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25

Step

Wipe the internal part of the
pump compartment with a
clean, sanitizer-soaked towel.

CAUTION: Do not touch the
pump while cleaning the
compartment.

27

Step
Close the soft serve cabinet
door.

28

26

Step

Spray the interior, exterior and
gasket of the soft serve cabinet
door with Sanitizer/Cleaner
solution and wipe with a clean,
sanitizer-soaked towel.

Step

Remove the grate and drip tray.
Take to the 3-compartment sink
to wash, rinse and sanitize.
Allow to air dry. Replace the
grate and drip tray onto the
machine.

29

Step
Start machine in production
mode
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4.3 MACHINE START-UP

The machine is in Storage mode.

Select from the display:

- MENU

- PRODUCTION

for each one of the three sides of the machine, in case the machine does not have a set automatic production
time.

If the machine has a set production time and this set time is before the time when the opening operations
are carried out, at the end of such operations the side we are working on, will automatically set to production
mode.

On the contrary, if the opening operations are carried out before the set production time, the side we are
working on will automatically set to storage mode and then start the production at the set time.
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5.

5.1. SYRUP SYSTEM CLEANING

WEEKLY CLEANING

Select the shake side
Select the function menu from the navigation bar

A i

Select Clean:

Select Syrup:

Step
Wash hands and put on
gloves.

Step

Pull out the drip tray from
underneath the syrup drawer.
If it is full, remove and
empty. Return drip tray
under the syrup drawer.

Step
Open the syrup drawer.

Step

Set a clean sanitized bucket of
lukewarm Sanitizer/Cleaner
solution 29C-41C (85F —
105F) near the machine.

Step
Remove the syrup wash tube
from the upper cabinet.

Step

Place the syrup wash tube
into the bucket of
Sanitizer/Cleaner solution.

Step

Disconnect the syrup tube
from the pump and connect it
to the syrup wash tube
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Step

Take the other end of the
syrup wash tube and connect
it to the pump.

Step

Disconnect the syrup hose
from the syrup bag and put
that end of the syrup hose into
the lukewarm bucket of
Sanitizer/Cleaner solution.

14

Step

Select the same syrup line
that was just cleaned to be
sanitized by activating the
syrup pump again

15

Step

Press START NOW to pump
the Sanitizer/Cleaner Solution
through the syrup line for 1
minute to sanitize.

Clea; Syru - Clingar 1

16

10

Step

Remove the syrup bag from
the syrup drawer and set on a
clean surface with connector
facing up.

NOTE: Place clean plastic
wrap over syrup bag
opening to prevent leakage
and/or contamination.

11

Step

Place an empty container
under the shake dispensing
door.

12

Step

Select the appropriate syrup
line that will be CLEANED
to activate syrup pump.

13

Step

Press START NOW to pump
the lukewarm
Sanitizer/Cleaner solution
through the syrup line.
Continue circulating the
solution until discharge from
shake dispensing door is
clear. Once solution is clear
press STOP

Step

Let the Sanitizer/Cleaner
Solution sit in the syrup lines
for at least 1 minute.

17

Step
Select the same syrup line to
initiate final rinse.

18

Step

Press START NOW to pump
fresh Sanitizer/Cleaner
through the syrup line for 30
seconds.

NOTE: If regulations
require, rinse the area with
water after sanitizing.

19

Step

Disconnect the syrup wash
tube from the pump and put it
into the warm water bucket.

20

Step
Press START NOW to empty
the syrup line.

21

Step

Disconnect the short hose
from the syrup wash tube and
connect it to the new syrup
bag and put it on a clean
surface (connector facing up).
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22

Step

Repeat steps 4-16 to clean
and sanitize the other syrup
lines.

23

Step

After cleaning and sanitizing
all of the syrup lines,
disconnect the syrup wash
tube, dry with a clean,
sanitizer-soaked towel.

Store it in the upper cabinet of
the machine.

28

Step

Remove and empty the drain
container and take to the 3-
compartment sink to wash,
rinse and sanitize.

24

Step

Remove the syrup guides
from the drawer and take to
the 3-compartment sink to
wash, rinse and sanitize.
Allow to air dry.

29 | Step
Open the shake cover door
30 | Step

Remove both blocking pins
and syrup bracket and wipe
with a clean, sanitizer-soaked
towel. Set aside on a clean
surface.

