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USER MANUAL

AUTOMATIC DIVIDER ROUNDER (TT-D200A)

Model TT-D200A Series

This industrial-grade semi-automatic machine is designed for
uniform cutting and rounding of dough or paste. Please read
this manual thoroughly before use. This machine should only
be operated by professional personnel.
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TWOTHOUSAND MACHINERY

I 1. PRODUCT APPLICATION

1.1 Purpose and Overview

The TT-D200A Semi-Automatic Divider Rounder, often referred to within this
documentation as the Rice-ball Machine, is a high-precision industrial appliance
engineered specifically for the commercial food production environment. Its primary
objective is to automate the labor-intensive process of portioning and shaping dough or
paste-based mixtures into uniform, spherical units. By replacing manual hand-rolling with
mechanical precision, the machine ensures that every individual piece meets exact weight
and shape specifications, which is critical for consistent cooking times and professional
presentation.

1.2 Core Functionality

The machine operates through a dual-action mechanism that performs two distinct but
integrated tasks within a single operational cycle:

= Precision Dividing: The bulk "paste" or dough is placed onto a specialized plastic plate.
Once the cycle begins, the machine utilizes a partition frame to segment the mass into
exactly 36 equal portions. This eliminates the variance inherent in manual weighing
and significantly increases production throughput.

= Mechanical Rounding: Immediately following the dividing stage, the machine applies a
controlled centrifugal motion to the portions. This rounding process creates a smooth
surface tension on each piece, resulting in a perfect "rice-ball" or dough sphere. This is
essential for products that require a uniform exterior for subsequent steaming, frying,
or baking.

1.3 Intended Application and Material Compatibility

While designed with the versatility to handle various culinary applications, the TT-D200A is
optimized for high-viscosity food materials. The application scope includes, but is not
limited to:

= Glutinous Rice Pastes: Ideal for traditional rice-ball production where consistency in
texture and size is paramount.

= Bakery Doughs: Suitable for yeast-leavened doughs used in the production of dinner
rolls, buns, and small specialty breads.



= Confectionery Bases: Can be utilized for portioning bean pastes, marzipan, or other
pliable confectionery mixtures.

= Commercial Kitchen Operations: Highly recommended for hotels, large-scale catering
facilities, and industrial food processing plants that require high-volume portioning (up
to 36 pieces per operation).

1.4 Professional Operational Requirements

This equipment is classified as professional industrial machinery. To ensure the safety of
the operator and the longevity of the mechanical components, the following application
rules must be observed:

= Professional Operation: The machine should only be operated by personnel who have
undergone proper training and have thoroughly read the instructions regarding weight
adjustment scales and rounding timers.

= Material Preparation: The "paste” must be mixed according to specific recipes ("the
prescription”) and allowed to "slack” or rest for an appropriate duration before being
introduced to the machine. This ensures the material has the correct elasticity for
mechanical dividing.

= Weight Calibration: The machine features a weight adjusting handle (scale 5 to 8) to
accommodate different product sizes, such as 50g or 80g granules. Operators must
adjust these settings based on the density and hardness of the specific dough being
processed.

1.5 Safety and Environmental Limitations

The application of this machine is restricted to indoor, dry environments. Although the unit
features waterproof construction to assist with standard cleaning procedures, it is strictly
prohibited to clean the machine using high-pressure spray tubes or hoses, as this may
compromise internal electrical components and the lubrication system. Furthermore, the
machine must always be connected to a dedicated floor safety (grounding) circuit to
prevent electrical hazards during operation.

1.6 Key Technical Specifications for Application Planning

When planning the integration of this machine into a production line, the following
parameters should be considered:

Parameter Specification

Model Number TT-D200A



Portion Capacity 36 pieces per cycle

Voltage Requirement 3~380V (Three-Phase)
Power Rating 1.5 kw
Operational Weight 485 kg
Physical Dimensions 66cm x 66cm x 135¢cm

I 2. PRODUCT FEATURES

2.1 High-Efficiency Commercial Processing Capacity

The Twothousand Machinery TT-D200A Automatic Divider Rounder is engineered
specifically for high-volume commercial environments, such as large-scale bakeries,
industrial kitchens, and confectionery production lines. One of its primary features is its
substantial processing capacity, allowing the operator to divide and round exactly 36
pieces of dough or paste per cycle. This high-density output ensures that production
quotas are met with minimal downtime, significantly reducing the manual labor required
for portioning dough.

2.2 Precision Weight and Size Adjustment System

Uniformity is critical in professional food production, and the TT-D200A features a
sophisticated weight adjustment mechanism to ensure every piece is consistent. The
machine is equipped with a weight adjusting handle (indexed as handle 18) that allows the
operator to set specific portion sizes. The integrated scale allows for precise calibration:

= Scale Setting 5: Ideal for producing smaller portions, such as 50-gram granules or rice
balls.
= Scale Setting 8: Configured for larger portions, such as 80-gram dough balls.

