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FOODTOOLS, OPERATIONS MANUAL: CS-8AW SERIES

INTRODUCTION

NOTE:

SAFETY WARNINGS
WARNING:

WARNING:

WARNING:

WARNING:

WARNING:

CAUTION:

Congratulations on your purchase of the FOODTOOLS Model CS-8AW Series Cake Slabber.
This machine was designed to give years of excellent service with a minimum need for
maintenance.

The CS-8AW series machine has been designed for high speed slabbing of cakes and other food
products. It has been designed for continuous heavy duty usage in the bakery environment. Long
life bearings and motors have been used for low maintenance operation.

Because of our positively tensioned, high speed oscillating blade, a wide variety of products,
even frozen products, can be sliced. Special product hold-down rollers help to guide the product
through the slicing blade for clean and consistent slicing.

Operation of the machine is simple and easy. Blade height is easily adjusted with a single hand
crank. The conveyor speed and blade motors are all independently controlled. This enables the
machine to slice a wide variety of products at various temperatures.

We do not recommend water wash-down or steam cleaning of the motors and bearings. This
will shorten the life of these components.

WATER DAMAGE WILL NOT BE COVERED BY FOODTOOLS WARRANTY.

READ AND FOLLOW ALL SAFETY LABELS AND INSTRUCTIONS. THIS
MACHINE CAN CAUSE GREAT BODILY HARM IF PROPER SAFETY
PROCEDURES ARE NOT FOLLOWED.

DO NOT REACH INTO BLADE PATH WHEN THE MACHINES ELECTRICAL
SUPPLY IS CONNECTED.

DO NOT OPERATE THIS MACHINE WITHOUT SAFETY GUARDS. NEVER
ATTEMPT TO BYPASS GUARD SAFETY INTERLOCK SWITCHES.

/\ SHOCK HAZARD A\ DISCONNECT POWER BEFORE OPENING ANY
ELECTRICAL BOXES. THIS EQUIPMENT USES ELECTRICAL VOLTAGE
THAT CAN CAUSE SEVERE INJURY OR DEATH. NEVER OPERATE THIS
EQUIPMENT WITH ANY ELECTRICAL COVERS REMOVED.
ALL MACHINES NEED TO BE PROPERLY GROUNDED TO AN EARTH
GROUND OR CERTIFIED GROUND THROUGH THE SUPPLYING ELECTRICAL
COMPANY. FAILURE TO DO SO CAN RESULT IN INJURY OR DEATH.

ONLY A PROPERLY TRAINED SERVICE TECHNICIAN SHOULD SERVICE THIS
MACHINE.
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FOODTOOLS, OPERATIONS MANUAL: CS-8AW SERIES

SPECIFICATIONS

Model:
FOODTOOLS CS-8AW SERIES

Input Electrical Power:

MOdel CS-8AW-1:....eoiiieiiiiieeeceee ettt 120VAC, 10 amps
*Available in 220V ....ocieiiiieiecieeeeeeee e 220VAC, 5 amps
MOdel CS-8AW-2:.....ooiieeiiiieeecteeee ettt 120VAC, 15 amps
*Available in 220V ....ooooiiiieieceeieceeeeee s 220VAC, 7.5 amps
MOdel CS-8AW-3:.....ooiieiiiiieeeceeee ettt 220VAC, 10 amps
Machine Sizes:
CS-8AW-1:
Height: (With Hand Crank) ..........cccoovveviiiiniieiieeieceeeeeee 49 inches.(124.5 cm)
WIALh: oo 28 inches.(71 cm)
Length: oo e 64 inches.(162.5 cm)
WL .ttt b et enas 355 Ibs.(161 kg)
CS-8AW-2:
Height: (With Hand Crank) ..........cccooveeviiiiniieieieieceeeceee 49 inches.(124.5 cm)
WIALh: oo 28 inches.(71 cm)
Len@th: o 91 inches.(231 cm)
WL .ttt ens 560 1bs.(254 kg)
CS-8AW-3:
Height: (With Hand Crank) ..........cccoovveviiieniieieeeieceeeeeee 49 inches.(124.5 cm)
WIAh: (oo 28 inches.(71 cm)
Length:occeeieiciee e 118 inches.(300 cm)
WL . ere e ees 790 1bs.(358 kg)

