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SECTION 1
INTRODUCTION

1.1 USE OF THIS MANUAL

Your service manual has been prepared as a guide to help you get the most from your
Frozen Drink Machine It contains information about the installation and opematf

your machine. The manual also contains instructions for service and care. The manual
should be read carefully by the operator offh@zen Drink Machin¢éo become familiar

with the machine and the correct operating procedures described withiiolldivng
notations are used throughout the manual to bring important facts to your attention:

A Wa r n  Thig motation is used whenever the personal safety of the operator(s) might
be jeopardized. if procedures are not followed correctly.

WARNING
DO NOT INSERT ANY OBJECTS

INTO CYLINDER OR HOPPER WHILE
MACHINE IS RUNNING!

C a u t -iTleignotation is used whenever the machine or related equipment may
receive or cause damage if not observed.

CAUTION CAUTION
RISK OF ELECTRICAL SHOCK. MOVING PARTS

DISCONNECT FOWER DO NOT OPERATE UNIT

WITH PANELS REMOVED

N o t- e 0This notation is used taring important information to your attention that
will enhance the performance of your machine.

=]

BEFORE SERVICING UNIT.

N

1.2 PRELIMINARY INSPECTION
Unpack the nit as soon as possible
upon its arrival. Check the entire
machine and its contents for possible
shipping damage. Note damage, if a
and notify your carrier immediately.
Frosty Factory of America cannot be
responsible for damaged merchandis
caused bghipping. Inventory the
accessories to be sure they include t
items you specified on your order.
Normally the accessories include:

Beater Bar, Drip Tray, Faceplate,
Faceplate Knobg{opper Cover,
PetroGel, Sanitizer, Spare FaucetRings,
Warranty Card, Wire Brushe$lanual.
Remote fittings or235R units.




1.3 DESCRIPTION

Stainless Lighted
Steel Cabinet Flavor Sign
Stainless Beater Bar
Steel C6527
Cylinder
Scraper Blade
(not visible)
Faceplate CE51E
KnobsF02&2
Faucet
Clear Plastic AéSﬁesTgW
FaceplateC6501
Fill Indicator
Drip Tube Light F0207
Drip Tray Control Switches
F0195 Top F0416
Bottom F0417

1.4DIMENSIONS

260 (66 cm)

— 24 .50 (

Legs aret digh. —— 2 9 1 (.Tm)

Al |l ow 60 b ealncirculdtiony n
waterhoses or rente connections.




SECTION 2
LOCATIO N & INSTALLATION

2.1 SAFETY PRECAUTIONS
Do not attempt to operate yokrozen Drink Machinentil the safety precautions and operating
instructions in this manual are read completely and are thoroughly understood.

Take notice of allvarning label®n you Frozen Drink Machine The labels have been put there
to inform and protect persons operating or servicing your equipment. Care must be taken not to
damage or destroy labels during installation and servicing. The labels have been designed to
withstand outine cleaning and handling. Damaged or missing labels should be promptly
replaced with approved labels from Frosty Factory of America Inc.
2.2 INSTALLATION
Placing yourFrozen Drink Machinén a highly visible area will enhance sales. A suitable
statian will be able to support 250 pounds and will have a dedicated electrical outlet.
CAUTION: Do not attempt to share the dedicated electrical outlet with anyaypéance;
this will cause the circuit breaker to trip.
1. Uncrate youFrozen Drink Machine
2. TheFrozen Drink Machinenust be placed on a sturgiatform able to hold the weight of the
machine when full of productevel the machine by turning the adjustable part of the leg.
The machine must be level front to back as well as left to right.
3. Frozen Drink Maching equipped with air cooled condensers must have correct ventilation.

Air intake is at the rear of therozen Drink Machinand discharge through the side; both

require 80 FmieeDlrinkdviachiee r eAgluli r e ®eétopcl ear ance at

NOTE: Locating the unit in direct sunlight, near cooking facilities or any high heat
area will reduce the performance of your machine.

CAUTION: Extended operations under severe heat condition can damage the cooling

system.

NOTE: Establishments that serve beverages from frozen drink machines are respons
for providing the necessary facilities for cleaning and sanitizing their food
service equipment.

