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User instructions and  technical manual 

 

Semi-automatic filling machine for Bag in box  

“BB 20” 

 

 
EC DECLARATION OF CONFORMITY 

 

The company Enoitalia S.r.l. with registered office and operating headquarters in the borough of 

Cerreto Guidi (FI) village of Pieve a Ripoli, in via Prov. Pisana 162 operating in the wine trade as the 

manufacturer and vendor of the machines: 

SEMI-AUTOMATIC FILLING MACHINE BB10 

 

DECLARES 
at its own responsibility that the product in question conforms to the provisions of the following 

community regulations, including the latest modifications to such, and to the relative national 

legislation implementing such: 

2006/42EEC, 73/23EEC, 89/336EEC, 89/366EEC, 2000/14 EEC  
 

Cerreto Guidi , 02/02/2008     Enoitalia srl 

        Falorni Fabio 

 

 

 

 

 

INTRODUCTION 
 

 

Before installation carefully read the instructions given below, since this manual constitutes an 

essential part of the machine. 

This machine is recommended for filling bags in plastic material with liquids destined for human 

consumption such as: WINE, MILK, WATER. 

It is not suitable for pumping inflammable liquids or for use in environments with petrol, 

concentrated acids or solvents.  

The Manufacturer declines all responsibility for damage deriving from improper use of the 

machine, or from failure to observe the instructions provided in this manual. 
 

 

 

WARNING! 



 

The machine is composed of the following components (photo no.1): 

• Main control panel (A), with programme display and master switch (H) 

• Stainless steel pump with rubber impeller (B) 

• Electric compressor(C) 

• Flow sensor (D) 

• Filling head (E) composed of a pincer for extracting and inserting caps, and by a filling 

cylinder fitted with pneumatic valve (F) and predisposition for air extraction and nitrogen 

injection system) (see photo no.3).  

• Stainless steel trolley with castors and adjustable shelf for resting the boxes (G). The trolley 

can also be fitted with an optional  adjustable adaptor for inserting bags inside the boxes 

 

 

 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Before performing any inspection or maintenance procedures turn off the electricity and 

disconnect the plug from the electrical socket.  
 

The machine has been designed for filling bags by setting the desired quantity of liquid on the 

display. The air is extracted from the bag automatically. The cap is extracted and subsequently 

WARNING! 

1. DESCRIPTION 

N°1 
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replaced by means of a stainless steel pincer, manoeuvred manually by the operator, without the need 

to move the bag. The electronic system makes it possible to manage the functioning of the pump, 

compressor, sealing valve, air extraction and nitrogen injection valves so that all the operations take 

place in the right order and with the right timing. 

The filling machine has been designed for use by qualified personnel, given that it could constitute a 

source of danger to people. Do not leave the machine unsupervised when in use. 

 

 

 

 

 

The machine should be placed on a firm, flat surface and blocked in place using the brakes on the 

front castors. 

 

2.1 PRELIMINARY CHECK The machine is supplied packaged and placed on a pallet, ready for 

use. Once you have removed the packaging make sure that all the components are intact and inform 

the supplier, if necessary, of any evident defects. Together with the machine you’ll receive this 

instruction manual which forms an essential part of the same.  

Check manually that the filling arm is not blocked, and if necessary free it of any obstacles 

preventing its movement. 

 

2.2 PRE-INSTALLATION CHECK: Before connecting up the machine make sure that the mains 

voltage corresponds to that of the machine, as indicated on the data plate of the pump motor.  

The electrical safety of this machine is only ensured if it is connected to a functioning earthing 

connection system, installed in conformity with current electrical regulations. Checking and 

installation of relevant electrical components must be performed by qualified personnel. The use of 

multiple plugs or adaptors is not recommended; should the use of such be indispensable only use 

products conforming to current safety standards, observing the current capacity and maximum power 

limits shown 

 

2.3 INSTALLATION. Position the machine on firm ground beside the wine storage tank and block it 

in place using the brakes on the front castors.  

