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The MEFE Crape Maker boasts an appealing design, innovative structure, compact size, lightweight build, user-friendly opera-

tion, rapid heating, and even heat distribution. Additionally, it is constructed using stainless steel material, and the product 

features a warming cupboard at the base.  

 

Safety Cautions: 

1. Voltage Compatibility: The device should be connected to a power source with the same rated voltage. This ensures 

that the device operates safely and efficiently within its specified voltage range.  

2. Location near Power Switch and Fuse: Users should install the device near the power switch and fuse. This makes it 

convenient to control the power supply to the device and provides protection through the fuse in case of electrical 

faults. 

3. Grounding Requirements: The equipment should have an equal potential grounding bolt. This grounding should be 

connected using a copper wire with a minimum diameter of 2.5mm². This grounding is important for safety, as it helps 

dissipate electrical faults and prevents electric shock hazards.  

4. Safety Checks: Users should regularly check for loose copper wiring, ensure the correct voltage is being supplied, and 

verify that the ground connection is secure. These checks are essential for maintaining the device's safe and reliable 

operation.  

5. Machine Shell Grounding: Grounding of the machine's shell is necessary to ensure safety. This helps prevent electrical 

shock hazards and protects both users and the equipment.  

 

Specifications: 

 

Usage Conditions: The ambient temperature should not exceed 50°C. 

 

Installation & Operating Instructions:  

When installing or repairing this equipment, ensure that a person with an electrician operation permit is handling the task. 

Ensure the power-line voltage matches the specified power supply voltage indicated on the equipment's nameplate. Avoid 

placing any explosive materials near the product to prevent fire hazards. 

 

Operation Guidelines: 

 After connecting to the power supply, set the temperature to your desired level. 

 Once the temperature reaches the set level, the heating element will stop heating. 

 If the temperature drops slightly, the temperature controller will automatically reconnect the power to the heating 

element, ensuring consistent heating. 

 This allows you to maintain a controlled temperature range as per your settings on the temperature dial. 

Model Supply Voltage Frequency Power Dimensions (L x W x H) Weight 

CAT 6632D 220-240V 50-60Hz 3kW 450 x 470 x 230mm 23kg 
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Circuit Diagram 

 

D1 - Power Light 

R - Heating Tube 

WK2 - Temperature Controller 

 

 

 

 

 

 

 

Transportation and Storage:  

When transporting the products, handle them with care to avoid excessive vibrations. It's important to place them gently to 

prevent any damage during transit. Products should not be stored in open spaces for extended periods when wrapped. Store 

them in a well-ventilated warehouse free from corrosive gases. Avoid inverting the products during temporary storage and 

take water-resistant measures. 

 

Cleaning and Maintenance: 

Always disconnect the power before cleaning and performing maintenance to prevent accidents. 

After each use, clean the stove's surface and the extended wire with a damp cloth, using a non-corrosive cleanser. 

Caution: Do not use a spray pipe for cleaning to prevent damage to its electric function and potential safety hazards. 


