Blended Ice Machine -

Manitowoc Bl

Weekly Cleaning
Frequency
Model

Estimated Time to Complete

Health & Safety Hazards

A Sharp objects / surfaces
A Chemicals
& Slippery floors/tripping

C

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

90 minutes

Food Safety

li.‘
@ 9 Wash and dry hands before and after performing this task

@ Ensure nuts, bolts & screws are tight

@ Inspect equipment. Do not use if damaged

EQUIPMENT

oy g g g
KAY-5 Bio-Shield . . - Dedicated cleaning ~ Dedicated Dedicated BIO- SolidSense Multi
Sanitizer Drain Cleaner Solid- SolidSense container for cleaning cleaning container ~ SHIELD® Sanitizer  Surface Splash
(x4) Sense Sanitizer SolidSense container for for luke warm dispenser spray & Glass shield
APSC APSC solution rinse water  water containing 2 Cleaner
packets of spray
Kay-5 Sanitizer
R A
Sanitised red Red cleaning  Blue cleaning Octopus Jet Spray Bottle* Brushes Ice Removal
border cloth cups (x2) cups (x2) Cleaning Heavy Duty Chute
Manifold Degreaser
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All equipment should go though the 4
step cleaning method before use.

Prepare the dedicated cleaning system.
Container 1 - SolidSense APSC
Container 2 - Hot water

Container 3 — Prepare 19 litres of luke
warm water containing 2 packets of
Kay-5 Sanitizer

Mesh Filter

Access the rear of the machine.
Remove the upper and lower mesh
filters. Spray off in the backroom
sink and allow to air dry.

\

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

CREAM CANISTER DAILY CLEAN

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

CREAM
CANISTER
DOOR
CLEAN

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.

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.

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

Press in the sprung hinge on the left hand
side and push the drawer in to place .
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On the menu screen, press the ( clean
washing hand icon). Then press the
weekly cleaning icon.

Ensure you have all supplies I'sted¢”
then press the down arrow to
proceed.

Remove grate from centre dispensing
area. Install splash shield in dispense
area.

REMOVE PRODUCT

Remove product trays and cream
canister from cabinet. Take product trays
and cream canister to main chiller.

CLEAN
REFRIGERATED
CABINET

(A) Remove the drip tray from the bottom
of the refrigerated cabinet. Wash, rinse
& sanitise.

(B) The Cabinet Door gasket should be
removed and cleaned using the 4 step
cleaning method2

Spray and wipe each BIB connector and
main refrigerated area with Multi Surface
& Glass Cleaner (A). Repeat these steps
with SolidSense Sanitizer (B) - Do not
wipe - allow to air dry.

e CLEANING
(Y o

Place cleaning octopus in dedicated
cleaning container 1 (SolidSense
APSC Solution).

Connect a hose to each product
nozzle. The 4 long hoses attach at
the top. The 4 shorter hoses attach at
the bottom.

Press green tick. This will send the
wash solution through each line (slot),
displaying the progress on the screen.

When screen indicates, remove
cleaning octopus from dedicated
cleaning container 1.

Place cleaning octopus into dedicated
cleaning container 2 (hot water). Press
Green tick. Rinse solution runs through
each line. Each slot will change from
‘washed'to 'rinsed’ when complete.

SANITIZING

Once all slots read rinsed, remove
cleaning octopus from dedicated
cleaning container 2.

Place cleaning octopus in dedicated
cleaning container 3 (Kay-5 Sanitizer
solution). Press green tick. Sanitising
solution runs through each line. Each slot
will change from ‘rinsed’ to ‘sanitising’.
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The machine will pause for the
sanitation hold time (90 seconds).

When screen indicates, disconnect
the cleaning octopus hoses from the
product nozzles. Press green tick. Air
is pushed through each line blowing
out any remaining liquid. The screen
will read ‘purging slot # (number)".
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Emptying the Ice Bin

1. INSTRL ICE SERRAL CAUTE [N DISFONER DR
2. PLACE DWTY SUGHET W FLOOS UMDOR IOE CRUTE

Install ice removal chute in dispenser area. Remove syrup
rail and store. Place empty bucket on floor under ice removal
chute. Press the green tick.

DISPENSING
oa:a3
After 4

I Minutes

The machine will empty of ice. Itis
important to assist ice down the
chute to prevent it accumulatin
on the chute and backing

up into the machine and
causing internal damage.

Dispose of ice in"back room sink.
Remove ice chute and set aside. Press
the green tick.

Ice Maker Sanitising

—

x2

Connect dedicated container 3 to the
ice cleaning system as shown in step
9. Press the green tick, the ice maker
sanitising process will start.

