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Warranty 
 

An installation and warranty form is provided with every FB 80 system, located inside the FB 80 unit 
with this manual.  It is important that the operator carefully review the warranty and installation 
documents accompanying the unit before using this system.  Any questions or concerns regarding the 
warranty should be clarified upon delivery or installation.  For more information, contact your local 
authorized Flavor Burst ® distributor. 



 
INTRODUCTION SAFETY PRECAUTIONS 

 
Congratulations on your purchase of an          
FB 80 series flavoring system!  As a food and 
beverage provider, your customers are your 
greatest asset.  Your primary concern must be 
the health and welfare of your customers.  This 
manual provides everyday operating guidelines 
and procedures.  Special functions have been 
incorporated into the equipment to provide 
simple and effective cleaning and sanitizing of 
your unit. We urge you to follow these 
instructions carefully and maintain strict sanitary 
practices in your daily operating routine. 
 
The FB 80 series system is an add-on to a soft 
serve freezer designed to inject concentrated 
flavorings throughout soft serve product as it is 
dispensed. To dispense a flavored product, the 
operator first selects the flavor(s) from the 
system keypad.  The draw-handle must then be 
moved into the open position while depressing 
the lever on the spigot switch in a smooth 
continuous motion to activate the FB 80 system 
and dispense flavored product.  Returning the 
draw-handle to a closed position and releasing 
the draw handle switch will stop product flow 
and the FB 80 system. 
 
Flavor Burst® syrup is stored within the 
equipment cabinet in 1 gallon disposable bags.  
Proper syrup injection rate is maintained by 
adjusting the flavor level on the system keypad. 
 
Components of the FB 80 system should be 
cleaned daily to ensure the highest standard of 
sanitation.  When your equipment is delivered 
or if it has been unused for more than 24 hours, 
follow the DAILY OPENING PROCEDURES. 

 
Always follow these safety precautions when 
operating the Flavor Burst® system: 
 

  DO NOT operate the system without 
reading this operator’s manual. Failure to follow 
this instruction may result in equipment 
damage, poor system performance, health 
hazards, or personal injury. 

  DO NOT operate the system unless it is 
properly grounded. Failure to follow this 
instruction may result in electrocution.  
 

  DO NOT operate the system with larger 
fuses than specified on the system data label. 
Failure to follow this instruction may result in 
electrocution or damage to the machine. 
Consult your electrician. 
 

  DO NOT put objects or fingers in the 
door spout. Failure to follow this instruction may 
result in contaminated product or personal 
injury from blade contact. 
 

  The FB 80 cabinet system must be 
placed on a level surface capable of supporting 
at least 220 lbs of weight. Failure to comply 
may result in personal injury or equipment 
damage. 
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  DO NOT install the unit in an area where 
a water jet could be used, and do not use a 
water jet to clean or rinse the system. Failure to 
follow these instructions may result in serious 
electrical shock. 
 
 
NOISE LEVEL: Airborne noise emission does 
not exceed 70 dB(A) when measured at a 
distance of 1.0 meter from the surface of the 
machine and at a height of 1.6 meters from the 
floor. 
 

  NOTE:  Operations Manual subject to 
change.  Contact your local distributor for most 
recent updates concerning the FB 80 unit. 
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PARTS IDENTIFICATION/FUNCTIONS 

General System Overview (See Figure 1)
 
ITEM PART NO. DESCRIPTION QTY. FUNCTION 

1  ELE 430-RE-1 S APIGOT SWITCH ASSEMBLY 1 ctivates Injector Assembly. 

2 E K FLE 500 EYPAD ASSEMBLY 1 lavor Burst unit command center. 

3 M K MIS 3109 EYPAD BRACKET ASSEMBLY 1 ounts the keypad to the freezer. 

4 IN IN InJ 324 JECTOR ASSEMBLY 1 jects syrups into soft serve. 

5 M A S
nIS 3151 CCESSORY HANGING BRACKET 1 tores flavor line and Injector Motor when  
ot in use. 

6 M S AIS 3026 URFACE RACEWAY (2 FEET) 1 ttaches flavor lines to side of freezer. 

7 N C H mps./A ABINET ASSEMBLY 1 ouses flavor trays, electronics, and pu

8 CAB 113 FLAVOR TRAY 8  bags. Houses syrup

9 SYR 943 S
S TranYRUP TUBE ASSEMBLY –  

OFT SERVE 8 sports flavors from bag to pump. 

10 SAN 740 SANITIZER TANK ASSEMBLY Hous1 es sanitizer cleaning solution. 

11 SPR 5800 SPARE PARTS KIT Houses extr s. 1 a spare parts and wear item

12 SYR 941 SYRUP BAG ADAPTER C8 onnects bag fitment to flavor lines. 
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General System Overview  
 

 
 

 
Figure 1 
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Cabinet (See Figure 2)
 
ITEM PART NO. DESCRIPTION QTY. FUNCTION 

1 N E H/A LECTRONICS SYSTEM 1 ouses microprocessor and electronics. 

2 CAB 135R-A R H
bIGHT SIDE PANEL 1 olds tray support brackets and panel  
rackets. 

3 C T SAB 145 RAY SUPPORT BRACKET 8 upports flavoring trays. 

4 FAS 2024 8 F
s-32 X 1/4 PAN HEAD 28 astens panel brackets to divider panel,  
ecures sides. 

5 FAS 2014 8 A
fe-32 X 1/2" PAN HEAD 25 ttaches top panel, back cover, and   

et to cabinet. 
6 E S PLE 483 ANITIZER PUMP CABLE 1 rovides power to the sanitizer pumps. 

7 E P PLE 496 UMP CABLE 1 rovides power to the syrup pumps. 

8 M M PIS 3066 INI BUSHING 1 rotects flush tube. 

9 M F C
sIS 3028 LUSH TUBE ASSEMBLY 1 onnects with flavor line to flush with  
anitizer solution. 

10 C F P
cAB 139 RONT DOOR PANEL 1 rovides easy access to syrup bags and  
onnectors. 

11 C R BAB 136-A EAR PUMP COVER 1 ack panel to cover pumps. 

12 F 3/16" X 3/16" BARB TUBE CONNECT SIX 1023 1 plices together flush tubes. 

13 CAB 134 DIVIDER PANEL Hold
fl1 s tray support brackets and divides  
avor trays. 

14 CAB 144R RIGHT PANEL BRACKET 3 H port rails. olds tray sup

15 CAB 144L L HEFT PANEL BRACKET 3 olds tray support rails. 

16 CAB 143 L P nt panel  
laATCH BRACKET 1 rovides latching tab for fro

tch. 
17 F F L LATCH LAS 2001 RONT DOOR PANE 1 atches front door to cabinet front. 

18 SYR 927 INTERNAL 9-TUBE ASSEMBLY T rts syrup from bags to flavor  
91 ranspo
-Tube Assembly. 

19 SAN 748 PERISTALTIC Pumps 
aSANITIZER PUMP 1 sanitizer solution to flush tube  
nd sanitizer line. 

20 SYR 307 PERISTALTIC SYRUP PUMP P  
li8 umps syrup from flavor bags into flavor 
nes. 

21 CAB 155L PUMP MOUNTING STRI S
bP 1 upport for syrup trays and spacing 

etween panels. 

22 CAB 155R PUMP MOUNTING STRI  Support for 
bP 1 syrup trays and spacing  

etween panels. 

23 FAS 2037 TAPPED NYLON SPACE 12 S
sR ecures screw to center panel, and  
upport for trays. 

24 32 STANDARD NYLON SPACERS 12 PFAS 20 rovides extra support for flavor trays. 

25 FAS 2034 8  A  divider panel. -32 X 3/4" MACHINE SCREW 12 ttaches bushings to

26 MIS 3067 O S
APEN/CLOSED BUSHING 1 train relief for internal 9-Tube  

ssembly. 
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ITEM PART NO. DESCRIPTION QTY. FUNCTION 

27 FIX 1033 1/4" X 1/4" BLKHD (PUSH-TO- 
CONNECT) 1 Connects Sanitizer Tank tube to the  

unit. 

28 TUB 803 TUBING-PER FOOT 1 Transports sanitizer solution from tank  
to pump. 

29 CAB 133 BASE PANEL 1 Attaches the bottom of the inner and  
side panels. 

30 RUB 618 RUBBER BUMPER WITH WASHER 6 Provides spacing between cabinet base  
and table. 

31 FAS 2035 8-32 NUTS - EXT. LOCK WASHER 6 Attaches to screw and holds rubber  
bumper in place. 

32 MIS 3074 SHORTY PLUG #1672 6 Covers screw hole in rubber bumper. 

33 FAS 2040 6-32 X 1/4" TAPPING SCREW 24 Secures tray support bracket to side  
panels. 

34 CAB 135L-A LEFT SIDE PANEL 1 Holds tray support brackets and panel  
brackets. 

35 SYR 943 SYRUP TUBE ASSEMBLY –  
SOFT SERVE 8 Transports the flavoring from the syrup  

bag to the syrup pump. 
 
Cabinet  

 
Figure 2 
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Injector Assembly and Related Parts (See Figure 3) 

ITEM PART NO. QTY.
 

DESCRIPTION FUNCTION 

1 ADPT 101A S O-RINGS  
- 1 At s Injector Asmb. to most Taylor 

fre
POUT ADAPTER WITH 
STANDARD 

tache
ezers & some Crown Series models. 

1A RUB 642 ADAPTER O-RING  C
fr1 reates tension to secure Adapter to  

eezer door. 

1B RUB 640 FLAT ADAPTER GASKET  1 Provides sealed cavity inside Adapter. 

1C ADPT 101 SPOUT ADA A ctor Asmb. to freezer door. PTER 1 ttaches Inje

1D RUB 632 S C
InPOUT  ADAPTER O-RING 1 reates tension to 

jector Head. 
secure Adapter to  

2 IN  IN C   
pJ 322 JECTOR HEAD ASSEMBLY 1 onnects flavor line to inject syrups into

roduct. 

2A R SYRUP PORT O-RI PUB 652-RSS NG 1 rovides sealed cavity inside syrup port. 

2B RUB 651 INJECTO  2-020 P ealed cavity. R HEAD O-RING 1 rovides a s

3 IN G GE ASSEMBLY R
dJ 321 EAR CARTRID 1 otates product for even syrup  
istribution. 

4 SYR 932 6' 9-TUBE ASSEMBLY 1 Supplies syrup to Injector Head from  
pumps. 

4A FAS 2051 ROLLED FLANGE EYELET 18 Provides tension in syrup line to affix to  
line coupler. 

4B ROT 510 LINE COUPLER 2 Holds flavor lines in place. 

4C RUB 610 BAG CONNECTOR O-RINGS 1 Provides extra tension between tube  
connectors. 

4D ROT 515-A 9-TUBE ASSEMBLY. WAVE SPRING 1 Provides tension between tube  
connectors. 

4E INJ 116 LINE COUPLER NUT - BLACK 1 Attaches flavor tubes to Manifold. 

4F SYR 901 6' 9-TUBE ASSEMBLY TUBES 9 Transports syrup from pump to Injector  
Head. 

4G ROT 511 LINE COUPLER NUT 1 Connects flavor lines to the internal  
9-Tube Assembly. 

4H RUB 602 9-POS TUBE CONN. GASKET 1 Provides sealed cavity. 

5 INJ 117 TUBE CONNECTOR BODY -BLACK 1 Secures Syrup Line Manifold to flavor  
lines. 

6 MIS 3142 FLAVOR LINE DUST CAP - FB 80 1 Covers Manifold when not  
connected. 

7 INJ 201 SYRUP MANIFOLD - BLACK 1 Connects flavor line to Injector Head. 

8 RUB 601 9-POS DUCKBILL CHECK VALVE 1 Provides sealed cavity and prevents  
syrup leakage. 

9 MIS 3143 INJECTOR SUSPENSION BRACKET 1 Secures Injector Asmb. to freezer door. 

9A FAS 2107 INJECTOR BRACKET KNOB 1 Tightens positioning of hanging bracket. 

9B MIS 3144 NYLON SHOULDER WASHER 1 Allows free horizontal movement for  
bracket. 
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ITEM PART NO. DESCRIPTION QTY. FUNCTION 

9C MIS 3143-A INJ 1 Attaches to free to hang ECTOR BRACKET PART A zer door bolts 
Injector Assembly. 

9D ROT 535 IN PRING WASHER 1 bJ. BRACKET S Allows space between hanging and  
ase brackets. 

9E MIS 3143-B INJ S
AECTOR BRACKET PART B 1 ecures bracke

ssembly. 
t assembly to Injector  

10 IN IN  PJ 323 JECTOR ASMB. / NO HEAD 1 owers the Injector System. 

10A INJ 330 IN SSEMBLY P
syrup into product. JECTOR MOTOR A 1 owers the Injector Assembly to inject  

10B IN IN BLY G  
s . J 331 JECTOR GEARBOX ASSEM 1 ears turn Gear Cartridge to allow even 
yrup distribution

10C FAS 2023 ACCESSORY MOUNTING BRKT  
K

S
GNOB 1 ecures base Suspension Bracket to  

earbox. 

