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Thank you for choosing to purchase from Chronos. Every Chronos product

is manufactured with the customer in mind, providing the best value without
sacrificing quality. Chronos planetary mixers are ETL and NSF certified, meeting
key standards for health and safety in commercial foodservice establishments.
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Receiving & Inspecting

Care must be taken during unloading so the equipment is not damaged while

being moved into the building.

1. Visually inspect the exterior of the package. Note any damage and report it
to the delivering carrier immediately.

2. If damaged, open and inspect the contents with the carrier.

3. Inthe event that there is concealed damage upon opening, notify the
carrier. Notification should be made verbally as well as in written form.

4. Request an inspection by the shipping company of the damaged
equipment. This should be done within 10 days from receipt of the
equipment.

5. Freight carriers can supply the necessary damage forms upon request.

7. Retain all crating material until an inspection has been made or waived.
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Package Contents

The following is included:
* Food Mixer

* Spiral Dough Hook

* Whisk

* Mixing Bowl

* Beater

* Instruction Manual

Technical Parameters:

30R-001 120 550 99 Ibs. 108 195 355 155 15.5 24
30R-002 120 1100 238 Ibs. 108 195 355 21.85 22 313
30R-003 120 1500 396 Ibs. 91 166 282 235 24 45
30R-004 240 2200 418 Ibs. 91 166 282 23 24 45
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Main External Parts
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Gear change hand lever

Stirring shaft

Mixer

Stainless barrel

Power switch

Bent lever

Safety guard (may choose the fitting)
Support
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Operation

1. Ensure proper power supply by checking the Mixer's control panel. Consult with
Electrician before installing.

2. Select your mixer attachment (3) and attach it to the mixer shaft (2) by rotating it
clockwise until the pin locks the attachment in to the mixer shaft (2).

3. Add ingredients to mixer bowl. Itis best to start with a small amount of ingredients and
add desired amount as mixing progresses. This will prevent overworking the motor and
overflow of product.

4. Using the bowl lift lever (6), raise the bowl up to the highest position. Starting
procedures: Pull the gear change hand lever (1) to positon 1 before starting, then turn on
the power switch 5 and set the speed required. After the mixer is in normal operation, pull
the hand lever (6) to the highest point and lift the support (7) to the highest point.

5. Never change speeds during operation. First, turn off the power switch (5). Once the
mixer comes to a complete stop, select your speed using the hand lever (1) before
restarting the mixer.

6. When operation is finished, turn off the power switch (5). Pull the hand lever (1) to the

1st speed. Return the bowl to the bottom position using the bowl lever (6). Disconnect
the power supply.
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Accessories

Whisk: Used for stirring of liquid material such as whipped cream and egg.
Recommended speed: mid or high speed.

Beater: Used for stirring creams, powders pastes and other ingredients such as cake
batter. Recommended speed: start with low speed, end with mid speed.

Spiral dough hook: Used for stirring of sticky material, such as dough. Recommended
speed: low speed.
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Notes

1. The power socket must be provided with a good ground wire to guarantee the mixer’'s good
grounding through it. There will be an electric shock if no ground wire or an improper
grounding mounted. The ground wire can never be connected with gas pipe, water pipe,
lightning rod or telephone line. Electric leakage should be checked after installation. Once
the power line becomes damaged, the user must replace them in the special maintain
service company.

2. Don't put your hands into the stirring barrel during operation. Power supply should be
disconnected before the mixers is going to be installed.

3. Don't operation the mixer beyond the time limit to prevent reduction of its service life.

4. The mixer should be mounted on a stable and clean place. Keep it away from overheated
or overwet places and away from equipment which has strong electromagnet or can
produce strong electromagnet.

5. Keep the machine clean at all times. Always disconnect the power supply before any

cleaning or maintenance. Clean the mixer with a soft, damp cloth. Do not use abrasive
cleaners or detergents.
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Maintenance

AND TROUBLE SHOOTING

Maintenance

MANUAL

Clean the bowl and stirrer daily or afteruse to maintain hygiene standard.

