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E u1 ment LLC 

* Contact Person:

Questions about how to complete this form? 
Call 1-800-503-7534/ 305-868-1603 
Return completed form to: 
SKYFOOD EQUIPMENT LLC 
11900 Biscayne Blvd. Suite 512 
North Miami, FL 33181 - USA 
Or fax form to: 
305-866-2704

---------------------------

* Business type: 
D Bakery and Bagel Operations
D Bakery (Associated with Restaurant)
D Bowling Center
D Business and lndustry ln-House Feeding 
D Butcher 
D Catering
D Club Stores 
D Convenience Store 
D Country Club
D Delicatessen (Chain / Restaurant)
D Delicatessen (lndependent and Non-Restaurant)
D Food Store 
D Government
D Hospital
D Lodging 

D Mass Merchandiser with Grocery 
D Mass Merchandiser with NO Grocery 
D Meat Packer and Purveyor 
D Other Business that prepares or serves food 
D Other Business that sells but doesn't serve food 
D Pizza (Dine ln/ Carry Out) 
D Restaurants (lndependent / Chain) 
D School 
D Stadiums / Coliseum 
D Supermarket / Grocery 
D Theme Park 
D University / College 
D Vineyard/Winery 
D Warehouse Clubs 
D Wholesale Baking Operation (Non-lnstitutional) 

*CompanyName: _________________________ � 

* Address: 
-----------------------------

*City:------------------------------

* State: ----------------- * Zip Code: --------­

* Phone:
-------------

Web page=--------------------------�
D I would like to join the Mail List. D I would like to join the E-mail List.

Product Details 

The Product Commercial Item can be found on the machine Product ldentification Label. 

* Serial Number: * Confirm Serial Number:
--------- ---------

This information, the Product Serial Number, can also be found on the machine Product ldentification Label. 

* Proof of Purchase: D Yes
D No 

* Purchased On: / / 
---�---�----� 

1 Company Name 

(mm/ dd /yyyy) 

, * lndicates required field. ** lndicates required field, not mandatory by Fax. 





1.2 MAIN COMPONENTS 

AII components are made with carefully selected materiais, in 
accordance with Siemsen experience and standard testing procedures. 

Picture -01 

01- GearBox

02 - ON/OFF Switch 

03 - Office of the Motor 

04- Handle

05- Foot

1.3 Techinical Characteristics 

Table -01 

Characteristics Unit. 

Voltaae [V] 
Freauencv 1 Hz 1 

Power Ratinq [CV] 
C onsumotion I kW/h I 

Heiaht [Inches] 
Width ! Inches 1
Depth l lnchesJ

Net Weiaht [lb] 

Gross Weight [lb] 

PSE 

110 
60 

1,5(1100) 
1 1 
12" 
R" 

19 3/4" 
75 
95 

2. INSTALLATION AND PRE-OPERATION

2.1 Installation 
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The Power Drive Unit should be placed on a leveled working 
surface, preferably 850 mm high above floor. 

Control the electricity source voltage , it shall be the sarne as the 
Power Drive Unit motor voltage. 
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service company ("Service Company"). Products held at commercial facilities and weighing 
less than seventy (70) lbs. must be taken or shipped, shipping charges are prepaid, either 
to SKYFOOD's facility or to a Service Company. Mileage or travei time will NOT be paid. 
SKYFOOD offers a limited on-site warranty for products ONLY held at commercial 
facilities, whose net weight exceeds seventy (70) lbs., provided they are installed in a 
location that is within a thirty (30) mile radius of a Service Company. End Users are 
responsible for all extra travei and mileage rates. ln this case, warranty services will be 
provided during regular business hours. 

This product will be replaced or repaired under warranty, for a period of (1) year, 
beginning from the date of purchase by the original purchaser/user ("End User"). 

Accessories will be replaced or repaired under warranty, for a period of (30) days, 
beginning from the date of purchase by the original purchaser/user ("End User"). 

This warranty shall not take effect until a properly completed and executed WARRANTY 
REGISTRATION form has been received by SKYFOOD EQUIPMENT, LLC, wit hin thirty 
(30) days from the date of purchase. The WARRANTY REGISTRATION is available either
in the lnstruction Manual of every Product or at SKYFOOD's website www.skyfood.us. The
End User must fill out the WARRANTY REGISTRATION form and send it to SKYFOOD
according to the instructions posted on the referred website. Failure to do so will VOID
the warranty.