25

Step

Spray the interior of the syrup
drawer with Sanitizer/Cleaner
solution and wipe with a
clean, sanitizer-soaked towel.
Spray again with
Sanitizer/Cleaner Solution to
sanitize.

NOTE: If regulations
require, rinse the area with
water after sanitizing.

31

Step

Remove all four syrup hose
fitments from the shake door
area. If a syrup line is not in
use and is plugged, remove
plug to enable cleaning of the
port and plug.

26

Step

Insert the clean syrup guides
into the syrup drawer and put
the tube in the guide.

32

Step

Spray entire shake and syrup
area with Sanitizer/Cleaner
solution until fully covered to
sanitize.

27

Step
Close the syrup drawer.

33

Step

Spray the syrup hoses and
fitments with
Sanitizer/Cleaner solution and
wipe the fitments and hoses
with a clean, sanitizer-soaked
towel.

34

Step

Use a small brush (193) to
scrub inside the syrup fitment
holes.

NOTE: do not use a brush
to clean inside the mix
connection holes.
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35

Step

Connect the sanitized syrup
fitments (and plugs, if in use)
back into the shake area.

CRITICAL: Do not touch
the fitment area while
connecting due to potential
contamination.

36

Step

Replace the syrup bracket and
pins.

Close the shake cover door.

37

Step

Spray bottom of the shake
area (where the plate was
removed) with
Sanitizer/Cleaner solution and
scrub with a large sanitized
brush (192).

38

Step

Spray the cup holder area
with Sanitizer Solution and
wipe with a clean, sanitizer-
soaked towel. Spray again
with Sanitizer Solution.

39

Step

Remove the grille and drip
tray underneath the machine
and take to the 3-
compartment sink to wash,
rinse and sanitize.

Reposition the grille and the
drip tray.

40

Step

Run the priming procedure
for each syrup line.

(Menu — Syrup — Prime)
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6. CLEANING EVERY 92 DAYS

Every time the message "CLEAN" is displayed, press FIX to start the guided washing procedure.

THE FOLLOWING LIST DESCRIBES THE PROCEDURES TO CARRY OUT THE 92TH DAY BEYOND
THE DAILY PROCEDURES.

NOTE
“STANDBY” OR “NIGHT” MODES ARE NOT USED AS A SUBSTITUTE FOR PROPER CLEANING
AND SANITIZING PROCEDURES AT THE FREQUENCIES REQUIRED BY FEDERAL, STATE, AND
LOCAL REGULATORY AGENCIES.

NOTE
USE THE SANITIZING PRODUCT FOLLOWING THE INSTRUCTIONS OF THE MANUFACTURER, THE
TYPE AND CONCENTRATION OF SANITIZING AGENT SHALL COMPLY WITH 40 CFR §180.940)

NOTE
MAKE SURE YOUR HANDS ARE THOROUGHLY CLEAN

NOTE
PUT ALL THE PARTS REMOVED FROM THE MACHINE IN A CONTAINER AND MOVE THEM TO THE
SINK TO BE WASHED, RINSED AND SANITIZED.

Prepare the sanitizing solution in a bucket.
6.1 REMOVAL AND CLEANING OF THE SHAKE SIDE
6.1.1 SYRUP SYSTEM CLEANING

Procede to the syrup system cleaning, following the instruction in section 5.1

6.1.2 CLEANING OF THE SHAKE SIDE - EMPTY

Select the Milkshake side
Select the function menu from the navigation bar

A i \a

Select Clean:

ﬁ

Select Drain:

Press - :

Questo manuale & destinato all'uso esclusivo degli autorizzati dalla McDonald’s Systems Inc. o dei suoi dipendenti Pagina 51di 73
Versione 8: 2019/02



Carpigiani FDM Manuale d’uso

Pulizia
Cilindro 1: Svuotamento

Benvenuto nella procedura
di svuotamento.

premi -> per continuare

@] [«][*]

A

Follow the indications shown on the display:
Pulizia

Cilindro 1: Svuotamento
Posizionare un secchio vuoto
sotto la zona di erogazione.

premi -> per continuare

(o] [«][=]
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Press - :

Cilindro 1: Svuotamento
Aprire il cabinet refrigeratore.

premi -> per continuare

(o] [«][=]

Press - :
Pulizia

Cilindro 1: Svuotamento
Disconettere i tubi dai bag
miscela.

premi -> per continuare

(o] [«] [»]

Scioglimento Stop Vuoto

Milkshake Gelato Soft Gelato Soft

Open the chilled compartment (ref. 3).
Disconnect the connectors of the mix draw pipes from their bags.
Remove the drawers with the bags (ref. 4).

