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WELCOME

Welcome to the
Danby family. We're
proud of our quality
products and we
believe in dependable
service.

You'll see it in this
easy-to-use manual
and you'll hear it in
the friendly voices of
our consumer service
department.

Tel: 1-800-26- Danby"

Best of all, you'll
experience these
values each time you
use your Keg Cooler,
That's important,
because your new
Keg Cooler will be
part of your family for
a long time.

Start Here!...Before using your Chill ‘N Tap Keg Cooler

Wite down the model and senial
numbers here. They areé on a label
located an the back of the cabins,

Stapla your recaipt to the inside
back cover of this page, You will
nesard it bo obiain service under
warranty.

Modal numbar

Serial numbser

Date purchased

NMEED HELP?

Save time and moneay
Cheack the section titled °If
Something Goes wrong"
before calling. This section
helps you solve common
problems that might cccur,
If you do need service, you
can relax knowing help is
only a phone call away.

Tel: 1-800-26- Danby"

Read this manual

It contains instructions to
halp you use and maintain
your keq cooler propery.

Before vou call for service,
there are a few things you
can do to help us serve
yvou better,,

If you received a

damaged appliance
Immediately contact the
dealer (or builder) that sold
you the appliance,
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IMPORTANT SAFETY INFORMATION

READ ALL SAFETY INFORMATION BEFORE USING

GROUNDING
INSTRUCTIONS

FOR YOUR
SAFETY...

Pertaining to the risk
of Fire, Electric Shock
or Injury to Persons.

* This appliance must be grounded. In the event of 3
malfunction or breakdown, grounding will reduce the risk
ol electric shock by providing & path of least resistance
for aiactric current,

* This appliance is equipped with a power cord having an
equipment grounding conductor and grounding plug. The
plug must be plugged into an appropriate wall outlet that
i= installed and grounded in accordance with all existing
local codes and ordinancas.

* Consull a qualified electiclan or serviceman If the
grounding instructions are not clearly understood, or if
doubt exist as to whether your electrical wall outlets are
properhy grownded

WARNING CO,
CAN BE
DANGEROUS!

If it becomes difficult fo
breathe and/or your head
slarts to ache, abnommal con-
centrations of carbon dioxide
(CO5) may be present in the
CLOSE THE MAIN WALVE ON
THE CO5 CYLINDER,

VENTILATE AND LEAVE THE
ROOM IMMEDIATELY!

1. Always connect a CO5 7. Never connect a product

gas cylndar to a regula-
tor. Failure to do so could
result in an explosion
which can possibly result

comainer unlass thare
are two (2) safety
rmachanism's In the
pressure systam;

3. Always secure a G0, gas

4. Always keep a CO; gas

in death or injury when the

cylinder valva is opened (@) One at or on the CO5

requlator,
2. Never connect a Cl5 gas (b} One at or on the
cylndar directly to baer product container coupler
kg % in the pressura gas lne

MOTE: The regulator and
keq coupler supplied with this
unit are inclusive of such
safety mechanisms.

cyfinder in an "uprght®
poegition.

8. CO5 gas cylinders should

cylindar away from heat,

. Mever drop or throw a
CC= gas cylinder,

« Always check the D.O.T,
(Departrment of Transpart)
test date located an the

be starad in the coodest
part of the establishiment
{preferably) at 70°F (219C)
and must always be
securaly fastened in an
“upright” position

neck of the cylinder before 9. Always ventitate area afier

nstallabon. If over five (5)
years, do not use, refum
the gas cylinder to gas
supplier,

4

any leakage of CO4.



IMPORTANT SAFETY INFORMATION

SAFETY .
+ Do net defrost this appliance using other
PRECAUTIONS electric appliances (1. hair dryer) and never
attempt 1o scrape or remove icedfrost
from the evaporator {cold plata} with sharp
phjacts.

= This appliance mus! be connected to a
propery grounded elecirical outlat (see
Grounding Instruclions on pg. 4 - Always disconned the appliance from the

power supply belore cleaning and/for

* Do not operate this appliancs if it has a . > W
atternpling repaira/servicing

damaged power cord or phug,

= Do o use this product near water, fos AWAHNING* Repalrs should be

axample: in 8 wel basement, near a s :
swimming peol or sink performed by qualified service
parsonnal only.

