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1. DESCRIPTION AND OPERATION OF
POPCORN MACHINE

1.1. POPCORN MACHINE DESIGNATION

Vortex PopcorRoBopopTais a fully automatic popcorn machine which
pops kernels on the basis of the revolutionary technology. The corn evenly distributes over
the parabolic bottom of the machine internal chamber, constant corn rotation around the
chamber axis and simultaneous agitation takes place in the chamber, which in its turn
provide their maximum fast and uniform heating. Owing to the artificially created vortex air
stream inside the chamber, popcorn is immediately withdrawn from the hot zone. That
cordially improves popcorn taste and quality.

1.2. TECHNICAL SPECIFICATIONS

Specifications Mark 1 Mark 2

Output 34 kg per hour
Corn hopper volume 25L
Salt hopper volume no 2L
Starting current 16 ¢
The maximum load on all phases 42 ¢
Nominal voltage 380...415 ]
Nominal power 8,9 kW 10 kw
Frequency 50 Hz
Power consumption 5 kW/h
Overall dimensions

length 1150 mm

width 830 mm

height 2050 mm
Weight 230 kg 280 kg

The machine should be operated wttoantb@ir@:b&n}
rel ative humi di ty n o b. Thexabeve dea tegel sbobldonotaexceed 0 A
1000 m (EN60204-1).

The popcorn machine protection class P22 (EN60204-1). The popcorn machine is to
be used indoors with forced ventilation provided.

The machine should be connected to the mains by qualified electrical staff only. A
three-phase five-core circuit with an earth wire should be used for connection.



1.3. DELIVERY SET

CAREFULLY UNPACK THE MACHINE, CHECK FOR COMPLETENESS
AND REMOVE THE PROTECTIVE FILM FROM ALL SURFACES.

The popcorn machine delivery set includes:

Vort ex P onpchimerRabBpop® Mark 1 or Robopop® Mark 2 1 piece
Cart for popcorn 1 piece
Plastic bags for popcorn 50 pcs
Network Cable 5m with plug 3P + N + E, 32A 1 piece
Cable outlet 3P + N + E, 32A 1 piece

Spare parts set (see appendix B)
Passport and operating manual 1 piece

THE POPCORN MACHINE COMES IN A DISASSEMBLED FORM.
ASSEMBLY, SETUP, AND THE FIRST RUN OF THE MACHINE SHOULD
PRODUCE PROFESSIONALS WHO HAVE RECEIVED INSTRUCTION.

1.4. ARRANGEMENT AND PRINCIPLE OF OPERATION
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Prior to shipment to the customer all popcorn machines are tested, so a
small amount of corn and oil may remain in the machine.

Robopop popcorn machine consists of the following main elements:
popcorn machine with an internal chamber where corn is actually popped;
25 | grain dispenser with a screw conveyor,

control unit;

stand the machine is installed on. The stand for Robopop machine is equipped with a
heat chamber for heating the coconut oil;

sifter T a welded perforated stainless steel drum for sifting unopened and damaged
corn; in this sifter the popcorn is also salted and oiled;

collector T a stainless casing for temporary receiving popcorn when a cart with ready
popcorn is replaced;

separator, which uses directed airflow to separate unopened corn from husk;



81 waste hopper;
971 unopened corn hopper. Undamaged unopened corn can be reused,
107 screw salt dispenser,
117 droplet-type nozzle for feeding oil;
127 cart for ready popcorn with a replaceable plastic bag (not shown in the drawing);
1371 oil supply pump;
1471 oil container (not included in the delivery set);
1571 peephole;
167 access hole for cleaning the internal chamber.
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Fig. 1. Popcorn machine general view (front view)



Corn from dispenser 2 is fed to preheated up to 210-230 degrees chamber 2. The
chamber performs continuous heating and closed circulation of hot air. The corn in the
chamber is heated and bursts (pops). As soon as the corn is opened, the airflow immediately
removes it from the chamber into sifter 5. Together with ready popcorn, unopened corn and
husk also go to the sifter, where they are immediately sifted out.

Fig. 2. Arrangement of Robopop popcorn machine (right-side view)

Moving along the sifter, the corn is mixed, oiled and salted. Oil is fed into the corn from
droplet-type nozzle 10. Oil is fed by pump 13 from container 14 in the lower part of stand 4.
Salt is fed from hopper 10 and sprayed over the popcorn by a fan.

Underneath the sifter there is separator 7, which separates good unopened corn from
husk and damaged corn. Husks go to hopper 8, while good unopened corns go to hopper 9.
In order to reduce the percentage of unopened corns, those can be filled in dispenser 2 and
reused.



Stand 4 is a welded structure fitted with wheels for free moving of the machine.

Ready popcorn goes from the sifter to the moving cart with a plastic bag. Use of two
carts is recommended, which accelerates replacement of the bag with popcorn with a new
one. Collector 6 is used for temporary, up to 30 seconds, holdup of the ready popcorn flow.
This time is sufficient for changing the bag without stopping the machine.

Peephole 15 is used for visual control over the popping process. Access hole 16 in the
lower part of the machine is used for cleaning the internal chamber from corn dust and husks.
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Fig. 3. Arrangement of Robopop popcorn machine (left-side view)



2. INTENDED USE

2.1. SAFETY REQUIREMENTS

Never turn the machine off using toggle <<MOTOR>> when it is running. This may
result in fire and breakdown of the machine!

The machine should first be cooled down via turning heating off by toggle <<HEAT>>.
Cooling takes about 10-1 5 mi nut es. And only <cool iChwhichtishe ¢
indicated by light <<PREHEAT>>, you may turn off the turbine by switching toggle
<<MOTOR>> in position <<OFF>>.

