














9. Slide the internal cabinet as far into the 12. Channel the 9-Tube Lead tubes, the

Taylor cabinet as it will go with the lip of the Keypad cable and the Drive Motor cable
electronics panel hanging over the edge, through the modified Taylor back panel.
flush with the base of the Taylor cabinet. Be RECOMMENDED LEFT SIDE

sure the internal cabinet is centered INSTALLATION: Use the right side slot and
between the sides. (See Figure 156.) hole if the Injector Assembly is mounted on

the left side of the freezer. (See Figure 159.)
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Figure 156
Figure 159
10. Open the front door and slide each tray out
and in to ensure each one can be fully ALTERNATE RIGHT SIDE INSTALLATION:
removed. Do the same for the Sanitizer Use the left side slot and hole if the Injector
Tank. Adjust the cabinet placement if Assembly is mounted on the right side of

necessary. (See Figure 157.) the freezer.

13. Pull open the plastic grommet and place it
around the 9-Tube Lead and cables. Snap
the grommet into the hole on the modified
Taylor panel. (See Figure 160.)

{

Figure 157
&
11. Connect the power entrance module cable
from the modified Taylor panel to the
connection in the middle of the electronics
board. (See Figure 158.) Figure 160
I 14. Install the plastic plug into the other hole on
| the modified Taylor panel. (See Figure 161.)
q / M

Figure 158 é

Figure 161
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15. Reinstall the side support bracket. (See 2.
Figure 162.)
77777 Al =
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Figure 162

16. Install the modified back panel to the Taylor
cabinet and reinstall the side panel to
complete the installation. (See Figure 163.)

3.
=~ 1
@] @
Figure 163
Connecting the Unit Syrup Line
The 9-Tube Lead that exits the cabinet panel at 4,

the back connects to the 9-Tube Assembly that
wraps around to the front of the freezer. These
lines connect the 8 bags of syrup and the
sanitizer tank to the Injector Assembly. Follow
these instructions to connect the two tube
assemblies.

1. Locate the 9-Tube Lead at the back of the
cabinet and remove the dust cap. (See
Figure 164.)

Figure 164
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Align the 9-hole gasket with the coupler pins
of the 9-Tube Lead and place the gasket
against the coupler. Then align the coupler
pins of the two tube assemblies and
connect them. (See Figure 165.)

22222

COUPLER PINS

Figure 165

Thread the 9-Tube Assembly coupler into
the Lead'’s casing and tighten to secure.
(See Figure 166.)

26432

Figure 166

Carefully slide the excess tubing through
the back panel hole to complete the
connection. (See Figure 167.)

Figure 167



Installing and 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 fresh 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.

1. Prepare approved sanitizer solution
according to manufacturer’s instructions.

2. Disconnect the sanitizer line by pressing the
lever on the Sanitizer Tank fitment and
pulling the sanitizer supply line free. (See
Figure 168.)

Figure 168

3. Remove the Sanitizer Tank from the
cabinet. (See Figure 169.)

Figure 169

4. Set the Sanitizer Tank upright and remove
the cap. (See Figure 170.)

77777

Figure 170

o

Fill the Sanitizer Tank with sanitizer
solution. (See Figure 171.)

zzzzz
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Figure 171

NOTE: USE THE REMAINING SANITIZER
SOLUTION FOR MANUAL SANITIZING IN
THE CLEAN-IN-PLACE PROCEDURE.

6. Reinstall the cap and tighten sufficiently.
Slide the Sanitizer Tank into the cabinet.
(See Figure 172.)

Figure 172
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7. Reconnect the sanitizer supply line to the
Sanitizer Tank. (See Figure 73.)

Figure 173

Power Cord Connection and Power Up

The electrical connections for the FB 80INT are
located on the Remote Microprocessor Module.
The Module can be placed according to
preference with the 6’ extension cord attached
to the lower back of the cabinet. Once
connected to the Cabinet and turned on, the
Microprocessor Module can remain on during
normal operations. It does not need to be
turned off unless it is serviced or moved, or
unless it is not used for a long period of time.

