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B.MASTER professional dryers
Presentation - General advices

Dear customer,
we congratulate you for purchasing a B.MASTER SERIES Tauro dryer and we thank 
you for choosing our products.

We are glad to place this manual at your disposal, it will provide fundamental 
informations concerning installation, use and maintenance of your brand new 
Tauro dryer.

We invite you to a thoroguh reading of this manual, and to make it available to 
whom it may be asked to operate with this apparel.

We are at your disposal to provide any further information you might need to use 
your B.MASTER dryer at its best, we are sure it will be a source of satisfaction and 
productivity.

With our best wishes for a good work
Tauro Essiccatori

                     Zanon Santon dott. Livio

WARNING:
before using the dryer read carefully the whole of this manual to get 
accustomed with all the components and controls of the dryer
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B.MASTER professional dryers
General advices 

1) Read carefully this manual. It provides important informations on safety, installation and use of 
the dryer. Keep away carefully the manual for any further look up and make it available to 
whom it may be asked to operate with this apparel.

2) After unpacking, make sure of the integrity of the dryer.
In case of doubt, do not use the machine and refer to the supplier.
All packaging elements must be kept away from children, as they can be potentially dangerous.

3) Before plugging the dryer, make sure that the specifications written on the label of the machine 
are compatible with the local power network. Make sure moreover that the electric installation 
of the location for the dryer can hold the power consumption indicated on the label.

4) Do not insert any objects in the electric fan block.

5) This machine must be used only for its original purpose wich is drying.
Any other use is considered improper and therefore potentially dangerous.
The manufacturer will not be considered responsible for damages caused by inappropriate, 
inaccurate or unreasonable use of the machine.

6) The use of any electric apparel requires the compliance to some very simple rules such as:
- do not touch electric parts with wet or moist hands
- do not leave the apparel to the open air exposing it to the weather.

7) Install the machine so that all electric parts are safe from water, therefore avoiding proximity with 
basins, bathtubs, showers, sinks, washing tanks or any other water sources.

8) The apparel must be kept away from inflammable sources.

9) For any intervention on electric parts, refer to specialized personnel.

10) Before any use, verify that the intake and outtake air grids are not ostructed by objects, dust or  
anything else.

GENERAL ADVICES
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B.MASTER professional dryers
Control panel - Operating diagram

Operating diagram
A) Air intake
B)  Drying module

C) Air turning curve
D) Air outtake and air draining device

Control Panel

1) General switch
Provides power to the dryer

2) Voltage presence lights 
Indicating the correct power supply 

3) ON button - Ignition
Turns on the dryer starting the electric fan

4) OFF button
Switches off the dryer stopping the electric fan

5) Heating power O-I switch
Controls the ignition of the electric heaters:

6) Heaters operating light
Indicates the activity of the electric heaters

7) Temperature regulator/visualizer
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B.MASTER professional dryers
Introduction - First installation

First installation of the dryer

B.MASTER dryer is provided complete and fully mounted, ready to operate.

Before plugging the apparel though, some operations are necesssary:
1. Verify the integrity of the packaging, to check any possibile damage derived from 

shipping operations

2. Unpack the machine. All packaging components will have to be disposed according 
to the local environment laws.

3. Using a forklift, place the dryer in its operating position. For a correct operating of the 
machine, the dryer has to be leveled, therefore it will be necessary to regulate the 
adjustable plastic feet checking with a water-level.

4. Verify the integrity of the machine, to spot incidental damages due to transportation. In 
case of doubt refer to the reseller before operating with the machine.

5. The machine is shipped complete and ready to use, but it is advisable to wash the 
drying trays before operating. The trays can be washed with standard wash-up 
detergents.

The dryer is then ready to operate.

After plugging the machine to the power network, turn the general switch (1) to position 1 
and start the dryer with the ON button (3).

Introduction

B.MASTER is a dryer designed for professional use.

The recycling air system of B.MASTER models allows to strongly reduce the drying time in 
comparison to traditional methods without damaging the carachteristics of the products.
With B.MASTER we can dry all products normally driable to sun and air, for instance the 

majority of fruits, vegetables, mushrooms and herbs.
B.MASTER can be useful also for other products such as pasta, pollen, saffron, meat, fish 

etc.
The drying process occurs with natural air, heated up with an adjustable system: anyway 
always in optimal conditions, avoiding all inconveniences of open air drying: bugs, 

weather conditions and also direct sun beams, that every herbalist will advice to avoid to 
maintain all properties and flavours of a wide range of foods and preserve the active 

principles of herbs.
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B.MASTER professional dryers
Temperature control and recycling air system

Setting of moist air disposal

B.MASTER is provided with an adjustable shutter to manage the moist air disposal.