Capacities:
Blade cutting height: .25” to 3.50” (0.6 cm - 8.9 cm)
Maximum product width: 18” (45.7 cm)

Airborne Noise Emissions:
79 dB(A) at operators station.
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FOODTOOLS, OPERATIONS MANUAL: CS-8AW SERIES

MACHINE
OPERATIONS

Machine Location

Electrical Connection

Main Power Switch

This section covers the initial running of your first product. This machine will usually arrive
completely adjusted to your specifications with your product in mind. If you need to make any
adjustments please refer to the "Setup and Adjustment” section located on page 14. If you need
further assistance please contact your local FOODTOOLS representative.

This equipment should be located on a flat level surface with the casters locked to unsure safe
operation.

The electrical power cord is located in the lower left corner of the machines electrical box, (SEE
IMAGE BELOW). All machines shipped in the U.S. will be supplied with a 110 or 220 VAC
plug. Those that ship internationally will ship with the wire bare. It is the receiving facilities
duty to supply a plug that meets or exceeds there parent countries electrical codes.

ELECTRICAL
CONNECTION

The Main Power Switch is located on the lower left hand side of the main electrical access door.
This switch when on activates the machine and will supply power to the internal controllers
and motors.

MAIN POWER
SWITCH

MAIN POWER
MAIN SWITCH PART# SWI-28

o
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FOODTOOLS, OPERATIONS MANUAL: CS-8AW SERIES

Emergency Stop
Button

The red emergency stop button is located on the lower right side of the electrical box door and
on the top of every other blade head. This button will halt all machine operations, no machine

operations will occur with the emergency stop engaged. To release the emergency stop lift the
button to return the machine to a run state.

EMERGENCY
STOP BUTTON
E-BOX

PART# SWI-46

EMERGENCY
STOP BUTTON
BLADE HEAD

PART# SWI-46

Cycle Start Push Button

The Cycle Start Push Button is located on the top left corner of the electrical box door. It is
used to activate the slicing cycle.. Once the start button has been pressed the conveyor will

begin moving at its set speed. The blade motors are controlled independently from the cycle
start button.

NOTE: | THE BLADE AND CONVEYOR MOTOR WILL NOT FUNCTION IF THE
EMERGENCY STOP BUTTON IS DEPRESSED OR A GUARD IS REMOVED.
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FOODTOOLS, OPERATIONS MANUAL: CS-8AW SERIES

CYCLE
START PUSH
BUTTONS

PART# SWI-129

Conveyor Speed Control
Located on the electrical enclosure front panel below the Cycle Start Button is the conveyor
speed control adjustment knob. This controls how fast the conveyor carries the product through
the slabber blade(s). The numbers around the knob indicate the speed of the belt in approximate
inches per second.
Setting the conveyor speed will depend on the type, density and temperature of the product being
sliced. It is a good idea to start out slicing a product at a slow conveyor speed, and gradually
increase the speed. If you notice that the product is slipping on the conveyor belt when it contacts
the slicing blade, the conveyor is probably set too fast, or the product is too cold. If the product
is too cold, allow it to warm for a short time before slicing.
CONVEYOR
SPEED
CONTROL
COMES WITH
CON-17
OR CON-52
THIS ITEM IS
UNAVAILABLE
ASA
SEPARATE
PART
Blade Motor Controls

Each Blade Motor consists of two controls, On/Off and speed. The Blade Motor controls are
located to the right of the cycle start button. On top you have the On/Off control which controls
the supplied power to the motor. Just below the On/Off switch is the variable position speed
control. The speed control allows the selection of low to high blade speeds and everything in
between. This is due to the variable resistance switch installed. From left to right the controls
are labeled head one through three, with head one being the closest to the electrical box.
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Blade Height Adjustment

IF THE ON/OFF SWITCH FOR THE BLADE MOTOR IS LEFT IN THE ON
POSITION WHEN THE CYCLE START BUTTON IS PRESSED THE BLADES
WILL BEGIN SLICING.

BLADE MOTOR
CONTROLS

PART# SWI-126

ON SYSTEMS
WITH
MULTIPLE
HEADS THE
CONTROLS
WILL GO LEFT
TO RIGHT
STARTING
WITH HEAD
ONE.