A ELECTRICAL HAZARD: DO NOT
HANDLE OR OPERATE IN PRESENCE OF
WATER. FAILURE TO COMPLY MAY
RESULT IN SERIOUS ELECTRICAL SHOCK
OR ELECTROCUTION.

1. Connect the power cord to the port on the
back cabinet panel.(See Figure 174.)

Figure 174
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2. Plug the power cord into an appropriate
outlet.

3. Activate the unit using the power-switch
next to the power cable on the back of the
Taylor cabinet. (See Figure 175.)

I 26223
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Figure 175

4. The Keypad should confirm power-up by
sounding an audible startup tone and
lighting the LED’s on the Keypad.

Clean-In-Place (CIP) Procedure

Perform the Clean-In-Place procedure as
instructed in the SCHEDULED MAINTENANCE
section. The Clean-In-Place procedure must be
done during the initial setup of the FB 80INT
and before installing the new syrups. This
procedure sanitizes the syrup lines and
connector parts.

NOTE: DO NOT PERFORM INSTRUCTIONS
THAT REFER TO CLEANING, CONNECTING
AND DISCONNECTING SYRUP BAGS.
THESE STEPS WILL BE PERFORMED IN
THE “INSTALLING FLAVORS” SECTION AND
ARE NOT NECESSARY AT THIS TIME.

NOTE: ALTERNATE SYRUP BAG
ADAPTERS ON THE PUMP FLUSH ADAPTER
FOR EACH LINE SO THAT ALL EIGHT
SYRUP BAG ADAPTERS ARE SANITIZED.



Installing Flavors and Priming Syrup Lines 4. Lifting up with the bag fitment, press the
center pin of the bag fitment valve and
Each flavor for the FB 80INT system is stored gently press on the bag to release any
inside a numbered syrup tray within the system excess air. (See Figure 178.)
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.

2. Remove each tray from the cabinet and Figure 178

clean them with a single service towel and
detergent water. Then rinse and dry
thoroughly. (See Figure 176.)

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

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 179.)

26194

Figure 176

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 177.)

Figure 179

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 180.)

25195

Figure 177

Figure 180
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8. Make sure the syrup bag is settled neatly 11. Attach the Syrup Bag Adapter to the bag
into the tray, and then install the loaded tray fitment. (See Figure 184.)
into the cabinet. (See Figure 181.)

°°°°°°°

Figure 184
Figure 181
12. Turn the adapter valve toward the syrup line

9. Clean the outer surfaces of the Syrup Bag while holding the adapter base. Syrup

Connector with detergent water, single lines may be installed in any position as

service towel and brush if necessary. Then long as the syrup tubes are not pinched.

rinse and dry the connector using clean (See Figure 185.)

water and single service towels. (See

Figure 180)

Figure 185

Figure 182 13. Connect the Syrup Bag Connector to the

Syrup Bag Adapter. (See Figure 186.)
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 183.)

zzzzz
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Figure 186

14. Select and touch the number of the new
syrup flavor to prime that pump.
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15. Place a container under the Injector Head to
catch sanitizer solution and/or fresh product
to be dispensed and press WATER /
SYRUP FLUSH to prime the syrup line.
(See Figure 187.)

WATER/ 7‘§
SYRUP
FLUSH

Figure 187

16. Once syrup flows consistently from the
Injector Head, press CANCEL ENTRY.

NOTE: THE PUMP FLUSH FUNCTION WILL
AUTOMATICALLY SHUT OFF AFTER 15
MINUTES.

NOTE: YOU MAY WANT TO PROCEED WITH
STEP 17 AS TIME ALLOWS DURING THE
PUMP FLUSH FUNCTION IF AN ADDITIONAL
FLAVOR NEEDS TO BE INSTALLED.

17. Repeat Steps 3-16 for each additional flavor
until all flavors have been installed and
primed.

18. After all flavors have been installed and
lines primed, press the WATER / SYRUP
FLUSH key to clean the Injector Head.
(See Figure 188.)

