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Dear customer,

congratulations with the purchase of your Blade® countertop draught system appliance
for Blade® disposable beer kegs, you have chosen a quality product in line with the latest
standards of technology and functionality.

Please read the information contained in this user manual to familiarise yourself quickly
with the appliance and be able to make full use of its functions.

Your appliance will serve your needs for many years to come provided you handle and
maintain it with due care.

We wish you a lot of pleasure with your Blade® countertop draught system.

Appliance

Appliance-/operating elements

A) Main appliance

B) Main switch

C)Keg locking switch

D)Keg locking indicator light
E) Dome lighting switch

F) Dispense tap

G)Tap handle shaft

H) Tap handle

I) Dome

J) Disposable beer keg

K) Tap cover

L) Beer tube

M)Inline dispensing valve

N) Volume gauge

O)Beer spout

P) Temperature gauge
Q)Power cord

R) Stainless steel drip tray cover
S) Drip tray base

Scope of delivery

Blade® countertop draught system appliance for Blade® disposable beer kegs
Transparent dome

Tap handle shaft

Tap handle

Tool for mounting the tap handle shaft

Removable drip fray with stainless steel drip tray cover

Quick start manual

WIK - Elektrogerdte

Entwicklungs- und Service GmbH & Co. KG
Schacht Neu-Céin 12

D-45355 Essen

Germany

Version No: MM V 006 03/18
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Safety

This section contains important safety instructions for handling Blade®
countertop draught system appliance. This appliance complies with the
prescribed safety regulations. Improper use can however result in personal
injury and/or appliance damage.

1.1 Danger of electric current!

Danger to life by electric current! Contact with live wires or
components could lead to serious injury or even death!

Observe the following safety precautions to avoid electric shocks:

>

>

If the supply cord is damaged, it must be replaced by a special cord
or assembly available from the manufacturer or its service agent!
Do not open the housing of the appliance. Danger of electric shock if
live connections are touched and/or the electrical and mechanical
configuration is changed.
The voltage of the power source must be the same as specified on the
rating platel
Before use check that the appliance functions properly!
The appliance should not be used if:

- the power cord is damaged

- the appliance shows noticeable damage

- the appliance has been dropped
Connect the appliance only to AC current and to a socket with
earthing contact. Do not pull the cord over sharp edges, clamp it into
place or allow it to hang down! Keep the cord away from hot and
damp areas!
Only insert the mains plug when the appliance is switched off!
The appliance must not be operated with a timer nor a remote control
system. If an extension lead is required, use only an earthed cord with a
conductor cross-section of at least 1.5 mm?
Do not use this appliance near bathtubs, %
showers, basins or other vessels containing water. @
If the appliance falls into water, remove the mains plug immediately.
Under no circumstances reach into the water when the appliance s still
connected to the power supply!
Do not place the appliance or the power cord on hot surfaces e.g.
cooker or similar or in the vicinity of open flames!
The installation of a faulty current protective appliance with a rated
breaking current offers you additional safety by ensuring that 30 mA will
not be exceeded in the house installation. Let your installation
electrician advise you!



This appliance incorporates an earth connection for functional
purposes only.

If the applionce does not function properly and before cleaning
remove the plug from the mains.

Protect the appliance against climatic influences such as damp or
direct sunlight. The appliance is not approved for use outdoors.

1.2 Fundamental safety precautions

Observe the following safety information for safe handling of the appli-
ance in order to prevent material damage and/or personal injury:
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This appliance complies with the recognized rules of technology and
the pertinent safety regulations for electrical appliances!
Inspect the appliance for visible signs of damage before use. Do not
use a damaged appliance.
Repairs to the appliance must only be carried out by a frained
technican or authorized person. Unqualified repairs can lead to
considerable danger for the user. They will also void the warranty.
Only frained and certified technicians should service this appliance.
The appliance is only to be installed in locations where its use and
maintenance is restricted to frained personnel.
Defective parts may only be replaced with original spare parts. Only
original spare parts guarantee that the safety requirements are met.
Do not use electrical appliances inside the cooling area of the appliance.
Do not store explosive substances such as aerosol cans with a
flammable propellant in this appliance.
This appliance is not intended for use by persons (including children)
with reduced physical, sensory or mental capabilities or lack of
experience and knowledge. Children should be supervised to ensure
that they do not play with the appliance.
Children must not play with the appliance.
This appliance is infended to be used in commercial applications such as:
- by professional staff in commercial environments
- bars and restaurants
- by clients in hotels, motels and other residential type environments
- bed and breakfast type of environments
Always use the appliance for the appropriate purpose!
Never immerse the appliance itself, the mains cord or the mains plug
info water or other liquids.
Do not lift the appliance by the tap handle.
Do not clean the appliance or accessories in a dish washer.
Do not use a water jet for cleaning. The appliance is not suitable for
installation in an area where a water jet could be used.



