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FOREWORD 

T h a n k  you f o r  s e l ec t ing  COLDELlTE t o  m e e t  today's  f a s t  growing 
demands .  Your COLDELITE f r eeze r  has been manufac tu red  a t  one  
o f  t h e  m o s t  modern  f r e e z e r  manufac tur ing  plants in t h e  U.S.A., 
o u r  Winston-Salem, North Carolina faci l i ty,  utilizing t h e  most  
a d v a n c e d  equ ipmen t  and technology avai lable in t h e  industry. 
W e  a t  COLDELITE, t a k e  g r e a t  pride and c a r e  in i h e  manufac tu re  
o f  e a c h  and  e v e r y  f r e e z e r ,  using only t h e  f ines t  components  
ava i l ab le ,  t o  provide  you wi th  years  of t rouble-free operat ion.  

O v e r  twenty- f ive  y e a r s  of exper ience  in t h e  manufac tur ing  o f  
d i spens ing  equ ipmen t  have  guided us in t h e  p r e p r a t i o n  o f  this  
O p e r a t i o n  and Se rv ice  Manual. PLEASE READ IT CAREFULLY. 
Keep it f o r  f u t u r e  r e f e r e n c e  and most of all, follow t h e  instruct ions 
f r o m  t h e  v e r y  t i m e  your  machine  is put i n t o  service.  

O n  t h e  fol lowing pages,  you will find impor tant  informat ion  and pro- 
c e d u r e s  which desc r ibe  the  proper installation, sanitizing, operat ion,  
a n d  m a i n t e n a n c e  o f  your  COLDELITE machine. W e  fee l  ce r t a in  t h a t  
y o u r  ful l  c o m p l i a n c e  with t h e s e  instruct ions will assure  you o f  ex- 
c e l l e n t  p e r f o r m a n c e ,  t rouble-free ope ra t ion  and a prof i tab le  
bus ines s  f o r  y e a r s  t o  come. 
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MODEL LB-100 B 

IMPORTANT 

F a i l u r e  t o  closely follow set-up, operational and maintenance procedures 
m a y  resu l t  in damage t o  the  unit and/or void your warranty. Coldelite 
Corpora t ion  will not be  responsible for any machine not properly main- 
ta ined.  

In t h e  e v e n t  this unit should malfunction, please contact  your C oldelite 
Dis t r ibu to r  or  authorized service agency. 

PART 1 
INSTALLATlON 

B e f o r e  s t a r t ing  this procedure, make certain the shipping case  does not 
show any  evidence of having been dropped, tampered with o r  abused in 
such  a way as  t o  indicate t h a t  its contents may have been damaged in 
t r a n s i t .  

IMPORTANT: Should t h e  outside of the  shipping case give any indication 
o f  possible hidden damage, s t a t e  this on the bill of lading before  signing. 
C o n t a c t  t h e  carr ier  immediately and request an inspection of the  damage. 
If t h i s  procedure is not adhered to, you will forfeit  your right t o  file a 
d a m a g e  claim and be responsible for subsequent repair costs. 

A1 U N C R A T I N C  

P r o c e e d  as follows: 

1. R e m o v e  t h e  machine from its  carton and remove all protect ive  crating 
m a t e r i a l .  

2. R e m o v e  t h e  single screw a t  t h e  bottom of each side panel. Remove 
t h e  s ide  panels by pulling in a downward and outward direction,  allowing 
t h e  panel  t o  slide free,  The protective plastic coating which is laminated 
t o  t h e  panels can  now be  removed by simply peeling off. 

B l  POSlTlONING THE MACHINE 

1. T h e  machine is now ready t o  be positioned onto your counter.  The counter 
m u s t  b e  capable  of supporting 225 Ibs., and should be vibration free. Rein- 
f o r c e  it if  necessary. Remember,  when choosing a location, your unit 
is a i r  cooled, proper air  flow will need t o  be maintained. Allow a t  least 
six (6 )  inches on e i the r  side and a minimum of twelve (1 21 inches between 
t h e  r e a r  of t h e  machine and any obstruction. (Ref. Fig. 1) 
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Side View La-1 008 

FIGURE 7 

Front  View LB-1 OOB 

C Iearances  Required For 

Proper Air C o d i n g  

NOTE: If t h e s e  c l ea rances  a r e  not maintained, the  production capac i ty  
will  b e  r educed ,  cycl ing will increase  and the  potential ex is t s  t h a t  t h e  
m t c h i n e  will s top  immediately.  

2-  The m a c h i n e  should b e  within four  f e e t  o f  the power supply outlet .  

3, Pos i t i on  t h e  ,machine fo r  ea sy  accessibi l i ty when cleaning, servicing 
and per fo rming  rout ine  maintenance.  

4- ? o s i ~ i o n  t h e  machine  away f rom d i r ec t  sunlight. For =very Z O F  above  
6 8  O F ,  t h e  machine 's  per formance  w i l l  decrease  b y  approximatetv 1%. 

5- Once t h e  mach ine  is s e t  in position, it should be leve!ed a s  accura teIy  
a s  possible.  

