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DISPENSER CLEANING &
SANITIZING PROCEDURES Foodserwce

Building Business, Sharing Success

Cleaning the Dispensing Valves DO NOT RUN nozzles, drip pan, etc. through a dishwasher.
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. Call 1-800-241-COKE (2653) for assistance.

Coca-Cola Customer Representatives are available 24/7.
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Foodservice

Building Business, Sharing Success

Please clean the following dispenser parts every day: Tools/Supplies for Cleaning:

(Y

&w ) Lower Valve Body Brush Nozzle Brush
Part #12701 Part #16586
Nozzles Diffusers Lower Valve Body External Surfaces
TKAY:s

Rl

-——

= . lce Chute Brush Kay-5° Sanitizer
Inside/Outside of Drip Pan Ice Bin Ice Chute Part #28076 Part #25823

Please see directions on the “Dispenser Cleaning/Sanitizing Procedures” and complete this log at least once
per day.

Use only dedicated ice buckets, scoops and scoop holders when handling beverage ice. Clean ice sSCoop,
bucket and holder daily. Store properly. Nothing should be stored in ice bin of drop-in dispensers as this
could cause contamination.

Cups, lids and straws must be properly stored and handled to prevent contamination.

For assistance on proper use of the Kay-5° product or to order spare nozzles, diffusers and cleaning supplies,
call 1-B00-COKE (2653). Coca-Cola Customer Service Representatives are available 24/7,

©2015 The Coca-Cola Company. 2012022108
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Building Business, Sharing Success

' Cleaned Bs} ' Nozzl_es; Lower ‘ Extefﬁal Driﬁ Pan, J lnspectedﬁy
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Please clean the following dispenser parts every day: Tools/Supplies for Cleaning:
& MH’% &)
.
e gt- Lower Valve Body Brush Nozzle Brush
Part 112701 Part #16586
Nozzles Diffusers Lower Valve Body External Surfaces
o e,
KAY:5
. S lce Chute Brush Kay-5 Sanitizer
Inside/Outsida of Drip Pan lce Bin lce Chute Part #28076 Part #25823

Please see directions on the "Dispenser Cleaning/Sanitizing Procedures” and complete this log at least once
i per day.
@ Use only dedicated ice buckets, scoops and scoop holders when handling beverage ice. Clean ice scoop,
bucket and holder daily. Store properly, Nothing should be stored in ice bin of drop-in dispensers as this
could cause contamination.

. Cups, lids and straws must be properly stored and handled to prevent contamination

For assistance on proper use of the Kay-5" product or to arder spare nozzles, diffusers and cleaning supplies,
call 1-800-COKE (2653). Coca-Cola Customer Service Representatives are available 24/7.

€2015 The Coca-Cola Company, 2012022108
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Date Jﬁ 'Time Cleaned By g Nézzles, | I".éwer i- Exterhal \ VDri-;'a P;n, l --Iﬁsbecfed Bv

| ~ Diffusers, ValveBody Surfaces . IceBin,
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Please clean the following dispenser parts every day: Tools/Supplies for Cleaning:

Lower Valve Body Brush Nozzle Brush
Part 12701 Part #16586

Nozzles Diffusers Lower Valve Body External Surfaces

-

T — lce Chute Brush Kay-5" Sanitizer
Inside/Outsice of Drip Pan lce Bin Ice Chute Part #28076 Part #25823

Please see directions on the “Dispenser Cleaning/Sanitizing Procedures” and complete this log at least once
per day.

e

it Use only dedicated ice buckets, scoops and scoop halders when handlling beverage ice. Clean ice scoop,
bucket and holder daily. Store properly. Nothing should be stored in ice bin of drop-in dispensers as this
could cause contamination.

Cups, lids and straws must be properly stored and handled to prevent contamination.

For assistance on proper use of the Kay-5" product or to order spare nozzles, diffusers and cleaning supplies,
call 1-800-COKE (2653). Coca-Cola Customer Service Representatives are available 24/7.

©2015 The Coca-Cola Company. 2012022108
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Date  Time | . Nozzles, | _ External | Drip Pan,
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Please clean the following dispenser parts every day: Tools/Supplies for Cleaning:

O {2,

% \ B
*’Aﬁ" Lower Valve Body Brush Nozzle Brush
Part #12701 Part #16586
Nozzles Diffusers Lower Valve Body External Surfaces
KAY-5

. Ice Chute Brush Kay-5" Sanitizer
lce Bin Ice Chute Part #28076 Part #25823

Please see directions on the “Dispenser Cleaning/Sanitizing Procedures” and complete this log at least once
per day.

Use only dedicated ice buckets, scoops and scoop holders when handling beverage ice. Clean ice scoop,
bucket and holder daily. Store properly. Nothing should be storaed in ice bin of drop-in dispensers as this
could cause contamination.

Cups, lids and straws must be properly stored and handled to prevent cantamination.

For assistance on proper use of the Kay-5" product or to order spare nazzles, diffusers and cleaning supplies,
call 1-800-COKE (2653). Coca-Cola Customer Service Representatives are available 24/7.

©2015 The Coca-Cola Company. 2012022108
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Please clean the following dispenser parts every day:

i :’?‘w w

Tools/Supplies for Cleaning:

O 141 SR

Lower Valve Body Brush Nozzle Brush
Part #12701 Part #16586
Nozzles Diffusers Lower Valve Body External Surfaces
KAY:S

lce Chute Brush Kay-5" Sanitizer
Ice Bin lce Chute Part #28076 Part #25823

Please see directions on the “Dispenser Cleaning/Sanitizing Procedures” and complete this log at least once
per day.
Use only dedicated ice buckets, scoops and scoop holders when handling beverage ice. Clean ice scoop,

bucket and holder daily. Store properly. Nothing should be stored in ice bin of drop-in dispensers as this
could cause contamination.

Cups, lids and straws must be properly stored and handled to prevent contamination.

For assistance on proper use of the Kay-5" product or to order spare nozzles, diffusers and cleaning su

pplias,
call 1-800-COKE (2653). Coca-Cola Customer Service Representatives are available 24/7.

©2015 The Coca-Cola Company. 2012022108
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Please clean the following dispenser parts every day: Tools/Supplies for Cleaning:

@]
- e
h@‘ ; Lower Valve Body Brush Nozzle Brush
Part #12701 Part #16586
Nozzles Diffusers Lowaer Valve Body External Surfaces
KAY-5

3 1

g . - lce Chute Brush Kay-5" Sanitizer
Inside/Qutside of Drip Pan Ice Bin Ice Chute Part #28076 Part #25823

Please see directions on the “Dispenser Cleaning/Sanitizing Procedures” and complete this log at least once

per day

%‘:&_ Use only dedicated ice buckets, scoops and scoop holders when handling beverage ice. Clean ice SCoop,
bucket and holder daily. Store properly. Nothing should be stored in ice bin of drop-in dispensers as this
could cause contamination.

. Cups, lids and straws must be properly stared and handled to prevent contamination.

For assistance on proper use of the Kay-5" product or to arder spare nozzles, diffusers and cleaning supplies,
call 1-800-COKE (2653). Coca-Cola Customer Service Representatives are available 24/7.

©2015 The Coca-Cola Company. 2012022108




