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PART 7 - MAINTENANCE 

7.1 - General point 
Always unplug the machine before servicing it to ensure it is no longer live.

7.2 - Power cable 
Check the cable regularly to ensure it is in good condition. Call the 
ASSISTANCE CENTRE if the cable needs to be replaced. 

PART 8 - DISMANTLING   

8.1 – Putting out of service 
Should you decide to put the machine out of service, make sure it cannot be used 
by anyone: unplug the machine and disconnect all the electrical connections. 

8.2 - Disposal 
Once the machine has been put out of service, it can be eliminated in due 
course. To dispose of the machine correctly, contact a waste disposal firm tak-
ing into account the various materials that make up the various components. 

8.3 -  WEEE Waste electrical and electronic equipment  

In conformity with article 13 of Legislative Decree no. 151 of 25 July 2005, 
“Implementation of the Directives 2002/95/EC, 2002/96/EC and 2003/108/
EC concerning the reduction of the use of hazardous substances in  
electrical and electronic equipment, and the disposal of waste” 

The symbol of the crossed out wheelie bin on the equipment or packaging 
indicates the product must be disposed of separately from other waste at the 
end of its useful life. 
The segregated collection of this equipment at the end of its useful life is or-
ganized and arranged by the producer. The user wishing to dispose of the 
equipment concerned must therefore contact the producer and follow the 
manufacturer’s instructions regarding the segregated collection of the equip-
ment at the end of its useful life. 
Suitable segregated collection of the equipment for subsequent recycling, 
treatment or environmentally friendly disposal helps prevent damage to the 
environment and to human health, and encourages the re-use and/or recy-
cling of the materials that make up the equipment. 
Abusive disposal of the product by the user shall result in the application of 
fines in accordance with the law in force. 
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Once the SOFTCOOKER reaches the selected temperature, independently of 
whether you have or have not set the time and at the end of the work cycle, it 
will emit a SOUND SIGNAL.
When the work cycle has ended, press the STOP button to turn off the  
machine.  
Unplug the machine. Disconnect the machine from the tank. Empty the tank. 

PART 6 – CLEANING THE MACHINE 

ATTENTION! Always unplug the machine before cleaning it to 
ensure it is no longer live. 

6.1 – General point 
- Clean the machine with a cloth soaked in a normal detergent at ambient 

temperature. 
- Clean thoroughly all parts of the machine that come in contact with the 

product. 
- Do not use high-pressure water jet machine or pressurized water spray. 
- Do not use tools, brushes or other that could damage the surface of the 

machine. 
- Do not put any of the components in the dishwasher. 

6.2 – Maintenance of the element 
To protect the element and all the components that are immersed in the tank, you are 
advised to add some vinegar in the tank with the water for each work cycle. 

The Softcooker gives an error message when:  
- The level of water in the container is too low ( ERR ), in which case the 
machine will also emit a SOUND SIGNAL.- The electronic components in the 
machine start to overheat ( ERR ),  
- The temperature probes do not detect the same temperature as one of the 
  two probes is faulty ( ERR ). 

Table of preset programs 
Program P01 P02 P03 P04 P05 

Temperature 58°C 66°C 74°C 85°C 50°C 

Time 40 min. 40 min. 4 ore 6 ore 10 min. 
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FOREWORD

- This manual was drawn up to provide the Customer with information con-
cerning the machine and applicable standards, as well as instructions on 
operation and maintenance to ensure the optimal use and durability of the 
device.  

- This manual is intended for operators authorized to use the machine 
and execute routine maintenance. 
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FORORD

-	 Denne håndbog er udarbejdet for at give kunden oplysninger om maskinen  
	 og gældende standarder, samt instruktioner om drift og vedligeholdelse for 
	 at sikre en optimal udnyttelse og holdbarhed af enheden.

-	 Denne manual er beregnet på operatører med tilladelse til at anvende  
	 maskinen og udføre rutinemæssig vedligeholdelse.

INDHOLDSFORTEGNELSE

KAPITEL 1 – OM MASKINEN	 5
	 1.1 - Generelle forholdsregler
	 1.2 - Maskinens sikkerhedsanordninger
	 1.3 - Beskrivelse af maskinen
	 1.3.1 - Overblik
	 1.3.2 - Strukturelle karakteristika
	 1.4 - Anvendelsesformål
	 1.5 - Utilsigtet brug
	 1.6 - Stamdata
	 1.7 - Sikkerhedsudstyr
	 1.8 – Maskinens opbygning

KAPITEL 2 – TEKNISKE DATA	 9
	 2.1 – Størrelse, vægt, egenskaber...

KAPITEL 3 – MODTAGELSE AF MASKINEN	 10
	 3.1 – Levering af maskinen
	 3.2 – Kontrol af pakken ved modtagelse
	 3.3 – Bortskaffelse af emballagen

KAPITEL 4 - INSTALLATION	 11
	 4.1 – Placering af maskinen
	 4.2 – Tilslutning til elnettet
	 4.3 - Ledningsdiagram

KAPITEL 5 – MASKINENS ANVENDELSE	 12
	 5.1 - Betjeningspanel

KAPITEL 6 – RENGØRING AF MASKINEN	 14
	 6.1 - Generelt
	 6.2 – Vedligeholdelse af varmelegemet



4

PART 7 - MAINTENANCE   15 
 7.1 - General point 
 7.2 - Power cable 

PART 8 - DISMANTLING  15 
 8.1 - Putting out of service 
 8.2 - Disposal 
 8.3 - WEEE Waste electrical and electronic equipment  

En
gl

is
h 

13

Timer Led : this is at the side of the display and lights up when the 
work time is shown on the display during the work cycle. 

UP and DOWN buttons (+/-): use these to configure the 
temperature and time. Press the start button to start the work 
cycle. 

With the machine switched to STOP, by pressing UP, you will directly 
access the preset programs.  
Use the UP and DOWN b uttons to scroll the list of programs. 

With the machine switched on, by pressing the UP and DOWN 
buttons you can modify the set temperature and time. 

MENU button: press to set the work cycle. 
- By pressinf the MENU button once, the section where you can set 
the temperature will be displayed on screen. Use the UP eand 
DOWN buttons to select the desired temperature.  