= Micro-Adjustments: The operator can lock the screw handle at any point between the
minimum and maximum scales to achieve custom portion weights required for
specific recipes.

2.3 Simultaneous Dividing and Rounding Functionality

Unlike manual processes that require separate steps for cutting and shaping, the TT-
D200A performs both actions in a single, automated motion. Once the dough plate is
inserted, the machine completes the entire dividing and rounding sequence in



approximately 4 seconds. This rapid cycle time is adjustable, allowing the operator to
increase or decrease the duration based on the elasticity and resting state of the dough,
ensuring that the gluten structure is maintained while achieving a smooth, rounded finish.

2.4 Advanced Dough Density Compensation

The machine includes a dedicated adjusting knob switch designed to handle various
dough consistencies. Recognizing that dough hardness can change based on hydration
levels, temperature, or ingredient types (such as rice-ball paste versus standard bread
dough), this feature allows for the following adjustments:

= Soft Dough Setting: The switch is turned down to prevent over-compressing delicate,
high-hydration doughs.

= Hard Dough Setting: The switch is turned up to provide the necessary force for shaping
stiff, low-hydration, or chilled pastes.

2.5 Industrial Waterproof Construction

To meet the rigorous hygiene standards of the food service industry, the TT-D200A is built
with a waterproof structural design. This construction protects the internal electrical
components, such as the 1.5kw motor and wiring, from the ingress of moisture. While the
machine is designed to resist water contact during the cleaning of its exterior surfaces
and the removal of dough residue, it is important to note that high-pressure spray tubes
should not be used directly on the machine to ensure the longevity of the seals.

2.6 Safety-First Engineering

Twothousand Machinery prioritizes operator safety through several integrated features:

= Emergency Stop System: A prominent emergency switch is located on the control
panel to immediately cease all mechanical movement in the event of an abnormal
situation.

= Two-Button Operation: To prevent accidental activation and ensure the operator's
hands are clear of the compression area, the machine requires the simultaneous
activation of two buttons to begin the cycle.

= Electrical Grounding: The unit is designed to be "floor safe," requiring a dedicated
ground connection to prevent electrical surges or shocks in industrial environments.

2.7 Robust Mechanical Specifications

Feature Technical Detail



Motor Power High-torque 1.5kw motor for consistent pressure
regardless of load.

Weight Distribution Heavy-duty 485kg chassis provides a stable base,
eliminating vibration during high-speed rounding.

Voltage Compatibility Industrial-grade 3-phase 380V power supply for optimal
energy efficiency and torque.

Lubrication Compatibility Designed for use with food-grade oils and 32# lubricant
to maintain mechanical slippage axes without
contaminating the product.

2.8 Ergonomic and User-Friendly Interface

The control panel of the TT-D200A is designed for intuitive use by professional personnel.
It features clear visual indicators, including a power light that illuminates upon activation
of the air switch. The mechanical layout, including the column pin and aperture alignment
system on the roll plate, ensures that even in high-speed environments, the plates are
loaded correctly every time, preventing mechanical jams and ensuring uniform cutting
results.

I 3. STRUCTURE & WORKING PRINCIPLE

3.1 Machine Assembly Overview

The Twothousand Machinery Automatic Divider Rounder is a high-precision food
processing unit designed for the commercial production of uniformly sized dough or rice-
ball granules. The machine is housed in a heavy-duty, waterproof chassis engineered to
withstand the vibrations of high-speed rounding operations. The assembly is divided into
three primary sections: the Upper Head Assembly, the Central Processing Area, and the
Internal Drive Mechanism.

3.2 Upper Head Assembly and Compression System

The machine head serves as the primary compression and dividing housing. It is mounted
on a robust arched support frame that allows for vertical movement during the processing
cycle. Key components within this assembly include:

= Dividing Knife Grid: A precision-engineered 36-piece blade assembly that descends to
segment the dough into equal portions.



= Pressure Control Dial: Located on the head assembly, this adjustment knob allows the
operator to set the compression force based on dough density. Higher pressure
settings are utilized for firmer doughs, while lower settings prevent over-processing of
softer pastes.

= Emergency Stop Mechanism: A prominent safety switch is integrated into the control
interface to immediately halt all mechanical movement in the event of an obstruction
or abnormal operation.

3.3 Central Processing Area and Roll Plate System

The central workstation is where the raw material is transformed. This system relies on
precise alignment to ensure consistent results:

= Plastic Dough Plate: A removable, food-grade tray designed to hold the raw paste. The
plate features a specific aperture designed to interface with the machine's drive
system.

= Roll Plate and Column Pins: The base of the processing area contains a roll plate
equipped with column pins. For successful operation, the aperture of the plastic dough
plate must be perfectly aligned with the column pins to ensure the eccentric rounding
motion is transferred correctly to the dough.

