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 info@pacojet.com      

   English
Dear Pacojet User.
To ensure optimum results and to keep your Pacojet functioning problem-free for many years, please read and heed the following “dos and don’ts”. And do please make sure that everyone in your kitchen with access to the Pacojet is instructed on how to operate it. It was not designed for operating by trial and error. Damage due to improper use is not covered by the warranty.

On beaker filling: 

Avoid overfilling! Fill only to the line or “neck” of the beaker (see section 5.2 page 16, use instruction booklet) in particular when filling recipes with high sugar/protein content as theses will expand most in volume when “pacotised” under pressure. A sure sign of overfilled beakers is when the lid will not fit snugly or is pushed up during freezing. Note: if you do process an overfilled beaker, run a rinsing cycle right afterwards (see section 8.8 page 36). Due to the pressure build up, constant overfilling of beakers results in food being forced past the main seal into the machine where it will gradually rust the main bearings. Tip/Hint: in case of an overfilled beaker, process and remove  just two (2) portions before processing the whole beaker. This creates room for expansion in the beaker.
Freeze beakers for at least 24 hours in a standard 4-star**** freezer. This ensures that the contents are frozen right to the core.  Incomplete freezing results in a soft centre that causes the blades to bend (or break) due to unequal resistance across the blades' surface. A bent blade sets up vibrations and requires the motor to work harder, which shortens the service life. A bent “pacotising blade” should be replaced as soon as possible.
Freeze beakers to minus -22° Centigrade (-8° Fahrenheit). Beakers not frozen cold enough produce a coarse textured end result. 

The ideal “pacotising” temperature is approx. minus  -8º F/-22ºC.  If a beaker is too cold (colder  than -24°C), especially when the recipe has a high water content, the end result may have a "powder/snow-like" texture. The remedy is to “repacotise” the beaker a 2nd time or simply pour a small amount of a compatible liquid (e.g. juice or sugar syrup if sorbet) on the frozen surface before starting to process it. 
Note: a very cold beaker can also result in an overload and cause the machine to stop (display shows “EE” and the shaft direction arrow on the display panel indicates▲“up”). The beaker can not be removed due to the extended shaft. Should this happen, wait about 30 minutes to give the beaker time to "warm up" enough to allow the shaft to return to the start position. This does not happen automatically. The power must be turned off (ON/OFF switch) then on again before pressing START (green touch pad), which triggers the shaft to go back up/reset. 

Always smooth/level the surface of a partially used beaker before refreezing it.  Scooping out of the centre of a beaker leaves a crater-like cavity. When such a beaker is put back in the freezer, the next time it is pacotized again the blades will be bent upwards or even break (same effect as with a beaker not left to freeze long enough). Tip: do the "vibration" test! Place the blade on a flat surface, tap on end of flat blade, and check that the blade vibrates/rocks from side to side. If instead of vibrating it rests tilted on one side, then the blade is bent. Continued use of a bent blade effects the quality (texture) of the end result and shortens the Pacojet's life due to vibration and the fact that the motor must work harder than normal to move a bent blade through a beaker.
Generally speaking, it is good “insurance” to replace the blade once a year. Your local authorized Pacojet service agent will be glad to sell you one (see www.pacojet.com, click on <contact & service>).
 cont….




WARNING: never "pacotize" a beaker the contents of which have been frozen with liquid nitrogen, LN2 as the nitrogen turns gaseous immediately upon contact with the foodstuff. 

