provides the controller with Wi-Fi connectivity which enables remote 

management and monitoring from the Internet using the EPoCA cloud system. 

10.6 EV3 Web IoT Gateway 

EV3W01  

IoT gateway with Ethernet connectivity and data logging functions to remotely monitor and control an 

RS-485 MODBUS RTU network with up to 10  controllers with EPoCA® technology using the EPoCA® cloud platform. 
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11 TECHNICAL SPECIFICATIONS 

11.1 Technical specifications 

Purpose of the control device Function controller 

Construction of the control device Built-in electronic device 

Container Black, self-extinguishing 

Category of heat and fire resistance D 

Measurements 111.4 x 76.4 x 48.0 mm (4 3/8 x 3 x 1 15/16 in) 

Mounting methods for the control 
device 

Front installation model: 
to be fitted to a plastic or metal 
panel, with elastic holding flaps 

Model for installing behind glass 
or methacrylate: 

with double-sided tape 

Degree of protection provided by the 
casing 

IP65 (front), provided that the device is installed on a metal panel 
0.8 mm (1/32 in) thick  

Connection method 

- Fixed screw terminal blocks for wires up to 2.5 mm² (plug-in
screw terminal blocks for wires up to 2.5 mm² on request)

- Pico-Blade connector

Maximum permitted length for connection cables: 

- power supply: 10 m (32.8 ft)

- analogue inputs: 10 m (32.8 ft)

- digital inputs: 10 m (32.8 ft)

- digital outputs: 10 m (32.8 ft)

Operating temperature from -5 to 55 °C (from 23 to 131 °F) 

Storage temperature from -25 to 70 °C (from -13 to 158 °F) 

Operating humidity relative humidity without condensate from 10 to 90% 

Pollution status of the control device 2 

Compliance 

- RoHS 2011/65/EC

- WEEE 2012/19/EU

- REACH (EC) Regulation no. 1907/2006

EMC 2014/30/EU

- LVD 2014/35/EU

Power supply 230 VAC (+10 % -15 %), 50/60 Hz (±3 Hz), max. 6 VA 

Earthing methods for the control device none 
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Rated impulse-withstand voltage 2.5 KV 

Over-voltage category II 

Software class and structure A 

Clock 

Available in EVJ815 and EVJ825 (with built-in secondary lithium 
battery) but not available in EVJ805 

Clock drift: ≤ 60 s/month at 25 °C (77 °F) 

Clock battery autonomy in the absence of a power supply: > 24 h at 
25 °C (77 °F) 

Clock battery charging time: 24 h (the battery is charged by the 
power supply of the device) 

Analogue inputs 

2 for PTC or NTC probes (cabinet probe and needle probe) 

PTC probes 

Sensor type: KTY 81-121 (990 Ω @ 25 °C, 77 °F)

Measurement field:  from -50 to 150 °C (from -58 to 302 °F) 

Resolution: 1 °C (1 °F) 

NTC probes 

Sensor type: ß3435 (10 KΩ @ 25 °C, 77 °F)

Measurement field: from -40 to 105 °C (from -40 to 221 °F) 

Resolution: 1 °C (1 °F) 

Analogue-digital inputs 
1 input can be configured for analogue input (auxiliary probe) or 
digital input (multi-purpose input) 

Digital inputs 

1 dry contact (door switch) 

Contact type: 5 VDC, 1.5 mA 

Power supply: none 

Digital outputs 

5 with electro-mechanical relay (compressor, defrost, evaporator fan, 
auxiliary 1 and auxiliary 2) 

Compressor relay: SPST, 30 A res. @ 250 VAC 

Defrost relay:  SPDT, 8 A res. @ 250 VAC 

Evaporator fan relay: SPST, 8 A res. @ 250 VAC 

Auxiliary relay 1: SPST, 5 A res. @ 250 VAC 

Auxiliary relay 2: SPST, 5 A res. @ 250 VAC 

The device guarantees reinforced insulation between each digital 
output connector and the rest of the components of the device. 

Type 1 or Type 2 Actions Type 1 
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Additional features of Type 1 or Type 2 
actions 

C 

Displays 2.8 inch TFT graphic display, 16 colours, 320 x 240 pixel resolution 

Alarm buzzer Built-in 

Communications ports 
1 TTL slave port for EVJKEY programming key, for EVlinking Wi-Fi (to 
operate the EPoCA), for EVlinking BLE (to operate the EVconnect 
app) or for TTL/RS-485 EVIF22TSX serial interface. 

SIMPLIFIED EU DECLARATION OF CONFORMITY 

S.p.A. declares that the type of radio equipment:

- EVJ815P9VX3XXV 

complies with directive 2014/53/EU and directive 2011/65/EU. 

The full text of the EU declaration of conformity is available at the following internet 

address: 
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This document and the solutions contained therein are the intellectual property of  and thus protected by the 

Italian Intellectual Property Rights Code (CPI). imposes an absolute ban on the full or partial reproduction and 

disclosure of the content other than with the express approval of . The customer (manufacturer, installer or end-user) 

assumes all responsibility for the configuration of the device.  accepts no liability for any possible errors in this 

document and reserves the right to make any changes, at any time without prejudice to the essential functional 

and safety features of the equipment. 

page 49 of 50 



www.ggmgastro.com  info@ggmgastro.com
+49 2553 7220 0


	SFS SFTS Manual EN.pdf
	SFS Display EN.pdf



