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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.

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.

The FB 80 series system is an add-on to
a soft-serve freezer designed to inject
concentrated flavorings throughout softserve 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.

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.

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.

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.

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.

1

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)
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Figure 1

4

Cabinet (See Figure 2)

5

Figure 2

6

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

8

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

10

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

12

Electronic Parts and Connections (See Figure 6)
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Figure 6

14

Spare Parts Kit (See Figure 7)
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Figure 7

16
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2. Place the Gear Box, Mounting
Bracket, Gear Cartridge, and Injector
Head in approved sanitizer solution and
soak for 1 minute. (See Figure 8.)

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.

Figure 8

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

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.

Figure 9

4. Remove the Manifold cap and set it
on a sanitary tray. Spray the 9-Tube
Assembly Manifold opening with
approved sanitizer solution and allow it
to sanitize for at least 1 minute. (See
Figure 10.)

Sanitizing the Injector System
1. Prepare an approved sanitizer
solution according to manufacturer’s
instructions.

Figure 10
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5. Hang the 9-Tube assembly on the
9-Tube and Drive Motor Bracket to dry.
(See Figure 11.)

Assembling the Injector Assembly
The two Injector Head o-rings and the
Gear Cartridge are wear items and will
need to be replaced periodically. Check
for wear occasionally and always keep
spares of these items on hand in the
Spare Parts Kit.
1. Place the Gear Cartridge into the
Drive Assembly Gear Box so that the
gear teeth line up with the gear inside
the Drive Assembly Gear Box. (See
Figure 13.)

Figure 11

6. The following do not need to be
sanitized on a daily basis as part of the
daily opening procedures. 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
Injector Adapter (clean according
to instructions when freezer
door has been removed)
Drive Motor
Exposed surfaces of Cabinet

Figure 13

2. Install the Injector Head onto the
Drive Assembly Gear Box and rotate
off-center to secure. (See Figure 14.)

Figure 14

Figure 12
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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 15.)

3. Ensure that the Injector Assembly is
level horizontally and make any
adjustments to the mounting bracket as
needed using the adjustment hand
knob. (See Figure 18.)

Figure 15

Figure 18

4. Insert the 9-Tube Assembly Manifold
end fully into the Injector Head syrup
line opening. Rotate it until motion
stops to secure. (See Figure 19.)

Installing the Injector System
1. Hang the Mounting Bracket with the
Injector Assembly on one of the lower
freezer door posts. (See Figure 16.)

Figure 19
Figure 16

5. 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 20.)

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

Figure 20
Figure 17
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Other items to check during opening
procedures
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.
1. Ensure that the Sanitizer Tank has
plenty of approved sanitizer solution and
refill according to instructions if
necessary.
2. Ensure that desired flavors are
installed and that none of the flavor
bags are empty. Replace flavors
according to instructions if necessary.
3. Ensure that the flavor level and the
multi-flavored timing are set to a desired
level. Make adjustments according to
instructions according to the operator’s
preference.
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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.)

DAILY CLOSING 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.

Figure 22

3. Hang the 9-Tube Assembly on the
Accessory Hanging Bracket. (See
Figure 23.)

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

Figure 23

Follow these instructions to remove the
Injector System from the freezer during
closing.

4. Rotate the Injector Head locking
collar until it unlocks from the Injector
Adapter and remove the Injector Head
from the Adapter. (See Figure 24.)

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 24

Figure 21

22

5. Lift the Mounting Bracket with the
Injector Assembly from the freezer door
knob. (See Figure 25.)

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

Figure 28
Figure 25

4. Remove the Gear Cartridge from the
Gear Box. (See Figure 29.)

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 29

Sanitizing the Injector System
1. Mix approved detergent with warm
water according to manufacturer’s
instructions. Also prepare approved
sanitizer solution according to
manufacturer’s instructions.

Figure 26

2. Slide the Drive Motor onto the
Accessory Hanging Bracket. (See
Figure 27.)

2. 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 27

Figure 30
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NOTE: UNDER NORMAL OPERATING
CONDITIONS, IT IS NOT ADVISORY
TO BRUSH OTHER AREAS INSIDE
THE DRIVE ASSEMBLY GEAR BOX.
DOING SO MAY CAUSE DAMAGE.

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

NOTE: DO NOT OPEN OR
DISASSEMBLE THE DRIVE
ASSEMBLY GEAR BOX.
6. Place the Gear Box, Mounting
Bracket, Gear Cartridge, and Injector
Head in approved sanitizer solution and
soak for at least 1 minute. (See
Figure 34.)

Figure 31

4. Brush and clean all exposed surfaces
of the Injector Head with detergent
water, then rinse thoroughly. Use a
small brush to ensure that the syrup
orifices are clear of any residual syrup.
(See Figure 32.)

Figure 34

7. Remove each part from the sanitizer
solution. Place the items on a sanitary
tray to air dry. (See Figure 35.)
Figure 32

5. When the Drive Assembly Gear Box
has soaked for at least 5 minutes, brush
and clean all exposed surfaces and
openings with detergent water and rinse
thoroughly. The Mounting Bracket may
be disassembled for a more thorough
cleaning if necessary. (See Figure 33.)

Figure 35

Figure 33
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8. Spray the 9-Tube Assembly Manifold
opening with approved sanitizer
solution. Allow it to sanitize for at least
1 minute. (See Figure 36.)

11. The following do not need to be
sanitized on a daily basis. However,
inspect these areas and if necessary,
clean according to instructions in the
SCHEDULED MAINTENANCE section:
(See Figure 39.)






Figure 36

9-Tube Assembly Coupler
9-Tube Assembly Tubes
Spigot Switch and Bracket
Keypad Bracket
Injector Adapter (clean according
to instructions when freezer door
has been removed)

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

Figure 39

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
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3. Pull the tray forward and remove the
syrup bag. (See Figure 40.)

REPLACING THE SYRUP FLAVORS
NOTE: YOUR HANDS SHOULD BE
CLEANED AND SANITIZED BEFORE
YOU PERFORM THE FOLLOWING
PROCEDURE.
NOTE: THE FOLLOWING
PROCEDURES REQUIRE
APPROVED, SERVICEABLE AND
SANITIZED TOOLS AND BRUSHES.
CONTACT YOUR LOCAL
DISTRIBUTOR FOR RECOMMENDED
SUPPLIES.

Figure 40

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

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.