PN~

The cylinder will start heating the mix up to melt the product and allow it to drain. Press Continue.
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Remove the drawer holders (ref. 5).

Place an empty bucket under the spigot door.

Press Continue to activate the pump and the beating to drain the mix (this will be repeated 3 times,

follow the procedure displayed).

8. When the mix has completely drained, fill the bucket with previously prepared sanitizing solution
and place the connectors of the draw pipes inside it.

9. Press Continue to activate the pump and the beater to fill the cylinder with sanitizing solution.

10. Leave it enabled, until clean and clear sanitizing solution comes out.

11. Remove the connectors from the bucket.

12. Press Continue to activate the pump and the beater to empty the cylinder.

13. Proceed with the disassembly of the components.

No o
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6.1.3 SHAKE PUMP REMOVAL
1- Open the door of the shake pump compartment.

2- Disconnect connector (1) from pump by unscrewing it from threaded ring nut.
3- Loosen the 2 terminals and disconnect the mix pipe (2).
4- Remove pressure transducer (3) by loosening the relevant fastening terminal.
5

Loosen the two knobs (8) of pump cover (202) and remove it.

6- Take the pump and turn it clockwise to remove it from its seat.
7- Remove the check valve block
8- Disassemble all pump components, as shown in the figure.

586B—=
433G\§

Pos. Description

008A Knob
031 Valve
038B Gears
102 Clamp

177A Pressure trasducer
202 Pump cover

207 Pressure tube connector

236 Plug

287 Fitting hose
352 Seal

375 Coupling
424 Pipe

433A Bag valve spring
433B Bag valve spring
433C Bag valve spring
433D Bag valve spring
433E Bag valve spring
433F Bag valve spring

433G Spring
586B O-ring
1122 O-ring
1132 O-ring
1135 O-ring
1138 O-ring
1178 O-ring
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6.1.4 SHAKE SPIGOT DOOR REMOVAL

WARNING
Before removing the spigot door, make sure that the cylinder is completely empty.

Pos. Description

007B Head dispense

008 Knob

030A Dispense plunger
155A Head dispense insert
236A Plug

236B Plug

253 Head casing hinge
257 Head casing

369 Spinner

370 Cover

4331 Spring

744A  Stopper rubber B

944 Ball

1117  O-ring [

1130 O-ring ‘

1192 O-ring ‘ 257
1240 O-ring

1253 O-ring 253

1. Open the Head casing.

2. Lift the cylinder (ref. A) upwards by hand and turn the support (ref. B)
clockwise.

3. Remove the cup support.

4. Turn the agitator plate (370) counterclockwise then pull it downwards to
remove it.

5. Slide the agitator out. (369).

WARNING
During removal hold the agitator to prevent it from falling down,
as this may cause a damage

Release the right side of the blocking pin and open the syrup bracket.
Disconnect the syrup tubes from both ends and remove them

Unscrew the 4 knobs (8) that keep the spigot door in place and remove it by
pulling it towards you.

9. Disassemble all pump components, as shown in the figure.

i
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6.1.5 SHAKE CYLINDER BEATER REMOVAL

1. Remove the beater (21) from the cylinder by pulling it towards you.

WARNING!
Pay attention not to hit the walls of the cylinder with the beater shaft while taking it out.

Remove the seal (28A) from the beater shaft.

Remove the idler (24A) from the beater (21).

Remove the pin of the beater blade (726) by pulling it upwards, then remove the blade (430).
Carpigiani recommends to replace the blade once a year.

5. Remove the O-ring of the pin (1271).

Pown

Pos. Description

21 Beater

24A Idler

28A Seal (beaterseal)
430 Beater blade

726 Beater blade pin
1271 O-ring
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6.2 REMOVAL AND CLEANING OF THE SOFT ICE CREAM SIDE

6.2.1 CLEANING OF THE SOFT ICE CREAM SIDE

Press FIX to start the guided washing procedure.

The cylinder will start heating the mix up to melt the product and allow it to drain.

Open the chilled compartment (ref. 3).

Disconnect the connectors of the mix draw pipes from their bags.

Remove the drawers with the bags (ref. 4).

Remove the drawer holders (ref. 5).

Place an empty bucket under the spigot doors.

Open the dispensing handles.