11 MIS 3151 ACCESSORY HANGING BRACKET Stores flavor line and Injector Motor  
w1 hen not in use. 

12 M S AIS 3026 URFACE RACEWAY (2 FEET) 1 ttaches flavor lines to side of freezer. 

13 ADPT 8750-A SPOUT ADA
A

A t  
T

PTER W/ O-RINGS –  
LTERNATE 1 ttaches Injector Assembly to mos

eries freezers. aylor Crown S

13A R ADAPTER O-RING FOR ALTERNATE 
A

C
frUB 645 DAPTER 1 reates tension between Adapter and  

or. eezer do
13B ADPT 8750  SPOUT ADAPTER - ALTERNATE 1 Attaches Injector Asmb. to freezer door. 

13C RUB 632 S C
InPOUT ADAPTER O-RING 1 reates tensio

jector Head. 
n to secure Adapter to  

 
 
Injector Assembly 
 

and Related Parts 

 
 

Figure 3 
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Syrup Pump and Related Parts (See Figure 4) 

ITEM PART NO. DESCRIPTION QTY.
 

FUNCTION 

1 N/A SOFT SERVE SYRUP PUMP 8 P vor bags to flavor  
li

umps syrup from fla
nes. 

1A SYR 307 PERISTALTIC SYRUP PUMP 1 ea. P  flavor bags to flavor  
li

umps syrup from
nes. 

1B TUB 806 1/8” SYRUP PUMP REPL TUBE  1 ea. T rup through pump. ransports sy

1C FAS 2066 S
W 1 ea. SecuYRUP PUMP TUBE  

ASHER-1/4 res pump tube. 

1D FAS 2067 SYRUP PUM 1 ea. P rom slipping. P CLAMP-HOSE-1/4" revents pump tube f

1E FAS 2051 R 1 ea. COLLED FLANGE EYELET reates tension for tighter fit. 

1F FIX 1036 1 1 ea. C/4" TO 1/4" OD UNION ELBOW onnects syrup in tube to pump. 

1G FIX 1035 1/4 TO 3/16 OD REDUCING UNION 1 ea. C rup pump to flavor line out. onnects sy

2 S S
SOFT SERVE TYR 943 YRUP TUBE ASSEMBLY –  8 ransports flavor from bag to pump. 

2A F C 1 ea. CIX 1049 OUPLING-1/8"NPT FB80 onnects flavor line to flavor bag. 

2B FIX 1047 E
F 1 ea. C  LBOW-BARBED TUBE PORT  

B80 onnects flavor in tube to bag fitment.

2C T  PE  1 ea. CUB 811 TUBE-SILICONE .188X.375
FB80 onnects barb fitment to tube port. 

2D FIX 1048 FITTING-1/4 1 ea. ConX1/4 BARB FB80 nects syrup tube to silicone tube. 

2E SYR 902 FLAVOR-IN 1 ea. CarrieTUBE s syrup from syrup bag to pump. 

3 SYR 901 6' 9-T B
HeaUBE ASSEMBLY TUBE 9 rings syrup from

d. 
 pump to Injector  

4 ROT 511 LINE COUPLER NUT 1 Connects flavor lines to the internal 9- 
Tube Assembly. 

5 ROT 512 TUBE CONNECTOR BODY 1 flavor lines. 
Connects internal 9-Tube Assembly to  

6 ROT 510 LINE COUPLER 1 Holds flavor lines in place. 

7 FAS 2051 ROLLED FLANGE EYELET 9 Secures flavor lines to line coupler. 

8 MIS 3023 FLAVOR LINE DUST CAP 1 Cover to protect end of flavor lines. 

9 SYR 941 SYRUP BAG ADAPTER 8 Connects bag fitment to flavor lines. 

9A SYR 940 SYRUP BAG ADAPTER CAP 1 ea. Attaches to flavor bag fitment. 

9B SYR 939-A SYRUP BAG ADAPTER VALVE 
ASSEMBLY 1 ea. Transports syrup to quick connect  

fitment. 

9C RUB 632 SYRUP BAG ADAPTER O-RING 1 ea. Provides sealed cavity for Syrup Bag  
Adapter. 

10 CAB 113 FLAVORING TRAY 8 Houses syrup bags. 

11 ELE 496 PUMP CABLE 1 Supplies power to the pumps. 
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Syrup Pump and Related Parts  
 

 
 

Figure 4 
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Sanitizer Pump and Related Parts (See Figure 5) 

ITEM PART 
 

NO. DESCRIPTION QTY. FUNCTION 

1 SAN 748 SANITIZER PUMP ASSEMBLY 1 Supplies sanitizer to flush tube. 

2 TUB 807 SANITIZER TUBE REPLACEMENT 1 Transports sanitizer through pump. 

3 MIS 3023 DUST CAP 1 Cover to protect end of flavor lines. 

4 FAS 2051 ROLLED FLANGE EYELET 1 Creates tension for tighter fit 1 per  
pump, 9 per tube assembly. 

5 ROT 510 LINE COUPLER 1 Holds flavor lines in place. 

6 ROT 512 TUBE CONNECTOR BODY 1 Connects internal 9-Tube Assembly to  
flavor lines. 

7 ROT 511 LINE COUPLER NUT 1 Connects flavor lines to the internal  
9-Tube Assembly. 

8 SYR 901 6' 9-TUBE ASSEMBLY TUBES 9 Transports syrup and sanitizer from  
pumps to Injector Assembly. 

9 FIX 1035 1/4 TO 3/16 OD REDUCING UNION 1 Connects elbow to sanitizer line. 

10 n. FIX 1042 TUBE-TO-TUBE ELBOW 1 Connects pump tube to reducing unio

11 apter.SYR 931 CLEAR TUBING 1 Transports sanitizer to Pump Flush Ad

12 FIX 1043 1/4" IDX1/8 90 DG BARB FITTING 1 Connects sanitizer line to sanitizer  
pump. 

13 FIX 1017 1/8" FEMALE TEE 1 Connects fitments to Sanitizer Tank,  
flush line and pump. 

14 h  FIX 1034 3/16" ID BARB X 1/8" NPT ELBOW 1 Connects sanitizer line to Pump Flus
Adapter. 

15 r  FIX 1044 1/4" TUBE X 1/8" NPT 1 Connects sanitizer line to flush adapte
and pump lines. 

16   TUB 803 .17 x 1/4 LDPE TUBING-PER FOOT 1 Transports sanitizer solution from tank
to sanitizer pump. 

17 FIX 1036 1/4" TO 1/4" OD UNION ELBOW 1 Connects sanitizer tube to supply tube. 

18 SAN 715 SUPPLY TUBE CAP 1 Fastens grommet securely to tank. 

19 als  RUB 615 FEEDER TUBE RUBBER GROMMET 1 Holds sanitizer tube in place and se
tank hole. 

20 k. SYR 902 SANITIZER SUPPLY TUBING 1 Supplies sanitizer from Sanitizer Tan

21 re  SAN 734 HAND PUMP ASSEMBLY-FLUTED 
TANK 1 Seals Sanitizer Tank and adds pressu

when needed. 
22 SAN 701 SANITIZER TANK 1 Holds sanitizer solution. 

23 MIS 3028 FLUSH TUBE ASSEMBLY 1 Connects with flavor line to flush with  
sanitizer solution. 

24 FIX 1023 3/16" X 3/16" BARB TUBE CONNECT 1 Splices together flush tubes. 
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Sanitizer Pump and Related Parts  
 

 

Figure 5 
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Electronic Parts and Connections (See Figure 6) 
 
ITEM PART NO. DESCRIPTION QTY. FUNCTION 

1 ELE 500 KEYPAD ASSEMBLY 1 Flavor Burst unit command center. 

2   ELE 430-RE-1 SPIGOT SWITCH ASSEMBLY 1 Activates Injector Assembly. 

3 INJ 330 INJECTOR MOTOR ASSEMBLY 1 Powers the Injector Assembly to inject  
syrup into product. 

4 MIS 3109 KEYPAD BRACKET ASSEMBLY 1 Mounts the keypad to the freezer. 

4A MIS 3080 KEYPAD MOUNTING PLATE 1 ea. Attaches to freezer to mount keypad  
bracket. 

4B MIS 3103 KEYPAD MOUNTING BRACKET 1 ea. Holds keypad in place. 

4C FAS 2023 ACCESSORY MOUNTING BRACKET 
KNOB 2 ea. Fastens keypad bracket to mounting  

plate. 

5 ELE 434 POWER CABLE 1 Supplies the electronics board with  
power. 

6 CAB 137-A ELECTRONICS COVER 1 Protects and covers the electronics  
microprocessor. 

7   FAS 2014 8-32 X 1/2" PAN HEAD 15 Secures cover panel to base and ground
wire to nut. 

8 MIS 3150 FLAVOR BURST LOGO DECALS 1 Displays Flavor Burst trademark logo. 

9 FAS 2024 8-32 X 1/4 PAN HEAD 5 Secures microprocessor and power  
module to base. 

10 ELE 485 120V POWER ENTRANCE MODULE 1 Power source inlet. 

11 CAB 156 CONNECTOR SHIELD 1 Protects power cables from liquids;  
splash guard. 

12 ELE 501 MICROPROCESSOR 1 Main power supply. 

13 FAS 2081 STEEL CABLE CLAMPS 2 Strain relief to prevent chords from  
being detached. 

14 CAB 138-A ELECTRONICS BASE PANEL 1 Secures microprocessor. 

15 N/A GROUNDING WIRE 1 Grounds electricity. 

16 FAS 2035 8-32 NUTS - EXT. LOCK WASHER 1 Secures ground wire to screw and  
panel. 
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Electronic Parts and Connections 
 

 
 

Figure 6 
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Spare Parts Kit (See Figure 7) 
 
ITEM PART NO. DESCRIPTION QTY. FUNCTION 

1 SPR 5800 SPARE PARTS KIT – SOFT SERVE 1 Houses extra spare parts and wear  
items. 

2 INJ 321 GEAR CARTRIDGE 1 Rotates product for even syrup  
distribution. 

3 RUB 601 9-POS DUCKBILL CHECK VALVE 1 Provides sealed cavity and prevents  
syrup leakage. 

4 RUB 632 LOWER ADAPTER O-RING 1 Creates tension to secure Adapter to  
Injector Head. 

5 RUB 640 FLAT ADAPTER GASKET FOR  
ADPT 101A ADAPTER 1 Provides sealed cavity inside Adapter. 

6 RUB 642 UPPER ADAPTER O-RING FOR  
ADPT 101A ADAPTER 1 Creates tension to secure Adapter to  

freezer door. 
7 RUB 602 9-POS TUBE CONN. GASKET 1 Provides sealed cavity. 

8 rt. RUB 652-RSS SYRUP PORT O-RING 1 Provides sealed cavity inside syrup po

9 RUB 651 INJECTOR HEAD O-RING 2-020 1 Provides a sealed cavity. 

10 INJ 201 SYRUP MANIFOLD - BLACK 1 Connects flavor line to Injector Head. 

11 ELE 430-RE-1 SPIGOT SWITCH 1 Activates Injector Assembly. 

12 INJ 117 TUBE CONNECTOR BODY -BLACK 1 Secures Syrup Line Manifold to flavor  
lines. 

13 ELE 444 1 AMP, 1 1/4" SLOW BLOW FUSE 2 System overload protection. 

14 RUB 645 UPPER ADAPTER O-RING FOR  
ADPT 8750-A ADAPTER  1 Creates tension to secure Adapter to  

freezer door. 
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Spare Parts Kit  
 

 
Figure 7 
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DAILY OPENING PROCEDURES 
 
NOTE: YOUR HANDS SHOULD BE CLEANED 
AND SANITIZED BEFORE YOU PERFORM 
THE FOLLOWING PROCEDURES. 
 
NOTE:  THE FOLLOWING PROCEDURES 
REQUIRE APPROVED, SERVICEABLE AND 
SANITIZED TOOLS AND BRUSHES.  
CONTACT YOUR LOCAL DISTRIBUTOR FOR 
RECOMMENDED SUPPLIES. 
 
NOTE:  USE AN APPROVED CLEANER AND 
SANITIZER FOR THE FOLLOWING 
PROCEDURES.  REFER TO 
MANUFACTURER’S INSTRUCTIONS FOR 
PROPER PREPARATIONS OF THESE 
CLEANING AGENTS. 
 
NOTE:  INSPECT ALL WEAR ITEMS AND 
REPLACE IF NECESSARY. 
 
Ensure that the Injector System has been 
disassembled and cleaned according to the 
DAILY CLOSING PROCEDURES.  This is 
typically performed at the close of the previous 
business day. 
 
 
Sanitizing the Injector System 
 
1. Prepare an approved sanitizer solution 

according to manufacturer’s instructions.  
 
2. Place the Gear Box, Suspension Bracket, 

Gear Cartridge, and Injector Head in 
approved sanitizer solution and soak for 1 
minute.  (See Figure 8.)   

