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FILLING PROCEDURE 

(1) Open door of machine with key provided. 

(2) Turn ingredient chutes to ensure that product is not trailed over the 
counter. 

(3) Lift out the product canister. Remove lid of canister and fill with correct 
ingredients to within 3cm of top of canister. Do not overfill canister or 
compress the product in canister. 

(4) Wipe the exterior of the canister with a clean damp cloth using the 
recommended cleaning agent. Dry the canister with a clean dry cloth or 
paper towel. 

(5) Return the canister to the machine. Remember to turn the ingredient 
chutes back to a downward facing position. 

(6) Always ensure that the canisters are located in the correct position. The 
ingredient name is written on the rear of the machine to assist you. 

(7) Check that the canister drive on the rear of the canister is correctly 
aligned with the motor drive at the back of the machine. 
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(9) Remove the extract chamber from the canister shelf by lifting it upwards 
and then forwards toward the front of the machine. Wash and dry the 
cover. 

(10) Clean all accessible inner and outer surfaces of the machine using a 
damp cloth and wipe dry. 

(11) Replacement of the cleaned parts is in reverse order to disassembly. 
First refit whipper seal 2. Ensure the seal is pushed firmly into position – 
against the stainless steel washer, than fit impellor 3. Refit the whipper 
chamber 4 ensuring that both locking pegs B on the mixing system are 
correctly located by pressing firmly on the lower part of the mixing 
system. Finally replace steam trap 5. 

 
(12) Refit the extract cover and replace the ingredient canisters after filling 

with product. Rotate the canister nozzles downwards. 

(13) Switch on the machine and set on/off switch to on. 

(14) Flush the machine by pressing flush button on back of door to ensure 
there are no leaks and everything is working correctly. 

(15) Remove waste tray and grille and empty contents. 

(16) Clean waste tray and grille and replace. 

(17) Flush the machine by pressing the flush button on the back of the door 
to clean the mixing bowls. 
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DAILY HYGIENE 

FLUSHING 

At least daily, and preferably at the end of any operating period after which the 
machine will be idle for any length of time,  the waste tub should be emptied and 
the machine should be flushed using the built in flush program.  

The procedure for flushing is as follows: 

(1) Open the machine door and ensure the machine is switched on. 

(2) Place a container capable of holding approximately 0.75l under the 
dispense nozzles. 

(3) Ensure that hands and loose clothing are clear of the dispense nozzles. 

(4) Press the button marked flush on the buttons. The unit will perform an 
automatic flush sequence. 

(5) Repeat as necessary. 

(6) Once flushing has ceased, the machine will be ready for use. 
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 MIXING SYSTEMS AND EXTRACT DUCT CLEANING 

 
 

(1) Set the on/off switch on the machine to off and isolate the mains 
electrical supply from the machine. Unlock and open the cabinet door. 

(2) Rotate the canister nozzles upwards to prevent ingredient spillage and 
then remove the ingredient canisters. Wipe clean the exterior surfaces 
of the canister assembly and dry thoroughly. 

(3) Disconnect the pipes from the mixing bowls and remove the dispense 
nozzles from the dispense head. Wash and dry these items. 
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(4) Remove the steam trap 5, and then remove the whipper chamber 4 by 
pulling towards you.  

(5) Remove the whipper impellor disc 3 by pulling it in the direction shown. 

 
(6) Remove the whipper seal 2 and ensure the running surface A is smooth 

and free of ingredient residues. 

(7) Inspect the whipper seal for damage and replace if necessary. 

(8) Clean all the removed mixing system components in hot water using the 
recommended sterilising agent and dry them thoroughly. 
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