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Beverage Equipment Deep-Cleaning Checklist
For Facility Managers Overseeing Multi-Site Beverage Programs

The weeks following a peak rush are your best opportunity to reset beverage equipment performance. Heavy use
increases syrup buildup, mineral scale, and microbial growth — all of which can compromise quality, e iciency, and
compliance. Use this checklist with your service vendors or internal maintenance teams to ensure every unit is
restored to manufacturer’s standards.

1. Soda / Carbonated Beverage Dispensers

Primary Risks: Syrup crystallization, bacterial film, carbonation inconsistency, flavor cross-contamination.
Deep-Clean Actions:

 Disassemble and soak nozzles, di users, and syrup connectors in an approved food-contact sanitizer.
 Flush all syrup and water lines with hot water, followed by a manufacturer-recommended sanitizer; document

ppm concentration used.
 Inspect CO₂ regulators, water filters, and syrup pumps for leaks or sticky valves.
 Clean external touchpoints (buttons, levers, nozzles) with non-abrasive cleaner to prevent harboring residue.
 Conduct a flow-rate test and taste check post-clean to verify carbonation and syrup ratio accuracy.

Inspection & Documentation:
 Log syrup flow rate and CO₂ pressure readings.
 Confirm filter-change date aligns with replacement schedule.
 Record any valve replacements or nozzle wear issues.

2. Ice Makers / Ice Machines

Primary Risks: Scale buildup, microbial contamination, airflow obstruction, energy ine iciency.
Deep-Clean Actions:

 Empty and discard all ice; flush reservoir and water line before cleaning.
 Clean and descale evaporator plates, bin liners, and ice chutes using manufacturer-approved acidic cleaner.
 Sanitize all food-contact surfaces with EPA-approved sanitizer, following contact time guidelines.
 Remove and clean air filters, condenser coils, and fan blades.
 Check for mineral scaling or corrosion inside water lines or inlet valves.

Inspection & Documentation:
 Record ambient temperature and condenser discharge temperature.
 Verify water filter replacement and flush system post-install.
 Inspect bin drain line for kinks or slow drainage.
 Document next preventive maintenance date per manufacturer schedule.

3. Slush / Frozen Beverage Machines

Primary Risks: Syrup residue, microbial growth in mixing chambers, mechanical strain from buildup.
Deep-Clean Actions:

 Drain remaining product completely; run a warm-water rinse cycle if applicable.
 Disassemble bowls, augers, seals, valves, and faucets for manual cleaning.
 Wash components in 100–120°F soapy water, rinse, then sanitize with a food-safe solution.
 Lubricate seals and O-rings using food-grade lubricant only.
 Wipe down evaporator barrels and ensure vents and condensers are dust-free.

Inspection & Documentation:
 Inspect auger drive shaft for wear or scoring.
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 Check thermistor/temperature probe calibration.
 Document sanitizer concentration and cleaning date.
 Confirm that all gaskets are reinstalled correctly to avoid leaks during reassembly.

4. Co ee Brewers & Bulk Co ee Systems

Primary Risks: Scale accumulation, poor water flow, flavor contamination, and uneven brew temperature.
Deep-Clean Actions:

 Disassemble and clean brew baskets, spray heads, and faucets with mild detergent.
 Run descaling cycle through tank and water lines; measure scale-removal chemical concentration for

recordkeeping.
 Clean spray nozzles to restore proper flow pattern and temperature distribution.
 Sanitize external touchpoints and serving spouts.
 Replace water filters and verify line pressure is within manufacturer spec.

Inspection & Documentation:
 Record descaling chemical used and contact time.
 Note any abnormal flow restriction or inconsistent heating cycles.
 Check for leaks around tank fittings or solenoid valves.
 Schedule next filter replacement date.

5. Management & Compliance Section

Operational Steps for Facility Managers:
 Coordinate with vendors to ensure each cleaning is logged with date, technician, and site number.
 Require photos of before-and-after cleaning (nozzles, bins, and coils) for audit verification.
 Review vendor-provided checklists for completeness and note any repeat problem areas by location.
 Verify that sanitizer and descaler brands used meet NSF/ANSI Standard 60 or 61 and are food-contact

approved.
 Schedule reinspection within 7–10 days for high-volume stores to confirm quality standards are sustained.

Why This Matters
Routine daily wipe-downs don’t eliminate biofilm or scale — only full disassembly and deep cleaning can. Post-
holiday cleaning reduces mechanical strain, lowers energy use, and ensures beverages taste exactly as intended.
Clean machines last longer, use less power, and pass inspections without surprise maintenance costs.


