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The dispenser must be cleaned and sanitized at least once a week, or as required by local health regulatory agencies.

a Drain product from bowls and discard. o
) Using warm water and a mild detergent, wash the
» bowls and all other parts removed from the dispenser.

Fill each bowl! with
warm water, let sit for
a few minutes to allow
any remaining product
to completely thaw.
Drain bowls.

o Remove

and Disassemble the
dispenser valve by
squeezing the up-

per release handles
together. Pull the valve
up and out of the bowl
assembly.

Do NOT use abrasive cleaners or abrasive materials to
clean dispenser parts or components.

OPrior to reassembling, lubricate (using food grade

lubricant) the suction cup gasket, the front of the evaporator (where the suction
cup gasket contacts the evaporator), and the dispense valve body.

Use food grade lubricant. IMPORTANT: Do

NOT lubricate the
bowl gasket.

Reassemble and re-install all parts that were previously
removed / disassembled and washed. TIP: Wetting the
bowl gasket with water helps seat the bow! with the gasket
easier.

the bowl by first
removing the bowl
retaining knobs.
Next, pull the bowl
assembly toward you
disengaging it from
the internal spiral
blade assembly.

e Remove the spiral blade assembly and suction cap gasket by

removing the retaining knob.

Using KAY-5
sanitizer or equivalent, prepare
sanitizing solution with a mini-
mum 100 ppm strength. Pour
sanitizing solution into each
bowl, up to the “MAX” line on
the bowls, and run the machine
for 2 to 3 minutes. Follow all
safety procedures listed on
sanitizer packaging.

Drain the sanitizing solution from the bowls completely and fill
the bowls with fresh product.

NOTE: The dispenser must be filled only with freshly mixed product.

% Product removed from the bowls

E cannot be reused. ﬁ

Left handed thread. ‘

.| Turn clockwise to
loosen.

Draw and discard about a 1/2 cup

Remove the bowl gasket. Note that the inside of the gasket is of product from each bowl in order
tapered, as it will be necessary to install it later with the side of the gasket to clear any remaining sanitizer
that has a larger diameter opening facing the rear of the machine. from the bowl or dispense valve.

(Ml

Mixed product must be refrigerated at all times. If the dispenser is off for more than one hour, the product must be discarded
and complete cleaning and sanitizing of the dispenser must be performed before resuming normal operation.
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