 

 
Figure 8 

 

3. Remove each part from the sanitizer 
solution. Place the items on a sanitary tray 
to air dry.  (See Figure 9.)   

 

 
Figure 9 

 
4. Remove the Manifold cap and set it on a 

sanitary tray.  Spray the Syrup Line 
Manifold opening with approved sanitizer 
solution and allow it to sanitize for at least 1 
minute.  (See Figure 10.)   

 

 
Figure 10 

 
5. Hang the 9-Tube assembly on the 9-Tube 

and Drive Motor Bracket to dry. (See   
Figure 11.)   

 

 
Figure 11 

 



6. The following do not need to be sanitized on 
a d g 
procedures. 

   

binet 

aily basis as part of the daily openin
However, inspect these areas 

and if necessary, clean according to 
instructions in the SCHEDULED 
MAINTENANCE section:  (See Figure 12.)

 
• 9-Tube Assembly Coupler 
• 9-Tube Assembly Tubes 
• Spigot Switch and Bracket 
• Keypad and Keypad Bracket 
• Spout Adapter (clean according  

to instructions when freezer  
door has been removed) 

• Drive Motor 
• Exposed surfaces of Ca

 

 
Figure 12 

 
 
Assembling the Injector Assembly 

 the Gear 
 

cc  

1. 

 the Drive 

 
he two Injector Head o-rings andT

Cartridge are wear items and will need to be
replaced periodically.  Check for wear 

asionally and always keep spares of theseo
items on hand in the Spare Parts Kit. 
 

Place the Gear Cartridge into the Drive 
Assembly Gear Box so that the gear teeth 
line up with the gear inside
Assembly Gear Box.  (See Figure 13.)   

 

 
Figure 13 

 

2. Install the Injector Head onto the Drive 
ter to Assembly Gear Box and rotate off-cen

secure.  (See Figure 14.)   
 

 
Figure 14 

 
. Insert the Drive Motor into the Drive 

 
e the 

.)   

3
Assembly Gear Box so that all four locking
screws are seated properly and rotat
motor clockwise to secure.  (See Figure 15

 

 
Figure 15 

 
 

stalling the Injec

e Figure 16.)   

In tor System 
 
1. Hang the Suspension Bracket with the 

Injector Assembly on one of the lower 
freezer door posts.  (Se

 

 
Figure 16 
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2. Install the Injector Head fully over the Spout 
Adapter so that the locking collar covers t
tabs on the Adapter.  Rotate the locking 
collar to secure.  (See Figure 17.)   

 

he 

 

 
3.  is level 

ing 

Figure 17 

Ensure that the Injector Assembly
horizontally and make any adjustments to 
the Suspension Bracket as needed us
the adjustment hand knob.  (See Figure 18.)   

 

 

to 

Figure 18 
 
4. Insert the Syrup Line Manifold end fully in

the Injector Head syrup line opening.  
Rotate it until motion stops to secure.  (See 
Figure 19.)   

 

Figure 19 
 

ning product 
from the Injector Head.  (See Figure 20.)   

5. With a container under the dispensing 
spout, press the ROTOR FLUSH key on the 
Keypad to purge any remai

 

 

 
Oth
pro
 

 
1. 

ap n and refill 
according to instructions if necessary.   

re installed and 

s if 

 
3. Ensure that the flavor level and the multi-

vel.  
ctions 

 

Figure 20 
 

er items to check during opening 
cedures 

These steps do not necessarily need to be 
performed as part of the daily opening 
procedures.  The following is a list of areas to 
check on the Flavor Burst® system during 
opening procedures.  These areas should be 
checked and adjusted if necessary.    

Ensure that the Sanitizer Tank has plenty of 
proved sanitizer solutio

 
2. Ensure that desired flavors a

that none of the flavor bags are empty.  
Replace flavors according to instruction
necessary.   

flavored timing are set to a desired le
Make adjustments according to instru
according to the operator’s preference. 

 20
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NOTE: YOUR HANDS SHOULD BE CLEANED 
AND SANITIZED BEFORE YOU PERFORM 
THE FOLLOWING PROCEDURES. 
 
NOTE:  THE FOLLOWING PROCEDURES 
REQUIRE APPROVED, SERVICEABLE AND 
SANITIZED TOOLS AND BRUSHES.  
CONTACT YOUR LOCAL DISTRIBUTOR FOR 
RECOMMENDED SUPPLIES. 
 
NOTE:  USE AN APPROVED CLEANER AND 
SANITIZER FOR THE FOLLOWING 
PROCEDURES.  REFER TO 
MANUFACTURER’S INSTRUCTIONS FOR 
PROPER PREPARATIONS OF THESE 
CLEANING AGENTS. 
 
NOTE:  INSPECT ALL WEAR ITEMS AND 
REPLACE IF NECESSARY. 
 
 
Removing the Injector System 
 
Follow these instructions to remove the Injector 
System from the freezer during closing.  
 
1. With a container under the dispensing 

spout, press the ROTOR FLUSH key on the 
Keypad to purge any remaining product 
from the Injector Head.  (See Figure 21.)   

 

 
Figure 21 

 
 

2. Rotate the 9-Tube Assembly coupler until it 
unlocks and is able to slide out of the 
Injector Head syrup line opening.  (See 
Figure 22.)   

 

 
Figure 22 

 
3. Hang the 9-Tube Assembly on the 

Accessory Hanging Bracket.  (See      
Figure 23.)   

 

 
Figure 23 

 
4. Rotate the Injector Head locking collar until 

it unlocks from the Spout Adapter and 
remove the Injector Head from the Adapter.  
(See Figure 24.)   

 

 
Figure 24 

 

DAILY CLOSING PROCEDURES 
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5. Lift ector 
Assembly from the freezer door kno

 the Suspension Bracket with the Inj
b.  (See 

Figure 25.)  
 

 
Figure 25 

 
 
Disassembling the Injector Assembly 
 
1. Rotate the Drive Motor to unlock and 

remove the Drive Motor from the Drive 
 Assembly Gear Box.    (See Figure 26.)  

 

 
Figure 26 

Slide the Drive Motor onto the Accessory 
 
2. 

Hanging Bracket.  (See Figure 27.)   
 

 
Figure 27 

 

3. Rotate the Injector Head to unlock it from 
the Gear Box.  (See Figure 28.)   

 

 
Figure 28 

Remove the Gea
 
4. e from the G ar 

Box.  (See Figure 29.)   
r Cartridg e

 

 
Figure 29 

izing the Injec

 
 
Sanit m 

 
2. 

tor Syste
 
1. Mix approved detergent with warm water 

according to manufacturer’s instructions. 
Also prepare approved sanitizer solution 
according to manufacturer’s instructions.  

Place the Drive Assembly Gear Box in 
warm water and soak for at least 5 minutes. 
Proceed with Steps 3 and 4 in the 
meantime.  (See Figure 30.)   

 

 
Figure 30 
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3. Brush and clean all exposed surfaces of the 
Gear Cartridge with detergent water, then 
rinse thoroughly.  (See Figure 31.)   

 

 
Figure 31 

 
4. Brush and clean all exposed surfaces of the 

en 
rinse thoroughly.  Use a small brush to 
Injector Head with detergent water, th

ensure that the syrup orifices are clear of 
any residual syrup.  (See Figure 32.)   

 

 
Figure 32 

 
. When the Drive Assembly Gear Box has 

with detergent water and rinse thoroughly. 

5
soaked for at least 5 minutes, brush and 
clean all exposed surfaces and openings 

The Suspension Bracket may be 
disassembled for a more thorough cleaning 
if necessary.  (See Figure 33.)   

 

 
Figure 33 

 
NOTE:  UNDER NORMAL OPERATING 
CONDITIONS, IT IS NOT ADVISORY TO 
BRUSH OTHER AREAS INSIDE THE DRIVE 
ASSEMBLY GEAR BOX.  DOING SO MAY 
CAUSE DAMAGE. 

TH  
 
6. 

NOTE:  DO NOT OPEN OR DISASSEMBLE 
E DRIVE ASSEMBLY GEAR BOX.

Place the Gear Box, Suspension Bracket, 
Gear Cartridge, and Injector Head in 
approved sanitizer solution and soak for at 
least 1 minute.  (See Figure 34.)   

 

 
Figure 34 

Remove each part from the sanitizer 
solution. Place the items on a sanitary
to air dry.  (See Figure 35.)   

 

 
7. 

 tray 

 
Figure 35 

Spray the Syrup Line Manifold opening wit
approved sanitizer solution.  Allow it to 

 
8. h 

sanitize for at least 1 minute.  (See       
Figure 36.)   

 

 
Figure 36 
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9. Replace the cap and hang the Assembly on 
the Accessory Hanging Bracket.  (See 
Figure 37.)   

 

 
Figure 37 

 
10. Clean, rinse and dry the surfaces of the 

Drive Motor, the Keypad, and exposed 
surfaces of the cabinet using detergent 
water, clean water, and single service 
towels.  (See Figure 38.)   

 

 
Figure 38 

 

11. The following do not need to be sanitized o
a daily basis. However, inspect thes

n 
e areas 

and if necessary, clean according to 

 39.)   
 

• 9-Tube Assembly Tubes 
• 
• 
• 

een 

instructions in the SCHEDULED 
MAINTENANCE section:  (See Figure

• 9-Tube Assembly Coupler 

Spigot Switch and Bracket 
Keypad Bracket 
Spout Adapter (clean according to 
instructions when freezer door has b
removed)   

 

 
Figure 39 
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NOTE:  TO P ACE A CONTAINER 
UNDE

 
NOTE: 
AND S M 

 
NOTE:  S 

SANITIZED TOOLS USHES.  
ONTACT YOUR LOCAL DISTRIBUTOR FOR 

 
NO D 
SA
PR
MANUFACTURER’S IN TRUCTIONS FOR 

CLEANI
 
NOTE:  
REPLA
 

stalled as previou ecome empty.  
owever, you may change flavors periodically 

as desired.   
 
1. Mix approved detergent with warm water 

according to manufacturer’s instructions. 
Also prepare approved sanitizer solution 
according to manufacturer’s instructions. 

 
2. Complete “CIP – Phase 2” of the Clean-In-

Place procedure in the SCHEDULED 
MAINTENANCE section for the 
corresponding syrup line.   Do not perform 
Step 22.  

 
NOTE:  BE SURE TO PLACE A CONTAINER 
UNDER THE INJECTOR HEAD TO CATCH 
THE PRODUCT AND SANITIZER SOLUTION. 
 

. (See 

 

  BE SURE L
R THE INJECTOR HEAD TO CATCH 

THE PRODUCT AND SANITIZER SOLUTION. 

YOUR HANDS SHOULD BE CLEANED 
ANITIZED BEFORE YOU PERFOR

THE FOLLOWING PROCEDURE. 

THE FOLLOWING PROCEDURE
REQUIRE APPROVED, SERVICEABLE AND 

 AND BR
C
RECOMMENDED SUPPLIES. 

TE:  USE AN APPROVED CLEANER AN
NITIZER FOR THE FOLLOWING 
OCEDURES.  REFER TO 

S
PROPER PREPARATIONS OF THESE 

NG AGENTS. 

INSPECT ALL WEAR ITEMS AND 
CE IF NECESSARY. 

Each syrup flavor is stored inside a numbered 
tray (1-8) within the system cabinet.  Under 
normal operating conditions, flavors are 
in
H

s flavors b

3. Pull the tray forward and remove the syrup 
bag. Discard the syrup bag if it is empty or 
expired. If the bag has usable syrup, store 
the syrup as directed on the label
Figure 40.)   

 
Figure 40 

Clean the syrup tray with a single serv
towel and detergent water, rinse and dry 
thoroughly.  (See Figure 41.)   

 

 
4. ice 

 
Figure 41 

 
5. Select the flavor you wish to use, then place 

the bag on the table with the fitment up and 
remove the dust cap.  (See Figure 42.)   

 

 
Figure 42 

 

     REPLACING THE SYRUP FLAVORS 
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6. Lifting up with the bag fitment, press the 
center pin of the bag fitment valve and 
gently press on the bag to release any 
excess air.  (See Figure 43.)   

 

 
Figure 43 

  
7. Place the tray up-side-down over the bag 

ment 
ening.  (See 

and pull the fitment into the tray opening as 
shown.  The grooves of the bag fit
should slide into the tray op
Figure 44.)   

 

 
Figure 44 

 
. Holding the 8 fitment in place, raise the open 

p.  
 

end of the tray and flip the tray right side u
As the tray is set back down, allow the bag
to settle in the tray.  (See Figure 45.)   

 

 
Figure 45 

 

9. Make sure the syrup bag is settled neatly 
into the tray, and then install the loaded tray
into the cabinet.  (See Figure 46.)   

 

 

 
Figure 46 

Clean the exposed surfaces of the Syrup 
 
10. 

Bag Connector and bag fitment with 

 
an water 

and single service towels.  (See Figure 47.)   

detergent water, single service towel and 
brush if necessary. Then rinse and dry the
Connector and fitment using cle

 

 
Figure 47 

11. 

the Syrup Bag Connector.  Allow these 

 
Using a spray bottle of approved sanitizer 
solution, spray the syrup bag fitment and 

parts to sanitize for at least 1 minute.  (See 
Figure 48.)   