For questions or assistance, do not return the product or accessories to the store, please 
call Toll Free 1 -800-503-7534 for Customer Support, or visit the Customer Service section 
of www.skyfood.us. For faster service please have the items name, serial number, and 
proof of purchase for the operator to assist you. 

SKYFOOD reserves the right to change the terms of its limited warranty at any time 
without any prior notice. lt also reserves the right to change the design and 
specifications of its equipment or any related documentation at any time. The end 
user is not entitled to upgrades or refunds resulting from these changes. 

Updates 

These Terms and Conditions were last updated on August 2ih, 2011. 



SKYFOOD EQUIPMENT LLC • SERVICE 

For questions or assistance with SKYFOOD, 

call SKYFOOD EQUIPMENT Toll Free: 1-800-503-7534, or visit the Customer Service 

section of www.skyfood.us. 

SKYFOOD'S LIMITED WARRANTY 

Unless otherwise specified, new SKYFOOD products, excluding accessories, sold by 
SKYFOOD EQUIPMENT, LLC. ("SKYFOOD"), for use only in the continental United 
States (collectively, "Products" or singularly, "Product"), are warranted to be free from 
defects in materiais and workmanship for a period of one (1) year from the date of 
purchase by the original purchaser/user ("End User''). Several new products and 
accessories may be warranted for a period other than one (1) year while others may 
be subject to travei limitations, as specified on the products lnstruction Manual. Proof of 
purchase must be presented; if not this warranty will be VOID. No warranty is given or 
implied to a subsequent transferee or any other third party. This warranty is expressly 
conditional upon SKYFOOD being notified of any defects in materiais or 
workmanship within tive (5) days of its occurrence, within the warranted time period. lf a 
notice of a claim under this warranty is timely made by the End User, SKYFOOD or a 
SKYFOOD's designated service company ("Service Company"), will repair or replace the 
Product, at SKYFOOD's discretion, subject to the additional conditions hereinafter 
described. 

This warranty shall not apply if damage occurs from improper installation or maintenance 
performed by an unauthorized service company ("Service Company"), wrong voltage, nor 
to the extent that Products or parts have been used other than in conformance with 
operating and maintenance instructions, subjected to misuse or abuse or damaged by 
accident, acts of God, abnormal use, stress or any other matter unrelated to SKYFOOD, 
and beyond its reasonable contrai. This warranty does NOT cover service labor and 
travei to perform adjustments on products and/or accessories. ln addition to wear and 
tear of certain items, such as, but not limited to; glass parts, biades, stones, chopper 
cutting knives, plates, slicing knives, cutting disc, gaskets, oil changes, sealing tape, heat 
seal wires, worm gears, self-lubricating bushings, carbon brushes for electric motors, and 
other parts expendable by nature and that need to be replaced frequently. Electrical 
components are subject to natural wear and tear, and are NOT covered by this 
warranty. THIS WARRANTY EXCLUDES ALL ORAL, STATUTORY, EXPRESS OR 
IMPLIED WARRANTIES WHICH MAY BE APPLICABLE TO SKYFOOD, INCLUDING, 
BUT NOT LIMITED TO, ANY IMPLIED WARRANTY OF MERCHANTABILITY AND 
FITNESS FOR PARTICULAR PURPOSE. Under no circumstances shall SKYFOOD be 
liable for loss of use, revenue or profit or for incidental or consequential damages. 
SKYFOOD shall under no circumstances be liable for any loss, damage, concealed 
damage, expense or delay of goods for any reason when said goods are in the custody, 
possession or contrai of third parties selected by SKYFOOD to forward, enter, clear, 
transport, or render other services with respect to such goods. The sole and exclusive 
remedy for breach of any warranty is limited to the remedies provided in the paragraph 
above. 

AII products held at non-commercial facilities or domiciles, must be taken or shipped, 
shipping charges prepaid, either to SKYFOOD's facility or a SKYFOOD's designated 

Rear attachment hub for # 12 attachments 

All attachmentes are not alike 

tHIS Power Drive Unit has a standard# 12. Some attachments 
do not hold to this standard . Skyfood includes a new rear hub that 
mounts to your attachment insuring a standard fit. 

Skyfood includes this new hub as a courtesy and is not responsible 
for mounting on your attachment . 

