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•• Slide beater terminal (25) and idler (24) out of the 
shaft.

	 Fig. 43

24
25

5.6.5	 Removing the drip drawers and tray
•• Remove drip drawers from their seats on machine 

side.

	 Fig. 44

•• Remove the drip tray and the relevant cover.

	 Fig. 45

5.6.4	 Beater removal

	 Fig. 40

28

24
21

25

21	 Beater
24	 Idler
25	 Beater terminal
28	 Seal

•• Remove beaters (21) from cylinders, taking care not 
to hit cylinder walls.

	 Fig. 41

28

21

28

21

•• Slide seal (28) along beater axis and remove it.

	 Fig. 42

28

WARNING

The seal is very important to prevent cylinder 
leakages. The wear status must be checked at 
regular intervals according to the maintenance plan 
(see paragraph 6.1) and must always be lubricated 
correctly during the cleaning operations.
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5.6.6	 Washing and sanitizing the 
components

WARNING

For the use of cleaning/sanitizing solutions, 
instructions on product label are to be followed.

WARNING

To perform the following operations it is necessary 
to have clean and sanitized hands or wear 
disposable gloves.

•• Fill the sink with cleaning/sanitizing solution prepared 
following the producer instructions.

•• Use the supplied brushes to strongly brush all 
components and relevant holes (all holes of pump, 
priming pipe, check valves, pump seal and gap etc.).

•• Dip the parts in the cleaning/sanitizing solution 
and leave them there for the time specified by the 
manufacturer.

•• Rinse the parts with care, using plenty of clean 
drinking water.

•• Place the components on a clean and sanitized tray 
to air-dry.

•• Soak the big brush in the cleaning/sanitizing solution 
and clean the cylinder.

•• Dip a brush in the cleaning/sanitizing solution and 
clean the seat hole of pump, feeding needle, the 
compression pipe at the hopper bottom and the 
hopper walls.

•• Spray cylinder bottom and hopper walls with the 
cleaning/sanitizing solution.

•• Repeat the last three operations a few times.

5.6.7	 Hopper beater refitting 
•• Reposition the beater (pos. 162) in its seat ensuring 

it is properly in place.

	 Fig. 46

5.6.8	 Reassembling the beater 
•• Insert the idler (24) and the beater terminal (25) inside 

the beater. 

	 Fig. 47

24
25

•• Lubricate the internal side of seal (28) and its seat on 
the beater shaft. Install the seal on the shaft. 

	 Fig. 48

28

NOTE

Check the seal status. Replace it if it is worn or 
damaged.
Replace it according to the maintenance schedule.

•• Insert complete beaters in cylinders, rotate and push 
until they engage in the rear hub;

	 Fig. 49

28

21

28

21

5.6.9	 Reassembling the spigot door
•• Lubricate and fit piston O-rings (1153).
•• Lubricate pistons (30 and 302) and insert them 

inside their seats on spigot door, making sure that 
piston square notch matches with spigot door front 
rectangular opening.
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•• Lubricate and fit O-ring (1188) onto spigot door.

	 Fig. 50

1188

30

1153
1153

302

303

•• Insert handles (5) and pin (6) in their seats.
•• Fit O-ring (1285) on pin (6).

	 Fig. 51

6

1285

5

5
5

•• Fit the spigot door on the machine and tighten it well 
with knobs (8).

	 Fig. 52

8

8

•• Using the suitable supplied tool (93), refit nozzle 
units (260) and O-rings (1140).

	 Fig. 53

93

1140

260

•• For "single portion" versions, use the suitable 
supplied tool (93) to refit seal (352), ring nut (102) and 
extension (35).

	 Fig. 54

93

352

102
35

1140

35A

1140

•• Reassemble all parts to rebuild the tube and metering 
nozzle, in the reverse sequence to removal.

	 Fig. 55

009

102A
287

1138

102

424A

1431

1140

433
944 008

218
055A

300
1139

1108
1225

010B
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5.6.10	 Reassembling the pump
•• Lubricate and fit O-ring (1117) on connection pipe 

(207).

	 Fig. 56

207

1117

•• Lubricate and fit membrane valve (31) and O-Rings 
(1117) (1131) on compression pipe (32).

	 Fig. 57

32

1117

1131

31

•• Insert the complete connection pipe (207) inside 
compression pipe (32).