Figure 41

Each syrup flavor is stored inside a
numbered tray (1-8) within the system
cabinet. Under normal operating
conditions, flavors are installed as
previous flavors become empty.
However, you may change flavors
periodically as desired.

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.)

1. Mix approved detergent with warm
water according to manufacturer’s
instructions. Also prepare approved
sanitizer solution according to
manufacturer’s instructions.
2. Complete ‘Phase 2’ of the Clean-InPlace procedure except Step 17 to
sanitize the syrup line.

Figure 42

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

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 43

Figure 46

7. Place the tray up-side-down over the
bag and pull the fitment into the tray
opening as shown. The grooves of the
bag fitment should slide into the tray
opening. (See Figure 44.)

10. Clean the exposed surfaces of the
Syrup Bag Connector and bag fitment
with detergent water, single service
towel and brush if necessary. Then rinse
and dry the connector and fitment using
clean water and single service towels.
(See Figure 47.)

Figure 44

8. Holding the fitment in place, raise the
open end of the tray and flip the tray
right side up. As the tray is set back
down, allow the bag to settle in the tray.
(See Figure 45.)

Figure 47

11. 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 48.)

Figure 45
Figure 48
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12. Connect the Syrup Bag Connector
to the syrup bag fitment and rotate the
locking collar till snug. (See Figure 49.)

15. Once syrup flows consistently from
the Injector Head, press OFF to
complete the procedure.
NOTE: THE PUMP FLUSH FUNCTION
WILL AUTOMATICALLY SHUT OFF
AFTER 5 MINUTES.
NOTE: YOU MAY WANT TO
PROCEED WITH STEP 16 AS TIME
ALLOWS DURING THE PUMP FLUSH
FUNCTION IF AN ADDITIONAL
FLAVOR NEEDS TO BE INSTALLED.

Figure 49

16. Repeat this entire process for each
additional flavor to be installed.

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

17. When no additional flavors need to
be installed, press the ROTOR FLUSH
key to clean the Injector Head. (See
Figure 51.)

14. Place a container under the Injector
Head to catch residual sanitizer solution
and/or fresh product to be dispensed
and press PUMP FLUSH to prime the
syrup line. (See Figure 50.)

Figure 51
Figure 50
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Phase 1: 9-Tube Assembly Cleaning

SCHEDULED MAINTENANCE

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

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.

2. Rotate the 9-Tube Assembly coupler
until it unlocks and remove it from the
Injector Head syrup line opening. (See
Figure 52.)

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.

Figure 52

3. Remove the Coupler Body by
rotating and unlocking it from the
Coupler Base. (See Figure 53.)

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.

Figure 53

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.
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7. Place the items in the approved
sanitizer solution. Allow these items to
soak throughout the upcoming
processes. (See Figure 57.)

4. Remove the Syrup Line Manifold from
the tube connector body, then remove
the Duckbill Check Valve from the Syrup
Line Manifold. (See Figure 54.)

Figure 54

Figure 57

5. Place the end of the 9-Tube
Assembly into a container to catch the
expelled syrup and sanitizer solution
during the Clean-In-Place procedure.
(See Figure 55.)

Phase 2: Syrup System Cleaning
NOTE: THE FOLLOWING CLEAN-INPLACE PROCEDURE (STEPS 8-17)
SHOULD BE COMPLETED
CONSECUTIVELY, BEGINNING WITH
SYRUP LINE #1 (I.E. 1,2,3,4,5,6,7,8)
UNTIL ALL 8 SYRUP LINES HAVE
BEEN FLUSHED. THIS IS NOT
NECESSARY WHEN NO ADDITIONAL
SYRUP LINES ARE WAITING TO BE
FLUSHED.
8. Using a single service towel under the
Syrup Bag Connector, disconnect the
Connector from the syrup bag fitment by
rotating the locking collar and pulling the
connector away from the syrup bag
fitment. (See Figure 58.)

Figure 55

6. Clean the Syrup Line Manifold,
Manifold cap, Duckbill Check Valve, and
Coupler Body using a small brush and
detergent water. Be sure that each of
the 9 individual check valves is cleaned
thoroughly by brushing through each
valve opening. Rinse thoroughly. (See
Figure 56.)

Figure 58

Figure 56

31

13. Touch the number on the Keypad
(1-8) of the corresponding syrup line
and pump you wish to flush.

9. Brush and clean the outer surfaces
of the syrup bag fitment and the
Connector with detergent water, and a
single service towel. Then rinse and dry
the parts using clean water and single
service towels. (See Figure 59.)

14. Touch the PUMP FLUSH key on the
Keypad to start the Pump Flush
procedure for the selected syrup line.
Flush the line for a full 15 minutes. In
the meantime, proceed to Step 15.
NOTE: PUMP FLUSH WILL
CONTINUE FOR 5 MINUTES. YOU
MAY CANCEL AT ANY TIME BY
TOUCHING THE “OFF” KEY.
HOWEVER, EACH LINE MUST
COMPLETE A FULL 15-MINUTE PUMP
FLUSH PROCESS BEFORE CLEANIN-PLACE IS COMPLETE.

Figure 59

10. 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 60.)

15. While the Pump Flush procedure is
running, perform Steps 8-10 to sanitize
the next Syrup Bag Connector and
syrup bag fitment.
NOTE: YOU MAY CLEAN THE
INJECTOR ASSEMBLY ACCORDING
TO DAILY CLOSING PROCEDURES
DURING THE PUMP FLUSH
PROCESS AS TIME ALLOWS. (SEE
STEP 25.)
16. Once the Pump Flush process has
completed, disconnect the Pump Flush
Adapter from the Syrup Bag Connector.
(See Figure 62.)

Figure 60

11. Locate the Pump Flush Adapter
beneath the #8 syrup tray.
12. Connect the Pump Flush Adapter to
the Syrup Bag Connector, rotating the
locking collar till snug. (See Figure 61.)

Figure 62

17. Repeat Steps 8 - 16 until all of the
Connectors and bag fitments have been
sanitized and the syrup lines have been
flushed, and then return the Pump Flush
Adapter to its place under #8 syrup tray.

Figure 61
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Phase 3: Reassembly
18. Reconnect each syrup line and bag
of syrup by pressing the Connector onto
the syrup bag fitment and rotating the
locking collar till snug. (See Figure 63.)

21. 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 66.)

Figure 63

19. 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 64.)

Figure 66

22. Carefully align the pins of the Syrup
Line Manifold with the Syrup Line
Connector and insert the end of the
9-Tube Assembly fully into the Coupler.
(See Figure 67.)