Then connect the pump to the tank using the decanting tube. The tubes should be of the rigid and 

reinforced type, and should be attached to the pump using hose clamps for the purpose, making sure 

that there are  no bottlenecks which might prevent the regular flow of liquid.  

It is important to use the hose clamps in that they ensure the correct functioning of the pump and 

prevent leaks of liquid which might cause damage to the pump itself or to those surrounding it.   

One of the standard fittings installed on the pump is a hose connection fitting for tubes of d.20; upon 

request the pump can be supplied with a hose connection fitting of d.30. The use of decanting tubes 

of dimensions other than those indicated is not recommended in that they might impair the proper 

functioning of the machine. 

 

Proceed by checking that the switch on the control panel is in the central  “0” position, and connect 

both the power supply cable of the compressor and the power cable of the control panel to the 

electricity socket. 

At this point the compressor should start to move; if it does not, open the air release tap situated 

above the compressor and close it again as soon as the compressor starts. If the compressor still fails 

to start check the values indicated on the pressure gauges situated on the compressor and if they 

indicate zero press the start button on the front of the compressor itself. 

The compressor stops on its own as soon as it reaches the pressure in the tank. (with reference to the 

maintenance operations of the compressor see the  attached compressor manual). 

2. POSITIONING, CHECKING AND INSTALLATION 



Open the valve or the tap which the decanting tube is connected to, so as to enable the tubes to fill up 

partially. 

 

 

2.4  TURNING ON  AND USING THE CONTROL PANEL. 

 

The panel has the following components: 

 

1) Mains switch  (I ON – O OFF ) 

2) Start button (starts programme) 

3) Stop/ Reset button (stops programme and resets) 

4) Display with touch screen. 

 

Turn the machine on by switching the red button on the control panel to “I”. After a few seconds the 

electronic display will come on, showing PAGE 1. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

MENU’ MENU 

NOME RICETTA PROGRAMME NAME 

LITRI LITRES 

RIEMPIMENTO OFF FILLING OFF 
 

 

 

 

The first page contains the following parameters to be set (Fig. 2): 

 

• “A”:  shows which programme is being performed by the filling machine; touch it to make 

the page appear.  

• “B”:   during filling, increases until it reaches the litres set “C”. 

• “C”:   indicates the litres which the filling machine must dispense, press here to change the 

number of litres.   

• “D”:   press “menu” to access the programming parameters on page 2.  

• “E”:   each letter indicates a phase of filling. 

• “F”:   during filling, the wording “filling on” appears. 

  

 

 A 

 B 

  Fig.2 
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 E 

 F 



Use the “Menu” button to move on to PAGE 2.                  

The second page contains the following parameters to be set (Fig. 3): 

 

 

 

 

 

 

 

 

 

 

 

 
 

 

MENU’ MENU 

PARAMETRI  SALVA PARAMETERS SAVE 

CONTATORI COUNTERS 

CONFIG. ESC. CONFIG. EXIT 
 

 

• “PARAMETERS”:  to set the filling parameters on page 3.  

• “COUNTERS”:   to access page 4. 

• “CONFIG.”:   to configure page 5. 

• “SAVE”:   to access the memorisation menu on page 7.  

• “EXIT”:   to exit the page and go back to page 1. 

 

 

Use the “PARAMETERS” button to move on to PAGE 3. 

 

 

 

 

 

 

 

 

 

 

 

 
 

 

PARAMETRI PARAMETERS 

TEMPO DI VUOTO / SEC VACUUM TIME / SEC 

TEMPO AZOTO / SEC NITROGEN TIME / SEC 

CORREZIONE LITRI / LIT CORRECTION LITRES / L 

IMP IN 1 LITRO / LIT IMP IN 1 LITRE / IMP 

(K FACTOR) ESC. (K FACTOR) EXIT 

 

 



This page shows the following parameters: 

 

•  “VACUUM TIME”: gives the value in seconds of the vacuum to be applied to the bags. If 

set at 0 the vacuum phase of the bags is disabled, to enter or modify this value just touch the 

display where the numerals appear, to access the enter data page 10. 

