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Dear Customer,

Congratulations on deciding to choose a M etos appliance for your kitchen activities. You
made an excellent choice. We will do our best to make you a satisfied Metos customer
like thousands of customers we have around the world.

Please read thismanual carefully. Y ou will learn correct, safe and efficient working meth-
odsin order to get the best possible benefit from the appliance. Theinstructions and hints
in this manual will give you a quick and easy start, and you will soon note how niceitis
to use the M etos equipment.

All rights are reserved for technical changes.

Y ouwill find the main technical dataon therating plate fixed to the equipment. When you
need service or technical help, please let us know the serial number shown on the rating

plate. Thiswill make it easier to provide you with correct service.

For your convenience, spaceis provided below for you to record your local Metos service
contact information.

METOS TEAM

metos
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1. General

Carefully read the instructions in this manual as they contain important information re-
garding proper, efficient and safe installation, use and maintenance of the appliance.

Keep thismanual in a safe place for eventual use by other operators of the appliance.
The installation of this appliance must be carried out in accordance with the manufactur-
er'sinstructions and following local regulations. The connection of the appliance to the
electric and water supply must be carried out by qualified persons only.

Persons using this appliance should be specifically trained in its operation.

Switch off the appliancein case of failure or malfunction. The periodica function checks
requested in the manual must be carried out according to the instructions. Have the appli-
ance serviced by atechnically qualified person authorized by the manufacturer and using

original spare parts.

Not complying with the above may put the safety of the appliance in danger.

1.1 Symbolsused in the manual

VAN

This symbol informs about a situation where asafety risk might be at hand. Given instruc-
tions are mandatory in order to prevent injury.

This symbol informs about the right way to perform in order to prevent bad results, appli-
ance damage or hazardous situations.

This symbol informs about recommendations and hints that help to get the best perform-
ance out of the appliance.

1.2 Symbolsused on the appliance

A\

This symbol on apart informs about electrical terminals behind the part. The removal of
the part must be carried out by qualified persons only.

1.3 Checkingtherelationship of the appliance and the manual

Therating plate of the appliance indicates the serial number of the appliance. If the man-
uals are missing, it is possible to order new ones from the manufacturer or the local rep-
resentative. When ordering new manualsit is essential to quote the serial number shown
on the rating plate.

metos
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Safety

2. Safety

2.1 Safeuseof the appliance

For safe use of the appliance, observe the following safety instructions:

. When moving or servicing the appliance, aways unplug it from the power supply.

. While cleaning the appliance, be cautious not to allow the electrical devices to
come into contact with water. Spraying water in the immediate vicinity of the ap-
pliance is forbidden.

. Exposing the appliance to the rain is forbidden.

If the applianceis not used for along time, it should be unplugged from the power supply,
cleaned and wiped dry on the inside.

2.2 Disposal of the appliance

The appliance contains parts and components, the disposal of which requires special treat-
ment. Contact local authorities to obtain instructions on how to dispose of the appliance.
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Functional description

3. Functional description

3.1 Intended use of the appliance

A\

Corona Buffet is intended for short-time storage and distribution of foodstuffs in dining
rooms and restaurants.

The plate dispenser isintended for storage and distribution of plates. The max. diameter
of platesis 270 mm.

The manufacturer shall not be held liable for situations which may arise from failure to
comply with the warnings and instructions given in this manual .

3.1.1 Usefor other purposes

A\

Use of the appliance for any other purposes is prohibited.

Consult the manufacturer in case you intend to use the appliance for other purposes than
stated above.

3.2 Functional description

The operation of the refrigerated buffet trolley is based on a copper tube located around
the edges of the cold basin, acting as an evaporator. Normally the refrigerated buffet is
supplied with a cooling unit of its own, but by special order it can be equipped with an
option for central refrigeration attachment.

The operation of the heated buffet trolley is based on conveying steam from the heating
element located in the bottom of the basin to the bottom of the container for keeping the
food warm.