>

>

>

You can clean your appliance with a slightly damp cloth and dry it with
a soft dry cloth.

Do not use sharp or abrasive cleaning agents.

Only operate the appliance when the drip fray and the drip tray cover
are fitted.

The appliance has to be placed in a horizontal position. Do not place
the appliance in direct sunlight or near a source of heat or under rain.
In order to assume a fault-free operation, the ambient temperature
should be between 10°C and 38°C with a maximum rH of 75%

After unpacking the appliance or in case of plug changing or
appliance filting, wait for 8 hours before turning the appliance on.

Do not pull the cord to remove the plug from the mains socket or touch
it with wet hands.

Do not damage the refrigerant circuit.

Observe the following safety information for safe handling of the dispo-
sable keg in order to prevent material damage and/or personal injury:

>

Ensure that there are no signs of any external damage on the keg. A
damaged seal cannot be fitted correctly and may lead to damage or
an unconfrolled dispense of beer.

Do not expose the keg to extreme temperatures and NEVER store the
keg in direct sunlight or in a freezer. Non-compliance will lead to
material damage or personal injury.

Do NOT shake the keg. The keg has a slight overpressure. Please handle
it with care!

Pay attention fo the best before date.

Do not insert a keg into the appliance if it has already been opened or
tapped. A keg that has been inserted and opened must remain in the
appliance - which must itself remain switched on - until it has been
used up or until the maximum useful life of 30 days has expired.

1.3 Consumer information

>

Before the keg is inserted into the appliance, it should first be pre-
cooled for at least 16-24 hours in a refrigerator or cold storage with a
max temperature of 4 degr. C.

If a keg is inserted into the appliance without having been pre-cooled
in advance, this leads to significantly longer cooling times until the 3
degr. C drinking temperature is reached.

It is best to store unopened kegs at a constant cool temperature in a
cold storage.



2 General

2.1 Information on this user manual

This user manual is a component of the Blade® countertop draught system (subsequently
referred to as the ‘appliance’) for Blade® disposable beer kegs and features important
information concerning start-up, safety, infended use and appliance maintenance.

The user manual must be kept close to the system at all times. It must be read and observed
by every person entrusted with operating, troubleshooting and cleaning of the appliance.
You can download the user manual for your appliance from the follow website:

www.blade.shop.

2.2 Intellectual property rights

This document is protected by copyright.

Any duplication or reprinting, in whole or in part, and the reproduction of the illustrations
even in modified form is only permitted with the written approval of the manufacturer.
Blade®is a registered frademark in Europe and other countries.

2.3 Warnings

The following warnings are used in this user manual:

A DANGER

A warning of this category indicates a potentially dangerous situation.

If the dangerous situation is not avoided, it may lead to serious injury or even
fatal injury. (e.g., electric shock).

P It is therefore imperative that you follow the instructions in this warning in
order to avoid personal injury.

A warning of this category indicates a potentially dangerous situation.
If the dangerous situation is not avoided, it may lead to injuries (e.g., burns).
» Follow the instructions in the warning to prevent injuries.

CAUTION

A warning of this category indicates potential material damage.

If the situation is not avoided, it may lead to material damage (e.g. defective
appliance).

» Follow the instructions in the warning to prevent damage.

NOTE

» A note indicates additional information that simplifies the use of the
appliance.



2.4 Intended use

The appliance must only be used as a Blade® countertop draught system for Blade® dis-
posable beer kegs and is intended EXCLUSIVELY for indoor use.
Any use other than previously stated is considered as improper use.

Danger resulting from improper use!

If not used for its intfended purpose or used in any other way, the appliance
may be or become a source of danger.

» Observe the procedures described in this user manual.

No claims of any kind will be accepted for damage or injury resulting from use of the
Blade® countertop draught system appliance for other than its intfended purpose.
The risk has to be borne solely by the appliance owner.

2.5 Reasonably foreseeable misuse

m The appliance must not be operated with third-party products.

m The appliance must not be operated with defective or opened Blade®
disposable beer kegs.