Press Continue to activate the pump and the beater to drain the mix.

0. After the mix has completely drained, close the dispensing handles, fill a bucket with previously
prepared sanitizing solution and place the connectors of the draw pipes inside it.

11. Open the dispensing handles again.

12. Press Continue to activate the pump and the beater to fill the cylinder with sanitizing solution.

13. Leave it enabled, until clean and clear sanitizing solution comes out.

14. Remove the connectors from the bucket.

15. Press Continue to activate the pump and the beater to empty the cylinder.

16. Proceed with the disassembly of the components.

SO0OoNOoOORWN =
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6.2.2 SOFT PUMPS REMOVAL
1- Open the door of the soft pump compartment.

2- Disconnect connectors (1) from pumps by unscrewing it from threaded ring nut.
3- Loosen the 2 terminals and disconnect the mix pipes (2).

4- Remove pressure transducers (3) by loosening the relevant fastening terminals.
5- Loosen the two knobs (8) of pump covers (202) and remove them.

: | i ks

™™
6- Take the pumps and turn them clockwise to remove them from their seats.

7- Disassemble all pump components, as shown in the figure.

008A
031
038B
102
177A
202
207
236
287
352
375
424
433A
433B
433C
433D
433E
433F
433G
5868
1122
1132
1135
1138
1178

Pos. Description

Knob

Valve

Gears

Clamp

Pressure trasducer
Pump cover
Pressure tube connector
Plug

Fitting hose
Seal

Coupling

Pipe

Bag valve spring
Bag valve spring
Bag valve spring
Bag valve spring
Bag valve spring
Bag valve spring
Spring

O-ring

O-ring

O-ring

O-ring

O-ring

O-ring

Questo manuale & destinato all'uso esclusivo degli autorizzati dalla McDonald’s Systems Inc. o dei suoi dipendenti
Versione 8: 2019/02

Pagina 59di 73




Carpigiani FDM Manuale d’uso

6.2.3 SOFT SPIGOT DOOR REMOVAL

WARNING
Before removing the spigot door, make sure that the cylinder is completely empty

Pos. Description

005 Handle

006 Pin

007 Head dispense left
007A Head dispense right

008B Knob
155 Head dispense insert
236A Plug

259 Body valve
379F Coupling

4331 Spring

744A Stopper rubber
944 Ball

1108 O-ring

1117 O-ring

1153 O-ring

1188 O-ring

1289 O-ring

1. Remove the two knobs (8) with the machine in STOP and pull the spigot door towards you.
2. Disassemble all spigot components, as shown in the figure.
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step 1

Extract the beater (21A) from the cylinder.

step 2

Remove the seal (28) from the beater shaft (22).
step 3

Remove shaft (22), terminal (25), idler (24A) and blades (430).

WARNING
The beater seal is a key component. Check it for
wear and tears on a regular basis. It must
always be in place on the beater shaft and must
always be lubricated during all operations, or
the mix will drip down into the drip tray (see
page 10 ref. 7).

Manuale d’uso

Pos. Description

21A
22
24A
25
28
430

Beater

Beater shaft
Idler

Beater terminal
Beater seal
Blades
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6.3 WASH AND SANITIZE THE COMPONENTS

step 1

Fill up a clean sink with a cleaning solution.

step 2

Wash the parts removed with the cleaning solution and thoroughly scrub them with the brush supplied. As
you proceed, rinse with hot water. Make sure also to remove any residues of lubricant or mix.

step 3

Fill another sink with sanitizing solution.

step 4

Put the components in the sanitizing solution. Let the solution work for the time indicated.

step 5

Place the shake components on a clean cloth above sink (4) to leave them to air-dry.

step 6

Place the soft ice cream components on a clean cloth above sink (4) to leave them to air-dry.

step 7

Go back to the machine with a bucket of sanitizing solution.

step 8

Soak a brush in the solution and then use it to thoroughly scrub the cylinders and the connecting pipe
between cylinder and pump.

step 9

Spray the rear side of the cylinder with sanitizing solution.

Repeat steps 8 and 10 several times.

Note
To clean the pressure trasfucer, do not immerse it in water but only clean the terminal part

4) Air-dry
3) Sanitize x

2) Rinse \

IMPORTANT!!
It is recommended to wash the ice cream components and the shake components separately.
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6.4 REFITTING THE WASHED AND SANITIZED SHAKE SIDE COMPONENTS

6.4.1 REFITTING THE SHAKE CYLINDER BEATER
1. Lubricate the O-ring (1271) of the scraper blade pin and let it slide on top of the pin (726).

