Electric Cream Separator holding 12 litters of milk which makes it ideal for domestic or small farm use in cream preparation and milk processing. The Separator can process more than 80 litters of milk per hour.
The milk tank is made out of aluminium, the main body - out of strong plastic and all the other parts are made of stainless steel. This is a well-balanced, high-capacity and solid machine. You will use it for years. If there are any parts that you may need, you can always contact me and make your order.  

The Separator, I present here compares favourably with the analogous devices on the market due to its price and technical specifications. 
Electrically powered Centrifugal Cream Separator «СЦМ-80» processing more than 80 litters of milk per hour is used to separate fresh whole milk into cream and skimmed milk, to clarify, degrease and purify it.
OPERATING MANUAL. 

 ELECTRIC CENTRIFUGAL CREAM SEPARATOR «СЦМ-80»
1. TECHNICAL SPECIFICATIONS

	1.1 Capacity: ……………………………………............

1.2 Rotational frequency of the bowl: ………….. ……...
1.3 Number of discs in the bowl: ………………...............

1.4 Milk tank capacity: …………………………………..

1.5 Fat content of skimmed milk: …………………………….

1.6 Fat to skimmed milk volumetric proportions adjustment: ..
1.7 Power consumption: ……………………….………..

1.8 Supply voltage: …………………………….……….
1.9 Supply frequency: ………………………..…………

1.10 Separated milk temperature: …………..………….. 

1.11 Overall dimension: ……………………………….

       - tank diameter: …………………………………...

       - height: ……………………………………………

1.12 Separator’s weight: …………………………………
	more than 80 Ltr/Hr

10500 ± 1000 Rev/Min

10-12 pieces

12 Ltr

not more than 0,005%

1:4 to 1:10

not more than 60 W
220 ± 10%

50Hz

35-40C°

not more than

365mm
520mm
not more than 6 kg


1- Milk tank, 2- Bowl, 3- Main body, 4- Float chamber, 5-Float, 6-Motor, 9-Main body bottom, 10-Tank tap handle, 11- Cream spout, 12-Reflector, 13- Bush, 15- Shock dampers, 16- Switch, 18- Nut, 21- Milk spout
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Figure 1 - Centrifugal Cream Separator «СЦМ-80»
2. STRUCTURE AND FUNCTIONING
2.1 The separator according to Figure 1 is composed of the Main body (3) and Motor (6), Bowl (2), Skimmed milk spout (21), Cream spout (11), Float (5), Float chamber (4), Milk tank (1), Tank tap handle (10).
2.2 A switch (16) and a reinforced cord are installed on the Main body (3).

2.3 The Motor (6) is pined to the Main body (3) by the Nuts (18). To decrease the mechanical shock at the moment of Motor start-up and prevent the turnoff of the Bowl (2) from the drive shaft conic stem the Motor flange is supplied with the Shock dampers (15).
2.4 The Bowl is the main operating element of the separator (Figure 2). The separation was made by gravity method, allowing the cream to rise to the top of the Bowl (2) and then skimming it off. The Bowl is composed of the Bowl base (1) with the Discs set (3), False top (4), Adjusting pin (7), Bowl cover (2), Rubber ring (5), Bowl nut (6).
Bowl base (1), Bowl cover (2), Discs type “A” and “B” (3), False top (4), Rubber ring (5), Bowl nut (6), Adjusting pin (7)
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                                                       6                         отверстие симметрично
Figure 2 - Bowl assembly
2.5 Receiving/delivery mechanism hereinafter called “Vessel” is used for supplying of the rewarm milk to the Bowl and delivery of the cream and skimmed milk out of the Bowl.

The Vessel according to Figure 1 consist of  Milk tank (1) with Tank tap handle (10), Float chamber (4) with Float (5), Skimmed milk spout (21) and Cream spout (11).
3. SAFETY PRECAUTIONS

ATTENTION! BEFORE YOU PUT THE SEPARATOR INTO OPERATION YOU SHOULD PERUSE CAREFULLY THE TEXT OF THIS MANUAL! 

3.1 A nonstop (more than 1 hour) continuous running of Separator without 20-30 minutes stops for cooling the mechanism is not allowed.
3.2 Upon hearing any unwanted sounds or observing any excess vibration of the Separator you should stop the machine and remove the cause of trouble.

Note: insignificant trembling of the Vessel is possible if operating is going without milk in the Milk tank in the end of separation.
3.3 Working is not allowed when the nut (6) of the Bowl is loose (as per Figure 2).
3.4 Is not allowed to disassemble the separator before braking to a stop.