DON'T WAIT,

DD TH | S ND‘U“\” = F you lave purchased this applance to replace an old
ar remave aithar the gaskels, latchas, lids or doors
from the unused appliance, If it was equipped with a
doar lock that cannot be opened from the inside, (lock
bolt) make sure the lock is removed, disabbed or
dastroyed before discarding, this will make it impossibie
for children fo accidentally kock thamseahvas insida tha
appliance and suffocate.

« The refrigerator system of this appliance i Mled with
refrigerant and insulating substances which should be
treated and processed separately. Call your nearest
service agent or specialized servicing center. If you are
unable o locata one, contact youwr local authordties for
proper disposal instructions. Bé carelul nol 1o damags
any of the refrigeration lines of the appliance

Iv] PDHTI'E"-NT Beer s aasily available with Danby's new Keg Coolar,
F*IUTICE however, it iz not intended to ba available o pecple under the
legal age to consume beer. A beer faucet lock kit for the
purpose of limiting access, is readily avallable and can ba
purchasad through our afier sales sarvice department [see
‘Cpdional Accessones’ on pg 7). Danby does nad assme
Nability for the unlawlul usa or consumption of the beesr.

PLEASE DRINK RESPONSIBLY AND PLEASE DON'T
DRINK AND DRIVE!



KNOWING YOUR
KEG COOLER

1 Black 4 Worktop & ¥ Lavaling legs or
Dispense Tower Chrome Rail optional Swivel
Castors (included)
2 Dispenser 5 Electronic
Faucet & Handle Controls/Display
3 Plastic Drip Tray 6 Stainless Steel
Door




FEATURES

CHILL ‘N TAP ACCESSORIES

INCLUDED

ACCESSORIES

Remove and inspect all
accessories supphed with
this unit are present and in
good condition. In the event
any of tha accessories are
missing and for not in good
‘condition, please call Danby
TOLL FREE a1 the number
listed betow and speak with
oné of our Customer
Service Representlatives.

OPTIONAL

ACCESSORIES

These are NOT included with
the CHILL 'N TAP, and must
‘ba purchasad separately.

2 Chrame Hals (lor atlachmant 1o Work top)
4 Self-Tapping Screws (to attach chrome rails)
1 G0« Cylinder Support Stand

1 COy Cylinder (emply)

1 GOy Regulator (highflow pressure gages)

1 CO3 Air Line Hosa

2 COq Alr Line Hose Conneclors

1 COg Air ina hose plug (localed axterior rear cabinet )

1 Beer Keag Coupler

1 Bear Tower Unit (incl. faucel, hosa, nut and rubber
washar)

4 Maching Screws (to attach to heer tower)

1 Gaskat (baer tower base)

1 Pull Handle (baer kowar faucat)

1 Bear Keg Stand {required for “squal” keg inslallatons
ardy)

1 Protective Plate (refrigerator cabinet fioor)

1 Plaslic Drip Tray (2 piece)

4 Bwivel Casters - 2 locking- {opticnal installation)
16 Machine Screws (for caster installation)

Description Part No,
Beaer Faucet Lock, #IT03
Beer Line Cleaning Kit HCLEAMIMNGKIT

Far more details on purchasing any of the above lisied
accessonas, please contact our customer servics

department at 1-800-26- m (1-800-263%-2629),



FEATURES

CAPACITY

There are threa (3) standard size beer kags that can be

KEG EiEEE used in your Chill "N Tap Keg Coaler;
1/2 Barral: 585 Liter Keg (15.5 Gal)
Yialds ; T cases (19840zs) of beer

Kag Weight: 170lbs Full {approx.)

144 Barrel; 30 Lider Keg (7.75 Gal}
Yields: 3F1/2 cases (99202s) of bear
Heg Weight: 85ibs Full (approx.)

/6 Barmmed: 20 Liter Keg (5 Gal)
Yialds: 2-1/2 cases (B40ozs) of beer
Keg Weight: 60ibs Full {approx.)

- A fully charged (Sih) CO. eviinder will sarvice X
CO, CYLINDER e S lolant it
Quantity Keg Size
10 58.5 Liter Kegs {1/2 Barels)
20 30 Lier Kegs (14 Bamels)
25 20 Liter Kegs (1/6 Barrals)

For the location of a CO., suppiier in vour area,
(re-fills) please ook in your "Yallow Page®
telephone directory under "OXYGEN" suppliers.