2.6 Limitation of liability

All technical information, data and instructions on installation, operation and main-
tenance of the appliance contained in these operating instructions represent the current
status and are based on the best possible knowledge gained by experience and know-
how. No claims can be derived from the information, illustrations and descriptions in this
user manual.

The manufacturer assumes no liability for damage or injury resulting from failure to observe
the user manual, use for other than the intended purpose, unprofessional repairs,
unauthorised modifications or use of non-approved spare parts.

2.7 Customer service

For initial contact in the event of questions, complaints or repairs we have set up a service
for you.
You will find the service number for your country on the website: www.blade.shop.

Experience has shown majority of all complaints on Blade® countertop draught system
appliances from customers are attributed to operating errors.

Please note that the appliance can only be fransported safely in the original packaging.
If the appliance is not packed correctly, the customer must bear the liability for any
damage caused during fransport. You should therefore keep the original packaging.
Information on how fo correctly pack the appliance can be found in chapter 6.2 Proper
packing of the appliance.



3  Putting into operation

3.1

Preparing for use

The appliance is not designed to cool down kegs.
Therefore please make sure that the kegs are pre-
cooled in a refrigerator or cold room for at least 16 -
24 hours before use (Figure 1). Please therefore
ensure that the required kegs are stored in corres-
ponding cooling units or cold stores in good time prior
fo use.

NOTE

» Only genuine disposable kegs made by Blade® can be used.

This guarantees the consistent quality of the beer.

3.2 Requirements for place of operation

For safe and trouble free operation of the appliance it must be placed on alocation that
suits the following conditions:

Place the appliance on a fixed horizontal, heat resistant and water-resistant
surface that is strong enough to hold it. Distance to rear wall at least 5 cm
(Figure 2).

The power plug must be easily accessible after the appliance is installed and
can be easily pulled out in case of emergency.

In order to assume a fault-free operation, the ambient temperature should be
between 10° C and 38° C with a maximum rH of 75%.
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NOTE

» To eliminate the risk of the appliance or the keg overheating, the appliance

must never be exposed to direct sunlight during operation (Figure 3).
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lectrical installation

For safe and trouble-free operation of the Blade® countertop dispense appliance,
the following instructions on electrical connection must be observed:

34 S

Before connecting the Blade® countertop draught system appliance, compare
the connection data (voltage and frequency) on the rating plate with those of
your mains power supply. This data must correspond in order to avoid damage
to the appliance. If in doubt, consult a qualified electrician.

The socket must be secured at least 10A fuse or higher (Max. 16 A). Ensure that
the power cord is undamaged and is not laid over hot surfaces or sharp edges.
The power cord must not be pulled fight.

The electrical safety of the appliance is only assured when it is connected to a
properly installed protective earth (PE) conductor system. Connection to a mains
socket without PE conductor is forbidden. If in doubt, the electrical system must
be checked by a qualified electrician. The manufacturer assumes no liability for
injury or damage caused by a missing or intferrupted protective earth conductor.

The appliance can be damaged in situations where the electrical grid (i.e. the network

delivering electricity to outlets) is unreliable and of poor quality. In case the electrical

grid is not delivering the required power quality a voltage stabilizer must be installed.
et-up and assembly of the appliance

Place the appliance on a stable tabletop or counter.

CAUTION

» The appliance can be lifted by the tap but not on the tap handle.

Screw the tap handle shaft into the thread of the turning mechanism located on
the right of the dispense tap and pull tight using the spanner provided (Figure 4).

Now push the tap handle onto the rod as far as it will go. Align the tap handle
with the front of the appliance (Figure 5).

Using the screwdriver located on the tool, the grub screw on the underside of the
handle is screwed into the handle such that it can no longer be rotated (Figure 6).

NOTE

» Ensure that the tap handle cannot be removed after assembly.



3.5 Connecting the appliance to the power supply

The appliance is now connected to the power supply as follows:

= Tilt the appliance around 30° to the right and feed the appliance side of the power
cord info the socket located on the underside of the appliance (Figure 7+8).

NOTE

» Appliance is already pre-connected with a power cord.

CAUTION

» Ensure that this plug connection is secure.

» The base of the appliance must not be placed on top of the cord, as this
would make it impossible to guarantee the secure positioning of the appliance.