- Press the MENU button to skip to time adjustment. 
- The display will show the time in setting mode.  
 Use the UP and DOWN buttons to select the desired cooking time.  
- Press the START button to start the work cycle.   

With the machine switched to STOP, by pressing the MENU button 
three times, you will directly access the preset programs. 
Use the MENU button to scroll the list of programs. 

ECO / PROG button: Press this button to shift the work cycle to 
economy mode. When the mode is activated (the LED will go on), the 
work cycle will run at its lowest consumption range. 

With the machine switched to STOP, hold this button down until 
“PROG 1” appears on the display. In this way, you will access the 
menu to modify the preset programs.  
Use the UP and DOWN buttons to scroll the list of preset programs. 
Use the MENU button to access the page where you can modify the 
selected program.  
By pressing MENU once, the display will show the temperature in 
setting mode. Use the UP and DOWN buttons to select the desired 
temperature
The display will show the time in setting mode. 
Use the UP and DOWN buttons to select the desired cooking time. Any 
changes made ot the settings will be automatically saved. 
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KAPITEL 7 - VEDLIGEHOLD	 15
	 7.1 - Generelt
	 7.2 – Strømførende kabel

KAPITEL 8 - AFMONTERING	 15
	 8.1 – Ophør af drift
	 8.2 - Bortskaffelse
	 8.3 - Affald af elektrisk og elektronisk udstyr
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4.3 - Wiring diagram 

PART 5 - MACHINE USE

5.1 - Controls 

Display: a four-digit display that gives the 
temperature and time, with alternate every 5 
seconds, and a description of the various pre-
configured programs. 

START button: press to start the 
work cycle. 

OFF button: press to stop the work 
cycle. 

Temperature LED: this is at the side of the display and lights up 
when the work temperature is shown on the display during the work 
cycle. 
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PART 1 - ABOUT THE MACHINE   

1.1 - GENERAL PRECAUTIONS 
- The SOFTCOOKER must only ever be used by a trained operator who 

has read and understood the safety instructions in this manual.  
- In the case of shifts, make sure all the operators are suitably trained. 
- Do not touch the heating elements with bare hands. 
- Always unplug the machine before cleaning or maintenance.
- Always take the residual risks into account when servicing or cleaning the 

machine (and therefore when removing the protective devices). 
- Always focus on the work in hand when executing maintenance or clean-

ing. 
- Check the condition of the power cable on a regular basis; a worn or dam-

aged cable can pose serious electrical risks. 
- If there are any signs the machine is not working properly or you have rea-

son to believe it is malfunctioning, you are advised to not use it and to con-
tact the Assistance Centre immediately. 

- Do not execute any repairs directly. Always contact an authorized repair-
man.   
The user must never, for any reason, tamper with the machine. Always 
contact the Manufacturer in the event of a fault. Any attempt by the user or 
unauthorized operator to dismantle, change or tamper with a component 
of the machine shall forfeit the 
Declaration of Conformity drawn up in accordance with EEC Directive 
2006/42 and invalidate the warranty. The Manufacturer Firm cannot as-
sume liability for damage due to tampering.   
Moreover, the Manufacturer cannot be held liable for: 

 - Improper use or tampering with the machine by poorly trained operators; 
 - Poor or insufficient maintenance; 
 - Use of spare parts that are not original or type-approved; 
 - Failure to comply with some or all of the instructions in this manual; 
 - Treatment of the machine’s surfaces with unsuitable products. 
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KAPITEL 1 – OM MASKINEN

1.1 – GENERELLE FORHOLDSREGLER
- SOFTCOOKEREN må altid kun anvendes af en uddannet operatør,  
	 der har læst og forstået sikkerhedsforskrifterne i denne manual.
-	 I tilfælde af skifteholdsarbejde, skal du sørge for alle operatører er  
	 passende uddannet.
-	Rør ikke varmelegemerne med bare hænder.
-	Tag altid stikket ud af maskinen, før rengøring eller vedligeholdelse.
-	Tag altid de tilbageværende risici i betragtning, når maskinen serviceres  
	 eller rengøres (og de beskyttende enheder derfor fjernes).
-	Fokuser altid på arbejdet i hånden, når der udføres vedligeholdelse  
	 eller rengøring.
-	Kontroller tilstanden af strømkablet regelmæssigt; et slidt eller beskadiget
	 kabel kan udgøre en alvorlig elektrisk risici.
-	Hvis der er nogen tegn på at maskinen ikke fungerer korrekt, eller du har  
	 mistanke om funktionssvigt, rådes du til ikke at anvende det og til at  
	 kontakte Din Autoriserede Forhandler øjeblikkeligt.
-	Brugeren må ikke udføre eventuelle reparationer direkte. Kontakt altid en  
	 autoriseret reparatør.
-	Brugeren må aldrig, uanset årsag, forsøge at manipulere med maskinen.  
	 Kontakt altid producenten i tilfælde af en fejl. Ved ethvert forsøg udført af  
	 brugeren eller uautoriseret reparatør på at demontere, ændre eller  
	 manipulere en komponent af maskinen, ophører Konformitetserklæringen  
	 udarbejdet i overensstemmelse med EØF direktiv 2006/42 og garantien  
	 ugyldiggøres. Producenten kan ikke påtage sig ansvar for skader påført på  
	 grund af uautoriseret manipulation af udstyret.
-	Derudover kan producenten ikke holdes ansvarlig for:
-	Forkert brug eller manipulation med maskinen udført af dårligt uddannede  
	 operatører;
-	Dårlig eller utilstrækkelig vedligeholdelse;
-	Anvendelse af reservedele, som ikke er originale eller typegodkendt;
-	Manglende overholdelse af alle eller nogle af anvisningerne i denne manual
-	Behandling af maskinens overflader med uegnede produkter.
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1.2 - THE MACHINE’S SAFETY DEVICES 
The electrical and mechanical safety devices conform to directives 2006/95 
and 2006/42, and standard 60335-1. 
The Softcooker protects against electrical and mechanical risks during 
operation as well as cleaning and maintenance. 
There are however some RESIDUAL RISKS that cannot be fully eliminated. 
These are headed ATTENTION and concern the risk of burns or bruises 
when loading and unloading the product and cleaning the machine.  