Figure 64

20. Install the Duckbill Check Valve into
the Syrup Line Manifold and the Syrup
Line Manifold into the Coupler Body.
(See Figure 65.)

Figure 67

23. Push the Coupler Nut into the
Coupler Body and rotate the Coupler
Body until motion stops to secure. (See
Figure 68.)

Figure 65

Figure 68
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2. 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 70.)

24. Replace the cap and hang the
Assembly onto the Accessory Hanging
Bracket. (See Figure 69.)

Figure 69

25. Perform the entire DAILY CLOSING
PROCEDURES to clean and sanitize
the Injector System. This may also be
done during the Pump Flush Process as
time allows.

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

26. Perform the “Assembling the
Injector Assembly” and “Installing the
Injector System” sections of the DAILY
OPENING PROCEDURES.

NOTE: THE PUMP FLUSH FUNCTION
WILL AUTOMATICALLY SHUT OFF
AFTER 5 MINUTES IF YOU DO NOT
PRESS THE “OFF” KEY.

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

4. Repeat this entire process for each
additional syrup line.

Figure 70

5. When no additional syrup lines
remain, press the ROTOR FLUSH key
to clean the Injector Head to complete
the procedure. (See Figure 71.)

Priming the Syrup System
Priming the syrups is necessary when
first installing the flavors, after the
Clean-In-Place procedure, when an
individual flavor or multiple flavors
remain idle for more than 72 hours, and
when changing flavors. Only the syrup
lines directly involved will require this
process.
1. Select the number (1-8) of the syrup
line pump you wish to prime.

Figure 71

NOTE: PRESSING AND HOLDING
THE “MANUAL PRIME PUMP” KEY
MAY BE USED IN PLACE OF THE
“PUMP FLUSH” KEY IF DESIRED.
RELEASE THE KEY TO STOP THE
SYRUP FLOW.
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3. Fill the Sanitizer Tank with approved
sanitizer solution (See Figure 73.)

Refilling the Sanitizer Tank
The Sanitizer Tank system provides
approved sanitizer solution to specific
areas of the Flavor Burst system such
as the Injector Head and syrup lines
during certain functions. In order to
utilize these clean-in-place functions,
keep an adequate supply of approved
sanitizer solution in the Sanitizer Tank at
all times.

Figure 73

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

NOTE: USE THE REMAINING
SANITIZER SOLUTION FOR MANUAL
SANITIZING IN THE CLEAN-IN-PLACE
PROCEDURE, DAILY OPENING
PROCEDURES, OR DAILY CLOSING
PROCEDURES.

1. Prepare approximately 2 ½ gallons
(9.5 Liters) of approved sanitizer
solution according to manufacturer’s
instructions.

4. 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 74.)

2. Remove the hand pump from the
Sanitizer Tank and discard any
remaining sanitizer. (See Figure 72.)

Figure 72
Figure 74

NOTE: NO PRESSURE IS NEEDED IN
THE TANK DURING NORMAL
OPERATIONS.
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3. Remove the two black o-rings and
white gasket from the Injector Adapter.
(See Figure 76.)

Cleaning the Injector Adapter
The Injector Adapter does not require
daily cleaning under normal operating
conditions. Since the fitting is very tight,
install the Adapter with the freezer door
removed. Therefore, clean only as
needed or when disassembling the
freezer door for cleaning (approximately
every 2 weeks). Replacement o-rings
and gasket are available in the Spare
Parts Kit.

Figure 76

NOTE: THE ADPT 8750-A ADAPTER
DOES NOT INCLUDE A GASKET. IF
THIS ALTERNATE ADAPTER IS
INSTALLED, IGNORE REFERENCES
TO THE GASKET WHEN CLEANING
THIS ADAPTER.

4. Clean the two o-rings, the white
gasket and the Injector Adapter with a
small brush and detergent water, and
rinse thoroughly. (See Figure 77.)

1. Mix approved detergent with warm
water according to manufacturer’s
instructions. Also, prepare approved
sanitizer solution according to
manufacturer’s instructions.
2. Remove the Injector Adapter from
the freezer head. Since the fitting is very
tight, you may need to use a small tool
to pry the Adapter from the door spout.
(See Figure 75.)

Figure 77

5. Place the Injector Adapter, o-rings,
and white gasket in approved sanitizer
solution and soak for at least 1 minute.
(See Figure 78.)

Figure 75

Figure 78
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10. Return the freezer door to the
freezer with the Injector Adapter
attached.

6. Remove each component from the
sanitizer solution and place them on a
sanitary tray to air dry. (See Figure 79.)

Replacing Injector Head O-Rings
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.
Figure 79

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

7. Lube the black o-rings and install
them with the white gasket in their
respective positions on the Injector
Adapter. (See Figure 80.)

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 82.)

Figure 80

8. Clean the freezer door and spout
according to manufacturer’s instructions
before installing the Injector Adapter on
the freezer door.

Figure 82

3. Brush and clean all exposed surfaces
of the Injector Head with detergent
water. Use a small brush to ensure that
the syrup orifices are clear of any
residual syrup. (See Figure 83.)

9. Set the Adapter on a flat, clean
surface, and then place the freezer door
spout upright onto the Adapter. Rock
the freezer door forward to snap the
Adapter into place. (See Figure 81.)

Figure 83
Figure 81
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6. Place the larger o-ring into the
groove on the underside of the Injector
Head. (See Figure 86.)

4. Place the Injector Head and the new
replacement o-rings in an approved
sanitizer solution and soak for at least 1
minute. (See Figure 84.)

Figure 86
Figure 84

7. Apply food-grade lube to the smaller
o-ring and then place it into the Injector
Head syrup line opening. A small tool
may be used to ensure the o-ring is fully
seated in the o-ring groove. (See
Figure 87.)

5. Remove the o-rings and Injector
Head and place them on a sanitary tray
to dry. (See Figure 85.)

Figure 85
Figure 87

NOTE: O-RINGS MUST BE
COMPLETELY SEATED TO PREVENT
LEAKAGE.
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Inside of the Cabinet:

Miscellaneous Cleaning Procedures
The following parts of the FB 80 do not
require daily cleaning. Inspect these
areas periodically and clean if
necessary according to instructions.
Mix approved detergent with warm
water according to manufacturer’s
instructions. Also prepare approved
sanitizer solution according to
manufacturer’s instructions.

