
 

File Date Changes on previous version 

MePastomasterHE_01.docx 

 

sw: 

PastomasterHE_03.mot 

6/20/2016 Pastomaster HE first version – from 

MePastomasterRTL_01.docx 

 

Strings OK 

MePastomasterHE_02.docx 

 

sw: 

PastomasterHE_03.mot 

6/28/2016 59, 64: description of steps in programming table inserted and 

T41 not used 

- 8 : heating element colors 

- 66: values corrected 

MePastomasterHE_03.docx 

 

sw: 

PastomasterHE_04.mot 

8/8/2016 - thick and liquid yogurt have been updated 

- creamy yogurt has been eliminated 

- T22 has been added 

- T41 has been eliminated 
- mod.3 has been added 

- sw version has been updated 

- water filling has been added 

MePastomasterHE_04.docx 

 

sw: 

PastomasterHE_04.mot 

8/22/2016 - water filling corrections 

- mod.3 default as mod.1 

 

MePastomasterHE_05.docx 

 

sw: 

PastomasterHE_04_00.mot 

9/21/2016 - cycle corrections 
 

MePastomasterHE_06.docx 

sw: 

PastomasterHE_04_02.mot 

01/04/17 - U11 

- Water filling 

- Cocoa paste - Glucose ingredient has been removed 

- Liquid and thick yogurt under Ice Cream 

 

MePastomasterHE_07.docx 

sw: 

PastomasterHE_04_03.mot 

10/25/17 - dense and liquid yogurt have been added, Japan version 

- Yogurt modes have been moved to Gelateria also for PSM60 

- Mod.3 shows HP in Stop mode if enabled in U11 

- page 2 

 

MePastomasterHE_08.docx 

sw: 

PastomasterHE_04_07.mot 

29/01/18 - low and high milk pasto cycles inserted 

- programming table updated 

- processing graphics updated 

MePastomasterHE_09.docx 

sw: 

PastomasterHE_04_10.mot 

12/17/201
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- Date displaying has been modified 

- Liquid units of measurement have been differentiated (step 

U14) 
- PR activations can be set (step T75) 

- The references to TTR have been replaced with the references 

to the Heating Element relays 

 

 

 

ELECTRONIC MANUAL 

PastoMaster HE 
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INSTALLATION 

 

Connect the machine to the water supply mains with the water pipes (in the water cooled 

condenser version) and to the power supply line with the power cable. 

Power the machine. 

As soon as the machine is switched on, the second line on the display reads "Pastomaster HE" 

followed by a digit indicating the software version that was fitted on the electronic control unit. 

E.g.:  

   PASTOMASTER HE   

 PastoMasterHE04.02 

 

 

 means version 04.02 

 

 

and then the model: 

Model 04 

PastoMaster 60 HE US  

 

 means model 04 

 

 

In case of machine malfunction, your technician will always have to mention these numbers  

(Software version and model number) as well as the machine serial number on data plate, in 

order to take the best advantage of the Carpigiani Technical Service.  

At the same time, all the button LED's are lit for a functional check. 

Then, if for instance the machine was in Stop mode, the display shows: 

Model 4: 

08:00:00am Lug-14-19 

 

    PASTOMASTER 

    60 HE US 

 

 

Model 5: 

08:00:00am Lug-14-19 

 

    PASTOMASTER 

    120 HE US 

 

Note: for all models, if step T22 “WF Version” is set to Yes, the last line shows the additional 

indication “WF”. 
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AVAILABLE COMMANDS 
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ABBREVIATION LEGEND 

 

For the sake of simplicity, this manual uses the following abbreviations, with relevant symbols, if 

any. Whenever these descriptions are found in the text, refer to this paragraph. 

 

EVC or EVGC Heating solenoid valve 

EVF  Cooling solenoid valve 

MA   Beater motor 

MC   Compressor motor  

TTR  Heating element Contactor   

set  Heating or cooling set temperature 

TEV  Mix temperature probe in hopper.    

TEC  Counter-tank temperature probe 

TGV1 Evaporator 1 output temperature probe (PSM120 only). 

TGV2 Evaporator 2 output temperature probe (PSM120 only). 

TGV3 Evaporator 3 output temperature probe (PSM120 only). 

TGC Ice compressor probe (PSM120 only). 
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HEATING ELEMENTS - PROBE POSITION 

 

PASTOMASTER 60 HE - LH side - TEC 

 

 

 

 

 

 

TEC 

 

 

PASTOMASTER 60 HE - RH side - TEV 

 

 

 

 

 

 

 

TEV 
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PASTOMASTER 120 HE - RH side - TEV, TGV1,2,3 

 

TGV3 

TGV2 

TGV1 

 

 

 

 

 

TEV 

 

 

 

PASTOMASTER 120 HE - LH side - TEC 

 

 

 

 

 

TEC 
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PASTOMASTER 120 HE - RH side - TGC 

 

 

 

 

TGC 
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PASTOMASTER HE - Heating elements 

 

Heating element 1 

 

 

 

Heating element 3 

 

 

 

Heating element 2 

 

 

 

 

 

R1 – brown 

(BN) 

R3 – gray 

(GY) 

R2 – black 

(BK) 
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FUNCTIONS 

 

Function activation is signaled by the lighting up of the corresponding LED. 

 

 

STOP  

 
 

 

The machine is stopped in this mode. 

It is possible to access the other functions from this position. 

Stop has priority over any other function. 

 

The display will read: 

 

08:00:00am Lug-14-19 

                     

   PASTOMASTER  

   60 HE US 

  

 

To set the machine to Stop during cycles, press Stop Button. Outputs are deactivated, and the 

display reads: 

 

 

STOP? (STOP) 

CONTINUE? (OK) 

 

  

 

Press the OK Button , the machine will resume the process from the point at which it was 

interrupted and outputs are activated again; press Stop  to set the machine to Stop mode. 
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DISPLAY OF PASTEURIZATIONS, EVENTS, METERS, MA and MC HOUR COUNTER RESET 

Hold the Stop button pressed while the machine is in Stop mode to enable: 

- reading the events relevant only to the pasteurization cycle phases by releasing the button 

after 3 seconds when the display reads “***Read pasto***”. Refer to the EVENT 

paragraph. 

- reading the events by releasing the Button after 6 seconds when the display reads 

“***Read events***”. Refer to the EVENT paragraph. 

- read the beater motor operating hours and the number of cycles carried out in various 

selected loads by releasing the button after 8 seconds when the display reads 

“***Meters***” 

- reset the hour meter by releasing the button after 20" (when the machine sets back to 

Stop), with EVW OFF the MA hour meter resets and with EVW ON the MC resets 

 

RESET PROCESSING METER AND COOLING CYCLE METERS 

The machine is also equipped with a set of meters that enables storing the number of times a 

specific process was carried out, or with PSM120, how many times a particular cooling level has 

been chosen (120-90 / 90-60 / 60-30 ).  To reset these meters, press the Stop button on machine 

start. The display will read the message “Recipe Meter Reset”. 

 

SERVICE 

After a certain number of hours of operation and with the machine in Stop mode, the "Service" 

message will be displayed to indicate that machine must be subjected to maintenance operations.  

This warning allows machine standard operation and disappears after a certain number of hours of 

operation. After maintenance is carried out by a skilled technician, Service meter (see step T86) 

will have to be reset to immediately remove the warning. 

 

 

WATER DELIVERY 

 

 

 
 

 

If pressed at any time it energizes the solenoid valve to dispense water. 

Press the same Button to stop water delivery, press STOP button, or wait 3’.  
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OK BUTTON 

 

 

 
 

 

If pressed when viewing the menus, it starts up the selected process. 

It is used during cycles to confirm that ingredients have been introduced, to confirm the 

continuing of a cycle after the STOP button has been pressed or to turn the display backlighting 

back on. 

 

 

 

 

 

MANUAL FUNCTIONS 

(MIXING - HEATING - COOLING - WATER FILLING) 

 

 
 

 

 

Upon pressing the Manual Functions button in Stop Mode, the following menu is displayed: 

 

* MIXING        

HEATING       

COOLING    

 

  

 

and the Manual Functions, Decrease and Increase LEDs light up. 

The user may select the desired manual function using the Increase and Decrease buttons (an 

asterisk appears next to the selected cycle).  

Press the OK button  to start the desired manual function. 

  

If step T22 of WF Version is set to Yes, the menu also includes the Water Filling function: 

 

* MIXING        

  HEATING       

  COOLING    

  WATER FILLING 
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Manual Functions: 

 

MIXING 

 

MIXING        

Timer     00:29:59  

* Mixing    ON 

+04° 

  

 

The display shows: 

- the current function on the first line; 

- the decreasing timer on the second line (can be set between 1' and 9 hrs); 

- the type of mixing on the third line (can be set to either ON or ON/OFF); 

- the temperature of the product on the fourth line (TEV); 

 

For this function the MA is activated for 30 minutes (this setting may be modified in the range 1 

minute - 9 hours). 

When the timer elapses the machine emits a sound signal and goes back into Stop mode. 

Note: in mix extraction phase mixing must be disabled. 

 

The type mixing mode and timer can be modified. 

 

➢ To modify the beater setting 

- position the asterisk next to the “Mixing” heading 

- press the OK button; the asterisk starts to blink to indicate that the setting may be 

modified 

- use the increase and decrease buttons to modify the mixing, which may be either 

continuous (ON) or intermittent (ON/OFF). 

- press the OK button again or wait for 10 seconds to exit the modification screen; the 

asterisk stops blinking. 

 

The intermittent mixing times may also be modified by the user by entering the User Programming 

screen (refer to the USER PROGRAMMING paragraph). 
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➢ To modify the timer 

- - position the asterisk next to the “Timer” heading 

- press the OK button; the asterisk starts to blink to indicate that the timer may be modified 

- press the increase and decrease buttons to modify the timer setting (from 1 minute to 9 

hours); the increase and decrease steps are of one minute for timer settings less than one 

hour, and of one hour subsequently. When the timer elapses the machine emits a sound 

signal and goes back into Stop mode. 

- press the OK button again or wait for 10 seconds to exit the modification screen; the 

asterisk stops blinking. 

 

 

➢ To activate another manual function during Mixing function 

- Press the  button. The display shows: 

 

MIXING        

* Heating     

Cooling 

  Water Filling 

  

 

- using the arrow buttons, select the new manual function by positioning the asterisk next to 

it; press the OK Button to activate it, or press the Manual Functions Button again to return 

to mixing function. 