The Blade Height is controlled by adjusting the slicing head of the machine up or down. On
machines with multiple heads, each head is independently adjustable.

To adjust the Blade Height:
1. Loosen the two lock down knobs located on each side of the machine about one turn.

2. Turn the adjustment handle at the top of the machine. Turning clockwise will lower and
counter clockwise will raise the blade. An adjustment scale is located on the left side of
the machine to help set height correctly. The scale reads the approximate distance from
the conveyor belt to the blade.

3. Once blade height has been set, retighten the two lock down knobs.

LOCK KNOBS

PART# KNO-18

7 AsM

%lm @
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HAND CRANK

PART# 7096
|

i

SCALE

Hold-Down Roller Height
Adjustment

The hold-down rollers are necessary to help hold and guide the product through the slicing blade.
On some products with very sticky top surfaces, it may be necessary to adjust the hold-down
rollers up so they do not touch the top of the product, or place a piece of parchment paper on
top of the product before slicing.

To adjust the Roller Height:

1. Loosen the adjustment locking knob, then turn the adjustment knob. Turning the knob
clockwise will raise the roller, and turning counter clockwise will lower the roller. The
hold-down roller should be adjusted approximately 1/4” to 1/2” lower than the product
height.

2. Once the height has been set, retighten the locking knob.

NOTE: | THE HOLD-DOWN ROLLERS ARE NOT REQUIRED FOR ALL PRODUCTS, AND
CAN ACTUALLY CAUSE PROBLEMS ON CERTAIN PRODUCTS. AN EXAMPLE
OF A PRODUCT WHICH WOULDN’'T REQUIRE ANY CONTACT WITH THE
HOLD-DOWN ROLLERS IS A WARM SPONGE CAKE.
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Basic Machine
Operation

GUIDE ROLLER
ADJUSTMENT
KNOB

PART# KNO-24
ASM

GUIDE ROLLER

PART# 4413
ASM

The basic operation of the FOODTOOLS Model CS-8 AW Series machine is very simple, but the
user should be familiar with all the safety and operating instructions before using the machine.
Ensure that all setup procedures are followed before beginning the machines operation.

Ensure that the electrical power line is attached.

Turn the electrical power switch “ON”. The indicator light should illuminate.
Make sure all the guards are closed and the Emergency Stop button is released.
Adjust the blade to the desired height.

Press the Cycle Start Button and adjust conveyor speed.

Turn your blade heads on and set to the correct speed for your product.

Load product and run, make any adjustments needed to achieve the correct cut.

Once production is complete press an emergency stop to halt the machine and turn off
power.

NN R L=
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SECRETS TO
SUCCESSFUL
SLICING

SLICING QUALITY

After several years of experience, we have found that the secret to successful slicing is
TEMPERATURE, TEMPERATURE, TEMPERATURE!
There are, essentially, four temperature levels from which to choose:

1. DEEPFROZEN: Essentially a uniform temperature throughout the product from prolonged
exposure at stable subzero temperatures for more than two days.

2. QUICK FROZEN: The result of overnight freezing, where the core temperature of the
product may be 10-20 degrees Fahrenheit warmer than the outer surface as a result of the
freezing process progressing from the outside to the center.

3. PARTIAL THAW: The result of allowing the surface of a deep frozen product to warm to
near room temperature prior to slicing. This procedure has been successfully used to slice
frosted tortes, cakes and pies where the frostings are too brittle to slice cold.
REFRIGERATED: Cooled to a level above which the core ingredients become firm.

5. AMBIENT: Rested at a room temperature so the core temperature of the product matches
the room.

6. WARM: Any product removed from an oven and allowed to rest for 10 minutes.

Some products will slice over a wide range of temperatures, but some may be more sensitive and
require temperature to be carefully controlled to achieve quality slicing. The end goal of product
tempering is to achieve the cleanest slice possible at the warmest temperature. A quality sliced
product is generally defined as one in which the sharp tips of each slice are apparent, with minimal
destruction of the center of the product. Other features are the cleanliness of the cut, through the
product core material, the straightness of each vertical cut, and the minimization of damage to
the crust, crumb or similar coatings on the top, edges, sides or bottom of the product.

