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Dispenser Features

Installation
1) Temperature Indicator 6) Tube Slot 1) Plug electrical cord into 120 volt outlet.
2) Start Button 7) Tube '
3) Clamp 8) Tray 2) Preheat the dispenser for approximately 1 hour.
4) Cam 9) Warming Tray ;
5) Rotor 10) Oven
Product Placement
1) Preheat bag of product to between 140° to 150°F.
2) Open door by pulling from left to right and place product on tray
with spout and tube directed downward.
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(dispenser door) L J “ 6) Cut off end of tube below door with
A clean, sanitized scissors. Tip of tube
= \ should be visible and extend outside
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\K \ : of dispenser to maintain sanitary
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conditions and to aid in dispensing
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How to Dispense Product

1) Hold food under dispensing tube to receive product.

2) Press dispensing button until desired amount of product has been
dispensed and release button or press once for portion controlled
units.

Cleaning
1) Open door by pulling forward from the left side.

- 2) Open tube clamp by rotating cam
; counter clockwise.

3) Remove tube from pump slot by

pulling upward to tray.

4) Take out tubing and product bag by continuing to pull tubing
upward.

5} Remove empty product bag with tubing from oven.

6) Wipe down outside of the dispenser with a clean dampuclbth if
necessary. ) ‘

For high volume locations consider the Gold Medal Bag.
Prewarmer #2264. Ask Customer Service for more details.
1-800-543-0862.

grabbing tube from lower end and ’
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Problem

Problem Solving

. Cause " Solution

Nothing is working Electrical failure Push plug securely into outlet
Try another outlet
Check outlets circuit breaker
Door will not close Clamp open Close hose clamp
Basket not fully inoven Push basket in further
No productdispensing  Out of product Replaceempty bag
(have suction sound) Evacuated product faster Wait a couple of minutes
than could feed to spout for product to flow to spout
Noproductdispensing  Tube not in slot Check tube
{no suction sound) Clamp not closed Close clamp
Product is leaking * Clamp not closed Close hose clamp
Tube loose from spout Tighten tube on spout
Tube not reaching Spout not seated inreceptacle  Seat spout in receptacle
bottom of clamp
Product cold Dispenser door left open Close door
' 'No electricity to dispenser Check power source
Product not preheated Preheat product
Excess product in bag Spout not seated in receptacle  Seat spout
Folds inbag Lay bag flat on tray

In order to adjust the portion control please use the following steps:
1. Unplug the machine and remove the back panel

a. Using a Phillips screwdriver, remove all the screws
b.  Once screws are removed, take the metal plate off

the back of the machine
2. Locate the dipswitches on the circuit board
a.  Dipswiiches are located in a small blue or red box on the circuit board
b.  Dipswitches should be numbered left to right 1,2, 3, 4,5, & 6.

3. Adijust the dipswitches to disp

the desired portion according to the table below:

2 oz. Serving #'s1,23and 5 on

3 dz. Serving #s1,3and 6 on

4 oz, Serving #'s 1,5 and 6 on

5 oz. Serving #'s 14,5 and 6 on

No portion Control All dip switches set to “off” position

- The actual amount of portion is variable depending on numerous factors such as cheese temp.,
viscosity, dispensing tube flexibility & size, etc. The dipswitches are numbered from shortest to
longest run time with #1 being the shortest (least amount dispensed) and #6 being the longest(greatest

amount dispensed). Portion size can be controlled by customizing the combination of dipswitches
that are “on" at any one time. '