1.3 - DESCRIPTION OF THE MACHINE 
1.3.1 - Overview 
Our firm designed and constructed the Softcooker to guarantee the following: 
- the sturdiness and stability of all the components; 
- easy handling, with a stainless steel handle so it can be carried with 
convenience; 
- high precision heating control; 
- a circulation fan for excellent mixing of the product; 
- a max work depth of 16.5 cm; 
- optimal operation up to 50 litres; 
- an operating temperature of between 20 and 100°, at a precision of +/- 0.3°
C. 
The models stated in this manual are constructed in conformity with EEC 
Directive 2006/42 and subsequent amendments. 
The manufacturer cannot assume any liability for accidents if the machine 
has been changed, tampered with, used without its safety devices or put to a 
use for which it was not intended. 

1.3.2 - Structural characteristics       
The Softcooker was made entirely of AISI 304 stainless steel to ensure 
hygiene and resistance to acids and salts, as well as excellent resistance to 
oxidisation.  
- The heating element consists of a electro-polished coated spiral element 
devised especially for immersion in water. 
- A stainless steel handle for convenient handling of the machine. 
- A motor circuit breaker that detects overvoltage and overheating. 

1.4 – Intended use 
The Softcooker is intended for vacuum cooking in a water-filled immersion 
tank. It does not cook food in any other way or heat liquids other than water.  
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3.3 - Disposal of the packaging 
All the packaging (cardboard, plastic support and polyurethane foam) is 
classified as solid urban waste; it can be disposed of without difficulty. 
If the machine is installed in a country where there are specific regulations, 
you should dispose of the packaging in accordance with those regulations in 
force. 

PART 4 - INSTALLATION

4.1 - Positioning of the machine 
Fill the water tank. Make sure you put in more than the minimum amount
required for machine operation (75 mm from the top of the tank) but do not 
exceed the maximum level (20 mm from the top of the tank).
Connect the Softcooker to the immersion tank by means of the connector be-
hind the machine. 
Make sure the liquid does not enter the machine. 

4.2 - Connection to the mains 
A 3x1.5 mm² power cable 1.5 m in length and CEI plug is provided with the 
appliance. Connect the machine to a 230 Volt 50 Hz power supply. 
Check the data on the technical – serial number plate is the same as that 
stated in the delivery and accompanying documents. Make sure also that the 
switch and socket are easy to access when the appliance is  in use. 
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1.2 – MASKINENS SIKKERHEDSANORDNINGER
De elektriske og mekaniske sikkerhedsanordninger er i overensstemmelse 
med direktiverne 2006/95
og 2006/42, og standard 	 .
Softcookeren beskytter mod elektriske og mekaniske risici under drift, samt 
rengøring og vedligeholdelse.
Der er dog nogle TILBAGEVÆRENDE RISICI, som ikke kan fuldt ud elimine-
ret.
Disse er mærket ADVARSEL og indeholder risiko for forbrændinger eller slag 
ved lastning og losning af produktet og rengøring af maskinen.

1.3 – BESKRIVELSE AF MASKINEN
1.3.1 – Overblik
Vores virksomhed har konstrueret og fremstillet Softcooker med tanke på at 
sikre følgende:
- Robusthed og stabilitet af alle komponenter;
- Nem håndtering, med et håndtag i rustfri stål, for bekvem håndtering;
- Høj præcision i varmestyring;
- Et cirkulationspropel for fremragende blanding af emnet;
- En maksimal arbejdsdybde på 16,5 cm;
- Optimal drift på op til 50 liter;
- En driftstemperatur på mellem 20 og 100 °, med en præcision på +/- 0,3 °C.
De anførte modeller i denne manual er fremstillet i overensstemmelse med 
EØF Direktiv 2006/42 og efterfølgende ændringer hertil.
Producenten kan ikke påtage sig noget ansvar for ulykker, hvis maskinen er 
blevet ændret, manipuleret med, anvendes uden dens sikkerhedsanordninger 
eller anvendes på en måde som det ikke var hensigten.

1.3.2. – Strukturelle karakteristika
Softcookeren er produceret udelukkende af rustfrit stål AISI 304 for at sikre 
hygiejne og modstandsdygtighed over for syrer og salte, såvel som fremra-
gende modstandsdygtighed over for oxidering.
- Varmelegemet består af et elektro-poleret belagt spiral element specielt 
desgnet til nedsænkning i vand.
- Rustfrit stål håndtag for nem håndtering af maskinen.
- Motorafbryder, der registrerer overspænding og overophedning.

1.4 – Anvendelsesformål
Softcookeren er beregnet til vakuummadlavning i en vandfyldt nedsænkning 
tank. Den tilbereder ikke mad på anden måde eller varmer andre væsker end 
vand.
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PART 3 - RECEIPT OF THE MACHINE 

3.1 - Delivery of the machine (refer to Fig.n°3)
The machinery is carefully packed before it leaves our warehouses. 
The pack contains: 

- A sturdy cardboard box with inside padding; 
- The machine; 
- This manual; 

3.2 – Checking the pack upon receipt 
When you receive the pack containing the machine, check the packaging 
carefully for any signs of damage it may have sustained during transport. 
If the outer packaging looks as if it has been treated roughly, knocked or 
dropped, within three days of the date of delivery, as stated in the documents, 
and write a precise report on any damage the machine has sustained. 
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1.5 – Unintended use 
The machine must be put to the sole use intended by the manufacturer; in 
particular: 
- Do not use the machine unless it has been installed correctly and all the    
  protective devices are in good condition and properly fitted, in order to  
  prevent the risk of serious harm to yourself. 
- Do not touch the electrical components without having first unplugged the   
  machine: risk of electrocution.
- Do not start up the machine when this is not working properly.  
- Before using the machine, make sure the machine is perfectly safe and that  
  any dangerous conditions have been eliminated in an appropriate manner. If  
  there are any irregularities, stop the machine and request the assistance of  
  a maintenance technician.  
- Do not allow unauthorized operators to use the machine. 
Emergency action in the event of electrical accidents first of all, remove the 
victim from the conductor (as he is likely to be unconscious). This operation is 
dangerous. 
The victim in this case is a conductor: touching him is to risk electrocution. 
It is advisable therefore to disconnect the contacts directly from the line sup-
ply valve, or if this is not possible, move the victim away using insulation ma-
terials (pieces of wood or PVC, cloth, leather, etc.). 
The victim should be given immediate medical attention and taken to a  
hospital. 