» After unpacking the appliance or in case of plug changing or appliance tilting, wait
for 8 hours before turning the appliance on (Figure 9).

m  Now connect the power cord to the power supply. (See 3.3 Electrical Installation).

3.6 Mounting the drip tray

m  Position the drip tray base (S) with the drip tray cover (R) centrally in front of the
appliance. Then push it gently forwards until it engages in the operating position
(Figure 10+11).




NOTE

» Perform this assembly step prior to connecting the keg, as a certain amount
of beer may escape in the subsequent process.

3.7 Preparing the keg

The keg must now be prepared for connection. Please perform the following steps:

o°<R< 4°
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m  Use only pre-cooled kegs stored in a refrigerator or cold room (Figure 12).

m Flip down the tap cover (K) (Figure 13).
m Remove the pre-cooled keg (J) from the packaging (Figure 14).

180°

= Fully unwind the beer tube (L) with inline dispensing valve (M) of the keg (J)

(Figure 15).

m  Use your thumb fo press the orange button into the retainer of the keg until you
hear an audible click. Only once this step has been performed the keg is ready
to be tapped (Figure 16).

® Flip the keg upside down (Figure 17).



3.8

Inserting the keg into the appliance and connecting it

The pre-cooled keg is now ready to be inserted into the appliance. Proceed as follows:

m  Carefully guide the keg into the cooling bowl, making sure to keep it vertical.

The beer tube (L) must point exactly in the direction of the dispense tap and it must
be easy to insert into the retainer groove (Figure 18).
Remove the red protection cap from the beer spout (O) (Figure 19).

Bend the beer tube downwards until it is positioned entirely in the retainer
groove and the upper orange part of the valve (M) can be inserted intfo the
valve retainer (Figure 20).
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® Now use your thumb to firmly press the lower black part of the valve (M) into

the metallic valve holder such that the valve is not pressed back out after you
let go (Figure 21).

Flip up the tap cover (K) as far as it will go. This cover must remain in the end
position after you let go. If the cover springs forwards once again, this indicates
that the beer tube or the valve is not positioned correctly (Figure 22+23).

NOTE

» |tis essential to ensure that the in line dispensing valve is securely
positioned. If this is not the case, it will still be possible to open the valve
with the tap, but the valve will not close again once the tap handle (H)
is moved upwards. This will lead to an uncontrolled discharge of beer.



3.9 Switching on the appliance

NOTE

» Each time prior to switching on, make sure that the appliance is properly set
up and securely connected.

m Place the dome onto the appliance. This also keeps the contents cool and
makes it possible to light up the appliance (Figure 24).

m Switch on the appliance by pressing the main switch on the right of the
appliance (Figure 25).

m  Now use the foggle switch (C) to set the keg locking to “Close". The indicator light
(D) next to this will flash green fill the keg is locked. You will hear the locking
mechanism of the appliance and then see the indicator light change to a
continuous green light (Figure 26+35).

0 \\\\\I //,//
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The keg is now locked and the pump audibly generates positive pressure in the
keg. Once the pump switches off after around 30 seconds, the beer is cooled
actively. The cooling fan is the only thing that can now be heard.

m The appliance is ready for use. You also have the option of activating the toggle
switch for the dome lighting (E) in order to switch on the effect lighting % (Figure
27).

m Dispense asmall amount of beer to test that the appliance is functioning correctly
(Figure 28).

m  Make sure there are enough pre-cooled kegs in your cold storage (Figure 29).



4  Operation and use
4.1 Displays

The front of the appliance features 2 indicator instruments:

® The volume gauge (N) is automatically set to full when a new keg is installed
and indicates the amount of beer remaining. The flow is measured and the
indicator changes accordingly (Figure 30+31).

Almost full Almost empty

m The temperature gauge (P) uses a sensor to indicate the temperature of the
beer (Figure 32+33).

Temperature too high Optimum drinking temperature



4.2 Indicator light

LED signal

LED OFF

Green blinking

Green ON

Red blinking

Red blinking for
2 seconds

Red blinking for
10 seconds

Red ON

Red/green alter-
nated blinking

Display

10 sec.
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Status

m Keg locking switch is in upper position, no disposable
beer keg is locked. Idle state (normal status).