You should daily open access hole 16 in the lower part of the machine and remove
husks and dirt from the chamber. It is convenient to do this with a vacuum cleaner. Failing to
do this on a regular basis may result in fire!

WARNING! Many parts of the running machine are hot! Danger of burns!

2.2. PLACEMENT REQUIREMENTS

In a view of the equipment specialties we recommend to provide the machine with
purge ventilation. 1000 m%hour is recommended level of purge ventilation for Vortex
Popcor nE rmRabogop®rviark 2 and 890 m3hour for Vort ex PopcornkE
Robopop® Mark 1.

EXPRESSLY FORBIDDEN!

1. TOUCHING THE MOVING PARTS OF THE RUNNING MACHINE!

2WASHING THE ELECTRICAL PARTS AND CONTROL UNIT WITH WATER! ONLY
WIPING WITH A WET CLOTH IS ALLOWED!

3.DISASSEMBLING THE MACHINE OR REMOVING SEPARATE COMPONENTS WITHOUT
ISOLATING MACHINE FROM THE MAINS!

4. MODIFYING THE MACHINE DESIGN!
5.USING THE MACHINE FOR POPPING ANY GRAIN OTHER THAN CORN!

ATTENTION!

PRIOR TO OPERATION READ THE OPERATING MANUAL CAREFULLY!

ONLY TRAINED PERSONNEL MAY BE ADMITTED TO USING THE POPCORN
MACHINE!

DO NOT OPERATE THE MACHINE IF THE CHAMBER IS FULL OF POPCORN! IT
SHOULD BE DELETED.



PROTECTORS AND SYSTEM LOCKUPS

AEmergency stopo button on the control pan
time.

WARNI NG! Use the button AEmMergency
threatening life

WARNING! In case of emergent electricity shut off during the operation, the
chamber can be clogged up with popcorn. In order to resume the operation it
will be necessary to take the lid off the chamber and clean it from popcorn
and kernels.

In the electrical network before solid state relays that control the heating elements
(each approx. 11A at 230V), is set to 25A contactor (KM2 in the diagram), which is connected
to the emergency thermostat sensor which is installed in the camera. In the event of a failure
or solid-state relay or automation systems and uncontrolled heating heaters triggered
emergency thermostat, which will disable the heating elements, preventing their further
overheating.

An automatic switch 32 A (chart Q1) located at the power cable entry will shut the
machine off in case of short circuit.

Inside the chamber there is an optic sensor which will shut off the input of kernels, in
case the chamber is overfilled with corn, preventing overfiling of the chamber and exit

clogging.

CAUTION! The bowl can be overfilled in case of wrongly chosen operating
parameters: low temperature, etc., belt drive breakage, motor collapse, one
of the heatersdo failure.

The sifter drum is not rigidly connected with draw roller. Thus, if a slight effort is
applied to it, it will turn and stay in place.

Inside the popper there is a sensor which will shut off the input of kernels if the cart
with the popped corn is overfilled. There is also a sensor in the dispenser, which will shut off
the input of salt and oil if there is no input of kernels.

There is a block system in the machine which will not let to turn off the power feed in
the chamber if its temperature is more than 180*C. The temperature in the chamber should
be | ower than the indicated one. i Eméeshauel becy s
used only in cases of emergency.

The base on which the machine is mounted has two wheels with a mechanical brake
which excludes the possibility of spontaneous movement.



2.3. PREPARING FOR OPERATION

1. Carefully unpack the machine, check the completeness of delivery and remove the
protective film from the metal parts.

2. Install the cover with the grain dispenser onto the machine. The dispenser peephole
should be turned to the operator. Fasten the latches and fix them with pins.

3. Install the bracket under the grain photo sensor at the front side of the dispenser.
Install the photo sensor.

4. Connect the connector of the dispenser gear motor to the control unit.

5. Install the protective case and the guide groove.



Install the sifter. The drive rollers should get into the slots of the sifter guides. Turn the
sifter by the hand. It should rotate freely without touching the machine metal parts.
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8. Install the oil nozzle and connect the oil pipework to it and the connector in the casing
under the main motor.

9. Install the collector. Fix it with wing nuts.

boo 00

11.Carefully unpack the light conductor (quartz rod) and the chamber overload sensor.
Insert the light conductor into the hole at the bottom of the machine chamber. Screw



on the locknut, and then the chamber overload sensor. The light conductor should
protrude by 5mm inside the machine bowl. For controlling the sensor protrusion

height, insert your hand into the chamber through the peephole. Connect the overload
sensor to the power socket.

12.Carefully unpack the door. Install and fix it by finer-nuts.
13.Install the trays for grain and husks under the separator.
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2.4. MACHINE FIRST START

1. Turn on the main switch <<MOTOR>>> electric turbine. Check the direction of rotation
of the motor shaft. The shaft must rotate clockwise. If the shaft is rotated in the other
direction, you need to reverse two phases in the plug.

2. Turn on the heating system, turning the switch <<HEAT>>. The unit will heat to the set
temperature 210-235*C for 10-15minutes. Allow the unit to work in a 30 minute mode.
During the first run may cause specific smell. This is a normal process.

3. The sifter will automatically be started at achievement in the chamber of temperature
180 *wu. The sifter Sshould rotate freely,
machine. The separator turbine will also start.

4. Test the separator by dropping several grains in it. The grains should go to the grain
tray without stopping on the angle plates.

5. Lift the collector and fix it in the upper position. Position the cart with a bag for ready
popcorn.

6. Load 3-4 kg of grain per dispenser. Set the minimum level of grain feed, turn on the
main switch of corn <<CORN>>. The first disclosed grain will fly out of the chamber
after about 2 minutes.

CAUTION! THE FIRST FILLING WITH CORN IS USED FOR CLEANING
THE CHAMBER AND THIS CORN IS NOT SUITABLE FOR EATING.
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