Pos. Description

21 Beater

24A Idler

28A Seal (beaterseal)
430 Beater blade

726 Beater blade pin
1271 O-ring

WARNING!

Like all moving parts, the complete beater is also subject to wear. For this reason, we recommend
checking the amount of wear of parts in direct contact with one another (beater/beater idler and
beater/cylinder walls) on a regular basis during scheduled cleaning operations and in any case,

every six months of machine operation. In particular, check the wear status of the bushing on the

idler.

2. Place the blades (430) into their seat on the beater (21) matching the hole of the pin with the hole
on the beater. Fix the blades (430) on the beater (21) by inserting the pin in the blade and the hole
of the beater.

3. Reposition the idler (24A) inside the beater (21) by firstly inserting the front shaft inside the slot in
the beater front seat and then the idler shaft in the rear seat. Push it towards the rear side to avoid
that the idler may fall out.

4. Lubricate the sides of the beater seal (28) and let it slide on the shaft.

WARNING!

The beater seal (28A) is a key component. It must be regularly checked for wear and tear. It must
always be kept on the shaft and always throughly lubricated during the operations, otherwise the
mix will pour out into the condensate collector tray.

5. Insert the complete beater in the cylinder, push it and slightly turn it until the shaft engages in the
rear hub: the blade must be on the cylinder walls.
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6.4.2 REFITTING OF THE SHAKE SPIGOT DOOR

1. Lubricate the O-rings and place them back in their specific positions.

2. Keep the spigot door (7B) upwards, lubricate and put the piston (30A) back into
its position in the front panel.

3. Place the spigot door (7B) in the 4 rivets of the front panel and fix them with 4
knobs (8) tightening them alternately by hand.

4. Lubricate the spinner (369) and insert the latter into its seat.

5. Fit the cover (370).

6. Move the dispenser piston upwards, let the pin slide (ref. A) and close the lock
(ref. B) on the piston.

7. Connect the syrup tubes from both sides

8. Close the syrup braket and insert the blocking pin

9. Close the protection cover (ref. C). Make sure that the cover is closed correctly,
otherwise the machine will not work.

Pos. Description

007B Head dispense

008 Knob

030A Dispense plunger
155A Head dispense insert
236A Plug

236B Plug

253 Head casing hinge
257 Head casing

369 Spinner

370 Cover

4331 Spring R

744A  Stopper rubber B

944 Ball

1117  O-ring [

1130 O-ring :

1192 O-ring ‘ 257

1240 O-ring

1253 O-ring 253
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6.4.3 Refitting the shake pump

1. Refit the pump and all its parts, as shown hereinafter, lubricating all seals
Step 1

2. Reassemble the valve non-return block and insert it in its seat.

Step 3 586B— =
5 236
433G— 3

1122

1135 é
\@

3. Fit pump cover (already assembled) on pump body and secure it in place by screwing knobs (8).

Step 4

4. Fit pressure transducer and connect the relevant cable.

Step 5
%,
031A
R —
352 // w287
375 @é :
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5. Replace mix pipe with the supplied one.
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6.5 REASSEMBLY OF THE WASHED AND SANITIZED ICE CREAM SIDE
COMPONENTS

6.5.1 REASSEMBLY OF THE BEATER

step1

Slide blades (430) on beater by pressing them in.
step 2

Insert the beater terminal (25) on the beater.

step3

Insert beater shaft (22).

step 4

Insert idler (24A) inside beater rear seat using
terminal. Push it in its position.

step 5

Lubricate the sides of the beater seal (28) and let it
slide on the beater shaft.

Pos. Description
IMPORTANT
Check the beater seal (28). Replace it, if worn or damaged. 21A  Beater
Replace it frequently. 22 Beater shaft

24A Idler

step 6 25 Beater terminal

Insert the beater in the cylinder. Push it while turning clockwise 28 Beater seal

until it fits inside the rear hub, this is to avoid that the spigot door 430  Blades

is fitted in the wrong way and that the mix will come out, causing

serious damages.
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6.5.2 REASSEMBLY OF THE SOFT SPIGOT DOOR

step 1

Lubricate and slide the 2 O-rings of the piston (1153) inside their seats.

step 2

Lubricate the piston (30) and insert it in the spigot door (7) making sure that the square opening on the piston
is aligned on the front of the spigot door.

step 3

Place the 2 O-rings (1000) back on the seats of the connector holes. Position the balls (200) and the springs
(400) into their seats, fix them with locks (300) using the specific wrench.

step 4

Position the dispensing handle (5) on the spigot door (7). Lubricate and slide the O-ring (1289) inside its
seat on pin and insert pin (6) inside its seat.

