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Sanitizing the Injector System 
 
If the Injector Assembly is already assembled, 
disassemble it before proceeding.   
 
1. Prepare sanitizer solution by mixing half a 

packet (1 oz) of Stera-Sheen® Green Label 
with one gallon of warm water (108°F / 
42°C) until dissolved.  Pour approximately 
16 oz. of sanitizer into a spray bottle.  

 
2. Remove the o-rings from the spout adapter.  

Submerge the Gear Box, nut, Gear 
Cartridge, spout adapter, o-rings, 
suspension bracket and Injector Head in 
sanitizer solution and soak for 5 minutes.   
 

 
 
 
3. Remove the cap and spray the cap and 

syrup line manifold opening with sanitizer 
solution. Allow them to sanitize for at least 5 
minutes.   
 

 
 
 
4. Place the 9-Tube Assembly and manifold 

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

 

Assembling the Injector Assembly 
 
1. Place the Gear Cartridge into the Gear Box 

so that the gear teeth line up with the gear 
inside the Gear Box.   
 

 
 
 
2. Install the Injector Head onto the Gear Box 

and rotate off-center to secure.   
 

 
 
 
3. Insert the Drive Motor into the Gear Box so 

that all four locking screws are fully seated. 
Rotate the motor clockwise to secure.   
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Installing the Spout Adapter 
 
Every STL-80SS-DLX system ships with an 
adapter that attaches to the spout of the 
freezer.  The STOEADPT500FBA spout 
adapter fits most Stoelting freezers.  It has two 
o-rings.  Always keep extra o-rings in the Spare 
Parts Kit as they are wear items. 
 
Additional adapters are available from White 
Glove Service for use with other Stoelting 
models. See the ALTERNATE PARTS AND 
KITS BY FREEZER MODEL section for more 
information.      
 
1. Ensure the freezer door spout is clean and 

sanitized according to the freezer 
manufacturer’s instructions.   
 

 
2. Install the o-rings in their proper positions 

on the adapter body.   
 

 
 
 
3. Install the spout adapter assembly, 

complete with o-rings, onto the freezer 
spout. Push up on the adapter with your 
palm until it snaps on.  Ensure it is evenly 
and fully installed.     
 

 
 

 

Installing the Injector System and 
Suspension Bracket 
 

 
 
The suspension 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 spout adapter.  Two different 
suspension brackets are included with this 
system:  one for freezer doors with four knobs / 
posts, and one for freezer doors with two knobs 
/ posts.    Additional suspension bracket styles 
may available for other freezer models through 
White Glove Service. 
 
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.  Images below 
show installation on a 4-knob/post freezer with 
multiple barrels. 
 
RECOMMENDED POSITIONING:   

(A) When possible, install the Injector 
Assembly on the opposite side of the 9-
Tube Assembly’s placement.   Placing 
the Drive Motor end of the assembly 
opposite from the 9-Tube Assembly 
makes it easier to attach and remove 
the 9-Tube Assembly when cleaning.   

(B) If there are vents on the side of the 
freezer that blow out warm air, install the 
9-Tube Assembly on the opposite side. 
The air could warm the syrup and affect 
the look of the soft serve product when 
served.  Installing the 9-Tube Assembly 
on a side that does not have vents 
blowing air will keep the syrup cool and 
product consistent. 
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1. Determine how the Injector Assembly will be 
positioned on the freezer.  When possible, 
follow the recommended position outlined 
above.   
 

 
2. Ensure the freezer barrel is empty before 

proceeding.  If the freezer has multiple 
barrels, ensure all barrels are empty before 
proceeding.  The suspension bracket is 
installed behind the freezer door.  

 
3. Remove the door knobs from the freezer 

door. 
 

 
 

4. Remove the freezer door from the freezer.  
 

 
 

 

5. Install the bracket back onto the freezer 
door post.  The bracket should be installed 
on the post closest to where the Drive Motor 
of the assembly will be.   

 

 
 

6. Reinstall the freezer door. 
 

 
 
7. Install and tighten the freezer door knobs.  

 

 
 
8. For freezer doors with only two knobs and 

posts, the installation process is the same. 
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9. Place the Injector Assembly onto the 
suspension bracket, so that the Gear Box 
post slides into the bracket opening. Install 
the Injector Head fully over the spout 
adapter. 
 

