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1. Product profile

This product takes the six-axis cooperative robot as the core, equipped

with ice cream machine and peripheral control equipment integration,

and serves entertainment places, children's parks, social catering, hotel

self-service and other places that need to promote the catering intelligent

retail and publicity drainage.

■ 1.1 Product Composition and Functions

■ 1.1.1 Composition

The composition of this equipment system is shown in the figure, mainly

including workbench, cooperative robot, ice cream machine, control

system,  point payment system and data management platform, etc.
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 1.1.2 Product Functions

The product is mainly composed of hardware system, control system,
communication system, software interaction system and data
management platform, in which the basic functions of each system are as
follows:

Hardware system:

Make up the product shape frame and be responsible for the
functional implementation

Dispatch control system:

Realize the whole functional process, mainly to complete the
scheduling and control of the production process

Communication system:

Mainly through the sensor formed by the local area network and the
internal and external communication and prompt function

Software interaction system:

It mainly includes order payment and online debugging systems,
which realize order payment and debugging through convenient
human-computer interaction

Data management system:

The data management system mainly realizes operation and
maintenance and data management
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 1.2 Specification and parameters

Type Name Specification parameters

Essential parameter

model LB240Z-IRPP-202

size W900*D1250*H2100 mm

floor space 1.5 ㎡

Electricity specifications AC 220V 50Hz

service rating 2.5 kW

work efficiency 30s / unit

The weight of the
machine

300kg

Lebai LM3

Six-axis cobot

Robot load ≤3kg

Robot working radius 638mm

levels of protection IP54

Ice cream machine
Material tank volume 9.5L

Cylinder volume 2L

Equipment function

Paper cup capacity 150

Dining out testing Photo sensor

Order method
Point on the single screen +
scan the code for payment

Query data records Cloud platform

Communication mode
Cable network or wireless

networks
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2. equipment installation

 2.2 Precautions before equipment installation

This equipment is a metal electrical control equipment. Before power

on, the power supply to the equipment meets the grounding protection

of national standards. Otherwise, there may be leakage of equipment

due to the lack of grounding protection, causing harm to human body.

Various safety measures must be taken when installing equipment.

Power test can be carried out if there is no power short circuit.

* If there is any abnormality during installation, please contact your supplier in time

 2.2.2 Preparation before installation

1) The site space shall not be less than 2 m (length) * 1.5 m (width)
* 2.4 m (height)

2) Power supply: AC220V, the bearing power of the cable is not less than 

2.5kW

3) Network port (the wired network configuration is the best)

4) Indoor or semi-open scenes, you need to avoid direct sunlight and rain

5) And ensure that the internal operating temperature of the equipment
 is below 30 degrees Celsius

Please read this user manual before installation

Please check the accessories in the packing box and keep them well

The power supply to the equipment must comply with the national
grounding standards
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3. Description of the control system

 3.3 Order system

After customers choose the ice cream and the quantity according to
their needs, click to confirm "Order", complete the order and show the
payment code, and automatically enter the queue. The interface is as
follows (WeChat, Alipay is supported)
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 3.4 Commissioning system

This equipment supports operators to debug the status of the equipment
(limited to daily maintenance personnel who are familiar with the
product). The debugging interface is divided into several parts, as
follows:

1. Enter the password to enter the maintenance interface. The
default password is "1234". After entering the maintenance interface,
you can change the password

2. The maintenance interface is shown as follows below:
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(1) Status bar: displays the working status of the mechanical arm, ice cream
machine, milk pulp, reserve bucket and cup loader

(2) Debugging button:

1 Resume orders:
When the robot is in "out of business for maintenance" or other "abnormal"
status and the equipment is unable to receive orders, the ability of the
equipment to receive orders is restored.

2 Open gate:
Open the lifting gate and test the lifting gate

3 Close gate:
Close the lifting gate and test the lifting gate condition

4 Gate reset:
When the lifting gate position is abnormal, reset the lifting gate

5 Discharge port open:
Start the electric push rod and the ice cream machine starts to discharge
(notice milk leakage during the equipment operation)
Turn on the water supply during cleaning, and be sure to keep it closed (the
plunger is at the bottom) when pouring in mix or clean water.

6 Discharge port close:
Turn off the electric push rod, and the ice cream machine stops discharging

7 Cobot back to the origin position:
Command and control the robotic arm to go back to the initial point

8 Falling cup:
The command controls the cup loader to perform a cup loader once

9 Rotary cup bucket:
The command controls the cup dropper to execute a cup dropper transfer
instruction. When there is a paper cup in the front cup bucket, misuse of this
function will cause the paper cup to be pinched and deformed.

10 Urgent stop robot:
Stop the robot urgently

11 Start the robot:
Restore the robot

12 Out of business for maintenance:
Put the equipment into a closed maintenance state for equipment
maintenance

(3) Device control

1 Mode switching:
Single item, for single ice cream (default)

2 Change password:
Modify the device maintenance mode password

3 Commissioning page:
Equipment parameters debugging, mechanical arm control and calibration
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4 Ultraviolet lamp:
Set the opening and closing time of ultraviolet lamp (take careful not to shine
directly on the human body)

5 Exit application:
Normal does not require any use

6 restart Pad:
Normal does not require any use

7 shut down Pad:
Normal does not require any use

3. Debugging interface

The interface is mainly for parameter debugging when no other mobile
device is connected to the robot for scene debugging. The main purpose
is to be used for the flower shape debugging and position debugging: the
ice cream flower shape debugging and the robot position point can be
adjusted according to the material and the site status.
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Ice cream shape debugging:

Adjust the action position of the mechanical arm and the ice cream pitch
after reaching the ice cream discharge point.