The counter force of the plate dispenser is provided by metal springs. The heated model
is equipped with a heating element for warming up the plate compartment.
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4. QOperatinginstructions

4.1 Operation

411 Refrigerated CB and CBUS

Before placing products in the unit, wait until it has reached the temperature set with the
thermostat.

Correct cold storage of foodstuffs facilitates kitchen activities and affects energy con-
sumption:

Do not load products until the appliance has reached the correct operating temper-
ature.

Monitor the internal temperature of the unit daily.
Always keep the productsin good order.
Do not store spoilt food in the unit.

Always preserve the productsin dishes fitted with lids or cover them with aplastic
foil. Thiswill prevent unnecessary drying of food.

In normal conditions, the thermostat need not be adjusted.

4.1.2 Bain-marieBM and BMUS

Before placing products in the unit, wait until it has reached the temperature set with the
thermostat.

Correct storage of foodstuffs facilitates kitchen activities and affects energy consump-

tion:

Do not load products until the appliance has reached the correct operating temper-
ature.

Monitor the internal temperature of the unit daily.
Always keep the productsin good order.
Do not store spoilt food in the unit.

Always preserve the productsin dishes fitted with lids or cover them with aplastic
foil. Thiswill prevent unnecessary drying of food.

In normal conditions, the thermostat need not be adjusted.

meltos
4




7.7.2009 Rev. 1.0

Operating instructions

ey
/N
/N

Close the water valve and fill the basin with hot water to the level of 3-5 cm from the bot-
tom.

Never use the bain-marie without water in the basin.
When emptying the basin, beware of hot water.

GN containers or lids should be used on top of the basin to maintain the correct storage
temperature.

4.1.3 Heated plate dispenser PDW

4.2 After use

. Put the platesin the unit and adjust the temperature desired.
. Monitor the temperature of the unit daily.
. Always keep the plates in good order.

In normal conditions, the thermostat need not be adjusted.

4.2.1 Emptyingthebasin

4.2.2 Cleaning

>

The unit hasadrain valve beneath the basin. Water can be emptied by opening thisvalve.
The units arefitted with a1 mdrain hoseto carry water into an emptying vessel. The emp-
tying vessel should be placed either behind the service door inside the unit or, if not
enough space isavailable, the vessel should be positioned beside the unit for the duration
of emptying.

If the unit has not been connected to the sewage system, it is extremely important to keep

the drain valve tap closed at all times except during emptying, particularly when the unit
has been installed on a water-sensitive floor surface, such as parquet.

Refrigerated CB and CBUS

In normal use, the appliance does not require any other daily care than sufficient cleaning.
For cleaning the interior and exterior, use neutral or dightly alkaline cleaning agents or
wipe the surfaces with adamp cloth. Abrasive material s should not be used, especially not
on acrylic surfaces.

Use of ahose for cleaning the appliance is forbidden.

Clean the condenser once a week. The machinery does not normally require any other
cleaning.

Before vacuum-cleaning the condenser, switch off the appliance at the mains by unplug-
ging the electric cable from the socket.

metos
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Operating instructions
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Other cleaning measures than the condenser cleaning should be carried out by an author-
ised service workshop.

It is recommended to have the compressor cassette cleaned inside by a service company
1-2times ayear.

Bain-marie BM and BMUS, plate dispensers PDW and PD

In normal use, the appliance does not require any other daily care than sufficient cleaning.
For cleaning the interior and exterior, use neutral or dightly alkaline cleaning agents or
wipe the surfaces with adamp cloth. Abrasive material s should not be used, especially not
on acrylic surfaces.

Use of ahose for cleaning the appliance is forbidden.
Neutral SB and N

In normal use, the appliance does not require any other daily care than sufficient cleaning.
For cleaning the interior and exterior, use neutral or dightly alkaline cleaning agents or
wipe the surfaces with adamp cloth. Abrasive material s should not be used, especially not
on acrylic surfaces.