WATER/ 7‘§
SYRUP
FLUSH

Figure 188
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KEYPAD OPERATONS

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

Keypad Functions

MAINTENANCE
FUNCTIONS

MODE INDICATOR

. J

Figure 189

CANCEL ENTRY: This key stops the Keypad
function in progress, such as the Pump Flush
process. It also deselects all of the numbered
keys that have been selected. This key exits
any mode that is open. It also returns the
keypad to the default medium size for preset
serving sizes.

#1-8: 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 inside 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 Pump Flush and
accessing the serving count. Once the product
is done being drawn or once the function for
selected pump/syrup line has finished, the key
automatically becomes deselected.
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WATER / SYRUP 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. It runs for
approximately 5 seconds before automatically
shutting off.

This key is also used to flush or prime the syrup
lines if a numbered key is pressed first. 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 CANCEL
ENTRY key may be pressed to cease the
function before then.

COMBO TIMER: Press this key to enter and
exit the Combo Time Adjustment mode. This
mode is used to increase or decrease the
length of time a flavor dispenses before it
switches to another flavor. This function only
applies to multi-flavored servings. The system
can be programmed to produce wider and few
layers or more, narrower layers per serving.

SYRUP FLOW: Press this key to enter and exit
the Syrup Flow Adjustment mode. This mode is
used to increase or decrease the concentration
of syrup in each serving for each flavor. The
system can be programmed to produce less
syrup (thinner striping) per serving or more
syrup (thicker striping) per serving. Each
individual flavor can be programmed at a
separate level and adjusted individually or
simultaneously.

COUNTER: This key activates the Serving
Count Readout mode for the Keypad. This
allows the operator to determine approximately
how many servings have been produced since
the last time the serving count was reset. lItis
also used to reset the serving count.



TIMER: This key activates the Serving Time
Adjustment mode to program the system for
small, medium and large serving sizes.
Adjustments to the serving size timing are also
made in this mode. This is also used to
deactivate preset serving sizes so that product
can be dispensed without a timing limit.

INCREASE (+) / DECREASE (--): These keys
are used to increase or decrease the flavor
concentration in the Syrup Flow adjustment
mode. They are also used to adjust the layer
timing in multi-flavored servings in the Combo
Timer adjustment mode. These keys select the
large (+) and small (-) serving settings and are
used in adjusting/setting the three sizes.

BAR GRAPH: The Bar Graph indicates the
size (large, medium or small) of the serving to
be dispensed. It also indicates the level of
syrup concentration for each flavor in the Syrup
Flow mode. It indicates the length of time the
syrup is dispensed before switching to another
flavor in a multi-flavored serving in the Combo
Timer mode. It also shows the timing that is set
for each serving size in the Timer mode. The
Increase (+) and decrease (--) keys control
these levels in the graph. The Bar Graph is also
used in determining the serving count in the
Counter mode.
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COMBO TIME ADJUSTMENT: This light
indicates the COMBO TIMER key has been
selected, entering the mode to adjust the length
of time a flavor dispenses before switching to
another flavor in a multi-flavored serving.

SERVING COUNT READOUT: This light
indicates the COUNTER key has been
selected, entering the mode to figure the
current serving count or to reset the serving
count.

SYRUP FLOW ADJUSTMENT: This light
indicates the SYRUP FLOW key has been
selected, entering the mode to adjust the
concentration of syrup flow for each flavor in a
serving.

SERVING TIME ADJUSTMENT: This light
indicates the TIMER key has been selected,
entering the mode to adjust the timing for each
serving size (small, medium and large).

SYSTEM OVERLOAD: This light indicates an
overload of a pump or the Drive Motor. See
TROUBLESHOOTING GUIDE for more
information.