Once your product is sliced, check that the cuts are clean and sharp, and that the slices are
even. See the items below for the adjustments to achieve quality slicing. The CS-8AW Series
machines are designed to cut at an ambient or warm temperature. That does not prohibited the
use or testing of near frozen products.

Contact FOODTOOLS to discuss your specific applications if you are not satisfied with your
slicing results.

Sponge cake, pound cake: ........ccccceeeveriecierieienieieenn 60° to 100° F. (15°t0o 37° C.)
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CLEANING

WARNING:
CAUTION:

WARNING:

Cleaning the Conveyor Belt

Cleaning the Hold-Down
Roller/Guard
Assemblies

The FOODTOOLS CS-8AW Series machines are designed to work in the harsh environment of
a bakery. Most areas on the machine can be washed down using a spray bottle. However, it is
best to take some care in other areas to avoid premature failure of some critical components.
If it is necessary to sanitize the machine, we recommend using a sanitizing solution that will
not harm anodized aluminum. Anodize-safe sanitizing solutions are available. Avoid spraying
water and/or sanitizing solutions directly on the bearings and any electrical connectors. After
washing, it is best to dry the machine thoroughly with an air hose and/or towels.

To maintain the appearance of the machine, we highly recommend that the machine be dried
using compressed air or towels after wash down. This will prevent water from spotting the
machines surfaces.

DISCONNECT INPUT ELECTRICAL POWER BEFORE CLEANING.

AVOID SPRAYING DIRECTLY INTO ANY ELECTRICAL CONNECTOR, OR
INSIDE THE MACHINE’S CABINET.

THE BLADE IS VERY SHARP, USE CAUTION WHEN CLEANING OR SERVICING
NEAR THE BLADE.

The best method for cleaning the conveyor belt is to use a wet cloth and wipe the belt as it is
running at a slow speed. Then use a dry cloth to finish cleaning and to dry the belt. This should
be done with the hold down rollers/guards in place. Be very careful that the cloth does not get
tangled in any moving parts.

CONVEYOR
BELT
CLEANING

First make sure to turn the main power disconnect switch OFF or completely disconnect the
machine from the power outlet. Loosen, but do not remove, the two guard clamp tee knobs. Lift
up and back on the whole guard assembly, and pivot it out of the machine.

IF THE ROLLERS ARE ADJUSTED HIGH OR THE BLADE HEIGHT
ADJUSTMENT IS LOW, IT MAY NOT BE POSSIBLE TO LIFT GUARD
ASSEMBLY OUT OF THE MACHINE. IF THIS IS THE CASE, YOU WILL
NEED TO RAISE THE BLADE ADJUSTMENT AND/OR LOWER THE ROLLER
ADJUSTMENT.
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GUARD LOCK
w KNOB

PART# KNO-18
ASM

GUIDE ROLLER
CLEANING

Clean the rollers and guards with a wet cloth and mild cleaning solution. We do not recommend
sink washing because the roller assemblies may trap water.

General Machine Cleaning

Water wash-down or steam cleaning is not recommended because it can shorten the life of the
bearings and motors. We recommend cleaning all the machine surfaces with a wet cloth and mild
cleanser. Also, using an air gun to blow crumbs off of machine surfaces can be very helpful.

CAUTION: | AVOID SPRAYING DIRECTLY AT THE DRIVE MOTORS, BEARINGS AND DRIVE

CHAIN. FOLLOW THE LUBRICATION INSTRUCTIONS IN THIS MANUAL AFTER
WASH-DOWN.

NOTE: | WATER DAMAGE WILL NOT BE COVERED BY FOODTOOLS WARRANTY.

Cleaning Conveyor Pulleys

The conveyor belt has a self cleaning stainless steel and a UHMW plastic scraper that should
normally keep the underside and top of the belt and conveyor pulleys clean. Over time there
may be some build up on these pulleys. Follow the directions below to clean.
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CONVEYOR
SCRAPER
FRONT SIDE

CONVEYOR
SCRAPER
BACK SIDE

To clean the pulleys:

1.