SETTING UP YOUR CHILL ‘N TAP

Before putting the appliance into use...

If the appliance has recently been transported or tipped, before connecting the appliance

o any elecincal power supaly |, leave it standing [upright) for about 1 hour. This will reduce
the possibility of malfunctons in the cooling system due to franspord handling. Clean the
appliance thoroughly, both interior and exteror. [See ‘Cleaning and Maintenance’ on pg. 17)

IMPORTANT:

« Ensura that all iIncluded accessories are presant and in good condition (see Included
Acoegsonas an pg. £,

» Maka sure you have read and understood all important safety information on pages 4-5

DISPOSAL OF

3 = Our praducts use environ rrantally frandly (resycia-
PACKAGI NG ble) materials, To this end, individual packaging
matarials are clearly ideniified with B recycling
symibol. Ahways use proper disposal methods.

WE CARE ABOUT THE
ENVIRONMENT - When any appliance finally wears oul, always use
. safe and proper disposal methods, (see "DONT
WAIT, DO THIS NOW™ on pg. 5

LOCATION + Balecting the proper location will ensure pask
partormance |lewals of your appliance. Choosea a
Ipcation wihere the wnil will nol be exposed o

direct sunlight and away from haat emilting sources,

This appliance is designed for
“indoor” use only and should + Do not use this product near water, for example: in
not be used “outdoors”™. a wel basemant, near a swimming pood or sink.

» This appliance is inclusive of a condenser fan
coofad cabinet, the front intake and exhaust should
hava Z-3 inches clearance in ordar o maintain
proper coming.



SETTING UP YOUR CHILL N’ TAP

ASSEMBLY
INSTRUCTIONS

1. Installation of Top Rail: (as show in Fig 1).

2. Installation of CO; Cylinder Support: Install the cylindar
support onto the four sluds located on the exterior hack
wall of the cabinet. (no tooks required) Align the holes in
the cylinder suppaort with the studs and push down firmly,
See Fig. 2

3. Installation of CO, Cylinder: Inatall vour ® fulty charged”
G045 cylinder info the support stand.

IMPORTANT NOTICE: ALWAYS EXERCISE EXTREME
CAUTION WHEN HANDLING PRESSURIZED CoO,

CYLINDERS,

g Fig. 2
4. Installation of C0; Regulator; Attach the GO, Regulator to »
the Clo cylinder by scrawing the regulator nut onto ovlinder

valve and tighten (snug) using an adjustable wrench
See Fig. 3

10



SETTING UP YOUR CHILL N' TAP

5.

ASSEMBLY INSTRUCTIONS (CONT'D)

Installation of CO; Air Line Hose to Regulator:
Allach one end of the (red) air line hose to the
hosa barb connection on the COy megulatar.
Secure hose by using one of the twao (saif locking)
black plastic snap on clamps provided. (use pliers
to snap the clamp tight to assure thal there are

no leaks) See Fig. 4

6. Installation of the Beer Tower Gasket: Posilon

e rubber (beers towar) gasket directly on top
of the cabinel aligning all four holas in the
qgasket with the four holes on the cabinet.

T. Installation of the Beer Tower: Unravel the Baer

B.

line [hose) from the tower and Inse the bear
lina and nul through the gasket and into the
cabinel. Align the four hales in the base of the
Deer lower, gaskel and bayonal. Tha beer faucst
should be facing the fronl of he cabinet. {6:00
o'clock position) Using a Phillips Screwdriver,
aliach the beer iower to the cabinet using the four
machine screws provided and tighten firmily

Installation of the Beer Tower Faucet Handle:
Screw the black faucet handle (clockwise) anlo
the beer tower faucel. (hand bighten only)

9 . Protective Plate (Pre-installed): To prevent
unnecassany damage (marfing) to the floor of
the refrigerator cabinet, the profective plate
should always be installed when the keg stand
15 beng wusad. The profective plata also makes
instadation asd remaval of the keg and keg
stand easier,

10. Installation of the Beer Keg: Position the keg
stand directly in front of the open refrigerator
cabinet. Lising proper lifting technigue, {using
kag handles onky) carefully it the bear keg onta
the keg stand. See Fig. 7

NOTE: The keq stand Iz required whan

using 30 Liter {144 barrel) "pony” style kegs only.
To install the baer keg and stand insida the
relrigerator cabinal, brace youwr knees hehind
the keg stand and grasp tha keg stand handies
Lift the front of the keg stand just enough so
that the front edge of the stand s resting on the
front edge of the refrigerator cabinet. See Fig. B
Grasp the keg stand (front) handles and “cane
fufly” slide the keg stard all the way into the
refrigerator cabinel.

