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1. Introduction (=24 1)
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2. Settingup =7
Oven ¥% &£7]:
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3. Specifications

A
MISTRAL-260 Z]==-9 2 E-2 SMT boards, hybrid boards or curing adhesives 2]
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4. The Mistral computer program.
4.1 Starting the program (] 2= = 1)

260 oven ¥} RS-232c Serial port o A H o] gli=x &<l3it}
Program-= PCol installe] g4 o =2 & QlchH.

NzEle] AQE AW waade Ao Az,
obe o] wol sl 2o swo] et

T2aMe 260 oveno] AZH Agd FEE <l2]gt},
QB0 dAdE A FAY Aol AXUA Zow QLS 3= Folgt: wAA 7}

skl vERdT
S Eo] 214%™ Recipe Menu7} WEFHTH

Recipe menu Conveyer

speed [Cm/Min] 1 3

T echnoprint [120 168 |200

Heat up time 1_ min Tolerance 05 °C

4.2 Selecting a recipe. Recipe 41

Z|H=9] 91, otz FAFE o] &3l recipe S e T}
Hol W72 Sol7lyd “OK” HES FEu)

4.3 Changing a recipe. Recipe 7

Hl 1218 = Recipes A sk}, (32l 3271 744 Recipes A4 4 St))
Recipes AEsleld % njo-~ WECR I= F 3vs FH FYah

Recipe menu Conveyer

speed [Cm/Min]

Heat up time 1_ min.

deig de=vt gtojgto] EETE TAB 715 ARE3Ste] thd A== o3 5 Slth
1, okl Bk 718 ol&ste] T recipe® ol d 4 Ut
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4.4 Changing the recipe name. Recipe name %7 (2213 o] 53 74)
Recipe ©]& 9ld vl 9% HES H & Y51, A oo dggich

o El(Enter Key) 715 29 A ZwT)

4.5 Changing the Conveyer speed and temperature settings.
Zidolo] &&= 9 7} Zone &% ZA 2 Setting .W A

Avolo] £Eu} £ WES G Fste] g,

Recipe menu

Conveyer
speed [CmfMin] 1

Heat up time 1_ min. Tolerance 0% °C

Al #e =8t o E(Enter Key)E T2t

4.6 The main menu
Recipes A B3t To= AFxoz vl HFzE o3t}

MISTRAL 260 is not running

c, |
et 1 0 o [ on] con snel i | o [ s |

Zone 3 (2000 30 °C Conveyer speed: [120] 10 Cm/Min
Recipe M- 1 Technoprint

&% Zane 1 & Zane 3

188 118 128 138 148 158 168 178 18@ 17




260 user Manual 'S— AEREFEE B

NamA Electronic Co.

260 oven®] Blol uwhel, shH % gede] of] o] 2EFol vyt #HT
ZF= Recipedl o3 849 2ot v A= g =9 AA 2ot

2 e
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m
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TX QEHAE A Faguyl Holed, IAEE T3 9 LS FAF
Exo] Aol HE HY £ A4 EEE BAST Mo =R QEZR/A 1AW
T3t %o R ol FHTh

Recipec| &3 (2.4 %) dAA HAnolo] &£=7} FAHTH

4.7 The clear button =)< button

i o EEETEEETE [

Zone 3 [200) 30 °C Conveyer zpeed: [120]) 10 Cm/Min
Recipe Hr: 1 Technopnnt

Clear =S F21 3tHS o] A7|aL 2% SAHo| A fE5HH A 4E
4.8 The start button % button (Heating ON)

Zone 3 [2000 30 9°C Conveyer speed: [120] 120 Cm/Min
Recipe Hr: 1 Technoprint

Start =& 729 84¥ 2= Auo]ofrt 2l
4.9 The Parm button (24 ¥ =213 H7])

Zonel [52) 31 °C

Zone 3 [200] 30 °C Conveyver speed: [120] 120 Cm/Min
Recipe Hr: 1 Technoprnnt

|

=)

Parm M &S +2W recipe Menu7} & ¢t}

Recipe menu Conveyer

speed [Cm/Min] 1 3

T echnoprint [120 168 |[200

Heat up time 1_ min. Tolerance 05 °C
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Zone 1 [52])

Zone 3 [200]

Zonel [52] 30 °C

Zone 3 [200) 30 °C

Recipeo] &3} (24 €) @A #ulojo] =7} 4]

A

30

H 260 oven?] E}Jel i), sbA
#= A= Recipe©l 9] 3

T Pam | zone (ensel i | Pint B0 |

120 Cm/Min
Recipe Hr: 1 Technoprint

oc

Conveyer speed: [120]