The transmission gear box is greased in factory. Check the greasing every 6 months. To assess or
refill grease, open the top cover, then fill grease from aperture or replace the grease directly.

Trouble Shooting

Problems

Causes

Solutions

Tool shaft does not rotate after
starting the machine

Loosen electric wiring

Check electric wiring, tighten
those loose connects

Oil leakage

The seal rings are worn out

Replace seal rings

Motor temperature raised
while reduced output speed

Too low voltage

Check the power supply

Overloaded

Reduce load

The speed of mixing is too high
or using a wrong stirrer

Select a suitable speed and
stirrer

The mixing knocks with the
bowl

The stirrer bowl is deformed

Repair or replace the stirrer or
bowl

Abnormal noise and high
temperature from gearbox

Insufficient lubrication

Add or replace the grease

Warning!

If the equipment is out of function, please make sure that it is serviced by a professional person
or please turn to special service point.

Mixer will NOT START unless:

Bowl is secure in up position
Unit plugged in

Timer is enabled

Safety guard is closed
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SER.NO. |PART.NO. PART NAME SER.NO. (PART.NO. PART NAME
al 10-1 Flat Beater 69 10-69 Shifting yoke
2 102 Hook 70 10-70 Inner gear
3 103 Wire whip Tl 10-71 hexagon socket cap screws
4 10-4 Gear box T2 10-72 Circlips for shaft
5] 105 Circlips for shaft T3 10-73 Planet gear
6 10-6 Worm pole 74 10-74 Operating shelf
T 10-7 0il seal (] 30-T6 Dearing
8 10-8 Key 76 10-76 Running shaft support
9 109 Motor T 30-76 Bearing
10 10-10 fan 78 10-78 01l seal
i1 10-11 Back cover 79 10-79 Eey : 5X20
12 1012 Kut :M5X60 80 10-80 running spindle
13 10-13 Spring washer Bl 10-81 Retainer—spring
14 10-14 Connector 82 10-82 Bowl
13 10-15 Nut :M4X8 83 10-83 cross recess pan head screw
16 10-16 Red button 84 10-84 Moving frame clamp
17 1017 Green button 85 10-85 front shield
18 10-18 Nut :M4X8 86 1086 back shield
19 10-19 Brand 87 10-87 hexapgonal head bolt
20 10-20 Nut :M4X20 88 10-88 Bump pin block
21 1021 The micro switch installation 89 10-89 cross recessed countersunk head screw
22 1022 Distance switch a0 10-90 Allen flat end set screws
23 10-23 Nob 91 10-91 steel ball
24 10-24 Speed handle a2 10-92 Taper pin column
25 10-25 Nut :M4X8 93 10-93 Support
26 10-26 fix seat 94 10-94 Spring washer
27 1027 Spring 95 10-95 Type 1 hexagonal nut
28 10-28 steel ball 96 10-96 cross recessed countersunk head screw
29 10-29 Retainer—spring a7 1097 Support lifting climbing
30 10-30 nob 98 10—-98 hexagon lock nut
31 10-31 deep groove ball bearing 99 10-99 flat washer
32 10-32 Plug 100 10—-100 COMPEESS10on SPring
33 10-33 Spring 101 10-101 flat washer
34 10-34 Roller: 6X10 102 10102 elastic cylindrical pin
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SER.NO. |PART.NO. PART NAME SER.NO. |PART.NO. PART NAME
35 10-35 Gear 103 10—-103 Connecting rod
36 10-36 Super machine parts 104 10-104 cotter
37 10-37 ring gasket 105 10—105 Retainer—spring
38 10-38 Combination of gear 106 10-106 Crank lever
39 10-39 Gear shaft sleeve 107 10-107 Handle
40 10-40 Clav—type clutch 108 10-108 Stud
41 1041 Key : 5X25 109 10-109 hexzagonal head bolt
42 1042 Key : 5X30 110 10-110 foundation
43 10-43 Key : 5X30 111 10111 hexzagonal head bolt
ES 10-44 Main shaft 112 10-112 Power cord
45 1045 Gear shaft sleeve 113 10113 Power supply is waterproof connectors
46 10-46 Gear 114 10-114 cross recess pan head screw