= Weight Adjusting Handle: This manual lever, located on the front of the machine, is
indexed with a numerical scale. It controls the clearance between the dividing head
and the plate, thereby determining the final weight of each granule. For example,
setting the handle to scale 8 yields approximately 80g per piece, while scale 5
produces 509 pieces.

3.4 Internal Motor and Belt Drive Mechanism

The power plant of the Divider Rounder is located within the ventilated lower cabinet. The
drive system consists of:

= 1.5kW High-Torque Motor: This motor provides the necessary power for both the
vertical dividing stroke and the orbital rounding movement. It is designed for 380V,
50Hz three-phase electrical systems.

= Belt and Pulley Transmission: Power is transferred from the motor to the main drive
shaft via a heavy-duty delivery belt. This system includes a tensioning bolt that allows
the motor to be adjusted if the belt becomes "flab" (loose) over time, ensuring zero-slip
performance.

= Slippage Axes Pedestal: This critical mechanical junction facilitates the eccentric
movement required for rounding. It is supported by a lubrication reservoir that requires



32# lube oil. The system is designed to maintain a lubricant level between 1cm and
2cm for optimal thermal management.

3.5 Working Principle and Operational Cycle

The Automatic Divider Rounder operates through a combined mechanical action of
vertical division and horizontal orbital rounding. The process follows these specific
stages:

Stage Action Description

1. Preparation Paste is mixed according to the specific recipe and
allowed to rest. It is then spread evenly onto the plastic
dough plate.

2. Alignment The plate is placed onto the roll plate, ensuring the

column pins engage with the plate apertures. This locks
the dough into the rounding path.

3. Compression & Dividing Upon activating the dual start buttons, the machine
head descends. The internal blades segment the dough
into 36 uniform pieces simultaneously.

4. Rounding Phase Immediately following division, the motor engages the
eccentric drive. The roll plate begins a rapid orbital
motion (typically lasting 4 seconds), which rolls the
individual dough segments against the side walls of the
divider, shaping them into perfect spheres.

5. Completion The head rises automatically, and the operator removes
the plate containing 36 perfectly rounded and divided
granules.

3.6 Safety and Structural Integrity

The machine is constructed with a waterproof frame; however, direct cleaning with high-
pressure spray tubes is prohibited to protect the electrical air switches and the internal
motor. The 485kg weight of the unit serves as a structural stabilizer, preventing the
machine from "walking" or shifting during the high-velocity rounding phase. Proper
grounding (connecting to a floor safe) is mandatory to prevent electrical interference with
the internal timing circuits.



I 4. TECHNICAL PARAMETERS

The following technical parameters outline the specific operational capabilities, electrical
requirements, and physical dimensions of the TT-D200A Automatic Divider Rounder. These
specifications are critical for ensuring the equipment is installed in a facility that can
support its power demands and weight, and for maximizing the efficiency of your
production line.

Parameter Name Technical Specification

Product Model TT-D200A

Equipment Type Semi-Automatic Rice-ball / Dough Divider Rounder
Rated Voltage 3-Phase 380V AC

Rated Frequency 50 Hz

Rated Power Input 1.5 kW

Production Capacity 36 pieces per cycle (each time)

Net Weight 485 kg (approx. 1,069 Ibs)

External Dimensions (L x W x H) 66 cm x 66 cm x 135 cm

Required Power Cable Specification 4cX1.5 cuprum (Copper core)

Detailed Parameter Analysis

To ensure the longevity of the TT-D200A and the safety of the operating personnel, users
must strictly adhere to the technical limits defined above. Below is a detailed breakdown
of these parameters:

= Electrical Supply: This machine requires a 3-phase 380V power supply. It is imperative
that the electrical installation is performed by a certified professional. Operating the
machine on a fluctuating voltage or an incorrect phase sequence may cause
permanent damage to the motor and internal circuitry.

= Power Consumption: With a 1.5 kW motor, the machine is designed for high-torque
operations necessary to divide and round dense dough or rice-ball paste. Ensure that
the circuit breaker (air switch) used for this machine is rated appropriately to handle
the startup current.



= Production Throughput: The machine is engineered to process exactly 36 pieces per
cycle. This consistency ensures uniform portioning, which is vital for quality control
and cost management in professional kitchen environments.

= Structural Weight and Stability: At 485 kg, the TT-D200A is a heavy-duty industrial unit.
It must be placed on a reinforced, level concrete floor. A non-level surface can cause
excessive vibration, leading to premature wear of the internal mechanical linkages and
affecting the precision of the rounding process.

= Cable Requirements: The manufacturer specifies a 4-core copper (cuprum) cable with
a cross-section of 1.5mm?. Copper is required for its superior conductivity and heat
resistance. The cable length should not be shorter than 3 meters to allow for minor
adjustments in machine positioning while maintaining a secure connection to the
power source.