Figure 89

1. If necessary, disconnect the Syrup
Bag Connectors from the bags and
remove the syrup trays for better
access.

NOTE: DO NOT USE AN EXCESSIVE
AMOUNT OF WATER OR
DETERGENT IN CLEANING THE
OUTSIDE OR INSIDE OF THE
CABINET.

2. Using warm detergent water and
single service towels, clean any
exposed surface inside the cabinet.

Area Under the Cabinet:

3. Rinse the cleaned surfaces with a
single service towel moistened with
clean water.
4. Dry the surfaces with a dry single
service towel.
5. Clean, rinse and dry the trays if
necessary using detergent, water, and
single service towels. Also clean and
sanitize the Syrup Bag Connectors
according to instructions in the Clean-InPlace procedure in the SCHEDULED
MAINTENANCE section.

Figure 88

1. Carefully move the cabinet to an
area outside of where it was sitting.
2. Clean the area using a single service
towel moistened with warm detergent
water. Use a brush if necessary.
3. Rinse area with a single service
towel and clean, warm water and then
wipe dry with a dry single service towel.
4. Clean the outside and underside of
the cabinet using detergent, water and
single service towels.
5. Carefully return the cabinet to its
original place.
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Injector Assembly Mounting Bracket:

Keypad Mounting Bracket:

Figure 91

Figure 90

1. Loosen the Mounting Bracket hand
screws and remove the main plate.

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

2. Clean both the main plate and the
plate attached to the freezer using a
single service towel moistened with
warm detergent water. Use a brush if
necessary. The hand knobs may also
be cleaned separately.

2. Clean the Bracket parts using
detergent water and brush if necessary,
then rinse thoroughly.

3. Rinse the mounting bracket parts
with a single service towel and clean,
warm water and then wipe dry with a dry
single service towel.

4. Remove parts from the sanitizer
solution and place them on a sanitary
tray to dry.

4. Reassemble the Keypad Mounting
Bracket according to instructions.

5. Reassemble and reinstall the
Mounting Bracket as directed in
EQUIPMENT SETUP.

3. Place the items in sanitizer solution
for at least 1 minute.
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Spigot Switch and Switch Bracket:

Accessory Hanging Bracket and 9-Tube
Assembly Casing:

ELECTRICAL HAZARD: DO
NOT IMMERSE OR USE AN
EXCESSIVE AMOUNT OF WATER OR
DETERGENT IN CLEANING THE
SPIGOT SWITCH ASSEMBLY.
FAILURE TO COMPLY MAY RESULT
IN SERIOUS ELECTRICAL SHOCK.
Figure 92

1. Using warm detergent water and a
single service towel, clean the Bracket
and the Casing attached to the freezer.
2. Rinse with a single service towel
moistened with clean water.
Figure 93

3. Dry the Bracket and Casing with a
dry single service towel.

1. Disconnect the Switch from the
Keypad and remove from the freezer.
2. Clean only the exposed surfaces of
the Spigot Switch such as the lever, the
top of switch and the clip bracket using
a single service towel moistened with
warm detergent 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.
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9-Tube Assembly Syrup Lines

Winterizing the Unit
If you will not be using your Flavor Burst
system during the off-season or other
extended 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.
NOTE: YOU DO NOT NEED TO USE
ANTIFREEZE SOLUTION IN THIS
SYSTEM WHEN WINTERIZING THE
UNIT.

Figure 94

1. If it is necessary, follow instructions
in ‘Phase 1’ and ‘Phase 3’ of the CleanIn-Place process to clean and sanitize
the Coupler Body, Syrup Line Manifold,
and the Duckbill Check Valve.

1. Perform the Clean-In-Place
procedure as instructed, except do not
reconnect the syrup bags to the syrup
lines.

2. Clean the Coupler Base, the end of
the syrup lines and the outside of the
syrup tubes with a single service towel
moistened with detergent water.

2. Remove each syrup bag from its tray
and store as directed on the label.
(See Figure 95.)

3. 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.

Figure 95

3. Empty all the sanitizer solution from
the Sanitizer Tank. (See Figure 96.)

Figure 96
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4. Repeat Steps 11-14 of the “Clean-InPlace Procedure” without sanitizer
solution in the tank until the syrup lines
are empty of sanitizer solution. Then
perform Steps 16 and 17.

6. Clean the Injector Assembly and
other parts for off-season storage
according to DAILY CLOSING
PROCEDURES and SCHEDULED
MAINTENANCE sections. (See
Figure 98.)

5. With a container under each Injector
Head, press the ROTOR FLUSH key
until the sanitizer solution is removed
from the sanitizer line. (See Figure 97.)

Figure 98

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

Figure 97

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

EQUIPMENT SETUP
NOTE: YOUR HANDS SHOULD BE
CLEANED AND SANITIZED BEFORE
YOU PERFORM THE FOLLOWING
PROCEDURES.

1. Ensure that the Injector Adapter has
been sanitized according to instructions
in the SCHEDULED MAINTENANCE
section. Then lube and install the white
gasket and both o-rings in their proper
places inside and outside of the Injector
Adapter. (See Figure 99.)

NOTE: INSPECT ALL WEAR ITEMS
AND REPLACE IF NECESSARY.
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.

Figure 99

2. Clean the freezer door and spout
according to manufacturer’s instructions
before installing the Injector Adapter on
the freezer door.

Injector Adapter Installation

3. Set the Adapter on a flat, clean
surface, and then place the freezer door
spout upright onto the Adapter. Rock
the freezer door forward to snap the
Adapter into place. (See Figure 100)

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 Adapters are available from
your local distributor for use with other
models and freezer manufacturers. See
the ALTERNATE PARTS AND KITS BY
FREEZER MODEL section for more
information.
Since the fitting is very tight, install the
Adapter with the freezer door removed.
Keep replacement o-rings and gasket in
the Spare Parts Kit.

Figure 100

4. Return the door to the freezer with
the Injector Adapter attached.
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NOTE: THE SPIGOT SWITCH
INSTALLED ON THE FREEZER
SHOWN IN OTHER SECTIONS
THROUGHOUT THIS MANUAL IS NOT
THE STANDARD SPIGOT SWITCH
ASSEMBLY AND IS ONLY FOR USE
WITH THAT FREEZER OR SIMILAR
MODELS. (See Figure 103.)