4. Place the thregosition switch in the OFF position (den).
5. Connect the power cord. TReozen Drink Machinenust be connected to a properly
grounded receptacle. The electrical cord furnished as part Bfazen Drink Machindas
a three prong grounding type plug. The use of an extension cord ismwimended. If one
must be used;onsult the natinal and local electrical codd3o not use an adapter to get
around grounding requirements

Notice:
Y our receptacle shoulg
look like one oftheseasg
andmatch your unit
voltageaAmps on the
data plate.

6. Install the drip tray, cover, beater bar and
faceplate assemblies on thezen Drink

WARNING: Do not
attempt to alter the
electrical plug. Seriou|
injury or electrocution
may result.




SECTION 3
OPERATION

3.1 MACHINE CONTROLS

Two selector switches located on the front of tleeinine control operation of tii@ozen

Drink Machine Selection of the right (snowflake) position, with both switches, will
schedule the machine for normal operation. The compressor cycle is protected by a time
delay circuit, which will engage the compser approximately 2 minutes after normal
operation is initiated. A red fill light located above the switches will illuminate when the
level of mix is low in the hopper. A thermostat knob on the electrical control box of your
machine is set at the facyosnd should not be changed or adjusted except by an
authorized service repairman.

Refer to the information below for functions available with various combinations of
switch positions.

Normal Operation i Both switches on
snowflake.Machine will freeze mix to
provide frozen beverage as desired.

Cooling OperationT Top switch on
snowflake, Bottom switch on
thermometer symbol. Machine will
automatically come on whenever—|
necessary to keep mixaled to

5° C/AQ® F - used primarily for
overnight storage of mix remaining
in the machine.

— Cleaning Operation- The drive
motor will run in thefaucet position
to allow a stirring action of the rinse)

water while cleaimg.

Off - The hand symbol is the”
recognized international symbol for
Ast opo. Il n t
the machine will not run.




3.2 THE PRODUCT YOU SERVE

TheFrozen Drink Machinavill produce a fine grain, senrfilozen slush when the proper

mix is used. When measured with a refractométer proper mix wilmeasure 130 18

Abri xo. Too little sugar in the mix will ca
will lengthen the freeze time.

CAUTION: Any attempt to freeze water only will cause severe damage to your
machine.
NOTE: Do not add sgar directly into the machine, as some of it will settle and
result in an improper mix.

FRUIT JUICES with at leasB2 grams of sugar per &z. servingwill freeze well in
theFrozen Drink Machine They will remain stable during the freezing process while
retaining their natural color and flavor.

NEUTRAL BASES are used to produce a neutral frozen cocktail base. A wide variety

of different drinks can be created from one neutral base by the addition of various flavors.

Most brands of neutral bases speaifjixture of four parts water to one part neutral

base. However, before use in #frezen Drink Machine be sure theo Abri xo
18.

The amount oALCOHOL in the recipe will affect the freezing process. As a rule of
thumb, for the mix to frese properly, the recipe should contain no more than 25 percent
alcohol.

Suggestion for optimum production and sales:
1) Use the finest ingredients available.
2) Test the product before serving it.
3) Keep the machine clean ALWAYS!

3.3 PRODUCT CONSISTENCY
g\gvee)l(g[l)uesclivk?ytl(z:gl;teySFe;cStlc?r?/ Ef?](:r]iiglsm TCC_: screw is visible through_opening at rear _of
cabinet (as shown). Use straight slot screwdrive
will produce consistent texture and to adjust. Clockwise thickens beage,
thickness of your frozen beverages. The counterclockwise makdseverage thinner.
adjustment screw (accessible through the . -
left side panel as you face the machine
front) is preset at the factory. Various mi
consistencies can be achieved by turning
the screw clockwise (thicker drink) or
counter clockwise (thinner drink). Turn tk
screw one full turn then allow enough tim
to lapse (about three minutes) for the
compressor to complete a cycle before
sampling. Continue this process until
desired resulis obtained.




3.4 START UP
NOTICE: Before stadup, be sure the machinahbeen sanitized in accordamaéh

procedures set forth in the cleaning section of this manual.

Pour the mix into the hopper and allow it to drain into the cylinder.

Fill the
Hopper
Do nqt run the to about
machine when 1inch
the freezing from the
cylinder is not top

completely full!