 

➢ To see probe temperature 

- Press  for 5" to see the probe temperature. The display shows: 

 

PSM60 

MIXING      

 

 

TEV +052    TEC +061 

  

 

 

PSM120 

MIXING     

TGC  +055   TGV1+023                      

TGV2 +055   TGV3+023                     

TEV  +052   TEC +061 

  

- To go back the main display press  again. 
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HEATING 

 

Once the Heating function has been started the set temperature always sets to 85°C (can be 

changed between 10° and 90°) and the display shows: 

 

HEATING     

Timer    00:00:00   

Mixing   ON 

* +85°C  +52°C 

  

 

- the current function on the first line; 

- any decreasing timer on the second line (can be set between 1' and 9 hrs); 

- the type of mixing on the third line (can be set to either ON or ON/OFF); 

- on the left of the fourth line the temperature set (that can be changed from 0° to 90°), on 

the right the temperature of the product and in the center the temperature increase bar. 

 

 

Following elements are activated: 

- Mixing   

- Heating elements  

until TEV reaches the temperature set on display. 

 

MIXING is always active when heating is activated. 

If Mixing is ON/OFF when the Heating set is reached, Mixing will stop when the heating elements 

switch off (when set temperature is reached).  

 

Once the set temperature is reached the heating elements are disabled and the beater keeps 

running (if the ON/OFF mixing has not been changed previously) and the buzzer rings 

intermittently for a few seconds. 

At this stage the mix is thermostat-controlled indefinitely (programmable hysteresis). 

After a few minutes (see the “Timer Backlight” user programming step) the display back-lighting 

is switched off. 
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The temperature, mixing and timer settings may be modified. 

 

➢ To modify the temperature setting 

- position the asterisk on the fourth line next to the Temperature Set 

- press the OK button; the asterisk starts to blink to indicate that the setting may be 

modified 

- modify the Set value using increase and decrease buttons.  

- press the OK button again or wait for 10 seconds to exit the modification screen; the 

asterisk stops blinking. 

 

 

➢ To modify the beater setting 

- position the asterisk on the third line next to the “Mixing” heading 

- press the OK button; the asterisk starts to blink to indicate that the setting may be 

modified 

- modify the mixing using the increase and decrease buttons. After reaching the set value, 

mixing may be either continuous (ON) or intermittent (ON/OFF) 

- press the OK button again or wait for 10 seconds to exit the modification screen; the 

asterisk stops blinking. 

 

The intermittent mixing times may also be modified by the user by entering the User Programming 

screen (refer to the USER PROGRAMMING paragraph). 

 

 

➢ To set the timer 

- position the asterisk on the second line next to the “Timer” heading 

- press the OK button; the asterisk starts to blink to indicate that the timer may be modified  

- press the increase and decrease buttons to modify the timer setting (from 1 minute to 9 

hours); the increase and decrease steps are of one minute for timer settings less than one 

hour, and of one hour subsequently. When the timer elapses the machine emits a sound 

signal. 

- press the OK button again or wait for 10 seconds to exit the modification screen; the 

asterisk stops blinking. 
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Heating limits: 

When the difference (TEC - TEV) reaches the programmed Delta T value (see programming step 

T03) the heating elements get disabled.  

The heating elements reactivate when the difference (TEC - TEV) decreases by the degree value 

set in step T04 compared to the Delta T limit.  

 

 

 

Limit Max TEC: 

When the TEC value reaches the maximum set value (see programming step T24) the heating 

elements deactivate.  

The heating elements reactivate when the value read from the TEC probe decreases by the degree 

value set in step T25.  

 

 

 

➢ To activate a different manual function during Heating function 

- Press the  button.  

- The display shows: 

 

  HEATING     

  * Cooling    

    Mixing      

    Water Filling                               

 If step T22 of WF Version is set to 

Yes, the menu also includes the 

Water Filling function. 

 

 

- using the arrow buttons, select the new manual function by positioning the asterisk next to 

it; press the OK Button to activate it, or press the Manual Functions Button again to return 

to Mixing function. 
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➢ To see probe temperature 

- Press  for 5" to see the temperature. The display shows: 

 

 

PSM60 

HEATING     

 

 

TEV +052    TEC +061 

  

 

PSM120 

HEATING     

TGC  +055   TGV1+023                      

TGV2 +055   TGV3+023                     

TEV  +052   TEC +061 

  

 

- To go back the main display press  again or switch to Stop. 

  



18 

 

COOLING 

For the Pastomaster 120 HE model only, upon selection of the Cooling function, by pressing the 

OK button a second menu appears, which allows the user to select the type of cooling based on 

the product quantity in the tank by using the increase and decrease arrows.  

The cycle starts automatically after 3 seconds or upon pressing the OK button again: 

 

* 120 – 90          

80 - 60            

60 – 30       

 

  

 

 

Once the Cooling function has been started the set temperature sets to 4°C (can be changed 

between 0° and 105°) and the display shows: 

 

COOLING    

Timer    00:00:00   

Mixing ON 

* +04°C  +52°C 

  

 

The display shows: 

- the current function on the first line; 

- any decreasing timer on the second line (can be set between 1' and 9 hrs); 

- the type of mixing on the third line (can be set to either ON or ON/OFF); 

- on the left of the fourth line the temperature set (that can be changed from 0° to 90°), on 

the right the temperature of the product and in the center the temperature increase bar. 

 

 

Following elements are activated in cooling mode: 

- Compressor  

- Solenoid valve: 

- EVF1 

- EVF2 for PSM120 with mix level 120-90 or 90-60 

- EVF3 for PSM120 with mix level 120-90 

- Beater 

 

Also in Cooling mode, mixing is always on with the Compressor. 

 

Once the set temperature has been reached the buzzer rings and Compressor, EVF and Mixing are 

deactivated. At this stage mixing will start for 10 seconds every 30 minutes (these values are 

programmable) or each time the Compressor is activated in order to bring the mix to the set 

temperature. 
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By setting “Mixing ON” the beater shall always function, even when the set temperature has been 

reached. In order to deactivate forced mixing, the user need only set the mixing to ON/OFF. 

The mixture is then thermostat-controlled indefinitely (programmable hysteresis). In this phase 

EVF2 and EVF3 are never activated. After a few minutes (see the “Timer Backlight” user 

programming step) the display back-lighting is switched off. 

 

The temperature, mixing and timer settings may be modified. 

 

➢ To modify the temperature setting 

- position the asterisk on the fourth line next to the Temperature Set 

- press the OK button; the asterisk starts to blink to indicate that the setting may be 

modified 

- modify the Set value using increase and decrease buttons.  

- press the OK button again or wait for 10 seconds to exit the modification screen; the 

asterisk stops blinking. 

 

 

➢ To modify the beater setting 

- position the asterisk on the third line next to the “Mixing” heading 

- press the OK button; the asterisk starts to blink to indicate that the setting may be 

modified 

- modify the mixing using the increase and decrease buttons. After reaching the set value, 

mixing may be either continuous (ON) or intermittent (ON/OFF) 

- press the OK button again or wait for 10 seconds to exit the modification screen; the 

asterisk stops blinking. 

 

The intermittent mixing times may also be modified by the user by entering the User Programming 

screen (refer to the USER PROGRAMMING paragraph). 

 

 

➢ To set the timer 

➢ position the asterisk on the second line next to the “Timer” heading 

➢ press the OK button; the asterisk starts to blink to indicate that the timer may be modified  

➢ press the increase and decrease buttons to modify the timer setting (from 1 minute to 9 

hours); the increase and decrease steps are of one minute for timer settings less than one 

hour, and of one hour subsequently. When the timer elapses the machine emits a sound 

signal. 

➢ press the OK button again or wait for 10 seconds to exit the modification screen; the asterisk 

stops blinking. 

 

Defrost TemperaturePastomaster HE 60 
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If TEC reaches the Anti-freezing set (programmable) EVC (hot gas) is activated instead of EVF. 

Defrost Temperature is active from TEV temperatures lower than or equal to the temperatures 

programmed at step. Discr. Temp. 

 

Defrost Temperature Pastomaster HE 120 

If TGV1 reaches Defrost Temperature set (programmable) EVC is activated (hot gas) together 

with EVF (EVC deactivates after programmable hysteresis at T07 hyst. Defrost Temperature).  

If TGV2 reaches Defrost Temperature2 set (programmable) EVF2 gets deactivated (EVF2 

reactivates after programmable hysteresis at T09 Hyst. Defrost Temperature2). 

If TGV3 reaches Defrost Temperature3 set (programmable) EVF3 gets deactivated (EVF3 

reactivates after programmable hysteresis at T11 Hyst. Defrost Temperature3). 

 

Defrost Temperature 1-2-3 is active from TEV temperatures lower than or equal to the 

temperatures programmed at Temp step. Discrimin. 

If during Cooling the temperature detected by the TGC probe is lower than or equal to the 

temperature set at Turbo Defrost step, EVSC activates regardless of the TEV temperature. EVSC 

deactivates after hysteresis programmable at step T18 (Hyst. Turbo Defrost).  

 

Limit Min TEC: 

When the TEC value reaches the minimum value set (see programming step T26) Cooling 

deactivates and the beater keeps running until the TEC temperature does not increase to T27 

(Hyst. Limit Min. TEC), after which Cooling is reactivated.  

 

 

➢ To activate another manual function 

- Press the  button.  

- The display shows: 

  COOLING  

  * Heating     

    Mixing      

    Water Filling                

 If step T22 of WF Version is set to 

Yes, the menu also includes the 

Water Filling function. 

 

 

- Using the arrow buttons, select the manual function by positioning the asterisk next to it; 

press the OK Button to activate it, or press the Manual Functions Button again to return to 

mixing mode. 
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➢ To see the temperatures 

- Press  for 5" to see the temperatures. The display shows: 

 

 

PSM60 

COOLING    

 

 

TEV +004    TEC-008 

  

 

PSM120 

COOLING    

TGC  +055   TGV1+023                      

TGV2 +055   TGV3+023                     

TEV  +052   TEC +061 

  

- To go back to the main display press  again. 
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WATER FILLING 

 

Function enabled with step T22=Yes. 