11




SETTING UP YOUR CHILL N' TAP

ASSEMBLY INSTRUCTIONS (CONT'D)

11. Installation of the Keg Coupler: IMPORTANT
NOTICE; Make sure the pull handia of the
keq coupler is in the "upward” (closed) pasitian
before instaling on the boer keg. See Fig. T Insert
the keg coupler into the locking neck of the beer
keq and apply 8 144 tumn dockwise io lock into
position.

12. Installation of the CO, Air Line Hose to the
Keg Coupler;: Altach the opan end of the (red)) air
ling: hese fo the hose barb connection on the keg
oupler. Secure hose by using the remalning {saff
focking) phastic snap on clamp provided, (use pliers
to tightien elamp and assure there are no keaks)

13. Installation of the Beer Line Hose to the Keg
Coupler: Screw the beer ine nut anto the kg
coupler and hand tighten firmby. IMPORTANT

NOTICE: The black rubber washer pravided must be

instafed nside the beer fine connedion mut before
connucting the beer line to the keg coupler,

14. Making the connection between the Keg

Coupler and Beer Keg: Before making [opening)

connechon batwean the keg coupler and basr keg,
make sure the bear tower faucet is in the dosed
position, (faucet handle straight back) To ENgAGE
the tank connection, pull the keq coupler hande
out and push dowan untll it locks into position.
Listen (or posifive “click” of tha pufl handie in the
final downward posiion. See Fig. 8

15. Opening the CO, Cylinder Main Valve: Bafare

opening the man valve located on top of the COy
eylinder. Make sue the "secondary” shit-off valve
located on the kower stem pipe of the ragulator =

in the: "closed” position. See Fig. 9

NOTE: When the secondary valve (handle} i= posi-
tioned "Honzondal” (eastwest) the valve is dosed.
When the secondary valve (handie) is positioned
“Vertical” (northisouth) the valve is Open. To open the
main COx cylinder valve, {(slowly) tum the main vahe
counter dockowize until fully open. You will nollce the
neadies on both gauges start lo ciimb

16. Adjusting the CO, Regulator: There are two

pressure gauges on the CO9 reguiator.

See Fig. 11 The upper gauge #1 manitars “LOW"
{imernal keg) pressure and must be adjusted to
the corect operating pressure of 10~12psifbs. The
lower gauge #2 mondors "HIGH" (G0 cylinder)
pressure and is not adjustable. The high pressure
gauge also acts as a fuel gauge 1o et you know
when the Cly cyfinder needs re-filing.

IMPORTANT: The internal operating pressure of the
beer keg should be adjustad and maintained between 10
= 12psifbs. To adjust the "low® pressure gauge:;

* Using an adjustable wrench, release the adjusirment

Iock nut # 3. See Fig. 10

* Using a Rat screwdriver, tum the regulstor adjustmeant

screw + 4 See Fig. 10 Clockwise rotation of the
adjustment seraw will increass low pressure. Countiar
dodkwsise rolation of the adjustment screw will
decreass low presstne

* When the required operating pressure is attained

relighten the adjestment lock nut # 3.

= Yol are now ready o serea cald bees

Fig. 7 Fig. B

Fig. 10



SETTING UP YOUR CHILL N TAP

IMPORTANT NOTICE: Before proceeding with the configuration options on this page,
remove keg and the CO, cylinder (if installed) from the Keg Cooler. Once complete,
allow the unit to stand upright for 1 hour before putting the unit into operation.