Use of ahose for cleaning the appliance is forbidden.
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4.2.3 Replacingthelamp (CBUS, N, BMUS)

/l\ Switch off the luminaire at the mains before replacing the lamp.

i To avoid damaging the starter, it is advisableto replace the |lamp before the end of its serv-
icelife. The starter cannot be replaced.

Lever

Lamp holder
Lamp
Switch

E N o

Hold down the levers, slide both ends of the lamp holder sideways and remove the lamp.
Insert the lamp and return both lamp holders to their original position, making sure they
shap into place.

4.2.4 Adjustment of spring mechanism

Switch off the appliance (PDW).

To access the springs, press an empty cylinder
with your hand.

Thereis a hole in the dish platform for reserve
springs to keep them in place.

metos
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Hold the spring with afirm grip and set it in the
position desired.

The spring is placed in a C-shaped notch locat-
ed in the cover.

Spring pressure should be distributed as evenly
as possible on the whole lifting mechanism.

'-I-Llil\1'|'|iip¢a|=

Detach the dispenser cover by un-
twisting the support bars (4 pcs/
cylinder) which hold the cover in
place.

Slide the adjustment rods (4 pcs/cylinder) in place. Y ou do not need to remove the cylin-
der from the appliance.

metos
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Operating instructions

Lift the rod and turn it into the position desired. There are guide studs at the upper and
lower end of the adjustment rod to ensure the correct location of the rod.

Do not switch the appliance on until the dispenser mechanism isin its correct place in the
unit (PDW).

Adjustment options for 270 mm cylinders: 180/200/220/235/270 mm

Adjustment options for 320 mm cylinders: 240/250/270/285/320 mm

metos
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5. Ingtallation

5.1 Operating conditions

The appliance is designed for operation at temperatures of +10°C to + 25°C.

Refrigerated CB and CBUS: The appliance should not be placed close to bain-maries or
ovens.

5.2 Transport and storage

A\
A\

A\

The appliance should be transported to theinstallation sitein its transport package. Do not
remove package until in the immediate vicinity of the installation place. The appliance
should be transported in an upright position.

The appliance is made of polished stainless steel, melamine plate and tempered glass, so
it can become scratched very easily in site conditions. Therefore, the appliance should be
delivered to theinstallation site at a later stage of construction work. It is forbidden to use
the appliance as an installation base.

The appliance should not be stored outdoors, not even in its transport package.
Refrigerated CB and CBUS

In case the appliance has been stored in a non-heated location so that its temperature and
particularly the temperature of the machinery has fallen below 0°C, the appliance should
be kept in room temperature until the machinery temperature is at least 10°C. Starting the
cold machinery may damage the compressor.

In case the appliance has been heavily tilted just before the intended start-up, you should
wait at least 30 minutes before switching the appliance on. Otherwise the oil accumulated
in the suction inlets of the compressor may damage the compressor with a hydraulic
shock.

5.3 Installation

metos
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The appliance is fitted with castors. Mount the appliance on an even surface.

Refrigerated CB and CBUS: Ensure free air circulation for the condenser.
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I nstallation

5.4 Unpacking the appliance

Remove foils protecting the stainless steel and plastic surfaces cautiously to prevent the
surfaces from getting scratched.

5.5 Electrical connections

The connection cable islocated behind the end plate. Connect the appliance to the power
supply with an earthed socket. In models with an upper section the light will turn on au-
tomatically. For making the connection, a socket protected with afuse of max. 16 A has
to be provided for each unit.

When units are installed in serving lines, you can put the connection cable in the holders
provided with the help of acabletie.

5.6 Start-up

5.6.1 Refrigerated CB and CBUS, bain-marie BM and BMUS, neutral N, heated plate
dispenser PDW

After connecting the appliance to the power supply, turn on the main switch (green) and
make sure that the indicator light of the switch lights up.

In case you have problems with taking the appliance into use, contact the Metos service.

metos
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6. Troubleshooting

In case the appliance does not function as expected, review the following list of problems
to find out if the appliance can be put in order without a service call. In al enquiries,
please contact the nearest Metos service. Most problems can be managed on the phone.