Installation Safety Warnings

Before proceeding with the installation based on these parameters, please review the
following safety mandates:

= Earthing/Grounding: It is mandatory to connect the machine to a dedicated "floor safe"
(earth ground). Failure to properly ground the machine increases the risk of electric
shock, especially in environments where flour or moisture may be present.

= Environmental Conditions: The dimensions of 66x66x135 cm represent the machine's
footprint. We recommend a minimum clearance of 1 meter on all sides to allow for
ventilation, cleaning, and maintenance access.

= Cable Replacement: If the power cable requires replacement, the new cable must be of
equivalent or higher specification than the provided 4cX1.5 copper cable. It must be
insulated with oil-resistant synthetic rubber (such as neoprene) to withstand the typical
conditions of a food production facility.

For any questions regarding electrical compatibility or site preparation, please contact the
Twothousand Machinery technical support department before attempting to power on the
machine.

I 5. ELECTRICAL & SAFETY REQUIREMENTS

5.1 General Electrical Safety Standards

The Twothousand Machinery Automatic Divider Rounder is a high-performance industrial
food processing machine. To ensure the safety of the operator and the longevity of the



electrical components, all electrical installations and repairs must be performed by a
certified professional electrician in accordance with local electrical codes and the
specifications outlined in this manual.

= Professional Operation: This machine is designed for industrial use. It must only be
operated by personnel who have been properly trained on its functions and safety
protocols.

= Voltage Verification: Before connecting the machine, verify that the facility's power
supply matches the rated voltage (3~380V) and frequency (50Hz) specified on the
machine's nameplate. Fluctuations in voltage exceeding +/- 10% can lead to motor
failure or electrical fires.

= Circuit Protection: The machine must be connected to a dedicated circuit equipped
with an appropriately rated air switch (circuit breaker) to protect against overcurrent
and short circuits.

5.2 Mandatory Grounding (Floor Safety) Requirements

For the protection of the operator against electrical shock, the Automatic Divider Rounder
must be properly grounded at all times during operation. This is referred to as connecting
with the "floor safe."

= Grounding Connection: The grounding wire must be securely attached to a permanent,
low-resistance earth ground. Do not connect the grounding wire to gas lines, water
pipes, or telephone lines.

= |nitial Inspection: Before the first use and after any relocation of the machine, the
grounding continuity must be tested by a qualified technician to ensure it meets safety
standards.

= Static Prevention: Proper grounding also helps dissipate static electricity generated
during the rounding process, which protects the sensitive internal electronic control
components.

5.3 Power Cable Specifications and Replacement

The power cable is a critical safety component. If the original cable is damaged or if a
longer reach is required, the following specifications must be strictly followed:

= Material Quality: Any replacement cable must be of equal or superior quality to
common neoprene or other synthetic rubber-sheathed cables. These materials provide
essential resistance to oils, moisture, and the mechanical wear typical in a commercial
bakery environment.



= Length Requirements: The power cable must not be shorter than 3 meters
(approximately 10 feet). This minimum length ensures that there is no tension on the
electrical connections and allows for safe positioning of the machine.

= Core Specifications: For the TT-D200A model, the required cable is a 4-core 1.5mm?
copper (cuprum) cable. Using a cable with an insufficient gauge can lead to
overheating and fire hazards.

= Strain Relief: Ensure that the cable entry point into the machine is fitted with a proper
strain relief bushing to prevent the wires from being pulled out of their terminals.

5.4 Emergency Stop and Control Mechanisms

The machine is equipped with multiple safety controls to allow for immediate cessation of
movement in the event of a malfunction or hazard.

= Emergency Stop Switch: The red emergency switch is located prominently on the
control panel. In any abnormal situation (such as unusual noise, smoke, or accidental
limb entanglement), press this button immediately to cut all power to the drive
systems.

= Air Switch Operation: The air switch acts as the primary power isolator. Always turn
the air switch to the "ON" position first; the power indicator light will illuminate,
signaling that the system is energized and ready for operation.

= Dual-Button Operation: To prevent accidental activation, the machine requires the
simultaneous activation of two start buttons. This ensures that the operator's hands
are in a safe position away from the moving plate and dividing head during the start of
the cycle.

5.5 Operational Safety and Hazard Prevention

To prevent severe physical injury, the following mechanical-electrical safety rules must be
observed:

= Zone of Danger: Never place hands, fingers, or tools near the dividing head or the
rotating plate while the machine is connected to power. The mechanical force of the
divider can cause permanent injury.

= Dough Consistency: Adjust the pressure knob according to the dough hardness.
Excessive pressure on hard dough can strain the motor and electrical circuits. If the
machine struggles, stop operation immediately and adjust the settings.

