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9. Temperature adjustment .
In some cases, for example, if your actual temperature differs from desired one, or national regulations require temperature of digestion different from that described in EU Directive 2075/2005, the user can change the original temperature set-up at the factory, following the instructions below: 
9.1 Plug in the power cord to the wall power supply socket (please make sure that the “ground terminal” of your local net is actually grounded). Switch on the power switch at the back panel of Gastros. 

9.2 Keeping the “STOP” button pressed, the electronic controller will be turned into the regime of temperature adjustment. The indicators will become flashing to confirm that the device is in the SERVICE MODE (temperature adjustment mode). After that the STOP button is to be released.

9.3 The units of degrees of Celsium can be set by pressing the buttons “HEATING” and  “OPERATION”. Standard value is 41, set at the factory, that corresponds to the 41 Celsium.  If the other temperature is required, use “HEATING” and  “OPERATION” buttons as “plus” and “minus” buttons. In order to adjust fractions of degrees, press “STOP” button shortly. Pre- set value is “9”, that corresponds 0,9(С,  while full factory setting is 41,9(С.   

9.4 Press “STOP” button shortly, for exit from the service mode.

9.5 Make the preparation of the device to operation. Fill in the liquid into the reactor, put the mixing activator in place and close the lid with the motor drive.

9.6 Switch on the “HEATING” mode by pressing “HEATING” button.

9.7 After the heating is completed, the “LOAD” indicator will lit. Measure the temperature in the reactor with the help of glass thermometer of appropriate range. Open the lid, take the mixing rotor off, and put the thermometer into the reactor. Be careful not to break the glass thermometers, especially mercury-filled!

9.8 The temperature should fit to the pre- set value (factory setting is 41(1(С). In case if the actual (measured) value of temperature differs from the recipy, enter to the SERVICE mode and fulfill the tuning, following p. 2- 5. Go to p.6.

9.9 Do the temperature control in the “OPERATION” mode. Press the “OPERATION” button, and do temperature control inside the reactor every 5 minutes, until the mixing rotor will stop. The measurements are done by short switching the device to “PAUSE” mode by short pressing of the “STOP” button. By short pressing the “OPERATION” button the device releases back to the operation mode with the countdown timer going on.  If the actual temperature and desired one is different, the adjustment due to p.2 – p.5 should be done again.

After the new temperature is set up, the device must be put on the full duty cycle not less than 3 times. 
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5.3.4. Place  a synthetic gastric juice in a reactor, close down the reactor by a cover with a mixer. Close down the device  by a cover with the electric drive of a mixer and   push the button "Heating". The indication of a mode "Heating" ignites and the electric drive of a mixer  activates. The reactor filled with synthetic gastric  warms up to temperature 42°С and the device passes in a mode "Loading",  that is shown by the lightening of emitting diode "Loading" and stopping of the electric drive.

5.3.5. Remove a cover with the drive of a mixer. Place cup with a sample  in the reactor  filled  with synthetic gastric juice and close down by a cover with a mixer. Close down the unit by a cover with the drive of a mixer. Push button "Work". The indication of a mode "Loading" will go out, the electric drive of a mixer will start working and the indication of a mode "Work" will light up. On a digital display the common working-time - 50 minutes will appear. In this mode there is an automatic maintenance of temperature. The real-time clock makes return timing. When 10 minutes will be left  before termination of the mode , there will be an automatic shut-off of the electric drive and there is a settling-out of a liquid. 

5.3.6. On the termination of a common working-time of the unit, the indication of a mode "Work" dies away, the sound signal moves and the indication  “Ready” lights up. Push the button "Stop", place a cuvette under a   overflow trough of  a setting tank  and, cautiously opening a clamp of a overflow trough,  make a scooping of 2 mls of suspend. Then close down a clamp of a overflow trough and examine suspend collected in a cuvette on presence of trichinella larvae. After termination of process of  digestion in a suspend remains flocculent pieces  of brown or dark brown color.

5.3.7. Examination of a suspend is made through a trichinelloscope or microscope. At the detection in a suspend even one trichinella larva the  investigated group of pork  transfers  to a spare pendant path, divides on subgroups and each of subgroup is subjected by  trichinoscopies following the  items 6.3.4-6.3.6
5.3.8. Porks from a subgroup given a positive result are taken to a repeated trichinoscopy, examined  individually by compressor method for detection of ink, staggered by trichinella larvae.
5.3.9. The re-usage of a digesting liquid is not allowed. A spent digesting liquid merge in the water drain

6.4. Sanitation  of the reactor

6.4.1. Upon termination of a working day a digesting liquid merge in the water drain, then the reactor flush by a hot water (50-60°С). At strong impurity of a plug-in grid, remove a cover with a mixer, take out cup with a grid and flush it by %2-3 -s' solution of soda ash.

6.4.2. After research of each formation sample cup, the side ditches, meat grinder carefully flushed by a hot water and only after that it is possible to use them in further activity.
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4.6. Do not plug the device to a faulty wall outlet or outlet which is not having earthlings 


4.7. If device will not operate for a long time  power cable  must be disconnected and power switch must be  OFF.


4.8. While removing fuses power cable should be disconnected.


4.9. In order to prevent drop of extraneous objects in mechanical parts of the device it is necessary, before actuation of operational modes, to close down the container by a cover. 


4.10. It is necessary to be careful during work with the device and to preserve it against shocks, jerks and dips. 








5. Order of operation.





5.1 The operation of the device  is implemented  in three basic modes:


Preparation of the unit for activity;


Handling of sample of meat;


Sanitation of the reactor.


5.2. Preparation of the device for operation.


5.2.1  After transportation or storage of the device  in cold climate conditions it is necessary to hold it in dry place at room temperature before operation not less than one hour.