2.
3.
4

Release the conveyor belt tension by moving the release handles upward.
Manually pull the belt until the conveyor belt seam is visible.
Remove the lacing pin from the seam and allow the belt to rest.

Clean the pulleys with a damp cloth or use a wooden or plastic scraper. Do not use a metal
scrapet, it could scratch the finish on the aluminum pulley drum.

Once the pulleys are clean re thread the belt through the machine and reinstall the lacing
pin.

By eye shift the belt back into the middle of the machine.
Retighten the belt by pushing the tension handles back down.
Run the machine for ten minutes to ensure the belt is tracking correctly
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CONVEYOR
TENSION
HANDLES

PART# BLT-42

CONVEYOR
TENSION
HANDLES

/ PART# BLT-42

PULLEYS

FRONT PULLEY
PART# 4428
ASM

REAR PULLEY
PART# 4430
ASM CHAIN
DRIVEN
PULLEY

BEARING
PART# BEA-24
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SETUP AND
ADJUSTMENT

Conveyor Belt Tension and
Tracking Adjustment

This section will take you through the steps on adjusting some of the major components of
the machine. If more help is required please contact your local FOODTOOLS representative.

The conveyor belt may periodically need adjustment to keep the belt correctly tensioned and
tracking straight on the conveyor pulleys.

To adjust the tension:

1. Loosen the two belt tension screw locknuts on each side of the conveyor idler roller.

2. Adjust each tensioning screw evenly a little bit at a time to keep the roller straight. Correct
tension is achieved when the outside of the conveyor belt is down against the conveyor
roller drum and not sagging excessively in the middle.

1. Asabove loosen the two belt tension screw nuts on the side of the conveyor idler roller.

2. Standing from directly behind the pulley facing the belt determine the direction the belt
has moved.

3. Unwind the tension screw on the side the belt has moved two turns. LE. if the belt shifted
right unwind the right tension screw.

4. Run the belt at high speed for 30 seconds then re check the alignment. Make adjustment
if necessary.

5. Run the belt at high speed for 10 minutes to make sure the position will hold.

CONVEYOR
= | TENSION
. HANDLES

BELT TENSION
SCREW

LOCK NUT
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CONVEYOR
REAR VIEW

NOTE: THE
BELT IS
EVENLY
SPACED FROM
LEFT TO RIGHT

Conveyor Belt Removal
To remove the Conveyor Belt:

1. Release the belt tension by lifting upward on the tension release handles.
2.  Move the belt around until you see the stainless steel lacing seam.
3. Pull the lacing pin out of the seam to separate the belt.

TENSION
HANDLE

CONVEYOR
SEAM

LACING PIN/

/ SEAM
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Bearing Lubrication

The main drive blade drive bearing should be greased after every one hundred hours of operation,

or after a heavy wash down.
To Lubricate Blade Drive Bearing:

1. Remove the four screws that secure the stainless cover to the main drive bearing

assembly.

2. Attach a grease gun to the zerk fitting in the drive link block and lubricate with a high
quality food grade grease. NLGI #1 recommended grease, FOODTOOLS part# GRE-01.

3. Replace the front cover and run the machine for a minute to distribute the grease.

Conveyor Bearing Lubrication:

BLADE HEAD
BEARING

GREASE ZERK
FITTING

DRIVE LINK
ASSEMBLY
PART# 4342
ASM

The conveyor bearings each have a zerk fitting for repacking with grease. These bearings have
a large internal reservoir of grease and require lubrication only after every one hundred hours
of operation, or after a heavy water wash down. We recommend using a food grade bearing

grease due to the proximity to a food area.

CONVEYOR
BEARING

GREASE ZERK
FITTING

| —PART# BEA-24
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Conveyor Chain Lubrication

Changing Slicing Blade and
Adjusting Tension

Under normal usage, the drive chain should be oiled on a yearly basis. However, if water wash-
down is used, more frequent lubrication will be needed.

To lubricate the chain:
1. Turn off the main power switch.
2. Remove the chain cover.

