
Thermoglaze Donut System
Model: TG-50 
208V, 1-phase, 32.2 A, 6.7 KW

Item Number 22306W
Alternate Item #

Serial  Number
Insert your Serial Number above

4 Bowl Icer 
Model: H&I-4
208V, 1-phase, 6.5 A, 1.7 KW

Item Number 84900124
Alternate Item #

Serial  Number
Insert your Serial Number above

OPERATION AND SERVICE MANUAL FOR  

For Service and Support call: 800-578-2547 (USA-Canada)  
or (+1) 206-322-5474 (Worldwide), or contact service@belshaw.com
www.belshaw-adamatic.com • www.belshaw.com • www.adamatic.com

Quality bakery equipment for over95 years

belshaw adamatic new manual cover.indd   6 7/25/2011   3:09:21 PM





 

 

 

 

 

WAL-MART 
 

Thermoglaze 
 

Model TG 50 
 

Operator’s Manual 
 

 

 

 

Belshaw Adamatic Bakery Group 

814  44th Street NW, Suite 103 

Auburn, WA  98001  USA 

Phone:  (206) 322-5474    Fax:  (206) 322-5425 

Toll Free:  1-800-578-2547 

Email: service@belshaw.com   http://www.belshaw-adamatic.com  

      



 

Congratulations on buying a new 
Thermoglaze from Belshaw Adamatic Bakery 
Group Please inspect the unit carefully for 
damage or missing pieces immediately after 
receiving your system. Belshaw cannot pay for 
shipping damage, because the freight company 
has accepted the machine from Belshaw in good 
condition, and is responsible for its safe delivery.  

For your protection, each crate should be 
inspected before signing the Bill of Lading to 
report any visible damage caused by the 
trucker in transit, and account for the number 
of crates.    

 

 

 

 

 

 

 

 

 

EQUIPMENT RECORD 

Please provide the information below when you correspond with us about your machine. 

Purchased by   _____________________________________________________________________  
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Preface 
 

The operator of the Thermoglaze is expected to 
behave safely, read this manual before operation, 
and follow its instructions and warnings. 

Study the instructions and warnings in this 
manual carefully before operating the equipment.   
A thorough understanding of how to install, 
maintain, and safely operate the Thermoglaze 
will prevent production delays and injuries. Prior 
operation of the equipment before reading and 
understanding the instructions in the manual will 
void the warranties of the equipment.  

To use the Thermoglaze safely, heed the 
following warnings and all other warnings that 
appear in this manual:  

 To avoid damaging the Thermoglaze, 
never use force to assemble, 
disassemble, operate, clean, or maintain 
it. 
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1 Unloading and Uncrating 
 

DO NOT LIFT EXCESSIVE 
WEIGHT 

Once the crate has been delivered, 
immediately take the covers off the crate and 
inspect for hidden damage. If damage is 
found, make a damage claim to the shipping 
company. After inspection, cut the banding 
and remove any other restrains from the 
Thermoglaze unit. Remove the banding and 
other packing material from the Thermolizer 
unit. Roll the Thermolizer, carefully, off the 
skid first and move it near the area where it 
will be assembled. Roll the Thermoglaze 
unit, carefully, off the skid and move it near 
the area where it will be assembled.  

Do not connect the Thermoglaze or the 
Thermolizer to electrical power before 
completing the assembly and placement of 
the products.  

Figure 1-1 shows the system in the crate ready to 
be unpacked. The cartons under the Thermoglaze 
contain the glaze trough. See Section 4 to 
assemble the unit. The carton in the Thermolizer 
contains the doors and other interior parts. See 
Thermolizer manual for assembly instructions.  

The Thermoglaze system has been designed for 
quick assembly and installation. Within a short 
time of receiving the system, the installer can 
have the Thermoglaze ready to make donuts if 
the electrical connections are properly installed 
and inspected by the prevailing local authorities.  

Figure 1-1  Packed Thermoglaze System 
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Installation 2 
 

WARNING 

To avoid electrocuting yourself or damaging 
the Thermoglaze, never allow water, steam, 
cleaning solution, or other liquid to enter the 

electrical panels or connections 

Electrical:  

Model Dimensions Power Requirements 

TG50 
88"L x 40W x 

63"H See data tag 

 

Make sure that the power requirements of the 
Thermoglaze, shown on the data plate, match 
your power source. 

 Only plug in to power source that matches the 
required voltage and current for the 
Thermoglaze. (The Thermoglaze unit TG50 
comes standard with a Hubbel 360P6W plug that 
needs a 360C6W socket or equivalent for 
electrical current.  

Thermoglaze must be electrically grounded and 
connected in compliance with the National 
Electrical Code, ANSI-NFPA 70, and applicable 
municipal building codes. 

Do not apply electrical power to the system until 
the assembly has been completed. See Section 4 
for the assembly of the Thermoglaze.  

 

Venting:  

Local codes prevail. The authorities having 
jurisdiction are stated in NFPA 96-1994 
regarding requirements for the Thermoglaze.  

 

Building Layouts:  

Specification sheets and AutoCAD drawings for 
use in developing architectural drawings can be 
provided by request. Please call your Belshaw 
Adamatic Bakery Group representative for help 
in defining your requirements.  
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Assembly 3 
 

Clean all parts with mild soap and water and 
let dry before assembly and applying 

electrical power to the equipment. 