= Abnormal Behavior: If the power indicator is on but the machine fails to respond to the
start buttons, do not attempt to force the mechanism. Refer to the troubleshooting
section regarding the air switch wiring or contact technical support.



5.6 Safety During Maintenance and Cleaning

Electrical safety is paramount during the daily upkeep of the equipment.

= Power Isolation: Always turn off the red power switch and the main air switch, and
disconnect the plug from the outlet before performing any cleaning or maintenance
tasks.

= Water Exposure Warning: Although the machine features waterproof construction
elements, it is NOT designed for high-pressure cleaning. Do not clean the machine with
a spray tube or hose. Direct water contact with the control panel, motor housing, or
electrical inlets can cause short circuits, internal corrosion, and lethal electrical
hazards. Use a damp cloth and approved sanitizers only.

= Paint Contamination: Monitor the condition of the machine's exterior. Do not allow
paint chips or debris to enter the electrical housing or the paste processing area, as
this could lead to mechanical blockages and subsequent electrical overheating.

I 6. OPERATION METHOD

6.1 Preliminary Electrical Inspection

Prior to initiating any mechanical operations, ensure the machine is positioned on a level
surface and securely connected to a grounded power source (floor safe) as per local
electrical codes. Follow these steps for the initial startup:

= Air Switch Activation: Locate the main air switch and toggle it to the "ON" position.

= Power Indicators: Confirm that the power indicator light on the control panel is
illuminated. If the light fails to activate, check the power cord and circuit breaker.

= Safety Check: Conduct a brief "empty run" by cycling the machine without dough.
Listen for any abnormal mechanical noise, grinding, or blockages. If the machine
operates smoothly, proceed to the cleaning phase.

6.2 Sanitization and Pre-Operation Test Paste

For new machines or those that have remained idle for an extended period, a thorough

cleaning process is mandatory to ensure food safety and remove any industrial dust or
residues.

= Surface Cleaning: Wipe down the machine head, rounding plate, and all contact
surfaces with a damp cloth and food-grade sanitizer.



= Test Paste Procedure: Prepare approximately 2kg of "test paste” (a basic dough
mixture not intended for consumption). Process this paste through the machine
repeatedly. This action serves to "scrub" the internal mechanisms and the dividing
head.

= Final Rinse: Discard the test paste once it has cycled through several times and the
internal components appear clean and lubricated by the dough's natural oils.

6.3 Material Preparation and Loading

The consistency of your product depends heavily on how the dough is prepared and
loaded into the Divider Rounder.

= Dough Preparation: Mix your dough according to your specific recipe. It is critical to
allow the dough to "slack" or rest for a sufficient duration before processing to ensure
the gluten structure is relaxed.

= Plate Loading: Place the prepared dough onto the plastic rounding plate. Ensure the
dough is distributed evenly across the surface.

= Alignment: Carefully insert the plastic plate into the machine's roll plate area. The plate
features a specific aperture that must be perfectly aligned with the machine's column
pin. Failure to align these correctly will prevent the machine from cycling and may
cause mechanical damage.

6.4 Weight and Scale Adjustments

The weight of the individual dough balls is controlled by the height of the dividing head,
which is adjusted using the weight handle (handle #18).

= Scale Correlation: The handle features a numerical scale for precision. As a standard
reference:
= To produce 80g granules, rotate the handle to Scale 8.

= To produce 50g granules, rotate the handle to Scale 5.
= Locking the Setting: Once the desired weight scale is reached, tighten the screw

handle to lock the weight adjusting mechanism in place. Do not over-tighten, but
ensure it is secure enough to resist vibration during operation.

= Fine Tuning: Small adjustments may be necessary depending on the density and
aeration of your specific dough batch.

6.5 Setting Rounding Time and Pressure



The duration of the rounding cycle and the pressure applied must be calibrated based on
the dough's texture.

= Time Calibration: The standard dividing and rounding time is approximately 4 seconds.
This can be increased or decreased slightly depending on how quickly the dough
achieves a smooth, spherical shape.

= Hardness/Softness Adjustment: Use the adjusting knob switch to account for dough
resistance:
= Soft Dough: Turn the switch down to reduce the pressing force.

= Hard Dough: Turn the switch up to increase the pressing force.

= Visual Guide: For optimal results, ensure the pressure setting does not cause the
dough to be forced beyond the dividing line of the molds.

6.6 Operating Sequence

Once all parameters are set, follow the safety-monitored dual-button start sequence:

1. Final Verification: Ensure no tools or foreign objects are left on the rounding plate.

2. Dual-Button Activation: To begin the cycle, you must press and hold both start buttons
simultaneously. This dual-action requirement is a safety feature designed to keep the
operator's hands away from the moving mechanical parts during the dividing and
rounding process.