3. Use a penetrating roller chain lubricant on all chain surfaces.

CONVEYOR
CHAIN
ASSEMBLY

Under normal usage and when adjusted correctly you should get months or even years of usage
out of your slicing blade. The tension on the blade is very important to the overall operation of
the machine. A blade that is too loose could cause uneven cuts or ineffective cutting action. A
blade that is too tight can cause premature blade breakage and also put unnecessary stress on

the blade tension arms and bearings.
To adjust and change the blade:

1. Make sure to turn the main power disconnect switch OFF or completely disconnect the
machine from the power outlet.

2. Working from the side of the head that faces the front of the motor, loosen the two drive
link rod lock nuts. The nut on the left side loosens by turning clockwise, and the one on
the right loosens by turning counter clockwise.

3. Turn the tensioner away from you to loosen the tension on the blade.

Once the blade tension has been released, remove the two socket head screws that hold the
blade to the tensioning rocker arms and remove the blade.

5. Reverse the above steps to install the new blade.
To adjust the blade tension follow steps 1-3.
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FOODTOOLS, OPERATIONS MANUAL: CS-8AW SERIES

SPARE PARTS
The following replacement parts are available from FOODTOOLS.

PART NO. QTY/MACH. DESCRIPTION
4326A 2 GUIDE BEARING
4342 ASM 1 DRIVE LINK ASSEMBLY
4408-.032 1 SLICING BLADE
BEA-24 1 PULLY BEARING
BEA-28 4 ROCKER ARM BEARING
FUS-06 2 FUSE FOR THE ARMATURE
FUS-07 2 FUSE FOR THE AC

* These parts are highly recommended to have on hand.
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ITEM
NO.

PART NUMBER / DESCRIPTION

QY.

ITEM
NO.

PART NUMBER / DESCRIPTION

9438 MOTOR BASE SPACER BLOCK

4205A BEARING STAND-OFF

9439 GUIDE BEARING MOUNT BLOCK

4219 SHAFT SUPPORT

9440 GUIDE BEARING ADJUSTMENT BLOCK

4220B ASM

9441 GAP COVER BRACKET

[NEENEESH NN

4221A ASM

9442 DRIVE ASSEMBLY COVER

4223 MODIFIED SPROCKET

BEA-02 CAM FOLLOWER, .625 OD

4226 CORNER BRACE

BEA-28 BEARING SLEEVE RULON

4230 REAR CHAIN TENSIONER

COL-04 COLLAR

ENNIESN

4231 FRONT CHAIN TENSIONER

MOT-19 MOTOR, 1-2HP, 56C, WASHDOWN

oo |Vl |lo|a|w]|N

4259 MODIFIED BUSHING

DRAWN

CHECKED
ENG APPR.

o

4314 DRIVE ROTOR

4315 PIVOT SHAFT

12

4316A BEARING SUPPORT

13

4317 BEARING MOUNTING BLOCK

14

4318 DRIVE ROTOR BEARING

15

4326A TOP-BTM GUIDE BEARING

16

4334 LOWER BEARING PIN, LEFT

17

4335 LOWER BEARING PIN, RIGHT

18

4336 LOWER BEARING

19

4337 LOWER BEARING STUD, RIGHT

20

4338 LOWER BEARING STUD, LEFT

2

4342 ASM COMPLETE DRIVE LINK ASSEMBLY

22

4408 CS-8AW BLADE

23

4424C BOTTOM PLATE, WIDE

24

4439 POINTER

25

6734 PIVOT LEG ONE-PIECE

26

6795A SIDE PLATE, RIGHT, 3PC

27

6796 SIDE PLATE, LEFT, 3PC

28

6797 SIDE PLATE GUSSET, RGHT FRNT-LFT REAR

29

6798 SIDE PLATE GUSSET, RGHT REAR-LFT FRNT

30

6799 CAP PLATE, 3PC

3

7096A HAND CRANK

32

9436A MOTOR MOUNT BOTTOM PLATE

33

9437 MOTOR MOUNT VERTICAL PLATE

NAME
SMB

i FOODTOOLS

TLE:
HEAD ASSEMBLY

PROPRIETARY AND CONFIDENTIAL

THE INFORMATION CONTAINED IN THIS
DRAWING IS THE SOLE PROPERTY OF

FOODTOOLS. ANY REPRODUC’

TONIN SIZE DWG. NO.