 

  WATER FILLING        

* Set   Lt     50.00 

 

 

 

 
  WATER FILLING        

* Set   Qt     52.80 

 

 

 

 
  WATER FILLING        

* Set   Qt     44.00 

 

 

 

if U14 = Lt  If  U14 = US Qt  if U14 = UK Qt  

 

The display shows: 

- the current function on the first line; 

- the liters quantity on the second line (it can be edited from 0.50 to 60.0 liters); 

 

The water delivery LED flashes to indicate that it is possible to activate delivery by pressing the 

Water Delivery button. 

 

It is possible to edit the quantity of water delivered. 

 

➢ To change quantity 

- press the OK button; the asterisk starts flashing to indicate that it is possible to edit 

quantity. The LEDs of the increase and decrease buttons turn on; 

- use the increase and decrease buttons to edit the number of liters from 0.50 to 60.0. 

- press the OK button again or wait for 10 seconds to exit the modification screen; the 

asterisk stops blinking. 

 

Delivery starts when Water Delivery button is pressed. The display shows the counting of the 

quantity of water delivered: 

 

  WATER FILLING        

* Set   Lt     50.00 

 

  Acqua         0.00 

 

 
  WATER FILLING        

* Set   Qt     52.80 

 

  Acqua         0.00 

 

 
  WATER FILLING        

* Set   Qt     44.00 

 

  Acqua         0.00 

 

if U14 = Lt  if U14 = US Qt  if U14 = UK Qt  

 
Once delivery is completed, the display shows the home screen for the next delivery: 

 

  WATER FILLING        

* Set   Lt     50.00 

 

 

 
  WATER FILLING        

* Set   Qt     52.80 

 

 

 

 
  WATER FILLING        

* Set   Qt     44.00 

 

 

 

if U14 = Lt  if U14 = US Qt  if U14 = UK Qt  

 

If you wish to carry out another delivery it is possible to go back to Stop by pressing Stop. 

 
 

➢ To activate another manual function 
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- Press the  button.  

- The display shows: 

 

  WATER FILLING        

  * Heating 

    Cooling 

    Mixing                         

  

 

- Using the arrow buttons, select the manual function by positioning the asterisk next to it; 

press the OK Button to activate it, or press the Manual Functions Button again to return to 

mixing mode. 

 

 

 

➢ To see the temperatures 

- Press  for 5" to see the temperatures. The display shows: 

 

 

PSM60 

  WATER FILLING        

 

 

TEV +004    TEC-008 

  

 

PSM120 

  WATER FILLING        

TGC  +055   TGV1+023                      

TGV2 +055   TGV3+023                     

TEV  +052   TEC +061 

  

- To go back to the main display press  again. . 
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NOTE: Stop for 5" mix in Heating and Cooling 

 

For both Manual and Automatic HEATING and COOLING phases, when the temperature is 50°, 

60° and 70°C the beater is deactivated for 4 seconds to allow correct filling of the cup.  

 

 

 

 

NOTE: Delay in switching off mixing 

 

For both Manual and Automatic COOLING and STORAGE phases, the beater always enables 

together with the compressor and switches off at a delay that can be set (see programming step 

T28). 
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ICE CREAMS 

 

 

 
 

 

When the Ice Cream Button is pressed, the following menu will open. 

The cycles are: 

- HIGH PASTEURIZ  - High Pasteurization 

- LOW PASTEURIZ.  - Low Pasteurization 

- CHOCOLATE PASTEURIZ -Chocolate Pasteurization       

- COOLING/AGEING  - Cooling/Ageing 

- SUGAR SYRUP  - Sugar Syrup   

- INVERTED SUGAR  - Inverted Sugar 

- LIQUID YOGURT 

    

 

Cycle Selection (e.g.: Chocolate Pasteurization) 

 

To select a cycle, it is necessary to press the button  and scroll through the menu with the 

Increase  and Decrease  buttons to move the asterisk alongside the cycle to be executed.  

 

  HIGH PASTEURIZ. 

  LOW PASTEURIZ.  

* CHOCOLATE PASTEURIZ. 

  COOLING/AGEING   

  

 

Press the OK button  to start cycle. 
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For the Pastomaster 120 HE model, by pressing the OK button a second menu appears, which 

allows the user to select the type of cooling based on the product quantity in the tank, by using 

the increase and decrease arrows. The cycle starts automatically after 3 seconds or upon pressing 

the OK button: 

* 120 – 90          

80 - 60            

60 – 30       

 

  

 

The display will read:  

CHOCOLATE PASTEUR.              

Milk           OK?           

Heating       

+90°C    +53°C 

  

 

The display shows: 

- On the first line, the name of the ongoing cycle 

- On the second line, the ingredient to be added during the ongoing stage, followed by 

“OK?”. Pressing the OK button  will confirm the ingredient and the question mark will 

disappear.  

- On the third line, the type of stage in progress (or additional messages)  

- On the fourth line, the set to be reached on the left, product temperature reading by the 

TEV probe on the right, and temperature trend ramp in case of cooling or heating or 

duration in case of pause, at the center. 

 

Ramp refers to the increasing temperature and, in particular, the first bar lights up with 

temperatures ranging between 12°C and 23°C, the second one with temperatures between 24°C 

and 36°C and so on until the 8th digit referring to temperatures above 96°C.  
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How to change cycle parameters 

 

When the Ice Cream Button  is pressed, this opens different pages to edit Cycle parameters. 

The parameters that can be edited can be changed using the Increase and Decrease buttons. 

If the parameters can be changed the arrows LEDs will light up. 

 

1) When the Ice Cream button  is pressed for the first time, the display will show the 

following: 

CHOCOLATE PASTEURIZ. 

Cream           OK? 

Heating 

Temperature      +090 

  

 

On this page, the target temperature Set (set to 60°C in the fig.) can be changed (if applicable) 

using the Increase  and Decrease  arrows. 

2) When the Ice Cream button is pressed again, the display will show the following: 

 

CHOCOLATE PASTEURIZ. 

Cream           OK? 

Heating 

Mixing       ON     

  

 

On this page, it is possible to edit (where applicable), the type of mixing used (in fig. Continuous 

mixing), which can be changed using the Increase  and Decrease  arrows. 

 

3) When the Ice Cream button  is pressed for the third time, the display will show the 

following: 

CHOCOLATE PASTEURIZ. 

Cream           OK? 

Heating 

Duration       

00:00:00 

  

 

On this page, the duration of a pause (set to 0 sec in the fig.) can be edited (if applicable) using 

the Increase  and Decrease arrows.   

The parameters editing page will automatically return to the main menu page after 10" with no 

activity. 
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If Step T78 has been set to Yes, by pressing the Ice Cream button again the following 

temperatures are displayed: 

 

PSM60  

CHOCOLATE PASTEURIZ. 

Cream           OK? 

Heating 

TEV +004    TEC -008 

  

 

PSM120 

CHOCOLATE PASTEURIZ. 

TGC  +055      TGV1+023                      

TGV2 +055      TGV3+023                     

TEV  +052      TEC +061 

  

 

Press the Ice Cream Button again to go back to main page. 
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USER PROCESS 

 

 

 
 

 

When the User Process button is pressed, this opens a menu with 5 processes that can be 

set by the machine user. 
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Process Creation (e.g. heat. 80°C – pause 10’ – cool. 5°C) 

Description 

 

Display 

 

Press the User Process button  

 

Use the Increase  and Decrease  buttons to move 

the asterisk alongside an available Process (e.g. 2). 

If the Process is free, the name is followed by “OK?”, in case 

of a Process that has already been created, the name of the 

process is followed by “OK” only. 

Press the OK button to start construction 

 

 

* PROCESS 1    OK?     

PROCESS 2    OK?    

PROCESS 3    OK          

PROCESS 4    OK           

 

 

PROCESS 1    OK?     

* PROCESS 2    OK?    

PROCESS 3    OK?          

* PROCESS 4    OK?           

 

Select the function to be entered at the first step of the 

process and press OK . 

The first line displays the process step number and the 

function,  

the second line, the Temperature Set.  

 

Change the temperature by pressing OK (the asterisk starts 

flashing) and decrease the value to 80°C. 

Press OK to confirm the value change, the asterisk stops 

flashing and is only on. 

Press and hold OK for 3" to go to the next step. 

 

 

 

* HEATING           

COOLING          

MIXING                   

 

 

 

1 HEATING           

* Temperature  +085                   

 

Select Mixing using the arrows and press OK.  

 

Press OK until the asterisk next to Duration starts flashing 

and then change the time to 10 minutes (30" step). 

Press OK to confirm the value change, the asterisk stops 

flashing and is only on. 

Press and hold OK for 3" to go to the next step. 

 

2 MIXING           

 

* Duration    00:10:00        

Mixing       ON     

 

Select Cooling and press OK.   

 

 

 

HEATING           

* COOLING          

MIXING    

 

 

3 COOLING           

* Temperature  +005     



31 

The first line displays the process step number and the type 

of function,  

the second line, the Temperature Set.  

Change the temperature by pressing OK (the asterisk starts 

flashing) and increase the value to 5°C. 

Press OK to confirm the value change, the asterisk stops 

flashing and is only on. 

Press and hold OK for 3" to go to the next step. 

 

 

Select Ageing and press OK.   

 

 

 

The first line displays the process step number and the type 

of function,  

the second line, the Temperature Set,  

the third line, the pause Duration, 

the fourth line, the type of Mixing. 

 

Leaving the time to 00:00:00, ageing occurs indefinitely. 

Press and hold OK for about 3". 

 

HEATING           

COOLING          

MIXING    

* AGEING                

 

 

4 PAUSE           

* Temperature    +005     

Duration     00:00:00   

Mixing       ON                

 

 

 

 

 

 

 

Process creation ended, press OK to save and go back to 

stop. 

If Stop is pressed the program is NOT saved. 

SAVE ? 

YES (OK)         

NO (STOP)           

 

PROCESS 

SAVED 
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Changing values 

 

The asterisk shall appear next to those sets that can be modified via this common procedure: 

Use the Increase and Decrease buttons to position the asterisk alongside the parameter to be 

changed . 

Press OK to change the value, the asterisk starts to flash . 

Change the value with Increase/Decrease . 

Press OK to confirm .  

The asterisk will stop flashing and position itself on the next parameter that can be edited. 

Hold down OK for 3" to save the step  and to switch the next step.  

 

 

 

Saving a Process 

 

The creation of a Process can end in 2 ways: 

1) By setting the time of ageing to 00:00:00 (indefinite time). The machine considers this step as 

the last step in the process, accessing the Process Saving menu directly (SAVE? YES-OK/NO-

STOP). 