3. Automatic Cycle: The machine will lower the head, divide the dough into 36 uniform
pieces, and perform the rounding motion for the pre-set duration.

4. Completion: Once the cycle finishes, the machine head will retract. You may then
safely remove the plate containing the finished round dough balls.

6.7 Safety Warnings and Emergency Procedures

Safety Hazard Prevention Measure

Mechanical Pinch Points NEVER place hands or fingers near the dividing head or
rounding plate while the machine is in operation.

Electrical Shock The machine features waterproof construction, but it
should NEVER be cleaned with a direct high-pressure
spray tube or hose.

Abnormal Operation In the event of an unusual noise or mechanical jam,
immediately strike the Emergency Stop Switch.



Contamination Do not touch any painted surfaces of the machine while
handling dough to prevent paint chips or industrial
coatings from entering the food product.

6.8 Post-Operation Shutdown

After the production shift is complete:

= Press the red power button to stop the machine.
= Turn off the main air switch to disconnect power.

= Remove the plastic plate for thorough cleaning to prevent dough residue from
hardening, which can lead to bacterial growth and mechanical erosion.



I 7. MALFUNCTION REMOVAL MEASURES

If the Automatic Divider Rounder fails to operate correctly, please refer to the following
troubleshooting guide. This section provides detailed measures to identify and resolve
common mechanical and electrical issues. Before performing any maintenance or
troubleshooting, ensure the machine is disconnected from the power source unless the
specific test requires live power.

IMPORTANT SAFETY WARNING: Electrical troubleshooting, particularly involving the air
switch and motor wiring, must be performed by a qualified professional electrician.
Unauthorized modifications or repairs can result in severe injury, electric shock, or damage

to the machine components.

Symptom / Phenomenon

The power indicator is on, but the
machine does not respond when

the operation buttons are pressed.

Both start buttons are pressed
simultaneously, but the machine
fails to cycle.

The rounding plate does not move
or rotate during the cycle.

The partition frame falls down or
fails to hold position.

Potential Cause

Incorrect phase sequence or wiring
configuration at the power source.

The pressure switch setting is
adjusted too high, preventing the
activation of the cycle.

Power supply interruption, motor
failure, or mechanical drive
disconnect.

Improper installation direction or
orientation of the frame.

Corrective Measures

Switch the position of any two of
the three phase wires at the air
switch to correct the rotation/phase
sequence, then restart the machine.

Lower the pressure setting on the
press switch to allow the machine
to engage the dividing/rounding
cycle.

Verify main power source is
active.

= Ensure the indicator light is
bright and steady.

= Inspect the motor for
functionality.

= Check the drive belt for
slippage, breakage, or improper
tension.

= Check the connecting rod
levelness and mechanical
integrity.

Inspect the frame installation; verify
it is facing the correct direction
according to the assembly diagram.



Detailed Troubleshooting Procedures

1. Phase Sequence Adjustment (Power On, No Action)

This machine typically operates on a 3-phase power supply (380V). If the power indicator
is illuminated but the machine will not start, the most common cause is an incorrect
phase sequence. The internal safety relays may prevent operation if the motor rotation
would be reversed.

= Step 1: Shut off the main power at the circuit breaker and the machine’s air switch.

= Step 2: Using insulated tools, swap any two of the incoming power lead wires at the air
switch terminal block.

= Step 3: Secure all connections and restore power.

= Step 4: Attempt to start the machine again. If the issue persists, check the emergency
stop button to ensure it is not engaged.

2. Adjusting the Pressure Switch

The machine relies on specific pressure thresholds to begin the dividing and rounding
process. If the press switch is set to a "High" resistance level that exceeds the dough's
resistance or the machine's calibrated limits, the start buttons will appear unresponsive.

= Locate the pressure adjusting knob switch.
= |f working with softer dough, turn the switch down to reduce the required pressure.

= Ensure you are not adjusting the setting beyond the designated dividing line, as this
can cause inconsistent portioning.

3. Inspecting the Plate Drive System
If the motor is running but the rounding plate remains stationary, there is a disconnect in
the transmission system.

= Belt Inspection: Open the side maintenance panel and inspect the delivery belt. If the
belt is "flab" (loose), it will slip under the load of the dough. Slacken the motor
mounting bolts, adjust the motor position to tension the belt until there is
approximately Tcm of deflection, and re-tighten the bolts.

= Connecting Rod: Ensure the connecting rod is level. If the rod is tilted or the clevis pins
are worn, the vertical motion will not translate into the necessary circular rounding
motion.

= Lubrication Check: If the plate moves sluggishly, check the slippage axes pedestal.
Add 32# lubricant if the oil level is lower than Tcm.

4. Partition Frame Alignment



The partition frame must be installed with precise orientation to interact with the cutting
blades and the dough plate. If the frame falls during operation:

= Remove the frame and clean any dough residue from the guide rails.