T 1047 Spring washer 115 10-115 Contact switch

48 30-36 Bearing 116 10116 Type 1 hexagonal nut
49 10—49 01l seal 117 10-117 Ac contactor stents
50 10-50 Bearing 118 10-118 shied
a1 10-51 Gear shaft 119 10119 cross recess pan head screw
82 10-52 Eey : 5X10 120 10—120 cross recess pan head screw
53 10-53 Key : D5X10 121 10121 Capacitor
54 10-54 Combination of gear 122 10-122 Capacitor
Gh] 10-55 Circlips for shaft: 55 123 10123 cross recess pan head screw
56 10-56 Gear 124 10-124 Travel switch fixed plate
a7 1057 Circlips for shaft 125 10—125 cross recess pan head screw
o8 10-58 Bearing 126 10-126 Type 1 hexagonal nut
b9 10-59 Bearing 127 10—127 Travel switch bracket
60 10-60 Key : 5Xi4 128 10—-128 Distance switch
61 10-61 Shaft worm gear i29 10—129 cross recess pan head screw
62 10-62 Worm gear 130 10—130 Type 1 hexagonal nut
63 1063 Circlips for shaft 131 10131 Shield compression spring
64 10-64 Bearing 132 10-132 Switch shaft pin
65 30-7 Control nut 133 10133 split washer
66 10-66 Spring 134 10-134 Switch shaft pin compression spring
67 10-67 Fork pin 155 .10—.1513— S R
68 1063 declutch shift shaft Version 4
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Parts of 20L

SER.ND. (PART.NO. PART NAME SERLNO. |PART.NO. PART NAME
1 20-1 Wire whip 44 20-44 Fing
2 20-2 Spiral dough hook 45 3026 Bearine
3 20-3 Flat Beater 46 20-46 Eushing
4 20-4 Safety mard 47 20-47 0i1 zeal
3 20-3 Bowl assembly 43 20-48 Fore lhump
[ I0-T Plunger—shifter yoke 49 20-49 Support
7 3-8 Spring 30 20-50 Caze
g J0-2 Pin shaft a1 20-51 Brut
El 20-9 Shifting yaoke 32 20-52 Bearing
10 -11 Cam-gear shifter a3 20-53 Mid-gear wheel
11 -12 Platechifier index 34 20-54 e
12 20-12 Handle-chifter cover 33 20-55 Circlips for chaft
13 20-13 Handle—shifter a6 20-56 Cear
14 20-14 Speed handle 37 20-57 Euching
15 20-15 Gear case gland 58 20-58 Cear
16 20-16 HMut a9 20-59 Flug cover
17 20-17 Pressing plate [14] 20-60 Worm wheel
1B I-35 Plug caver &l 20-61 0il zeal
19 20-19 Super machine parts 62 30-B4 Creen button
20 20-20 Declutch shift shaft 63 20-63 Fed button
1 20-21 Ring (-] 20-64 Frand
22 20-22 Hut 5] 20-65 Motor box
23 20-23 Main shaft 13} 20-66 Eex
24 20-24 Gear box a7 20-67 Shaft worm gear
23 20-25 End cap 12} 20-68 Cear
26 20-26  |Ioternal gear &9 2068 110V/30HZ Matar (with teol)
27 20-27 Gear 70 20-70 EBack housing
2B 20-28 COperating shalf’ 1 20-7T1 Back Covez
o] 30-36 Bearing T2 20-72 Handla—chifter
30 20-30 0il seal T3 20-T3 Crank lever
ki | 20-51 Working chaft T4 20-T4 Conn=cting rod
32 20-52 Fletsiner-pin T3 20-73 Stud
33 20-33 Spring T6 20-T6 Clamp plate
] 20-34 Prezcing plate T 20-77 Clamp plate
35 20-35 Tran=mission shaft suppart T8 20-78 Spring
36 -33 Bearing KL J0-92 Distance switch
37 20-37 Spacer—lower ag 20-B0 (Overload switch
38 20-38 Cizclips for shaft a1 20-B1 FPower coxd
39 20-39 Ring gacket a2 20-82 Power supply is waterproof
10 2010 PR connectors
41 J0-40 Buzhing a3 20-B3 Contact switch
42 20-42 Sleeve a4 20-B4 Capacitar
43 20-43 Claw type gear wheel a3 20-B3 Capacitar
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Parts of 20L with Hub