 

 
Figure 48 

 
 

 27



12. Attach the Syrup Bag Adapter to the bag 
fitment.  (See Figure 49.)   

 

 
Figure 49 

 
13. Connect the Syr onnector to t e 

Syrup Bag Adapter.  (See Figure 50.)   
up Bag C h

 

 
Figure 50 

Select and touch the number corresponding 
with the new syrup flavor to prime the pump. 

Place a containe

 
14. 

 
15. e Injector Head to 

catch residual sanitizer solution and/or fresh 
r under th

product to be dispensed and press PUMP 
FLUSH to prime the syrup line. (See   
Figure 51.)   

 

 
Figure 51 

 

  
NOTE: 

MINUT
 
NOTE:

 
FLAVOR 
 

7. Repeat this enti  for each 

18. 

 

16. Once syrup flows consistently from the 
Injector Head, press OFF to complete the 
procedure. 

 THE PUMP FLUSH FUNCTION WILL 
AUTOMATICALLY SHUT OFF AFTER 5 

ES. 

 YOU MAY WANT TO PROCEED WITH 
STEP 17 AS TIME ALLOWS DURING THE 
PUMP FLUSH FUNCTION IF AN ADDITIONAL

NEEDS TO BE INSTALLED. 

1 re process
additional flavor to be installed.   

 
When no additional flavors need to be 
installed, press the ROTOR FLUSH key to 
clean the Injector Head.  (See Figure 52.)   

 
Figure 52
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The following procedures are performed less 
frequently than daily or as needed.   
 
NOTE: YOUR HANDS SHOULD BE CLEANED 
AND SANITIZED BEFORE YOU PERFORM 
THE FOLLOWING PROCEDURES. 
 
NOTE:  THE FOLLOWING PROCEDURES 
REQUIRE APPROVED, SERVICEABLE AND 
SANITIZED TOOLS AND BRUSHES.  
CONTACT YOUR LOCAL DISTRIBUTOR FOR 
RECOMMENDED SUPPLIES. 
 
NOTE:  USE AN APPROVED CLEANER AND 
SANITIZER FOR THE FOLLOWING 
PROCEDURES.  REFER TO 
MANUFACTURER’S INSTRUCTIONS FOR 
PROPER PREPARATIONS OF THESE 
CLEANING AGENTS. 
 
NOTE:  INSPECT ALL WEAR ITEMS AND 
REPLACE IF NECESSARY. 
 
 
Clean-In-Place (CIP) Procedure 
 
The Clean-In-Place procedure should be 
performed every 30 days to ensure that the 
syrup passageways are free of any product 
crystallization.  The medium used for this 
process must be an approved sanitizing product 
mixed according to the product manufacturer’s 
instructions.   
 
This Clean-In-Place procedure is detailed in 3 
phases:  (1) 9-Tube Assembly Cleaning, (2) 
Syrup System Cleaning, and (3) Reassembly.  
To ensure maximum results, the following 
instructions should be completed in sequence 
as stated.  This will expose the system and 
parts to the sanitizing medium for about 45 
minutes. 
 
CIP - Phase 1:  9-Tube Assembly Cleaning 
 
1. Mix approved detergent with warm water 

according to manufacturer’s instructions. 
Also prepare approved sanitizer solution 
according to manufacturer’s instructions. 

 

2. Rotate the 9-Tube Assembly coupler until it 
unlocks and remove it from the Injector 
Head syrup line opening.    (See Figure 53.)   

 

 
Figure 53 

 
3. Remove the Coupler Body by rotating and 

unlocking it from the Coupler Base.  (See 
Figure 54.)   

 

 
Figure 54 

 
4. Remove the Syrup Line Manifold from the 

tube connector body, then remove the 
Duckbill Check Valve from the Syrup Line 
Manifold.    (See Figure 55.)   

 

 
Figure 55 

 

SCHEDULED MAINTENANCE 
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5. Plac ly into 
a container t

 

e the end of the 9-Tube Assemb
o catch the expelled syrup and 

sanitizer solution during the Clean-In-Place
procedure.  (See Figure 56.)   

 

 
Figure 56 

 
6. Clean the Syrup Line Manifold, Manifold 

cap, Duckbill Check Valve, and Co
Body using a small brush a
water.  Be sure that each of the 9 individu
check valves is cleaned thoroughly by
brushing through ea

upler 
nd detergent 

al 
 

ch valve opening.   
Rinse thoroughly. (See Figure 57.)   

 

 

ms to soak 

Figure 57 
 
7. Place the items in the approved sanitizer 

solution.  Allow these ite
throughout the upcoming processes.  (See 
Figure 58.) 

 

 
Figure 58 

 
 

CIP - Phase 2:  Syrup System Cleaning 

TE: THE FOLLOWING CLEAN-IN-PLACE 
 
NO
PROCEDURE (STEPS -22) SHOULD BE 

NING 

EN 

 
8. 

away from the S  Adapter.  (See 

 8
COMPLETED CONSECUTIVELY, BEGIN
WITH SYRUP LINE #1 (I.E. 1,2,3,4,5,6,7,8) 
UNTIL ALL EIGHT SYRUP LINES HAVE BE
FLUSHED.   

Using a single service towel under the 
Syrup Bag Connector, disconnect the 
Connector from the Syrup Bag Adapter by 
pressing down on the lever and pulling it 

yrup Bag
Figure 59.)   

 

 
Figure 59 

Using a single service towel beneath the 
 
9. 

fitment, remove the Syrup Bag Adapter from 
the syrup bag fitment.   (See Figure 60.)   
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Figure 60 

 



10. Brush and clean the Syrup Bag Adapter 
thoroughly with detergent water.  Then rinse
thoroughly with clean water.   (See      
Figure 61.)   

 

 

 
Figure 61 

 
11. Place the Syrup Bag Adapter in sanitizer 

solution for at least 1 minute.  (See         
Figure 62.)   

 

 
Figure 62 

Remove the Adapter from the sanitizer 
solution and place on a sanitary tray to air 

y.  (See Figure

 
12. 

dr
 

 63.)   

 
Figure 63 

 

e 
syrup bag fitment and the Connector with 

 
 

13. Brush and clean the outer surfaces of th

detergent water, and a single service towel.
Then rinse and dry the parts using clean
water and single service towels.  (See 
Figure 64.)   

 

 

 
14. 

Figure 64 

Using a spray bottle of approved sanitizer 
solution, spray the syrup bag fitment and 
the Syrup Bag Connector.  Allow these 
parts to sanitize for at least 1 minute.  (See 
Figure 65.)   

 

 
Figure 65 

Locate the Pump Flush Adapter beneath the 
#8 syrup tray and connect it to the Sy
Bag Adapter.  (See Figure 66.)   

 

 
15. 

rup 

 
Figure 66 
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16. Connect the Pump Flush Adapter assem
to the Syrup Bag Connector.  (See       
Figure 67.)   

bly 

 

 
Figure 67 

 
7. Touch the number on the Keypad (1-8) of 

u 

 
18. Touch the PUMP FL SH key on the 

ed to 

 
NOTE:  OR 
5 MINUT

HOWE

ROCESS BEFORE CLEAN-IN-PLACE IS 

19. , 
anitize the next 

  
NOTE: 
ASSE
CLOSI

 
(SEE STE
 

1
the corresponding syrup line and pump yo
wish to flush.  

U
Keypad to start the Pump Flush procedure 
for the selected syrup line and proce
Step 19.  

PUMP FLUSH WILL CONTINUE F
ES.  YOU MAY CANCEL AT ANY 

TIME BY TOUCHING THE “OFF” KEY. 
VER, EACH LINE MUST COMPLETE 

THE FULL 5-MINUTE PUMP FLUSH 
P
COMPLETE. 
 

While the Pump Flush procedure is running
perform Steps 8-14  sto
Syrup Bag Connector, Syrup Bag Adapter 
and syrup bag fitment. 

 YOU MAY CLEAN THE INJECTOR 
MBLY ACCORDING TO DAILY 
NG PROCEDURES DURING THE 

PUMP FLUSH PROCESS AS TIME ALLOWS.
P 31.) 

20. Once the Pump Flush process has 
completed, disconnect the Pump Flush 
Adapter from the Syrup Bag Connector.  
(See Figure 68.)   

 

 
Figure 68 

 
21. Remove the Syr dapter from t e 

Pump Flush Adapter and set it on a sanitary 
up Bag A h

tray to air dry.  (See Figure 69.)   
 

 
Figure 69 

Repeat Steps 8 - 21 until all of the 
Connectors, Adapters and bag fitments 

ave been saniti

 
22. 

h he syrup line  
have been flushed. Then return the Pump 

 
 

zed and t s

Flush Adapter to its place under #8 tray. 
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CIP - Phase 3:  Reassembly 

Connect each
 
23.  Syrup Bag Adapter to the 

syrup bag fitments.  (See Figure 70.)   
 

 
Figure 70 

24. 
 Syrup Bag Connector onto 

the Syrup Bag Adapter valve.  (See      

 
Reconnect each syrup line and bag of syrup 
by pressing the

Figure 71.)   
 

 
Figure 71 

 
25. Remove the Syrup Line Manifold, Manifold 

cap, the Duckbill Check Valve, and Coupler 
Body from the sanitizer solution and place 
on a sanitary tray to air dry.  (See         
Figure 72.)   

 

 
Figure 72 

  

 the 26. Install the Duckbill Check Valve into
Syrup Line Manifold and the Syrup Line 
Manifold into the Coupler Body.  (See 
Figure 73.)   

 

 
Figure 73 

 
27. Remove the end of the 9-Tube Assembly 

from the container.  Using a spray bottle of 
approved sanitizer solution, spray end of the 
assembly and allow it to sanitize for at least 
1 minute.  (See Figure 74.)   

 

 

 
28. 

 
ly 

into the Coupler.  (See Figure 75.)   
 

Figure 74 

Carefully align the pins of the Syrup Line 
Manifold with the Syrup Line Connector and
insert the end of the 9-Tube Assembly ful

 
Figure 75 
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29. Push the Coupler Nut into the Coupler Body 
and rotate the Coupler Body until motion 
stops to secure.  (See Figure 76.)   

 

 
Figure 76 

 
30. Replace the cap and hang the Assembly 

onto the Accessory Hanging Bracket.  (See 
Figure 77.)   

 

 
Figure 77 

 
31. Perform the entire DAILY CLOSING 

PROCEDURES to clean and sanitize the 

 
32. Assembling the Injector 

Assembly” and “Installing the Injector 

 
33. 

 
 

 
Prim  
ins rs, after the Clean-In-Place 
procedure, when an individual flavor or multiple 

 
1. 

 
2. Head to 

product 
to be dispensed s PUMP FLUSH to 

Injector System.  This may also be done 
during the Pump Flush Process as time 
allows.   

Perform the “

System” sections of the DAILY OPENING 
PROCEDURES.    

Prime the syrup system as instructed in 
“Priming the Syrup System.” 

Priming the Syrup System 

ing the syrups is necessary when first
talling the flavo

flavors remain idle for more than 72 hours, and 
when changing flavors. Only the syrup lines 
directly involved will require this process. 

Select the number (1-8) of the syrup line 
pump you wish to prime. 

Place a container under the Injector 
catch sanitizer solution and/or fresh 

 and pres
prime the syrup line.  (See Figure 78.)   

 

 
Figure 78 

Once syrup flows consistently from the 
Injector Head, press OFF to stop the
flow. 

 
3. 

 syrup 

 

MIN
KE
 
4. 

 

 
NOTE:  THE PUMP FLUSH FUNCTION WILL
AUTOMATICALLY SHUT OFF AFTER 5 

UTES IF YOU DO NOT PRESS THE “OFF” 
Y.  

Repeat this entire process for each 
additional syrup line.   
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5. When no additional syrup lines remain, 
press the ROTOR FLUSH key to clean th
Injector Head to complete the proce

e 
dure.  

(See Figure 79.)   
 

 
Figure 79 

NO
“MA  PUMP” KEY MAY BE USED 
IN PLACE OF THE “PUMP FLUSH” KEY IF 

 
 

 

sanitizer 
Burst
yrup lines during certain functions.  In order to 

p an 
 

in t
 
The

ai ut only needs to be refilled if the 

1. 

cturer’s instructions. 

er 
ng sanitizer.  

(See Figure 80.)   

 
TE:  PRESSING AND HOLDING THE 
NUAL PRIME

DESIRED. RELEASE THE KEY TO STOP THE 
SYRUP FLOW. 

Refilling the Sanitizer Tank 

The Sanitizer Tank system provides approved 
solution to specific areas of the Flavor 

® system such as the Injector Head and 
s
utilize these clean-in-place functions, kee
adequate supply of approved sanitizer solution

he Sanitizer Tank at all times.   

 Sanitizer Tank should be checked on a 
ly basis, bd

supply is low. 
 