 
 

10. Push up on the Injector Assembly and lift 
the locking collar up and over the adapter 
tabs. Rotate the locking collar over the tabs 
to secure.   
 

 
 
11. Connect the Drive Motor cable to the Motor.   

 

 
 

12. Ensure that the Gear Box of the Injector 
Assembly is level horizontally and the Drive 
Motor is straight vertically as it rests on the 
bracket.  Install and tighten the thumb nut to 
secure the assembly’s position. 
 

 
 

NOTE:  THE SUSPENSION BRACKET 
SHOULD BE POSITIONED ON THE 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.  THE SUSPENSION BRACKET 
SHOULD BE CLEANED AT LEAST EVERY 30 
DAYS, EITHER WHEN CLEAN-IN-PLACE 
PROCEDURE IS PERFORMED AND/OR 
WHEN THE FREEZER DOOR IS REMOVED 
FOR CLEANING. 

 
13. Insert the syrup line manifold end fully into 

the Injector Head syrup line opening.  
Rotate it until motion stops to secure.   
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Mounting the Tube / Cable Casing 
Assemblies 
 
The STL-80SS-DLX includes two tube / cable 
casing assemblies.  The magnetic metal casing 
assembly is designed to cover and hold the 9-
Tube Assembly level with the Injector 
Assembly. It also channels the tubes, the Drive 
Motor cable, and the Touch Panel ethernet 
cable back to the rear of the freezer.   The 
smaller, black plastic casing is for channeling 
the Touch Panel ethernet cable and draw 
switch cable down the side of the freezer, to the 
metal casing.     

 
The following instructions and illustrations show 
a left-side mounting, but right-side mounting is 
possible when the Injector Assembly is installed 
on the right.    
 
1. Prepare detergent water by mixing several 

drops of Dawn® dish soap with a gallon of 
warm water (108°F / 42°C).  
 

2. Determine where the metal casing 
assembly will be placed.  The curved ends 
of the casing typically hang over the front 
and back of the freezer, and is level 
horizontally with the 9-Tube Assembly, the 
syrup line manifold, and the Injector Head 
syrup port. This puts the least amount of 
strain on where the manifold connects with 
the Injector Head.   
 

In some cases, the Drive Motor extends 
past the side of the freezer and will not 
allow for the front end of the casing to be 
placed forward.  In these instances, the 
casing will need to be installed further back, 
and above the level of the 9-tube assembly, 
to allow the tubes to curve slightly 
downward and around the Motor.  
 

Above all, ensure the syrup line manifold is 
level horizontally with the Injector Head 
syrup port and the tubes are not putting 
strain on the connection upward or 
downward.    
 

 

3. The Casing Assembly contains very power 
magnets to attach to the side of the freezer.  
Simply place the assembly in line with the 
Injector Assembly with the hinged surface 
downward (screws at the top). The casing 
assembly should be level horizontally.    
 

 
 

4. Remove the screw from the top of the 
casing assembly.  
 

 
 
5. Swing the casing cover open.   

 

 
 
6. Place the 9-Tube Assembly tubes inside the 

casing.  Also place the Drive Motor cable 
inside this casing.  Pull any excess tubes 
and cables to the back of the freezer, 
allowing enough slack in the front to 
comfortably curve around to the Injector 
Assembly, but not enough to droop or hang.   
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7. Determine where the plastic casing will be 
installed.   Typically, it is installed along the 
side of the freezer, at the front corner, and 
just above the metal casing assembly.  
Clean this area with detergent water, rinse 
with warm water (108°F / 42°C), and dry 
with a single service towel. 
 

 
 
8. Hold the plastic casing in position, about 2” 

above the metal casing, with the opening 
seam towards the front.  Mark on the casing 
where the freezer side panel meets the cap 
of the freezer. Also, mark where it meets the 
bottom edge of the freezer overhang.      
 

 
 

9. Trim the casing at the upper mark. Then, 
open the casing and clip a small (¼” – ½”) 
hole along the open edge where the second 
mark was made.   This will be an exit hole 
for the draw switch extension cable. 
 

 
 

10. Remove the protective tape from the plastic 
cable casing, and apply the casing to the 
cleaned area, with the small hole level with 
the bottom of the overhang.   
 

 
 

11. Feed the Touch Panel’s ethernet cable and 
switch extension cable inside the casing. 
Have the switch cable exit through the small 
hole, with as little slack to the jack port as 
possible.  
 