Spigot Switch Assembly Installation

Figure 101

To activate the Flavor Burst system, a
switch must be installed on the freezer
draw-handle. Every FB 80 system ships
with a standard Spigot Switch Assembly
common to most freezers with flat
handle bars. (See Figure 101.)
Figure 103

Should your freezer have a round
handle rod or a handle of unusual size
or shape, this standard switch may not
be suitable for your freezer model.
Contact your local distributor if the
Spigot Switch included with your unit
does not fit.

Keypad and Keypad Mounting
Bracket Installation
The Keypad is the control unit for the
Flavor Burst system. Normal operating
functions are performed using the
Keypad and the freezer draw handle.
The Keypad is attached to the freezer
with the Keypad Mounting Bracket.

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 102.)

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 104.)

Figure 102

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

Figure 104
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2. Determine the approximate area and
side of the freezer to attach the Bracket
that will best suit your needs. Typically
this is the same side as the 9-Tube
Assembly so that the cable can be
contained inside the 9-Tube Assembly
Casing.

5. Fully insert the Keypad stereo plug
into the Spigot Switch jack and ensure
that the connection is fully engaged.
(See Figure 107.)

NOTE: IF YOUR FREEZER HAS AN
INTERNAL SWITCH INSTALLED,
MOUNT THE KEYPAD ON THE SAME
SIDE AS THE SWITCH JACK.
3. Thoroughly clean and dry the face of
the freezer where the Bracket base will
be attached. (See Figure 105.)

Figure 107

6. Adjust the angle of the Keypad by
loosening the bottom hand knob of the
bracket and swinging the keypad
upward. The Keypad hinges on the
upper hand knob. Secure the Bracket
by tightening the hand knobs. (See
Figure 108.)

Figure 105

4. 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 Keypad assembly
and the freezer face to slide the Keypad
off and on the Bracket for daily cleaning.
(See Figure 106.)

Figure 108

Figure 106
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3. Align the coupler pins of the two
syrup lines and connect the assemblies.
(See Figure 111.)

Syrup Line Unit Connection
The syrup lines attached at the lower
back of the cabinet connect the 8 bags
of syrup to the Injector Assembly, with
the 9th tube connecting the Sanitizer
Tank to the Injector Assembly.
1. Locate the 9-Tube Lead at the back
of the cabinet. Remove the dust cap
and slide the coupler casing toward the
unit to expose the lead line coupler.
(See Figure 109.)

Figure 111

4. Slide the coupler casing over the
connection and screw each coupler nut
into each end of the casing. Tighten the
coupler nuts to secure the connection.
(See Figure 112.)

Figure 109

2. Align the 9-hole gasket with the
coupler pins of the Lead and place the
9-hole gasket on the coupler. (See
Figure 110.)
Figure 112

Figure 110
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4. Remove the hand pump from the
Sanitizer Tank and fill the Tank with
approved sanitizer solution. (See
Figure 115.)

Installing & Filling the Sanitizer Tank
The Sanitizer Tank system provides
approved sanitizer solution to specific
areas of the Flavor Burst system such
as the Injector Head and Syrup Lines
during certain functions. In order to
utilize these clean-in-place functions,
keep an adequate supply of approved
sanitizer solution in 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.

Figure 115

NOTE: USE THE REMAINING
SANITIZER SOLUTION FOR MANUAL
SANITIZING IN THE CLEAN-IN-PLACE
PROCEDURE, DAILY OPENING
PROCEDURES, OR DAILY CLOSING
PROCEDURES.

1. Prepare approximately 2 ½ 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 113.)

5. 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 116.)

Figure 113

3. Insert the other end of the sanitizer
tube into the fitting on the Sanitizer
Tank. (See Figure 114.)

Figure 116

NOTE: NO PRESSURE IS NEEDED IN
THE TANK DURING NORMAL
OPERATIONS.

Figure 114
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4. Remove the cap and spray the cap
and 9-Tube Assembly Manifold opening
with approved sanitizer solution. Allow
them to sanitize for at least 1 minute.
(See Figure 119.)

Sanitizing the Injector System
If the Injector Assembly is already
assembled, disassemble it according to
instructions in the DAILY CLOSING
PROCEDURES.
1. Prepare approved sanitizer solution
according to manufacturer’s instructions.
2. Place the Gear Box, Mounting
Bracket, Gear Cartridge, and Injector
Head in approved sanitizer solution and
soak for 1 minute. (See Figure 117.)

Figure 119

5. Place the 9-Tube Assembly and
Manifold cap on a sanitary tray to dry.
(See Figure 120.)

Figure 117

3. Remove each part from the sanitizer
solution. Place the items on a sanitary
tray to air dry. (See Figure 118.)
Figure 120

Assembling the Injector Assembly
1. Place the Gear Cartridge into the
Drive Assembly Gear Box so that the
gear teeth line up with the gear inside
the Drive Assembly Gear Box. (See
Figure 121.)

Figure 118

Figure 121
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2. Install the Injector Head onto the
Drive Assembly Gear Box and rotate offcenter to secure. (See Figure 122.)

Installing the Injector System and
Mounting Bracket
The Mounting Bracket helps stabilize
the 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
Injector Adapter. The Mounting Bracket
is adjustable to fit many common freezer
models. Additional Mounting Bracket
styles are available for use with other
freezer models. Contact your local
distributor for more information.

Figure 122

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 123.)

The Injector Assembly can be mounted
to either side of the freezer spout. The
9-Tube Assembly may also come from
either side, regardless of the Injector
Assembly’s position. However, on
single freezer models, it is
recommended the Injector Assembly be
installed on the opposite side as the 9Tube Assembly.
1. Determine which side of the freezer
the Injector Assembly will be mounted
on. The Mounting Bracket should be
installed to the outside of the Gear Box
Assembly. (See Figure 124.)

Figure 123

Figure 124
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NOTE: THE HOOK OF THE UPPER
BRACKET CAN BE FACING EITHER
DIRECTION ACCORDING TO
PREFERENCE. (See Figure 126.)

2. Assemble the Mounting Bracket and
install it onto the Gear Box on the side
closest to the operator. Ensure all parts
are assembled in the proper position.
(See Figure 125.)

Figure 126
Figure 125

3. Hang the Mounting Bracket on the
lower door post and install the Injector
Assembly on the preferred side of the
freezer. Install the Injector Head locking
ring fully over the Freezer Spout
Adapter so that the locking collar covers
the tabs on the Adapter and rotate the
locking collar to secure. (See
Figure 127.)