Prepare approximately 2 ½ gallons (9.5 
Liters) of approved sanitizer solution 
according to manufa

 
2. Remove the hand pump from the Sanitiz

Tank and discard any remaini

 

 
Figure 80 

 approved 
sanitizer solution (See Figure 81.)   

3. Fill the Sanitizer Tank with

 

 

NO
SO
TH  
OPE
CLOSI
 
4. 

 

Figure 81 
 

TE: USE THE REMAINING SANITIZER 
LUTION FOR MANUAL SANITIZING IN 
E CLEAN-IN-PLACE ROCEDURE, DAILY P

NING PROCEDURES, OR DAILY 
NG PROCEDURES. 

Reinstall the hand pump and tighten 
sufficiently.  Using the handle, pump air into 
the Sanitizer Tank to prime the pump 
(approximately 10 strokes.)  (See        
Figure 82.)   

 
Figure 82 

 
NOTE: NO PRESSURE IS NEEDED IN
TANK DURING NORMAL OPERATION

 THE 
S. 
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Cleaning the Spout Adapter 

 Spout Adapter does not require daily 
aning under normal

 
The
cle  operating conditions.  
Since the fitting is very tight, install the Adapter 

every 2 

 
NOTE:  

NORE REFEREN THE GASKET 

ctions. 

r from the freezer 
ry tight, you may 

with the freezer door removed.  Therefore, 
clean only as needed or when disassembling 
the freezer door for cleaning (approximately 

weeks).  Replacement o-rings and 
gasket are available in the Spare Parts Kit. 

THE ADPT 8750-A ADAPTER DOES 
NOT INCLUDE A GASKET.  IF THIS 
ALTERNATE ADAPTER IS INSTALLED, 
IG CES TO 
WHEN CLEANING THIS ADAPTER. 
 
1. Mix approved detergent with warm water 

according to manufacturer’s instructions.  
Also, prepare approved sanitizer solution 
according to manufacturer’s instru

 
2. Remove the Spout Adapte

head. Since the fitting is ve
need to use a small tool to pry the Adapter 
from the door spout.  (See Figure 83.)   

 

 
Figure 83 

3. ite 

Figure 84.)   

 
Remove the two black o-rings and wh
gasket from the Spout Adapter.  (See   

 

 
Figure 84 

 

t and 
 and 

detergent water, and rinse thoroughly.  (See 

4. Clean the two o-rings, the white gaske
the Spout Adapter with a small brush

Figure 85.)   
 

 
Figure 85 

 
5. Place the Spout Adapter, o-rings, and white 

gasket in approved sanitizer solution
soak for at least 1 minute

 and 
.  (See Figure 86.)   

 

 
Figure 86 

Remove each part from the sanitizer 
solution and place them on a sanitary
air dry.  (See Figure 87.)   

 

 
6. 

 tray to 

 
Figure 87 
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7. Lube the black o-rings and install them with 
the white gasket in their respective positions 

)   on the Spout Adapter.  (See Figure 88.
 

 

ng 
re 

 

 
9. nd 

Figure 88 
 
8. Clean the freezer door and spout accordi

to manufacturer’s instructions befo
installing the Spout Adapter on the freezer
door.   

Set the Adapter on a flat, clean surface, a
then place the freezer door spout upright 
onto the Adapter.  Rock the freezer door 
forward to snap the Adapter into place.    
(See Figure 89.)   

 

 
Figure 89 

 
0. Return the freez  the freezer with 

 
Replacing Injector Head O-Rings 
 

 
1. 

according to manufacturer’s instructions. 

 
0.)   

1 er door to
the Spout Adapter attached.  

 

The Injector Head o-rings are wear items and 
will need to be replaced periodically.  Always 
keep spares of these items on hand in the 
Spare Parts Kit for replacement. 

Mix approved detergent with warm water 
according to manufacturer’s instructions. 
Also prepare approved sanitizer solution 

 

2. Remove the worn o-rings from the Injector 
Head.  A small tool may be needed to 
remove the o-ring in the syrup line opening.   
(See Figure 9

 

 
Figure 90 

 

 

are clear of any residual syrup.  (See   

3. Brush and clean all exposed surfaces of the 
Injector Head with detergent water.  Use a
small brush to ensure that the syrup orifices 

Figure 91.)   
 

 

4. 

Figure 91 
 

Place the Injector Head and the new 
replacement o-rings in an approved 
sanitizer solution and soak for at least 1 
minute.    (See Figure 92.)   

 

 
Figure 92 

 

 38



5. Remove the o-rings and Injector Head and 
place them on a sanitary tray to dry.  (See 
Figure 93.)   

 

 
Figure 93 

 
6. Place the larger o-ring into the groove on 

the underside of the Injector Head.  (S
Figure 94.)   

ee 

 

 
Figure 94 

Apply food-grade lube to the smalle
and then place it into the Injector Head 
syrup line opening.  A small tool may be 
used to ensure the o-ring is fully seat
the o-ring groove.   (See Figure 95.)   

 
7. r o-ring 

ed in 

 

 
Figure 95 

 
OTE:  O-RINGS MUST BE COMPLN ETELY 

 

 
The
dai t these areas periodically 
and clean if necessary a cording to 
instruction
 
Mix appro

 
NOTE:
AMOUNT 
CLEANING THE OU R INSIDE OF 

Are

SEATED TO PREVENT LEAKAGE. 
 

Miscellaneous Cleaning Procedures 

 following parts of the FB 80 do not require 
ly cleaning.  Inspec

c
s. 

ved detergent with warm water 
according to manufacturer’s instructions. Also 
prepare approved sanitizer solution according 
to manufacturer’s instructions. 

  DO NOT USE AN EXCESSIVE 
OF WATER OR DETERGENT IN 

TSI E OD
THE CABINET. 
 

a Under the Cabinet     
 

 
Figure 96 

Carefully move the cabinet to an area 
 
1. 

outside of where it was 

 towel 
e 

 
3. 

 
4. 

 
5. 

place.   

sitting. 
 
2. Clean the area using a single service

moistened with warm detergent water. Us
a brush if necessary. 

Rinse area with a single service towel and 
clean, warm water and then wipe dry with a 
dry single service towel. 

Clean the outside and underside of the 
cabinet using detergent, water and single 
service towels. 

Carefully return the cabinet to its original 
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Inside of the Cabinet 

 
Figure 97 

 

 

1. If necessary, dis he Syrup Bag 
Connectors from the bags and remove the 

 
2. gle 

service towels, clea

 
3. 

 
4. 

 
5. ssary 

using detergent, water, and single service 

 

connect t

syrup trays for better access. 

Using warm detergent water and sin
n any exposed surface 

inside the cabinet.   

Rinse the cleaned surfaces with a single 
service towel moistened with clean water. 

Dry the surfaces with a dry single service 
towel. 

Clean, rinse and dry the trays if nece

towels.  Also clean and sanitize the Syrup 
Bag Connectors according to instructions in
the Clean-In-Place procedure in the 
SCHEDULED MAINTENANCE section. 

Keypad Mounting Bracket 
 

 

s 

e main plate and the plate 
ing a single 

 
3. 

service 

 
4. 

according to instructions.  

 

Figure 98 
 
1. Loosen the Mounting Bracket hand screw

and remove the main plate. 
 

. Clean both th2
attached to the freezer us
service towel moistened with warm 
detergent water. Use a brush if necessary.  
The hand knobs may also be cleaned 
separately. 

Rinse the Mounting Bracket parts with a 
single service towel and clean, warm water 
and then wipe dry with a dry single 
towel. 

Reassemble the Keypad Mounting Bracket 
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Injector Assembly Suspension Bracket 
 

 
Figure 99 

 

 
. Clean the Bracket parts using detergent 

 

 
. Place the items in sanitizer solution for at 

 
. Remove parts from the sanitizer solution 

 
. Reassemble and reinstall the Suspension 

 
 

t and 9-Tube 
ssembly Casing 

 

1. Remove the Bracket from the Injector 
Assembly and disassemble it. 

2
water and brush if necessary, then rinse
thoroughly. 

3
least 1 minute. 

4
and place them on a sanitary tray to dry. 

5
Bracket as directed in EQUIPMENT 
SETUP. 

Accessory Hanging Bracke
A

 

1. and a single 
service towel, clean the Bracket and the 

 
2. istened 

 
3. ket and Casing with a dry 

single service towel. 

 

Figure 100 
 

Using warm detergent water 

Casing attached to the freezer. 

Rinse with a single service towel mo
with clean water. 

Dry the Brac
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Spigot Switch and Switch Bracket 
 

 ELECTRICAL HAZARD:  DO NOT 
E OR USE AN EXCESSIVE AMOUNT 

OF WATER OR DETERGENT IN CLEANING 
GOT SWITCH ASSEMBLY.  FAILURE 

TO COMPLY MAY RESULT IN SERIOUS 
CAL SHOCK. 

IMMERS

THE SPI

ELECTRI
 

 
Figure 101 

1. witch from the Keypad and 
remove from the freezer. 

2. 
Spigot Switch such as the lever, the top of 

 water. Keep water and detergent 
away from the cord and plug. 

3. Rinse off detergent using a single service 
towel moistened with clean, warm water and 
then wipe dry with a dry single service 
towel.  Keep water and detergent away from 
the cord and plug. 

 
4. Dry with a dry single service towel and 

install according to instructions in 
EQUIPMENT SETUP. 

 
 
 

 
Disconnect the S

 
Clean only the exposed surfaces of the 

switch and the clip bracket using a single 
service towel moistened with warm 
detergent

 

9-Tube Assembly Syrup Lines 
 

 
Figure 102 

 
. If it is necessary, follow instructions in 

 
old, and the 

Duckbill Check Valve. 

2.  Base, the end of the 
syrup lines and the outside of the syrup 

ned 

. Rinse the parts using a single service towel 
and warm water, then dry with a dry single 
service towel. 

 
4. Reassemble the 9-Tube Assembly if 

necessary according to instructions. 
 
 

1
‘Phase 1’ and ‘Phase 3’ of the Clean-In-
Place procedure to clean and sanitize the
Coupler Body, Syrup Line Manif

 
Clean the Coupler

tubes with a single service towel moiste
with detergent water. 

 
3
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Winterizing the Unit 
 
If you will not be using your Flavor Burst® 

nded 

OTE:  YOU DO NOT NEED TO USE 

 
1. e as 

 
2. 

store as directed on the label.  (See     

system during the off-season or other exte
periods of time, you should winterize the FB 80 
system as a precautionary practice to avoid 
damage or undesirable syrup build-up in the 
unit. 
 
N
ANTIFREEZE SOLUTION IN THIS SYSTEM 
WHEN WINTERIZING THE UNIT. 

Perform the Clean-In-Place procedur
instructed, except do not reconnect the 
Syrup Bag Adapters or the Connectors to 
the syrup bags.  

Remove each syrup bag from its tray and 

Figure 103.)   
 

 
Figure 103 

Empty all the sanitizer solution from the
Sanitizer Tank.   (See Figure 104.)   

 
3.  

 

 
Figure 104 

 

an-In-Place 
Procedure without sanitizer solution in the 

s 20 

 
5. Head, 

4. Repeat Steps 15-18 of the Cle

tank until the syrup lines are empty of 
sanitizer solution.  Then perform Step
and 21. 

With a container under each Injector 
press the ROTOR FLUSH key until the 
sanitizer solution is removed from the 
sanitizer line. (See Figure 105.)   

 

 
Figure 105 

Clean the Injector Ass
 
6. embly and other parts 

for off-season storage according to DAILY 

6.)   
 

CLOSING PROCEDURES and 
SCHEDULED MAINTENANCE sections.   
(See Figure 10

 
Figure 106 

 
NOTE:  DO NOT OPEN OR DISASSEMBLE 
THE DRIVE ASSEMBLY GEAR BOX. 
 
7. When opening next season, be sure to 

perform the Clean-In-Place procedure again 
to sanitize all pumps before recharging the 
system with syrups. 
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NOTE: YOUR HANDS SHOULD BE CLEANED 
AND SANITIZED BEFORE YOU PERFORM 
THE FOLLOWING PROCEDURES. 
 
NOTE:  INSPECT ALL WEAR ITEMS AND 

EPLR ACE IF NECESSARY. 

S.  
R 

 
NO  

AN

PR
CL TS. 
 
 

 

Adapters are availa our local 
istributor for use with other models and freezer 

 
AN  for 
more information.   
 

Parts Kit. 
 
NOTE: 

DAPTER IS INST

.  

gs in their proper places inside 
and outside of the Spout Adapter. (See 

 

 
NOTE:  THE FOLLOWING PROCEDURES 
REQUIRE APPROVED, SERVICEABLE AND 

ANITIZED TOOLS AND BRUSHES
CONTACT YOUR LOCAL DISTRIBUTOR FO
RECOMMENDED SUPPLIES. 