 
 

12. Close the casing and press along the seam 
until it snaps closed.    
 

 
 

13. Place the ethernet cable inside the metal 
casing.  Close the casing, taking care not to 
pinch any of the cables and tubes.  Install 
the screw to secure the casing.      
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Connecting the Unit Syrup Line and Pump 
Harness Cable 
 
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. For 
protection during the shipping process, the 9-
Tube Lead is stored inside the back of the 
cabinet.   Likewise, the pump harness cable will 
also need to be installed in place outside the 
cabinet.   
 
1. Remove the small screws on the back panel 

of the Cabinet. 
 

 
 
 

2. Carefully remove the panel and set it aside.   
 

 
 
 
3. Locate the 9-Tube Lead.  Remove the dust 

cap and slide the coupler casing down.   
 

 
 
 
 

4. Loosen the Lead’s coupler nut and slide the 
connection onto the slot on the lower plate.  
 

 
 
 
5. Tighten the coupler nut and the casing to 

secure. 
 

 
 
 

6. Connect the 9-Tube Lead with the 9-Tube 
Assembly, with the 9-hole gasket in 
between.  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.     
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7. Thread the 9-Tube Assembly coupler nut 
onto the Lead’s casing and tighten to 
secure.   
 

 
 

 
NOTE:  THE 44-SYSTEMS WITH THE SPLIT 
LEAD WILL CONNECT WITH THE TWO 9-
TUBE ASSEMBLIES OUTSIDE THE CABINET.   

 
 

8. Gently lay the pump harness cable out and 
away from the cabinet.  Remove the open-
close bushing from the plate and wrap the 
bushing around the pump harness cable 
near the lower plate’s slotted hole.  Snap 
the grommet with the cable back into the 
slotted hole in the plate.       
 

 
 
 

Installing the Electronics Box and Power 
Connections  
 
The electronics box houses the electronics 
board and most of the power connections for 
the Deluxe unit.  For shipping safety purposes, 
the electronics box ships unconnected to the 
unit.   Follow these instructions to install the 
electronics box to the back of the Deluxe 
cabinet, connect the remaining power cables, 
and power up the system.   
 
1. Remove the electronics box cover by 

unscrewing the 4 screws on each side. 
 

 
 
 

2. Remove the two screw from the cover plate 
and gently pull the plate away from the 
electronics box. Leave the Drive Motor 
cable connected to the board.   
 

 
 
 
3. Insert the white plastic end of the pump 

harness cable (from the back of the cabinet) 
through the opening where the cover plate 
was on the electronics box.   
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4. Remove the open-close bushing from the 
plate and wrap the bushing around the 
pump harness cable, leaving enough cable 
to connect the end to the electronics board.  
Snap the grommet with the cable back into 
the slotted hole in the plate.       
 

 
 
 
5. Reinstall the cover plate to the electronics 

box.  
 

 
 
 
6. Connect the pump harness cable to the 

electronics board port labeled “BANK A” or 
“PWRCONN2”. 
 

 
 
 

7. Reinstall the cover to the electronics box. 
Use the 8 screws to secure the assembly.    
 

 
 

8. Ensure the power-switch is in the “off” 

position with the “○” end pressed in on the 
electronics box power entrance module.      
 

 
 
9. Connect the Drive Motor Cable to the round 

metal port.    
 

 
 
 

10. Connect the ethernet cable to the ethernet 
port in the plastic gland. Screw the plastic 
cover over the connection and secure the 
ethernet gland assembly with the nut. 
 

 
 
11. Connect the power cord to the port on the 

back panel.    
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12. Use the four screws of the electronics box 
to mount the box to the back panel of the 
Deluxe cabinet.  The electronics box needs 
to be mounted with the connections at the 
bottom, to minimize any damage should it 
come in contact with water.   Install the 
screws through the slotted holes of the 
electronics box and through the Deluxe 
back panel. Secure the screws with the lock 
nuts from the inside of the back panel.    
 

 
 
 
13. Install the back panel with electronics box to 

the back of the Deluxe cabinet using the two 
screws provided.     
 

 
 
 

14. Plug the power cord into an outlet near the 
cabinet.    
 
 

15. Activate the unit by pressing the “|” end of 
the switch on the power entrance module of 
the electronics box.     
 

 
 

16. Turn on the Touch Panel by pressing the 
small round black power button on the back 
casing of the Touch Panel. There is also a 
smaller power button between the casing 
and the screen.   
 

