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Thanks for using HORECA SELECT series products.

The RTP380E-7 Double-door Tableware Sterilizer keeps clean and dries the tableware and
appliance disinfected with ozone, UV and mid-temperature in the upper layer and sterilize by
far infrared in the lower layer. The product can kill colon bacillus, staphylococcus and bacteria
causing hepatitis. The sterilizing result meets the national standards. It is an ideal dryer steriliz
—er for the restaurant, kindergarten, hotel, dining hall and other places.

’

® Only when the door is closed can the sterilizer work normally, otherwise there will be leak

® [n order to achieve the best disinfection result and avoid burning your hands or leak of 0zo

@ High temperature, please be careful not to get burnt.

Warning

of ozone.
Do not put any other thing than tableware into the sterilizer.

-ne, you are suggested to wait for another 20mins before opening the door after the steriliz
-ing is finished and do not take out the tableware before they cool down.

Can not put the plastic and wooden product into the lower layer.

Special attention

® For the table ware of which heat-resistance is below 75C should not be placed in the cabinet.
® For the tableware of which heat-resistance is below 180°C, such as high temperature resista

-nce plastic materials, silicon rubber product or low temperature resistant glass products sho
-uld not be put into the lower layer.

® The tableware of which heat-resistance is between 180C to 250C should be put away from

the heat pipe about 100mm.

Precautions
® The power supply socket must be reliably =F ) L
ground. The user should not change the I Earthen line N
socket by himself.(Please refer to picture | N L 1
1) ‘ 0 Phase line \ The correct side
® When placing the racks, the dish rack Neutral line Back/ \ of the racks
should be facing the back of the inner Picture 1 Picture 2

cabinet.( Pleaserefer to picture 2)

® The tableware should be dry before putting into the cabinet and shouldn't be overlapped to
obtain the best sterilizing effect.

® Don't touch the glass of the door when it is sterilizing for avoiding being scalded.

® [f any break-down or leak of ozone or any problem is found, please inform the service center
or authorized agents to arrange repairs.

® To the especial people (such as children) are not adapt to use this product.

@ If the abnormal state (such as abnormal sounds, odor, heat up, smog) appear while use the p
-roduct, the user should pull the plug out and inform the service centre of the company or the
agent to arrange the inspection.

® When the instructor lights are off, you should not take out the tableware right away as the
temperature in the inner cabinet is still very high and to avoid burning your hand. You are
suggested to take them after the temperature goes down.

® When the upper layer is sterilizing, it will stop working if open the upper door. After close
the door and press the “upper layer” button it will work again.

® Don't block the Air-off hole.

® When the maintenance work is required, the power supply should be turned off first.

8



® [f the power supply wire is damaged, our service center or authorized agent should be infor
-med to make the repairs.

® Don't put the sterilizer near the flamable products and the cloths things are not allowed to put

into, on or beside the cabinet.

This product is vertical mode, please put on the dry ground according to the install method.

Please turn off the power supply after sterilizing.

This appliance safe use term is 10 years (from the date of the user bought).

How to deal with the appliance out of date: As to the appliance out of date or without any

maintainable value, please deliver the product to the eligible recycle company, home applian

-ce distributor or the after-sales service department. The user should not throw away or break

up the appliance by theirselves.

Names of components

. Body of the cabinet
. The upper layer temperature control

. O3 producer

. The upper door

. Display

. Off button

. The lower layer button

0 NN L AW N~

. The upper layer button
. Air-hole

\O

Major technical data

Product model RTP380E-7
Power supply 220V~ 50Hz
Rated input power 1350W

Interior volume

284L (90L for the upper, 194L for the lower layer)

The Ozone concentration

2mg/m*< ozone concentration<<30mg/m’

upper |Working time

—10mins

Executive No

layer |Life span for the ozone generator| >>1000h

The |The sterilizing star sk ok

lower|Sterilizing temperature 125¢C:C

layer Working time >>15mins

Life span for the heat pipe >5000h

Work cycle (load) —>30mins

Rated loading weight of each rack Tkg

Net weight 46kg

Exterior dimension 555mmx515mx|1 640mm

GB 17988-2008 Q/KB 16-2010

Company standard record number

QB/440606 97 9725-2010

Factory sanitation license

T IES [2002] 5500085

10. Cup rack

11. Bowl rack
12. Dish rack
13. Heat pipe

14. The lower layer temperature control

15. The lower door
16. Heat pipe

® Put the sterilizer on the ground.You can tweak the adjustable

17. Light-wave pipe
18. Adjustable foot

How to install

The mid-li
foot if the ground is uneven to adjust to the level.fix the “4Y’ offh?i,o]tme
component to the wall where near the ground about 1568mm
by M8*60 the bolt.The “Y’ can match the linking plate hard 3
(as the picture). =
— Grond

With fashionable outlook design and attractive shape.