3.5 Is not allowed to use the Separator in case of electric wiring malfunction.
3.6 Before dismantle the Separator for washing you should first switch it off and unplug it from the socket base. It is disallowed to pull the cord of the plug from the socket!
3.7 It is not allowed to open the Tank tap before the Bowl reaches full rotation velocity (normally 30-40 seconds after the turn on).

3.8 It is not allowed to unplug the machine when the Tank tap is open and the milk continue coming to the rotating Bowl.
3.9 Is not allowed to use the Separator in case of supply voltage drop under the limit of 190 V. If the voltage drop is under the limit is recommend to use a home constant-voltage regulator.
4. ASSEMBLY AND SWITCHING 
4.1 Before using the Separator you should keep to the following assembly sequence: place the bowl assembly making sure it seats properly on the tapered head of the spindle shaft slightly pressing it down by your hand, as shown on the Figure 1.
4.2 Place the Skimmed milk spout (21) and the Cream spout (11). Make sure their placement into the Main body and to one another is correct.

Note: If the Main body of your Separator is made of plastic you should the Cream spout notch fits with the inside Main body lug.
4.3 Tighten the Bowl nut (6) well and make sure it does not contact with the Main body, Skimmed milk spout and the Cream spout.

4.4 Place the nose of the Skimmed milk spout and the Cream spout conveniently. Make sure you have in place adequately-sized (a bigger one for the skimmed milk and a smaller one for the cream) containers to receive the cream and skimmed milk which will come out of the spouts.



4.5 Place the Float chamber (4) put the Float (5) into the cavity, place the Milk tank and put the plastic tap into the conical slot in the bottom of the Milk tank body.

Note: When placing the Float chamber made of plastic you should surely fit its notch the Cream stout nose.
ATTENTION! THE MILK TAHK TAP NEED TO BE IN “OFF” POSITION, ID EST THE SHARPEN PART OF THE TAP HANDLE MUST BE TURNED TO THE OPPOSITE SIDE OF THE RUT ON THE MILK TANK EDGE. THE SEPARATOR MUST BE SWITCHED ON ONLY BY THE KEYSWITCH.
4.6 Before you to turn on the juice the Separator put the keyswitch in “0” position, meaning “OFF”. After that you can plug it in.
ATTENTION! FOR THE SMALL FARM USE THE EXPLOITATION OF SEPARATOR ACCELERATION AND SHORT-CIRCUIT PROTECTION DEVICE.
PREPARATION AND MILK SEPARATION
ATTENTION! BEFORE FIRST USE YOU HAVE TO DISMANTLE THE SEPARATOR AS EXPLAINED BELOW IN THE P.6 AND WASH ALL PARTS IN SOAP AND WARM WATER UNTIL THOROUGHLY CLEAN. RINCE WELL AND WIPE DRY. THIS DISMANTING AND WASHING PROCEDURE MUST BE FOLLOWED BEFORE FIRST USE AND AFTER EVERY USE. 
5.1 Premises where the Separator will be established should be not dusty and dry, with humidity (65±15) %.

5.2 Platform for installation should be horizontal and equal. It is recommended to fix the Separator by three screws with washers through the apertures in the Main body bottom (9), see Figure 1.

5.3 In case of long storage of separators at minus temperature it is necessary to keep it in warm, dry premises for not less than six hours before use. This is very important for the long life and smooth running of the machine.
5.4 Pour the whole milk into the Milk tank. Milk must be strained to remove any dirt or particles. Milk must not be cold, homogenized or sour. For best results, separate milk right out of the cow. If that is not possible, rewarm the milk to approximate cow body temperature 38°C. It is very important that the milk is warm and stays warm throughout the separating process.
5.5 Turn the Separator on by the keyswitch and allow about 30-40 seconds letting the machine get up to the proper speed. Turn the tap to the “ON” position, for that you must turn the sharpen part of the Tap handle to the same side as the rut on the Milk tank edge.
5.6 After the separation of milk put another container in place to catch the rinse water then immediately pour about 3 litters of hot water into the milk tank. This will clean the last cream from the disks.

5.7 Continuous running of Separator don’t have to last more than 1 hour without 20-30 minutes stops for cooling the mechanism.