 
 
 

17. Most likely, settings on the Touch Panel will 
need to be adjusted according to the 
operator’s preference.  Serving modes, 
flavor timing, serving sizes, changing the 
menu flavor names and more features are 
outlined in the TOUCH PANEL 
OPERATIONS MANUAL. For the initial set-
up, however, proceed with the rest of this 
section before making those adjustments. 
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Filling the Sanitizer Tank 
 
The sanitizer tank system delivers clean water 
to the Injector Head and spout during the Flush 
Spout function.  Therefore, check the tank 
levels on a daily basis to ensure adequate 
supply is available for the day.   
 
Use fresh, clean water in the tank for daily 
Flush Spout operations.  If you are unsure your 
water source provides clean water, you may 
wish to use a sanitizer solution such as Stera-
Sheen Green Label® Sanitizer.  As the 
sanitizing properties of the solution wear off 
over the course of a day or two, it will leave 
clean water in the tank for the Flush Spout 
function.  Because the tank is a closed system, 
the water will remain sterile.  
 
The tank is also used to sanitize the internal 
components of the Flavor Burst system once 
every 30 days.  Use Stera-Sheen Green Label® 
Sanitizer in the tank for this Clean-In-Place 
procedure. It is approved by the NSF for 
cleaning the internal parts of the system, like 
the pumps and syrup lines.   
 
1. Connect the tank to the cabinet using the 

shorter branch of the sanitizer line.     
 

 
 

2. Since the Clean-In-Place Procedure will 
need to be performed once installation is 
complete, leave the tank empty for now.  
When you are ready to go through the 
Clean-In-Place Procedure, you will be 
instructed to fill the tank temporarily with 
Stera-Sheen Green Label Sanitizer.  After 
the procedure, replace the sanitizer with 
clean water or fresh sanitizer solution for 
use during the next 30 days. 

 
 

 
 
 

Installing Flavors and Priming Syrup Lines 
 
Each flavor for the STL-80SS-DLX 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. Prepare detergent water by mixing several 

drops of Dawn® dish soap with a gallon of 
warm water (108°F / 42°C). 

 
2. Remove each tray from the cabinet and 

clean them with detergent water. Rinse with 
warm water (108°F / 42°C) and dry 
thoroughly.     
 

 
 
 

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.    
 

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

 
 
6. Grip the bag underneath the fitment and lift 

the bag up, with your other hand supporting 
the bottom of the bag.  Flip the fitment end 
over into the open end of the tray, while 
guiding the back end of the syrup bag into 
the back end of the syrup tray.     
 

 
 
 

7. Settle the bag into the tray evenly, with the 
fitment behind the tray opening.    
 

 
 
 

8. Make sure the syrup bag is settled neatly 
into the tray, and then install the loaded tray 
into the cabinet.   
 

 
 
 

9. At this time, you may wish to change the 
Touch Panel menu flavor names to 
coordinate with the new flavors installed.  
This may be done now or later in the 
TOUCH PANEL OPERATIONS MANUAL.    

  
 
10. Perform the entire 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 STL-80SS-DLX to ensure 
all the parts and syrup lines are sanitized 
and ready for use.   

 
 
11. After all four phases of the CIP Procedure 

are complete, follow the instructions in the 
section Filling The Sanitizer Tank.   

 
 

12. After the Clean-In-Place procedure, the 
syrup lines will be filled with sanitizer 
solution.  To prime the syrup lines with the 
new syrup flavors, follow the full instructions 
outlined in the SCHEDULED 
MAINTENANCE – PRIMING THE SYRUP 
SYSTEM in the previous section of this 
manual.    
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Nearly all instructions involving the Touch 
Panel, setup and operational, are outlined on 
the Touch Panel itself.  This section of the 
manual gives only basic steps on how to 
access these instructions.  Use the Touch 
Panel for complete setup and operational 
instructions.    Detailed instructions and 
screenshots of the Touch Panel can also be 
found in the COLOR TOUCH PANEL 
OPERATIONS MANUAL.    
 