 

 

 

2) In any step of the Process, by pressing the  button during the function choice display 

(Heating, Cooling, Mixing, Pause) you can access the Process Saving menu (SAVE? YES-OK/NO-

STOP). 
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The maximum number of steps that you can enter is 9.  

Exceeding this limit will cause the display to show the message “STEPS FULL” and 

return to Stop mode. 

 

Possible configurations of various functions: 

HEATING Min Max Default 

Temperature 0°C 90°C 85°C 

Duration ----- ----- ----- 

Mixing ON ON ON 

 

COOLING Min Max Default 

Temperature 0°C 90°C 04°C 

Duration ----- ----- ----- 

Mixing ON ON ON 

 

MIXING Min Max Default 

Temperature ----- ----- ----- 

Duration 1’ 10 hrs 30’ 

Mixing OFF ON ON 

 

PAUSE Min Max Default 

Temperature 0°C 90°C Set at previous step 

Duration 0 10 hrs 0’ 

Mixing ON/OFF ON ON 

 

 

NOTE 

- A Pause (Maintenance or Mixing) with a duration of 0’ is equivalent to infinite storage (ageing) 

- Mixing can be: 

o OFF : MA OFF 

o ON/OFF : MA always ON with MC or heating element enabled and intermittent (during 

storage phase) according to the ON/OFF times set in the Table   

o ON : MA active 
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User Process Selection (e.g.: Process 3) 

Description Buttons Display 

 

To select a process the Process button must be pressed 

and with Increase/Decrease bring the asterisk next to 

the created Process to carry out. 

 

Press OK to start the Process. 

 

 

 

 

 

 

* PROCESS 2    OK 

* PROCESS 3    OK? 

* PROCESS 4    OK? 

* PROCESS 5    OK? 

 

 

PROCESS 2     

 

Heating 

+87°C           +04°C 

 

 

For the Pastomaster 120 HE model by pressing the OK button  a second menu appears, which 

allows the user to select the type of cooling based on the product quantity in the tank by using the 

increase and decrease arrows.  

The cycle starts automatically after 3 seconds or upon pressing the OK button: 

 

* 120 – 90          

80 - 60            

60 – 30       

 

  

 

 

The display will read:  

PROCESS 1          

 

Heating 

+85°C        +27°C 

  

 

- On the first line, the name of the ongoing process 

- On the third line, the type of stage in progress (or additional messages)  

- On the fourth line, the set to be reached on the left, product temperature reading by the 

TEV probe on the right, and temperature trend ramp in case of cooling or heating or 

duration in case of pause, at the center.   

 

Ramp refers to the increasing temperature and, in particular, the first bar (column) lights up with 

temperatures ranging between 12°C and 23°C, the second one with temperatures between 24°C 

and 36°C and so on until the 8th digit referring to temperatures above 96°C.  
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When the  button is pressed, this opens different pages to edit Processing parameters.  

The parameters that can be edited can be changed using the Increase/Decrease buttons. 

If the parameters can be changed the arrows LEDs will light up. 

 

1) When the button is pressed for the first time, the display will show the following: 

PROCESS 1                   

 

Heating Temperature    

+085 

  

 

On this page, the target temperature Set (set to 85°C in the fig.) can be changed (if applicable) 

using the Increase/Decrease buttons. 

2) When the button is pressed for the second time, the display will show the following: 

 

PROCESS 1                   

 

Heating  

Mixing       ON     

  

 

On this page, it is possible to edit (where applicable), the type of mixing used (in fig. Continuous 

mixing), which can be changed using the Increase/Decrease buttons. 

3) When the button is pressed again, the display will show the following: 

 

PROCESS 1                   

 

Heating 

Duration       

00:00:00 

  

 

On this page, it is possible to edit (where applicable), the duration of any pause (set to 0 min in 

the fig.), which can be changed using the Increase/Decrease buttons.  

The parameters editing page will automatically return to the main menu page after 10" with no 

activity (no button pressed). 
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If step T78 has been set to Yes, by pressing the button  again the following temperatures are 

displayed: 

 

PSM60 

PROCESS 1                   

 

Heating 

TEV +004        TEC -008 

  

 

PSM120 

PROCESS 1                  

TGC  +055      TGV1+023                      

TGV2 +055      TGV3+023                     

TEV  +052      TEC +061 

  

 

Press the Button  again to go back to main display. 

 

 

How to delete a User Process 

To delete a process, press the  button and scroll through the menu with the 

Increase/Decrease buttons to move the asterisk alongside the created process to be deleted. 

If the Process is free, the name is followed by “OK?”, in case of a Process that has already been 

created, the name of the process is followed by “OK” only. For example, in the figure the only free 

process is no. 2.  

 

* PROCESS 1    OK     

* PROCESS 2    OK?    

* PROCESS 3    OK          

* PROCESS 4    OK           

  

 

Hold down the  button for 3" to delete the process. 

The display shows the following message: 

 

DELETE? (OK) 

CANCEL?  (STOP) 

 

  

 

Pressing the OK button will delete the process and return to view the User Process menu. 

Pressing the STOP button will cancel the deletion process and return to view the User Process 

menu. 

 

 

How to delete all User Processes 
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Hold down the  button for 3" from Stop mode. 

The display shows the following message: 

 

DELETE? (OK) 

CANCEL?  (STOP) 

 

  

 

By pressing the OK button, all the user processes are deleted and the display shows: 

 

DELETE    

USER PROCESS      

 

  

 

Pressing the STOP button will cancel the deletion process and return to Stop. 
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HOW TO READ PROCESSES (automatic and user) 

 

Select an automatic cycle or a constructed user process, moving the asterisk alongside the 

process to be read. 

Press the OK button  for 3" to start reading. 

 

In this way, every step of any process can be read without having to be carried out. 

 

For example: High Pasteurization: 

1 HEATING      

Temperature   +040      

Duration       00:00:00           

Mixing       ON             

  

 

The display shows the following for each step of the process: 

- on the first line, the step number and function 

- on the second line, the temperature set 

- on the third line, the duration of the stage 

- on the fourth line, the type of mixing 

 

When reading the different steps, the temperature values, times and beating modes can be edited 

using the Increase/Decrease buttons ( ‘*’ appears alongside the parameter if the values can be 

changed).  

  Use the arrows to position the asterisk alongside the parameter to be 

changed 

   Press OK to edit the value. The asterisk will start to flash. 

  Select the value with the arrows 

 Press OK to confirm. The asterisk will stop flashing and position itself on the 

next parameter that can be edited. 

 Hold down OK for 3" to store the step and view the next one. 

 

The changed value is stored to memory 

When the OK button is held down for 3", from the last step in the process the machine switches to 

Stop mode, displaying the message “END OF PROGRAM”. 
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RECIPES AUTOSETUP  

 
 

 

Pressing the Decrease button in the Stop mode  for about 10 seconds causes the autosetup of 

the automatic cycle values to start. Values such as temperature set, mixing, pause times will be 

reset to their default values in all processes. 

 

The following message will be displayed: 

 

PROCESS  

AUTO-SETUP 

 

 

 

  

 

Whenever the sw is updated, perform recipes Autosetup. 
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AUTOSETUP AND MODELS  

 
 

 

 

The procedure sets all programmable values to the ones indicated in “typical” value column to be 

found in the programming table. 

To do that, disconnect the machine, then press and hold  down, then plug it again. 

The machine shows the following message: 

 

AUTO-SETUP             

 

 

 

  

Now the button can be released and the model that can be set with the Increase/Decrease 

arrows is automatically displayed: 

Model  04 

PastoMaster 60 HE US 

 

 

 #Model 

 

 

Model 1 = do not use 

Model 2 = do not use 

Model 3 = do not use 

Model 4 = Pastomaster 60 HE US 

Model 5 = Pastomaster 120 HE US 

 

Note: if Water Filling is enabled, the model will be followed by "WF". 

Then, the type of display must be entered and the red backlight switches on (new generation 

display): 

DISPLAY ROSSO/RED 

ROUGE/ROT/ROJO ? 

YES (OK) 

NO (STOP) 

  

if the backlight is red press OK, if it is off press STOP. 

After a few seconds, the sw version and model will appear, followed by the message: 

AutoSetUp Done 

 

 

 

  

 

The display will switch back to Stop. 
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EVENTS 

 

The machine has a large memory for saving the events (log).  

To read the events on the display, the machine has to be in Stop mode. 

It is possible either to read only the events relevant to the steps of pasteurization cycles or all the 

events.  

 

Reading Pasteurization cycles 

Press and hold down Stop  for about 3”. The display will show the following in sequence:  

 

 

****Read Pasto**** 

 

 

  

 

08:00:00am Lug-06-19 

HIGH PASTEURIZATION 

Program end        

TEV  +004  TEC  -013      

  

 

The first line displays the date and hour in which the event was registered, the second line the 

name of the Pasteurization cycle, the third line the Pasteurisztion cycle step (in the example, the 

end of the cycle) and on the fourth line the TEV and TEC temperatures. 

 

The last screen is referred to the last logged Pasteurization event.  

 

Scroll through the events using the Increase  (following pasteurization event) and Decrease 

 (previous pasteurization event) buttons. 

 

To quit "read pasto" press STOP or do not press any keys for 60 seconds”. 

Logged events are the various steps of only the pasteurization cycles (High pasteurisation, low 

Pasteurisation, Intermediate pasteurisation, chocolate pasteurisation) or messages as “Skip 

Manual Step” or “Reg. Autom.”. 
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Reading Events 

Press and hold down Stop  for about 6”. The display will show the following in sequence:  

 

 

****Read Events**** 

 

 

  

 

08:00:00am Lug-06-19 

Log num.          64 

End of Cooling   

TEV  +004  TEC  -013      

  

 

The first line shows the date and time in which the event was logged, the second line shows the 

number of the event, the third line shows the event (in the example the end of a cooling phase) 

and the fourth line shows the TEV and TEC temperatures. 

 

The last screen is referred to the last logged event.  

 

Scroll through the events using Increase  (following event) and Decrease  (previous 

event). 

 

To quit "Read events" press STOP or do not press any keys for 30 seconds”. 

Logged events are the various processing steps, alarms, function changes, power black-outs. 

 

Autosetup procedure will NOT delete saved events. 