• “NITROGEN TIME”: gives the value in seconds of nitrogen emission to be applied to the 

bags. If the value is set to 0, no nitrogen is emitted, to enter or modify this value just touch the 

display where the numerals appear, to access the enter data page 10. “CORRECTION 

LITRES”: when the filling error is below 500g, the “CORRECTION LITRES” parameter 

can be used, leaving the K value unchanged: see the “Adjustments” paragraph.  To enter or 

modify this value just touch the display where the numerals appear to access the enter data 

page10. 

• “IMP IN 1 LITRE - K FACTOR”: is the value showing the precision of the flow sensor 

installed on the filling machine. The factory setting is K=150, to enter or modify this value 

just touch the display where the numerals appear, to access the enter data page 10. To see how 

this works and how to change it see the “Adjustments” paragraph. 

• “EXIT”:   to exit the page and go back to page 1. 

 

Use the “COUNTERS” button to move on to PAGE 4. 

 

 

 

 

 

 

 

 

 

 

 
 

 

 

CONTATORI COUNTERS 

CONTATORI FATTI CONTAINERS FILLED 

LITRI EROGATI LITRES DISPENSED 

ESC. EXIT 
 

 

 

 

This page shows the following parameters: 

• “CONTAINERS FILLED”: shows the number of bags filled regardless of size (the counter 

memorises the number of times the “start” button is pressed). 

• “LITRES DISPENSED”: shows the total number of litres dispensed regardless of the type 

of bag and/or container used.  

To reset the counters to zero, just touch the display where the numerals appear, to access the enter 

data page 10.  

• “EXIT”:   to exit the page and go back to page 1. 

 

Use the “CONFIG.” button to move on to PAGE 5. 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

 

 

 

This page shows the following parameters: 

 

• “0”: upon request an access code to the testing/servicing and programming mode may be 

provided, touch the screen here to enter the code enter mode. 

• “ITALIAN”: touch here to change from Italian to English. 

• “CONTRAST”: touch here to move onto page 6.           

• “EXIT”: to exit the page and go back to page 1. 

 

Use the “CONTRAST” button to move on to PAGE 6. 

 

 

 

 

 

 

 

 

 

 

 

 

 

DISPLAY DISPLAY 

CONTRAST CONTRAST 

BRIGHTNESS BRIGHTNESS 

ESC. EXIT 

 

This page shows the following parameters: 

INESISCI CODICE : INSERT CODE : 

ITALIANO ITALIAN 

CONTRASTO ESC CONTRAST EXIT   



• “CONTRAST”:  touch here to change the contrast of the screen. 

• “BRIGHTNESS”: touch here to change the brightness of the screen. 

• “EXIT”: to exit the page and go back to page 1. 

 

 

Use the “SAVE” button to move on to PAGE 7. 

 

 

 

 

 

 

 

 

 

 

 

 

 

SALVA ? SAVE ? 

SI NO YES NO 

ESC. EXIT 
 

After setting the above parameters, it’s possible to memorise them in a specific programme which 

can be called up subsequently. Confirm the programmes after testing and checking the parameters 

with the effective weight of the packaged product. (see ADJUSTMENTS ) 

 

Touch “YES” to access PAGE 8: 

 

 



SALVA DOVE ? SAVE WHERE? 

5 LITRI 5 LITRES 

10 LITRI 10 LITRES 

OK OK 

ESC. EXIT 
 

This page enables you to name and number the programme-settings you wish to save and call up the 

programme when needed.  

Subsequently, when a number of programmes have been entered, call them up using the ↑ ↓ keys to 

Load the programme and repeat the instructions for saving. 

 

The first 5 numbers have been assigned the following values: 

1 = 2L 

2 = 3 L 

3 = 5 L 

4 = 10 L 

5 = 20 L 

 

 

 

 

For correct functioning of the machine and to test filling accuracy a scales or graduated recipient 

is required. 
 

The parameters used to adjust filling are “IMP IN 1 LITRO, K FACTOR” and “CORRECTION 

LITRES”.  