The STL-80SS-DLX Touch Panel is the control 
center for most of the system’s operations.  
With this Touch Panel, the operator can easily 
select the desired flavors to dispense for each 
serving, activate and set serving sizes, set and 
change flavors featured on the Touch Panel 
menu, adjust flavor concentration per flavor, 
adjust the flavor dispense timing for multi-
flavored servings, access the current serving 
count and more.  The operator can even protect 
these settings with a pass code.  Touch Panel 
keys are easy to read and are activated with a 
light touch of the finger. Additional programming 
features are also available to change or add 
new flavor labels and the Touch Panel can 
even be programmed for different languages. 
 
The STL-80SS-DLX system is simple to use 
with the Touch Panel selection of flavors.  More 
than one flavor can be selected for each 
serving.   Simply select the Touch Panel 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 the mixing of flavors.  The 
number of different flavors that can be 
dispensed per serving depends on the size of 
the serving, the dispense rate of the flavors, 
and the product flow setting of the freezer.  The 
STL-80SS-DLX system will also dispense plain 
product if no flavors are selected on the Touch 
Panel. 
 
 
NOTE:  IN OUR CONTINUAL EFFORT TO 
IMPROVE OUR PRODUCTS, PROGRAM 
UPGRADES MAY BE AVAILABLE FOR THE 
TOUCH PANEL.  PLEASE VISIT 
WWW.FLAVORBURST.COM FOR THE 
LATEST DEVELOPMENTS AND 
INSTRUCTIONS. 

Quick Reference Guide for Color Touch 
Panel Setup 
 
The STL-80SS-DLX Touch Panel has a 
maintenance menu section where all of your 
settings are located.  Access and customize 
these settings for your own personal operations 
and make adjustments as needed.       
 
1. Press and hold the center logo on the 

Touch Panel to access the Flavor Burst 
Maintenance Menu. 

 
2. If the screen asks for a password, enter the 

password. If a password is forgotten, a 
procedure has been established to obtain a 
password override. Please contact Flavor 
Burst Company for more details. 

 
3. The Flavor Burst Maintenance Menu is your 

command center for adjusting all your 
settings.  Begin with the “Initial Touch Panel 
Setup” and work your way through each 
section through the “Equipment Setup”.  
These sections help you set up your 
equipment, syrup names, dispense timings, 
and many other features.  

 
NOTE:  THE “REGISTER EQUIPMENT” MENU 
MAY NOT BE FUNCTIONAL.       

 
4. Under the section “Flushing and Priming 

Settings”, you can adjust how long it takes 
the unit to flush or prime before it 
automatically shuts off. You can also add or 
remove the FLUSH SPOUT button from the 
main screen.   
 

5. Then, visit sections under “Serving Options” 
to make additional setting preferences. 

 
6. Once all your settings are adjusted, press 

BACK to exit the Maintenance Menu and 
return to the main screen. 

 
NOTE:  FOR MORE THOROUGH DETAILS 
AND IMAGES OF THE TOUCH PANEL SETUP 
AND FEATURES, PLEASE REFER TO YOUR 
TOUCH PANEL OPERATIONS MANUAL. 
 
7. Test your setup in the following section 

“Testing the STL-80SS-DLX System”.   
 

COLOR TOUCH PANEL OVERVIEW 
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Testing the STL-80SS-DLX System 
 
Once the system is enabled to dispense flavors, 
test each flavor to ensure they all dispense 
properly and that the Injector Assembly 
operates correctly. Draw several servings 
choosing all the different options available for 
your setup to verify the Color Touch Panel 
settings are acceptable.  
 
NOTE:  EQUIPMENT AND PRODUCT 
IMAGES MAY DIFFER FROM YOUR SETUP. 
HOWEVER, THE INFORMATION AND 
INSTRUCTIONS STILL APPLY. 
 
1. Make your serving selections on the screen.   
 

 
 

NOTE:  DEPENDING ON YOUR SETUP, YOU 
MAY FIRST BE ASKED TO MAKE 
ADDITIONAL SELECTIONS FOR SERVING 
CONTAINER TYPE AND SERVING SIZE 
BEFORE MAKING FLAVOR SELECTIONS.  

 

 
 

 
 

2. MANUAL DRAW:  Hold a container under 
the spout to catch flavor product.  Pull the 
draw handle down to dispense product. If 
you have the timed servings enabled, draw 
the serving until the system sounds a beep 
and the screen notifies you to stop drawing 
product.  Return the handle to the closed 
position at the end of the serving. 
 

