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Persons under the age of 18 are not permitted to operate or have accessibility to operate this equipment per 
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Arcobaleno Machine Certification 

The following machine(s) have been inspected and tested by Arcobaleno prior to 

shipment to customer: 

Model number(s): ______________________________________________ 

Serial Number(s): ______________________________________________ 

And found to meet the following requirements as certified by the undersigned. 

 

o All safety switches and E-stops function properly 

o Machine power connections are installed correctly and function properly 

o All covers and guards are present and undamaged 

o The machine has been run and tested to meet the required standards 

o An operating manual has been included in the packaging 

o Appropriate spare parts have been included in the packaging 

o The machine has been packaged properly and is free of physical defects 

o The package has been wrapped and shipped to the following address:  

_________________________________________________________ 

_________________________________________________________ 

 

Authorized Arcobaleno Representative Signature: ______________________ 

            Date: ______________________  
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IMPORTANT SAFETY NOTICE
To insure both safe and trouble-free performance, we stress that all personnel that will be involved with 
your new Arcobaleno Pasta Machine must read and understand these instructions before attempting to 
operate this unit. 

LIMITED WARRANTY
Warranty Effective only when Certificate of Acceptance is received.

Please mail back with enclosed pre-paid envelope.
If not received within 14 days warranty is VOID.

ARCOBALENO, LLC. guarantees this device against defects in workmanship or material under use and 
service for a period of twelve (12) months, which begins upon receipt of machine by the customer. All 
obligations and liabilities under this guarantee are limited to repairing or replacing, at our option, F.O.B. 
our plant of such allegedly defective units as are returned and carrier charges prepaid. All repairs or 
replacements are made subject to factory inspection of returned parts at company plants. No liability is 
accepted for consequential damage which may include but is not limited to: damage or failure that has 
occurred due to misuse, acts of God, damage due to reinstallation labor or improper application. This 
warranty does not include electrical parts. Defects as defined in the above paragraph shall not include 
decomposition by chemical action (corrosion).

In the event that a defect in material or workmanship occurs during the first ninety (90) days of the 
warranty and if Arcobaleno determines that field service is required, Arcobaleno will provide the 
required service and parts free of charge. The buyer will be responsible for and invoiced for all out of 
pocket travel and living expenses incurred by such a service call. After the initial ninety (90) days of the 
warranty, Arcobaleno will service the equipment at the customer’s facility at its prevailing labor rates 
plus expenses. A purchase order will be required for any parts or service ordered under this warranty.

Defects due to materials or manufacturing shall be examined at our expense but if the claim is 
unjustified, all repairs and replacement costs have to be borne by the customer. The guarantee does 
not cover accidental damage, negligence or inappropriate treatment, incorrect use or phenomena not 
depending on the regular functioning or use of this machine.

Guarantee on equipment and accessories furnished by outside manufacturers shall be limited to the 
guarantees of the respective equipment and/or accessory manufacturer for such units. This guarantee 
is null when the machine has been repaired by non-authorized personnel and/or when spare parts have 
been supplied that have not been approved by the manufacturer.

FOR WARRANTY SERVICE
Contact the Arcobaleno warranty service department at (800) 875-7096 or (717) 394-1402 to report 
warranty claims before arranging repair or attempting to return the unit to Arcobaleno, LLC.
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Important Safety Warnings 

To Avoid Serious Injury:  

• During design and construction the manufacturer has carefully considered all aspects that could 

cause possible hazards and personal risks. 

• The manufacturer has adopted all the "rules of good construction practice" and constructed the 

machine with specifically selected materials to guarantee food hygiene and working operability. 

• The purpose of this information is to inform the user to pay attention to prevent any type of 

operating and food risk. However, discretion is invaluable. Safety is also in the hands of all those 

who use the appliance (installation technicians and users). 

• Carefully read the instructions in this manual and those applied directly on the equipment; in 

particular, observe those that pertain to safety. 

• Handle the appliance following the information on the packaging, on the appliance and in the 

instructions for use. 

• During transport, handling and installation, do not hit or drop the appliance to avoid damaging 

its parts. 

• Person(s) authorized to perform power connections must make sure the main specifications 

match those on the plate, that the main has a circuit breaker and components in accordance 

with current laws and regulations. 

• Do not tamper with, remove or bypass the safety devices installed on the appliance for any 

reason. 

• The user should carefully read the entire manual and make sure all parts are understood, 

especially all the information concerning safety. 

• Upon first appliance use, if necessary, simulate use to identify controls especially power on and 

off controls. 

• Only use the appliance as intended. Improper appliance use or use other than that admitted 

may cause personal safety risks, injuries and economical damages. The manufacturer is not 

liable for any damages due to improper appliance use, failure to follow the instructions in the 

user manual and appliance tampering or changes without official authorization. 

• All work that requires specific technical skills or abilities (installation, power connections, etc.) 

must only be performed by authorized personnel with recognized experience in the specific 

field. 

• Do not use the appliance with broken or inefficient power wires. When a defect is found, 

immediately stop the appliance and have authorized and qualified personnel replace wires. 

• Before cleaning, maintenance, etc., TURN OFF THE POWER (or unplug the power cord) and 

make sure the processing area is fully cooled. 

• Clean the appliance after every use or when reasonably needed, also according to the type of 

food product processed. 

• Accurately clean all appliance parts (including surrounding areas) that can come into direct or 

indirect contact with food products to avoid the risk of contamination and maintain hygiene. 
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• Only clean the appliance with food safe detergents. Never use corrosive and flammable cleaning 

products or products that may contain and/or emit harmful substances. 

• Clean and disinfect the appliance wearing personal safety devices especially when detergents 
are used. 

• Do not clean the appliance under running water to avoid damaging parts, especially electric and 
electronic parts. 

• In the event of prolonged appliance disuse, clean and thoroughly dry all its parts (internal and 
external).  

• The room must be free of areas with gas concentrations and potentially explosive powders 

and/or fire hazards. 

• The activity may affect the environment and, for this reason, take air emissions, liquid 

discharges and ground contamination, the use of raw materials, natural resources and waste 

disposal into account. 

• During transport and storage, environmental temperature must be between -25°C and 55°C 

with a maximum of 70°C as long as exposure is no longer than 24 hours. 

• Packaging components must be disposed according to current laws in the country of use. 

• When decommissioning and scrapping the appliance, divide all parts according to their features 

and dispose accordingly. Specifically, electrical and electronic components marked by a specific 

symbol must be taken to an authorized recycling center or returned to the dealer when 

purchasing a new appliance. 

• Electrical and Electronic equipment contain hazardous substances, potentially harmful to 

health and the environment. Please dispose of them correctly. 
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Figure A 
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Figure B 

ELECTRICAL DIAGRAM
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