Instructions : 

Remove screws ( item 1 -picture below ) on the existing rear hub 
( item 2 -picture below) off your attachment . 
Remove the existing hub from your attachment and replace it with the 
new # 12 hub provided. 

Should you have any questions, please contact our Toll Free 
Hotline: 1-800-503-7534 

2.2 Pre- Operation 
Be sure the Power Drive Unit is firmly placed on its position and 

stable. 
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4.1.3 Avisos 
En el caso de falta de energía eléctrica, desligue inmediatamente la llave 

liga/ desliga. 
Use solamente aceites lubricantes o grasas recomendadas o equivalentes. 

Evite choques mecánicos, ellos pueden causar fallas o malo 
funcionamiento. 

Evite que agua, suciedad o polvo entren en los componentes mecánicos y 
eléctricos de la maquina. 

NO ALTERE las características originales de la maquina. 
NO SUCIE, RASGUE O RETIRE CUALQUIER ETIQUETA DE 

SEGURIDAD O DE IDENTIFICACIÓN. Caso alguna esté ilegible o perdida, 
solicite otra alAsistente Técnico más cercano. 

LEA ATENTAMENTE Y CON CUIDADO LAS ETIQUETAS DE 
SEGURIDAD Y DE IDENTIFICACIÓN CONTENIDAS EN LA MAQUINA, 
ASÍ COMO LAS INSTRUCCIONES Y LAS TABLAS TÉCNICAS 
CONTENIDAS EN ESTE MANUAL. 

4.2 Cuidados y ObservacionesAntes de Ligar la Maquina. 

IMPORTANTE 
Lea con atención y cuidado las INSTRUCCIONES contenidas en este 

Manual, antes de ligar la maquina. Certifiquese que entendió 
correctamente todas las informaciones. En caso de duda, consulte su 

superior o el Revendedor. 

4.2.1 Peligro 
Cables o hilos eléctricos con aislamiento danado, pueden provocar choques 

eléctricos. Antes de usarlos verifique sus condiciones. 

4.2.2 Avisos 
Esté seguro que las INSTRUCCIONES contenidas en este Manual, estén 

completamente entendidas. Cada función o procedimiento de operación y de 
manutención debe estar perfectamente entendido. 

El accionamiento de un comando manual (botón, llave eléctrica, palanca, 
etc.) debe ser hecho siempre después que se tenga la certitud de que es el comando 
correcto. 

4.2.3 Cuidados 
El cable de alimentación de energía eléctrica de la maquina, debe tener una 

sección suficiente para soportar la potencia eléctrica consumida. 
Cables eléctricos que estuvieren en el suelo cerca de la maquina, deben ser 
protegidos para evitar corto circuitos. 
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N ever use a manual command ( switch , buttons , lever) unadvisedly. 
If any work is to be made by two or more persons, coordination signs will have to be 
given for each operation step . Every step of the operation shall be taken only if a 
sign has been made and responded. 

4.1.3 Advices 
ln case of power shortage, immediately turn the machine OFF. 
Use recommended or equivalent lubricants, oils or greases . 
Avoid mechanical shocks as they may cause failures or malfunction. 
Avoid penetration of water, dirt or dust into mechanical or electrical 

components of the machine. 
DO NOT MODIFY original characteristics of the machine. 
DO NOT REMOVE, TEAR OFF OR MACULATE any safety or 

identification labels . lf any labels has been removed or is no longer legible 
contact your nearest dealer for replacement. 

4.2 Safety Procedures and Notes Before Turning Machine ON 

IMPORTANT 
Carefully read ALL INSTRUCTIONS of this manual before turning the 

machine ON. Be sure to be familiar with the set and that you have 
well understood all information contained in this manual. lf you 

have any question contact your supervisor or your nearest Dealer. 

4.2.1 Danger 
An electric cable or electric wire with damaged insulation could cause 

electrical shocks as well as electrical leak. Before use check conditions of 
all wires and cables. 

4.2.2 Advices 
Be sure ALL INSTRUCTIONS in this manual have been thoroughly 

understood. Every function and operational procedure have to be very clear 
to the operator. 

Any manual command ( switch, button or lever) shall be given 
only after to be sure it is the correct one . 