When the cylinder is full and the hopper is filled to one inch from the top, the machir
ready to run. Turn on by s e lbahswitcheson t

the front panel.

NOTICE: Always addmix as soon as the red, level indicator light, above the switches,
comes on to prevent air from entering the cylinder.
CAUTION: Allowing air into the cylinder will cause a rocking motion of the machine.
If the mix is not yet frozethe air can escape by turning the machine off for

20-30 seconds.

WARNING: Never under any circumstances,
place your finger or any other object
into the hopper or feed hole while th
machine is in operation. Serious
personal injury may occur.

DANGER

Moving
machinery

3.5FREEZE TIME S

The freeze time on therozen Drink Machindodel 235Ruwith threedispensers
operating from one condensing uisipproximateh80 minutes with two dispensers
operating22 minutes, withonedispenser operatint? minutes. Times are as above
whenideal conditionsare met. Such as, poeoled starting mix temperature 40
degrees and condensing unit temperaati@) degreesr less The tine will increase

if the machine isot properly ventilated or is operated in a hot environment. Recipes
with high alcohol or high sugar content will naturally take a little longer.



SECTION 4
MAINTE NANCE

4.1 CLEANING
The following cleaning procedure should be used for initial-sgand on an as
needed basis to comply with the minimum cleaning and sanitizing frequencies
specified by the Federal, state or local regulatory agency havingigtios

AQ)Turn the machine to the off, Ahando
(2.) If applicable, drain mix into a sanitized container as per local health code
procedures.
NOTE: Do not put hands or foreignatter into mix.

(3.) Pour two gallon®f cool water (75F.) into the hopper. Place upper switch in
Afauceto position to | et the machine
dispose of the rinse water. Repeat until water is clear.

(4.) Remove the knobs from the faceplatby turnng in a counter clockwise direction.
Carefully pull the faceplate straight away from the front
of the machine. Remove the beater bar assesaply fr
the cylinder. Then slide the spring seal off the real
of the beater bar. Unscrew white faucet cap to
remove faucet plunger from faucet body. Remove

all o-rings for cleaning.
NOTE: Do not unscrew faucet body from faceplate to

clean. (Leak freeesvice after disturbing the
Teflon seal cannot be assured).

(5.) All parts removed during the above steps plus the
drip tray and insert can now be cleaned in your
warm (O F.) cleaningsolution. Rinse all
parts in clean rinse water and allowaiodry
before reassembly.

(6.) Use cloth and cleaning solution to wipe any residue from cylinder and hopper.

(7.) Re-assemble as shown in section 4.2 (next page).

(8.) Mix two gallons of warm water (approximately 100 degree F) with two ounces of
sanitizing powder tachieve 100 parts per million (PPM) sanitizing solution.

(9.) Pour the sanitizing solution into the hopper.

(20) Pl ace upper switch in Afaucet o position

upper switch @ OPBraimall golutomd) posi ti on.
Notice: Do not leave the solution in the machine for more than 5 minutes.
(11) Pour product into hopper. Replace hopper cover. Place both switches in right
(snowflake) position when ready to freeze product.

posi t|

st

r



4.2 REASSEMBLY

Using Péro-Gel, (F0298
lightly lubricate the longer
end of the beater shatft.

Slide beater seal
(FO355 onto the shaft
with the spring end
toward the beater bar.

Theblack carbon ring——
must be facing thendof
the beater bar so it will be i
direct contact with the whitg
ceramic seal inside the
cylinder when the beater bg
is re-installed.

Carefully insert the beater
barC6527(with beater seal
into thehole at the rear of
the cylinder andotate until
it fully engages into the

drive plate.

Re-install thefaceplateon the
machine. First plac;%
faceplatebushing onto the
beater shaft. Then slide facg]
plate onto the four studs.
Installthe faceplate knobs an
tighten evenly until the
faceplate &ing is snug
against the cylinder.

10



4.3 PREVENTATIVE MAINTENANCE
It is recommended that a maintenance schedule be followed to keep the machine clean
and operating properly.

WARNING: Never attempt to repair or perform maintecewon machine until the main
electrical power has been disconnected
A. DAILY
The exterior of the machine should be kept clean at all times to preserve the luster and
sanitation of the stainless steel. A mild alkaline cleaner is recommended. Wse a so
cloth or sponge to apply the cleaner.