® Keg locking switch is down and the locking box is
moving fo the close position to connect the air
nozzle.(normal status).

u Disposable beer keg is detected, locking box is closed
(normal status).

m Keg locking switch is down, locking box is open again
because the disposable beer keg was not detected.

m After the Keg locking switch is back in upper position
the LED will be OFF. Back in idle state (see LED OFF).

m |f the keg is empty and the keg locking switch is
switched in upper position. The red LED blink for 2sec
before the locking box starts fo move in open position
to remove the keg. (Normal use).

u |f the keg is not empty and the keg locking switch is
switched in upper position. The red LED blink for 10sec
before the locking box starts fo move in open position
to remove the keg. (Normal use).

® Direct after a disposable beer keg was insert, locking
box closed, keg was detected, but it was not possible
to increase pressure (bad air connection).

® The locking box was automatically opened (abnormal
status).

® During usual running of the appliance, not anymore
possible to increase air pressure (abnormal status).



4.3 Switches

There are three toggle switches on the appliance.
® The main switch (B) on the right of the appliance (Figure 34).
® The keg locking switch (C) with indicator light (D) on the control panel (Figure 35).
® The dome lighting switch (E) for the effect lighting on the confrol panel

(Figure 35).
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4.4 Optimum dispensing
To ensure optimum dispensing, perform the following steps:

NOTE

» Use glasses that are clean, cool and rinsed with fresh water.

When dispensing, avoid the spout will touching the beer or foam in order to
prevent residues affecting the quality of the head.

Fully open the tap in one continuous movement, otherwise too much foam will
form in the glass.

Dispense the beer and close the tap when glass is full. CHEERS!

NOTE

P> Rinse out the glasses with fresh cold water before using them again. This
ensures a longer-lasting head and prevents the formation of excess foam.

The volume gauge is set to full when a new keg is installed and indicates the amount of
beer remaining. The flow time is measured via a microswitch and the corresponding
amount is deducted from the full volume.



4.5 Removing or replacing the empty keg

NOTE

P> The keg is empty in case the beer flow stops while the tap is open.
> If the dome light is on and the keg is unlocked, the light brightness will be
reduced.

When removing the empty keg, perform the following working steps:

m Disconnect the keg from the appliance by turning the switch (C) upwards to
set the keg locking to “Unlock" () (Figure 35). The indicator light (D) flashes
red for around 2 seconds (10 seconds if the keg is not empty) and the locking
mechanism audibly move backwards (Figure 36).

m Remove the dome (I) (Figure 37).

m Flip down the tap cover (K) (Figure 38).

s
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2 sec. N__\____/f

m Remove the inline dispensing valve (M) from the holder of the dispense tap (F)
and remove the beer tube (L) from the retainer (Figure 39).

m Now remove the keg (Figure 40).

NOTE

P Dispose of the empty container in an environmentally-friendly manner.
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4.6 Handling partially empty kegs

Partially empty kegs must not be unlocked and must remain in the appliance — which
must itself remain switched on — to ensure that the correct pressure and cooling is main-
tained. Once a keg has been opened, the correct internal pressure and cooling must
be maintained in order to prevent an escape of carbon dioxide that would impair the
taste of the beer and decrease the formation of foam when dispensing.

4.7 Removal partially empty kegs

NOTE

» Avoid the unlocking of a keg which is still partly full unless you want to
change it.

When removing the partly empty keg, perform the following working steps:

m Disconnect the keg from the appliance by turning the switch (C) upwards to
set the keg locking to “Unlock" (7). The indicator light (D) flashes red for around
10 seconds and the locking mechanism audibly move backwards (Figure 41).

®m Follow the instructions described in chapter 4.5 Removing or replacing the
empty keg.

NOTE

» Be careful when you remove the inline dispensing valve (M) from the holder
of the dispense tap (F). The partially empty keg has a slight overpressure.
An open dispensing valve will lead to an uncontrolled discharge of beer.
Please handle it with care!




4.8 Switching off the appliance

When no keg is installed and the switch (C) is locked (@) the indicator light (D) flashes red
(Figure 42).

m Turn the switch (C) upwards to set the keg locking to “Unlock" () (Figure 43).

m Switch off the empty appliance without a keg using the main switch (B) on the
right of the appliance (Figure 44).

NOTE

» If there is no keg in the appliance, the keg unlocking switch (C) must always
be in the open position.

21
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5 Cleaning and maintenance

This section contains important information on cleaning and maintenance of the
appliance.

The special design of the Blade® disposable kegs ensures that the appliance does not
come info contact with the beer. This significantly reduces the amount of cleaning and
maintenance required. However, you should always ensure that your appliance is clean
in order to ensure hygienic and problem-free use.