= Compare the frame orientation with the "Exterior Picture" and internal assembly
diagrams in this manual.

= Ensure the column pins are properly aligned with the apertures on the plate. If these
are misaligned, the frame will not seat correctly and may be pushed out of position
during the compression cycle.

Maintenance Notes for Malfunction Prevention

Many common malfunctions can be avoided by following a strict daily maintenance
regimen:

= Avoid Water Damage: While the machine features waterproof construction, never use a
high-pressure spray tube or hose to clean it. Excess water can penetrate the electrical
housing and cause short circuits in the operation buttons.

= Residue Removal: Ensure the plastic plate is cleaned thoroughly after every shift. Dried
dough "molding" can create mechanical blocks that lead to motor strain and belt

slippage.

= Professional Servicing: Laypeople and unauthorized personnel are strictly prohibited
from refitting or attempting deep repairs on the internal mechanical timing
mechanisms.

I 8. DAILY MAINTENANCE & NOTES

8.1 General Maintenance Philosophy

To ensure the long-term reliability, precision, and hygiene of the Twothousand Machinery
Automatic Divider Rounder, a structured maintenance schedule must be followed. Failure
to perform these routine checks may result in decreased portioning accuracy, premature
component wear, or the voiding of the manufacturer's warranty. Always ensure the
machine is disconnected from the primary power source before performing any
maintenance or cleaning tasks.

8.2 Daily Cleaning Procedures

Hygiene is paramount in food processing. The machine must be cleaned at the end of
every operating session to prevent the buildup of dough residue, which can lead to



bacterial growth and mechanical obstruction.

= Plastic Plate Sanitization: Remove the plastic plates after daily use. Clean them
thoroughly using warm water and a mild, food-safe detergent. Ensure all dough residue
is removed to prevent molding and the subsequent erosion of the machine's contact
surfaces.

= Drying Protocols: Once cleaned, the plates must be air-dried in a well-ventilated area.
WARNING: Do not attempt to speed up the drying process by baking the plates or
placing them in a freezer. Extreme temperatures will cause the plates to warp or
distort, making them unusable.

= Surface Cleaning: Use a damp cloth to wipe down the exterior of the machine,
removing any flour dust or paste. Although the machine features waterproof
construction elements, never clean the unit with a high-pressure spray tube or water
jet, as moisture may penetrate the internal electrical compartments or the air switch.

8.3 Lubrication Schedule

Proper lubrication is the most effective way to prevent mechanical friction and
overheating. Only use lubricants that are approved for use in food-processing
environments.

= Machine Head Lubrication: The machine head contains high-precision moving parts
that require constant lubrication. Apply a thin layer of Food-Grade Qil daily to keep the
head movement fluid and lubricious.

= Slippage Axes Pedestal: This component requires a quarterly inspection (every 3
months). If any oil leakage is detected, the inspection should be performed
immediately regardless of the schedule.

= Check the lubricant level within the pedestal.

= |f the level is lower than 1cm, you must add 32# lube.

= CAUTION: When refilling, the level must not exceed 2cm. Over-filling can cause
internal pressure issues or leakage onto the production surface.

8.4 Mechanical Adjustments and Belt Tension

The drive system relies on proper belt tension to deliver consistent torque to the rounding
mechanism. Over time, belts may stretch or lose grip.

= Inspection Frequency: Check the delivery belt tension every 30 working days. For new
machines, an initial "break-in" inspection is required after the first 10 days of operation.



= |dentifying Issues: If the machine operation feels sluggish or the rounding speed is
inconsistent, the belt may be "flab" (loose).

= Adjustment Procedure:
1. Disconnect the power and open the access panel.

2. Slacken the motor stabilization bolts.

3. Adjust the motor position to increase tension on the belt until it is firm but not
overly tight.

4. Secure the stabilization bolts and test the machine for smooth operation.

8.5 Safety and Operational Notes

Adherence to the following safety guidelines is mandatory for all professional operators:

Category Requirement / Warning

Personnel Only trained professional personnel should operate this
machinery. Laypeople are strictly prohibited from
attempting to maintain, repair, or refit the machine.

Power Safety Always cut off the power supply and engage the air
switch to the "OFF" position before cleaning or
performing maintenance. Do not touch electrical
components with wet hands.

Mechanical Care Do not apply violence or excessive force when operating
the handles or switches. The machine is a precision
instrument; "violence action" will result in the destruction
of internal alignment.

Contamination During operation, do not touch the painted surfaces of
the machine head. This prevents any potential paint
flakes from falling into the dough paste, ensuring food
safety.

Pre-Use Cleaning If the machine has been unused for a long period, it
must be cleaned of all dust. It is recommended to run a
"test batch" with approximately 2kg of paste to purge
any remaining dust from the internal mechanisms
before starting a production run.