The Bucket should be filled with 19
Litres of water and 2 x KAY 5 sachets.

After 30
Minutes

Remove splash shield from centre
dispensing area.

Dispose of any remaining sanitiser in
the middle back room sink.

GRATE REMOVAL

Remove grate from left and right mixer
stations. Remove centre grate.

Spray and brush all blending chamber area surfaces with Multi Surface & Glass Cleaner.
Thoroughly wipe down all surfaces of blending chamber with a clean red border cloth.

DISPENSING AREA
CLEANING

CAUTION

BLENDING BLADE

Thoroughly spray dispense area with Multi Surface & Glass Cleaner and wipe with a red
border cloth.

Dispense nozzles

@A

Do not insert jet spray nozzle into the dispense Valves. Thoroughly spray each individual
product dispense nozzle and dispense area with Heavy Duty Degreaser. Carefully wipe
the dispense nozzles with a red border cloth.

MIXER
DOOR
REMOVAL

x2 MIXING BLADE

Using Multi Surface cleaner, spray and
brush thoroughly wipe down top of
blender cap and blender arm. Lift spring
loaded blender cap and wipe down top of
blade housing and bottom of blender cap.

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

x2 sﬁﬁl!‘llnyalmz
Thoroughly spray and brush blender
assembly with Multi Surface cleaner.
Repeat for other side. Ensures you
clean behind blender caps with hard
the hard to reach brush

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. Reinstall left and right mixer doors

BLENDER WASH

Place each of the blue cups containing
SolidSense APSC solution into the
blender stations. Close the blender
doors and press Green tick.

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

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

%O GAUTION

MIXING BLADE

CAUTION

BLENDING BLADE

x2

Using SolidSense Sanitizer, spray and
brush thoroughly wipe down top of
blender cap and blender arm. Lift spring
loaded blender cap and wipe down top of
blade housing and bottom of blender cap.

Thoroughly spray blender assembly
with SolidSense Sanitizer. Repeat for
other side.




Card No. BI293

Place red cups containing SolidSense
Sanitizer solution in both blender
stations. Press Green tick.

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

Remove cup from each blender station
and pour sanitiser solution down the
centre drain .

— REINSTALL
[~ PRODUCT

Retrieve product trays from the main
chiller. Reinstall each product tray into
the correct product slot. Ensure all
trays are aligned. Reinstall drip tray.

Bio-Shield
Drain Cleaner

BIO-SHIELD®
Dispenser

Collect drain cleaning chemicals and
equipment and place in the middle of
the back room sinks. Fill the Bio-Shield
dispenser with 4 litres of hot water.

Quickly pour one packet of BIO-SHIELD® Beverage Tower Drain Cleaner into the
dispenser. Inmediately replace and tighten the cap. Close the pressure relief knob on
the top of the dispenser by turning the knob clockwise. Shake the dispenser to dissolve
the cleaner.

Carefully purge a small amount of
solution from the dispenser into
the back sink. This helps prevent

“spluttering” of solution.

Lift or remove doors from both
blending stations. Remove grates
from both blending stations and
centre dispensing area.

4 hours

BioShield requires ‘contact time’ to
work effectively (4 hours). Ensure all
4 lines of the chemical are used. This
should be the final step to ensure the
chemical is not rinsed away.

Carefully spray 1/3 of the solution
down the dispensing area drain hole

Wipe drain areas with a sanitised

red border cloth. Replace grates in
both blending stations and centre
dispensing area. Replace or close

and then 1/3 into each of the 2 ).
blending stations. |

doors on both blending stations.

Wipe any residual chemical away
with a sanitised red border cloth.

/ =

&=

Open the pressure relief knob on the
top of the BIO-SHIELD® dispenser by
turning it anti-clockwise.
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Remove the cap from the
BIOSHIELD® dispenser.

\

Rinse the BIO-SHIELD®
dispenser with warm water
and return the dispenser to
the proper storage area.

Risk of injury to persons - moving parts. Exposed sharp
blade inside. Use caution when cleaning or servicing.

Ensure the blending blade warning stickers are readable and in a good condition. One should be located above each blending station
(as pictured). Damaged warning stickers should be ordered and replaced immediately. They can be ordered from H&K.
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Weekly clean completed (Press
green tick) Unit will lock out for

Mesh Filter

Access the rear of the
machine and replace
mesh filters.

Note: The machine will
operate without the filters
in place, but failure to

cleaning in 7 days.

replace or clean the filters
may result in a chargable
service call.

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.

Splash Shield

Empty and rinse dedicated cleaning containers,
air dry and stack. Store cleaning equipment
inside dedicated containers and store hygienically.