1.6 – Master data 
Please state the machine’s exact "Model", "Serial number" and "Year of 
manufacture" when contacting our assistance service. This will help us give 
you a quick and efficient response.  
We will ask you to state the machine model and serial number whenever you 
contact us, so make sure to check this on the data plate, pictured in fig. 1.7.1. 

Matr. __________

A. ______  Hz.  _______ Volt

_____ Kg.

LA FELSINEA SRL via L. Einaudi
35016 Piazzola sul Brenta PD ITALY 

A
B C

D E
F

  _______Watt

G

A = machine model 
B = serial number 
C = motor power in Watts 
D = Ampére 
E = motor frequency in Volts 
F = machine weight in Kg 
G = producer  Fig. 1.7.1 
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1.5 – Utilsigtet brug
Maskinen må kun anvendes som foreskrevet af fabrikanten; specifikt:
- Maskinen må ikke anvendes, medmindre den er blevet installeret korrekt, 
og alle beskyttelsesanordninger er i god stand og korrekt tilpasset med hen-
blik på at forebygge risikoen for alvorlig skade på dig selv.
- Rør ikke ved de elektriske komponenter uden først at have afbrudt strøm-
forsyningen til maskinen: risiko for elektrisk stød.
- Du må ikke starte maskinen, hvis den ikke fungerer korrekt.
- Før du anvender maskinen, skal du sørge for at maskinen er helt sikker, og 
at eventuelle farlige forhold er blevet fjernet på en hensigtsmæssig måde. 
Hvis der er nogen uregelmæssigheder, skal du stoppe maskinen og anmode 
om bistand fra en vedligeholdelse tekniker.
- Tillad ikke uautoriserede operatører at bruge maskinen.
Nødforanstaltninger i tilfælde af elektriske ulykker: Først og fremmest, skal 
du fjerne offeret fra lederen (han vil sandsynligvis være bevidstløs). Denne 
operation er farlig.
Offeret er i dette tilfælde en leder: at røre ham, udgør en risiko for elektrisk 
stød.
Det er derfor tilrådeligt at afbryde kontakterne direkte ved strømkilden, eller 
hvis dette ikke er muligt, skal du flytte offeret væk med brug af isoleringsma-
terialer (stykker af træ eller PVC, klud, læder, etc.).
Offeret bør modtage øjeblikkelig lægehjælp og transporteres til et hospital.

1.6 – Stamdata
Angiv maskinens eksakte ”Model”, ”Serienummer” og ”Fremstillingsår ”, når 
du kontakter vores assistance service. Dette vil hjælpe os med at give dig en 
hurtig og effektiv hjælp.
Vi vil bede dig om at oplyse maskinens model og serienummer, når du kon-
takter os, så sørg for at kontrollere dette på datapladen, afbilledet i fig. 1.7.1.

A = maskin model
B = serienummer
C = motorkraft i Watt
D = Ampère
E = motor frekvens i Volt
F = maskinens vægt i Kg
G = producent
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1.7 – Protective and safety devices 
ATTENTION! 
Make sure the safety devices are in good condition and correctly installed 
before using the machine. 
Check these before each work shift to ensure they are fitted and in order. 
If they are not, you should inform the person responsible for maintenance. 

- A Element protective cell: this prevents contact with the element and fan 
which can seriously wound the operator. 

- B Automatic protective device in the case of dry operation:
the machine stops and an error (ERR) message appears on the screen 
when the level of the water falls below the minimum permitted (75 mm 
from the top of the immersion tank).  

- C Disabling device: the machine stops and an error (HIGH) message ap-
pears on the screen when there is a fault with one of the probes and their 
temperature readings are different. 

1.8 - Machine composition     

LEGEND

1 Front 7 Rotor 

2 Protective cell on element 8 Handle 

3 Element 9 Terminal 

4 Float 10 Fuses 

5 Probe 11 Cable 

6 Safety probe 12 ON-OFF switch 

1

2

3

8

9

12 

11 

4
5 6

7

10 

En
gl

is
h 

9

PART 2 - TECHNICAL DATA 

2.1 - Size, weight, properties... 
Fig.n°2 – Dimensions and max size of the machine  

Model Measure Softcooker 

Power watt 2.000 

Current 230V/50Hz 

Temperature °C 20 to 100 

A x B mm 110 x 105 

C x D mm 130 x 260 

E   /  F  /  G mm 170  /  170  /  210 

Net weight kg 4.5 

!

THE ELECTRICAL PROPERTIES OF THE MACHINE ARE STATED ON A 
PLATE ON ITS BACK; BEFORE CONNECTING THE MACHINE, REFER TO THE 
SECTION:
“ CONNECTION TO THE MAINS.” 

ATTENTION 
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1.7 – Sikkerhedsudstyr
OBS!
Sørg for, at sikkerhedsanordningerne er i god stand og korrekt installeret før 
du bruger maskinen.
Check disse, før hvert arbejdsskift for at sikre, at de er monteret og i orden.
Hvis de ikke er, skal du informere den ansvarlige for vedligeholdelsen.

- A	 Varmelegemebeskyttelse: Dette forhindrer kontakt med varmelegeme og  
		  blæser som kan såre operatøren alvorligt.
- B	 Automatisk beskyttelsesanordning i tilfælde af tør drift: 
		  Maskinen stopper og en fejl (ERR) vises på skærmen, når niveauet  
		  af vandet falder under det minimum tilladte (75 mm fra toppen af  
		  neddykningstanken).
- C	Deaktivering af enhed: Maskinen stopper, og en fejl (HIGH) vises på  
		  skærmen, når der er en fejl med en af sonderne og deres temperatur- 
		  målinger er forskellige.