7. Position the main door back on 10, Make sure to align the

C:IﬂiE] r‘l E_]I r‘l r_:] D”EG“E‘H thee cabinat and pus_h up urtil door and cabinet
g, 1 e bop hinge pin s insested brzfong fasbaning
Gf thE Door :.,‘}"uull_lg into the top of the door the lower hinge screws

B. Remove the lower support pin ta the cabinel

1. Lav the unit on its back, frowm e door and repasilion il y . . o
4 on the lower hinge as shown in . Re-install the kick-
o Remove the kickplate by remov- Fig. E5 plate.

ing the three retaining screws.

{locations shown in Fig ET) 9, Re-=install the lower supporpin

on the rght side of the door.
3. Remowe the four screws local

ad on the lower door hinge (Flg  Frg.E3
E2). — Fig.E4

& by
4. Pull the door downward until it/ Gl |
releases from the upper hinge |\ SRR —

i,

Ramove the plastic screw cap

F.-.

Fig.ES

from the top keft hard (Fig E3)
sida and insdall it on the lop
right hand side of the door
frams

6, Unscrew the upper door hinge
pin {Fig E4) from the right side
of the worktop and install it an
tha laft side of the warkiop, IFig E3

1. Lay U unil on IUs back

2. Remove the four4)
adjustable feeatl.

3. Castor Installation
{as show in Fig A)

Fig.A

13



OPERATING INSTRUCTIONS

Electronic Controls

—_— — — Adjusting the temperature;
A Lo
@ = Tﬂ m R D - Press either "W buttan once and release o
i

enter the "SET' mode. The LED display will begin

F 9 TEMPERATURE INCREASE to flash and show the previous temperature sefting
. - signifying the lemperature is ready to be adjusted

W TEMPERATURE DECREASE

= » Each depression of the 4 or W will increase or
m LED DISPLAY decrease the lemperature incremenlally by 1° (FIC)
until the desired satfing Is reached, The temperature
can be set between 36-16° F (2-8* C).

L b FAHRENHEIT MODE
Ox  CELSIUS MODE

*Note: the display will flash for 5 seconds from

? FAHRENHEIT/CELSIUS SELECTOR the time the last button was activated before
resuming display of the Internal temperature of
the cabinet.

The electronic control panel allows for total cabinet : : :
temperature control as well as the aption of displaying Changing the temperature d'“:m" i
icurrent) and madifying (setting) the cahinet iemperature ; PEEE the @ salecior bulton to EH.tE"nHtE the
in sither Fahranbeit or Celsius. display I.'nul-.rneen_FaI'!renhm'l and Calsiug, Tha
cofresponding pilod light adjacent to the salector
will aluminate lo signify which unit of temperature

H i h = -
When you first plug in your Keg Coaler the LED will has been selected for display

display the live' cabinet lemperature in Fahrenheit 2nd

ga?r?ﬁp:ﬂ"i?ﬂ' ;?ﬁ;:;'ﬁ;:ﬁ;ﬂdiw the aforementicned any modified settings are lost and the default

settings are restored once power resumes.

Beer Temperature - Beer can freeze, so it is impartant 1o select and
mainiain propear oparaling temperatures inside

the refrigerator cabinel. * Beer will start to
freeze at 2B°F | - 2° C)
* Uplimum temperatures for serving cold beer are

Correct consistent hmw- 367 ~ 40P F (2% - 4° C)

ature Is an important factor - Temperatures too cool or too warm may cause
to consider when storing flaves loss, off taste and dispensing problems.
and dispensing draught » Perodically monitor lemperatures inslde your keg
beer. Tt please cooler. {adjust as necessary)

adhere to the follow guide * Keap the keg cooler door closed as much as
lines; possible fo aveld termperature fuctuations

14



OPERATING INSTRUCTIONS

HOW TO...

Replace an Empty

CO; Cylinder

1. Close the main cyfinder valve (A) by tuming in a 9. Readjust regulator prassure (0 {if necessarny)

clockwise direction, See Fig. 11 between 10 —~ 12 psiflbs,

2. Cloze the secondary shul-off valve {C) by 10, Open the secondary shut-off valve (Clby turming
turning 1o horizontal” (east'west) position on o “verlical” (north/south) positon on lower stem
lower stem pipe, See Fig.11 pipe.