The K factor measures the “steps” used by the sensor to measure 1 litre of decanted liquid. This 

factor varies in relation to the type of fluid decanted, the type of pump used, the length and diameter 

of the tubing, the pressure exerted by the liquid inside the tubing. At the moment of purchase the K 

value is set at 150; this value should be INCREASED if the weight of the filled bag is less than the 

theoretical weight of such quantity. Vice versa it should be REDUCED if the weight of the filled bag 

is more than the theoretical weight of such quantity. 

The adjustment of the K value depends on size of the error: modification of this parameter is 

recommended only if the error is greater than ± 500 g. In such case adjust the K value by 5 or 10, 

repeat filling and check the weight obtained. 

If the error is less than 500g, the “CORRECTION LITRES” parameter may be adjusted: increasing 

it (thereby attributing it a positive value), to increase the quantity of liquid in the bag; vice versa 

reducing it (thereby attributing it a negative value) to reduce the quantity of liquid.  

N.B. to enter positive or negative values press the corresponding number and page 10 will appear on 

the display, showing alphanumerical values allowing the value set to be changed. 

Warning: the measurement of this parameter is in litres. In this case the changes to be made depend 

on the size of the error, (e.g. if you want to fill 10 litres and read off a filling of 9.850 litres, set the  

CORRECTION LITRES to 0.150 LIT). 

 

2.3 INSTALLATION. Position the machine on firm ground beside the wine storage tank and block it 

in place using the brakes on the front castors.  

Then connect the pump to the tank using the decanting tube. The tubes should be of the rigid and 

reinforced type, and should be attached to the pump using hose clamps for the purpose, making sure 

that there are  no bottlenecks which might prevent the regular flow of liquid.  

It is important to use the hose clamps in that they ensure the correct functioning of the pump and 

prevent leaks of liquid which might cause damage to the pump itself or to those surrounding it.   

3. ADJUSTMENTS 



One of the standard fittings installed on the pump is a hose connection fitting for tubes of d.20; upon 

request the pump can be supplied with a hose connection fitting of d.30. The use of decanting tubes 

of dimensions other than those indicated is not recommended in that they might impair the proper 

functioning of the machine. 

 

Proceed by checking that the switch on the control panel is in the central  “0” position, and connect 

both the power supply cable of the compressor and the power cable of the control panel to the 

electricity socket. 

At this point the compressor should start to move; if it does not, open the air release tap situated 

above the compressor and close it again as soon as the compressor starts. If the compressor still fails 

to start check the values indicated on the pressure gauges situated on the compressor and if they 

indicate zero press the start button on the front of the compressor itself. 

The compressor stops on its own as soon as it reaches the pressure in the tank. (with reference to the 

maintenance operations of the compressor see the  attached compressor manual). 

Open the valve or the tap which the decanting tube is connected to, so as to enable the tubes to fill up 

partially. 

 

 

 

 

 

 

4.1 FIRST USAGE AND WASHING  

 

 Before beginning filling THE FIRST TIME THE MACHINE IS USED preliminary washing of the 

machine is recommended to remove any manufacturing residues and to sanitise the tubes. 

With the machine turned off and unplugged, fit the stainless steel adaptor onto the prong holding  

the bags, and attach a tube to the hose connection blocking it in place with appropriate hose clamps. 

Fit a tube onto the decanting pump. Close the by-pass of the decanting pump (turn it to a 

perpendicular position in relation to the body of the pump). Immerse the tubing in a recipient 

containing 20 litres of disinfectant solution (we recommend citric acid) or clean water, so as to create  

a circuit.  

Disconnect the air extraction tube and the nitrogen insertion tube from 

the filling head to prevent the rinse water from entering such tubes. 

 

 

 

 

Now plug in the control panel and the compressor to the electricity supply and turn on the machine. 

Set a bag size of 20 litres, depression time 0, and the nitrogen seconds to 0. 

Lower the filling head so as to insert it inside the adaptor and press the START button. The decanting 

pump will begin to function and the liquid will go into the tubes coming out a few seconds later from 

the drainage tube previously installed. After the machine has made 20 litres of liquid circulate it will 

stop. If you wish to perform a second wash cycle, press the start button again. 