SER.NO. |PART.NO. PART NAME SER.NO. |PART.NO. PARTNAME
1 20-1 Wire whip 46 2046 Bushing
2 20-2 Spiral dough haock 47 2047 il zeal
3 20-3 Flat Beater 48 2043 Fore lusp
4 204 Safety guard 43 2049 Suppart
3 20-5 Bowl assembly 0 20-50 Case
[ 30-7 Plunger—shifter yoke 3l 20-51 Mt
T 30-B Spring 32z 20-52 Bearing
g 30-9 Din shaft i } 20-33 Mid-gear wheel
9 20-9 Shifting yoke 34 20-34 Eey
10 -1 (Cam-gear shifter 33 20-53 Circlips for shaft
11 312 DPlate-shifter index % 20-56 Gear
12 20-12 Handle-shifter cover =T 2037 Bushing
13 20-13 Handle—hifter 3 20-58 Gear
14 20-14 Speed handle =) 20-59 Plug cover
15 2015 Gear case gland &0 2060 Worm wheel
16 20-16 Bt 61 2061 il zeal
17 20-17 Presszing plate Bz o84 Green buticn
18 H-35 Plug coves (] 2063 Red button
19 20-19 Super machine parts [ 2064 Brand
20 20-20 Declutch chift chaft 63 2063 Motor box
21 20-21 Fing 66 2066 Eer
2z 20-22 Bt &7 6T Shaft worm gear
23 20-23 Main shaft [ 2068 Gear
24 20-24 Gear box (=] 2069 110V/S0HE  Motoriwith teol)
25 20-235 Flug attachment hob 0 20-70 Back housing
26 2026 Internal gear 71 2071 Back Cover
27 2027 Cear Tz 20-72 Handle-zhifter
2B 20-28 Operating shalf 3 20-73 Crank lever
29 30-38 Bearing T4 20-74 Connecting rod
30 20-30 0il zeal T3 20-73 Stud
31 20-31 Working zhaft T8 20-78 Clazp plate
52 20-32 Retsiner-pin 7 2077 Clamp plate
1 20-33 Spring T8 20-73 Spring
34 20-34 FPressing plate Fi=} 032 Distance =witch
33 20-33 Transmizszion szhaft support 50 20-80 Overload =zwitch
36 W33 Bearing 81 20-81 Pawer cord
a7 20-37 Spacer—lawer a2 2p-82 Power zupply iz waterproof
38 20-38 Circlips for shaft connectors
i 1 | 20-39 Fing gazket 83 2083 Contact switch
40 2040 Cear 84 2084 Capacitor
41 3040 Bushing 85 20-83 Capacitor
42 2042 Sleeve 86 20-86 Attachment hub
43 2043 Claw type gear wheel 87 20-87 Spring
44 20-44 Ring -3 20-88 Circlips
43 3026 Dearing 5 20-89 Gear
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Parts of 30L

