
FOR USE BY TRAINED OPERATIVES ONLY! 

1. 

WARNINGS 

Rubber Gauntlets 

must be worn 

Eye protection 

must be worn 

3. IF SOLUTION IS
SPLASHED ONTO
YOUR SKIN RINSE

IMMEDIATELY WITH
COLD WATER. IF 

SOLUTION IS 
SPLASHED INTO YOUR 

E YES FLUSH 
IMMEDIATELY WITH 

COLD WATER. OBTAIN 
MEDICAL ATTENTION 

IF IRRITATION 
PERSISTS. 

SAFETY 

1. The Decarbonizer System
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2. For use by trained
operatives ONLY

OPERATING INSTRUCTIONS 

1 . Remove any food debris 
before immersing grill plates 

5. Once clean, ensure you
remove grill plates before

raising internal basket 

NEVER 

X 
I 

1. NEVER unplug the
Decarbonizer, except in the 

case of electrical emergency 

2. Ensure stay arm is in lock
position before loading the

Decarbonizer 

6. If an item becomes stuck or
the basket becomes jammed

PHONE VACLENSA 

2. NEVER attempt to move
the Decarbonizer

IMPORTANT INFORMATION - PLEASE READ CAREFULLY 

3. ALWAYS wear
gauntlets and goggles at all times 

when using the Decarbonizer 

3. Gently immerse
grill plates into the Decarbonizer 

by hand 
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7. Once utensils have been
cleaned, rinse them in warm

soapy water 

3. NEVER immerse Silver, Tin or
Non Stick utensils into the

Decarbonizer 

4. NEVER immerse gauntlets
lower than wrist level

4. Light items - raise, load and
lower the basket, ensuring it is

fully submerged 

8. Keep topped up with warm
water. Do not fill beyond

maximum level 

4. NEVER add any other cleaning
agent to the Decarbonizer

1. The Decarbonizer system is to be used by trained operators only and must always be

plugged in to ensure it maintains its operating temperature of approximately 8O°C

(except in the case of electrical emergency).

5. The basket must always be kept inside the Decarbonizer tank and the basket hooks must

always be used when raising the basket.

6. Take care when lifting the internal basket to ensure that hot water cannot flow out of the

equipment and onto the user.2. Ensure that operators are properly trained in the safe use of the Decarbonizer system, thus

avoiding unnecessary accidents. 7. Never immerse gauntlets deeper than wrist level to avoid water entering the gauntlet.

3. Operators must wear Vaclensa Protective Gauntlets and Safety Goggles at all times when

using the Decarbonizer system.

8. Ensure all items are thoroughly rinsed in hot soapy water before re-use.

4. Items to be cleaned should be placed into the internal basket and lowered carefully into

the tank. When loading grill plates ensure the basket is left in the lowered position and

insert by hand. The recommended maximum weight for normal handling when lifting the

internal basket is 16kg for women and 25kg for men. DO NOT exceed this limit.

9. The Decarbonizer system cleans Aluminium, Stainless Steel or Cast Iron. Do not put Silver,

Tin or non-stick items into the Decarbonizer.

10. The Decarbonizer must always be situated in an area with good lighting, adequate

headroom and sufficient space to access the system safely.

11. The Decarbonizer must only be drained to a foul water drain.

TROUBLE SHOOTING 
1. Take care when loading the Decarbonizer to ensure that items do not become jammed in or around the internal basket.

2. If an item should become stuck in the Decarbonizer, such that either the basket will not lift up or an item cannot be pulled

out of the basket, it must be reported IMMEDIATELY to Vaclensa. DO NOT attempt to remove the basket or item.

3. The internal basket must be maintained in good working order - any faults must be reported to Vaclensa IMMEDIATELY so

that a damaged internal basket can be repaired or replaced.

SOAK TIMES 
Cleaning times vary dependent upon the level of soiling. As a guide, lightly soiled items require between 1-4 hours cleaning 

time, whereas heavily soiled items require 8-12 hours cleaning time. 

SOAK TIMES 

ITEM TIME 
Grill Plates 8 -12 hours 
Extraction Filters 2 -4 hours 
Pots & Pans 2 -4 hours 
Cooker Tops 2 -4 hours 
Oven Fittings 2 -4 hours 

FREQUENCY 
Daily 
Daily 
As Required 
As Required 
As Required 

CAUTION - HOT WATER 65°C 
For assistance, advice or further 

I',\ 6 8 1800 training please contact Vaclensa on: \LJ 01 1 72 