NOTE: THE PLASTIC WASHER
SHOULD ALWAYS BE BETWEEN THE
BRACKET KNOB AND THE UPPER
BRACKET.
NOTE: THE UPPER BRACKET
SHOULD ALWAYS BE INSTALLED TO
THE OUTSIDE OF THE BRACKET
BASE.
NOTE: THE SPRING WASHER
SHOULD BE BETWEEN THE UPPER
BRACKET AND THE BRACKET BASE.
NOTE: THE BRACKET THUMB
SCREW SHOULD ALWAYS BE
INSERTED THROUGH THE UPPER
BRACKET FIRST AND THEN
SCREWED INTO THE BRACKET
BASE, PLACING IT ON THE OUTSIDE
OF THE BRACKET ASSEMBLY.

Figure 127

4. Use the Gear Box thumb nut to
adjust the Mounting Bracket horizontally
so that it hangs straight down from the
door nut. (See Figure 128.)

Figure 128
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5. Use the bracket thumb screw to
adjust the bracket vertically so that it
supports the Injector Assembly in a level
position. (See Figure 129.)

Mounting the 9-Tube Assembly
Casing
The 9-Tube Assembly Casing should be
mounted on the side of the freezer so
that it is level horizontally. It should be
mounted at the same height as the
Injector Assembly so that the syrup lines
are level with the connection at the
Injector Head.
1. Mix approved detergent with warm
water according to manufacturer’s
instructions.

Figure 129

2. Determine the approximate area
where the Casing will be attached on
the side of the freezer. The Casing
should be attached on the side that the
9-Tube Assembly tubes wrap around to
the back of the freezer. It should also
be installed at the same height as the
Injector Assembly and should be level
horizontally.

6. Tighten the thumb nut and thumb
screw to secure the Suspension
Bracket.
NOTE: THE MOUNTING BRACKET
SHOULD BE POSITIONED ON THE
DRIVE ASSEMBLY GEAR BOX
DURING INITIAL SET-UP AND DOES
NOT NEED TO BE REMOVED
DURING OPENING OR CLOSING
PROCEDURES UNLESS IT
REQUIRES A MORE THOROUGH
CLEANING.

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 131.)

7. Locate the 9-Tube Assembly at the
lower back of the cabinet.
8. Fully insert the 9-Tube Assembly into
the Injector Head syrup line opening and
rotate it until motion stops to secure.
(See Figure 130.)
Figure 131

Figure 130
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7. Close the Casing, and press all along
the connection to secure. (See
Figure 135.)

4. Remove the protective adhesive tape
from the Casing and mount the Casing
to the desired area on the freezer.
(See Figure 132.)

Figure 135
Figure 132

5. Pry open the 9-Tube Assembly
Casing. (See Figure 133.)

Mounting the Accessory Hanging
Bracket
The Accessory Hanging Bracket is used
to suspend the Drive Motor and 9-Tube
Assembly 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 Drive Motor
to hang properly.

Figure 133

6. Place the 9-Tube Assembly, the
Keypad Cable, and the Rotor Cable
inside the Casing. (See Figure 134.)

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 9Tube Assembly tubes wrap around to
the back of the freezer. It should also
be installed level just below the Keypad
Bracket.

Figure 134
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3. Clean, rinse and dry thoroughly the
area on which the Bracket will be
mounted using detergent water, clean
water, and single service towels. (See
Figure 136.)

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 139.)

Figure 136

Figure 139

4. Remove the protective adhesive tape
from the adhesive strip on the Bracket.
(See Figure 137.)

7. The Drive Motor hangs upside down
in the larger slot, so that the heads of
the mounting screws slide above the
Bracket, and the rest of the Motor hangs
below it. (See Figure 140.)

Figure 137

5. Mount the Bracket to the desired
area on the freezer. (See Figure 138.)

Figure 140

Figure 138
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3. Connect the power cord to the port
on the Electronics Board. (See
Figure 143.)

Electrical Connections and Power Up
The electrical connections for the FB 80
are located on the Electronics Board at
the upper back of the unit. Once the
connections have 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
unless it is being serviced or moved,
or unless it is not used for a long period
of time.

Figure 143

NOTE: ELELCTRICAL HAZARD - DO
NOT HANDLE OR OPERATE IN
PRESENCE OF WATER.

4. Plug the power cord into an outlet.
5. Activate the unit using the powerswitch next to the power cable. (See
Figure 144.)

1. Ensure the power-switch is in the “off”
position. Connect the Rotor Cable and
the Keypad Cable to the appropriate
fitments on the Electronics Board
located at the back of the cabinet. (See
Figure 141.)

Figure 144

NOTE: THE ON/OFF SWITCH ON THE
ELECTRONICS BOARD IS NOT
FUNCTIONAL AND HAS NO EFFECT
ON THE OPERATION OF THE UNIT.
(See Figure 145.)

Figure 141

2. Tighten the 4 strain-relief screws of
the cable connections with a small
flathead screwdriver. (See Figure 142.)

Figure 145
Figure 142

6. The Keypad should confirm powerup
by sounding an audible startup tone and
lighting the LED’s on the Keypad.
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3. Select the syrup flavor you wish to
use, then place the bag on the table with
the fitment up and remove the dust cap.
(See Figure 147.)

Clean-In-Place (CIP) Procedure
Perform the Clean-In-Place procedure
as instructed in the SCHEDULED
MAINTENANCE section. The Clean-InPlace procedure must be done during
the initial setup of the FB 80 and before
installing the new syrups. This
procedure sanitizes the syrup lines and
connectors.
Do not perform Steps 8, 9, and 18 as
they refer to connecting and
disconnecting syrup bags. These steps
are not necessary in this part of the
setup procedure.

Figure 147

4. 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 148.)

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 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.

Figure 148

5. Select a numbered tray to
correspond with the flavor you have
chosen.

2. Remove each tray from the cabinet
and clean them with a single service
towel and detergent water. Then rinse
and dry thoroughly. (See Figure 146.)

Figure 146
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6. 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 149.)

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 152.)

Figure 149
Figure 152

7. Holding the fitment in place, raise the
open end of the tray and flip the tray
right side up. As the tray is set back
down, allow the bag to settle in the tray.
(See Figure 150.)

10. 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 153.)

Figure 150
Figure 153

8. Make sure the syrup bag is settled
neatly into the tray, and then install the
loaded tray into the cabinet. (See
Figure 151.)