1.8 – Maskinens opbygning

FORTEGNELSE

Front Rotor

Beskyttende celle på varmelegemet Håndtag

Varmelegeme Klemme

Flyder Sikringer

Sonde Kabel

Sikkerhedssonde ON-OFF-kontakt
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1.7 – Protective and safety devices 
ATTENTION! 
Make sure the safety devices are in good condition and correctly installed 
before using the machine. 
Check these before each work shift to ensure they are fitted and in order. 
If they are not, you should inform the person responsible for maintenance. 

- A Element protective cell: this prevents contact with the element and fan 
which can seriously wound the operator. 

- B Automatic protective device in the case of dry operation:
the machine stops and an error (ERR) message appears on the screen 
when the level of the water falls below the minimum permitted (75 mm 
from the top of the immersion tank).  

- C Disabling device: the machine stops and an error (HIGH) message ap-
pears on the screen when there is a fault with one of the probes and their 
temperature readings are different. 

1.8 - Machine composition     

LEGEND

1 Front 7 Rotor 

2 Protective cell on element 8 Handle 

3 Element 9 Terminal 

4 Float 10 Fuses 

5 Probe 11 Cable 

6 Safety probe 12 ON-OFF switch 

1

2

3

8

9

12 

11 

4
5 6

7

10 
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PART 2 - TECHNICAL DATA 

2.1 - Size, weight, properties... 
Fig.n°2 – Dimensions and max size of the machine  

Model Measure Softcooker 

Power watt 2.000 

Current 230V/50Hz 

Temperature °C 20 to 100 

A x B mm 110 x 105 

C x D mm 130 x 260 

E   /  F  /  G mm 170  /  170  /  210 

Net weight kg 4.5 

!

THE ELECTRICAL PROPERTIES OF THE MACHINE ARE STATED ON A 
PLATE ON ITS BACK; BEFORE CONNECTING THE MACHINE, REFER TO THE 
SECTION:
“ CONNECTION TO THE MAINS.” 

ATTENTION 
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KAPITEL 2 – TEKNISKE DATA

2.1 – Størrelse, vægt, egenskaber…
Fig.n°2 – Mål og maksimal størrelse af maskinen

ADVARSEL!

DE ELEKTRISKE EGENSKABER FOR MASKINEN ER ANGIVET PÅ EN 
PLADE PÅ BAGSIDEN; FØR TILSLUTNING AF MASKINEN HENVISES  
TIL AFSNITTET: 
”TILSLUTNING TIL LYSNET.”

Model Måleenhed Softcooker
Effekt watt 2.000

Strøm 230V/50Hz

Temperatur °C 20 to 100

A x B mm 110 x 105

C x D mm 130 x 260

E / F / G  mm 170 / 170 / 210

Vægt kg 4.5
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PART 3 - RECEIPT OF THE MACHINE 

3.1 - Delivery of the machine (refer to Fig.n°3)
The machinery is carefully packed before it leaves our warehouses. 
The pack contains: 

- A sturdy cardboard box with inside padding; 
- The machine; 
- This manual; 

3.2 – Checking the pack upon receipt 
When you receive the pack containing the machine, check the packaging 
carefully for any signs of damage it may have sustained during transport. 
If the outer packaging looks as if it has been treated roughly, knocked or 
dropped, within three days of the date of delivery, as stated in the documents, 
and write a precise report on any damage the machine has sustained. 
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1.5 – Unintended use 
The machine must be put to the sole use intended by the manufacturer; in 
particular: 
- Do not use the machine unless it has been installed correctly and all the    
  protective devices are in good condition and properly fitted, in order to  
  prevent the risk of serious harm to yourself. 
- Do not touch the electrical components without having first unplugged the   
  machine: risk of electrocution.
- Do not start up the machine when this is not working properly.  
- Before using the machine, make sure the machine is perfectly safe and that  
  any dangerous conditions have been eliminated in an appropriate manner. If  
  there are any irregularities, stop the machine and request the assistance of  
  a maintenance technician.  
- Do not allow unauthorized operators to use the machine. 
Emergency action in the event of electrical accidents first of all, remove the 
victim from the conductor (as he is likely to be unconscious). This operation is 
dangerous. 
The victim in this case is a conductor: touching him is to risk electrocution. 
It is advisable therefore to disconnect the contacts directly from the line sup-
ply valve, or if this is not possible, move the victim away using insulation ma-
terials (pieces of wood or PVC, cloth, leather, etc.). 
The victim should be given immediate medical attention and taken to a  
hospital. 

1.6 – Master data 
Please state the machine’s exact "Model", "Serial number" and "Year of 
manufacture" when contacting our assistance service. This will help us give 
you a quick and efficient response.  
We will ask you to state the machine model and serial number whenever you 
contact us, so make sure to check this on the data plate, pictured in fig. 1.7.1. 

Matr. __________

A. ______  Hz.  _______ Volt

_____ Kg.

LA FELSINEA SRL via L. Einaudi
35016 Piazzola sul Brenta PD ITALY 

A
B C

D E
F

  _______Watt

G

A = machine model 
B = serial number 
C = motor power in Watts 
D = Ampére 
E = motor frequency in Volts 
F = machine weight in Kg 
G = producer  Fig. 1.7.1 
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KAPITEL 3 – MODTAGELSE AF MASKINEN

3.1 – Levering af maskinen (se Fig.n° 3)
Maskinen er pakket omhyggeligt, inden den forlader vores lagre.
Pakken indeholder:
- En robust papkasse med indvendig polstring;
- Maskinen;
- Denne manual;

3.2 – Kontrol af pakken ved modtagelse
Når du modtager pakken, som indeholder maskinen, bør du kontrollere  
emballagen omhyggeligt for tegn på skade, som kan være påført under 
transporten.
Hvis den ydre emballage ser ud som om det er blevet behandlet for hårdt, 
har modtaget stød eller er blevet tabt, skal du inden tre dage efter leverings-
datoen, som anført i dokumenterne, kontakte leverandøren og angive en 
præcis rapport om eventuelle skader maskinen har lidt.
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1.2 - THE MACHINE’S SAFETY DEVICES 
The electrical and mechanical safety devices conform to directives 2006/95 
and 2006/42, and standard 60335-1. 
The Softcooker protects against electrical and mechanical risks during 
operation as well as cleaning and maintenance. 
There are however some RESIDUAL RISKS that cannot be fully eliminated. 
These are headed ATTENTION and concern the risk of burns or bruises 
when loading and unloading the product and cleaning the machine.  