5.2.2. Establish the device in a place, retracted for activity, and  be convinced of stable position of the unit.


Before plugging cable into wall outlet  examine user’s manual to make sure the input voltage shown is supplied in your area.


5.3. Mode of handling of sample of meat.


5.3.1. For  research  should be taken samples of muscles from tie of the diaphragm (on boundary of transition of a muscle tissue in a tendon) and prepare  sample in view of a health on a trichinosis of a zone, pork whence has arrived. At research of pork from zones where the trichinosis registers, prepare formation sample of weight 50g from 10 carcases (on 5g from each sample). At research of meat from zones, where the trichinosis was not logged 8-10 years, the  sample is prepared with the same weights, but from 50 porks (on 1 g from each carcas).


5.3.2. Formationt sample crush meat on a meat grinder about a dia of a grating of 3-4 mm. The obtained forcemeat place in cup with grinner.
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6.5. Termination of the work with the device.


6.5.1. After termination of the work with the device  it is necessary to turn off switch “Power” on a front panel of the device.


6.5.2. If the unit is not going to be used  continuous time, it is necessary to disconnect it from a grid.








7.	 Rules of transportation and storage.


.	


7.1 The device should be stored   at  the temperature  from -20 °С up to +40°С.


7.2. The device are conveyed by all modes of transports in the covered transportation facilities  in conditions of damp of ambient air up to 95 % at temperature +25°С with protection against a direct hit of a rainfall and dust.











8.   ACCEPTANCE CERTIFICATE





Device for extraction  of trichinella  larvae " Gastros”  with a  manufacture number





№_______________ complies with  technical  documentation 





and is  ready for operation.








Produced:  _______________________2010








Manufacturer quality control: ____________________________________





                                                                               


                                                                            STAMP
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5.3.3. A a synthetic gastric juice (SGJ) is used for operation, which is prepared on following proportions: 


Water  temperature 41-42˚С - 1000 cм3;


Acid clorine (concentration 1,2) - 10см3;


Pork pepsin:  digestion of fresh meat  - 2,0 g, at digestion of salted, smoked meat , loan-fat - 10,0g. At usage of Pepsin medical  a dose augments till 20,0g.


Synthetic gastric juice is valid  during 8 hours from the moment of  preparation.
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1. GENERAL INFORMATION ABOUT THE DEVICE





Device for trichinella larvae extraction   «GASTROS» (further – the device) is intended to expertise meat samples for Trichinosis using technique of digestion in artificial gastric enzymes solution given by EU Directive 2075/2005. The unit can be used on markets, slaughter houses, meat-processing and live-stock organizations, in laboratories of sanitary-and-veterinary expertise, sanitary-and-epidemiological stations, educational and scientific institutions.





SPECIFICATIONS





Table 1


Productivity of the device,  (carcasses/hour)�
100�
�
Maximum  operating container capacity, см3.�
2000�
�
Minimum operating container capacity, см3 �
600�
�
Time of one examination, min�
50�
�
Mesh size , micrones�
180�
�
Power consumed, W, not over�
200�
�
Weight of device, kg, not over�
6,5�
�
Temperature of environment �
+15(+30�
�
Dimensions, mm, not over than:�
     405х212х164�
�
Power supply parameters (V):�
220�
�



SET OF DELIVERY





Device «Gastros»……………………………....1 pc.


Packing ……………….…………………………1 pc.


User’s mannual…………………………………1 pc.


Power supply cord …..…………………...……1 pc.


Fuse……………………………………………. 2 pc.
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4. DEVICE DESCRIPTION





4.1.1 The device is intended for operation in laboratory conditions and is executed in desktop version.


4.1.2 In a body of the device  a cylindrical stainless steel reactor is located ensuring activation of meat sample. Inside of the reactor the cup with the filter is mounted. The reactor is closed down by a cover with a mixer. The handset with a clamp (3) serves for a drain of a liquid from the reactor.


4.1.3 On a front wall of a body there is a display control panel and controls of the device, and also network disconnecting switch . On a back  wall of a body are located: two  3А fuses and power connector of the device.


4.2. The activity of the device is implements as follows:


After actuation of a power switch the installation in a “reset” state and transition in a waiting mode takes place.


On a digital display (1) ignites "00", and on the display control panel of operational modes (2) the light emitting diode of a mode "STOP" ignites.


At actuation of a mode "HEATING" the reactor, filled with synthetic gastric juice, get warm up to temperature 42°С. The uniformity of temperature of a liquid is provided with stirring  it by a mixer.


The minced sample of meat are placed in cup with the filter and is entered in the reactor, where in a mode "ACTIVITY”  starts to be effected by a synthetic gastric juice at intensive stirring during 40 minutes with automatic maintenance of given temperature.


Then the mixer is disconnected, and the solution is defended within 10 minutes.


At presence in meat of trichinella larvae, the larvae under effect of a synthetic gastric juice will appear in solution and will concentrate in a sump, and then the solution with them merges from a sump in a small amount in an observation side ditch and goes on the visual analysis with the help of optical microscope.


5. SAFETY PRECAUTIONS





5.1. Remove the covering and inspect  for possible shipping damage..


5.2. Before plugging cable into wall outlet make sure that power switch is OFF.


5.3. First examine user’s manual to make sure the input voltage shown is supplied in your area.


5.4. Make sure power cable is not damaged.Damaged cable can course an electric shook or fire. Damaged cable should be removed.


5.5. Do not pull the power cord when unplugging the device.
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1 – digital display 


2 – the display control panel of operational modes 


3 – outlet tube from digestion chamber  with a clamp 


4 – tray 
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