Stainless-steel, durable in use.

Ozone in the upper layer disinfects the colon bacillus and the staphylococcus to some extent,
and it is fit for keeping clean the tableware of which is not high temperature resistant.

With temperature increase to above 120C, the infrared ray produced in the lower layer can
kill 99.9 percent of the colon bacillus, staphylococcus and showing negative effect in the
(HBsAg) damaging experiment, but does no side-effect on human health.

Accurate temperature control and excellent performance. Equipped with over-temperature
protection and guarantee that the upper cabinet will stop working when the door is opened.
It is reliable and safe; also, the two layers can work separately.

How to use

Plug the power cord and get ready for work.
When the lower layer cabinet is working alone, press the “Lower layer” button and the ind
-icator lamp will be on and the lower cabinet starts working on its own. When the tempera

-ture is higher than that set by the temperature control, the indicator lamp will be automatic
-ally off.

When the upper layer cabinet is working alone, press the “Upper layer” button and the indi
-cator lamp will be on and the indicator lamp will be on and the upper cabinet starts working
on its own. When the temperature is higher than that set by the temperature control, the ind

-icator lamp will be automatically off.



If you want o use the two layer cabinet at the same time, just press the “Upper layer” and
“Lower layer” button.

Sterilizing is still in process within 20mins after the indicator lamp is off. Don't open the do
-or within this period to guarantee the sterilizing effect.

If you need to cancel any function, please press the “Cut off ” button.

The upper layer will stop working if the upper door is open and will continue working only
when the door is closed and press the “Upper layer” button again.

Daily maintenance

It is suggested to clean the product often. Remember to disconnect the power supply before
cleaning. Then use a wet towel with some neutral detergent to wipe off the stain inside or
outside of the cabinet, and then, use a dry towel to wipe off the remaining detergent.

If the abnormal state appear while use the product, please stop using and pull the plug out.
The people not the professional are not allowed to maintain the product.

Familiar malfunction and how to handle:

Familiar malfunction The reason The method

The plug and the socket not

. Maintain or replacing
in well contace.

Stop working The fuse burn out Replace the fuse

The power wire is short circuit| Replace the power wire
The door control switch fail Replace the door control

The ozone generator | t0 work switch

fail to work The relay broken Replace the relay
The ozone generator broken | Replace the ozone generator
The relay broken Replace the relay

The heat pipe fail to work The temperature control Replace the temperature

broken control
The heat pipe broken Replace the heat pipe

Repair or maintenance service

Within one year after the product is purchased, this company offers repair service free of
charge on the interior trouble which is not caused by users.

If the trouble is made because of abnormal use or abnormal maintenance, this company wo
-uld provide repair work at favorable terms. So don't tear off the products serial number tag
so that the repair technician may check and record.

If the repair or maintenance service is required, please contact the after-sale service departm
-ent of the company.
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Product warranty card
Productmodel: ___________ Barcode:________________
Invoicenumber: __________ Buyingdate: - ____________.
User'sname: ____________ Phone number: ____________

Address: _ _ _ _ _ _ _ _ _ _ _ _ _ o ________

I . The warranty card should be enclosed in the packing and taken
care by the customer as the warraty for the product.
I . Therules of warranty

(DThe period of warranty is one year, our company will provide t
-he service of maintain.

@The period of warranty mean that the date showed on the invoi
-ce. If you miss the invioce, then, we will according to the bar
code and check the date of leaving factory. The warranty date
will be 15 days after leave factory date.

(®In the warranty date, the following situation will not be regard
-ed to the free maintain.

(1) Can not supply the valid buying bill.

(2) The fault is cause by which the user have not install or use t
he product properly as the user manual showed.

(3) The damage is caused by the user who maintain the product
by him/herself or use inappropriately.

(4) The fault is not cause by the quality of the products but by m
-an-made.

@The product which is not in the rang of fee maintain will charge
normally.

(B®Please carry your < Canbo warranty card >and the valid bill.

®Ifyou need to replace your problem product, please supply the

copy of the valid bill.
III. Ifthe user have any problem with the after service, please conta
9 -ct our company directly. )
Add: NO.268 Qixin Rd,Xingtan,Shunde City Guangdong Province
PC:528325
TEL : (0757) 27771526 Http://www.canbo.cn
FAX : (0757) 27773237 E-mail:kbcd_service@canbo. cn
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Warranty form

Name of the
product Model NO
The installatio The installa
-n department —tion date
Bar code of the product (Fill)
Content of fault )
Repair Repair .
date department Repairer
State of fault The spare parts

Notice:
The repairer should fill the form after repair the fault product in the warranty date
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