 

Event Delete 

 

 

To delete the events when reading the events, press  Button till the display shows: 

 

Reset Events 

 

 

  

 

A maximum of 822 events will be stored, after that the oldest event will be canceled. 

 
 

ELECTRONIC BOARD LAYOUT 
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The machine’s electronics consists of a IC573700148 control unit. 

 

ELECTRONIC  

BOARD 

 

code IC573700148 
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Connectors 

IC573700148 

 

MRS1 

(230V outputs) 

 

 

MRS2 

(24V outputs) 

 

 

MRS6 

(power supply) 

 

 

MRS5 

(NTC probes) 

 

 

MRS4 

(PTC probes) 

 

 

MRS3 

(inputs) 

 

 

 

 

 

 

Not used 

 

LCD Keyboard 

Not used  

 

Serial 
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 Jumper IC573700148  

 

 

 

 

 

 

 

 

 

 

 

 
 

 

 

 

J10, J8 

(Europeanamp 

scale) 

both jumpers are 

positioned towards 

the inside part of the 

board () 

 

 

 

Note:  

this machine uses a 

black T/A 1/1000, 

then the 

amperometric scale 

is European. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

J9, J7 

(USA amp scale) 

both jumpers are 

positioned on the 

outside part of the 

board () 
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BOARD REPLACEMENT 

 

As far as the TC board maintenance is concerned, it is important to distinguish between two 

different cases: 

 

1. UPDATE ELECTRONIC BOARD SOFTWARE:  

 

a) the sw is upgraded on the electronic board to add new functions;  

b) after SW upgrade (see description below) the AUTO-SETUP (see above) does not have to be 

carried out;  

c) check and set the value of any new programming steps added to the new software version. 

d) autosetup recipes 

e) Delete free recipes 

 

 

2. BOARD REPLACEMENT:  

 

a) save the values shown on the table from the original board (writing them by hand from the 

display or using the TC-Interface application) so as to copy them in the new control unit after the 

AUTO-SETUP. 

b) Take note of calibrations of probes TEV, TEC (TGV1-2-3 and TGC x PSM120). See chap. Probe 

calibration in the event of control unit replacement. 

c) whenever a control unit is replaced, the AUTOSETUP procedure has to be run on the new board;  

d) Reset events and counters  

e) autosetup recipes 

f) Delete free recipes 

 

 

NB: usually, control units sent as spare parts are already programmed. Sw and AUTOSETUP 

upgrades are carried out at the factory before sending the CPU. However, keep the operations in 

mind and carry them out when using a CPU that was initially programmed for another family of 

machines.  

 

Once AUTOSETUP has been carried out on the new board, take note of the programming table 

values, the TEV, TEC (TGV1-2-3 and TGC x PSM120) probe calibrations. 

See chap. Probe calibration in the event of control unit replacement. 
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SOFTWARE UPDATE 

 

For a control unit software upgrade, it is necessary to use the special serial cable supplied by the 

manufacturer, connect it to the control unit through the Serial port (see electronic board layout) 

and to USB port (or RS232) of any Personal Computer (PC). 

The software Upgrade can be done by transferring the new software from the computer to the 

CPU using M16C Flasher.  

- Connect the cable code: IC577400056 to the USB port and to the serial port on the board 

 

- in case of serial port, connect cable code IC577400032 to the serial ports on the board and on 

the computer 

- power the machine 

 

After installing the M16C Flasher it is necessary: 

- to start the program and press the Settings key 

- configure settings as follows (check COM associated to the cable): 

 

 

This configuration shall be executed for the first time only. 

- Close Settings window 

- Press the arrow next to Settings key and select Prog new file… 

- Select the programPastoMasterHE_*.mot 

After a software upgrade, offsets and gains of the probes do not have to be reprogrammed.  

Furthermore Automatic Recipes Autosetup must be run. 

Upon the first SW upload on the new control unit, it is also necessary to delete the User 

Process. 
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ALARMS 

 

The alarm is displayed on the fourth line of the display and it (backlight) flashes.  

E.g. : 

08:00:00am Lug-06-19 

 

PASTOMASTER  

Overload RTC 

  

 

To delete the message after having reset the alarm (if the alarm has been reset the display does 

not flash), press the Decrease button. 

If the alarm will not reset, this means it is still active. 

 

Alarm IMS 

(IMS1) 

Shut-off valve body cap alarm 

IMS1 opening. The machine sets to Stop and the alarm appears. 

By positioning the Shut-off valve body cap correctly the alarm message on 

the display disappears. 

 

Open (alarm)   Closed (OK) 

 

Conveyor Al. 

(IMS2) 

Conveyor alarm  

Opening IMS2 → The machine sets to STOP and the alarm appears. 

Put the conveyor back in closed position, the alarm message on the display 

disappears. 

 

Open (alarm)     Closed (OK) 

 

Alarm TEC Probe 

 

“TEC” temperature probe short circuit. 



49 

The display will read "Alarm TEC Probe" and the machine will enter Stop 

mode.  

Check TEC temperature probe and replace it if necessary. 

 

Alarm TEV Probe "TEV" temperature probe switched off or short-circuited. 

The display shows Alarm TEV Probe and the machine switches to Stop. 

Check the TEV temperature probe and replace it if needed. 

 

Alarm TGC Probe 

(PSM120 only) 

“TGC” temperature probe short circuit. 

The display will read "Alarm TGC Probe" and the machine continues 

running.  

EVSC function is disabled. 

Check TGC temperature probe and replace it if necessary. 

 

TGV1 alarm 

(PSM120 only) 

 

“TGV1” temperature probe short circuit. 

The display will read "TGV1 Alarm" and the machine continues running. 

The TGV1 temperature is forced to that of TEV (Defrost Temperature 

disabled). 

Check TGV1 temperature probe and replace it if necessary. 

 

TGV2 alarm 

(PSM120 only) 

 

“TGV2” temperature probe short circuit. 

The display will read "TGV2 Alarm" and the machine continues running. 

The TGV2 temperature is forced to that of TEV (Defrost Temperature 

disabled). 

Check TGV2 temperature probe and replace it if necessary. 

 

TGV3 alarm 

(PSM120 only) 

 

“TGV3” temperature probe short circuit. 

The display will read "TGV3 Alarm" and the machine continues running. 

The TGV3 temperature is forced to that of TEV (Defrost Temperature 

disabled). 

Check TGV3 temperature probe and replace it if necessary. 

 

Black Out 

 

See Blackout. 

 

Lid Open 

(IMS3) 

Hopper lid  

IMS3 opening → if TEV<50°C continues to function normally, otherwise 

disable the outputs to reset them when closing the lid. The alarm message 

is "Lid Open", which disappears when the lid is closed. 

 

Set the display 

type 

Setting the Display type 

See step T71. 
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Pressostato 

(PR) 

Safety pressure switch tripping 

This alarm stops the compressor then resets automatically. 

If pressure switch trips 3 times in a row or if it stays open for 2 

consecutive minutes, the machine sets to Stop. The display reads 

“Pressure Switch”. Check the inlet and outlet water pipes to make sure 

that water can flow freely when the compressor is operating. For machines 

with air-cooled condensers, it is necessary to make sure that the 

condenser fan 

is running while the compressor is switched on, or 

that the air-cooled condenser is not clogged; if this is the case, clean the 

condenser with a blast of compressed air. 

 

Service Scheduled Maintenance Warning 

The machine has to be serviced.  

This warning does not prevent machine operation and disappears after a 

certain number of hours or when the Service meter is reset (see step T86). 

 

Beater breaker 

(PTMA) 

Beater thermal breaker tripped 

When the beater thermal breaker trips, the machine enters Stop mode and 

the display reads "Overload RTA". 

 

Overload RTC 

(RTC) 

Compressor thermal breaker tripped  

Only for PSM 120 HE 

When the Overload RTC trips, the machine enters Stop mode and the 

display reads "Overload RTC". 
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POWER ON 

 

If there is a temporary power blackout in: 

 

Stop or Mixing phases, the machine restarts in Stop mode once power is restored.  

 

Manual Heating phase, when power is restored, the machine is restarted and resumes Heating 

without displaying any message, however the machine will log the “Black Out” event. 

 

Manual cooling 

o in the cooling phase, after restoring the power supply, the machine will resume the 

interrupted phase and check the TEV temperature as well as the duration of the blackout. If 

the blackout lasted longer than the time given in the table, the machine will display “Cool. 

Blackout.”. (Cooling blackout, saving the event in the memory) to warn the user that the 

product may have been altered. Otherwise, if the duration of the blackout was shorter than 

the time given in the table below, no message will be displayed, however the machine will 

log the “Black Out” event. 

o During storage, the machine will resume the interrupted phase and check how much TEV 

diverges from its Temperature Set. If the difference is lower than the value set by the 

Manufacturer, the “Black Out” event is logged and no message is displayed. Otherwise, if it 

is higher, the machine displays the message Cooling Blackout.”.( saving the event in the 

memory) to warn the user that the product may have been altered.    

 

During the Pasteurization cycles, 

o in the heating phase, when power is restored, the machine resumes heating without 

displaying any message, however saving the “Black Out” event. 

o or in the cooling phase, after restoring the power supply, the machine will resume the 

interrupted phase and check the TEV temperature as well as the duration of the current 

blackout. If the blackout lasted longer than the time given in the table, the machine will 

repeat the cycle from the beginning and display “Restart Cycle -BLK” (saving the event in 

the memory) to warn the user that the cycle is repeated as the product may have been 

altered as a result of the blackout. Otherwise, if the duration of the blackout was shorter 

than the time given in the table below, no message will be displayed, however the machine 

will log the “Black Out” event. 

o During pause or storage phases, the machine will resume the interrupted phase and check 

how much TEV diverges from its Temperature Set. If the difference is lower than the value 

set by the Manufacturer, the “Black Out” event is logged and no message is displayed. 

Instead, if the value is higher, the machine will repeat the cycle from the beginning and 

display “Cycle Restart-BLK” (saving the event in the memory) to warn the user that the 

cycle is repeated as the mix may have been altered as a result of the blackout. 
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In the remaining Processes  

o in the heating and mixing phases, when power is restored, the machine resumes the 

interrupted phase without displaying any message, however saving the “Black Out” event 

o in the cooling phases, after restoring the power supply, the machine will resume the 

interrupted phase and check the TEV temperature as well as the duration of the blackout. If 

the blackout lasted longer than the time given in the table, the machine will display “Cool. 