Attempting to process such a beaker in the pressure-enclosed Pacojet-system can cause it to "explode" with sufficient force to seriously damage the Pacojet and possibly injure the user.
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-2-
On “pacotizing”:                            ▼  ▼ ▼  this  is what  untrained  users  are  likely  to  do  wrong  ▼ ▼  ▼
When setting up to pacotize, don’t put the “blade/splash guard assembly”on the beaker. Instead, do snap the “blade/splash guard assembly” on the (cog-like) magnetic end of the shaft, which protrudes from underneath the stainless steel housing of the Pacojet (see section 5.3, page 17 as well as 7.2 on page 27 and 28 of the use instruction booklet). Only when you hear the distinctive “metallic click” of metal on metal, is the blade/splash guard assembly properly seated on the magnetic end of the shaft. Double check by grasping the blade with two fingers and attempt to rotate the shaft, which should meet with resistance if the blade/splash guard assembly is properly mounted. Note: failure to do this correctly will result in the blade falling onto the frozen surface of the beaker where it is “drilled” by the shaft when the machine is started. This will be accompanied by loud noise and even smoke due to friction, which ruins both the pacotizing blade as well as the magnetic tip of the shaft (blade holder will no longer hold the blade). Press the red STOP button immediately, preferably before the automatic cut-off takes effect, (display shows “EE”). As the beaker cannot be removed, contact Pacojet AG or a service agent for instructions on removing the beaker prior to sending the machine for repair. The diagnosis is easy to make, the repairs extensive and costly, so please do ensure that every user knows how to mount the blade correctly  

Don’t forget to attach the blade to the magnetic end of the shaft before starting to pacotize a frozen beaker. Without a blade the shaft cannot penetrate the ice and will be pushed up thus activation the emergency cut-off switch. You’ll hear a loud grinding noise and the display panel shows « EE ». Press Reset/Stop button right away!  Should this happen, call your service agent for instructions.

On cleaning:

Do clean your Pacojet, if not after every use, then at least at the end of the day before closing the kitchen (page 33-37, use instructions) Cleaning is effortless, fully automatic and takes just 60 seconds.   Always use a steel pacotizing beaker to hold the water when washing or rinsing. Using just the outer plastic beaker without a steel beaker may cause the shaft to block (contact Pacojet AG or service agent for manual rewind re-set instructions) 

On technical (repair) service:

Do keep the original shipper-carton and the styrofoam supports in which you received your new Pacojet. Don’t throw it away. The original packaging provides optimum protection from damage in transport when shipping your Pacojet for repair or maintenance service. Inspection once a year is highly recommended. It assures reliability and prolongs the life of your Pacojet. Should you require service, please contact the authorized service agent nearest you. See listing under "SUPPORT" or  "CONTACT", our website. www.pacopjet.com . While you are there, pls. take the time to look at our video, in particular the last sequence that flashes "WATCH NOW" -  it is well worth the time as it will prevent the inexperienced user from making "ignorant" errors.
- in USA: for  warranty service contact the importer/distributor: Advanced Gourmet Equipment & Design,                  

                      -  (south-east)   Advanced Gourmet Equipment  in Greensboro, NC.  27419  tel.  (336)  707 6401 
                      -  (north east)    Total Appliance Service      in Commack,   N.Y. 11725           tel.  (631)  499  3355

                      -  (south west)   Newman’s Appliance,         in Santa Monica,  CA.  90404       tel.  (310)  451 1736

-   in  CANADA                     Pacojet Services                   in Mississauga, ON  L5M-6N5    tel.  (905)  542  1118
-   in United Kingdom  
     Cool Equipment Concepts  Essex, SS4 2DA                            tel.  ( 01702) 258307
or  e-mail info@pacojet.com or check www.pacojet.com and click on <SUPPORT> or look  for the nearest agent under "CONTACT" >>> then  select your country  or click on "HOW TO ORDER" and then select your country.
If you have any questions regarding your Pacojet's performance or if you need advice call 'Gaby' (+41-41-710 2522) or send an e-mail to info@pacojet.com. This ensures fast, effective service.
Thank you, and do enjoy your Pacojet!
WARNING: never "pacotize" a beaker the contents of which have been frozen with liquid nitrogen, LN2 as the nitrogen turns gaseous immediately upon contact with the foodstuff. 

Attempting to process such a beaker in the pressure-enclosed Pacojet-system can cause it to "explode" with sufficient force to seriously damage the Pacojet and possibly injure the user. 