11. Connect the Syrup Bag Connector
to the syrup bag fitment and rotate the
locking collar until snug. (See
Figure 154.)

Figure 151
Figure 154
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12. Select and touch the number of the
new syrup flavor to prime that pump.
13. 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 155.)

Figure 155

14. Once syrup flows consistently from
the Injector Head, press OFF.
NOTE: THE PUMP FLUSH FUNCTION
WILL AUTOMATICALLY SHUT OFF
AFTER 5 MINUTES.
NOTE: YOU MAY WANT TO
PROCEED WITH STEP 15 AS TIME
ALLOWS DURING THE PUMP FLUSH
FUNCTION IF AN ADDITIONAL
FLAVOR NEEDS TO BE INSTALLED.
15. Repeat Steps 3-14 for each
additional flavor until all flavors have
been installed and primed.
16. After all flavors have been installed
and lines primed, press the ROTOR
FLUSH key to clean the Injector Head.
(See Figure 156.)

Figure 156
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the 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
selecting a particular pump or 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.

KEYPAD OPERATIONS
NOTE: YOUR HANDS SHOULD BE
CLEANED AND SANITIZED BEFORE
YOU PERFORM THE FOLLOWING
PROCEDURES.
Keypad Functions

ROTOR FLUSH: Press and release this
key 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 #18), 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 5 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.

Figure 157

KEYS:
OFF: This key stops the Keypad
function in progress, such as the PUMP
FLUSH and ROTOR FLUSH functions.
It also deselects any of the numbered
keys that may have been selected.
#1-8: Press the key(s) #1-8 to select the
desired flavor(s), syrup line, or syrup
pump. Each numbered key
corresponds to a particular syrup pump,
line, and syrup bag. The trays inside
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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 prime
pump function, and release the button
when you wish the action to stop.

WARNING LIGHTS:
NO SYRUP FLOW / PRE-PRIME PUMP
/ PRIME PUMP: Not applicable to this
model.
SYRUP PUMP MALFUNCTION /
CHECK PUMP: Not applicable to this
model.

PRE-PRIME PUMP: This key is
inoperative and serves no function.

CHECK SANIT. SUPPLY: Not
applicable to this model.

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.

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

SYRUP OUTPUT: The SYRUP
OUTPUT bar measures the syrup level
on a scale of 1-10 and is activated by
pressing INCREASE or DECREASE.
The higher the number, the more syrup
the system will dispense in a serving.
See the section on ‘Adjusting the Flavor
Level’ for proper instructions in setting
an appropriate level for your operations.
The SYRUP OUTPUT bar is also used
in accessing the count readout. Read
the instructions in the section ‘Accessing
Serving Count’ to see how the different
readings in the SYRUP OUTPUT bar
determine the numbers used in the
serving count.

Accessing Serving Count
This feature allows the operator to keep
count 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, you will need to deduct
the previous day’s reading from the
current reading.
1. Press and hold the ACCESS COUNT
READOUT key for 3 seconds until you
hear a beep. (See Figure 158.)

ACCESS COUNT READOUT: When
pressed for 3 seconds, this key
activates the ‘readout’ mode for the
Keypad. This allows the operator to
determine approximately how many
servings have been produced with the
Flavor Burst system. The count is a
total count, not a daily count. To
determine daily count, subtract the
previous day’s reading from the current
reading. Follow instructions in the
section ‘Accessing Serving Count’ to
use this feature.

Figure 158
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2. Touch the #1 key on the keypad and
read the SYRUP OUTPUT level bar
graph. Write down the level value 1-0
as your first number on the right. 10 on
the bar graph represents 0. (See
Figure 159.)

5. Touch the #4 key and record as your
fourth number from the right. (See
Figure 162.)

Figure 162

6. Repeat with selections #5- #8
recording each number down from the
right to left. Remember that 10 on the
bar graph represents 0. (See
Figure 163.)

Figure 159

3. Touch the #2 key on the keypad and
read your SYRUP OUTPUT bar graph.
Write down the value as your second
number from the right. (See
Figure 160.)

Figure 163

7. 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.

Figure 160

4. Touch the #3 key and record as your
third number from the right. (See
Figure 161.)

8. To exit the ACCESS COUNT
READOUT mode, press the OFF
key.

Figure 161
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3. Release the Spigot Switch lever as
you lift the draw-handle when you have
drawn the desired amount of product.
(See Figure 165.)

Dispensing Flavor Burst Product
More than one flavor can be selected for
a multi-flavored serving. Simply select
all the flavors desired in the single
serving and draw the product as usual.
The flavors will dispense in one smooth
motion, changing in the order selected,
resulting in layers of flavor.
If no flavoring is desired (i.e. – to draw
vanilla), simply touch the OFF button to
deselect any flavor that may have been
selected. Proceed to draw product
according to the freezer manufacturer’s
instructions.

Figure 165

NOTE: WHEN THE SWITCH LEVER
IS RELEASED, THE SYRUP FLOW
STOPS.

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

4. On occasion it may be desirable to
sanitize the Injector Head between
servings. Simply hold a container under
the dispensing spout and press ROTOR
FLUSH. (See Figure 166.)

2. Press the Spigot Switch lever against
the draw-handle as you pull the drawhandle down to dispense product.
(See Figure 164.)

Figure 164

Figure 166

NOTE: WHEN YOU PULL THE
DRAW-HANDLE DOWN TO DISPENSE
THE SERVING, PRESSING THE
SWITCH LEVER AGAINST THE
DRAW-HANDLE STARTS THE
FLAVOR FLOW TO THE INJECTOR
HEAD. HOLD THE SWITCH LEVER
AGAINST THE DRAW-HANDLE UNTIL
YOU ARE READY TO STOP THE
PRODUCT FLOW. RELEASING THE
SWITCH LEVER BEFORE RAISING
THE DRAW-HANDLE WILL REDUCE
FLAVOR CARRYOVER TO THE NEXT
SERVING.
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4. Determine if the serving needs more
or less syrup and adjust according to the
following instructions. (See Figure 169.)

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 speaking, this is the
recommended flavor level. However,
differences in freezers, product mix,
consumer preferences and will
determine what level is most appropriate
for your operation. Fortunately, the
Flavor Burst™ system is adjustable for
both flow and taste, and may be quickly
adjusted at any time between servings.

Figure 169

5A. 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 softserve according to freezer
manufacturer’s instructions.

1. Follow the freezer manufacturer’s
instructions to adjust the desired product
flow with the adjustment knob.
2. Adjust the flavor output to #5 on the
Keypad Syrup Output bar by touching
the INCREASE or the DECREASE key.
(See Figure 167.)

