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SAFETY
SAFETY INSTRUCTIONS
Read and Follow all Safety Instructions

Read and follow all safety instructions in this manual and on the machine (decals and labels).
Read and understand all applicable OSHA (Occupation Safety and Health Administration) safety regulations
before operating the machine.

SAFETY TIPS
• Carefully read all safety messages in this manual and safety signs on the machine.
• Keep safety signs in good condition and replace missing or damaged safety signs.
• Learn how to operate the machine and how to use the controls properly.
• Do not let anyone operate the machine without proper training.
• Keep your machine in proper working condition and do not allow unauthorized modifications to the
machine.

QUALIFIED SERVICE PERSONNEL
CAUTION — Only trained and certified electrical, plumbing and refrigeration technicians should service
this unit. ALL WIRING AND PLUMBING MUST CONFORM TO NATIONAL AND LOCAL CODES.

SHIPPING AND STORAGE
CAUTION - Refrigeration equipment must remain upright to avoid damage to the compressor. Always
ship, carry, store, and handle the machine in an upright position to prevent the oil contained in the compressor
from flowing into the cooling circuit.

INSTALLATION
Positioning the machine:

• The machine must be well ventilated. Leave an 8” (20 cm)
clearance on the sides and back of the machine to allow
proper ventilation (see Figure 2).
• Avoid installing the machine near a heat source. Heat sources
to avoid are: Ovens, coffee machines, cold or frozen beverage
dispensers, or ice machines (equipment with compressors
that expel hot air through its vents).
• This machines should not be located near dust producing
units such as a Powdered Cappuccino or Cocoa dispenser.
• A room temperature between 59°F (15°C) and 77°F (25°C) is
recommended.
• The reversible (front to back) lit merchandising covers allow
the operator to face the machine in either direction (Figure 2).

FIGURE 2CONNECTION TO MAIN POWER SUPPLY
ATTENTION: Before inserting the plug into the electrical outlet, carefully read the following the precautions.

• The electrical safety of this machine can only be achieved if the machine is properly connected to a grounded,
electrical receptacle that is in compliance with current national safety standards. The manufacturer cannot be
held responsible for damage and/or injury caused by failure to connect the unit to an appropriate source of power.

NOTE: For a safe and correct inst allation, connect the unit to a dedicated outlet/circuit breaker .
U.S.A. cord plug supplies with unit: • 2 Bowl 115V 20 Amp Plug
ATTENTION: Altering the cord or plug will void the warranty .

• Do not alter the cord or plug in any way.
• The entire length of the power supply cord must not, in any way, be compressed (bent or bunched together) nor
may extension cords be used.
• Do not obstruct the ventilation and heat dispersion grill vents on the side and rear panels of the unit. An
insufficient ventilation process may reduce the efficiency of the machine, causing it to function inadequately, and
cause serious damage to the machine. A minimum of eight inches (20cm) of clearance is necessary on all sides
(left, right, top, and rear).

Electrical Information for the 2 Bowl Unit:
115V/60Hz 1320 watts 13.8 amps 20 amp circuit breaker



OPERATION
PREPARING PRODUCT
ATTENTION: Make sure that the mixture has a 13% minimum Brix (sugar content). A lower concentrate could
seriously damage the mixing p arts, as well as the gear motors. NEVER USE ONL Y WATER.

1. Dilute and mix the product, according to the directions
given by the manufacturer, in a separate container if using
product concentrate (instead of ready-to-use product) (see
Figure 7). Never pour dry powder, crystals, or concentrate
into a dry bowl.

2. Slide the merchandising lid either forward or toward the
back of the bowl until the “stops” reach the edge of the
bowl. (It is not necessary to remove the merchandising
cover.) When sliding lid back make sure that no droplets of
water come off lid. Pour the prepared product into the bowl
(see Figure 8). Do not spill any material on lid or on bowl.
There is a minimum and maximum fill line on the bowl. Do
not overfill or run the unit without enough product. Running
unit with product below the minimum full line may cause
damage to the unit.

3. Insert the plug into a dedicated electrical outlet.

FIGURE 7

FIGURE 8



PROGRAMMING ELECTRONIC TOUCH PAD
Lower the cover, use a coin or other object to turn the keyless lock to the horizontal position, in order to
access the operating panel.

Press To Select Function Button
Used to manually select “OFF”, FREEZE”, or
“COOLING” functions when auger is turned
ON.
Accesses defrost timer reset mode when
depressed for an extended period when
auger is turned ON.
Locks in hours, minutes and final time settings
after they are reset using the “Auto
Timer” button.
Does not function when light on “Auto Timer”
button is illuminated.

Main Power Switch
Turns unit ON.
Selects 12/24 time or Fo/Co temperature display
when turned ON while simultaneously
depressing the auger button.
Sets current time when turned ON while
simultaneously depressing the “Press To
Select Function” button.

Auger ON/OFF Button
Turns auger ON and OFF when main power
switch is ON.
Must be ON to permit defrost time to be reset.
Must be ON to activate the “Press To Select
Function” button to select manual “OFF”,
“FREEZE”, or “COOLING” functions.

“Auto T imer” Button
Turns auto defrost mode ON or OFF (light on
switch indicates when auto defrost mode is
activated).
Used to adjust the hours and minutes settings
when readjusting current time or auto defrost
timer.

Operate in Manual Mode (without Defrost T imer Activated)
1. Turn the power switch ON and wait for LED display to light up.
2. Make sure the clock button is OFF (LED light on clock button should not be lit up).
3. First turn auger on by pressing the “Auger ON/OFF” button until it beeps.
NOTE: The auger must be on before the unit will allow the cooling or freezing mode to be activated).
4. Then select refrigeration or freezing mode by pressing the “Press To Select Function” button until the light under the

selection you desire is lit up.
NOTE: In the cooling mode, the LED will read the actual temperature of the product (the temperature setting is
preset to NSF st andards and is not adjust able.) In the “Freeze” or “Off” mode the LED will read the current time.

Viewing the Bowl T emperature
1. Turn On the auger on the side that you want to display the bowl temperature (press the “Auger On/Off” button).
2. Press the “Press to Select Function” button until the “Cold” LED is lit. The display will now show the

current bowl temperature in either ºF or ºC depending on which was selected in the Setting the ºF or ºC
Temperature Display section.



Cleaning Procedure

CAUTION: Disconnect the unit from it s power supply prior to cleaning or sanitizing the unit. Failure
to do so may result in electric shock.

For the machine to function properly, it is important that the cleaning procedures be carried out daily, according to the
following instructions.

1. Turn off the main power switch and empty the bowl of any remaining product. Fill the bowl with hot water (not boiling)
to help melt off any sugar deposits and drain the water. Continue until water runs clear.

2. Unplug the unit.

Dispensing Product
1. Position the cup under the dispensing valve (C).
2. Lower the dispensing lever (B) (see Figure 11).
ATTENTION: If the machine is turned off at night, with full
or p artially full bowls, a layer of solid ice may form on the
surface due to the natural sep aration of the unmixed
(nonmoving) product. Remove superficial ice to prevent damage
to the mixing auger before turning the machine ON.

FIGURE 11

Caution:

If you experience any problems or difficulties operating the unit, call Ace the Party Place immediately .
Do not attempt rep airs on the machine without directions from Ace the Party Place
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