8.6 Storage and Long-term Care

When the machine is not in use for extended periods, ensure the red power switch and the
air switch are closed. Cover the machine with a breathable dust cover to prevent



particulates from settling in the divider assembly. Re-lubricate all moving parts before

bringing the machine back into service after storage.

I 9. TECHNICAL DIAGRAMS & PARTS LIST

This section provides a comprehensive visual reference and itemized list of all
components comprising the TT-D200A Automatic Divider Rounder. These technical
diagrams are essential for identifying specific parts when performing routine
maintenance, ordering replacement components, or troubleshooting mechanical issues.
Each component is engineered to precise specifications to ensure the machine’s longevity

and the consistency of the dough rounding process.

9.1 General Overview & Control Interface (Reference: Page 8)

The following diagram illustrates the external housing and the primary user interface. This
assembly protects the internal mechanical and electrical systems while providing the
operator with the necessary controls to manage the dividing and rounding cycles.

Item No. Component Name

1 Indicator Lamp

2 Start Button (Dual)

3 Stop/Reset Button

4 Emergency Stop Switch
5 Weight Adjustment Knob
6 Access Panel Screw

Functional Description

Signals that the power is active and
the circuit is ready for operation.

Required for simultaneous
activation to ensure operator safety
during the cycle start.

Ceases the current operation and
resets the internal logic for the next
batch.

Large red "mushroom" style button
for immediate power disconnection
in abnormal situations.

Adjusts the internal height of the
dividing head to control the volume
(and weight) of the dough portions.

Secures the side maintenance
panel; allows access to the motor
and drive belt.



Item No. Component Name Functional Description

7 Main Chassis Frame Heavy-duty steel construction
designed to minimize vibration
during high-speed rounding.

8 Air Switch (Main Breaker) Provides overcurrent protection and
acts as the primary power
disconnect.

9.2 Dividing Head & Rounding Assembly (Reference: Page 9)

This exploded view details the upper mechanical assembly, which is responsible for the
compression, dividing, and rounding of the dough. The precision of these parts (ltems 9
through 69) is critical for achieving uniform 36-piece dough portions.

Technical Specifications &
Maintenance Notes

Part Range Assembly Group

9-21 Upper Support Yoke Includes the heavy-duty cast iron
yoke and the vertical guide
columns. Ensure these are
lubricated with food-grade oil every
3 months.

22-34 Dividing Knife Actuator The piston and linkage system that
drives the stainless steel knives.
Check for vertical play regularly.

35-47 Rounding Plate Drive The eccentric shaft and bearing
assembly that creates the orbital
rounding motion. Items 37-40
(bearings) should be checked for
heat buildup.

48 - 63 Knife & Dividing Frame The 36-segment divider. These
parts must be kept free of dried
dough residue to prevent "dragging"
or uneven cuts.

64 - 69 Base Ring & Alignment Pins Secures the plastic dough plate in
position. Ensure alignment pins
(Item 65) are straight to prevent
plate slippage.

9.3 Lower Drive & Chassis Assembly (Reference: Page 10)



The lower section of the machine houses the motor, transmission system, and the heavy-
duty frame. These components (Items 70 through 141) generate the torque required for
dividing dense doughs and the high-speed oscillation required for rounding.

Technical Specifications &
Maintenance Notes

Part Range Assembly Group

70-87 Internal Base Plate & Gearbox Contains the primary drive gears
and the oil reservoir for the rounding
transmission.

88-103 Transmission Linkage Connecting rods and clevels that
synchronize the vertical movement
with the orbital motion.

104-116 Drive Pulley & Tensioner Adjustable pulley system for the V-
belt. Tension should be checked
every 30 days. If the machine
operates slowly, tighten Item 112.

117-125 Main Motor (1.5kw) High-torque induction motor. Ensure
the fan shroud (Iltem 124) is clear of
dust to prevent overheating.

126 - 141 Frame Support & Leveling Includes the heavy-duty caster/foot
assembly. The machine must be
perfectly level to prevent "walking"
during operation.

9.4 Parts Ordering Guidelines

When ordering replacement parts, please adhere to the following protocol to ensure you
receive the correct components for your machine:

= |dentify the Model: Confirm your machine is the TT-D200A.

= Reference the Item Number: Locate the part on the exploded view diagrams (Pages 8-
10) and note the specific number.

= Provide Serial Number: Quote the serial number found on the machine's nameplate to
ensure compatibility with your specific production run.

= Genuine Parts Only: Use only authentic Twothousand Machinery components. Third-
party parts may void your warranty and compromise the structural integrity of the
machine.

SAFETY WARNING: Maintenance involving the internal drive system (Section 9.3) or the
electrical components must only be performed by a qualified technician. Always



disconnect the main power supply and the air switch before removing any safety panels or
accessing internal components.