Blackout”.( saving the event in the memory) to warn the user that the product may have 

been altered. Otherwise, if the duration of the blackout was shorter than the time given in 

the table below, no message will be displayed, however the machine will log the “Black 

Out” event. 

o During storage or thermostating phases, the machine will resume the interrupted phase 

and check how much TEV diverges from its Temperature Set. If the difference is lower than 

the value set by the Manufacturer, the “Black Out” event is logged and no message is 

displayed. Instead, if the value is higher, the machine will display “Cooling Blackout” 

(saving the event in the memory) to warn the user that the product may have been 

altered. 

 

 

TEV Temperature 

 

Time 

>50°C 30 minutes 

49°C    15°C 10 minutes 

14°C    10°C 20 minutes 

9°C    4°C 2 hours 
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PROGRAMMING FOR THE USER  

  
 

 

Press Stop and Decrease  buttons at the same time and release them immediately. 

The display shows the “Manager Menu” message on the second line and the PastomasterHE03 

software version on the third line, followed by: 

08:00:00am Lug-06-19 

Manager Menu 

PastomasterHE03 

60 HE 

 

 

Hour 

Step U01             15 
 

 

If necessary, modify the time setting using buttons  and  . 

 

Press Stop ,in this way you can access the next step of the table, which can be edited with the 

Increase and Decrease buttons. 

To exit user programming, wait for about 30" without pressing any button or press Mixing  to 

force quit. 

The values that have been modified will be automatically saved. 

 

STEP DISPLAY  U.M. MIN MAX TYPICAL 

      
U01 Hour hr 0 23  

U02 Minutes min 0 59  

U03 GiornoSettimana dd Sun Sat  

U04 Day of the month dd 1 31  

U05 Month mm Jan Dec  

U06 Year yyyy 2000 2099  

U07 Language no. Ita Jpn Ita 

U08 Time ON Beat: Sec 003 030 15” 

U09 Time OFF Beat: Min 1 60 30’ 

U10 Timer BackLight Min 0 60 3 

U11 Heating Type n STD HP STD 

U14 unit of measure u Lt UK Qt Lt 

 

Note: U11 is active only for Model 3 (Pastomaster 60 HE P). 
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U01-U06 Setting time and date 

 

U07 Language 

Language setting: Ita, Eng, Fra, Deu, Esp, Dut, Cze, Jpn. 

 

U08 Time ON Beat: 

In seconds. 

During the mixture preservation phase, the beater operates for a 

programmable time which is usually 15 seconds. 

U09 Time OFF Beat: 

In minutes. 

During the mixture preservation phase, the beater operates for a given 

time which has been programmed at step 1 and stops for a 

programmable time which is usually 30 minutes. 

U10 Timer Back Light 

In minutes. 

During Stop or the ageing phase, after 3’ inactivity the display 

backlighting will turn off. Press OK to switch it on again. 
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U11 Heating Type 

Step is active and can be edited only on model 3 (Pastomaster 60 HE P), 

where it can be set to the following values: 

 

- STD 

During heating/hot thermostating, it always activates R1+ R2 (except for 

yogurt thermostating where it only activates R1). 

It is the same behavior of PSM 60 HE Standard (Model 1) 

 

- HP: 

It activates R1+R2+R3 in the heating of Ice Cream group recipes, free 

recipes and manual functions. 

In yogurt thermostating it only activates R1. 

In all other processes, it activates R1+R2  

With the machine in Stop mode and HP mode enabled, the “HP” indication 

is displayed on the last line of the display:  

08:00:00am Lug-06-19 

 

    PASTOMASTER 

    60 HE P HP 

 

 

 

In the other models (60 HE standard and 120 HE), the step is displayed in 

user, but it always displays "---" and cannot be edited. 

 

U14 Unit of Measurement 

 

It allows setting the unit of measurement to be used for water counting 

during the Water Filling: 

- 0: Lt (Liters) 

- 1: US Qt (Quarters of US gallon) 

- 2: UK Qt (Quarters of UK gallon) 
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TECHNICIAN PROGRAMMING  

  
 

 

 

Some data of PastoMaster electronic board can be programmed by a technician. 

To access Programming the machine must be in Stop. 

Press Stop and Decrease  buttons at the same time and hold them pressed until 

******PROG****** is displayed. 

Release the keys. 

The display shows the first Programming step.  

08:00:00am Lug-06-19 

******PROG****** 

PastomasterHE03 

60 HE 

 

 

Heating Hysteresis 

Step T01         +002 

 

 

 

 

Stop, Increase and Decrease LEDs turn on. 

To edit value, press Increase and Decrease buttons. 

 

To gain access to the next step, press the Stop button. 

 

To exit technical programming, wait for about 30" without pressing any button or press Mixing  

to force quit. 

 

The values that have been modified will be automatically saved. 
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PASTOMASTER HE Programming Table 

 
Sw Version: PastomasterHE_04_07.mot 

Step Display  Min Max U.M. Description PSM60 US 

Mod.4 

PSM120 US 

Mod.5 

test 

value 

         

T01 Heating Hysteresis 001 010 °C Heating set Hysteresis 002 002  

T02 Cooling Hysteresis 001 010 °C Cooling set Hysteresis 002 002  

T03 Delta T 001 050 °C TEC-TEV>Delta T, Heat. OFF 050 050  

T04 Hyster. Delta 001 010 °C Hysteresis T03 005 005  

T05 Water Time 001 015 Min Water Time Stop  003 003  

T06 Defrost Temperature -019 000 °C 60: EVGC ON if TEC<T06 

120: EVGC ON if TGV1<T06 

-009 -022  

T07  Defrost Hysteresis 001 010 °C Hysteresis T06 002 004  

T08 Defrost Temperature2 -019 000 °C 120: EVGC ON if TGV2<T08 -008 -018  

T09  Defrost Hysteresis 2 001 010 °C Hysteresis T08 002 007  

T10 Defrost Temperature3 -019 000 °C 120: EVGC ON if TGV3<T10 -008 -013  

T11  Defrost Hysteresis 3 001 010 °C Hysteresis T10 002 007  

T15 Discr. Temp. 000 025 °C Hot Gas on if TEV<=T15 020 020  

T17 Turbo Defrost -090 020 °C 120: TGC<T17 EVSC ON -010 -018  

T18 Hyst.Turbo Defrost 001 020 °C Hysteresis T17 002 002  

T20 Sampling Time 000 060 min Event recorded in Milk Pasto 000 000  

T22 WF Version No Yes Y/N Enable Water Filling Yes Yes  

T24 Limit Max TEC 090 150 °C TEC>T24 Heating OFF 120 130  

T25 Hyst. Limit Max TEC 002 020 °C Hysteresis T24 003 003  

T26 Limit Min TEC       -020 000 °C TEC<T26 Cool. OFF -014 -014  

T27 Hyst. Limit Min TEC  001 010 °C Hysteresis T26 002 003  

T28 Extra Time MA 000 180 sec MA OFF time delay 060 085  

T33 Offset TEV 000 130 °C TEV offset with T<6°C to calibrate to calibrate  

T34 Offset TEC 000 130 °C TEC offset with T<6°C to calibrate to calibrate  

T35 Offset TGV1 -050 130 °C TGV1 offset to calibrate to calibrate  

T36 Offset TGV2 -050 130 °C TGV2 offset to calibrate to calibrate  

T37 Offset TGV3 -050 130 °C TGV3 offset to calibrate to calibrate  

T38 Offset TGC -050 130 °C TGC offset to calibrate to calibrate  

T40 Fahrenheit No Yes Y/N °F=YES  /  °C=NO No No  

T41 Cheesemaster No Yes Y/N Enable/Disable Cheesemaster No No  

T51 TESR Alarm No Yes Y/N Enable/Disable TESR Yes Yes  

T52 TESV Alarm No Yes Y/N Enable/Disable TESV Yes Yes  

T66 Alarm RTA No Yes Y/N Enable/Disable RTA Yes Yes  

T68 Alarm RTC No Yes Y/N Enable/Disable RTC Yes Yes  

T71 Display type 1 2 n 1=White 

2=T<40 White, 40-50 

Orange, T<50 Red 

to be set to be set  

T75 Alarm PR 0 50 n Inverter PR 020 020  

T78 Display Temperature No Yes Y/N See cycle temperature No No  

T85 Service Hours 000 999 h Scheduled maintenance 000 000  

T86 Reset Counters 000 006 N 1 = MC hour reset 

2 = MA hour reset 

3 = MA+MC hour reset 

4= Service hour reset 

5= reset cold cycles 
6=reset all counters 

7 = event reset 

000 000  
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8 = event and counter reset 
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PROGRAMMING STEPS 

 

Step Description 

T01 Heat. hysteresis 

When the temperature of the in-tank product detected by the TEV probe reaches 

the set value, the heating elements are deactivated while the beater keeps on 

running. 

If the tank temperature, detected by the TEV probe falls by 2°C (value 

programmable at this step) below the set temperature, the heating elements are 

reactivated to bring the product back to heating temperature. 

 

T02 Cool. hysteresis 

When the temperature of the in-tank product detected by the TEV probe reaches 

the set value, compressor and beater are deactivated (if mixing was not forced). 

If the tank temperature, detected by the TEV probe rises by 2°C (value 

programmable at this step) above the set temperature, compressor and beater are 

reactivated to bring the product back to cooling temperature. 

 

T03 Delta T 

During the heating phase, if the temperature difference between TEC and in-tank 

product (TEV) is higher or equal to the value set at this step, the heating elements 

are deactivated. 

Delta T is a safety system used in case heating is started while no product is in the 

tank or in case product exchange is not good. 

 

T04 Hyster. Delta 

When heating is deactivated because of Delta T (T03), the countertank temperature 

decreases and consequently the difference (TEC - TEV) decreases as well. 

When (TEC - TEV) reaches the value set at step 3 (Delta T) -  Delta Hysteresis 

(value programmable at this step) - the heating elements are reactivated. 

 

e.g.:  

 

Delta TEC - TEV =30°C  ; Delta Hysteresis =3°C   ;  TEC=55  ;  TEV=20°C 

 

TEC - TEV = 55° - 20° = 35°             (>30° ) ==> HEATING ELEMENTS OFF  

 

When TEC - TEV is < 27° ( 30 - 3 )  ==> HEATING ELEMENTS ON   
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T05 Water Time 

By pressing the water inlet button, the water solenoid valve is energized for a time 

programmable at this step. 