4.2.3 Precautions 
The electric cable has to be compatible with the power required by 

the machine, 
Cables touching the floor or close to the machine need to be 

protected against short circuits. 
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Cubo Posterior de Acoplamiento para Acoplamiento No. 12 

Todos los acoplamientos no son parecidos. 

Skyfood Equipments fabrica nuestras  Unidades Motoras 
correspondiendo al mas alto estandard No 12. Algunos 
acoplamientos no corresponden a este estandard. Skyfood incluye 
un cubo posterior que puede ser ensamblado al acoplamiento en 
sustitución al cubo existente para asegurar un perfecto encaje . 

Skyfood incluye este nuevo cubo como cortesía pero no será 
responsable por su ensamblaje en la Unidad Motora . 

Instrucciones: 
Retire los tomillos ( ítem 1 figura abajo) que están en el cubo 

posterior ( ítem 2 figura abajo) de su acoplamiento . 
Retire el cubo existente en su acoplamiento y ensamble el 

nuevo cubo. 

Caso necesario por favor contacte nuestra línea Toll Free Hotline 
1 - 800 - 503 - 7534. 

2.2 Pre Operación 

Ilnicialmente verifique si la Unidad Motora está firme en su 
posición. 

15 
Antes de usaria limpie la maquina con un pafio húmedo . 
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1 INTRODUCCIÓN 

1.1 Seguridad 

Cuando usada incorrectamente, la Unidad Motora modelo PSE, es una 
maquina potencialmente PELIGROSA. La manutención, la limpieza o otra 
cualquier actividad de servicio, solamente deben ser hechas por personas 
debidamente entrenadas, y con la maquina desconectada de la red eléctrica. 

Las instrucciones abajo deberán ser seguidas para evitar accidentes: 

1.1.1 Desconecte la maquina de la red eléctrica cuando desear retirar cualquier 
parte removible, para hacer la limpieza, la manutención o cualquier otro servicio. 

1.1.2 Nunca usar instrumentos fuera a los que acompanan la maquina para 
auxiliar en su operación. 

1.1.3 Nunca tire agua o otro liquido directamente sobre la máquina. 

1.1.4 Nunca utilice ropas con mangas anchas principalmente cerca de los 
punos durante la operación. 

1.1.5 Nunca introduzca los dedos o cualquier otro objeto , en las aberturas 
existentes en la maquina 

1.1.6 Mantenga las manos lejanas de las partes movibles. 

1.1. 7 Nunca prenda la maquina con las manos, los zapatos o ropas mojadas. 

1.1.8 Siempre aterre la maquina adecuadamente ai instalar el equipo. 

IMPORTANTE 
Este equipo no es para ser utilizado por personas {inclusive niíios) con 
capacidades físicas o mentales reducidas, o con falta de experiencia o 
conocimiento, a no ser que tengan recibido supervisión o instrucción 

referente ai uso de este equipo por una persona responsable por la 
seguridad dei mismo. 

IMPORTANTE 

Si el cable eléctrico no estuviera en buenas condiciones de uso, deberá ser 
sustituido por el Distribuidor, su asistente técnico autorizado o por una 

oersona calificada cara evitar accidentes. 
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1.2 Principales Componentes 

Todos los componentes que incorporan la maquina son construidos 
con materiales cuidadosamente seleccionados para su función, dentro de 
los padrones de prueba y de la experiencia de SIEMSEN. 

Figura -01 
0 @ 

01 - Caja de engranajes 
02 - Llave Prende/Desliga 
03 - Oficina dei motor 
04 - Manipulo 
05- Pie

1.3 Caracteristicas Técnicas 
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Tabla -01 

Caracteristicas Unidad 

Voltaqe [V] 
Frecuencia 1 Hz 1 

Potencia ICVI 
Consumo 1 kW/h 1 

Altura [mm] 
Ancho lmml 

Profundidad Lmmj 
Peso Neto lkgJ 

Peso Bruto [kg] 

2 INSTALACIÓN Y PRE OPERACIÓN 

2.1 lnstalación 

05 

PSE 

1 1 O 

60 
1,5(1100) 

1 1 

300 
200 
500 
35 
42 

Para una operación eficiente la Unidad Motora FPS debe ser instalada sobre 
una superficie estable con una altura preferentemente de 850 mm. 

Verifique si el voltage de la red eléctrica es igual al voltage nominal de la 
maquma. 
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