1.3 - DESCRIPTION OF THE MACHINE 
1.3.1 - Overview 
Our firm designed and constructed the Softcooker to guarantee the following: 
- the sturdiness and stability of all the components; 
- easy handling, with a stainless steel handle so it can be carried with 
convenience; 
- high precision heating control; 
- a circulation fan for excellent mixing of the product; 
- a max work depth of 16.5 cm; 
- optimal operation up to 50 litres; 
- an operating temperature of between 20 and 100°, at a precision of +/- 0.3°
C. 
The models stated in this manual are constructed in conformity with EEC 
Directive 2006/42 and subsequent amendments. 
The manufacturer cannot assume any liability for accidents if the machine 
has been changed, tampered with, used without its safety devices or put to a 
use for which it was not intended. 

1.3.2 - Structural characteristics       
The Softcooker was made entirely of AISI 304 stainless steel to ensure 
hygiene and resistance to acids and salts, as well as excellent resistance to 
oxidisation.  
- The heating element consists of a electro-polished coated spiral element 
devised especially for immersion in water. 
- A stainless steel handle for convenient handling of the machine. 
- A motor circuit breaker that detects overvoltage and overheating. 

1.4 – Intended use 
The Softcooker is intended for vacuum cooking in a water-filled immersion 
tank. It does not cook food in any other way or heat liquids other than water.  
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3.3 - Disposal of the packaging 
All the packaging (cardboard, plastic support and polyurethane foam) is 
classified as solid urban waste; it can be disposed of without difficulty. 
If the machine is installed in a country where there are specific regulations, 
you should dispose of the packaging in accordance with those regulations in 
force. 

PART 4 - INSTALLATION

4.1 - Positioning of the machine 
Fill the water tank. Make sure you put in more than the minimum amount
required for machine operation (75 mm from the top of the tank) but do not 
exceed the maximum level (20 mm from the top of the tank).
Connect the Softcooker to the immersion tank by means of the connector be-
hind the machine. 
Make sure the liquid does not enter the machine. 

4.2 - Connection to the mains 
A 3x1.5 mm² power cable 1.5 m in length and CEI plug is provided with the 
appliance. Connect the machine to a 230 Volt 50 Hz power supply. 
Check the data on the technical – serial number plate is the same as that 
stated in the delivery and accompanying documents. Make sure also that the 
switch and socket are easy to access when the appliance is  in use. 
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3.3 – Bortskaffelse af emballagen
Al emballage (pap, støtteplast og polyurethanskum) er klassificeret som fast 
byaffald; det kan bortskaffes uden særlige forholdsregler.
Hvis maskinen installeres i et land, hvor der er særlige regler, skal du bort-
skaffe emballagen i  overensstemmelse med gældende lovgivning.

KAPITEL 4 – INSTALLATION

4.1 – Placering af maskinen
Fyld vandtanken. Sørg for at vandstanden overstiger den minimale vand-
stand nødvendig for maskinens drift (75 mm fra toppen af tanken), men ikke 
overstiger det maksimale vandstand (20 mm fra toppen af tanken).
Tilslut Softcookeren til beholderen ved hjælp af klemmen bag maskinen.
Sørg for, at væsken ikke kommer ind i maskinen.

4.2 – Tilslutning til elnettet
Et 3x1,5 mm² strømkabel af 1,5 m længde, samt CEI stik er inkluderet i pak-
ken apparatet. Slut maskinen til en 230 Volt 50 Hz strømforsyning.
Kontroller at dataene på teknik-serienummer pladen er den samme som 
angivet på leverings- og følgeseddel. Sørg også for, at kontakt og stik er lette 
at få adgang til, når apparatet er i brug.
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4.3 - Wiring diagram 

PART 5 - MACHINE USE

5.1 - Controls 

Display: a four-digit display that gives the 
temperature and time, with alternate every 5 
seconds, and a description of the various pre-
configured programs. 

START button: press to start the 
work cycle. 

OFF button: press to stop the work 
cycle. 

Temperature LED: this is at the side of the display and lights up 
when the work temperature is shown on the display during the work 
cycle. 
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PART 1 - ABOUT THE MACHINE   

1.1 - GENERAL PRECAUTIONS 
- The SOFTCOOKER must only ever be used by a trained operator who 

has read and understood the safety instructions in this manual.  
- In the case of shifts, make sure all the operators are suitably trained. 
- Do not touch the heating elements with bare hands. 
- Always unplug the machine before cleaning or maintenance.
- Always take the residual risks into account when servicing or cleaning the 

machine (and therefore when removing the protective devices). 
- Always focus on the work in hand when executing maintenance or clean-

ing. 
- Check the condition of the power cable on a regular basis; a worn or dam-

aged cable can pose serious electrical risks. 
- If there are any signs the machine is not working properly or you have rea-

son to believe it is malfunctioning, you are advised to not use it and to con-
tact the Assistance Centre immediately. 

- Do not execute any repairs directly. Always contact an authorized repair-
man.   
The user must never, for any reason, tamper with the machine. Always 
contact the Manufacturer in the event of a fault. Any attempt by the user or 
unauthorized operator to dismantle, change or tamper with a component 
of the machine shall forfeit the 
Declaration of Conformity drawn up in accordance with EEC Directive 
2006/42 and invalidate the warranty. The Manufacturer Firm cannot as-
sume liability for damage due to tampering.   
Moreover, the Manufacturer cannot be held liable for: 

 - Improper use or tampering with the machine by poorly trained operators; 
 - Poor or insufficient maintenance; 
 - Use of spare parts that are not original or type-approved; 
 - Failure to comply with some or all of the instructions in this manual; 
 - Treatment of the machine’s surfaces with unsuitable products. 
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4.3 – Ledningsdiagram

KAPITEL 5 – MASKINENS ANVENDELSE

5.1 – Betjeningspanel

Display: et fire-cifret display, der angiver tem-
peratur og tid, med skift hver 5 sekunder, samt 
en beskrivelse af de forskellige prækonfigure-
rede programmer.

Temperatur LED: denne sidder på siden af skærmen og lyser, når 
arbejdstemperaturen vises på displayet under en arbejdscyklus.