Position adjustment:

Adjust the end position of the mechanical arm in the control interface,
and the adjustment point can be selected on the right side of the
interface:

Description of the right-side interface button:

1. Move to point:
After confirming the target point, order the end of the robotic arm to
move to the point

2. Update point:
Update the position data of the target point. The updated data is the
actual point information of the current robot arm.
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3. Back to the beginning:
Bring the robotic arm back to the initialization point

4. Reset the default point position:
Reset the default point point data

Description of the left-side interface button:

1. Test product is run:
Command the robotic arm to run the full scene process directly once

2. Move up / down:
Control the end of the robotic arm up and down along the Z axis

3. Front and back left and right:
The end of the control mechanical arm moves in the X, Y-axis plane

4. Emergency stop:
Urgent stop robot

5. Start up:
Start the recovery robot

6. Teaching mode:
Start the robot teaching mode, used for manual debugging

7. Cancel the teaching mode:
Cancel the teaching mode
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 3.5 Data Management (Lebai Cloud Service

Management Platform)

Lebai cloud service management platform website:
https: / / shop.lebai.ltd/

The account number is provided by the Lebai Robot Company.

Cloud platform can operate data analysis, collection account Settings,
commodity definition & price setting, customer refund operation and
warning information (shortage information, robot and ice cream
machine fault information) push, and other functions, facilitate
operational maintenance, users can apply for open management account,
as shown in the figure below, the menu has a variety of scenarios and
Settings.(Warning information can be queried through the cloud
platform or added to receive and push in real time to facilitate remote
management)

1. Home page: Dashboard of website

2. List of equipment: Confirm the equipment information and confirm
the equipment status in real time

3. List of stores: Display and change the store settings

4. List of goods: Confirm and modify the store related product
information, pictures, etc

5. Order list: Display store order information, and conduct data
analysis and export according to different payment
methods and channels

6. Message list: Equipment return feedback, fault information alarm

https://shop.lebai.ltd/
https://shop.lebai.ltd/
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 3.6 Introduction of ice cream machine

equipment and interface functions
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4. Maintenance and maintenance

Maintenance is one of the most important ways to ensure whether an
equipment can operate normally and persistently. Maintenance work
includes cleaning and daily function inspection of the equipment to
ensure that the equipment system operates without failure and prevent
premature wear of the equipment The special equipment is operated
under manned duty, and the site personnel are responsible for the
management of operation safety and food and health.

 4.1 Maintenance of equipment (cleaning +

cleaning)

Ice cream machines require regular cleaning and maintenance, usually
deep cleaning twice a week. For specific cleaning and maintenance,
please see the ice cream machine maintenance video; other ancillary
equipment should be cleaned as needed. In particular, wear disposable
gloves for cones adding and milk mix refills, and keep the countertop and
glass of cleanliness.

The nozzle cap needs to be cleaned daily (equipped with a cross removal
tool)

The routine cleaning operation process is as follows, including
instructions for cleaning accessories, suggestions for using cleaning
brushes, and cleaning procedures:

Safety tip: ensure that all power supply of the equipment must be

disconnected before maintaining the cover of the equipment
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 4.2 Raw material supplement (milk milk + cone /

paper cup)

Pay attention to the hygiene of milk ingredients supplement, need to
wear disposable gloves, milk supplement to shake well (must close the
discharge valve when pouring in); check the integrity of the cone and
whether there is adhesion when filling, if you need to select, otherwise
affect the ice cream production.
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5. Fault analysis and handling

This product is equipped with user manuals and video guidance as well
as paper instructions for the accompanying ice cream machine. Please
be sure to read them carefully. If there is an abnormality in the
equipment, first self-check according to the following tips. If it is invalid,
contact our company's professional technical personnel for support.

Fault
phenomenon Possible cause Treatment measure

Can't order

At the table, the ice cream was
not taken away Take ice cream

Out out sensor failed Wipe down or replace the sensor

The ice creammaker was not
ready Wait to be ready to operate

Egg tube problem

The cone is inherently damaged Stop equipment processing or
remaking

Claw holding broken Check the finger grip force and
opening

The cone automatically falls off
Too many too much or feed
vertical impact cause Cato

fatigue, replace Cato

Egg barrel adhesion Cgo sorting to reduce clamping
strength

Payment after no
production or a

production failure

Network system problems Check the network connection and
signal problems

Ice cream is in bad shape Re-play or background refund
operation

Mixer failure Voltage or current is too high Shut down, wait for 5-10 minutes to
restart
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Fault
phenomenon Possible cause Treatment measure

The robot to stop Multiple cones trigger an
emergency stop at a time

Start at the lower right corner of the
system debugging interface and

return to the origin

The lifting door was
not closed No reset Select the reset lifting door at the

equipment maintenance screen

Ice cream is in fresh
mode No stop key is pressed Press stop for 5 seconds, then press

start to cool

The ice cream is too
soft or too strong The ice cream is not adjusted

Increase or decrease the
hardness of ice cream

(recommended range 95-100)

The residual raw
materials can not be

released when
cleaning

The ice cream is still in a
semi-solid state

Press the heat button or wait for
a while to melt before releasing it
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