3. Remowve the alr ine clamp and hose fram the
regulatar,

4. Remowva tha regulalor assambly (E) from armply
cylinder. See Fig.11

8. Remove dust cap from new andfor replacement
COs cylinder

8. Re-attach regulalor assembly (E) o
newreplacemant cylinder. See Fig.11

T. Re-attach the air line hose to regulatar (bark
ponnection) and securs with clamp,

Fig. 11

B. Slowly open main valve (A} all the way
See Fig. 11

+ Prior 1o lapping the keg, ensure the beer faucet is in

Tap a Keg the off position.

« Completely remcve the dust cover (idenfification cap)
from the beer keg.

= Check that the keg coupler (handle) is in tha wp {(off)
position. Sea Fig. T

= Insert the keg coupler into the [ocking neck of the beer
keg and apply & turn clockwise 10 lock Into position,

= Pull keg coupler handle out and downward uniil it locks
inio position. See Fig. B This activates boih the beer and
{CQq) pressure line.

The keqg is now tapped and ready to draw beer.

15



OPERATING INSTRUCTIONS

Using Proper Draw
Technigue

Using the proper draw
technique to dispense beer
should allow you to fill an
8 oz glass leaving approxi
mately 3/4”- 1" of ‘foam’.

Fig. 12

E nth&!m!!!

glass in an upright position.
Tlhlhqﬂdmnrm

the difference in temperature/
between a frozen glass and
tha beer in the keg can
MIWMM
much foam).

Fuﬂﬂh’tﬂm:ﬁwﬂu
_dispenser handle, this will
lead to unnecessary
turbulence in ﬂilﬂﬁiﬂﬂﬂﬂf
mﬁm?umrm
through it causinga
Iﬂhﬂmﬂﬂm:#fumn
in the glass.

1. Rinse a "Beer Clean” glass under cold water,

2. Place glass baneath tap, and 1 at a 457 angle. (a5
shown in Fig. 12) Leaving approzimately 147 batwean
glass and faucat,

3. Fully draw the dispenser handle and fill the glass o 2/3
full. {as shown in Fig. 13)

4. Lavel the glass and finish topping off by continuing the
pour in the center of the glass. (as shown in Fig. 14}

8. Make sure the handle is fully relurmed to it's previous
ol position when ihe draw s complete.

ke
1 .=

P Ry
fl[:}urrm:l Incorrect | =
JEVETN Draw :

Fig. 15

16




CLEANING AND MAINTENANCE...

Regular cleaning and maintenance is a key factor in safe guarding the longevity of
the keg, the quality of the dispensed beer as well as trouble free day to day operation
of your Chill 'N Tap Keg Cooler.

of the Kec » There is no need to defroat the refrigerator, bacauss ice
‘J depositing on the evapaorator is defrosted aulomatically, loe
Cooler buitd-up on the evaporator during compressor operation;

will (when the compressor has cycled off) defrost automatically.
Defrosl water collects inside the drain frough and

passes through the drain gutlet in the rear wall into a drain
pan situated above the comprassor, where it evaporales

Ahways disconnect the power cord before cheaning andfor
servicing the appliance, 0o not Use coarse oF AOQTESSIVE
cleaning agents as they can damage the conirol panel
andior painted surfaces, Clean the externor cabinat with
waammn watar and a mild detergent. Claan the intariar with
warm watar and a mild datergent, adding one oF wo
spoonfuls of vinagar. Alter cleaning, connect the appliance
b power Supply

« If wou do not intend to use the appliance for long padods of
time, disconnect the power cord, Clean the appliance and
lzave the door slighily open to reduce mold/mikdew from
agocumulating inside the cabinet.

... of the Dispense

System

Beer linas have to pariodically be cleaned because of a crystallized bulld up which forms on the fitlings,
lines and taps commandy referred to as “beerstore”. If the “beerstore” i not completely removed in a
cheaning process il will leave an unsanitary surface that can harbor microorganisms which will cause an
undesirable favar andior cawse the beer fo go fat, Sufficient “beerstore”™ will also lead o dispanse
problems ranging from “wild' beer (too much foam) to flat beer, regardless of the carbonalion levels of
guality (age) of the beer in the keg.