Lubricate and slide the O-ring of the spigot door (1188).

step 5

Insert the spigot door on the two rivets of the front panel and fix it by hand with two knobs (8).

Pos. Description

005 Handle

006 Pin

007 Head dispense left
007A Head dispense right

008B Knob
155 Head dispense insert
236A Plug

259 Body valve
379F Coupling

4331 Spring

744A Stopper rubber
944 Ball

1108 O-ring

1117 O-ring

1153 O-ring

1188 O-ring

1289 O-ring
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1.
Step

1
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Refit the pump and all its parts, as shown hereinafter, lubricating all seals

2. Reassemble the valve non-return block and insert it in its seat.

Step 3
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3. Fit pump cover (already assembled) on pump body and secure it in place by screwing knobs (8).

Step 4

Fit pressure t

ransducer and connect the

relevant cable.
Step 5 @@
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5. Replace the two mix pipes with the supplied ones.
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6.6 SANITIZATION OF THE WHOLE MACHINE

Before use, machine must be sanitized.

Carry out the following operations both on the shake side and the soft ice cream side

Fill a bucket with sanitizing solution and place the connectors of the draw pipes inside it.
Place an empty bucket under the shake spigot door.

Press Continue to activate the pump and the beater to fill the cylinder with sanitizing solution.
Let the sanitizing solution work.

Fill a bucket with bacteriologically pure water and place the connectors inside the bucket.
Press Continue to let the water run in the cylinder.

ook wb =

6.7 SANITIZATION OF THE SYRUP LINES, PREPARATION AND SETTING
(SHAKE SIDE)

Make sure to have clean and sanitized hands before carrying out the following procedures:

1. Press:
- MENU
- CLEANING
- SYRUPS
and follow the instructions displayed.
2. Connect the syrup pipes to the machine.
3. Place an empty bucket under the shake spigot door.
4. Fill the bucket with the previously prepared sanitizing solution and put the syrup pipes inside it.
5. Press the first syrup line button to activate the syrup line to fill it with sanitizing solution.
6. Repeat the operation for all syrup lines.
7. Wait for the action time of the sanitizing solution.
8. Fill the bucket with bacteriologically pure water and put the syrup pipes inside it.
9. Press the first syrup line button and let the water run for one minute.
10. Repeat the operation for all syru

Set the dispensing of syrup as follows:
1. Press:
- MENU
- SYRUPS
- SETTING
and follow the instructions displayed.
2. Repeat the operation for all syrup flavors.

6.8 MIXLOADING

1. Press:
- MENU
- DAIRY MIX
- FILLING
and follow the procedure displayed.
2. Repeat the operation for all the sides of the machine (shake and soft ice cream).

WARNING
This equipment is specifically designed for use with an exclusive single use product and package container
combination. The product container is single use and must be discarded once the product container is
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emptied. The use of a product container non recommended by the manufacturer may result in consumer
illness.
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7. Preventive maintenance

741 CHECKLIST

During daily, weekly or twice a week cleaning operations, carefully check that the parts subject to wear, are
in good working conditions. If they look worn, worn-out or not completely working, you must replace them.
The manufacturer offers a maintenance program including periodic replacement of parts subject to wear.

CHECK RECOMMENDED ACTIONS
SHAKE SIDE
SPIGOT DOOR
* Check that the O-ring is in good working * Replace them if they look damaged.
conditions and that the piston slides correctly.
* Check the syrup valves. * Replace them if they look damaged.
BEATER

* Check that the idler and the blades are free
from faults or breakages, and check that they
are in good working conditions.

* Beater seal condition. (28).

Replace if broken or cracked.

Replace if damaged.

SOFT SERVE SIDE

SPIGOT DOOR

e Check that the O-ring is in good working * Replace them if they look damaged.
conditions and that the piston slides correctly.

BEATER

* Check the blades for faults or breakages. * Replace if broken or cracked.

* Check the beater terminal and the idler for faults
and check that they are in good working * Replace if broken or cracked.
conditions.

* Seal condition.(28).

* Replace if damaged.
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