Accessing Serving Count 4. When all digits are recorded, press the
COUNTER key to exit the mode. The

This feature allows the operator to keep count resulting number is the number of servings
of the servings of Flavor Burst® products. The the unit has dispensed since the last time
count is always accumulative such as the the counter has been reset (example: 6,253
odometer on an automobile. Therefore, to servings). (See Figure 193.)

determine a daily count, deduct the previous
day’s reading from the current reading.

1. Press and hold the COUNTER key for three
seconds until the SERVING COUNT READ-

o ) SERVING
OUT light is illuminated. (See Figure 190.) cI:EoRL\ﬁ:‘T
READOUT
Figure 193

\\&.)/,/SERVING

X co

™ READOUT 5. To reset the counter back to O, select keys

#1 and #2. (See Figure 194.)

Figure 190

2. Select the #1 key and record the number of
bars that illuminate on the bar graph as the
last digit in the serving count. 10 illuminated
bars on the graph represent “0”. (See
Figure 191.)

zzzzz Figure 194
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6. Press and hold the COUNTER key until
there is an audible beep. After
approximately 10 seconds, the registers will
be cleared and the counter will be reset.
(See Figure 195.)

3

(example)

SNWRTON®©

Figure 191

3. Select #2, count the bars, and record it as
the second to last digit in the serving count.
Continue this process for keys #3-8. (See
Figure 192.)

26315
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(example)

Figure 192
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Dispensing Flavor Burst® Product 3. Release the Spigot Switch lever as you lift
the draw-handle when the desired amount
More than one flavor can be selected for a of product is drawn. (See Figure 197.)
multi-flavored product. 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 flavors.

If no flavoring is desired (i.e. — to draw vanilla),
simply touch the CANCEL ENTRY key to
deselect any flavor that may have been ‘
selected. Proceed to draw product according to Figure 197
the freezer manufacturer’s instructions.

NOTE: WHEN THE SWITCH LEVER IS

1. Select the desired flavor(s) by selecting RELEASED. THE SYRUP ELOW STOPS
from keys 1-8. ’ '

4. On occasion it may be desirable to sanitize

2. Press the Spigot Switch lever against the the Injector Head between servings. Simply
draw-handle as you pull the draw-handle hold a container under the dispensing spout
down to dispense product. (See and press WATER / SYRUP FLUSH. (See
Figure 196.) Figure 198.)

22222 :
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. WATER/ 7‘§

= L SYRUP

D FLUSH

Figure 196 Figure 198

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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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,
and consumer preferences 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.

1. Select the numbered key of a flavor to
adjust its dispensing concentration. (See
Figure 199.)

26280

Figure 199

2. Press and hold the SYRUP FLOW key for
three seconds until the SYRUP FLOW
ADJUSTMENT light is illuminated. (See
Figure 200.)

(1 . 26261
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SYRUP FLOW, . SYRUP

L — 2 FLow
ADJUSTMENT

Figure 200
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3. Press “+" to increase the flavor
concentration or “-” to decrease the
concentration. The level is indicated by the
illuminated bars on the graph. (See
Figure 201.)

5

SNWROAON®O
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Figure 201

4. Repeat steps 1 and 3 (skip step 2) for each
flavor that needs to be adjusted. When
finished, press the SYRUP FLOW key to
exit the mode and lock in the syrup levels.
(See Figure 202.)

26283

SYRUP FLOW, SYRUP
FLOW

I~ ADJUSTMENT

Figure 202

5. Draw a serving for each adjusted flavor to
determine if the syrup concentration level is
acceptable. Repeat this process for any
flavors that need to be adjusted again.
(See Figure 203.)

Figure 203



6. To adjust all the flavors to the same level at

7.

once, do not select a specific flavor (skip
step 1) before pressing and holding the
SYRUP FLOW key for three seconds. (See
Figure 204.)

[

<«
SYRUP FLOW,

Figure 204

All the numbered key lights 1-8 will be
illuminated after entering the mode and a
single adjustment can be made for all eight
flavors at once. A single bar will illuminate in
the middle of the graph. Move the bar up or
down using the “+” and “-” keys. For each
level the illuminated bar is moved, each
flavor's individual level will increase or
decrease by the same number of bars.