SER.NO. PART.NO. PART NAME SER.NO. PART.NO. PART NAME
i 01 Hoalk 13 So—ls Eupport
a ¥z Deater =] aS0EQ Clasp plate
B 03 Wire Whip Bi S0EL Wut
4 so~4—versiom 4 Safety guard B2 S0E2 EBaze
& 506 Bowl BS S0ES Eearing
& 06 Top caver B so—64 Tren=mizsion shaft =uppar:
T 507 == = S0EE Eer
a Elig} Spring B5 S0EG Circlips for shafe
L] 0e Fin zhaft BT S0ET ear
i 301 Ehiftinoe rake =] a0-ES Cuchiog
11 o1 Cam—gear shifter == S0ES Fromt bousiog
12 3013 Flate—zhifter ilpdex &0 aS0EQ Worm wheel
13 3013 Handle—shifter &1 S0Ed WANE
id 301 Handle set &3 S0E2 Case
1E 3o-15 Turnset =51 S0TES Back cover
1€ 3016 Spzed hanale =] soed Intermal gear
17 So-17-versiam 4 Plug attaciment hub B35 30-65—versian =witch axle
1B so2E—versfan 4 cvericad switch 65 S0EE Seal up ring
15 So-agversian 4 Fower cord &7 S0ET Cear shart
o 020versfan 4 Fower supply 1s waterproof comectars &3 S0ES cear
€ S0—Zi-—versian 4 Comtact switch &3 aS0ES EBushing
a2 Jo—za Hood rioe Ta SJ0TO Cear
a3 023 Circlips for shaft Ti a0TL Cear
M so—zd Flanet pear Ta 5072 Flate
96 3025 operating shelf L] S0-TS Piuvg 1
26 oz Eearing e | so-Td Nut
a7 =7 ol meal 75 S0-T6 =pring plate
a8 so-z3 Pin 76 S0TE Eearing
as so-29 Forking shaft L 07T Ehaft worm gear
Al 030 Declutch chift chaft Ta S0TE Eer
o 3031 Flate k- S0Te Circlips for chaft
a2 Jo—=a Malo chaft 20 ] Circlips for shart
a3 033 huted Bl a0Bi Plug 2
L1 so—=4 Top batter valve cap 110V/S0EZ Motar (with
a6 30-35 rlat valve cap Lr Cof] teall
6 S0 Eearing =+ J0-ei—versian =tep  block
aT 3057 spacer—lower e a8l Green buttca
58 so—=a Super machine parts B S0EE Med button
a1 Jo—=g1 Super machine parts es S0ES Cramk lever
-] J0—3E2 Cear BT S0ET [Bapdle—shnifter
33 0333 Foller 23 aS0EE Commecting rod
a1 ao-sa—4 Spring B 085 =pring
a5 o Caar ] a0—80 Epring plate
in ao—~4a Pushing 51 oo clazp plate
41 a1 Sleeve 932 092 Distance switch
4z so-42 Cear 25 ag—versico 4 Capacttor
43 o3 Clam plate £ Sd—versioo 4 Capacitor
41 so—-44 Bearing 95 96—version 4 =witch momnting collar
4B so-ds Bushing =] 96—versico 4 Switch compressicm spring
48 aods oel seal 7 aTwersioo 4 split washer
47 017 Bodr housi &3 SE—versico 4 The left suard
4B 3o—4a Eowl hold kits Ec S5—versica 4 The right guard
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Parts of 30L with Hub