CAUTION

Damage due to the effect of heat and aggressive cleaning agents.

All removable parts, such as the tap handle, drip fray and dome of the
appliance, are not dishwasher-safe.

» Clean the appliance according to the instructions as described in this
section.

5.1 Safety precautions

A DANGER

Observe the following safety precautions before starting to clean the Blade®
countertop draught system appliance:

» Switch off the appliance and pull the plug out of the mains socket before
starting cleaning.

» Never immerse the appliance itself, the power cord or the mains plug into
water or other liquids.

CAUTION

» Do not use any scratching, abrasive or corrosive agents. Wipe the housing
with a soft damp cloth.

» Do not use a water jet for cleaning.

» Do not clean housing parts such as the dome or the drip fray in the dishwasher.
Otherwise, the high-gloss surfaces will gradually become dull and matt.

» Observe the cleaning instructions.



5.2 Regular cleaning

m  Clean the outer surfaces of the appliance with a soft damp cloth, the indicator
insfruments can be cleaned e.g. with a lens cleaning cloth.

m Remove the dome (I) and clean it with warm water and a mild washing-up
liquid. Wipe the inner side with a damp cloth.

m Empty the drip fray (S) af regular intervals.

m Clean the drip tray and the stainless steel drip fray cover (R) with warm water
and a mild washing-up liquid.

5.3 Cleaning the bowl

m [nside bowl must be regular cleaned with a max 100 ml warm water and a mild
washing-up liquid. Wipe the inner side dry and check if the drain line is
unblocked.

5.4 Cleaning the dispense tap

" Clean away all traces of beer that have built up on the tap. The tap mechanism
should be cleaned with a damp cloth and some mild detergent.

» Do not attempt to clean the mechanism with hard and/or sharp objects.

5.5 Cleaning the condenser

m  Clean the ventilation openings with a vacuum cleaner (Figure 45).

NOTE

» The ventilation openings of the condenser must be cleaned every 3 months
or when necessary.

23



24

6 Troubleshooting

This section contains important information on localising and eliminating faults. Please
observe the notes to prevent danger and damage.

6.1 Safety precautions

A DANGER

Danger from electric current!
Danger to life in event of contact with live cables or components!

» Pull the mains plug out of the socket before beginning with froubleshooting.

Danger from unqualified repairs!
Observe the following safety precautions to avoid danger and material damage:

» Do not open the appliance. Repairs to electrical appliances may only be
carried out by qualified electricians. Unqualified repairs can lead to conside-
rable danger for the user and cause serious damage to the appliance.

6.2 Proper packing of the appliance

In the event of a warranty claim, pack the Blade® countertop draught system appliance
info the original carton using the original packing material as shown at pictures on original
packing and proceed as follows:

m Remove the tap handle and the tap handle shaft.
m  Empty the drip tfray base (S). Clean the appliance and all parts.
®m Pack the appliance and the drip tray each into a plastic bag (Figure 46).

~

®m Finally seal the carton with adhesive tape (Figure 47)!



6.3 Trouble, possible causes and remedies

Problem

Too much
foam.

Low,
instable or
no foam.

Beer tem-
perature
too high.

Possible cause

H Beer is poured
incorrect.

B The beeris warm.

B [ssue with the beer
fube.

® Dirty glass.

m A partially empty
keg has been un-
locked or removed
and placed back
in the appliance.

® Appliance not
switched on.

m | eaking keg.

H The beeris old.

® Beer has not been
pre-cooled.

® Appliance is
placed in the sun
or a warm place.

B Appliance is not
cooling.

® Dome is not
placed.

Solution

® Hold your glass at a 45 degree angle.

® Open the tap quickly and fully, allowing the beer
to flow freely.

® Once you get about half to 2/3 of the way full of
beer, straighten the glass and hold it upright.

® The keg must be pre-cooled in a fridge for at
least 16 hours before loading into the Blade®. Not
doing this results in excessive foam when drafting.

B Check if the tube is free and not folded or
squeezed between cooling bowl and keg. If it is
this could cause extensive foam.

® Clean your glassware in warm water and a glass-
ware detergent, rinse glass with fresh cold water
before drafting.

m See chapter 4.6. Handling partially empty kegs.
Install a new (cold) keg and check if the
problem is solved.

® Check if the main power is on by checking if the
main swifch on the right side of the Blade® is
switfched to on.

m Check if the keg locking switch is set to close
and the light of the LED is green.