For example, if the #2 key flavor was
previously set at a level 3 and #6 flavor was
set at a level 7, moving the bar up two

levels in this mode will reset the #2 flavor to
level 5 and the #6 flavor to level 9. (See

Figure 205.)

Figure 205
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8. Pressthe SYRUP FLOW key to exit the
mode and lock in the syrup levels. (See
Figure 206.)

zzzzz
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Figure 206

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.

1. Press and hold the COMBO TIMER key for
three seconds until the COMBO TIMER
ADJUSTMENT light is illuminated. (See
Figure 207.)

zzzzz
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Figure 207



2. The number of illuminated bars in the graph 4. To decrease the timing (for more, narrower

represent the length of time each layer is layers), press the “-” key until the correct
dispensed. Use the following chart to number of bar graph lights are illuminated.
determine the bar graph setting needed for (See Figure 210.)

the desired dispense time for each flavor
layer. (See Figure 208.)

e o
1 Light = .5seconds 8
2 Lights = .6 seconds ;
3 Lights = .7 seconds i
4 Lights = .8 seconds :

1

5 Lights = 1.0 seconds
6 Lights = 1.2 seconds
7 Lights = 1.4 seconds
8 Lights = 1.6 seconds

9 Lights = 1.8 seconds Figure 210
10 Lights = 2.0 seconds
Figure 208 5. Press the COMBO TIMER key to exit the
mode and lock in the setting. (See
3. To increase the timing (for wider, fewer Figure 211.)

layers), press the “+” key until the correct
number of bar graph lights are illuminated.
(See Figure 209.)

26204
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COMBO
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S

WIDER
LAYERS
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Figure 211

6. Draw a serving to determine if the
Figure 209 adjustment is satisfactory. Repeat this
process until the desired ingredient
concentration is achieved.
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Setting Serving Size Timing

The FB 80INT keypad has a program
functioned into the electronics that signals the
operator to cease drawing product at a preset
time for each serving size (small, medium, and
large). This helps the operator draw consistent
sizes. Also, the unit is programmed to
automatically cease the flow of syrup seconds
before the signal is given, reducing carryover of
product from serving to serving. The operator
simply determines the length of time it takes to
draw a desired size of cone and then programs
it into the keypad. The FB 80INT can be
programmed to set small, medium and large
sizes.

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

1. To adjust the small serving, press the “-”
key. To adjust the large serving, press the
“+” key. Two lights illuminate beside the size
that is selected. The medium serving is the
default serving size; if the size is not
illuminated, press CANCEL ENTRY to
return to the default medium setting. (See
Figure 212.)

22222
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Figure 212
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2. Press and hold the TIMER key for three
seconds until the SERVING TIME
ADJUSTMENT light is illuminated. (See

Figure 213.)

zzzzz
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Figure 213

3. The number of illuminated bars in the graph
represent the length of time the serving is
dispensed. Use the following chart to
determine the bar graph setting needed for
the desired serving size time. (See

Figure 214.)

OUTPUT
LEVEL

1 Light

| SMALL | MEDIUM |LARGE

2 seconds

3 seconds

4 seconds

2 Lights

3 seconds

4 seconds

6 seconds

3 Lights

4 seconds

5 seconds

8 seconds

4 Lights

5 seconds

6 seconds

10 seconds

5 Lights

6 seconds

7 seconds

12 seconds

6 Lights

7 seconds

8 seconds

14 seconds

7 Lights

8 seconds

9 seconds

16 seconds

8 Lights

9 seconds

10 seconds

18 seconds

9 Lights

10 seconds

11 seconds

20 seconds

10 Lights

11 seconds

NO LIMIT

NO LIMIT

zzzzz

Figure 214

NOTE: SET THE SERVING TIME TO LEVEL
10 (NO LIMIT) TO DISABLE THE SERVING
SIZE FUNCTION FOR LARGE AND MEDIUM
SIZES.