SER.NOD. PART.NO. PART NAME SER.NO. PART.ND. PART NAME
1 -1 Hook 51 30-51 Nut
2 30-2 Beater 52 30-52 Base
3 30-3 Wwire whip 53 30-53 Bearing
4 30-4 Safety guard 54 30-54 Transmission shaft support
5 0-5 Bowl 35 30-55 Key
6 30-6 Top cover 56 30-56 circlips for shaft
7 -7 Screw 57 30-57 Gear
1 3-8 Spring 58 30-58 Bushing
9 09 Pin shaft 59 30-59 Front housing
10 30-10 shifting yoke (=] 30-80 ‘worm whesl
11 30-11 Cam-gear shifter 61 30-61 MARE
12 30-12 Plate-shifter index B2 30-62 Case
13 30-13 Handle-shifter 63 30-63 Back cover
14 30-14 Handle set [ 30-64 Internal gear
15 30-15 Turnset 65 30-65-version 3 switch axle
16 30-16 Speed handle 66 30-66 Seal up ring
17 30-17 Plug attachment hulb &7 30-67 Gear shaft
18 30-18 attachment hub [ 30-68 Gear
18 30-19 Spring (=] 30-69 Bushing
20 30-20 Cinclips TO 30-70 Gear
21 30-21 Gear 71 3071 Gear
22 30-22 Hood ring T2 30-72 Plate
23 30-23 Cinclips fior shaft 73 30-73 Plug 1
24 30-24 Planet gear T4 30-74 Nut
25 30-25 Operating shelf 75 3075 spring plate
26 30-26 Bearing 76 30-76 Bearing
27 30-27 il seal 7 30-77 Shaft worm gear
28 30-28 Fin 7B 30-78 Key
29 30-29 waorking shaft 70 30-79 circlips for shaft
30 30-30 Dedlutch shift shaft B0 30-80 circlips for shaft
31 30-31 Plate 81 30-81 Plug 2
32 3p-32 Main shaft 82 30-82 110v/50HZ Motor{with tool)
33 30-33 Hut 83 30-B3-version 3 stop blodk
34 30-34 Top batter valve cap B4 30-84 Green button
35 30-35 Flat valve cap 85 30-85 Red button
36 30-36 Bearing B6 30-B6 crank lever
7 30-37 Spacer-lower a7 30-87 Handle-shifter
3B 30-38 Super machine parts BE 30-88 Connecting rod
381 30-38-1 Super machine parts pr] 30-89 Spring
382 30-38-2 Gear 0 30-00 spring plate
383 30-38-3 Roller 91 3081 Clamp plate
354 30-38-4 Spring a9z 3052 Distance switch
39 30-39 Gear 93 o3 overload switch
a0 30-40 Bushing o4 o4 Power cord
41 30-81 sleeve 95 o5 ::::;;fsw I aespennt
42 30-42 Gear 6 o6 Contact switch
a3 30-43 Clamp plate a7 o7 Capacitor
44 30-34 Bearing 9B o8 Capacitor
a5 30-45 Bushing o0 go-version 3 switch mounting collar
46 30-45 0il seal 100 100-version 3 Switch compression spring
a7 30-47 Body housing 10 104-version 3 split washer
48 30-48 Bowl hold kits 102 102-version 3 The left guard
a3 30-49 Support 103 103-version 3 The right guard
50 30-50 Clamp plate
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Parts of 40L with Hub

SER.NO. PART.NO. PART NAME SER.NOD. PART.NO. PART NAME
1 40-1 Hook 51 40-51 Nut
2 40-2 Beater 52 40-52 Base
3 40-3 Wire Whip 53 40-53 Bearing
4 40-4 Safety guard 54 40-54 Transmission shaft support
5 40-5 Bowl 55 40-55 Eey
3 40-6 Top cover 56 40-56 Cirdlips for shaft
7 40-7 Screw 57 40-57 Gear
a 40-8 Spring 58 40-58 Bushing
9 40-9 Pin shaft 53 40-59 Front housing
10 40-10 Shifting yoke &0 40-50 Worm wheel
1 40-11 Cam-gear shifter 61 40-61 MARK
12 40-12 Plate-shifter index 62 40-62 Case
13 40-13 Handle-shifter 63 40-63 Back cover
14 40-14 Handle sat (L3 40-64 Internal gear
15 40-15 Turnset 65 40-85 Switch axle
16 40-16 Speed handle [ 40-66 Seal up ring
17 40-17 Plug attachment hub &7 40-57 Gear shaft
18 40-18 Attachment hub [ 40-58 Gear
19 40-19 Spring 63 40-69 Bushing
20 40-20 Circlips 70 40-70 Gear
21 40-21 Gear 71 40-71 Gear
22 40-22 Hood ring 72 40-72 Plate
23 40-23 Circlips for shaft 73 40-73 Plug 1
24 40-24 Planet gear 74 40-74 MNut
25 40-25 Operating shelf 75 40-75 Spring plate
26 40-26 Bearing 76 40-76 Bearing
27 40-27 Oil seal 77 a0-77 Shaft worm gear
28 40-283 Pin jE 40-78 Key
29 40-29 Working shaft 79 40-79 Cirdips for shaft
EL 40-30 Declutch shift shaft a0 40-80 Cirdlips for shaft
3 40-31 Plate 81 40-81 Plug 2
32 40-32 Main shaft 82 40-82 Motor (with tool)
EE 40-33 Nut a3 40-83 Stop block
34 40-34 Top batter valve cap a4 40-84 Green button
35 40-35 Flat valve cap 85 40-85 Red button
36 40-36 Bearing k-1 40-86 Crank lever
Ex 40-37 Spacer-lower a7 40-87 Handle-shifter
38 40-38 Super machine parts a8 40-88 Connecting rod
381 40-38-1 Super machine parts a3 40-89 Spring
38-2 40-38-2 Gear a0 40-50 Spring plate
3832 40-38-3 Roller o 40-91 Clamp plats
384 40-38-9 Spring a2 40-52 Distance switch
39 40-39 Gear = 40-53 Overload switch
40 40-40 Bushing a4 40-54 Power cord
a1 40-41 Sleave 95 4035 :nwnzr:t:'::"’ B watarprool
42 40-42 Gear 96 40-56 Contact switch
43 40-43 Clamp plate a7 40-57 Capacitor
44 40-44 Bearing o8 40-58 Capacitor
45 40-45 Bushing a3 40-59 switch mounting collar
46 40-46 Oil seal 100 40-100 Switch compression spring
47 40-47 Body housing 101 40-101 split washer
48 40-43 Bowl hold kits 102 40-102 Bearing
45 40-49 Support 103 40-103 The left guard
50 40-50 Clamp plate 104 40-104 The right guard
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SER.NO.