The Thermoglaze unit is design for ease of 
assembly and use. The system is crated in a 
manner so there are few pieces to put together 
once the Thermoglaze is in place for production.  

After unpacking the system per the uncrating 
instructions, 1 item needs to be placed on the 
Thermoglaze to finish assembly: the glaze 

trough. The Glaze trough slips into the 2 holes on 
either side of the drain tray with the waterfall 
headed toward the oven. See figure 3-1 and 3-4 
for help setting the trough in place. After the 
trough is in place attach the glaze hose to the 
trough by pushing it in the hose mount in the 
center of the trough.  

To help familiarize you with your Thermoglaze, 
please study the following photographs: 

 

 
 

Figure 3-1 Thermoglaze front view 
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Figure 3-2 Right Hand View:  

 

Figure 3-3 Control Panel View:  
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WARNING 

TURN OFF POWER SOURCE TO THE 
MACHINE BEFORE REMOVING ANY 

ACCESS COVER OR GUARDS 

The Thermoglaze system consists of a Thermoglaze 
unit and the Thermolizer. They are placed in unison 
in the area located for the production of donuts. See 
Figure 4-6 for Thermoglaze system.  

 

Figure 3-5 Thermoglaze System. 

WARNING 

DO NOT CONNECT THE 
THERMOGLAZE TO ELECTRICAL 

POWER BEFORE COMPLETING THE 
ASSEMBLY PLACEMENT OF 

PRODUCTS 
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Operation 4 
 

 Turn on oven power switch and allow to heat 
to operating temperature. (Note: conveyor 
will not move until the oven is up to 
operating temperature and the donut 
ready light is on.  See Figure 4-1.)  

Figure 4-1. Oven Ready Light. 

 Load glaze reservoir with 40 pounds (one 
large bucket) of glaze and turn on the glaze 
pump.  

WARNING 

Do not operate glazer without glaze or water 
in the pump.  Doing so can cause permanent 

damage to the pump. 

 After the donuts have been in the 
Thermolizer for at least 20 minutes (60 
minutes for filled product), turn on glazer 
using the on switch located on the main 
control panel.  

 After the donuts are thawed, place a screen of 
donuts from Thermolizer box to the infeed 
end of the Thermoglaze conveyor and allow 
the screen to travel through the oven and 
glazer. This takes approximately 1-1/2 to 3 
minutes.  

 When the screen of donuts is through the 
glazer and stopped forward travel, place the 
glazed product on a rack for cooling using 
the 2 delrin tray grips provided with the unit.  

WARNING 

To avoid burning yourself, never touch the 
Thermoglaze unit, conveyor, or interior of the 

oven while the machine is in use. 

WARNING 

Thoroughly clean and dry the floor if water or 
other materials are spilled.  Materials spilled 

on the floor may cause serious injury and loss 
of life. 

WARNING 

Conveyor will automatically start when 
Thermoglaze reaches operating temperature. 

 

CAUTION! 

Donut screens are hot after coming out of the 
glazer and will burn you if you grab them 

without the handles.  

 

CAUTION! 

To avoid burning yourself, never touch the 
hot infeed oven end panel when the machine 

is in operation. 
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CAUTION! 

To avoid burning yourself, never touch hot 
screens when the machine is in operation. 

 

WARNING 

Lifting the glaze bucket may cause sprains or 
back injury. 

 

WARNING 

Serious personal injury may result from 
contact with pinch points between chain, 

sprockets and pulley.  Cuts or loss of limb 
may occur when contacting these pinch 
points.  Never operate the machine with 

guards and covers removed. 

 

CAUTION! 

To avoid burning yourself, never touch the 
hot conveyor chain when the machine is in 

operation. 

 

CAUTION! 

To avoid burning yourself, never touch the 
hot outfeed oven end panel when the machine 

is in operation. 

 

CAUTION! 

Serious personal injuries, such as scratches or 
cuts, may result from contact with sharp 

edges. 

 

CAUTION! 

Reaching across or leaning over the machine 
may result in burns when the machine is in 

operation. 
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Cleaning 5 
 

Daily TG Cleaning 
Instructions 
Disassembly 

1. Allow the Thermoglaze to completely cool. 
(All material must under 130º) 

2. Pump the unused glaze back into a bucket.  

3. Disconnect the TG from power!  

4. Remove the glaze trough. 

5. Remove the drive belt. 

 

6. Remove the glazer drain tray. 

7. Disconnect the conveyor drive coupling.  
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8. Remove the conveyor assembly through the 
outfeed end of the oven.  

WARNING 

Failure to wash the conveyor chain daily may 
cause damage to the conveyor drive motor.  

The Thermoglaze will shut down if the chain 
becomes stiff from glaze buildup.  After 

cleaning, the motor reset button may need to 
be pressed, located under the control panel. 

9. Remove the oven crumb tray. 

 

 

10. Open the safety cover. 

 

11. Loosen the lower glaze hose clamp. 

12. Remove the lower glaze hose clamp and 
gasket. 
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13. Remove the upper pump clamp. 