4. Press the “+” key to increase the serving
size or press the “-” key to decrease the
size until the desired number of bar graph
lights are illuminated. (See Figure 215.)

22222 INCREASE

DECREASE
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ANWROON®O
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Figure 215

5. Press the TIMER key to exit the mode and
lock in the setting. Repeat this process for
each serving size (small, medium and large)
until the desired serving time for each size
is set. (See Figure 216.)

SERVING
@ TIME
ADJUSTMENT

/

Figure 216
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NOTE: WHEN A PARTICULAR SIZE IS
SELECTED, THE SYRUP PUMP WILL STOP
THE FLOW OF SYRUP AT THE SET TIME;
TWO SECONDS LATER, A SOUND WILL
NOTIFY THE OPERATOR TO CEASE
DISPENSING THE SERVING. THIS ALLOWS
SYRUP TO CLEAR THE INJECTOR HEAD,
REDUCING CARRYOVER, AND INFORMS
THE OPERATOR WHEN THE SERVING SIZE
IS ACHIEVED FOR MORE CONSISTENT
SERVING SIZE PROPORTIONS. (See

Figure 217.)

Figure 217
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DIRECTORY OF CLEANING PROCEDURES

The various cleaning and sanitizing procedures for the FB 80INT 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 20

Injector Head

o Gear Cartridge

o Drive Assembly Gear Box and Suspension Bracket
e 9-Tube Assembly opening

DAILY CLOSING PROCEDURES - page 24
¢ Injector Head
Gear Cartridge
Drive Assembly Gear Box and Suspension Bracket
9-Tube Assembly opening
Drive Motor
Keypad
Exposed Surfaces of the Cabinet

SCHEDULED MAINTENANCE - page 28
e 9-Tube Assembly Parts
Syrup Lines - Internal
Syrup Bag Connectors
Syrup Bag Fitments
Syrup Bag Adapters
Spout Adapter and o-rings
Area Under the Cabinet
Inside the Cabinet
Keypad Mounting Bracket
Injector Assembly Suspension 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 80INT 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 her 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. Part Description Every 3 Every 6 months Annually
months
FLAVOR BURST® COMPONENTS

Standard Spout Adapter with O-Rings Inspect and replace if L
ADPT 101A and Gasket necessary Minimum
ADPT 8750-A | Alternate Spout Adapter with O-Rings '”Speﬁziggsr:f;ace i Minimum
RUB 632 Lower O-Ring for Spout Adapter X
RUB 642 Upper O-Ring for ADPT 101A Spout X

Adapter
RUB 640 Gasket for ADPT 101A Spout Adapter X
INJ 321 Gear Cartridge (inspect daily) Minimum
RUB 601 Duckbill Check Valve X
RUB 651 Injector Head O-ring 2-020 X
RUB 652-RSS | Smaller Syrup Port O-Ring X
RUB 660 Larger Syrup Port O-Ring X
RUB 659 Upper O-Ring for ADPT 8750-A Spout X

Adapter
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RECOMMENDED MAINTENANCE ITEMS REPLACEMENT SCHEDULE

The following maintenance tools are recommended utensils for FB 80INT 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.

P;?{'ﬁg. Part Description ri\:)i?/hg ri\:)i?/hg Annually
TAYLOR COMPANY PRODUCTS

033059* White Bristle Brush (3" x %) '“Spf]‘;tc‘i‘srse;’r'jce i Minimum

014753* White Bristle Brush (1 %" x 37) '”Spi‘;‘cisfggr'jce i Minimum

013073* White Bristle Brush (1” x 27) '“Spf]‘;tc‘i‘srse;’r'jce i Minimum

050103 I(3I LUCTLTdigtO(g%lGZ Detail Brush) lnspiztcisrseg;ce ' Minimum
Detail Brush (0.0625” X 0.5)

o | oo e
MIS 3160)

048260-WHT O-Ring Removal Tool '“Spi‘gc‘i‘sfgr'jce i 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 80INT-

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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