PROBLEM

POSSIBLE CAUSE

ACTION

The appliance does not start even if
the main switch is turned on.

Electric cableisnot properly pluggedin
the socket.

Put the cable properly in the socket.

Defective fuse.

Replace the fuse.

Refrigerated CB and CBUS: Com-
pressor is running, but the tempera
ture does not fall to the set value

Condenser covered by dust.

V acuum-clean the condenser.

Ambient temperature exceeds the maxi-
mum vaue (+25°C).

Make sure that the appliance has not
been placed close to a heat source. If
necessary, provide mechanica ventila-
tion.

Prevented air circulation beside the con-
denser.

Remove obstacles to ensure free air cir-
culation.

Bain-marie BM and BMUS: Water
inthebasin doesnot heat, evenif the
pilot lamp of the switch lights up.

Thereisor hasnot been enough water in
the basin during heating.

Add hot water until water level isat least
5 cm from the bottom.

Overheat protection has activated.

Reset the overheat protection.

Bain-marie BM and BMUS: Food
does not remain hot enough.

Too much water in the basin.

Decrease water to the correct level.

Water basin partly open.

Cover the basin with lids or containers.

metos
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The appliance does not contain parts that can be serviced by the user. Service must be car-
ried out by an authorised service company.
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Technical specifications

7.  Technical specifications
Installation drawing U00258 A3

Installation drawing U00314 A3
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Item Model Specification
Electrical connection 230V 50Hz
Power input CB,CBUS 0,43 kW
Power input BM,BMUS 1,8 kW
Power input N 18/30 W
Power input PDW 0,7 kW
Refrigerant CB,CBUS R134a
Insulation material CB,CBUS Foamed polystyrene
Control unit CB,CBUS Thermostat
Temperature range BM,BMUS 60...90°C
Temperature adjustment BM,BMUS,PDW | Thermostat
Standard colours, cover plates, wood Koski melam. Birch
Grey tiwi melam. 802 matt
Koski melam. Cherry smooth
Standard colours, cover plates, steel Red RAL 3000
Blue RAL 5005

CB=REFRIGERATED CB, CBUS=REFRIGERATED UNIT WITH UPPER SECTION CBUS, BM=BAIN-MARIE BM,
BMUS=BAIN-MARIE WITH UPPER SECTION BMUS, SB=NEUTRAL SB, N=NEUTRAL UNIT WITH UPPER SEC-

TION N, PDW=HEATED PLATE DISPENSER PDW, PD=NEUTRAL PLATE DISPENSER PD

800=Length 800 mm, 1200=Length 1200 mm

metos




METOS OY AB VAATIMUSTENMUKAISUUSVAKUUTUS  LT30024 - Dropein C and W
LOMAKE LT30024 FORSAKRAN OM OVERENSSTAMMELSE
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Valmistajan nimi / Tillverkarens namn / Manufacturer's name

METOS QY AB

Osoite / Adress / Adress

04220 KERAVA
FINLAND

Vakuuttaa, etta seuraava tuote / Férsakrar att féljande produkt / Declare that the following product

Nimi, tyyppi tai malli / Namn, typ eller modell / Name, type or model
Drop-in kylma- ja lamminlaitteet / varm och kall enheter / heated and cold units
Drop-in tekniikkaan perustuvat Nova ja Corona yksikét / Nova och Corona enheter som byggs av
drop-in teknik / Nova and Corona units based on drop-in technology

on seuraavien direktiivien asiaankuuluvien sadnndsten mukainen / éverensstdmmer med tilldmpliga bestémmelser
i foljande direktiv / is in conformity with the relevant provisions of the following directives

MD 2006/95/EC, LVD 2006/95/EC, EMC 2004/108/EC, RoHS 2002/95/EC, WEEE 2002/96/EC
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Alla mainittu henkilé on valtuutettu kokoamaan teknisen tiedoston / Nedan namda person &r bemyndigad att
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