14. Lift the glaze reservoir and remove the gasket 

15. Remove the glaze reservoir and hose. 

16. Remove the drip pan. 

17. Unscrew and remove the 4 glaze pump cover 
wing nuts.  

18. Remove the glaze pump cover and “O” ring. 

19. Remove the glaze pump body. 
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20. Insert a flat tip screw driver into the slot to 
loosen the pump body if it can not be 
removed by hand.  

21. Remove the pump body and impellers. 
22. Remove the impellers from the pump body. 

WARNING 

Spilled glaze on the floor may cause slipping 
and falling, resulting in sprains, burns, broken 

bones or back injury. 
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Cleaning 

1. Hand wash all parts of the oven and glazer 
with warm soapy water. 

2. Do not use caustic cleaners on oven parts. 

3. You may use an approved oven cleaner on 
the stainless steel finger cover only.  

4. Do not use oven cleaner on any other part of 
the oven or glazer! 

5. Do not hose/spray down any part of this 
machine. 

6. Glaze pump body and parts. 

CAUTION 

Failure to properly clean or lubricate glaze 
pump may cause damage to the pump gear 

impellers. 

7. Wash the conveyor and chain daily with 
warm soapy water to remove all glaze build-
up on the chain. 

NOTE 

Lubricate the Pump Body, Shaft “O” Ring, and 
gear impellers with “Kay” Food Grade 

Lubricant.  See following picture. 
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WARNING 

Growth of organisms in gaps, crevices, glaze 
pump, lines, or frame can result from 

improper cleaning and can cause mild to 
serious ill health. 

 

WARNING 

Donuts or filling may catch fire due to 
improper cleaning and can cause serious 

injury, burns, or death. 

Assembly 

1. Install the glaze pump body. 

2. Install the drive gear impeller. Line up the 
flat on the shaft with the flat in the impeller. 

NOTE 

Lubricate the pump body, shaft “o” ring and 
gear impellers with food grade mineral oil. 

 

3. Install the lay gear impeller. 

4. Install the “O” ring into the glaze pump 
cover. Make sure it stays in place and you do 
not pinch it between the pump and cover. The 
“O” ring may need to be stretched before 
installing. 
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5. Install the 4 wing nuts finger tight. 

6. Set the upper gasket on top of the glaze 
pump. 

7. Install the glaze reservoir.  

 

8. Install the upper clamp. 

9. Install the lower gasket, hose and clamp. 
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10. Close the safety cover. Make sure the key is 
in the safety switch. 

NOTE 

The glaze pump will not run with the safety 
cover open. 

11. Install the oven crumb tray. 

 

12. Insert the conveyor through the outfeed end 
of the oven.  

13. Make sure the locating pin is in the matching 
hole. 
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14. Pull the drive coupling back and line it up 
with the conveyor drive shaft. 

15. Install the glaze drain tray. 

16. Connect the drive belt.  

17. Install the rear panel by making sure the key 
attached to the rear panel is inserted into the 
safety interlock switch, then screwing in the 
thumb screw. 

NOTE 

The glaze pump will not run with the rear 
panel removed. 
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Maintenance 6 
 

The ThermoGlaze is engineered to need little 
maintenance. By keeping the system clean, the 
equipment will last for years. The only 
maintenance that is required is the following:  

When cleaning the donut system, check all 
rubber gaskets for wear and replace when 
necessary. Check for wear on impellers of the 
glaze pump, replace when necessary. .   

 

DO NOT spray machine with water or cleaning 
agents to clean.  Only wipe main unit off with 
damp cloth. 

 

WARNING 

HAZARDOUS VOLTAGE 
Contact with electricity in the control box can 

cause shocks, burns or death.  Always 
disconnect the control box from power source 

before maintenance. 

 

WARNING 

Contact with electricity in the main cable can 
cause shocks, burns or death.  Always 

disconnect the main electrical cable from the 
power source before maintenance. 

 

WARNING 

Electrical fires can cause serious shock, 
injury, burns or death.  Always disconnect the 

machine from power source before 
maintenance. 
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TG50 Temperature Controller Programming procedure 
 
This service bulletin covers the procedure for programing the TJ-0184C-1 (Omron E5CC-RX3DM-000) temperature 
controller used in a TG50. 
 
The TJ-0184C-1 controller comes per-programmed and protected so the operator cannot change the setup parameters. 
To change any setting you must first unlock the controller.  
 
Note: Only the settings that are changed from the Factory settings are listed below. 
 

 
 
To unlock the controller: 

1. Press the O + M keys for more than 3 seconds 
2. Press the M key to move to the next parameter 
3. Press the U or D to change the parameter oapt and  icpt from 2 to 0  
4. Press the O + M keys for more than 1 second to return to operator screen 

Parameter 

Factory 

default 

setting 

Present 

setting 
Unit Front panel 

Explanation of present 

setting 

Protection parameters      

Operation/Adjustment Protect 0 2 . oapt 

2:Display and change of 

only "PV" and "PV/SP" 

parameters is allowed. 

[2] 

Initial Setting/Communications 

Protect 
1 2 . icpt 2:Prohibited [2] 

 
To change operator set points: (Must be unlocked to change Alarm Value 1) 

1. Press the M key to move to the next parameter 
2. Press the U or D to change the parameter 
3. Press the O key to return to operator screen 

Operator set points      

Set Point 0.0 420.0 °F . . 