If you wish to terminate the wash cycle, the tubes need to be emptied. To do this just turn on the 

machine for a few seconds taking care to extract the feed tube from the washing solution. This 

operation must be brief (maximum 10 seconds) so as not to damage the functioning of the pump. 

To stop the machine press the STOP/RESET button.  

To completely empty the tubes from any residues of liquid, disconnect the drainage tube from the 

pump. 

 

4. FILLING 

N°3 

NITROGEN 

AIR 



This WASHING operation must be repeated at the moment of putting the machine away in storage, 

or whenever it has not been used for long periods of time. In this case the application of a few drops 

of glycerine inside the pump body is recommended to keep the rubber impeller inside lubricated. 

 

 

 

 

4.2 FILLING. 

 Place the plastic bag on the prong with the cap inserted, as shown in photo no.4. 

 

 
 

 

 

 

 

 

 

 

Adjust the height of the prong in relation to the shelf of the filling 

machine so that once the bag has been filled, the level of the liquid inside the bag reaches the plastic 

top of the same. This will make it possible to reduce the amount of air inside the bag, should nitrogen 

injection not be used. 

 

Lower the filler head so that the extraction pincer adheres to the cap without difficulty. If necessary 

turn the head using the handwheel, so as to prevent obstruction in extraction of the cap. 

After the cap has been extracted, turn the filler head to the left and insert the filling cylinder inside 

the bag.   

If this operation should prove difficult because the head is not central to the plastic seat, adjust the 

two screws A and B situated high up on the support column (see photo no. 6) 
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Set the quantity of liquid to be filled, the seconds of depression and if applicable the seconds of 

nitrogen injection on the electronic display. Do not change the adjustment parameter values. 

Make sure that the compressor is working as indicated in the INSTALLATION section. 

Turn on the machine by pressing the START button. 

 

If the machine is stop during a filling pressing the switch Stop/Reset, when the machine is start again, 

i twill be finish the last filling.. If the switch  Stop / Reset is pressed a second time the machine will 

start from the beginning a new filling. 

 

The filling head , is supplied with a mechanical system that allow to block it during the filling. This 

system allows the worker to do a different operation while the machine is working. 

 

  

 

During the first start-up, when the tubes are empty, put the by-pass valve of the decanting pump in 

the CLOSED position. Once the first filling has been completed and the tubes are therefore all 

full, it is recommended that you switch the by-pass valve to the OPEN position so as to reduce the 

possibility of the formation of froth in the decanted liquid. 
 

The machine will extract air from inside the bag for the seconds set and subsequently will begin 

filling. On reaching the set quantity the machine will stop, blocking the pump and closing the valve. 

If nitrogen injection has been selected it will inject the nitrogen for the seconds set after which the 

nitrogen valve will also close. 

Upon termination of filling, extract the head and insert the cap using the pincer for the purpose. 

The bag is then ready to be put in the cardboard box. 

At this point check the weight and if necessary modify the values of the K and CORR parameters, as 

indicated in the ADJUSTMENT section. To such purpose, until the correct value of the correction 

parameters has been determined we recommend the use of temporary caps, so as to be able to empty 

the bags easily. 

Once the correct values have been set the machine will repeat filling of the set quantity continuously. 

Any variations may depend on the following factors: 

• Significant variations in the capacity of the filling tank 

• Wear of the rubber impeller of the pump.  

 

4.3 HEIGHT ADJUSTMENT OF THE PRONG . 

When filling is completed should the air extraction tube, situated 

on the filler head, tend to fill with liquid, the height     of the 

prong holding the bag should be adjusted.  

 

 

 
foto N°  7 

 

 

 

 

 

WARNING! 



Such adjustment should be made without extracting the filler head, to prevent the liquid from 

spilling out of the bag.  
Using the handle for the purpose (photo no.5) raise the prong until the liquid inside the tube ebbs 

back into the bag. Block the prong in place at this new height and remove the filling cylinder. The 

level of the liquid inside the bag must remain within the rigid ring section. The height thus 

determined will be valid for all the bags of the same capacity. When the size of the bag varies the 

height will need to be readjusted. 