 

T06 Defrost Temperature 

PSM60 : 

During cooling, when the temperature detected by the TEC probe located in the 

countertank reaches a value equal or lower to the temperature set at this step, hot 

gas solenoid valve (EVC) is energized instead of cold gas solenoid valve (EVF). 

 

PSM120 : 

During cooling, when the temperature detected by the TGV1 probe reaches a value 

equal or lower than the temperature set at this step, hot gas solenoid valve (EVC) 

is energized together with cold gas solenoid valve (EVF). 

 

T07 Defrost Hysteresis 

 

PSM60:  

When hot gas solenoid valve EVC is activated in response to Defrost Temperature 

(T06) the TEC probe temperature increases. 

Upon reaching the value set at step T06 + Defrost Hysteresis (temperature 

programmed at this step), cold gas solenoid valve is re-energized to proceed with 

the cooling. 

 

PSM120: 

When hot gas solenoid valve EVC is activated in response to Anti-freezing (T06) 

triggering, temperature (read by TGV1 probe) increases. 

Upon reaching the value set at step T06 + Defrost Hysteresis (temperature 

programmed at this step), the EVC solenoid valve deactivates leaving only the EVF. 

 

T08 Defrost Temperature2 (PSM120) 

During cooling, when the temperature detected by the TGV2 probe reaches a value 

equal to or lower than the temperature set at this step, the cooling EVF2 solenoid 

valve deactivates. 
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T09 Defrost Hysteresis 2 (PSM120) 

When the EVF2 solenoid valve deactivates, due to Defrost Temperature2 triggering, 

the TGV2 temperature increases. 

Upon reaching the value set at step T08 + Defrost Temperature2 Hysteresis 

(temperature programmed at this step), EVF2 cold gas solenoid valve is re-

energized to proceed with the cooling. 

 

T10 Defrost Temperature3 (PSM120) 

During cooling, when the temperature detected by the TGV3 probe reaches a value 

equal or lower than the temperature set at this step, the EVF3 cooling solenoid 

valve deactivates. 

 

T11 Defrost Hysteresis 3 (PSM120) 

When the EVF3 solenoid valve deactivates, due to the Defrost Temperature3 

triggering, the TGV3 temperature increases. 

Upon reaching the value set at step T10 + Defrost Temperature3 Hysteresis 

(temperature programmed at this step), EVF3 cold gas solenoid valve is re-

energized to proceed with the cooling. 

 

T15 Discr. Temp. 

Anti-icer is active from TEV temperatures lower or equal to the temperatures 

programmed at this step. 

 

T17 Turbo Defrost (PSM120) 

During cooling, when the temperature detected by the TGC probe reaches a value 

equal to or lower than the temperature set at this step, hot solenoid valve (EVCS) 

is energized. 

 

T18 Hyst. Turbo Defrost (PSM120) 

When the EVSC solenoid valve activates, due to the TurboDefrost triggering, the 

TGC temperature increases. 

When the value set at step T17 + TurboDefrost Hysteresis is reached (temperature 

set at this step), the EVSC solenoid valve switches off. 
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T20 Sampling Time 

Indicates the time interval (in minutes) during which the monitoring events are 

saved during the High Milk Pasto and Low Milk Pasto cycles only. 

The saved events will also be visible on the list of pasteurisations (****Read 

Pasto***** menu). 

No message is shown on the display next to the registration of these events. 

The function is disabled if set to 0 (the event is not saved). 

 

T22 WF Version 

It enables (Yes) or disables (No) the Water Filling function (see Cleaning section). 

 

T24 Limit Max TEC 

When the TEC probe reaches the temperature set at this step, the Heating 

Elements deactivate. 

This is the absolute maximum operating limit for TEC.  

 

T25 Limit Max TEC Hysteresis 

This is the hysteresis for switching on the Heating Elements again after reaching 

the T24 limit. 

 

T26 Limit Min TEC  

When the TEC probe reaches the temperature set at this step, cooling is 

deactivated and will be reactivated with its hysteresis (T27). 

This is the absolute minimum operating limit for TEC.  

If set to 0, this check is disabled. 

 

T27 Ist. Limit Min TEC  

This is the hysteresis for switching on MC and its solenoid valves again, once T26 

limit is reached. 

 

T28 Extra Time MA 

For manual or automatic processes, with mixing On/Off, the beater activates in 

correspondence to the switching on of the compressor and switches off with a delay 

of T28 seconds compared to the switching off of the compressor. 
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T33 Offset TEV 

This is the offset of the TEV probe. 

The offset must be carried out when the machine is stable at 4°C. 

 

With this step it is possible to calibrate the real hopper mix temperature. 

Check temperature in the tank using a precise thermometer. If the value measured 

does not correspond to the value shown by the display, press Increase/Decrease 

button until the temperature shown by the display corresponds to the one read by 

the thermometer. 

 

PLEASE NOTE: Before installing a new probe it is important to cover it with 

conducting paste before threading it into its housing. 

 

T34 Offset TEC 

This is the correction of TEC probe. 

Refer to T33. 

 

T35 Offset TGV1 (PSM 120 only) 

This is the correction of TGV1 probe. 

Refer to T33. 

 

T36 Offset TGV2 (PSM 120 only) 

This is the correction of TGV2 probe. 

Refer to T33. 

 

T37 Offset TGV3 (PSM 120 only) 

This is the correction of TGV3 probe. 

Refer to T33. 

 

T38 Offset TGC (PSM 120 only) 

This is the correction of TGC probe. 

Refer to T33. 

 

T40 Fahrenheit 

Temperature display in °C (No) or in °F (Yes). 

Based on this parameter the display will show the symbol °C or °F. 

 

T41 Cheesemaster 

Not used 
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T51 TESCR Alarm 

Not used 

 

T52 TESV Alarm 

Not used 

 

T66 Allarme RTA 

It enables (YES) or disables (NO) beater motor overload relay alarm. 

 

T68 Allarme RTC 

Only for PSM 120 HE 

It enables (Yes) or disables (No) the compressor motor thermal cutout relay alarm. 

 

T71 Display type 

T71 = 1: white display 

T71 = 2: multi-color display 

With multi-color display and T71 = 2, the color of the display varies based on the 

TEC temperature: white with TEC<40°, pink with 40°<TEC<50° and red with 

TEC>50°.  

To check that if machine has a multi-color display, switch the power supply off and 

on again. When the display switches on again, after having seen the sw version and 

the model, red backlighting is activated followed by the white one if the display is 

multi-colored or only white if it is not.  

 

Note: do not set T71=2 if the display manages multi-color, otherwise with TEC>50° 

the backlighting will be off. 

 

T75 Alarm PR 

Number of pressure switch activations to display the high-pressure Pressure Switch 

alarm: “Pressure Switch”. 

To disable alarm, set step = 0. 

 

T78 Display Temperature 

It enables (Yes) or disables (No) display of TGC, TGV1, TGV2, TGV3 and TEC 

temperatures during cycles for 24 hours. The step returns automatically to No. 

In case of blackout during 24h, it is necessary to set this step again to Yes to 

display the temperatures again. 
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T85 Service Hours 

When the number of hours on the Service hour meter reaches the number set at 

this step, the message "Service" appears in the Stop function on the display to 

indicate that the machine needs to be serviced. The message will stay on the 

display for an undefined number of hours. If set to 0, the message will never 

appear. After the technician has serviced the machine, the Service hour meter must 

be reset by setting step T86 to 4.   

 

T86 Reset Contatori 

1 = MC hour reset 

2 = MA hour reset 

3 = MA+MC hour reset 

4 = Service Hours reset 

5= cold cycle reset (load used) 

6 = reset all counters 

7 = event reset 

8 = reset of all counters and events 

 

Once set, the counter is reset when exiting the programming table, and then the 

value is reset to 000 (No reset) automatically. 
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PROBES CALIBRATION IN THE EVENT OF CONTROL UNIT REPLACEMENT 

 

If control unit is replaced, this procedure allows copying the settings of the following probes: 

TEV and TEC for PSM60 

TEV, TEC, TGV1, TGV2, TGV3 and TGC for PSM120  

from the old control unit to the new one.  

Check if, with the control unit to be replaced duly powered, display can still be read. 

In this case only, you can carry out the following probe calibration procedure. 

 

1) Stop the machine. 

2) Press  and  at the same time, and keep them pressed for approx. 5". 

 

3) Release buttons as soon as display shows "Probe Setup".  

08:00:00am Lug-06-19 

 

Probe Setup 

 

  

 

4) Now the display shows TEV probe numerical values for approx. 30". E.g.: 

08:00:00am Lug-06-19 

 

TVQ  TVM  PZV  TEV 

646188  +07  +014 

  

Note the TVQ-TVM-PZV value to program it on the new board.  

 

All of the three values associated with the TEV probe flash for 10”, after which the display 

switches to the next screen, which displays the parameters of the TEC probe. 

It is always possible to move on to the next parameter by pressing , without having to wait 

10”. 

 

08:00:00am Lug-06-19 

 

TCQ  TCM  TCP    TEC 

646  181  +07   +168 

  

Take note of the TCQ-TCM-TCP value to program it on the new board.  

 

The display shows the TGV1 values (PSM120 only): 

08:00:00am Lug-06-19 

 

G1Q  G1M  G1P   TGV1 

655  181  +07   -015 

  

Take note of the G1Q-G1M-G1P value to program it on the new board.  
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The display shows the TGV2 values (PSM120 only): 

08:00:00am Lug-06-19 

 

G2Q  G2M  G2P   TGV2 

655  181  +07   +068 

  

Take note of the G2Q-G2M-G2P value to program it on the new board.  

 

The display shows the TGV3 values (PSM120 only): 

08:00:00am Lug-06-19 

 

G3Q  G3M  G3P   TGV3 

655  181  +07   +123 

  

Take note of the G3Q-G3M-G3P value to program it on the new board.  

 

The display shows the TGC values (PSM120 only): 

08:00:00am Lug-06-19 

 

GCQ  GCM  GCP    TGC 

655  181  +07   -120 

  

Take note of the GCQ-GCM-GCP value to program it on the new board.  

 

Then the display will read: 

08:00:00am Lug-06-19 

 

Save Probe Setup?? 

 

  

 

Do not press any button. The display will automatically shift back to Stop. 

 

5) Replace the control unit and run an autosetup procedure. 