Alarm Value 1 0.0 0.5 °F al-1 . 
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To change operator level parameters: (Must be unlocked) 
1. Press the O key for less than 1 second 
2. Press the M key to move to the next parameter 
3. Press the U or D to change the parameter 
4. Press the O key to return to operator screen 

Operator level parameters      

Process Value Input Shift 0.0 -40.0 °F ins 
This is the offset setting 

for calibration  

Hysteresis (Heating) 1.0 0.5 °F hys . 

 
To change initial level parameters: (Must be unlocked) 

1. Press the O key for move than 1 second to adjust intial parameters 
2. Press the M key to move to the next parameter 
3. Press the U or D to change the parameter 
4. Press the O key for more than 1 second return to operator screen 

Initial level parameters      

Input Type 5 8 . in-t 

8:Thermocouple[J] (-

20.0 to 400.0°C or 0.0 to 

750.0°F) [8] 

Temperature Unit 0 1 . d-u °F [f] 

SP Upper Limit 130.0 420.0 °F sl-h . 

SP Lower Limit -20.0 0.0 °F sl-l . 

Alarm 2 Type 2 0 . alt2 
0:Alarm function OFF 

[0] 

Alarm 3 Type 2 0 . alt3 
0:Alarm function OFF 

[0] 

Alarm 4 Type 2 0 . alt4 
0:Alarm function OFF 

[0] 

 
To change advanced level parameters: (Must be unlocked) 

1. Unlock the controller 
2. Press the O key for more than 1 second to adjust intial parameters 
3. Press the M key until you get to parameter amov  
4. Press the U or D to change amov parameter to -169 

Advanced level parameters      

Alarm 1 Latch 0 1 . a1lt Enabled [on] 

PV/SP No. 1 Display Selection 4 1 . spd1 
1:"PV/SP/No display" 

[1] 

PV Decimal Point Display 1 0 . pVdp OFF [off] 
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After programming: To lock the controller: 
1. Press the O + M keys for more than 3 seconds 
2. Press the M key to move to the next parameter 
3. Press the U or D to change the parameter oapt and  icpt from 0 to 2 
4. Press the O + M keys for more than 1 second to return to operator screen 

 
To set the controller back to factory default settings: (Must be unlocked, see page 1) 

1. Press the O key for more than 1 second to adjust intial parameters 
2. Press the M key until you get to parameter amov  
3. Press the U or D to change amov parameter to -169 
4. Change parameter init from off to fact 
5. Press the O key for more than 1 second return to intial screen 
6. Press the O key for more than 1 second return to operator screen 
 

Please do not hesitate to contact Belshaw Adamatic Bakery Group for additional assistance at (206) 322-5474, 
(800) 578-2547or e-mail at service@belshaw.com. 
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Troubleshooting 7 
 

Call Belshaw Bros. at (206)322-5474, or (800) 
578-2547.  One of our customer support 
representatives will be happy to help you.  When 
you call, please specify the following: 

 The model name of the machine. 

 The serial number of the machine. 

 The voltage, phase, and hertz (cycle) of 
the machine.  This information can be 
found on the small, rectangular data 
tag/plate. 

CAUTION 

If you perform repairs yourself or have them 
performed by anyone other than Belshaw 

Bros. or a service technician authorized by 
Belshaw Bros., you do so at your own risk. 

 

Following is a troubleshooting chart to help you 
identify and solve some basic problems. 

WARNING 

Disconnect the machine from the power 
source before disassembling, repairing, or 

wiring. 

 

WARNING 

To avoid serious injury, always disconnect the 
Thermoglaze from the power source before 

troubleshooting. 
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CONVEYOR WILL NOT MOVE 

Possible Causes What To Do 

Oven not to correct temperature yet. Wait until the oven comes to temp.and the ready 
light comes on. 

Conveyor is jammed. Check for obstruction in conveyor and remove. 

Motor circuit breaker is tripped. Push the black circuit breaker reset at bottom of 
oven control panel. 

GLAZER WILL NOT PUMP GLAZE 

Glazer motor is not running. Check to make sure the motor is running.  

(See Pump Motor Will Not Run) 

Glazer pump impellers are worn. 1.  Disconnect power. 
2.  Replace impellers. 

The rear panel safety key is not inserted in the 
safety switch. 

Make sure the rear panel safety key is inserted into 
the safety switch. 

GLAZE IS MISSING THE DONUTS ON ONE SIDE OF THE GLAZE SCREEN 

Glazer or glaze trough is not level. Adjust level of glaze trough by moving set collar. 

Glaze pump is running too slow. 1.  Disconnect from power. 
2.  Open Electrical Enclosure. 
3.  Turn glazer speed control clockwise. 
4.  Close Electrical Enclosure. 
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THE PUMP MOTOR WILL NOT RUN 

Possible Causes What To Do 

The connection of the power cord to the power 
source is faulty. 

Make sure the power cord is fully plugged in to a 
proper power source. 

The circuit breaker has been tripped. 1.  Disconnect from power. 
2.  Open electrical enclosure. 
3.  Reset circuit breaker. 
4.  Close electrical enclosure. 