Scheduled fine and faucet cleaning, with the proper equipment and chemical, eliminates the build-up of
“bearstore” protecting the integrity of the product and condition of the dispense system and seals. The
dispansar {beer) lme should be cleansd approcmataly once every threa (3} weaeks or every other keg -
which aver comes first, The dispenser faucet should be dleaned on a weekly basis or prior (o avery use if
nof used on a reqular basis, Note: If you have trouble manipulating the fauscel laver, this is usually
indicative that it may require cleaning, *DO NOT apply forca to move the handle in this situation, as this
will likely lead to damaging the handle and/or faucet, and will not be coverad by your warmanty,

& standard cleaning kit will parform approximately eight (B) scheduled line cleanings.
Line cleaning kils are readily avallable and can be purchased through our after sales service department.
Fowr more information please call 1-800 26-DANBY (1-800-263-2620)
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CLEANING AND MAINTENANCE...

AL Df thE -'BEE'I" « Mainiain strict mm[i]n. conditicns In the -U'-':'IEE '-I'-I'EEI'I:I'I!'.|
Clean” Glassware ks

+ Never wash glassware with ulensils or dishes used to
serve food, Food particles andior residue can effect the

qualityiaste of draught beer,

* Reguiar dish defergents are fat-based and will lsave a
slight oily lim on the glass, which will cause the beer to go
flat quickly. Therefore, it is highly recommended that you
use a detergent that is designed spacifically for beer glass
cleaning which is cdor-free and non-fat based, instead of
regular ligquid detergents.

= Awold drying glassware with towels as thay lend ta leave
traces of lint on the surface of the glass,

- We recommend that you use beer glassware only for beer
Dairy and other food products leave a residue which can
affect tha qualityftaste of the draught

Fressure * Periodically monitor the pressure regulators lo ensure applied

operating pressures remain constant. (10~12psiihs)
- Always keep equipmenl in good repair

... of the Beer KE‘Q + Draught Beer should be immadiately slored in & refrigerated
cabinet.

» Draught Beer products have a shelf life, which on "average”
i5 30 days aller the keq is tapped. By keeping the beer kag
pressurzed, (with CO.) and with proper maintenance of the
dispense system, the shelf life can be extended to approximatly
G0 days {or mora).

* Beer Kegs should be stored (refrigerated) separately from
ather food products.
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BEFORE YOU CALL FOR SERVICE

TROUBLESHOOTING

Problem Possible Causes

What To Do

Excess farmation of Recent keg agitation

If the keg has recently been moved {ranspored), you

foam ‘head’ shauld ket it stand for & mimimum of fwo (25 hours
before tapping,
Improper regudator Verify that the 'LOW' side (C0,) pressure is reading
selting bobwean 10 - 12 p.s.i.
Internal tempessatere of Ensure that the keg cooler (8 operating within 36 - 40°
keg cooler {or bear kel £ (2.4 ¢y, If the beer kg has been exposed o &
00 warm. warm environment for an extended penod. give it
sufficient time lo cool before allempling a pour.
Prassune build up Activate the pressure refief valve that is located on the
keg coupler for 3 seconds.
Improper degw lechnique  see "Using Proper Draw Techregue® on pg. 16,
Flat Draft, no Imgroper reculator Verify that the "LOW side {CO;} pressure |s reading

formation of foam. sazllineg

between 10 = 12 @5,

Glassware 15 mol
“Bewr chaan”

Residus on glassware in the form of oils will guickly
dissolve the formation of foam. (see “Beer Clean
Glasswara® on pg. 18)

Elongated dspensing
Fage

All rémmmandal:l temperatures and gacge setlings ars
calculated for a dispensing hose five (B feel in length

Low/Empty OO0 cylinder,

Check that "HIGH' pressure gauge s not reading “0°
p.s.0. Refill if nacassary.

Mo bestr flow from
dispensear

Closed CO; valve and/or
ghill=cdf valvg,

Ensure thal bath the GOy, cylinder and regulaior shut-
ol valve are apen.

Empty CO5 cylinder.

Check that ‘HIGH' pressure gauge is not reading *0°
p.5.i. Rafill f necessary.

Empty beer keg,

Replace besr keg.