PART OR AS A WHOLE WITHOUT THI
WRITTEN PERMISSION OF
FOODTOOLS IS PROHIBITED.

B CS-8AW
SCALE: 1:6 SHEET 1

REV

OF1
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ITEM
NO.

PART NUMBER / DESCRIPTION

QY.

ITEM
NO.

PART NUMBER / DESCRIPTION

QY.

34

9440 GUIDE BEARING ADJUSTMENT BLOCK

4205A BEARING STAND-OFF

35

9441 GAP COVER BRACKET

4219 SHAFT SUPPORT

3

o~

9442 DRIVE ASSEMBLY COVER

42208 LONG CRANK SHAFT

3

~

BEA-02 CAM FOLLOWER, .625 OD

4221A SHORT CRANK SHAFT

38

BEA-28 BEARING SLEEVE RULON

4222A JACKING SCREW

39

COL-04 COLLAR

4223 MODIFIED SPROCKET

40

FIT-15 FITTING, ZERK

4226 CORNER BRACE

MOT-19 LEESON BASE RELOCATE

4259 MODIFIED BUSHING

ENERSEESHEN]

DRAWN

CHECKED
ENG APPR

V|l |N|jo || n]w]|N

4314 DRIVE ROTOR

o

4315 PIVOT SHAFT

4316A BEARING SUPPORT

12

4317 BEARING MOUNTING BLOCK

ENE NN

13

4318 DRIVE ROTOR BEARING

14

4326A TOP-BTM GUIDE BEARING

4334 LOWER BEARING PIN, LEFT

16

4335 LOWER BEARING PIN, RIGHT

17

4336 LOWER BEARING

18

4337 LOWER BEARING STUD, RIGHT

19

4338 LOWER BEARING STUD, LEFT

20

4342 ASM COMPLETE DRIVE LINK ASSEMBLY

2

4408 CS-8AW BLADE

22

4424C BOTTOM PLATE, WIDE

2

6734 PIVOT LEG ONE-PIECE

24

6795A SIDE PLATE, RIGHT, 3PC

25

6796 SIDE PLATE, LEFT, 3PC

2

o~

6797 SIDE PLATE GUSSET, RGHT FRNT-LFT REAR

2

~

6798 SIDE PLATE GUSSET, RGHT REAR-LFT FRNT

28

6799 CAP PLATE, 3PC

29

7096A HAND CRANK

30

9436A MOTOR MOUNT BOTTOM PLATE

3

9437 MOTOR MOUNT VERTICAL PLATE

32

9438 MOTOR BASE SPACER BLOCK

33

9439 GUIDE BEARING MOUNT BLOCK

NAME
DDG

w2 FOODTOOLS

TLE:
CS-8AW BLADE DRIVE

PROPRIETARY AND CONFIDENTIAL COMPO N ENTS ASSEM B LY

THE INFORMATION CONTAINED IN THIS

DRAWING IS THE SOLE PROPERTY OF

FOODTOOLS. ANYREPRODUCTIONIN  SIZE  DWG. NO.
PART OR AS A WHOLE WITHOUT THE

FOGBIOGL A PROMBNED. B CS-8AW

SCALE: 1:3

REV
A

SHEET 1 OF 1
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FOODTOOLS, OPERATIONS MANUAL: CS-8AW SERIES

CS-8AW-1
ELECTRICAL
IMAGE

BLADE
CONTROLLER
CON-17 FOR 110V
CON-52 FOR 220V

VOLTAGE EMERGENCY CONVEYOR
TRANSFORMER STOP RELAY CONTROLLER
TRA-05 FOR 110V SWI-69 CON-17 FOR 110V
TRA-04 FOR 220V CON-52 FOR 220V
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CS-8AW-2
ELECTRICAL
IMAGE
BLADE
CONTROLLER

CON-17 FOR 110V
CON-52 FOR 220V

VOLTAGE EMERGENCY
TRANSFORMER STOP RELAY
TRA-05 FOR 110V SWI-69
TRA-04 FOR 220V

54555857

s

CONVEYOR
CONTROLLER
CON-17 FOR 110V
CON-52 FOR 220V
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CS-8AW-3
ELECTRICAL
IMAGE