TE:  USE AN APPROVED CLEANER AND
ITIZER FOR THE FOLLOWING S

PROCEDURES.  REFER TO 
MANUFACTURER’S INSTRUCTIONS FOR 

OPER PREPARATIONS OF THESE 
EANING AGEN

Installing the Spout Adapter 

Every FB 80 system ships with an   ADPT 101A 
standard Adapter common to most freezers and 
an ADPT 8750-A alternate Adapter for use with 
most Taylor Crown Series freezers. However, if 
neither Adapter fits the freezer spout, additional 

ble from y
d
manufacturers. See the ALTERNATE PARTS

D KITS BY FREEZER MODEL section

Since the fitting is very tight, install the Adapter 
with the freezer door removed.  Keep 
replacement o-rings and gasket in the Spare 

 THE ADPT 8750-A ADAPTER DOES 
NOT INCLUDE A GASKET.  IGNORE 
REFERENCES TO THE GASKET IF THIS 
A
 

ALLED. 

1. Ensure that the Spout Adapter has been 
sanitized according to instructions in the 
SCHEDULED MAINTENANCE section
Then lube and install the white gasket and 
both o-rin

Figure 107.)   

 
Figure 107 

 
Clean the freezer door and spout a2. ccording 
to manufacturer ons before 
installing the Spout Adapter on the freezer 

 
3. urface, and 

ock the freezer door 
forward to snap the Adapter into place.  

 

’s instructi

door.   

Set the Adapter on a flat, clean s
then place the freezer door spout upright 
onto the Adapter.  R

(See Figure 108)   

 
Figure 108 

 
4

 
 

. Return the door to the freezer with the 
Spout Adapter attached. 

EQUIPMENT SETUP 
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Installing the bly  Spigot Switch Assem
 

 
Figure 109 

 
To activate the Flavor Burst® system, a switch 
must be installed on the freezer draw-handle. 

very FB 80 system ships with a standard 

gure 109.) 

 or 
andard 

ble for your freezer 
odel.  Contact your local distributor if the 
pigot Switch included with your unit does not 

E
Spigot Switch Assembly common to most 
freezers with flat handle bars. (See Fi
 
Should your freezer have a round handle rod
a handle of unusual size or shape, this st
switch may not be suita
m
S
fit. 
 
1. To install the standard Spigot Switch 

assembly to a flat handle, simply clip the 
Switch Bracket onto the handle and slide it 
up the handle until the switch is within 
grasping range. (See Figure 110.)   

 

  
Figure 110 

 

ON
SE IS 
NO
AS
TH ee 
Fig

 

  
NOTE:  IF YOUR UNIT INCLUDES AN 
ALTERNATE SPIGOT SWITCH, REFER TO
INSTRUCTIONS INCLUDED WITH IT FOR 

ROPER INSTALLATION. P
 

NOTE:  THE SPIGOT SWITCH INSTALLED 
 THE FREEZER SHOWN IN OTHER 
CTIONS THROUGHOUT THIS MANUAL 
T THE STANDARD SPIGOT SWITCH 
SEMBLY AND IS ONLY FOR USE WITH 
AT FREEZER OR SIMILAR MODELS.  (S
ure 111.) 

 

 
Figure 111 

Ins  
Bra

r
per
dra
free

 

 
 

talling the Keypad and Keypad Mounting
cket 

 
The Keypad is the control unit for the Flavor 
Bu st® system.  Normal operating functions are 

formed using the Keypad and the freezer 
w handle.  The Keypad is attached to the 
zer with the Keypad Mounting Bracket. 

 
1. Slide the Keypad onto the main Bracket 

plate and assemble the two Bracket parts in 
the style that will best suit your freezer and 
daily operations.  One example is given in 
the figure below.  (See Figure 112.)   

 
Figure 112 
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2. Determine the approximate area and side of 
the freezer to attach the Bracket that will 

e          

 
NOTE:
INTERN
THE KEY

 

best suit your needs. Typically this is the 
same side as the 9-Tube Assembly so that 
the cable can be contained inside th
9-Tube Assembly Casing. 

  IF YOUR FREEZER HAS AN 
AL SWITCH INSTALLED, MOUNT 

PAD ON THE SAME SIDE AS THE 
SWITCH JACK. 

3. Thoroughly clean an  dry the face of the 
freezer where the Bracket base will be 
attached. (See Figure 113.)   

 

d

 
Figure 113 

4. 

.   

Keypad assembly and the freezer face to 

 

 
Remove the protective tape from the 
adhesive pad.  Attach the Keypad bracket 
assembly to the desired mounting area
Ensure there is enough room between the 

slide the Keypad off and on the Bracket for 
daily cleaning.  (See Figure 114.)   

 
Figure 114 

 

5. Fully insert the Keypad stereo plug into th
Spigot Switch jack and ensure that the 
connection is fully engaged. (See         
Figure 115.)   

 

e 

 
Figure 115 

Adjust the angle of the Keypad by l
the bottom hand knob of the bracket and 

 
6. oosening 

swinging the keypad upward.  The Keypad 
hinges on the upper hand knob.  Secure the 
Bracket by tightening the hand knobs.  (See 
Figure 116.)   

 

 
Figure 116 
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Connecting the Unit Syrup Line  

 syrup lines attached at the lower back of 
 cabinet connect the eight bags of syrup to 
 Injector Assembly, with the ninth tube 
necting the Sanitizer Tank t

 
The
the
the
con o the Injector 

ssembly.   

e 
e 

g toward the unit to expose the 
lead line coupler.  (See Figure 117.)   

A
 
1. Locate the 9-Tube Lead at the back of th

cabinet.  Remove the dust cap and slide th
coupler casin

 

 
Figure 117 

Align the 9-hole gasket with the coup
of the Lead and

 
2. ler pins 

 9-hole gasket on 
the coupler.  (See Figure 118.)   

 place the

 

 
Figure 118 

Align the coupler pins of the two syrup lines 
and connect the assemblies. (See        
Figure 119.)   

 
3. 

 

 
Figure 119 

 

 
d of 

nection. (See Figure 120.)   

4. Slide the coupler casing over the connection
and screw each coupler nut into each en
the casing.  Tighten the coupler nuts to 
secure the con

 

 
Figure 120 

 

Ins
 
The
san
Bur h as the Injector Head and 

yrup Lines during certain functions.  In order 
to utilize

solution in
 

 
1.  gallons (9.5 

Liters) of approved sanitizer solution 
according to manufacturer’s instructions. 

2. Insert one end of the sanitizer tube into the 
fitting located at the lower back of the 
cabinet.  (See Figure 121.) 

 

 
talling & Filling the Sanitizer Tank 

 Sanitizer Tank system provides approved 
itizer solution to specific areas of the Flavor 
st® system suc

S
 these clean-in-place functions, keep 

an adequate supply of approved sanitizer 
 the Sanitizer Tank at all times.   

The Sanitizer Tank should be checked on a 
daily basis, but only needs to be refilled if the 
supply is low. 

Prepare approximately 2 ½

 

 
Figure 121 
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3. Insert the other end of the sanitizer tube into 
the fitting on the Sanitizer Tank.  (See 
Figure 122.) 

 

 

 
4. nitizer 

 

Figure 122 

Remove the hand pump from the Sa
Tank and fill the Tank with approved 
sanitizer solution.  (See Figure 123.)   

 

 
NOTE: 
SOLUTI

ILY 
OPE
CLOSI
 
5. 

dle, pump a  into 
the Sanitizer Tank to prime the pump 

 

Figure 123 

USE THE REMAINING SANITIZER 
ON FOR MANUAL SANITIZING IN 

THE CLEAN-IN-PLACE PROCEDURE, DA
NING PROCEDURES, OR DAILY 

NG PROCEDURES. 

Reinstall the hand pump and tighten 
sufficiently.  Using the han ir

(approximately 10 strokes.)  (See        
Figure 124.)   

 
Figure 124 

 
OTE: NO PRESSURE IS NEEDED IN THE 

TANK DURING NORMAL OPERATIONS. 

 
If th d, 
disa

AILY CLOSING PROCEDURES.   
 
1. 

 
2. 

 

N

Sanitizing the Injector System 

e Injector Assembly is already assemble
ssemble it according to instructions in the 

D

Prepare approved sanitizer solution 
according to manufacturer’s instructions.  

Place the Gear Box, Suspension Bracket, 
Gear Cartridge, and Injector Head in 
approved sanitizer solution and soak for 1 
minute.  (See Figure 125.)   

 
Figure 125 

 
3. Remove each part from the sanitizer 

solution. Place the items on a sanitary tray 
to air dry.  (See Figure 126.)   

 

 
Figure 126 

 
4. 

pproved 
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Remove the cap and spray the cap and 
Syrup Line Manifold opening with a
sanitizer solution. Allow them to sanitize for 
at least 1 minute.  (See Figure 127.)   

 
Figure 127 

 



5. Place the 9-Tube Assembly and Manifold 
cap on a sanitary tray to dry. (See        
Figure 128.)  

 
 

 

 
Figure 128 

 
 

sembling the Injector Assembly 

Place the Gear Cartridge into the Drive 

As
 

. 
 teeth 

 

1
Assembly Gear Box so that the gear
line up with the gear inside the Drive 
Assembly Gear Box.  (See Figure 129.)   

 
Figure 129 

 

2. Install the Injector Head onto the Drive 
Assembly Gear Box and rotate off-center to 
secure.  (See Figure 130.)   

 

 
Figure 130 

 
3. 

 

Insert the Drive Motor into the Drive 
Assembly Gear Box so that all four locking 
screws are seated properly and rotate the 
motor clockwise to secure.  (See          
Figure 131.)   

 
Figure 131 
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Installing the Injector System and 
spension Bracket Su

 
he Suspension Bracket helps stabilize the 

istributor for more information. 

d to either 

of 

sin
Inje  
ide

1. 

led to 

 

T
Injector Assembly on the freezer.  When 
properly installed on the freezer, the Bracket 
should hold the Injector Assembly level 
horizontally, with the Injector Head lined up 
directly under the Spout Adapter.  The 
Suspension Bracket is adjustable to fit many 
common freezer models.  Additional 
Suspension Bracket styles are available for use 
with other freezer models.  Contact your local 
d
 
The Injector Assembly can be mounte
ide of the freezer spout. The 9-Tube Assembly s

may also come from either side, regardless 
the Injector Assembly’s position.  However, on 

gle freezer models, it is recommended the 
ctor Assembly be installed on the opposite
 as the 9-Tube Assembly.  s

 
Determine which side of the freezer the 
Injector Assembly will be mounted on.  The 
Suspension Bracket should be instal
the outside of the Gear Box Assembly.  
(See Figure 132.) 

 
Figure 132 

re all parts are 
assembled in the proper position.    (See 

 

2. Assemble the Suspension Bracket and 
install it onto the Gear Box on the side 
closest to the operator.  Ensu

Figure 133.)   

 

 
NO
ALW
KNOB AND THE UPPER BRACKET. 

NOTE:  
DE 

OF THE B
 
NOTE:  BE 
BETWEE

 
NOTE: MB SCREW

HOULD ALWAYS BE ED THROUGH 
HE UPPER BRACKET FIRST AND THEN 

ED INTO THE BRACKET BASE, 
PLACING IT ON THE OUTSIDE OF THE 
BRACKET ASSEMBLY. 
 
NOTE:  THE HOOK OF THE UPPER 
BRACKET CAN BE FACING EITHER 
DIRECTION ACCORDING TO PREFERENCE.  
(See Figure 134.)   
 

Figure 133 

TE:  THE PLASTIC WASHER SHOULD 
AYS BE BETWEEN THE BRACKET 

 
  THE UPPER BRACKET SHOULD

ALWAYS BE INSTALLED TO THE OUTSI
RACKET BASE. 

  THE SPRING WASHER SHOULD
N THE UPPER BRACKET AND THE 

BRACKET BASE.   

  THE BRACKET THU
INSERT

 
S
T
SCREW

 
Figure 134 
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3. Hang the Suspension Bracket on 
door post and insta

the lower 
ll the Injector Assembly 

on the preferred side of the freezer.  Install 
e 

r 
 

   

the Injector Head locking ring fully over th
Spout Adapter so that the locking colla
covers the tabs on the Adapter and rotate
the locking collar to secure.  (See     
Figure 135.)   

 

 
Figure 135 

 
4. Use the Gear Box thumb nut to adjust the 

Suspension Bracket horizontally so that it 
hangs straight down from the door nut.  
(See Figure 136.)   

 

 
Figure 136 

Use the bracket thumb screw to adjust the 
bracket vertically so that it supports the 
Injector Assembly in a level position.

 
5. 

  (See 
Figure 137.)   

 

 
Figure 137 

 

 to 

 
NO
SH ITIONED ON THE DRIVE 

SSEMBLY GEAR BOX DURING INITIAL 
SET-UP A
REMOV

MO
 
7. 

 
8. 

Injector Head syrup line opening and rotate 

6. Tighten the thumb nut and thumb screw
secure the Suspension Bracket.  

TE:  THE SUSPENSION BRACKET 
OULD BE POS

A
ND DOES NOT NEED TO BE 

ED DURING OPENING OR CLOSING 
PROCEDURES UNLESS IT REQUIRES A 

RE THOROUGH CLEANING. 

Locate the 9-Tube Assembly at the lower 
back of the cabinet. 