ATTENTION! THE DISMANTLE OF THE BOWL FROM THE MOTOR AXIS MUST BE CAREFUL WITH APPLIENCE OF FORCE TO GENTLY PULL IT UP. USING EXCESSIVE FORCE WHEN SWINING THE BOWL OFF THE AXIS IS NOT ALLOWED BECAUSE IT CAN RESULT IN DEFORMATION OR CONTORTION OF THE AXIS OR CONICAL SHAFT.
5.8 To stop the separator you must turn the tap handle to the right or to the left from the rut on the Milk tank edge. Then when the water has run out of the milk tank, turn off the machine and allow it to come to a complete stop.
6. DISMANTLE AND CLEANING OF MILK CONTACT PARTS
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Figure 3a

                                                                Figure.3b

6.1 Turn off the Bowl nut (6) as shown in Figure 2 with the top wrench from the special set of tools.
Disassembly of Bowl

DISASSEMBLE OF BOWL IS NOT ALLOWED WHEN THE ADJUSTING PIN (7) STICKS OUT (YOU HAVE TO TURN IT IN IF NECESSARY). IT IS NOT RECOMMENDED TO COMPLETELY TURN OFF THE ADJUSTING PIN.
6.2 To dismantle the top of the Bowl cover (2) you have to turn the Bowl and strike the butt end of the thread segment on the table in the direction of the flash. See Figure 3b
IT IS NOT ALLOWED TO STRIKE THE BOWL BUTT END OF THE THREAD SEGMENT ON THE SOLID SUPPORT. 

6.3 Remove the False top (4), see Figure 2.
6.4 Remove one by one the Discs type “A” and “B” (3) (about 10-12 pieces), see Figure 2.

6.5 Remove the Rubber ring (5) from the Bowl base (1), see Figure 2.

ATTENTION! AFTER THE SEPARATION OF 20-25 LITTERS OF MILK THE SEPARATOR MUST BE DISMANTLED AND CLEANED.
7. ASSEMBLY OF BOWL

Assembly of Bowl is a procedure realized in a backward sequence.

7.1 Insert the Rubber ring (5) into the groove of the Bowl base (1), see Figure 2.

7.2 Interchanging one by one, place the Discs type “A” and “B” (3) on the distributor of the Bowl base (1) slightly turning them. You can start by Discs type “A” or type “B” alternating them.
Full set of the discs includes 10-12 pieces.

7.3 Place the False top (4) on top of the discs assembly.

7.4 Place on top of the False top (4) the Bowl cover (2) trying to fit the lug of the False top to the Bowl cover’s slot.
7.5 Match the “0” of the Bowl cover (2) with the mark on the top of the Bowl base (1).
7.6 Tighten the Bowl nut (6) well. To make sure the bowl nut pin fits into the Bowl base notch use the special top wrench putting two horns of the wrench into two ports of the Bowl nut. 

When assembling the Bowl it is recommended to grease the nut with any kind of edible fat.

ATTENTION! DON’T OVERTIGHTEN THE NUT AND DON’T FORGET TO TIGHTEN IT OTHERWISE THE BOWL CAN BECOME DEPRESSURIZED WHEN WORKING AT FULL SPEED.
8. CREAM REGULATING

8.1 If you feel the cream is still too thick or too thin, you can change it at your choice adjusting the screw with the square slot on the top of the False bowl by the special key as shown at Figure4. 
8.2 If you need the cream to be thick you should turn the screw clockwise, if you need it to be thin turn the screw anticlockwise.
It is recommended to do only one turn at a time. Normally it is enough for the necessary adjustment.
ATTENTION! AS THE SETTING IS VERY SENSITIVE YOU MUST TURN THE SCREW WITH CAUTION TO AVOID BREAKING OF THE THREAD OF SCREW IN THE BOWL BASE. YOU HAVE TO PREVENT THE STOP OF THE SCREW TO THE THREAD SURFACE OF THE BOWL BASE.
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Figure 4. Cream regulating.

9. CLEANING AND STORAGE.

9.1 All parts of the bowl have to be washed in soap and warm water. Milk and the rests of dirt can be removed from the channels, and especially from the square aperture of the adjusting screw, and also three slanting apertures of the Bowl base by a brush.

9.2 This washing procedure must be followed after every use. For cleaning do not apply any acid and alkali because all aluminium details will become covered by spots and can collapse.

9.3 Clean all milk contact parts thoroughly as described above. Dry thoroughly and store in a clean dry place.
Proper storage and cleaning is the only regular maintenance required. Inspect and replace any parts that become worn or damaged.
Check to make sure there is no film of grease on the drive cone and a conic bore of the Bowl base otherwise failure to implement these requirements can lead to deterioration of the Bowl base and the drive cone.