 
 

 
 

NOTE:   IF YOUR SYSTEM HAS A DRAW 
HANDLE SWITCH, PRESS THE SWITCH 
AGAINST THE DRAW HANDLE WHILE 
MOVING THE DRAW HANDLE INTO THE 
FULL “OPEN” POSITION. THIS ACTIVATES 
THE FLOW OF SYRUP TO THE SPOUT.  
 

NOTE:  IF THE FREEZER IS EQUIPPED 
WITH A DRAW HANDLE SWITCH, RELEASE 
THE SWITCH ONE SECOND BEFORE 
CLOSING THE SERVING. THIS WILL STOP 
THE FLOW OF SYRUP WHILE GIVING THE 
UNFLAVORED PRODUCT ENOUGH TIME TO 
CLEAR THE INJECTOR HEAD OF EXTRA 
FLAVORING AND REDUCE CARRYOVER. 
 

NOTE:  THE SYSTEM DISPENSES THE 
FLAVORS IN THE ORDER THEY WERE 
SELECTED.  ALLOW ENOUGH TIME FOR 
EACH OF THE FLAVORS TO CYCLE 
THROUGH.  IF THE SERVING IS CUT OFF 
TOO SOON THE SYSTEM MAY NOT 
DISPENSE ALL THE CHOSEN FLAVORS IN 
YOUR SERVING.      
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3. Evaluate your serving for both appearance 
and taste.   Look and taste the serving to 
ensure the syrup level is acceptable.  Draw 
servings of the other flavors to evaluate 
their syrup dispensing levels. 
 

 
 

NOTE:  ADJUST THE DISPENSE SPEEDS OF 
THE FLAVORS IN THE “SETUP TRAYS AND 
DISPENSE SPEEDS” SECTION OF THE 
MAINTENANCE MENU. 
 

NOTE:  YOU CAN ALSO ADJUST THE 
FLAVOR STRENGTH IN A SERVING BY 
SLOWING OR SPEEDING UP THE 
FREEZER’S DRAW RATE. 
 
 
4. If the timed servings setting is enabled, 

draw different serving sizes and compare 
them to see if the size of each serving is 
what you expected.    
 

 
 

NOTE:  CHANGE THE SERVING SIZE TIMES 
IN THE “ADJUST DISPENSE TIME LIMITS” 
SECTION OF THE MAINTENANCE MENU.  
 
 

5. If the white cap option is enabled, see if 
syrup product has cleared the Injector 
Head.  Make sure there is not too much 
unflavored product at the top of your 
serving.  
 

 
 
NOTE:  ADJUST THE WHITE CAP TIME IN 
THE “ENABLE OR DISABLE SERVING 
OPTIONS” SECTION OF THE 
MAINTENANCE MENU.   
 
NOTE:  THE WHITE CAP OPTION IS 
ONLY AVAILABLE WHEN TIMED 
SERVING SIZES IS ACTIVATED.  

 
 
6. Draw multi-flavored servings to evaluate if 

the layer timing is what you expected.  A 
shorter dispense time results in narrower 
layers; a longer dispense time results in 
wider layers.  You can fit more flavor 
selections in a serving with narrow layers, 
however, the layers may blend together. 
Wider layers will show a more distinct color 
and flavor difference between layers, but 
will have limitations on how many flavors 
can be dispensed in one serving.   
 

 
 

NOTE:  ADJUST THE FLAVOR SELECTION 
TIME IN THE “ENABLE OR DISABLE 
SERVING OPTIONS” SECTION OF THE 
MAINTENANCE MENU.   
 
 

26284
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7. Make any other adjustments to settings in 
the Maintenance Menu settings as needed. 
 
 

8. If a syrup line fails to operate when tested, 
select that flavor on the Touch Panel and 
draw the serving again to verify the syrup 
pump is malfunctioning. Contact White 
Glove Service for help.  

 
 
9. On occasion it may be desirable to clear the 

Injector Head between servings.  Simply 
hold a container under the dispensing spout 
and press FLUSH SPOUT.   
 