 

6) Repeat the procedure on the new control unit as follows: 

press  and  at the same time, and keep them pressed for approx. 5". 

 

7) Release buttons as soon as display shows "Probe Setup".  

08:00:00am Lug-06-19 

 

Probe Setup 

 

  

 

8) Now the display shows probe numerical values for approx. 30" of the probes seen above.  

Set the previously-noted values by editing the relevant flashing value using the 

Increase/Decrease buttons. 

Each value will flash for 10" and then automatically shift to the next one. 

It is always possible to move on to the next parameter by pressing , without having to wait 

10”. 
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9) When the display shows: 

08:00:00am Lug-06-19 

 

Save Probe Setup?? 

 

  

 

press  .  

Then the display will show: 

08:00:00am Lug-06-19 

 

Probe Setup OK!    

 

  

 

for a few seconds. 

The procedure is complete. 
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TABLE °C-OHMPT1000 

 

The following table shows the relationship between the temperature read by a PT1000 probe and 

the OHM resistance read by a tester. It is useful for verifying that probes are functioning correctly. 

TEMPERATURE °C PT1000 
ohm 

  

-50 803 

-45 823 

-40 843 

-35 862 

-30 882 

-25 902 

-20 922 

-15 941 

-10 961 

-5 980 

0 1000 

5 1020 

10 1039 

15 1059 

20 1078 

25 1097 

30 1117 

35 1136 

40 1155 

45 1175 

50 1194 

55 1213 

60 1232 

65 1252 

70 1271 

75 1290 

80 1309 

85 1328 

90 1347 

95 1366 

100 1385 

105 1404 

110 1423 

115 1442 

120 1461 

 

 

PASTOMASTER HE PROCESSES 
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Note1: 

In all cycles the Cover Open is disables from the start of the cycle up to 50°C then it goes 

back to normal operation (by opening the lid only outputs with TEV higher than 50°C are 

stopped). 

 

Note2:  

For all processes: beater pause of approx. 5” both in heating and in cooling modes, at the 

temperature of 50°C, 60°C, 70°C. 

 

 

Legend: 

 

AC    : Continuous Mixing (IN ALL STEPS WHERE IT IS NOT SPECIFIED) 

AI   : Intermittent Mixing (10" every 30') 

EVC   : Heating solenoid valve 

EVF   : Cooling solenoid valve  

MA   : Beater motor 

MC   : Compressor motor 

set   : Target temperature 

TTR   : Heating element Contactor  

TOGGLE  : Mixing can be enabled or disabled 

min°XX°max° : Value set to XX and can be changed between min° and max°   

XX°   : Fixed value 
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step 1 2 3 4 5 6 

 

 

High Pasteurization 

STEP 1 Heating up to 40°C. 

STEP 2 Heating up to 45°C 

STEP 3 Heating up to 85°C. 

STEP 4 Cooling down to 65°C 

STEP 5 Cooling down to 4°C editable from 2° to 4°C. 

STEP 6 Maintaining at 4°C indefinitely (MA//MC).  

In this phase, mixing is started along with the compressor or for 10 seconds each 30 minutes.  

Mixing can be forced by pressing the mixing button. 

 

  

85° 

°C 

2°4°4° 

Time 

High Pasteurization - 85°    PSM HE 

40° 

45° 

65° 

Latte 

Zucch. 
+ 

Stabili
zz. 

Panna 

Panna 
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step 1 2 3 4 5 6 

 

 

Low Pasteurization 

STEP 1 Heating up to 40°C. 

STEP 2 Heating up to 45°C 

STEP 3 Heating up to 65°C.  

STEP 4 Maintaining at 65° for 30’. At 65° pause is with beating on. Within the 30' the TEV temperature is 

displayed and thermostating occurs in heating mode with TEV and limited with TEC equal to Set+5°C 

(heating ON if TEV=65°C and OFF if TEV=67°C or TEC=70°C). (See note below). 

STEP 5 Cooling down to 4°C editable from 2° to 4°C. 

STEP 6 Maintaining at 4°C indefinitely (MA//MC).  

In this phase, mixing is started along with the compressor or for 10 seconds each 30 minutes.  

Mixing can be forced by pressing the mixing button. 

 

Note: by selecting JPN language this process set is automatically brought to 68°C (if 

TEV=68°C hot starts and ends with TEC=70°C). A thermostated pause of 30' at 68°C 

instead of 65°C will occur.  

65° 

°C 

2°4°4° 

Time 

Low Pasteurization - 65°    PSM HE 

40° 

45° 

30’ 

Latte 

Zucch. 
+ 

Stabili
zz. 

Panna 

Panna 
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step 1 2 3 4 5 6 7 

 

 

Chocolate Pasteurization 

STEP 1 Heating up to 40°C. 

STEP 2 Heating up to 45°C 

STEP 3 Heating up to 90°C 

STEP 4 Mixing for 3 minutes, which can be edited from 1' to 5' 

STEP 5 Cooling down to 65°C. 

STEP 6 Cooling down to 4°C editable from 2° to 4°C. 

STEP 7 Maintaining at 4°C indefinitely (MA//MC).  

In this phase, mixing is started along with the compressor or for 10 seconds each 30 minutes.  

Mixing can be forced by pressing the mixing button 

 

 

 

 

 

  

90° 

°C 

2°4°4° 

Time 

 

Chocolate Pasteurization - 90°   PSM HE 

40° 

45° 

65° 

Milk 

Sugar +  
Cocoa 
powder 

Cream 

Cream 

1’3’5’ 
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step 1 2 

 

 

Cooling / Aging 

STEP 1 Cooling down to 4°C editable from 2 to 4°C. 

STEP 2 Maintaining at 4°C indefinitely (MA//MC).  

In this phase, mixing is started along with the compressor or for 10 seconds each 30 minutes.  

mixing can be forced by pressing the mixing button. 

 

 

 

 

 

 

 

 

 

 

  

°C 

2°4°4° 

Time 

Cooling/Ageing    PSM HE 
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step 1 2 3 4 5 6 7 

 

 

 

Sugar Syrup 

STEP 1 Heating up to 40°C. 

STEP 2 Maintenance for 2' which can be edited from 1' to 10' with mixing. Hot thermostating with TEV. 

STEP 3 Heating up to 48°C. 

STEP 4 Maintenance for 2' which can be edited from 1' to 10' with mixing. Hot thermostating with TEV. 

STEP 5 Heating up to 85°C. 

STEP 6 Cooling down to 40°C editable from 35° to 40°C. 

In this phase cooling is limited with TEC (or TGV1-2-3 for PSM120) = 5°C (EVC ON instead of EVF). 

 

STEP 7 When the machine is in Stop and at 40°C and the message "EXTRACTION" and "OK Sugar Syrup" with an 

acoustic warning for 4' and Mixing (toggle) can be activated.  

If Mixing is pressed the buzzer stops buzzing.  

On the fourth line, to the right, the date, the end of the recipe and the product current temperature (TEV) 

is displayed. 

 

 

 

 

 

  

48° 

°C 

35°40°40° 

Tempo 

Sugar syrup      PSM HE 

40° 

85° 

1’2’10’ 1’2’10’ 

TEC = 5°C 

Acqua 

Sciroppo 

glucosio 

Zucchero 
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step 1 2 3 4 5 6 7 

 

 

 

Inverted Sugar 

STEP 1 Heating up to 40°C. 

STEP 2 Heating up to 90°C. 

STEP 3 Maintenance for 5' which can be edited from 3' to 10' with mixing. Pause not thermostat-controlled. 

STEP 4 Heating up to 90°C.  

STEP 5 Maintenance for 6 hours which can be edited from 4 hours to to 8 hours WITHOUT mixing. Pause not 

thermostat-controlled. 

STEP 6 Cooling down to 40°C. 

In this phase cooling is limited with TEC (or TGV1-2-3 for PSM120) = 5°C (EVC ON instead of EVF). 

STEP 7 When the machine is in Stop and at 40°C and the message "EXTRACTION" and "OK Inverter Sug" with an 

acoustic warning for 4' and Mixing (toggle) can be activated. If Mixing is pressed the buzzer stops 

buzzing.  

On the fourth line, to the right, the date, the end of the recipe and the product current temperature (TEV) 

is displayed. 

 

 

  

Inverted Sugar      PSM HE 

90° 

°C 

Time 

40° 

90° 

3’5’10’ 4h6h8h 

TEC = 5°C 

40° 

Acqua 

Sciroppo 

glucosio 

Acido 

citrico 

Bicarbonato 
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Liquid Yogurt 

 

STEP 1 Heating up to 90°C with continuous mixing. 

STEP 2 Cooling up to 44°C (temperature can be set from 40° to 50°) with continuous mixing. 

STEP 3 Maintenance at 42° for 5' with continuous mixing. Hot thermostating with TEV. 

STEP 4 Maintenance at 42° for 3' with continuous mixing. Hot thermostating with TEV. 

STEP 5 Maintenance at 42° for 7 hours (which can be edited from 4 hours to 15 hours) WITHOUT beating. 

Special thermostating: during this phase, TEV temperature is displayed and hot/cold thermostating with 

TEV is limited to ± 3°C with TEC.  

So, if TEV = 39°C (heating set -3°C of hysteresis), hot is activated and it ends with TEC = 45°C (heating 

set +3°C) 

If TEV = 45°C (heating set +3°C of hysteresis), cold is activated and it ends with TEC = 39°C (heating set 

-3°C). During cold activation, hot is activated as well (in partialized mode 5" On and 5" Off for 

Pastomaster 60; always On for Pastomaster 120). 

All hot activations during this phase provide for the activation of a single resistance (R1). 

STEP 6 Cooling up to 4°C with continuous mixing. 

In this phase cooling is limited with TEC=-5°C (cooling set *-9°C). If TEC reaches the limit, EVC is 

activated instead of EVF until the temperature rises by 2°C. 

STEP 7 At 4°C all OFF. The message "OK Liquid Yogurt" appears on the display. 

Cold thermostating at 4°C with active cyclical mixing (based on time set at user steps U08 and U09) and 

always active with MC+EVF ON. Mixing possible. 

 

  

step 1 2 3 4 5 6 7 

°C 

Liquid Yogurt         PSM HE 

90° 

40 °44°50° 

4° 

Lactic 

ferments 

Milk 

 

Time 

 

4h7h15h 5’ 3’ 

TEC=45°C 

TEC=39°C 

TEC=-5°C 

40 °42° 50° 
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