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Sanitizer & Cleaner
(Milkstone Remover)

CLEANING AND SANITIZING FROZEN DESSER’f MACHINES

(soft-serve ice cream & shake freezers, batch freezers, smoothie and Granita machines, and iced cappuccino, etc.)

CLEANING AND DISASSEMBLY INSTRUCTIONS

Take hopper cover, gasket and mix feed device to sink for cleaning and sanitizing.

Drain all product into sanitized rerun container, if local health codes permit.

Pour two gallons of cool rinse water into the hopper. Brush clean hopper and inlet hole.

Place control switch to “Wash” position and agitate for two minutes. Drain rinse water.

Switch to “Off” position. Repeat rinsing procedure until water is clear.

5. Dissolve one 2 oz. packet of Stera-Sheen Green Label in two gallons of warm water.
Pour the full two gallons of Stera-Sheen solution into hopper.

6. Place control switch in “Wash” position to agitate for five minutes. Drain solution completely.
Switch to “Off” position.

7. Remove all freezing cylinder parts and door. Brush clean and sanitize all disassembled parts in sink
of Stera-Sheen solution. Allow to air dry. Follow local health codes.

8. Repeat procedures for each freezing cylinder. To insure adequate cleaning, da not reuse solution.
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ASSEMBLY AND SANITIZING INSTRUCTIONS

1. Assemble machine and lubricate all parts according to manufacturer specifications.

2. Dissolve one 2 oz. packet of Stera-Sheen Green Label in two gallons of warm water.
Pour Stera-Sheen solution into hopper.

3. Place control switch in “Wash” position to agitate for five minutes. Drain solution completely.
Switch to “Off” position. DO NOT RINSE. Follow local health codes.

NOTE: Repeat procedures for each freezing cylinder. DO NOT REUSE SOLUTION.
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