B. WEEKLY
(1) Check Grings and rear seal for excessive wear and replace if necessary.

(2) Clean the drip tray and front of the freezer with a mild soap solution.

4. 4EXTENDED STORAGE

Refer to the following sfes for storage of the machine over any long period of shutdown
time:

(1) Turn the three position switch to the OFF (center) position.

(2) Disconnect (unplug) from the electrical supply source.

(3) Clean thoroughly with a warm detergent all parts that dongentact with the mix.
Rinseal parts in clean water and drypo not sanitizeFF-rozen Drink Maching@arts
can be left disassembled until ready for use.

NOTE: Do not let the cleaning solution stand in the hopper or in the cylinder
during the shutdown period.

11



4.5 FACEPLATE/FAUCET ASSEMBLY

Face Plate/Faucet Assembly Part No.
A. Face platassemblyvith magnet C6501
B. Faucetassemblywith nut C6513
C. Plunger Assemblyonly) C6513P
D. Faucet body (only C6513B

Plunger AssembIZ6513P

@ob O-Rin}\ Face Plate = !
F0264 F0491 Cc6501 \

\ Y ~.

O-Ring

F.P. Bushing\

............................. o

,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,, "

/’
Faucet Body Faucet Nu 1
C6513B F0197 _—
*Magnet
Add Teflon Tape

*Motor DisconnectMagnet (Motor will not operate when faceplate is removed)

12




4.5 FACEPLATE/FAUCET ASSEMBLY (continued)

Applying Teflon Tape
to Faucet Body
before installation

Align Faucet Assembly opening tq
bottom of faceplate then tighten n

Install O-rings
onto plunger

Installing Plunger Assembly
into Faucet body

Lubricating
O-rings with
Petro-Gel

InstallingFFaceplate
onto front of Machine.




4.6 FLOAT SWITCH ASSEMBLY

1. The float switch assembly consists of: Post switch, Float , Float chRin®
and Nut.

2. There are two dots on one end of the float. When assembled the two dots must
be on the top end dife float.

3. Place ORing so that it will be insidéhe hopper (sink bottom) when finished.

Float Switch Assembly « Post Switch
FO811

v

Float

Bottom of hopper Hex shape for baelip wrench

........ O-Ring

Nut

\Two wires from float switch to control circuit.

Top View of Float Switch

Two Dots(Up)

The two dots must face
upwad or the float switch
will operatebackwards.

Floa

4. 7THERMOSTAT SYSTEM Thermostabnly works
when tle switches are in
L1 To upper Switch t he Abgt apnods i

—

F0401

14



4.8USING THE CLEANING BRUSHES

Drip Chamber.

Ceramic Seal
F0665

..................................

. .
.........

: Clean with ...
: warm wet rag

o,
.................................

Cylinder

Drip Tube
Drip tube Brush
F0327

Insert long brush Push brush althe wayin
into drip tube until it can be seen in the

middle of the ceramic ring

15

..................

Drain Spacer Block
C2308

Clean ceramicing with
warm, wetrag. Remove
anydried product from
center of ceramic ring.




4.9BEATER BAR SEAL INSTALLATION

1. Using PetreGel (or other sanitary food grade lubricant), lightly lubricate the longer
end of the beater shaft. Slide beater seal onto the shaft with the spring end toward
the beater bar. (Refer to diagram in this section of yeanual or on top of the
hopper cover for correct installation of spring seal).

2. The black carbon ring must be facing #relof the beater bar so it will be in direct
contact with the white ceramic s$aaside the cylinder when tHeeater bar is re
instdled. This is a dry seal and must be kept free diubricants. Lube the beater
barshaftONLY!

3. The beater seal may become damaged if the beater shaftubricated before
installation of the beater seal.

Properly installed
seal assembly

Rear wall of cylinde

Ceramic seal inside cylinder/'/

(must be grease free)
Carbon seal face
(Must be grease free)

Rubber seal
Spring

Damaged seal
Do notre-use!

Springcup ———E— 1

Apply light film of grease
before assemkﬁ,

Beater bar shaft — >

Beater seal assemblec
and installed <<

Beater bar assembly

C652
[ YR‘K\

Seal with
normal wear.

16