Fully insert the 9-Tube Assembly into the 

it until motion stops to secure.   (See       
Figure 138.)   

 

 

e freezer so that it is 
d at the 
o that 

. 

 
2. 

ched on 

.  It 

as the Injector Assembly and should be 
level horizontally.   

 

Figure 138 
 
 
Mounting the 9-Tube Assembly Casing 
 
The 9-Tube Assembly Casing should be 

ounted on the side of thm
level horizontally.  It should be mounte
same height as the Injector Assembly s
the syrup lines are level with the connection at 
the Injector Head. 
 
1 Mix approved detergent with warm water 

according to manufacturer’s instructions.  

Determine the approximate area where the 
Casing will be attached on the side of the 
freezer.  The Casing should be atta
the side that the 9-Tube Assembly tubes 
wrap around to the back of the freezer
should also be installed at the same height 
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3. Thoroughly clean, rinse and dry the area 
where the Casing will be mounted using 
detergent water, clean water, and single 
service towels.  (See Figure 139.)   

 

 
Figure 139 

Remove the protective adhesive tape from 
the Casing and mount the Casing to the 

 
4. 

desired area on the freezer.    (See     
Figure 140.)   

 

 
Figure 140 

Pry open the 9-Tube Assembly Casing.  
(See Figure 141.)   

 
5. 

 

 
Figure 141 

 

 the 
Casing.  (See Figure 142.)   

6. Place the 9-Tube Assembly, the Keypad 
Cable, and the Rotor Cable inside

 

 
 142 

 

Figure
 
7. Close the Casing, and press all along the 

connection to secure.  (See Figure 143.)   

 
Figure 143 

 

ounting the Accessory Hanging Bracket 

 
embly 

 

 properly. 

 

 
M
 

he Accessory Hanging Bracket is used toT
suspend the Drive Motor and 9-Tube Ass
while other parts of the system have been 
removed for cleaning.  The Accessory Hanging
Bracket should be mounted in an accessible 
area 6 in. or more above the 9-Tube Assembly 
Casing.  This will allow enough room for the 

rive Motor to hangD
 
1. Mix approved detergent with warm water 

according to manufacturer’s instructions.  
 
2. Determine the approximate area where the 

Bracket will be attached on the side of the 
freezer.  The Bracket should be attached on 
the side the 9-Tube Assembly tubes wrap 
around to the back of the freezer.  It should 
also be installed level just below the Keypad
Bracket.   
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3. Clean, rinse and dry thoroughly the area o
which the Bracket will be mounted using 
detergent water, clean water, and single 
service towels.  (See Figure 144.)   

n 

 

 
Figure 144 

 
4. Remove the protective adhesive tape from 

the adhesive strip on the Bracket.  (See 
Figure 145.) 

 

 
Figure 145 

 
. Mount the Bracket to the desired area on 

 

5
the freezer.    (See Figure 146.)   

 
Figure 146 

 

6. The 9-Tube Assembly slides into the 
smaller slot on the Bracket so that the 
coupler casing is above the bracket and the 
syrup tubes hang below.  (See Figure 147.)   

 

 
Figure 147 

7. 
larger slot, so that the heads of the 

 it. 

 

 
The Drive Motor hangs upside down in the 

mounting screws slide above the Bracket, 
and the rest of the Motor hangs below
(See Figure 148.)   

 
Figure 148 
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Electrical Connections and Power Up 

 electrical connections for the FB 80 are 
ated on the Electronics Board at the u

 
The
loc pper 

ack of the unit.  Once the connections have 

unless it
unless it
 
NOTE: T 
HANDL OF 
WATER. 

 on 
s Board located at the back of 

 

b
been made and the unit is turned on, the FB 80 
can remain on during normal operations from 
day to day. It does not need to be turned off 

 is being serviced or moved,    or 
 is not used for a long period of time.   

 ELELCTRICAL HAZARD - DO NO
E OR OPERATE IN PRESENCE 

 
1. Ensure the power-switch is in the “off” 

position.  Connect the Rotor Cable and the 
Keypad Cable to the appropriate fitments
the Electronic
the cabinet.   (See Figure 149.)   

 

. f the 

 

Figure 149 
 

Tighten the 4 strain-relief screws o2
cable connections with a small flathead 
screwdriver.   (See Figure 150.) 

 
Figure 150 

  

 the 
 

 

3. Connect the power cord to the port on
Electronics Board.   (See Figure 151.)  

 
Figure 151 

 
4. Plug the power cord into an outlet.    

e 152.)   
 

 
5. Activate the unit using the power-switch 

next to the power cable.   (See Figur

 
Figure 152 

  THE ON/OFF SWITCH ON THE 
ELECTRONICS BOARD IS NOT FUNCTIONAL 

 
NOTE:

ND HAS NO EFFECT ON THE OPERATION 
F THE UNIT.   (See Figure 153.)   

 

A
O

 
Figure 153 

 
6. The Keypad should confirm power up by 

sounding an audible startup tone and 
lighting the LED’s on the Keypad. 
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Clean-In-Place (CIP) Procedure 
 
Perform the Clean-In-Place procedure as 
instructed in the SCHEDULED MAINTENANCE
section.  The Clean-In-Place procedure must b
done during the initial setup of the FB 80 and 
before installing the new syrups.  This 
procedure sanitizes the syrup lines and 
connector parts. 
 

 
e 

OTE:  DO NOT PERFORM INSTRUCTIONS 
G 

TEPS WILL BE PERFORMED IN 
HE “INSTALLING FLAVORS” SECTION AND 

 
NO
AD
FO T 

YRUP BAG ADAPTERS ARE SANITIZED. 
 
 

 

eriodically as desi

r 
 

 
2. 

 

N
THAT REFER TO CLEANING, CONNECTIN
AND DISCONNECTING SYRUP BAGS. 
THESE S
T
ARE NOT NECESSARY AT THIS TIME. 

TE:  ALTERNATE SYRUP BAG 
APTERS ON THE PUMP FLUSH ADAPTER 
R EACH LINE SO THAT ALL EIGH

S

Installing Flavors and Priming Syrup Lines 

Each flavor for the FB 80 system is stored 
inside a numbered syrup tray within the system 
cabinet.  Under normal operating conditions 
flavors are installed as previous flavors are 
emptied.  However, you may change flavors 
p red.  
 
1. Mix approved detergent with warm wate

according to manufacturer’s instructions.
Also prepare approved sanitizer solution 
according to manufacturer’s instructions. 

Remove each tray from the cabinet and 
clean them with a single service towel and 
detergent water.  Then rinse and dry 
thoroughly.   (See Figure 154.)   

 
Figure 154 

 

n 
t 

up and remove the dust cap.  (See      

3. Select the syrup flavor you wish to use, the
place the bag on the table with the fitmen

Figure 155.)   
 

 

gently press on the bag to release any 

Figure 155 
 
4. Lifting up with the bag fitment, press the 

center pin of the bag fitment valve and 

excess air.  (See Figure 156.)   
 

 

6. 

Figure 156 
 
5. Select a numbered tray to correspond with 

the flavor you have chosen.   
 

Place the tray up-side-down over the bag 
and pull the fitment into the tray opening as 
shown.  The tray opening should slide 
between the grooves of the bag fitment.  
(See Figure 157.)   

 

 
Figure 157 
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7. Holding the fitment in place, raise the open 
end of the tray and flip the tray right side up.  

bag As the tray is set back down, allow the 
to settle in the tray.  (See Figure 158.)   

 

 
Figure 158 

 
. Make sure the syrup bag is settled nea8 tly 

ded tray into the tray, and then install the loa
into the cabinet.  (See Figure 159.)   

 

 
Figure 159 

 
9. Clean the outer surfaces of the Syrup Bag 

Connector with detergent water, single 
 service towel and brush if necessary. Then

rinse and dry the connector using clean 
water and single service towels.  (See 
Figure 160.)   

 

 
Figure 160 

 

e for at least 1 minute.  (See 
Figure 161.)   

10. Using a spray bottle of approved sanitizer 
solution, spray the syrup bag fitment and 
the Syrup Bag Connector.  Allow these 
parts to sanitiz

 

 
Figure 161 

11. g 
 

Attach the Syrup Bag Adapter to the ba
fitment.  (See Figure 162.)   

 

 
Figure 162 

 
2. Connect the Syrup Bag Connector to the 1

Syrup Bag Adapter.  (See Figure 163.)   
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Figure 163 

Select and touch the number of the new 
syrup flavor to prime that pump. 

 
13. 

 



14. Place a container under the Injector Head to
catch sanitizer solution and/or fresh product 
to be dispensed and press PUMP FLUSH to
prime the syrup line. (See Figure 164.)   

 

 

 

 
Figure 164 

 
15. Once syrup flows consistently from the 

Injector Head, press OFF. 
  
NOTE:  THE PUMP FL

MINUT
 
NOTE:

 
FLAVOR 
 
16. al flavor 

until all flavors have been installed and 

17. 

 

USH FUNCTION WILL 
AUTOMATICALLY SHUT OFF AFTER 5 

ES. 

 YOU MAY WANT TO PROCEED WITH 
STEP 16 AS TIME ALLOWS DURING THE 
PUMP FLUSH FUNCTION IF AN ADDITIONAL

NEEDS TO BE INSTALLED. 

Repeat Steps 3-15 for each addition

primed.   
 

After all flavors have been installed and 
lines primed, press the ROTOR FLUSH key 
to clean the Injector Head.  (See         
Figure 165.)   

 
Figure 165 
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NO
AN

 
Key
 

TE: YOUR HANDS SHOULD BE CLEANED 
D SANITIZED BEFORE YOU PERFORM 

THE FOLLOWING PROCEDURES. 

pad Functions 

 
Figure 166 

OF
pro
RO nctions.  It also deselects all 

f the numbered eys that have been selected. 

#1-8:

 inside the  

selecting a particula  syrup line for 
functions such as the MANUAL PRIME PUMP, 
PUMP FLUSH and ACCESS COUNT 
READOUT.  Once the product is done being 
drawn or once the function for selected 
pump/syrup line has finished, the key 
automatically becomes deselected. 

ROTOR FLUSH:  Press and release to run 
sanitizer solution through the Injector Head.  It 
is used to sanitize the Injector Head and 
dispensing spout and also to purge the area 
from any remaining product.  ROTOR FLUSH 
runs for approximately 5 seconds before 
automatically shutting off.  Be sure a container 
is placed under the Injector Head to catch the 
sanitizer solution. 
 
PUMP FLUSH: After selecting a particular 
pump (by pressing a key #1-8), press and 
release this key to activate that particular syrup 
pump. If the Syrup Bag Connector for that 
particular pump is connected to a syrup bag, 
this function is used to prime that particular 
syrup pump and syrup line.  If the Syrup Bag 
Connector is connected to the Pump Flush 
Adapter, then this function is used to clean and 
sanitize the syrup line.  Both functions for this 
key are used in installing a new flavor and 
performing the Clean-In-Place process.  
Sanitizing the syrup line is also used when 
winterizing the unit.   
 
This function will run for approximately 15 
minutes before automatically shutting off.  The 
OFF key may be pressed to cease the function 
before then.  Be sure a container is placed 
under the Injector Head to catch the syrup.    
 
MANUAL PRIME PUMP:  This key has the 
same function as the PUMP FLUSH key, 
although it does not remain active after they key 
has been released.  Press and hold this key to 
activate the PUMP FLUSH function, and 
release the key when you wish the action to 
stop.   
 
PRE-PRIME PUMP:  This key is inoperative 
and serves no function. 
 
INCREASE/DECREASE:  Press either key to 
manually increase or decrease the amount of 
flavoring that is dispensed in drawing product.  
These keys are also used to create wider or 
thinner layers between flavors when drawing a 
serving using the multi-flavoring.  See 
‘Dispensing Flavor Burst® Product’ for 
instructions on adjusting those levels. 
 

 
F: This key stops the Keypad function in 
gress, such as the PUMP FLUSH and 
TOR FLUSH fu

 ko
 

 Press the key(s) #1-8 to select the 
desired flavor(s) or syrup line and syrup pump.  
Each numbered key corresponds to a particular 
syrup pump, line, and tray.  The trays
cabinet are numbered accordingly so that the 
operator knows which number operates which 
flavor.  These numbers are used in selecting 
flavor(s) for each product drawn and also for 

r pump or

KEYPAD OPERATONS 
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SYRUP OU PUT bar 
easures t of 1-10 

or Level’ 
 setting an appropriate 

ns. The SYRUP OUTPUT 
ar is als t readout.  

‘Accessing 
Serving Cou
readings in t

 
ACCE en pressed 
for 3 second

he operator 
ny servings 

® 
not a daily 

count.  To d btract the 

Follow instr ing 
Serving Cou
 
NO SY MP / 
PRIME PUMP: is model. 
 
SYRUP ECK 
PUMP:  
 

HECK SANIT. SUPPLY Not applicable to 

n 

ount 
 

 

. Press and hold the ACCESS COUNT 
ear 

TPUT:  The SYRUP OUT
he syrup level on a scale m

and is activated by pressing INCREASE or 
DECREASE.  The higher the number, the more 
syrup the system will dispense in a serving.  

ee the section on ‘Adjusting the FlavS
for proper instructions in

vel for your operatiole
b o used in accessing the coun
Read the instructions in the section 

nt’ to see how the different 
he SYRUP OUTPUT bar determine 

the numbers used in the serving count. 