The rear panel is not installed properly 1.  Reinstall the rear panel. 
2.  Make sure that the key attached to the rear 
panel is inserted into the safety interlock switch. 

 NOTE 

 The glaze pump will not run with the rear panel 
removed. 

THE FILL HOSE IS LEAKING 

Possible Causes What To Do 

Fill hose is leaking at the connection. Hose bracket needs adjusting or tightening.  

Fill hose is leaking near the pump. Check for missing or damaged o-ring. 
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Calibration Procedure for Temperature and Cook Time on 
the Thermoglaze Model TG50 
Turn off power to the TG50 before removing any 
access covers. This procedure should be 
performed only by qualified service technicians.  
Remove the electrical box cover on the oven to 
access the temperature and speed control 

adjustment potentiometers.  The following is a 
photo of the location of the adjustment 
potentiometers for the temperature and cooking 
time for the Belshaw TG50 Thermoglaze. 

 

 

 

 

 

 

 

 

 

 

 

 

Rocker Switches 

Temperature Controller

Speed Controller 

Conveyor drive motor 

Transformer 

Terminal Block 

Power Distribution Block 

Time Delay Relay 

VFD 

Circuit Breakers 

Conveyor Relay 

MCR 

Heater Contactor 

Glaze Pump 

Safety Switch 

Conveyor Drive Board

Reset Breakers for Pump and 
Conveyor 

Donut Ready Light 
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Speed control/cook time 
adjustment: 

Turn on the oven and allow it to heat for 30 
minutes.  

Put a glaze screen on the conveyor chains that 
run through the oven. With the oven in operation, 
time the leading edge of the screen as it enters 
the oven until the leading edge just leaves the 
exit end of the oven. Adjust the potentiometer 
until the desired time/speed is found. To increase 
the cook time, turn the potentiometer clockwise. 
To decrease the cook time, turn the 
potentiometer counterclockwise. The factory 
setting for cook time for the TG50 is 1 ½ 
minutes.  

Temperature Adjustment:  

Measure the temperature from the lower baffle 
on the exit end of the oven. Place a thermocouple 
in the hole located on the baffle, 3rd row from the 
outside, 3rd hole from the back side of the oven.  

Note: The back side of the oven has a fan 
motor extended from it. Adjust the 
temperature by rotating the potentiometer 
located to the right of the speed control, 
clockwise increases the temperature, and 
counterclockwise decreases the temperature. 
The factory setting is 400º F.  

Glaze Pump VFD Setup 
The glaze pump VFD (ABB model ACS55) does 
not require any programming. All parameters are 
factory set via dipswitches and potentiometers as 
shown on sheet 2 of the electrical schematic.  

For older TG-50’s with the Telemecanique VFD 
see SB-0315R3 for programming and trouble 
shooting 

NOTE 

PUMP COVER CAN BE REMOVED 
WITHOUT TOOLS. 
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Appendix 8 
 

Service Bulletin SB-0361 

 WARNING:  Special Cleaning Instructions 

Parts List Drawing Insert Page. 
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SERVICE BULLETIN SB-0361 
 

This is a maintenance advisory for all owners of Thermoglaze TG-25 and TG-50 machines. 
 
Belshaw has recently been informed of conveyor chain binding and/or failures on these machines.  We 
have addressed the problem by inspecting machines during assembly, and by testing and inspecting chains 
returned to us from the field. 
 
We have concluded that almost all of these problems can be avoided if the recommended maintenance 
procedures from the manual be strictly adhered to.  
 
A label (TG-9031) is included with this service bulletin and it should be placed on your machine in a 
prominent area that will easily remind all employees of the necessity to maintain and clean this 
equipment.  Please note – equipment failure caused as a result of not following 
these maintenance and cleaning instructions will not be covered under 
warranty. 
  
 

Specifically – The conveyor 
MUST be removed from the 
unit and thoroughly cleaned 
with water and a mild 
detergent to remove all glaze, 
and any other contaminants, 
DAILY.  See manual for more 
information.  

 



 

Belshaw Adamatic Bakery Group  www.belshaw-adamatic.com   800-578-2547  Service@belshaw.com 

28 MN-1720WM Thermoglaze TG50 

Daily TG Cleaning Instructions 
Disassembly 

1. Allow the Thermoglaze to completely cool. (All material must under 130º) 

2. Pump the unused glaze back into a bucket.  

3. Disconnect the TG from power!  

4. Remove the REAR panel by unscrewing the thumb screws 

5. Remove the glaze trough. 

6. Remove the drive belt. 

7. Remove the glazer drain tray. 
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8. Disconnect the conveyor drive coupling.  

9. Remove the conveyor assembly through the outfeed end of the oven.  

 

10. Remove the oven crumb tray. 
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11. Remove the safety cover. 

 

 

 

WARNING 

Failure to wash the conveyor chain daily may cause damage to the conveyor drive motor.  The 
Thermoglaze will shut down if the chain becomes stiff from glaze buildup.  After cleaning, the motor 
reset button may need to be pressed, located under the control panel.  NOTE – THE SERVICE CALL 
TO FIX THIS PROBLEM WILL NOT BE COVERED UNDER WARRANTY. 