5B. TOO LIGHT: If the serving appears
to have stripes that are narrow and light
pastel in color, increase the flavor by:
(Method A ) touching the INCREASE
key, or
(Method B ) decreasing the flow of softserve according to freezer
manufacturer’s instructions.
NOTE: YOU WILL NEED TO MAKE
YOUR ADJUSTMENTS FOR ONLY
ONE FLAVOR. ALL OTHER FLAVORS
WILL BE ADJUSTED
AUTOMATICALLY TO PROVIDE THE
PROPER FLOW. FOR EXAMPLE, IF A
LEVEL 5 IS SELECTED FOR ONE
FLAVOR, LEVEL 5 WILL REMAIN IN
EFFECT FOR ALL FLAVORS UNTIL
THE OPERATOR SELECTS A
DIFFERENT LEVEL.

Figure 167

3. Select one of the flavors on the
Keypad by touching the key (1-8), and
draw a serving. (See Figure 168.)

Figure 168
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4. Select the multiple flavors by
touching the keys (1-8) and draw a
serving from the freezer according to
instructions. (See Figure 171.)

Adjusting Multi-Flavored Timing
When using the multi-flavored function
(i.e. when more than one flavor is
selected for a single serving), the timing
of the changes between flavors can be
adjusted using the Keypad. This would
be used if the operator desired either
wider or narrower layers of flavors in the
serving.
Ensure that the freezer is set to the
desired product flow rate according to
the freezer manufacturer’s instructions.

Figure 171

1. Touch and hold the MANUAL PRIME
PUMP key on the Keypad until the
‘Syrup Output’ bar graph begins to flash.
(Approximately 5 seconds.)

5. Determine if the serving needs
thinner or 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 172.)

2. Adjust the level indicated on the
flashing bar graph by touching the
INCREASE key or DECREASE key. A
lower setting will change flavors more
frequently in a multi-flavor dispense
(thinner layers). A higher setting will
change flavors less frequently in a multiflavor dispense (wider layers). (See
Figure 170.)

Figure 172

NOTE: IT IS POSSIBLE THAT THE
LOWEST SETTING MAY BLEND
FLAVORS WITHOUT A DISTINCT
LAYERING EFFECT.
Figure 170

3. Touch and release the MANUAL
PRIME PUMP key on the Keypad to
store any changes in memory and return
to normal operating mode.
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DIRECTORY OF CLEANING PROCEDURES
The various cleaning and sanitizing procedures for the FB 80 are arranged in this manual
according to when and how often the procedures need to be done. Use the following directory
as a quick reference to all the cleaning procedures within this operations manual.

DAILY OPENING PROCEDURES - page 18
 Injector Head
 Gear Cartridge
 Drive Assembly Gear Box and Mounting Bracket
 9-Tube Assembly opening
DAILY CLOSING PROCEDURES - page 22.
 Injector Head
 Gear Cartridge
 Drive Assembly Gear Box and Mounting Bracket
 9-Tube Assembly opening
 Injector Motor
 Keypad
 Exposed Surfaces of the Cabinet
SCHEDULED MAINTENANCE - page 30.
 9-Tube Assembly Parts
 Syrup Lines - Internal
 Syrup Bag Connectors
 Syrup bag fitments
 Injector Adapter, Gasket, and O-rings
 Area Under the Cabinet
 Inside the Cabinet
 Keypad Mounting Bracket
 Injector Assembly Mounting Bracket
 Accessory Hanging Bracket and 9-Tube Assembly Casing
 Spigot Switch Assembly
 9-Tube Assembly Syrup Lines
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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 their
unique operation. Wear items should be checked frequently during opening and closing procedures and
replaced as needed.
The Spare Parts Kit should contain replacements for these wear items. Be sure to keep replacements
in stock inside the Spare Parts Kit for easy access.
Part No.

Every 3
months

Part Description

Every 6
months

Annually

FLAVOR BURST COMPONENTS
ADPT 101A

Standard Injector Adapter
with O-Rings and Gasket

Inspect and replace
if necessary

Minimum

ADPT 8750-A

Alternate Injector Adapter
with O-Rings

Inspect and replace
if necessary

Minimum

RUB 632

Lower O-Ring for Injector
Adapter

X

RUB 642

Upper O-Ring for ADPT
101A Injector Adapter

X

RUB 640

Gasket for ADPT 101A
Injector Adapter

X

INJ 321

Gear Cartridge (inspect
daily)

RUB 601

Duckbill Check Valve

RUB 651

Large Injector Head O-ring

X

RUB 652-RSS

Small Injector Head O-ring

X

RUB 645

Upper O-Ring for ADPT
8750-A Injector Adapter

X

Minimum
X
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RECOMMENDED MAINTENANCE ITEMS REPLACEMENT SCHEDULE
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.

Taylor
Part No.

Every 3
months

Part Description

Every 6
months

Annually

TAYLOR COMPANY PRODUCTS
033059*

White Bristle Brush (3” x ½”)

Inspect & replace if
necessary

Minimum

014753*

White Bristle Brush (1 ½” x 3”)

Inspect & replace if
necessary

Minimum

013073*

White Bristle Brush (1” x 2”)

Inspect & replace if
necessary

Minimum

050103

Brush Set (3)
(Includes 005162 Detail Brush)

Inspect & replace if
necessary

Minimum

005162*

Detail Brush (0.0625” X 0.5”)
(may only be available with
Flavor Burst Maintenance Kit
MIS 3160)

Inspect & replace if
necessary

Minimum

048260WHT

O-Ring Removal Tool

Inspect & replace if
necessary

Minimum

*THE BRUSH PART NUMBERS WITH THE ASTERISK (*) INDICATE THE TOOL IS AVAILABLE IN
THE MIS 3160 MAINTENANCE KIT FROM THE FLAVOR BURST COMPANY.

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.com at your
convenience for additional information concerning other optional accessories, advertising and
promotional materials.
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ORDERING/SERVICE INFORMATION

Taylor Distributor________________________________________________________
Address________________________________________________________________
Phone_________________________________________________________________
Date of Installation_______________________________________________________

Data Plate
The data plate provides necessary information that the operator should record and refer to when
calling 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. Model Number: FB 80- _______________________________________________
2. Serial Number _______________________________________________________
3. Voltage _____________________________________________________________
4. Maximum Fuse Size ________ Amps
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.
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