MISTRAL 260 is not running

ram| Zone sene] i | i [

Conveyer speed: [120) 10 Cm/Min
Recipe Hr: 1 Technoprint

& Zone L & Zone 3

188 118 1Z@ 138 14@ 158 168 178 188 15@

239
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o] 5H T},

Hol=d], IAEE E3 8F
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4.11 The Sense button (114 =-5Key)

Sense M ES F2W A4 E3x(Profile)E ERWTH

Zonel [52] 31 °C

Zone 3 [200)0 30 ©°C Conveyer zpeed: [120] 120 Cm/Min
Recipe M- 1 Technoprint

e shwe] ek
MISTRAL 260 is not running

Sensor 1:

Conveyer zspeed: [120] 10 Cm/Min
Hecipe Nr: 1 Technoprint

>
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MISTRAL 260 is not running

[cioa | 51| Parm| Zono el tnio | i SN v |

Conveyer speed: [120] 10 Cm/Min
Recipe Niz 1 Technoprint

4.12 The Print button =2 button

SRR o] 2one sene i i QR 2

Zone 3 [200)0 30 ©°C Conveyer zpeed: [120] 120 Cm/Min
Recipe Hr: 1 Technopnnt

Print ES o g3td shdS AHT 5 ek,
Folat 4 ZAHE W

4
=
Aolth, ZHEZ AAdt= U Windows AFEAF M7 S Fx3ch

L1}
e 1 0 CETErmE

Zone 3 [200]) 30 °C Conveyer zpeed: [120] 120 Cm/Min
Recipe Mr: 1 Technoprint
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4.14 Storing and retrieving recipies #73}7]s} e ¢ 7]

Recipeol thalr= A&st7|v 22197 HEe] glube o 5o & A o] Z2ay2
B2E v o Ad B erlE Aeor Ay

47 2= Profile 5742 fte] ofef W& 3 22 Mesy IS AHES otd wi§-
a8% 2554 DataReportE ol = dHUth

S|

2]

® Windows 100%3 %+

® MS Excel 37 100%= 3}k

£1 Microsoft Excel - 3006_0309_A aimex.xls

) mMAE BIE) 22 T M0 BRI HOED S EZ2H

NEHBRS G E BB -2z 2 me [ 1T lazszls
H I = 1

Chart & - 3
A [ B [ ¢ [ b [ E ] F [ 6 [ H ] I [

:
2| Temperstrenc 2006 aimex Show
% 300 [ : [ Lo
+ o geme T i o :
< e e e Eltronic
7| R L [ N L ! L i
_8 | 250 [ [ [T // \ [ "
9 R R boooobeencbonoad Y Ot EERRY! bt boooebesand
KT [ . . [ T8 N fovsee |
] i e et R i i
2] 200 T T i o T - — Analyze
3 [ R //?,182:nC : R R : w'c
L [ R R [ R R Cot |l aTg 220 : :
4] R R R SRR T20sec o S Y Melting-phase
15 T e T P T . 1993 5
B [ [ fsq1e - [ [
16 | 150 T L S T T Preheating-phase:
7| [ [ R A A [ A [ e 102 s
18] R R R [ R R e RRRREEREE
9] ; e : : ; Timewindow (in s)
20| 100 — — — 300
Al R B B /P PO R [ R L L
2| A Pealctemperatur:
23| R [ SRR R R R R 2508 @ 174s
2| 50 — — — — — Max. slope:
25 —4*?"5*':'*‘3515500? [ R [ T L 7.108/s (46.0s)
26 : o R AR Co o
28 0 R 0 S roo0 o qero0 o 24boo 0
£ 0 0 00,0 150.0 200.0 =
El Q(aﬂaH Qan'a 2 IgansqS Kanalg' Kanal% ’ Kanal 6
32| Kanal 7 Kanal 8 Analyse Reference+ Reference-  ------- Marker Start
33 - o1° v
u 4 v v Configuration’y, Diagram £ Values {Reference / EREmE |
=H|

fr— .
S70.70 Eltronic

‘ US0-Temperatormensyziem

Mesy Il Profile Kit
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4. Windows &4 Al7]1A] 2719181 Top Window#]ell ojust Ed% &2 ¥4
w4 Al 2

5. Zw|o]o] E4 2% Wire SprinigC.2 o] 9lo] F-3E9] F7, o]FA] FE
=50l {15, Wire Springell 71 A 52 974 g P& shekA ¢ A

6. A= WAE shelo} Fin.

E3]
1. 5 A7F Al3gk Wlndows Ver$
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Lead-Free

Are You Ready?

Click for more information
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