® |nstall a new (cold) keg and check if the
problem is solved.

u |f the expiry date of the beer has passed, use a
new keg. Also if the keg has been in the Blade®
longer than 30 days, we recommend changing it
for a fresh chilled one.

® Cooling down a warm keg in the Blade® will take
more than 16 hours. After 3 or 4 hours, you are
able to pour your first couple of beers. After that,
you can pour every hour around 1 litfre of beer.
We recommend to use always pre-cooled kegs.

® Place the appliance out of the sun and not directly
next to a warm place (e.g. a cooking plate).

H |s a pre-cooled keg warming up in the appliance
when it is switched on?¢ The cooling of the appli-
ance might not work properly. Contact your
local customer service organization.

® Place the dome on top of the appliance. The
dome is necessary to keep the cold inside the
appliance.
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Problem

Too high
beer flow.

No flow or
low flow of
the beer.

The beer
has an off
smell or
taste.

Rest volume
in the keg is
too high
when
empty.

Frequent

pump
activation.

Possible cause

® The appliance is
set o pour at the
perfect speed
for our products.

® Empty keg.

® Appliance not
switched on.

® | ocking box not
closed.

® Keg not
correctly
loaded.

H Beer tube is
blocked.

® Compressor
pump not
working
properly.

® Beer in the keg
is old.

® Blade® has been
switched off.

® Beer has been
exposed to direct
sunlight before
use.

® Keg has been
removed and
put back into
the Blade®.

® Keg not placed
in correctly.

Solution

® |nstall a new (cold) keg and check if the problem
is solved.

B Check the volume reading using the volume gauge
on the front of the appliance. It is normal for the flow
to become lower when the keg is almost empty.

® Check if the main power is on by checking if the
main switch on the right side of the Blade® is
switched to on.

® Check if the keg locking switch is set to close and
the light of the LED is green.

B Check if the keg locking switch is set to close and
the light of the LED is green.

m Take out keg, make sure the orange button in the
neck is fully pushed in the retainer (until clicked in
broached position, click is audible).

B Check if the tube is free and not folded or
squeezed between cooling bowl and keg.

B The compressor pump inside the appliance is kee-
ping the beer under pressure. It is normal if the
compressor is on during drafting and incidentally at
standby. A pump issue can cause low beer flow.

u |f the expiry date of the beer has passed, use a
new keg. Also if the keg has been in the Blade®
longer than 30 days, we recommend changing
it for a fresh chilled one.

u The keg must be kept chilled and in the Blade®
once it has been opened. If the Blade® is switched
off, the temperature of the beer will rise affecting
the quality of the beer.

B The kegs should be stored in a cool, dark room,
and then placed in a fridge for a 16 hours or more
before use.

® The acceptable rest volume is 1.5% (120ml).
If the keg has been removed from the Blade®,
the volume gauge will reset and not correctly
read volume.

B The compressor pump inside the appliance is
keeping the beer under pressure. It is normal
if the compressor is on during drafting and
incidentally at standby.

® Check if the keg is placed correctly.



Problem

Frequent pump
activation.

Cooling fanis sfill
running although
the keg has been
unlocked.

Keg has been
unlocked but
cannot be
removed.

Volume gauge
says keg is sfill

full while many
beers have been
tapped from it.

Appliance makes
a noise while
drafting.

Appliance makes
a noise while on
standby.

Appliance is not
responding.

Red led blinking.

Red led is
continuous on.

LED is blinking
red/green.

Condense on
dispense tap.

Possible cause

B | eaking keg.

m Defective
appliance.

® Frost in the
system.

m Keg has been
removed and
placed back or
keg has been
unlocked.

® One of the feet
is missing.

® Appliance is
not plugged in.

® The keg locking
switch is down
while there is no
keg in the appli-
ance or the keg
is not properly
detfected.

® Appliance
cannot built
up pressure.

B Pressure too
low during
normal use.

Solution

m [nstall a new (cold) keg and check if the
problem is solved.

® The interior of the appliance must be kept
cool after switching off. The fan runs for an
extra minute after the cooling is switched off.

m [f the cooling fan keeps running for a longer
period, even after the appliance has been
turned off, contact your local customer
service organization.

® Try to lock and unlock it again. Give a gently
tap to the keg. If this does not work wait 30
minutes.

® Avoid unlocking before keg is empty, this
will reset the volume gauge.
The problem will be solved after loading a
new keg.

