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 AUTHORIZATION TO MARK

Applicant: Manufacturer:
Address: Address:

Country: Country:
240731 1

Standard(s):

Product:
Models:

This Authorization to Mark is for the exclusive use of Intertek's Client and is provided pursuant to the Certification agreement between Intertek and its Client. Intertek's responsibility and liability are 
limited to the terms and conditions of the agreement. Intertek assumes no liability to any party, other than to the Client in accordance with the agreement, for any loss, expense or damage occasioned 
by the use of this Authorization to Mark. Only the Client is authorized to permit copying or distribution of this Authorization to Mark and then only in its entirety. Use of Intertek’s Certification mark is 
restricted to the conditions laid out in the agreement and in this Authorization to Mark. Any further use of the Intertek name for the sale or advertisement of the tested material, product or service must 
first be approved in writing by Intertek. Initial Factory Assessments and Follow up Services are for the purpose of assuring appropriate usage of the Certification mark in accordance with the 
agreement, they are not for the purposes of production quality control and do not relieve the Client of their obligations in this respect.

Intertek Testing Services NA Inc.
545 East Algonquin Road, Arlington Heights, IL 60005

Telephone 800-345-3851 or 847-439-5667  Fax 312-283-1672

Motor-Operated Commercial Food Preparing Machines [UL 763:2018 Ed.5+R:27Mar2020]

Motor-Operated Food Processing Appliances (Household And Commercial) [CSA C22.2#195:2016 Ed.2]

Electric Hamburger Maker
F4000, F3000, F2000, HD3000, F1000, F2000PLUS, F4000PLUS

Control Number: 3189408 Authorized by:  

for L. Matthew Snyder, Certification Manager

This document supersedes all previous Authorizations to Mark for the noted Report Number.

Party Authorized To Apply Mark: Same as Manufacturer
Report Issuing Office: Intertek Italia SpA

A.B.M. COMPANY S.r.L. A.B.M. COMPANY S.r.L.
Via Rho, 6 
20020 Lainate (MI)

Via Rho, 6 
20020 Lainate (MI)

ITALY ITALY

This authorizes the application of the Certification Mark(s) shown below to the models described in the Product(s)
Covered section when made in accordance with the conditions set forth in the Certification Agreement and Listing
Report. This authorization also applies to multiple listee model(s) identified on the correlation page of the Listing
Report.

This document is the property of Intertek Testing Services and is not transferable. The certification mark(s) may be
applied only at the location of the Party Authorized To Apply Mark.
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1.1 - WARRANTY
The installation, the starting and 
the functioning of the machine must 

only, who knows the machine. The 
personnel assigned to the assistance 
and maintenance must always follow 
the instructions contained in the 
manual. The patty forming machine 
must be used by trained personnel 
only. 
If necessary provide to the 
personnel’s training, to learn the 
usual operations in order to assure 
the correct use of the machine.

ABM COMPANY SRL disclaims all 
responsability in case of:

• assembly of the components 
of the machine and the electric 

according to the established 
rules;

• improper use of the machine;

• tampering the controls or the 
security protection;

• use of non original spare 
parts;

The warranty does not cover the 
normal use of the parts.

Notes:
• For the interventions of 

mechanical maintenance 
or electric extraordinary 
contact only customer 
service ABM Company 
or his agent if foreign 
countries

1.1 - GARANTIA
La instalación y puesta en marcha de 
la máquina 
debe ser llevada a cabo sólo por 
personal preparado que la conozca 
bien. El personal encargado de la 
asistencia y mantenimiento debe 
basarse sólo en las instrucciones
contenidas en el manual. La 
hamburguesera debe ser usada sólo 
por el personal preparado e instruído 
para ello. Si fuera necesario, instruir 
al personal encargado para los 
normales usos de la máquina con 

utilización de la misma.

La empresa  ABM COMPANY SRL 
declina toda responsabilidad en caso 
de:

• Montaje de las partes de la 
máquina y conexióne léctrica 
no efectuada según las normas 
establecidas.

• Uso inadecuado de la 
máquina.

• Manumisión de mandos o de 
las proteciones de seguridad

• Uso de partes de recambio no 
originales.

La garantía excluye la normal 
usura  de las partes.

Notas:
• Para intervenciones de 

mantenimiento mecánico 
o eléctrico extraordinario 
dirigirse exclusivamente 
al servicio de asistencia 
de ABM Company o a su 
representante si estuviera 
en el extranjero
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1.2 - GENERAL INFORMATION 
        ON OPERATOR SAFETY
In case of improper use of the 
machine it is possible to get injures 
and accidents. The patty forming 
machine must be used only by 
the personnel who must know the 
machine and the content of the 
manual:

• make sure that unskilled 
personnel - and especially 
children - does not operate on 
the machine;

• do not modify or remove the 
safety devices (covers and 
protections);

• use the machine with 
concentration avoiding 
distractions;

• before cleaning and 
maintenance, always disconnect 
the machine from the supply 
system;

• periodically check the main 
supply wire, in case of breaks or 
bad functioning, provide to the 
replacement by skilled personnel; 
Service assistance;

• stop the machine whenever it 
makes strange noises during the 
functioning and keep in contact 
with the Service assistance;

• always keep clean and dry the 
working area;

• do not deal with the repairs if 
You are not able to eliminate the 
possible breakdowns, but contact 
the technical assistance; Service 
assistance;

• the machine is made of 
accessories and parts especially 
designed in order to reduce the 
maintenance to the minimum.

1.2 - INFORMACIONES  
       GENERALES SOBRE LA 
       SEGURIDAD DEL USUARIO
La máquina está destinada al 
uso exclusivo de elaboración de 
productos alimentarios y cualquier 
otro uso es considerado inadecuado 
y peligroso:

• Asegurarse que el personal no 
preparado y sobre todo los niños 
no entren en contacto con la 
máquina;

• Mantener la concentración y 
evitar distraciones durante el uso 
de la máquina.

• Desenchufar siempre la máquina 
cuando se limpie o se haga la 
manutención de la misma.

• Controlar periódicamente el 
estado del cable eléctrico de 
conexión y en caso de ruptura o 
mal funcionamiento substituirlo 
sólo y exclusivamente trámite el 
servicio de asistencia.

• Apagar la máquina si se oyeran 
ruidos anormales durante su 
uso y contactar al servicio de 
asistencia;

• Tener siempre limpia y seca la 
zona de trabajo.

• No hacer reparaciones si no se 
es capaz de solucionar algunas 
averías, contactar la asistencia 
técnica;

• la máquina cuenta con 
accesorios y componentes 
creados a propósito para reducir 
al mínimo su manutención.
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