 

 

 



22306W 

Parts List Drawing Insert Page 
 
 
 
 
Title:    Thermoglaze 
 
Model:    TG50 
 
Item Number:    22306W   TG50-S-208,60,1-W 
 
Final Assembly Drawing: TG-2018 Mechanical Assembly Drawing   
     
Sub-Assemblies:  TG-1009 Transfer Shaft Assembly; Tg 
 
    TG-1011 Conduit/Connector Assy; Tg 
 
    TG-1012 Drain Tray/Rail Assy 
 
    TG-1504 Assy; Oven    
     
    TJ-1004 Glaze Pump Assy 
 

TNGG-0526 Glaze Hose Assembly  
 
TG-0505  TG Motor Assembly 

         
Wiring Diagram:  TG-4006 Electrical Assy Drawing (TG-1705) 
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HEAT & ICE 
WAL-MART 

 

Operator’s Manual 
For  

H&I-2, H&I-4 
 

 

 

 

                                             

 



 

If you accept the machine from the shipping 
company, you are, in effect, saying that the 
machine is in good condition, and you must 
pay for the machine. Belshaw cannot pay for 
shipping damage, because the freight company 
has accepted the machine from Belshaw in good 
condition, and is responsible for its safe delivery. 
For your protection, inspect the machine to see 
that no parts are bent, scratched, or otherwise 
damaged. If any damage has occurred in 
shipping, file a freight claim with the shipping 
company immediately. 

To transport the H&I to the workstation and 
unpack it: 

1. Break down the shipping crate. 

3. Remove all the packing materials from the 
H&I, including foam, tape, brown paper, 
plastic, and white protective coating. 

IMPORTANT 

Keep this manual for future reference. 

 

EQUIPMENT RECORD 

Please provide the information below when you correspond with us about your machine. 

Purchased by  ______________________________________________________________________  

Installed by  _______________________________________________________________________  

Date of installation  __________________________  Model number  _________________________  

Serial number  ______________________________________________________________________  

0609 

MN-1731WM  

Belshaw Bros., Inc. 

814 44th Street NW, Suite 103 

Auburn, WA 98001  USA 

Phone:  +-1-206-322-5474  •  Fax:  +-1-206-322-5425 

Toll Free: 1-800-578-2547 

Email: service@belshaw.com  •  http://www.belshaw-adamatic.com 
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Preface  
 

The H&I Heat and Ice is designed for icing 
donuts and a variety of baking products quickly 
and easily. 

It is meant to be used on a flat surface.  The 
operator must work safely at all times, read this 
manual, and follow its instructions and warnings. 

The H&I Heat and Ice uses electrical elements to 
heat water in its kettle.  The machine is available 
with the following electrical configurations: 

 120 volts, 1 phase, 50/60 hertz 

 240 volts, 1 phase, 50/60 hertz 

 

To use the H&I Heat and Ice safely, heed the 
following warnings: 

 Disconnect for power source, before 
cleaning or repairing. 

 Never touch the icing pan once the 
machine is on.  The pan gets very hot, 
which may cause serious burns. 

 Do not overfill the kettle with water. 

 Hot water can cause serious burns.  
Make sure that the system and the water 
are cool before attempting any 
adjustment, repair, disassembly, or 
cleaning. 

 To avoid electrocution or other injury, 
unplug the machine before attempting 
any adjustment, repair, disassembly, or 
cleaning. 

 To avoid damaging the machine, never 
use force to assemble, disassemble, 
operate, clean, or maintain it. 

 Be careful never to get water, or other 
materials on the floor.  If anything does 
get spilled on the floor, mop it up 
immediately.  Materials on the floor can 
cause people to slip or fall, resulting in 
serious injury or loss of life. 

 To prevent unintentional startup and 
possible fire, unplug the machine if there 
is a local power outage.  When the 
power is restored, it is safe to plug the 
machine in again. 

 To avoid electrocution, make sure that 
all electrical cords are not frayed or 
cracked and that they do not pass 
through any water. 

 Make sure that all electrical cords are 
routed so that no one will trip over them. 
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Operation 1 
 

Figure 1.  H&I-4. (Your model may have 
thermostat located out of sight) 

WARNING 

Do not operate without proper water level. 
This will prevent damage to the heater 

element. 

 

WARNING 

Do not submerge the heating element or 
control box with water. 

Initial setup 
1. Remove the Icer from the box, and 

remove all packing materials. 

2. Wash the Icer and bowls with warm water 
and a mild detergent, then Sanitize.  

3. Replace 3 of the icing bowls in the icer. 
Leave one round hole open. 

4. Fill the Icer with water through the 
opening without a bowl. Fill until the 
icing bowls begin to float. ALWAYS 
USE HOT WATER. 

5. Install the thermometer through the small 
hole in the cover. 

6. Plug in H&I. Turn on the power switch. 

7. Turn the thermostat dial under the icer to 
its maximum setting. Adjust later for 
desired icing temperature if necessary.  

8. In operation, the water level of the H&I 
should be in contact as much as possible 
with the icing bowls. To release water, 
use the drain. To refill water, use one of 
the bowl openings. Remember to use 
HOT water. 