 
 
NOTE:  IF NO “FLUSH SPOUT” BUTTON IS 
SHOWN ON THE SCREEN, YOU CAN FLUSH 
THE SPOUT BY ACCESSING THE 
MAINTENANCE MENU AND SELECTING THE 
“FLUSHING FUNCTIONS” SECTION.
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The various cleaning and sanitizing procedures for the STL-80SS-DLX 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 24 

 Injector Head 
 Gear Cartridge 
 Gear Box  
 Spout Adapter and O-rings 
 9-Tube Assembly opening 

 
DAILY CLOSING PROCEDURES - page 28 

 Injector Head 
 Gear Cartridge 
 Gear Box  
 Spout Adapter and O-rings 
 9-Tube Assembly Opening 
 Drive Motor 
 Touch Panel  
 Exposed Surfaces of the Cabinet  

 
SCHEDULED MAINTENANCE (every 30 days) - page 36 

 9-Tube Assembly Parts 
 Syrup Lines - Internal 
 Syrup Bag Connectors 
 Syrup Bag Fitments 
 Spout Adapter and O-rings 
 Injector Assembly Suspension Bracket 
 Area Under the Cabinet 
 Inside the Cabinet 
 Injector Assembly Suspension Bracket 
 Tube / Cable Casing Assemblies 
 9-Tube Assembly Syrup Lines 
 Touch Panel and Mounting Assembly 

 
 
  

DIRECTORY OF CLEANING PROCEDURES 
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The following schedule has been prepared as a reference for maintaining the wear items used with the 
STL-80SS-DLX 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. 

 

 
 

PARTS REPLACEMENT SCHEDULE 

Part No. Part Description 
Every 3 
months 

Every 6 months Annually 

FLAVOR BURST® COMPONENTS 

STOEADPT500FBA Standard Spout Adapter with O-Rings   
Inspect and replace 

if necessary 
Minimum 

STOERUB653 
Upper O-Ring for STOEADPT500FBA 
Spout Adapter 

X   

STOERUB632 Lower O-Ring for Spout Adapter X   

STOEINJ321 Gear Cartridge (inspect daily)  Minimum  

STOERUB601 Duckbill Check Valve  X  

STOERUB651 Injector Head O-ring 2-020 X   

STOERUB660  Larger Syrup Port O-ring X   

STOERUB652-RSS Small Injector Head O-ring X   
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The following maintenance tools are recommended utensils for the STL-80SS-DLX system cleaning 
procedures.  These items are not included with the system but are available for purchase through 
www.PartsTown.com. Suitable alternatives for these maintenance items may be available.  Contact 
White Glove Service for more information.  The following schedule has been prepared as a reference for 
maintaining the cleaning tools.   

 
*THE BRUSHES WITH THE ASTERISK (*) INDICATE THE TOOL IS A PART OF THE MAINTENANCE 
BRUSH KIT (PART #2209839)  

 
 
 
 

ALTERNATE PARTS AND KITS BY FREEZER MODEL 

 
Stoelting offers many equipment options and accessories through White Glove Service that may be 
helpful for your operational or installation requirements.  This includes adapter kits, adapters, brackets, 
and switches for various freezer models.  Please contact White Glove Service at 800-319-9549 or visit 
www.PartsTown.com and  www.flavorburst.com for additional information concerning other optional 
accessories, advertising and promotional materials.   

 
  

RECOMMENDED  MAINTENANCE ITEMS REPLACEMENT SCHEDULE 

Part No. Part Description 
Every 3 
months 

Every 6 
months 

Annually 

 

2209839 Maintenance Brush Kit  
(includes items listed below) 

 
Inspect & replace if 

necessary Minimum 

208409* Bristle Brush  (1 ½” dia. x 4”)  
Inspect & replace if 

necessary Minimum 

208465* Bristle Brush  (1” dia.)  
Inspect & replace if 

necessary Minimum 

208387* Bristle Brush  (1/2” dia. x 5”)  
Inspect & replace if 

necessary Minimum 

208001* Detail Brush  (1/16” dia.)  
Inspect & replace if 

necessary Minimum 
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Service Requests and Ordering:  
For all your service needs, call Stoelting Company's  
White Glove Service Network: 
Phone: 1-800-319-9549 
 
 
Distributed by:  
 

Stoelting Foodservice Equipment 
502 Highway 67 
Kiel, WI   53042-1600 
U.S.A 

www.stoeltingfoodservice.com 
 
 
Manufactured by: 
 

Flavor Burst Company 
499 Commerce Drive 
Danville, IN  46122 
U.S.A. 
www.flavorburst.com 
 
 
 
 
 
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:  STL-80SS-DLX_______________________ 
 
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.  Stoelting is a registered trademark 
of the Stoelting Company.  All rights reserved.   

ORDERING/SERVICE INFORMATION 