START-knappen: Tryk for at  
starte arbejdscyklus.

OFF-knap: Tryk for at  
standse  arbejdscyklus.
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PART 7 - MAINTENANCE   15 
 7.1 - General point 
 7.2 - Power cable 

PART 8 - DISMANTLING  15 
 8.1 - Putting out of service 
 8.2 - Disposal 
 8.3 - WEEE Waste electrical and electronic equipment  
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Timer Led : this is at the side of the display and lights up when the 
work time is shown on the display during the work cycle. 

UP and DOWN buttons (+/-): use these to configure the 
temperature and time. Press the start button to start the work 
cycle. 

With the machine switched to STOP, by pressing UP, you will directly 
access the preset programs.  
Use the UP and DOWN b uttons to scroll the list of programs. 

With the machine switched on, by pressing the UP and DOWN 
buttons you can modify the set temperature and time. 

MENU button: press to set the work cycle. 
- By pressinf the MENU button once, the section where you can set 
the temperature will be displayed on screen. Use the UP eand 
DOWN buttons to select the desired temperature.  

- Press the MENU button to skip to time adjustment. 
- The display will show the time in setting mode.  
 Use the UP and DOWN buttons to select the desired cooking time.  
- Press the START button to start the work cycle.   

With the machine switched to STOP, by pressing the MENU button 
three times, you will directly access the preset programs. 
Use the MENU button to scroll the list of programs. 

ECO / PROG button: Press this button to shift the work cycle to 
economy mode. When the mode is activated (the LED will go on), the 
work cycle will run at its lowest consumption range. 

With the machine switched to STOP, hold this button down until 
“PROG 1” appears on the display. In this way, you will access the 
menu to modify the preset programs.  
Use the UP and DOWN buttons to scroll the list of preset programs. 
Use the MENU button to access the page where you can modify the 
selected program.  
By pressing MENU once, the display will show the temperature in 
setting mode. Use the UP and DOWN buttons to select the desired 
temperature
The display will show the time in setting mode. 
Use the UP and DOWN buttons to select the desired cooking time. Any 
changes made ot the settings will be automatically saved. 
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Timer Led: denne sidder på siden af skærmen, og lyser, når ar-
bejdstiden vises på displayet under en arbejdscyklus.

MENU-knap: Tryk for at indstille en arbejdscyklus.
- Ved at trykke på knappen MENU én gang, vil den menu, hvor du 
kan indstille temperaturen blive vist på skærmen. Brug OP og NED 
knapperne for at vælge den ønskede temperatur.
- Tryk på knappen MENU for at skifte til justering af tiden.
- Displayet viser tiden i indstillingsmodus.
Brug knapperne OP og NED for at vælge den ønskede tilbered-
ningstid.
- Tryk på START knappen for at starte en arbejdscyklus.
Med maskinen indstillet på STOP, vil du ved at trykke på knappen 
MENU tre gange få direkte adgang til forudindstillede programmer.
Brug knappen MENU for at rulle gennem listen over programmer.

ECO / PROG knap: Tryk på denne knap for at ændre en arbejdscyk-
lus til økonomisk indstilling. Når funktionen er aktiveret (lysdioden vil 
tænde), vil arbejdscyklen køre på sin laveste forbrugsmængde.
Med maskinen indstillet på STOP, holdes denne knap nede, indtil 
”PROG 1” vises på displayet. På denne måde vil du få adgang til en 
menu hvor du kan ændre de forudindstillede programmer.
Brug knapperne OP og NED til at rulle gennem listen over forudind-
stillede programmer.
Brug knappen MENU for at få adgang til den side, hvor du kan æn-
dre det valgte program.
Ved at trykke på MENU en gang, vil displayet vise temperaturen i 
indstillingsmodus. Brug knapperne OP og NED for at vælge den 
ønskede  temperatur
Displayet viser tiden i indstillingsmodus.
Brug knapperne OP og NED for at vælge den ønskede tilberednings-
tid. Alle ændringer af indstillinger gemmes automatisk.

OP og NED knapper (+/-): anvend disse til at konfigurere 
temperatur og tid. Tryk på startknappen for at starte en 
arbejdscyklus.
Med maskinen indstillet på STOP, vil du ved at trykke på OP 
få direkte adgang til de forudindstillede programmer.
Brug OP og NED knapperne at rulle igennem listen over 
programmer.
Med maskinen tændt, kan du ved at trykke på OP og NED 
knapperne ændre den indstillede temperatur og tid.
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Once the SOFTCOOKER reaches the selected temperature, independently of 
whether you have or have not set the time and at the end of the work cycle, it 
will emit a SOUND SIGNAL.
When the work cycle has ended, press the STOP button to turn off the  
machine.  
Unplug the machine. Disconnect the machine from the tank. Empty the tank. 

PART 6 – CLEANING THE MACHINE 

ATTENTION! Always unplug the machine before cleaning it to 
ensure it is no longer live. 

6.1 – General point 
- Clean the machine with a cloth soaked in a normal detergent at ambient 

temperature. 
- Clean thoroughly all parts of the machine that come in contact with the 

product. 
- Do not use high-pressure water jet machine or pressurized water spray. 
- Do not use tools, brushes or other that could damage the surface of the 

machine. 
- Do not put any of the components in the dishwasher. 

6.2 – Maintenance of the element 
To protect the element and all the components that are immersed in the tank, you are 
advised to add some vinegar in the tank with the water for each work cycle. 

The Softcooker gives an error message when:  
- The level of water in the container is too low ( ERR ), in which case the 
machine will also emit a SOUND SIGNAL.- The electronic components in the 
machine start to overheat ( ERR ),  
- The temperature probes do not detect the same temperature as one of the 
  two probes is faulty ( ERR ). 

Table of preset programs 
Program P01 P02 P03 P04 P05 

Temperature 58°C 66°C 74°C 85°C 50°C 

Time 40 min. 40 min. 4 ore 6 ore 10 min. 
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FOREWORD

- This manual was drawn up to provide the Customer with information con-
cerning the machine and applicable standards, as well as instructions on 
operation and maintenance to ensure the optimal use and durability of the 
device.  