SS COUNT READOUT:  Wh
s, this key activates the ‘readout’ 

mode for the Keypad.  This allows t
to determine approximately how ma
have been produced with the Flavor Burst
system.  The count is a total count, 

etermine daily count, su
previous day’s ready from the current reading.  

uctions in the section ‘Access
nt’ to use this feature.   

RUP FLOW / PRE-PRIME PU
  Not applicable to th

 PUMP MALFUNCTION / CH
Not applicable to this model. 

C :  
this model.  
 
CHECK SYRUP FLOW:  Not applicable to this 
model. 
 
OVERLOAD PUMP ROTOR:  Indicates a
overload of a pump or the Drive Motor.  See 
TROUBLESHOOTING GUIDE for more 
information. 
 
 

Accessing Serving Count 
 
This feature allows the operator to keep c
of the servings of Flavor Burst® products. The
count is always accumulative such as the 
odometer on an automobile.  Therefore, to
determine a daily count, deduct the previous 
day’s reading from the current reading. 
 
1

READOUT key for 3 seconds until you h
a beep.   (See Figure 167.)   

 

 

on the keypad and read 
Write 

Figure 167 
 

. Touch the #1 key 2
the SYRUP OUTPUT level bar graph.  
down the level value 1-0 as your first 
number on the right.   10 on the bar graph 
represents 0.   (See Figure 168.)   

 

 
 

the keypad and read 

Figure 168
 
3. Touch the #2 key on 

your SYRUP OUTPUT bar graph.  Write 
down the value as your second number 
from the right.   (See Figure 169.)   

 

 
Figure 169 
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4. Touch the #3 key and record as your third 
number from the right.   (See Figure 170.

 
)   

 
Figure 170 

 
5. Touch the #4 key and record as your third 

number from the right.   (See Figure 171.)   
 

 
Figure 171 

 
6. Repeat with selections #5- #8 recording 

.  
nts 0.   

(See Figure 172.)   

each number down from the right to left
Again, 10 on the bar graph represe

 

 
Figure 172 

. The final number (in this example 6,253) is 
your total serving count.  Deduct the 
previous day’s reading from the current 
reading to determine the current day’s 
serving count. 

 
8. To exit the ACCESS COUNT READOUT 

mode, press the OFF key.     
 
 

roduct 

aw 
se 

illa), 
sim
tha oceed to draw 

roduct according to the freezer manufacturer’s 
instruction
 
1. 

 
2. 

 
7

Dispensing Flavor Burst® P
 
More than one flavor can be selected for a 
multi-flavored product.   Simply select all the 
flavors desired in the single serving and dr
the product as usual. The flavors will dispen
in one smooth motion, changing in the order 
selected, resulting in layers of flavors.   
 
If no flavoring is desired (i.e. – to draw van

ply touch the OFF key to deselect any flavor 
t may have been selected.  Pr

p
s. 

Select the desired flavor(s) by selecting 
from keys 1-8.   

Press the Spigot Switch lever against the 
draw-handle as you pull the draw-handle 
down to dispense product.    (See       
Figure 173.)   

 

 
Figure 173 

 WHEN YOU PULL THE DRAW-
E DOWN TO DISPENSE THE 

NG, PRESSING THE SWITCH LEVE
AGAINST THE DRAW-HANDLE STARTS THE
FLAVOR FLOW TO THE INJECTOR HEAD.  

 
NOTE:  
HANDL
SERVI R 

 

OLD THE SWITC AGAINST THE 
 

TH E 
DR

A . 

H H LEVER 
DRAW-HANDLE UNTIL YOU ARE READY TO
STOP THE PRODUCT FLOW.  RELEASING 

E SWITCH LEVER BEFORE RAISING TH
AW-HANDLE WILL REDUCE FLAVOR 
RRYOVER TO THE NEXT SERVINGC
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3. Release the Spigot Switch lever as you lift 
the draw-handle when the desired amount 
of product is drawn. (See Figure 174.)   

 

 
Figure 174 

NO
ELEASED, THE SYRUP FLOW STOPS. 

 
4. sanitize 

  Simply 

 

 
TE:  WHEN THE SWITCH LEVER IS 

R

On occasion it may be desirable to 
the Injector Head between servings.
hold a container under the dispensing spout 
and press ROTOR FLUSH.  (See        
Figure 175.)   

 
Figure 175 

Adjusting the Flavor Level 

To produce the best Flavor Burst® serving, the 
flavor output must be adjusted to the proper 
level.  Each Flavor Burst® flavor is formulated to 
dispense at a standard level 5 and, generally 

 
 

 

peaking, this is the nded flavor level.  

lev  
For
adj  be 

ui any time between servings. 

ed product 
flow with the adjustment knob. 

e Keypad 
Syrup Output bar by touching the 

ee 

s  recomme
However, differences in freezers, product mix, 
and consumer preferences will determine what 

el is most appropriate for your operation. 
tunately, the Flavor Burst® system is 
ustable for both flow and taste, and may
ckly adjusted at q

 
1. Follow the freezer manufacturer’s 

instructions to adjust the desir

 

2. Adjust the flavor output to #5 on th

INCREASE or the DECREASE key.    (S
Figure 176.)   

 

 
Figure 176 

y 
 
3. Select one of the flavors on the Keypad b

touching the key (1-8), and draw a serving.    
(See Figure 177.)   

 

 
Figure 177 

Determine if the serving needs more or less 
rup and adjus

 
4. 

sy g to the follo ing 
instructions.  (See Figure 178.)   

t accordin w

 

 
Figure 178 

 
5. TOO HEAVY:  If the flavoring stripe tends to 

run and appears to be unmixed with the soft 
serve product, decrease the flavor by:  
(Method A) touching the DECREASE key, 
or  
(Method B) increasing the flow of soft serve  
by rotating the adjustment knob counter- 
clockwise  (loosen the screw). 
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6. TOO LIGHT:  If the serving appears to have
stripes that are narrow and light pastel in 
color, increase the syrup flow by: 

 

(Method A ) touching the INCREASE key, or  

 
NOTE: DE 
FOR 
ARE A
OPE  
 

bet
Key
des
av ng.   

 
1. E PUMP 

 
. Adjust the level indicated on the flashing bar 

graph by touching the INCREASE key or 
 setting will 

 in 

(Method B ) decreasing the flow of soft- 
serve by rotating the adjustment knob  
clockwise (tighten the screw). 

 WHEN AN ADJUSTMENT IS MA
ONE FLAVOR, ALL OTHER FLAVORS 

DJUSTED AUTOMATICALLY TILL THE 
RATOR SELECTS A DIFFERENT LEVEL.  

 
Adjusting Multi-Flavored Timing 
 

hen using the multi-flavored function (i.e. W
when more than one flavor is selected for a 
single serving), the timing of the changes 

ween flavors can be adjusted using the 
pad.  This would be used if the operator 
ired either wider or narrower layers of 
ors in the servifl

 
Ensure that the freezer is set to the desired 
product flow rate according to the freezer 
manufacturer’s instructions.   

Touch and hold the MANUAL PRIM
key on the Keypad until the ‘Syrup Output’ 
bar graph flashes. (Approximately 5 
seconds.) 

2

DECREASE key.  A lower
change flavors more frequently in a multi-
flavor dispense (thinner layers).  A higher 
setting will change flavors less frequently
a multi-flavor dispense (wider layers).    
(See Figure 179.)   

 

 
Figure 179 

3. Touch and release the MANUAL PRIME 
PUMP key on the Keypad to store 
changes in memory and return to normal 
operating mod

any 

e. 

4.  the 

 

 
Select the multiple flavors by touching
keys (1-8) and draw a serving from the 
freezer according to instructions.  (See 
Figure 180.)   

 
Figure 180 

 
5. r or 

 

Determine if the serving needs thinne
thicker layers of flavor.  This is largely a 
matter of personal preference and, if 
desirable, you may repeat steps 1-4 until 
the desired effect is achieved.  (See     
Figure 181.)   
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Figure 181 

  IT IS POSSIBLE THAT THE LOWEST 
SETTING MAY BLEND FLAVORS WITHOUT A 
DISTINCT LAYERING EFFECT. 

 
NOTE:
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The various cleaning and sanitizing cedu for the FB 80 are arranged in this manual according to 
when and ho te o ure ed to done.  Use the follow ectory as a quick reference 
to all the clea ithi is ope ns manual. 
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PARTS REPLACEMENT SCHEDULE 
 
The following schedule has been prepared as a reference for maintaining the wear items used with the 
FB 80 system.  Many factors affect the useful life of wear items including climate, store hours, store 
traffic, sales volumes, etc.  Therefore, each operator must determine an appropriate schedule for his or 

er unique operation. Wear items should be checked frequently during opening and closing procedures 

 
The p  replacements for these wear items.  Be sure to keep replacements 
in s k

 
 

h
and replaced as needed.   

 S are Parts Kit should contain
toc  inside the Spare Parts Kit for easy access. 

Part No. Part Description Every 3 
months Every 6 months Annually 

FLAVOR BURST® COMPONENTS 

AD T  Inspect and replace if 
necessary Minimum P  101A Standard Spout

nd Gasket 
 Adapter with O-Rings 

a

AD T Alternate Spout Adapter with O-Rings  Inspect and replace if 
necessary Minimum P  8750-A 

RUB 632 Lower O-Ring for Spout Adapter X   

RU  6  101A Spout X   B 42 Upper O-Ring for ADPT
Adapter 

RU  6 DPT 101A Spout Adapter X   B 40 Gasket for A

IN 2 ridge (inspect daily)  Minimum  J 3 1 Gear Cart

RU  6  X  B 01 Duckbill Check Valve 

RU  6 ad O-ring X   B 51 Large Injector He

RU  6 X   B 52-RSS Small Injector Head O-ring 

RU  6   B 45 Upper O-Ring for ADPT 8750-A Spout X 

 
Adapter 
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The following maintenance tools are recommended utensils for FB 80 system cleaning procedures.  
These items are not included with the system but are available through your local Taylor Company 
distributor. Suitable alternatives for these Taylor maintenance items may be available through your 
distributor.  Contact your local distributor for more information.  The following schedule has been 
prepared as a reference for maintaining the cleaning tools.   

RUS TERISK (*) INDICATE THE TOOL IS 
LE NANCE KIT FR  THE FLAVOR BURST® 

NY

 
THE B*

AVAILAB
H PART NUMBERS WITH THE AS
 IN THE MIS 3160 MAINTE OM

COMPA
 

. 

 
 
 

ALTERNATE PARTS AND KITS BY FREEZER MODEL 

 
Flavor Burst Company offers many equipment options and accessories through your local distributor 
that may be helpful for your operational or installation requirements.  This includes adapter kits, 
adapters, brackets, and switches for various freezer models and manufacturers.  Please contact your 
local distributor or visit us online at www.flavorburst.comT at your convenience for additional 
information concerning other optional accessories, advertising and promotional materials.   
 

RECOMMENDED  MAINTENANCE ITEMS REPLACEMENT SCHEDULE 

Taylor 
Part No. Part Description Every 3 Every 6 

months months Annually 

TAYLOR COMPANY PR  ODUCTS

033059* White Bristle Brush  (3” x ½”) Inspect & replace if 
necessary Minimum  

014753* White Bristle Brush  (1 ½” x 3”)  Inspect & repl Minimumace if 
necessary  

013073* White Bristle Brush  (1” x 2”)  Inspect & replace if Minimum necessary 

050103 Brush Set (3) 
(Includes 005162 Detail Brush)  Inspect & replace if 

necessa  Minimum ry

005162* 

Detail Brush (0.0625” X 0.5”) 
(may only be available with  Inspect & replace if 

necessa  Minimum Flavor Burst® Maintenance Kit  
MIS 3160) 

ry

048260-WHT ool  Inspect & replace if 
necess  Minimum O-Ring Removal T ary

 71



 

Phone___________________________ 
 
Date o on_________
 
 
 
 
 
 
Data Plate 
 
The data plate provide e operato  shou r to ing 
for parts or service.  The data plate is located on the center panel inside the cabinet. 
 
 
 
 
 
 
 
 
 
Complete for quick reference when this information is requested. 
 
1.   Mo
 
2.   Serial Number ____________________________________ 
 
3.   Voltage _________________________________________ 
 
4.   Maximum Fuse Siz
 
5.   Minimum Wire Ampacity _______________________ Amps 

 
 
 

 
Flavor Burst is a registered trademark of the Flavor Burst Company.  Taylor is a registered trademark of 
the Taylor Company.  All rights reserved.   

ORDERING/SERVICE INFORMATION 

 
Taylor Distributor__________________ 
 
Address_________________________ 
 

f Installati ________ 

s necessary information that th r ld record and refe when call

del Number:  FB 80- _____________________________ 

e __________________________ Amps 
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