® The Blade® has a compressor for propelling the
beer. Normal if this compressor is running du-
ring draft and incidentally when on standby.

® The Blade® has a compressor cooling. It is
normal that it makes some noise.

® Contact your local customer service
organization and order new feet.

® Check if power is available at connected
plug, check if appliance is switched on, check
if the power cable is connected (both sides).

® Flip the switch up and twist or (re)load the
keg. Light will be blinking for a few seconds
before turning to green. If it is not ok try this
procedure a few times.

m Check if keg is in correctly and if there are
reasons for leaking air. Reconnect the keg.

® Check if keg is in correctly and if there are
reasons for leaking air. Reconnect the keg.

® Dispense tap is actively cooled. In case of
high humidity the tap might start
condensing.
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7 Storage

If you do not intend to use the Blade® countertop draught system appliance for a
prolonged period, clean it as described in section 5 Cleaning and maintenance in order
to prevent mold from building up. Mould is harmful to health. Store the appliance and all
accessory parts in a dry, clean and frost-free place which is protected against direct
sunlight.

8 Disposal of the appliance

This symbol on the product, the operating instructions or the packaging

indicate that this product must not be disposed of as normal household

refuse after the end of its service life. Dispose of the appliance in

accordance with the EC Directive 2012/19/EC (Waste Electrical and

Electronic Equipment). Should you have any questions, please contact
I the local authority responsible for waste disposal.

The materials can be recycled in accordance with their markings. Proper recycling and
disposal of the appliance and its materials after the end of its service life makes a major
conftribution to the protection of our environment.

NOTE

» Use the collection point at your place of residence to return and recycle
old electrical appliances. Ask your local authority where the responsible
disposal point is located.

> Make the appliance unserviceable before disposal. Keep your old
appliance away from children untfil it is collected.

8.1 Disposal of the packaging

Returning the packaging to the material cycle saves raw materials and reduces the
amount of waste generated. When no longer required, dispose of the packaging
materials in accordance with the local regulations.

The packaging protects the appliance against damage during

@ fransit. The packaging materials have been selected according to

%& environmental and waste disposal aspects and can therefore be
recycled.

NOTE

» The packaging protects the appliance against transport damage.
Keep the original packaging of the appliance as long as necessary so
that it can be correctly and securely packed in case repairs are required.



Appendix

Technical data

Designation

Order No.

Operating voltage

Power consumption

Max. operating pressure
Power cord

Protection class

Complete dimensions
Weight without keg

Weight with keg

Flow volume

Dispensing speed

Keg volume

Sound pressure level (LpA)
Working pressure

Coolant (type and quantity)
Climate class

Max. operating temperature

|.P. rating

Beer Dispensing System

9930

See rafing plate on your appliance
See rating plate on your appliance
3.0 £0.5 bar

2 m (can be removed)

|

590 mm x 290 mm x 471mm (Hx W x D)
approx. 18 kg

approx. 26 kg

1.6 1/min

< 9 seconds for 250 ml

8 litres

<70 dB(A)

1.3-1.5bar

R600A; 12g / 0,4230z

SN, N, ST

38°C 75% RH

For indoor use only (IP23)

Interference suppression: This appliance is interference-suppressed in accordance

with the interference suppression directives.

C€ compliance: This product complies with the Low Voltage directive
2014/35/EU, the machinery directive 2006/42/EU and the

EMC directive 2014/30/EU.
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9.2 Warranty

A warranty is granted for the Blade® countertop draught system appliances in accor-
dance with the statutory provisions of the country in which the appliance was purchased.

This applies to all faults caused by material or manufacturing defects.
This warranty does not cover:
e Parts subject to wear such as seals and valves.
* Damage caused by failure to comply with the required cleaning intervals.

e Damage caused by the use of other cleaning solufions than those
recommended by the manufacturer.

¢ Appliances not used for the intfended purpose or not put intfo operation as stated
in the operating instructions.

¢ Appliances opened and/or manipulated by unauthorised persons.

The warranty period begins with the original date of purchase. Claims can only be made
under warranty if the original invoice or proof of purchase is submitted with the defective
Blade® countertop draught system appliances.

Claims made under warranty do not prolong the statutory warranty period.

WIK - Elektrogerdte

Entwicklungs- und Service GmbH & Co. KG
Schacht Neu-Céin 12

D-45355 Essen

Germany

Version No: MM V 006 03/18



