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Chocolate Fountain Manual 
(ANT-8060) 

 
Technical Parameter 

 

Model Voltage Power Height Diameter Chocolate 
capacity 

ANT-8060 110v-220v-240v 230W 60CM 33CM 5KG 

Hangzhou Chocolazi Machinery Co., Ltd 
www.chocolazi.com 

Tel:0086-579-85577090/85371490 
Email:yzcp@hotmail.com, yrzcping@gmail.com 
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Fountain Structure 
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Trait 

1、control the temperature automatically，heat stably，never destroy the ingredient of chocolate 。 

2、operate simply and safely。 

3、using stainless steel material ，stable and durable。 

4、secure to use,can work 12 hours continuously in one day。 

5、the fountain can attract many people。 

 

Preparation before Operating  
1、This unit should  be paid attention to the handling light with light caving, it is prohibited pressure. the 

impact of the collision may cause deformation of machines. 

2、Packaging should be demolished upward ,it is clearly marked.  

3、keep the outside casing and the guarantee in order to maintain in the service time. 

4、clean the unit before using, then dry it. 

5、check that whether all parts are stable before using. 

6、The appliance manufacturer does not recommend the use of accessory attachments other than what 

is supplied with the unit. This may cause injuries. 

7、Unit must be lever to operate properly. 

8、it will be better that operate this unit in the circumstance above the 25 centigrade. 

Cleaning 

To ensure the health and the life of normal use, it is proposed that after each use of this machine , it’s better 

to clean and maintain by the following steps. 

1、After using this unit, wipe off the chocolate on the structure 1-2-3-4 with paper towels to the base 

bowl。 

2、wash the structure 1-2-3-4-5-6 in the warm water with a soft cloth。 

3、We have prepared 5 sets of small parts(colloid) for replacing 
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.Troubleshooting 
NO  PROBLEM POSSIBLE CAUSE REMEDY 

1 The heater doesn’t light 
Haven’t turned the heater on 
or the cord haven’t been 
connected with the unit well 

Turn the heater on or connect 
the cord with the unit 

2 

The chocolate fountain have 
been connected to power lines 
and opened after the power 
switch have been turned on, 
but the power light  doesn’t  
bright. 

Insurance tube have been 
destroyed or haven’t replace 
the colloid punctually and 
bring on the breakage of the 
motor 

Replace the insurance tube or 
replace the motor. 

3 
Chocolate is not flowing 
properly. 

The unit is not level 
Adjust the "screw at the bottom 
of feet" to keep the unit level 

The lack of chocolate Add more chocolate 

Chocolate is too thick 
Thin the chocolate with 
vegetable oil 

The temperature is too low Keep the chocolate warm 
There is little air mixed with 
chocolate in the tower 

Turn the fountain off ,then 
operate it again 

Notice Proceeding 

1、Never move the unit when it is used。 

2、To prevent electrical shock, do not immerse cord, plug or any part of the motor base in water or other 

liquids。 

3、When any appliance is used by or near children, adult supervision is strongly recommended。 

4、Unplug from outlet when not in use and before removing parts for cleaning。 

5、Provide the heat preservation, dustproof etc for yourself when the unit is for outdoor use. 

6、To reduce the risk resulting from becoming entangled or tripping over a long cord a short power supply 

cord is provided。 

7、The warranty time is one year. Failure to comply with these instructions, damages caused by improper 

replacement parts, abuse or misuse will void this pledge to you and is being made in place of all other 

expressed warranties. 

8.、Temperature： 

1）Turn the heater to 110 centigrade in order to melt chocolate before turning on the motor. 

2）Turn the heater to 50~55℃ in summer 

3）Turn the heater to 55~65℃ in winter (It may expedite the chocolate bad if the temperature is too high.) 
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Operate Instruction  

1、put this unit in a level place, then connect it to electrical source. 

2、never place anything other than the intended ingredients in the base bowl. 

3、if the operation circumstance is below 25 centigrade, it is suggested to place a heat preservation 

above this unit. 

4、Turn the heater on and let the unit warm up for at least 10minutes before adding melt chocolate, in this 

time the motor don’t need to be turned on .  

5、To be effective operation of motor, good chocolate can be melted slowly into the base bowl. 

6、If the fountain machine did not achieve the desired effect,  examine whether the lack of chocolate or 

adjust the "screw at the bottom of feet" to keep the unit level. 

7、It should be noted in the use of the process to prevent large chunks of fruit, food or other items falling 

into the base bowl. Theses will clog the base of the tower, chocolate will not flow properly. 

8、To ensure that the taste of chocolate, in the operation of this machine every 60 minutes, turns off the 

motor switch. Restart after a stirring the chocolate, the chocolate will taste better! 

9、For the extension of the life of the machine, it is proposed that the unit may have a break after it works 

10-12 hours. 

10、repeated the above steps, when the next use is needed. 

Important safeguards 

Replacement parts 

It’s better to replace some parts after using this unit for a long time .It is suggested to replace the white colloid 

when the work time add up to 60 hours and the red colloid when the work time add up to 120 hours. It can 

prevent leaking the chocolate from the base bowl and resulting in malfunction. 

Notes 

A .Cover little lube when replace the colloid. 

B. Be careful to avoid destroying the colloid. 

C. Separate the tower from the base bowl after the unit has been stopped. If the chocolate has curdled ,  the 

unit may not rotate. 

Notice： 

  If the supply cord is damaged, it must be replaced by a special cord or assembly available from the 

manufacturer or its service agent. 
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