Lime or dispensar
obstrections.

vrify that there are no 'kinks' of abstructions in either
tree air fne (red) or dispenser line (clear) and that
neither are frazen

Improper connacton(s)
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Ensure all comnections are secure and all seals ara in
place and in good conditian,



BEFORE YOU CALL FOR SERVICE

TROUBLESHOOTING (Cont'd)

Problem

Possible Causes

What To Do

Sputtering draw

Dizpenae syatam
reuires cheaning

Sge "Cleaning and Maintenancs”™ an pg. 17-18

Keg Coupler natallad
incormecly

Check seal between kag & faucet

Line or dispenser

‘arify that there are no 'kinks' or obstructions in either

abstructions, the air line (red) or dispensar line (clear) and that
neither are frozen

Faucel Dripping

Handle mot fully redurned
o CIH!;‘_ pragaticn,

Aftar every pour, ensure the handls is retumed o the
the off position.

Faucel requires cleaning.

Sen “Cleaning and Maintenance™ on pg. 17-18

Rapid Chy cylinder

Improgar conmection, aEir
lime leak.

Ensure proper conneciion of air line at CO2 regulatos,
andlor check air ine for possibie leaks

discharge
Eﬂ:l:i:i:lh‘.:aljng Faucel requires cleaning  Sea "Cleaning and Maintenance™ on pg. 17-18
Faucet handie
Camaged handle stam Remove kandle, and connectar nuts and Inspect stem
far possibde damage
Abnormal baer

taste andior smell

CHepense system
requires cleaning.

Sl “Cleaning and Maintenanca™ on pg. 17-18

Contaminated dispanse
gystem,

Check hoses for possible awr leaks, Ensure all
connecicons are sacure and all seals are in place and
in E-x-d condition.

The beer has expeaded
il's shall-life
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Model + Modele« Modelo
DKC645BLS

For sefvice, cantact your nisares)

s@rvice depot or calt
1-800-26-
(1-800-263-2629)
o recommend a depot in
your e,

En cas de réparation, veullez

conlacter volre sarvica
aprés-venks l¢ plus prés ou
COTATILNigLaZ. By
1-800-26-
(1-800-263-2629)
pour connaiire he Saricg
apriss-venie le plus proche.

Para obtener servicio,
COMNIGUese con el
establecimianio o SErVICIO
mas carcand o llame al;

1-800-26-
(1-800-263-2629)

para que le recomendemas un

establecimianto de su zang.

Chill'ndop keq Cooer

Tha mode! number can e found on the serial plate located on the
hack pansl of the unit.

All repair parts available for purchase of speckal order when you
visit your neares! senice depot. To request senice and/or the
Iocation of the sarvice depot nearest wou, call the TOLL FREE
HUMBER.

When requesting service or ardering parts, always provide the
foliowing information:

= Product Typa

+ Model Number

= Part Descrapbon

Glacidne de blre en ft m

Le numéro du modéle se trouve sur la plague didentification situee
sur b panneau amére de 'apparail.

|| est possible d'achater les pigces de rechange ou de les oblenir par
commande spaciale en vous rendant 3 volre service aprés-venie |2
plus proche. Pour effecteer des reparations ou obtenir 'adrasse du
senvice apras-vente le plus proche, veulllez composer le NUMERO
SANS FRAIS,

Pour effectuer des réparalions ou commandar des piéces de
rechange, veuilez donner |as rensslgnements suivants :

= Type de modéle
* Muméro du modelks:
= Description des piécas

L
Refrigarador de Baril MJ

El numero de modeta s& encuenira en |a placa de serie, ubicada en
el tablero postenior de la wnidad,

Puede comprar lodos los repuestos o hacer un padido espacial
visitando &l establecimiento de senicio méas cercano a su domicilio,
Llame al TELEFONO GRATUITO para oblener servicio de
mantenimiento o la direccion dal establacimiento de serviclo mas
carcano a su domiciio,

Siempre, al solicitar senviclo de mantenimiento o hacer un pedido de
rapuestos, debe suministrar la sigusente Informacion:

* Tipo de artefacto

« MOmero de modsto

+ Descripcidn del repuesto

Danby Products Limited, Guelph, Ontario Canada N1H 623

Danby Products Inc., Findlay, Ohio USA 45840

FRINTED 11 ZHEJIAMGE CHINA FR.C.)  IMPRIME EN ZHEJIANG CHINE (FRC)  IMPRESED EN ZHEJIANG CHINA (P.A.C.|



