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Estimated Time to Complete
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Daily

15 minutes

MANITOWOC Blend-In-Cup Machine MB-8-1Model

Daily Cleaning

Blended Ice Machine - 
Manitowoc BIC

C
ar

d 
N

o.
 B

I2
92

Health & Safety Hazards Food Safety 

Ensure nuts, bolts & screws are tight

Inspect equipment. Do not use if damaged 

Wash and dry hands before and after performing this taskSharp objects / surfaces

Red cleaning 
cups (x2)

Blue cleaning 
cups (x2)

EQUIPMENT

Sanitised red 
border cloth 

SolidSense 
Sanitizer 

spray

Multi-Surface 
& Glass 
Cleaner 
Spray

Chemicals

SolidSense 
Sanitizer

Kay SolidSense
Sanitizer / Assainissant

Solid-
Sense 
APSC



CAUTION
MIXING BLADE

CAUTION
BLENDING BLADE

CAUTION
BLENDING BLADE
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On the menu screen, press the 
(washing hand icon). Then press 
the Daily Clean icon.

8

Temporarily store the cream canister(s) 
in the main refrigerated compartment.

Replace drawer by locating the sprung 
hinge on the right hand side in its 
socket.

Hold the main door closed with one 
knee and open the cream canister 
door (holding it on the left side). Pull 
the door forward to remove it. Clean 
door using 4 step cleaning method.

Press in the sprung hinge on the left 
hand side and push the drawer in to 
place.

Carefully pull the cream door seal off. Clean seal using 4 step cleaning method and wipe 
the exposed area of the chiller door with a clean, sanitised red border cloth. To replace 
seal, push with one finger all the way around to fit it in the groove.

7

5

Remove grates from left and right blending  
stations. 

Spray the blender station surfaces with 
multi-surface cleaner and thoroughly wipe 
down. Repeat for both sides.

Remove the centre grate from the 
dispensing area. 

Slightly open mixer door. Squeeze 
at bottom of door. Tilt out and pull 
the door down and out. Repeat for 
other door 

Use multi surface cleaner to 
thoroughly spray and red border cloth 
wipe down top of blender cap and 
blender arm

Carefully lift blender cap and 
thoroughly wipe down top of blade 
housing and bottom of blender cap.

Thoroughly spray blender assembly 
with SolidSense Sanitizer solution. 
Repeat steps 13 -16 for other side.

GRATE REMOVAL

GRATE REMOVAL

MIXER  
DOOR  

REMOVAL

9

1110

15 1614

Take all grates and doors to backroom 
sink. Wash and sanitise using 4 step 
cleaning.  Do not put in dishwasher. 

Reinstall left and right mixer grates. 
Reinstall dispensing area grate.

17 18

Place each of the blue cups containing 
SolidSense APSC solution under the 
blender stations.  Close the blender 
doors. Press the green tick.

Remove cup from each blender station 
and pour solution down the drain. 
The blending stations will rinse 
automatically.

Reinstall left and right mixer doors

BLENDER WASH 20
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CAUTION
MIXING BLADE
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1

Prepare 2x red cleaning cups with 
SolidSense Sanitiser and 2x blue cleaning 
cups with SolidSense APSC. 
(A) Remove the drip tray from the bottom 
of the refrigerated cabinet . Wash, rinse & 
sanitise. Return drip tray to machine.
(B) Use a red border cloth to wipe inside 
the cabinet and around door seals. 

   
1

Spray all dispensing area surfaces with multi surface cleaner and wipe with a clean red 
border cloth. Thoroughly spray each individual product dispense nozzle and dispense area 
with multi surface cleaner. Carefully wipe the dispense nozzles with a red border cloth.

12
Dispense nozzles

Place a cup with SolidSense Sanitizer 
solution in each blender station. Press 
the green tick. Sanitising will display 
on the screen. 
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3

6

Complete this task for any open cream canisters.   
Flip open the nozzle as shown and then rinse the nozzle with hot water at the 
backroom sink to remove all cream residue.  Shake the can to remove excess 
water.  Leave the nozzle open and return to the Blended Ice Machine.

2 CREAM CANISTER DAILY CLEAN

CREAM 
CANISTER 

DOOR 
CLEAN

A

B

4

The blenders will lower into the wash 
solution and spin to clean. Washing 
will display on the screen 

NB: DO NOT OPEN DOOR UNTIL 
PROMPTED TO REMOVE

The blenders will lower into the 
sanitiser solution and spin to clean. 
Sanitising will display on the screen. 

NB: DO NOT OPEN DOOR UNTIL 
PROMPTED TO REMOVE
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Remove cup from each blender station 
and pour Sanitizer solution down the 
drain . 

Spray blending station surfaces with 
Sanitizer solution. Allow to air dry. 
Do not wipe off sanitiser. Repeat for 
other side.

Daily clean completed.  
Press the green tick.

Remove items from syrup rail and 
store in a hygienic location close to the 
machine. Remove syrup rail and 4-step 
clean, before returning to the machine.

Thoroughly spray each individual dispense nozzle and the dispense area with Sanitizer 
solution. Allow to air dry. Do not wipe off sanitiser.

MIXER STATION 
SANITISE: 
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