This setting is very useful, allowing to manage the amount of air that is re-introduced in the 
drying circuit. A proper setting of the system can lower the energy consumption and 

optimize the drying process.
With a low humidity inside the dryer it is advisable to use the recycling system, closing the 
shutter almost completely.

Otherwise, if there are many fresh products to be dried and therefore the air inside the 
machine is very humid, the shutter will have to remain open to let all the air out after one 

cycle.
Progressive adjustments are possibile, to be adopted in all intermediate and final drying, 
up to the total closing of the shutter when the process is towards the end.

Control and setting of the temperature

The display of the regulator shows the temperature of the air inside the dryer, allowing to 

check at sight the working temperature.

To set the working temperature:
- set the requested temperature operating on the arrow buttons
- wait three seconds to see the actual temperature in the machine

- to see the setted temperature once again, just push once the Set button (or one of the 
two arrows)

After this operation the display will go back in VISUALIZE mode.

NOTE:
The regulator switches off the heaters when the temperature is 2-3°C higher than the 
setting and switches the heaters on when the air temperature is slightly lower than the 
setting.
This impulse heating system optimizes power consumption and improves the quality of 
the drying process. The ON or OFF state of the heaters will be indicated by the heaters 
operating light (6).
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B.MASTER professional dryers
Drying - Cleaning - Safety notes

Drying

Start the electric fan pushing the ON button on the control panel.

If you plan to use the heaters, turn them on with the switch and adjust the temperature 
operating on the regulator (see page 6 - Control and setting of the temperature).
In the first few hours of the process it is better to use a higher setting, to eliminate the 
surface humidity and avoid moulds.
As long as the drying proceeds, it is better to check the products every now and then to 

prevent them to stick to the trays. It is a good idea to move or turn the products if 
necessary.

Products will undergo a high loss of volume as the process advances, leaving empty 
space on the trays. It is a good idea to convey the products together and use the free 
trays to load some new fresh products.

The dried material will be always collected from the trays that are closer to the electric 
fan. New fresh products will be loaded from the opposite side, in the right-upper van.

Before the end of the process, it is strongly reccomended to leave the fan working with 
the heaters off for a few minutes, in order to cool down the electric elements.

Cleaning the dryer

We urge you not to use abrasive cloths or tools that can damage stainless steel, and 

neither to use chemical detergents that can leave toxic waste on the drying trays.
Standard stainless steel detergents can be used for every part of the drying module.

The drying trays will be cleaned in hot water with normal kitchenware soap.
Every now and then the intake and outtake air grids have to be cleaned, to be kept open 
and free from dust or any obstacle to the normal air circulation.

WARNING

SAFETY NOTES

- Before any cleaning and/or washing operation unplug the apparel.

- Do not use water or wet cloths on the motor-electric fan components.
- Do not use detergents that can leave residues on the drying trays.

- Clean carefully the drying trays before using the dryer for the first time, so to remove incidental 
residues from manufacturing and shipping.
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Warranty -  Label - CE conformity
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WARRANTY

Tauro Essiccatori Srl acknowledges a warranty of 12 months from the commissioning of the 
machine and a maximum of 18 months from the date of delivery, if the date of 
commissioning is communicated to Tauro in writing within 10 working days.
Otherwise the warranty expires after 12 months from the date of delivery to the end user, 
certified by written document (ex. delivery note).
The warranty covers parts recognized as defective and relates only to the supply of spare 
parts: operations related to transportation, assembly and disassembly are not covered by the 
warranty.
To take advantage of the guarantee, the machine must not be tampered with in any way: 
the warranty is void if the machine is modified or opened without authorization or not original 
parts are used on it.
Other arrangements defined in the purchase order supersedes the above.

MACHINE LABEL - SPECIFICATIONS

Livio Zanon Santon - owner
Camisano V.no, 14/09/2015

CE - DECLARATION OF CONFORMITY

Tauro Essiccatori Srl, via del Lavoro 6 - 36043 Camisano Vicentino (VI), under its own 

responsability, declares that both B.Master and B.Master Plus dehydrators ARE DESIGNED AND 
MANUFACTURED TO COMPLY WITH DIRECTIVES:

2006/42/CE (direttiva macchine)

2006/95/CE (bassa tensione)
89/336/CE (compatibilità elettromagnetica)
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Tauro Essiccatori

Tauro Essiccatori
via del Lavoro 6
36043 Camisano Vicentino (VI)

info@tauroessiccatori.com
Tel: 0444.719046  Fax: 0444.412515
www.tauroessiccatori.com
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