NOTES 

Always use hot water to fill the Icer. Cold 
water takes a long time to heat up to 

120°F. 

Final setting will vary depending on 
desired icing temperature 

Do not turn the icer off overnight; H&I can 
take up to 8 hours to reheat 
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2 Cleaning 
 

For your safety, observe the following warnings 
throughout the entire cleaning process. 

WARNING 

Thoroughly clean and dry the floor if 
glaze, water, or other materials are spilled.  

Materials spilled on the floor can cause 
serious injury or loss of life. 

 

WARNING 

To avoid the possibility of shock, unplug 
the unit before cleaning. 

Once a day, clean as explained below. 

WARNING 

To avoid being burned, wait for icing pan 
to cool before removing. 

1. Unplug the unit. Remove any debris from 
the work area before disassembling the H&I. 

2. Remove bowls, lid and thermometer and 
wash with warm soapy water, rinse and wipe 
dry. 

3. Drain water from kettle, using the drain 
valve on the back of the machine. 

IMPORTANT 

To avoid damage to the wire / frame use 
caution when removing and transporting 

the wire / frame. 

4. Clean the H&I with warm water and mild 
cleaner. 

5. Return the bowls, lids and thermometer to 
the kettle 

IMPORTANT 

Do not hose down electrical components. 
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Maintenance 3 
 

There is no maintenance required for the H&I-4 other than regular cleaning. 
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4 Troubleshooting 
 

If you have a problem with your icer that you 
cannot solve, call your dealer or another 
qualified technician. 

If your dealer cannot help you, please call 
Belshaw Bros. at (206) 322-5474.  When you 
call, please specify the following: 

 The model name of the machine. 

 The serial number of the machine. 

 The voltages, phase, and cycle of the 
machine. 

 

CAUTION 

If you perform repairs yourself or have 
them performed by anyone other than a 

service technician authorized by Belshaw 
Bros., you do so at your own risk. 

 

WARNING 

Disconnect the machine from the power 
source before disassembling, repairing, or 

wiring. 
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5 Parts Lists & Diagrams 
 

Following are diagrams that make-up the Heat 
and Ice, Model H&I-4.  You can use the parts 
list and assembly drawing to order 
replacement parts.  

When ordering replacement parts, please 
provide electrical information about your 
equipment. Some of the part numbers vary 
according to the voltage, phase, and cycle of 
the machine. 

 

Enclosed drawing numbers:  

84900124 Bill of Materials 

H&I-4-1002 Tub Assembly 

H&I-4001 Wiring Diagram 

 

 

 

 

 



84900124 

Parts List Drawing Insert Page 
 
 
 
 
Title:    Icing Table 
 
Model:    H&I 
 
Item Number:    84900124 H&I-4-208/240,50/60,1-D-BL 
 
Final Assembly Drawing: 84900124 Assembly BOM Only 
 
Sub-Assemblies:  H&I-4-1002 Tub Assembly 
            
Wiring Diagram:  H&I-4001 Electrical Assembly Drawing (H&I-1701) 
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84900124 R02 H&I-4

Quantity Component Part Component Name
1 AMD-0012 THERMOMETER 0-220 LO TEMP TAYLOR
1 H&I-2-0007 TS,LABEL
1 H&I-4-0007 R08 COVER,4 STATION
1 H&I-4-0506 LABEL KIT
1 H&I-4-1301P FRAME ASSEMBLY
1 H&I-4-1302P WATER TUB ASSEMBLY
4 966-0010.A BOWL,8 QT MIXING SS
4 966-0011 12" ALUM LID FOR 8QT BOWL ALEGACY
9 903-5102 NUT,HEX,10-24 SS

PART NUMBER 

BILL OF MATERIAL
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Belshaw Adamatic Bakery Group 
Limited Warranty / Return Policy 

 
 
Subject to the terms and limitations set forth in this limited warranty (“Limited Warranty”), Belshaw Adamatic 
Bakery Group (also referred to as “the Manufacturer”) warrants to the original purchaser (“Purchaser”) of 
Manufacturer’s equipment and parts (“Products”), Belshaw Adamatic Bakery Group’s manufacture and 
assembly of Products to be free from defects in workmanship and material which would result in product 
failure under normal use and service.  Belshaw Adamatic Bakery Group’s entire liability under this Limited 
Warranty is limited to either repairing or replacing at Manufacturer’s factory or on Purchaser’s premises, at 
Belshaw Adamatic Bakery Group’s option, any Products purchased by Purchaser which shall be determined 
by the Manufacturer to be defective.  If necessary to return Products to Manufacturer’s factory, Products 
must be shipped by Purchaser with transportation charges prepaid by Purchaser.   
 
Belshaw Adamatic Bakery Group reserves the right to make changes in design or add any improvement to 
its Products at any time without incurring any obligations to install the same on Products previously sold. 
 
Possession, use or operation of Products sold hereunder for any other than their designed purpose, or use 
of Products which are in poor repair, modified, improperly operated, or neglected, is done at the Purchaser’s 
risk.  Belshaw Adamatic Bakery Group hereby disclaims any liability for these actions and shall not be liable 
for defects in or for any damages or loss to any property which is attributable to such actions. 
 