	 Fig. 58

32

207

•• Leave the sanitized compression pipe on a clean 
tray. It will be sanitized and fitted during the "Mix 
preparation procedure".

•• Lubricate and fit seal (243) on the pump body.

	 Fig. 59

243

•• Lubricate and fit O-ring (1178) in the pump body.
•• Lubricate the pump gear surface (38-38A) and their 

seat on the pump body. Fit the gears.

WARNING

Do not lubricate the gear teeth and perform wear 
checks as specified in par. 6.1.

	 Fig. 60

39

38

1178

38a

•• Lubricate and fit O-ring (1126) on priming pipe (271).
•• Fit pump valve (245) and spring (206).
•• Keep the pump cover (202) in your hand and insert 

the priming pipe (271): press and rotate it counter-
clockwise. 

	 Fig. 61

245

206

271

1126
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•• Make sure that machine is in Stop mode, and 
lubricate pump shaft (96). Fit shaft inside mix hopper 
rear hole, push it and slightly turn it so that it engages 
with driving hub.  Hold pump body with locking pin 
hook on the right side and keep pump gears in their 
positions with your thumbs, then push and turn 
pump clockwise to align shaft with gears.  Then turn 
pump counter-clockwise so as to lock it onto pin. 

	 Fig. 62

96

39

•• Assemble the pump cover (202) with the priming 
pipe at the bottom of the pump body and tighten 
well with two knobs (8).

5.6.11	 Drip drawer, drip tray and hopper 
cover reassembly

•• Install drip drawers into their seats on machine side.

	 Fig. 63

•• Refit drip tray and cover.

	 Fig. 64

•• Refit hopper cover.

	 Fig. 65

5.6.12	 Machine complete sanitization

Sanitize the machine before pouring the mix in the hopper.
•• With the machine in Stop mode, pour the cleaning/

sanitizing solution in the hoppers until reaching the 
maximum level and let it flow also into the cylinders. 

•• Use a brush to clean the mix level probe, the mix 
hopper surface, the mix pump surface and the 
hopper beater external side.

•• Press Cleaning and let the beater run about 5 
seconds. Press Stop to stop the beating. 

•• Pour a bit of cleaning/sanitizing solution in a bucket. 
•• Dip the supplied brush in the cleaning/sanitizing 

solution and clean the spigot door delivery point. 
Repeat the operation twice.

•• Wipe the exterior of machine with a clean sanitized 
cloth. Repeat the operation twice.

•• Leave the cleaning/sanitizing solution in the hoppers 
for the time indicated by the producer of the sanitizer.
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Let the cleaning/sanitizing solution drain.

•• Place an empty pail under the spigot door and pull 
the ice cream dispensing handles.

	 Fig. 66

•• Drain all cleaning/sanitizing solution, then press 
Clean to let also the last solution residues flow out of 
the machine. Do not leave beater enabled for more 
than 5 seconds, then press Stop.

•• Fill hoppers with drinkable water to thoroughly 
rinse it, then repeat the above-described drainage 
operation.

WARNING

Do not let the beater operate for more than needed 
to complete the cleaning and sanitizing process. 
Without the lubrication of the fat contained in the 
mix, the beater scrapers get worn early.

•• To fill the hoppers and start the production cycle, 
refer to paragraph 3.6 of this manual.
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6.	 MAINTENANCE

WARNING

Never perform operations on the machine using 
your hands, both during production and cleaning. 
Before carrying out any maintenance operation, 
make sure that the machine is in “STOP” position 
and main switch has been cut out.

6.1	 Service type

WARNING

Any maintenance operation requiring opening of 
machine panels must be carried out with machine 
at standstill and disconnected from the power 
supply. It is forbidden to clean and lubricate 
moving parts! "Repairs to the wiring, mechanical, 
air supply or cooling systems, or to parts of same 
must be carried out by qualified and authorized 
personnel and if necessary, according to the 
routine and extraordinary maintenance schedules 
as envisaged by the customer with reference to 
specific operation methods, according to the use 
for which the machine is destined".

Operations necessary for correct machine 
operation are such that most of routine 
maintenance operations are integrated into 
the production cycle.