PART NAME

Timer

Timer knob

Rubber feet

PART.NO.

40-105

40-106

40-107

SER.NO.

105

106

107
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Proper

To help prevent possible harm to human health and/or the environment, the product must be
disposed of in an approved and environmentally safe recycling process. For further information

on how to dispose of this product correctly, contact the product supplier, or the local authority
responsible for waste disposal in your area.

Parts have undergone strict product testing in order to comply with regulatory standards and
specifications set are international, independent, and federal authorities.

Declaration

 Certificate

€ @ @

Intertek Intertek
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Wa ra nty One-Year
INFORMATION Limited Warranty

o HRONOS

Chronos offers a 1 year warranty to the original purchaser of new equipment, the model of
equipment will be free of defects in material and workmanship for a period of 1 year from the
date of delivery. Warranty is not transferrable. Chronos, at its own discretion, will provide
replacement components, replace the entire unit or refund the purchase price to satisfy the
warranty obligation.

Chronos makes no other warranties, express or implied, statutory or otherwise, and hereby
disclaims all implied warranties, including the implied warranties of merchantability and of
fitness for a particular purpose.

The year limited warranty does not cover:

* Failure to install and/or use equipment within proper operating conditions as specified
by Chronos.

+ Outdoor use will void the warranty. The finish is not guaranteed in mobile applications where
the table can be damaged due to not being secured to the floor.

+ Products that have been modified, abused, or misused. Any products that have been exposed
to corrosive or other cleaners not intended for use on stainless steel will void the warranty.

* Any products sold outside the contiguous United States.

* Any products where the original sale cannot be determined. No order #, invoice or receipt to
provide proof of purchase will result in no warranty coverage.

+ Labor or service not authorized by Chronos is not covered under this warranty.

+ Freight damage must be made at time of delivery and addressed with the carrier for
compensation.

« Chronos will not be liable for any parties that experience loss of product, consequential
damage, lost business, or any other expenses.

+ Defects or damage due to improper maintenance, wear and tear, abuse, misuse, vandalism,
or Act of God.

For Warranty Inquiries

To obtain warranty information or make a claim against this warranty, please contact the
location where you purchased the product. If purchased on www.centralrestaurant.com, call
800-215-9293 or email sales@centralrestaurant.com.

Central Restaurant Products | 800-222-5107 | sales@centralrestaurant.com @