BLADE
CONTROLLER
CON-52

VOLTAGE EMERGENCY CONVEYOR
TRANSFORMER STOP RELAY CONTROLLER
TRA-04 SWI-69 CON-52
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TRANSFORMER Bi'g:k‘gk 18 AWG, BLK
TRA-04 (220 V) BRE-06
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START SWITCH
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CS-8AW1 ELECTRICAL REV A
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FOODTOOLS, OPERATIONS MANUAL: CS-8AW SERIES

INSTALLATION

PROCEDURES
Company Name Date of Installation:
Model of Machine: SN#
Electrical: Initials: /
Introduction to Machine Warnings: Initials: /
Machine Operation Procedures: Initials: /
Machine Adjustments: Initials: /
Sanitation Procedures: Initials: /

Safety Interlocks:
Placement and Function Initials: /

Testing: (Each interlock has been tested and
is in working condition) Initials: /

FoodTools Technician:

Head Operator/Supervisor in attendance :
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FOODTOOLS, OPERATIONS MANUAL: CS-8AW SERIES

LIMITED
WARRANTY

FOODTOOLS, warrants to and for the sole benefit of the original purchaser of the equipment,
that such equipment is free from defects in material and workmanship under normal and proper
use, operation and maintenance. This warranty shall remain in effect for a period of one year
after delivery of the equipment to the original purchaser. Notice of any claimed defect must
be promptly given by the original purchaser to FOODTOOLS, and the claimed defective part
or the equipment returned to FOODTOOLS, prepaid. Notice must further include consent to
FOODTOOLS, to inspect the equipment or part to determine that it is defective and that it has
only been subject to ordinary use and service.

If a valid warranty claim is made during the above warranty period, FOODTOOLS shall provide
the parts required to repair or replace as FOODTOOLS, shall clect, the defective part or the
equipment. The installation and freight cost of the replacement parts or equipment shall be at
the expense of the owner.

This warranty does not cover damage through accident or misuse. Ultrasonic blades that are
damaged through contact with non-food products are not covered by this warranty.

FOODTOOLS, WARRANTY IS LIMITED TO REPLACING ANY EQUIPMENT THAT IS
PROVEN TO BE DEFECTIVE, AND FoodTools, INC. IN NO EVENT SHALL HAVE ANY
LIABILITY FOR PAYING INCIDENTAL OR CONSEQUENTIAL DAMAGES, INCLUDING,
WITHOUT LIMITATION, DAMAGES ARISING FROM PERSONAL OR BODILY
INJURY OR DEATH, OR DAMAGES TO, OR LOSS OF USE OF, ANY PROPERTY. NOT
WITHSTANDING ANY OF THESE TERMS AND CONDITIONS, THE WARRANTIES SET
FORTH SHALL APPLY IN CONNECTION WITH ANY SALE OF THE EQUIPMENT BY
FoodTools, INC. AND ARE IN LIEU OF ALL OTHER WARRANTIES EXPRESSED OR
IMPLIED, INCLUDING WARRANTIES OF MERCHANTABILITY AND FITNESS FOR A
PARTICULAR PURPOSE.

FOODTOOLS, makes no warranty concerning the compliance of the equipment with any local,
state, or federal laws or regulations, including without limitation to electrical, building, or other
codes or requirements. Purchaser agrees to accept full responsibility for complying with such
laws, regulations, codes, and requirements. FOODTOOLS, makes no warranty concerning, and
does not assume in this or any other instrument any obligation or liability in connection with,
patent infringement suits brought against purchaser with respect to the product.
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FooblooLs

stry Leaders in Portion Control

Corporate Office

315 Laguna Street

Santa Barbara, CA 93101

Tel: 877.836.6386
805.962.8383

Fax: 805.966.3614

www.foodtools.com

Mid-West

190 Veterans Blvd.

South Haven, MI 49090

Tel: 800.644.2377
269.637.9969

Fax: 269.637.1619

United Hingdom

17 Cloverley Road

Ongar, Essex CM5 9BX
Tel: +44.01277.364869
Fax:  +44.01277.363577
Mobile: +44.07715.121619

China

No. 196 Xinghua

Zhuhai, Guangdong 519000 China
Tel:  86.756.2127528

Fax: 86.756.2127522