Maintenance operations, such as cleaning of parts in 
contact with the product are usually to be carried out at 
the dates shown on the machine display, so as to speed 
up maintenance operations required.
Below is a list of ordinary maintenance operations:

•• Seal cleaning and replacement
Seal must be cleaned at the date shown on 
the machine display and replaced after a visual 
inspection and when product is found to be leaking 
inside drip drawer.

•• Beater unit cleaning
To be performed at the set date shown on the display.

•• Spigot assembly cleaning
To be performed at the set date shown on the display.

•• Pump unit cleaning
To be performed at the set date shown on the display.

How to check the gear conditions:
This check must be performed during the machine 
periodic cleaning.
Detach the compression pipe after having released the 
cylinder pressure. If the pump parts are fitted correctly 
and the gears are in good condition, the pump features 
a good mix delivery; if the pump parts are fitted correctly 
but the gears are worn out, the mix delivery will be slow.

How to avoid gear wearing:

•• Do not let the pump run idle (i.e. without mix inside 
of the hopper) or just with water for more than a few 

seconds: the mix fats act as lubricant for the gears 
(e.g. with car's oil). Without mix, the gears will wear 
down earlier.

•• No foreign body must reach the internal side of the 
pump. Even a small plastic part, tomatoes peel or a 
straw yearn that has accidentally reached the hopper 
may block the supply and damage the gears.

•• During the cleaning operations, handle the gears 
with the utmost care. Should they fall down, this may 
compromise their operation.

•• Sheet, drip drawer and tray shelf cleaning.
To be carried out daily with neutral soap, seeing to it 
that cleansing solution never reaches beater unit at 
its inside.

•• Cleaning and sanitization.
To be carried out at the set date shown on the 
machine display, according to procedures described 
in section 5 of this manual.

WARNING

Never use abrasive sponges to clean machine and 
its parts, as you might scratch their surfaces.

6.2	 Water cooling
On machines with water-cooled condenser, 
water must be drained from condenser at the 
end of selling season in order to avoid troubles 
in the event that the machine is stored in 
rooms where temperature may fall under 0°C.

After closing water inlet pipe, disconnect the drain pipe 
from its seat and let the water flow out from the circuit.

6.3	 Ordering spare parts
If one or several parts are worn or broken, refer to your 
dealer to order all necessary spare parts.

WARNING

Before using spare parts and/or supplied parts 
intended to come into contact with the product 
on the machine, it is absolutely necessary to clean 
and sanitize them as indicated in sec. 5 of this 
manual
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6.4	 Supplied accessories

	 Fig. 67

Legend:
28	 Beater seal
72	 Puller
243	 Pump body seal
475	 Supplied box
772	 Brushes
830	 Carpilube tube

1126	 O-ring
1131	 O-ring
1153	 O-ring
1178	 O-ring
1188	 O-ring
1224	 O-ring

1188 1178

028

830772

475

072

243

1224

1126

1131

1153
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7.	 TROUBLESHOOTING

FAULT CAUSES REMEDIES

Compressor starts and then 
stops after a few seconds.

•• In case of water-cooled machine: water 
does not circulate.

•• Open water inlet valve and check that 
pipe is not squashed nor bent.

•• In case of air-cooled machine: air does 
not circulate.

•• Check that the machine in positioned in 
such a way to allow air to circulate from 
the bottom to the top (at least 50-cm 
space above the stack).

•• Check that the condenser is not 
clogged by dust or other elements and 
if necessary call a technician to have it 
cleaned.

•• Call for service if necessary.

Mix or ice cream come out 
above or below piston even 
though the spigot door is 
closed.

•• Piston without O-ring or with worn-out 
O-ring.

•• Stop the machine and insert or replace it 
with a new one if worn-out.

Mix coming out of drip tray. •• Stuffing box missing or worn-out. •• Stop the machine and install it if missing. 
If worn-out, replace it with a new one.

The ice cream dispensing 
handle is hard to move. •• Dry sugar on pistons.

•• Stop the machine and wash thoroughly 
and grease piston and O-rings with 
edible fat.

Ice cream comes out from 
spigot door.

•• O-ring missing or not properly fit. •• Stop the machine and check and put 
remedy.

•• Knobs not tightened evenly. •• Stop machine. loosen and tighten them 
again.

Low ice cream overrun. •• Pump not properly adjusted. •• Change the position of the pump central 
knob.
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