Under no circumstances shall Belshaw Adamatic Bakery Group be liable for any indirect, special, 
incidental, or consequential damages arising out of, or from the use of its Products by Purchaser, its 
assignees, employees, agents or customers. 
 
THIS LIMITED WARRANTY SHALL BE PURCHASER’S SOLE AND EXCLUSIVE REMEDY WITH 
RESPECT TO DEFECTIVE PRODUCTS. 
 
Warranty Period 
This Limited Warranty covers Products manufactured by Belshaw Adamatic Bakery Group and sold by 
Belshaw Adamatic Bakery Group or its authorized distributor (“Distributor”) or authorized dealer (“Dealer”), 
and this Limited Warranty shall extend for a period of one (1) year from date of shipment to Purchaser, and 
to the original Purchaser only. 
 
Limited Warranty 
With respect to products not manufactured by Belshaw Adamatic Bakery Group, warranty coverage shall be 
limited to the warranty of the original manufacturer of the product, or the Belshaw Adamatic Bakery Group 
Limited Warranty, whichever is the lesser coverage period.   
 
Replacement Products provided under the terms of this Limited Warranty are warranted for the remainder of 
the original warranty period applicable to the Product. 
 
Exclusions 
This Limited Warranty excludes from its coverage and does not apply to:  (a) solenoid and relay coils; (b) 
lamps; (c) “O” rings; (d) belts; and (e) impellers.  This Limited Warranty also excludes the cost of labor for 
removing and replacing Products subject to a warranty claim, other than the labor incurred directly by the 
Manufacturer when, in Belshaw Adamatic Bakery Group’s opinion, a repair of the Product by the 
Manufacturer is justified. 

http://www.belshaw-adamatic.com/
http://www.belshaw.com/


 

 
Belshaw Bros., Inc. doing business as Belshaw Adamatic Bakery Group  
www.belshaw-adamatic.com,  www.belshaw.com   Phone (+1) 206-322-5474  
Revised 08/31/15  Limited Warranty  Page 2 of 2 

 
Warranty Claims 
In case of warranty claims relating to your Product, you must follow the instructions below. 
 
Report Claims to Your Authorized Distributor or Dealer or to Belshaw Adamatic Bakery Group 
As soon as you discover a problem, contact the Distributor or Dealer from whom you purchased the Product 
or Belshaw Adamatic Bakery Group.  Your Distributor or Dealer will notify Belshaw Adamatic Bakery Group 
for you. Only Belshaw Adamatic Customer Service can approve or authorize warranty claims. 
You must state the following: 
1. Your name, company name, and telephone number 
2. The location, phone number, and contact name where the Product is located 
3. The invoice number and date of purchase of the Product 
4. The Model and Serial Number of the Product, as written on the data tag attached to the Product 
5. A description of the problem and how it occurred 
  
Shipping Damage and Missing Items 
Damage to the Packaging or Crate. On delivery, promptly check all packages thoroughly for any sign of 
damage.  In cases of visible damage, always note the damage on the Delivery Receipt.  Failure to note 
damage is taken by the Freight Carrier to mean that the package is in good condition at time of receipt, and 
can result in denial of a Freight Claim. Take photographs that clearly show the damage. 
Damage to Products.  If you find any damaged Product inside the shipment, photograph the damage both 
inside and outside of the package.  Do not throw the packaging away. Photos of the package and contents 
are needed to show the condition of the Product at the time it was received.  
Missing Items.  As soon as you believe any items to be missing from a shipment, promptly report this to the 
Distributor or Dealer from whom the Product was purchased or to Belshaw Adamatic Bakery Group.  If 
possible, photograph the entire contents of the delivery and email this to your Distributor or Dealer, or to 
Belshaw Adamatic Customer Service at service@belshaw.com. 
 
Returning Products to Belshaw Adamatic Bakery Group 
Under the terms of the Limited Warranty, you may be asked to return to Belshaw Adamatic Bakery Group 
any Product that is the subject of a warranty claim. These Products must be clearly labeled with a Return 
Goods Authorization Number (“RGA Number”) given to you by your Distributor or Dealer, or by Belshaw 
Adamatic Customer Service.  Products received without an RGA Number will not be processed.  All 
Products must be shipped freight prepaid by the Purchaser to Belshaw Adamatic Bakery Group at the 
address below.  
 
Contacting Belshaw Adamatic Bakery Group 
At any time, you can contact Belshaw Adamatic Bakery Group customer service for assistance 
Belshaw Adamatic Bakery Group Customer Service 
814 44th St. NW, Suite 103,  
Auburn WA 98001, USA 
Phone: 800-578-2547 (USA/ Canada)  or  (+1)206-322-5474 (Worldwide) 
Email: service@belshaw.com 
Office Hours: Monday – Friday, 6am to 4pm, USA Pacific Time  

http://www.belshaw-adamatic.com/
http://www.belshaw.com/
mailto:service@belshaw.com
mailto:service@belshaw.com


For Service and Support call: 800-578-2547 (USA-Canada)  
or (+1) 206-322-5474 (Worldwide), or contact service@belshaw.com
www.belshaw-adamatic.com • www.belshaw.com • www.adamatic.com

Quality bakery equipment for over95 years
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