 

4.4 DIFFERENT BAG FORMAT. To modify the bag format utilised perform the following 

corrections: 

• Check the height of the prong and  if necessary adjust in relation to the size of the bag 

• Set the no. of litres needed to fill the new bag format  

• Adjust, if necessary, only the COR parameter 

• Before starting up the machine for the first filling operation press the RESET button for 5 

seconds and check that the counter “Cn” is at 0. If a different value is shown keep the RESET 

button pressed until the O figure appears.  

 

 

 

 

 

 

All repairs must be carried out directly by Enoitalia srl or by qualified and specialised staff   
 

In the case of any repair operations use original spare parts only by contacting the retailer or 

manufacturer directly. 

 

PROBLEM  REMEDY 
The filling machine does not stop upon reaching 

the no. of litres set.  

Check that the compressor is turned on and that  

the air tubes are open.   

Check that the air tube is connected to the 

pneumatic valve.  

The filling machine stops after a few litres without 

reaching the set level. 

Press the reset button and check that all the 

counters show  the correct start value.  

It is difficult to insert the filler head inside the 

bags. 

Check that the head is centred and adjust using the 

screws for the purpose.  

The pincer cannot get the cap out. Check the exact position of the cap and if 

necessary adjust it using the handwheel for the 

purpose. 

Check the load springs of the pincer. 

Check that the cap is compatible with the pincer 

used and if necessary contact the manufacturer. 

The air depression tube  fills with liquid. Raise the fork holding the bags.  

If only a matter of a few drops this is not a 

problem since they will be expelled from the  

tubes at the next filling operation.  

Liquid leaks onto the lower shelf.   These are drops of liquid which are expelled from 

the air depression outlet. These drops will not 

cause any damage to the system, but to collect 

them put a recipient under the outlet tube.  

Liquid leaks out of the decanting pump. Check and replace the mechanical pump seal.  

WARNING 

5. POSSIBLE CAUSES OF MALFUNCTIONING 



The filling machine does not start and no liquid 

comes out of the filler head. 

Check that the machine is powered at the right 

voltage. Do not use extension leads of insufficient 

section which could cause voltage drops. 

Check any safety devices of the electricity system  

Check that the compressor is turned on and that  

the air tubes are open.   

Check that the air tube is connected to the 

pneumatic valve.  

Check that the switch is in the ON position. 

Check that the magnetic-thermic switch  inside the 

control panel  is in the right position. 

Check that the pump is sucking up the liquid and if 

necessary close the by-pass. 

 

 

 

 

 

 

 

 

• Position the machine in a dry place, protecting it from bad weather and damp 

• Do not use the machine to decant inflammable or explosive liquids or in an explosive 

atmosphere, since the motor is not explosion-proof  

• The temperature of the liquids to be decanted must be between +5 °C and 60 °C; higher 

temperatures cause a general deterioration of the overall performance of the machine  

• The noise levels observed are within the limits foreseen by the directive 2006/42 EEC (<85dB) 

• Before starting up the machine make sure that it has not been subject to damage during transport 

(breakages or dents) which could prejudice its functioning 

• Never plug in the machine, use the commands or perform any other operation on the electrical 

parts with wet hands  

• Do not remove the protective casing when the machine is functioning or being washed. 

• Read this manual carefully and thoroughly before using the machine and keep it to hand for any 

future reference. 

• Enoitalia S.r.l. is not responsible for any damage deriving from modifications made to the 

machine by third parties. 

• Enoitalia S.r.l. reserves the right to make manufacturing modifications at any moment without 

being under any requirement to communicate such. 

 

 

 

 

 

 
Enoitalia S.r.l. 

Via Provinciale Pisana,  162 Fraz. Pieve a Ripoli 

50050  Cerreto Guidi- (FI) 

Tel: +39 0571588031  Fax:+39 0571588080 
www.enoitalia.net   info@enoitalia.net 

6. WARNINGS 


