DESKOVY FILTR SERIE
FCH

RIFO

[talian style and quality since 1967

TECHNICKA PRIRUCKA A NAVOD
NA POUZITI

TYP. FCH6 / FCH10



UvoD

Tento navod obsahuje zakladni informace pro spravné pouzivani a udrzbu filtrt FCH
od spolec¢nosti Grifo.

UPOZORNENI

1. Uzivatel filtru musi dodrZovat bezpecnostni pfedpisy platné v jeho zemi.

2. P¥i servisu nebo opravé stroje vytahnéte ze zasuvky, protoze jakakoliv udrzba, instalace
nebo vykonavany pohyb, kdyz je zafizeni pod elektrickym napétim, muze zpUsobit vazné
nehody.

3. Béhem chodu se strojem nehybejte ani s nim netfepte.

4. Pred kazdym pouzitim stroje zkontrolujte, zda jsou kabel a vSechna elektricka zarizeni
funkéni a nejsou poskozena.

5. Prfed zasunutim zastréky do zasuvky nebo prfed spusténim stroje pomoci vypinace se
ujistéte, Ze nestojite ve vodé a ani nemate mokré ruce.

6. UzZivatel filtru nesmi vykonavat Zadné prace, které nejsou popsané v tomto navodu.

Grifo snc odmita jakoukoliv zodpovédnost za nehody, materialni Skody anebo ujmy na
zdravi osob zpusobené nespravnym pouzivanim stroje.

POUZITI FILTRU

Filtr je mozné pouzit na filtrovani vina, octd, likérd, pfirodnich esenci a jinych tekutin.



NAVOD NA FILTRACI

1. Pripojte hadice tak, jak je znazornéno na obrazku, utahnéte je pomoci svorek.

2. Vyberte si spravny typ filtracni desky podle typu vykonavané prace (podivejte se do
tabulky).

3. Filtry navlhéete vinem nebo vodou a vlozte je do stroje podle pokynU na obrazku.

4. Bezpec€né upevnéte desky.
5. Skrz otvor © naplite Cerpadlo produktem uréenym na filtraci a zapnéte ho.
6. Zkontrolujte, zda pocatecni tlak nepfesahuje hodnotu 0.5 atm. Nastaveni

tlaku upravte stlacenim tlakového ventilu.
7. Po dosahnuti maximalniho tlaku pro pouzivany filtr (tabulka), zastavte

Cerpadlo a po uvolnéni pomoci zavitu odstrarite Spinavé filtry.

8. Pokud chcete spustit novou filtraci, zopakujte uvedené operace.
9. Na konci prace promyjte hadice a desky vodou a peclivé je vysuste. Filtr by mél

byt skladovany na suchém misté a chranény pfed prachem a vihkosti.

Jakékoliv udrzbarskeé prace se musi vykonavat pouze pokud je zafizeni

odpojené od zdroje napéti.

Upozornéni: Nikdy nevypinejte €erpadlo béhem filtrace.
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REGOLATORE DI PRESSIONE CON MANOMETRO
PRESSURE REGULATOR WITH MANOMETER

TAPPO DI CARICO POMPA
PLUF FOR PUMP LOADING

TUBO DI ASPIRAZIONE
INLET TUBE

VOLANTINO DI SERRAGGIO
CLAMPING HAND-WHEEL

TUBO DI MANDATA
DELIVERY TUBE

INTERRUTTORE ELETTROPOMPA
ELECTRO-PUMP SWITCH

RUBINETTO DI SCARICO POMPA
DRAIN COCK OF THE PUMP

&

DEPOSITO PRODOTTO DA FILTRARE
STORAGE FOR PRODUCT TO BE FILTERED

: tlakomér s manometrem
. plnici otvor
: pFivodni hadice

: pFivodni hadice
: elektricky spinac cerpadia
: vypoustéci ventil erpadla

: utahovaci zavit (na dotazeni desek)

DEPOSITO PRODOTTO FILTRATO
STORAGE FOR FILTERED PRODUCT



TABULKA S VLASTNOSTMI

L TLAK PRUTOK N
TYP PouUZITI [Kglcm2] [litr/hod] (10 UCEL
g desek)

C20V0 umyvatelny 4.0 720

Y .. Pro mlada vina, hlavné pro
C20v4 Predlisovani 3.0 680 S akalens
Cc20v8 jemny hrubovaci 25 650

prostfedek
C20vi2 Jemné Cifeni 25 500 Pro plna fermentovana

vina

C20Vv16 Oplachovaci 2.0 350 Pro cifeni ¢ervenych vin

prostifedek
Cc20vi1s Predsterilizace 2.0 300 Pro &ifeni bilych vin

Pro sterilizaci, €ifeni, filtraci
C20Vv20 Sterilizace 1.5 220 vin s neprokvasenymi
rezidui cukru

VSude, kde se vyzaduje

c20v24 super sterilizace 1.0 120 absolutni stabilizace

E2 Pfedzdrsnéni 25 50 Pro filtraci olivovych olejl




MONTAZ KARTONOVEHO FILTRA

4.2 INSERIMENTO DEI CARTONI FILTRANTI

Koncova deska

Stifedni desky

Drsna
strana

Drsna
strana

Koncova deska na
strané Cerpadla




TABELLA DELLE CARATTERISTICHE DEL
LIVELLO FILTRANTE

CLARIFICATION POWER

SPECIFIC APPLICATIONS OF THE
FILTERING LAYERS

TYPE

ROUGH MIDDLE FINE STERILE

V24

For all applications where an absolute guarantee of
stability is required.

Recommended flow rate

120 litres of wine / hour

Working pressure: 1 bar

(Values referring to 10 filtering layers)

V20

Brightening and sterilising filtration of wines with
unfermented residual sugar, filtered with
microporous membrane protection, beer
stabilisation.

Recommended flow rate:

220 litres of wine / hour

Working pressure: 1-1.5 bar

(Values referring to 10 filter layers)

V16

Perfect polishing of wines with low bacterial load,
polishing of spirits.

Recommended flow rate:

350 litres of wine/hour

Operating pressure: 1.5-2.5Bar

(Values referring to 10 filter layers)

V12

Brightening of fully fermented red wines, brightening
of dry spirits, for the entire brightening process which
can be considered semi-fine. Recommended flow
rate :

500 litres of wine / hour

Working pressure: 1.5-2.5Bar

(Values referring to 10 filter layers)

V8

Filtration of young wines even with high turbidity,
clarification of sugar alcohols, polishing of edible
oils.

Recommended flow rate: 650 litres of wine per hour.
Working pressure: 2-2.5 bar.

(Values referring to 10 filter layers)

V4

Pre-roughening agent particularly suitable for
brightening extra virgin olive oil and for brightening
young wines with high turbidity.

Recommended flow rate: 80 litres of wine per hour.
Working pressure: 2-3 bar

(Values referring to 10 filter layers)

VO

Support to diatomaceous (or infusorial) earth on
the polishing of beer, of sugary solutions,
filtration of alimentary and industrial oils, of
liquids and viscous solutions.

Recommended flow rate: 720 litres of wine/hour
Operating pressure: 4Bar

(Values referred to 10 filtering layers)

CJRIF6

Italian style and quality since 1967