- This manual is intended for operators authorized to use the machine 
and execute routine maintenance. 
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Når SOFTCOOKEREN når den valgte temperatur, uafhængigt af om du har 
eller ikke har indstillet tiden og ved afslutningen af en arbejdscyklus vil den 
udsende et lydsignal.
Når arbejdet er afsluttet, tryk da på STOP-knappen for at slukke for maski-
nen.
Træk stikket ud af maskinen. Fjern maskinen fra tanken. Tøm tanken.

Softcookeren giver en fejlmeddelelse, når:
- Vandniveauet i beholderen er for lav (ERR), i hvilket tilfælde maskinen også 
vil udsende et LYDSIGNAL
- De elektroniske komponenter i maskine begynder at overophede (ERR),
- Temperatursonderne ikke viser den samme temperatur, da en af de to son-
der er defekt (ERR).

Tabel over forudindstillede programmer

Program P01 P02 P03 P04 P05

Temperatur 58 ° C 66 ° C 74 ° C 85 ° C 50 ° C

Tid 40 min. 40 min. 4 ore 6 ore 10 min.

KAPITEL 6 – RENGØRING AF MASKINEN

OBS! Tag altid stikket ud af maskinen før rengøring, for at sikre at maski-
nen ikke er tændt.

6.1 – Generelt
-	Rengør maskinen med en klud vædet i et almindeligt vaskemiddel  
	 ved rumtemperatur.
-	Rengør grundigt alle dele af maskinen, der kommer i kontakt med  
	 produktet.
-	Brug ikke højtryks renser.
-	Brug ikke værktøj, børster eller andet, der kan beskadige overfladen af  
	 maskinen.
-	Sætte ikke nogen af komponenterne i opvaskemaskinen.

6.2 – Vedligeholdelse af varmelegemet
For at beskytte varmelegemet og alle de komponenter, der er nedsænket i 
tanken, rådes du til at tilføje lidt eddike i tanken med vand ved hver arbejds-
cyklus.
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KAPITEL 7 – VEDLIGEHOLD

7.1 – Generelt
Fjern altid stikket fra kontakten inden maskinen serviceres for at sikre at den 
ikke længere er tændt.

7.2 – Strømførende kabel
Efterse kablet jævnligt, for at sikre at det er i god stand.  
Kontakt din AUTORISEREDE FORHANDLER hvis kablet skal udskiftes.

KAPITEL 8 – AFMONTERING

8.1 – Ophør af drift
Besluttes det at maskinens drift skal ophøre, skal det sikres at den ikke kan 
anvendes af andre: træk stikket ud og slå alle elektriske forbindelser fra

8.2 – Bortskaffelse
Når maskinen er taget ud af drift, kan den bortskaffes på rette vis. For korrekt 
bortskaffelse af maskinen, kontakt da en affaldshåndteringsvirksomhed, under 
hensyntagen til de materialer der er anvendt til produktion af forskellige kom-
ponenter.

8.3 - Affald af elektrisk og elektronisk udstyr

I overensstemmelse med artikel 13 i lovdekret nr. 151 af 25. juli 2005, ”Gennemførelse 
af direktiv 2002/95 / EF, 2002/96 / EF og 2003/108 / EF om begrænsning af anvendel-
sen af farlige stoffer i elektrisk og elektronisk udstyr, og bortskaffelse af affald ”

Symbolet med den overstregede skraldespand på udstyret eller emballagen angiver, 
at produktet skal bortskaffes særskilt fra andet affald ved afslutningen af sin levetid.
Særskilt indsamling af dette udstyr ved afslutningen af dets levetid organiseres og 
arrangeres af producenten. Den bruger, der ønsker at afhænde pågældende udstyr 
skal derfor kontakte producenten og følge producentens anvisninger med hensyn til 
særskilt bortskaffelse af udstyret
ved afslutningen af dets levetid.
Korrekt særskilt indsamling af udstyret til efterfølgende genbrug, behandling eller 
miljøvenlig bortskaffelse hjælper til at forhindre skader på miljøet og menneskers 
sundhed, og fremmer genbrug og / eller genanvendelse af de materialer, der udgør 
udstyret.
Brugerens forkerte bortskaffelse af produktet kan medføre bøder i overensstemmelse 
med gældende lovgivning.
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PART 7 - MAINTENANCE 

7.1 - General point 
Always unplug the machine before servicing it to ensure it is no longer live.

7.2 - Power cable 
Check the cable regularly to ensure it is in good condition. Call the 
ASSISTANCE CENTRE if the cable needs to be replaced. 

PART 8 - DISMANTLING   

8.1 – Putting out of service 
Should you decide to put the machine out of service, make sure it cannot be used 
by anyone: unplug the machine and disconnect all the electrical connections. 

8.2 - Disposal 
Once the machine has been put out of service, it can be eliminated in due 
course. To dispose of the machine correctly, contact a waste disposal firm tak-
ing into account the various materials that make up the various components. 

8.3 -  WEEE Waste electrical and electronic equipment  

In conformity with article 13 of Legislative Decree no. 151 of 25 July 2005, 
“Implementation of the Directives 2002/95/EC, 2002/96/EC and 2003/108/
EC concerning the reduction of the use of hazardous substances in  
electrical and electronic equipment, and the disposal of waste” 

The symbol of the crossed out wheelie bin on the equipment or packaging 
indicates the product must be disposed of separately from other waste at the 
end of its useful life. 
The segregated collection of this equipment at the end of its useful life is or-
ganized and arranged by the producer. The user wishing to dispose of the 
equipment concerned must therefore contact the producer and follow the 
manufacturer’s instructions regarding the segregated collection of the equip-
ment at the end of its useful life. 
Suitable segregated collection of the equipment for subsequent recycling, 
treatment or environmentally friendly disposal helps prevent damage to the 
environment and to human health, and encourages the re-use and/or recy-
cling of the materials that make up the equipment. 
Abusive disposal of the product by the user shall result in the application of 
fines in accordance with the law in force. 
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ASSISTANCE CENTRE 
AUTHORIZED RETAILER 

En
gl

is
h 

S
of

tc
oo

ke
r_

03
   

  E
d.

 0
4/

20
13

 

Softcooker Y09 

AUTORISERET FORHANDLER