C l  E L E C T R I C A L  REQUIREMENTS 

All w i r ing  instal led to  o p e r a t e  chis f r eeze r  m u s  be in acco rdance  with 
t h e  Na t iona l  Eiectr ical  Code  andlor  local elec;rical codes, rules and 
r egu la t ions .  The  machine  must be properly grounded. It is recommended 
t h e  p o w e r  supply be installed by a licensed electrician. 

VOLTAGE La-1 008: 1 1 5  Voits 

R U N N I N G  AMPERACE FLA: 23-0 

FUSE SIZE: 30 A M P  Max. 

W I R E  SIZE: (50 Ft. Max.) = I 0  

POWER SUPPLY must  b e  adequate  to  meet  requirement s a t  all t im es. 
V o l t a g e  f i u c ~ u a t i o n s ,  nwit'n the  machine in operation, should not excced  
I 1036 o f  t h e  normal o r  r a t ed  voltacje. 
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T'ne mode! LB-1008 requi res  a 11 5 Volt  o'O Hertz dedicated circuit ( no 
o t h e r  e l e c z r i c a i  appliances on  t h e  circuit)- X sepa ra t e  circuit b reake r  
rated a t  30 AMPS is r e q u i r e d  

A D E Q U A T E  WIRING must be provided with respect  to wire size o r  gauge.  
This i nc ludes  t h e  direc? power line to the machine eiectr ical  and c o n n e c t i o n  
ba x, 
C o l d e l i t e  b a t c h  Freezers a r e  equipped with protect ion for  the b e a t e r  rnot.or. 
Should  the l i ~ e  vo l t age  crop, o r  in the  unlikely event  a short c i rcu i t  occu r s ,  
t h e  o v e r l o a d  p r o t e c t o r  wii l  automatical ly discortneci t h e  contzc tor .  This  
wi i l  s t o o  t h e  mach ine  immedia te ly  so that  no permanent  damage w i l l  
b e  c a u s e d  t o  t h t  motor .  

T o  r e s t a r t  t h e  f r eeze r ,  depress the  reset  but ton which is accessible t i t rouch 
a n  op2ning  a t  t h e  lower right corner  of  the r i ~ n t  sic? panel. Ths  p r o t e c t o r  
m u s t  cool f o r  severa l  minutes before  the  r e s e t  will ope ra t e  (Ref. Fig. 2 ) .  

The c o m p r e s s o r  is internal ly protec;ed. If ?he Klixon o r o t e c o r  trips 
d u e  t o  an  ove r load  condition, t he  compressor w i l l  stoo and auionat ica1iy  
r e s t a r ?  o n c e  :he p r o t e c t o r  has cooied For several  minutes. 

01 ELECTXlCXL CONNECTIONS (REF.  FIG. 5 ) .  

t i av inq  r e m o v e d  ;he r icht side pane!, ihe rntchine's t!ec;ricai conponen:! 
w i r ing  c a n n e c : ~ n  box c z n  be  locaitcf 2: i h e  lower rich: corner. 2ernove  
t h e  e1ec;riczl connect ion  box cover. 

-. 
I ne )owe? ! ine  is f i r i t  7 a s s e ~  t h r o u ~ h  :he a c = s s  hole I o c z ~ e d  tt the b o t t o m  
r ight  e a r  o f  t h e  machine:The iine is :hen ,asssa"iopwzrd thrcuc$ thc Z C C Z s i  -. h o l e  in t h e  b o t t o m  62ck dirc~;iy in lo the  1-!ec;riczl c3nmc;ion box. I n e  
p o w e r  i i n s  r;.,ay now b e  cannec:ed ia i ? rn ina i s  L i  and i2. U ~ Z  aooroor i z t e  
?lec-trictl vvirinq 'narcware 2nd c o n n e c a r s  a s  governed b y  e1ec:rictl cocks.  

In all  ins ta l la t ions ,  t h e  machine MUST be properly grounded. Adequate 
ground c o n t i n u i t y  is assured by rum-ing and secure ly  fastening a ground 
l ine ( c o n d u c t o r )  t o  :he ground lug [oca ted  in the e lec t r ica l  connection box. 
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El COMPLETING T H E  INSTALLATION 

San i t a ry  regulations may  require that  the counter model machine be  sealed 
t o  t h e  coun te r  top. To  seal ,  proceed as follows: 

1. C lean t h e  coun te r  t o p  thoroughly to  remove any dirt ,  dust, e tc .  

2. Clean  t h e  lower r im,  or  bottom flange of the machine base 
(Ref .  Fig. 3) .  

3. Apply a bead [approx. 114" wide) of General Electric R T V -  
102  si l icone sea lna t  (or equivalent) to  t h e  bottom surface  o f  the  
base.  

4. Place  t h e  machine  on the  counter in  the location chosen. 

5 -  Remove  any excess  sealant  by slo'rvly running a f la t  edged 
tool  (spackling tool)  around the  flange of  the base f rame.  
This will c r e a t e  a seamless  joint between the f rame  and t h e  
c o u n t e r  top  (Ref.  Fig. 3). 

6. Allow sealant  t o  d r y  thoroughly (refer  t o  sealant manufacturer 's  
d i rec t ions)  before  operating the  machine. 

FIGURE 3 

SILICONE 
S E A L A N T  

PART I1 
EXPLANATION O F  CONTROLS 

All o p e r a t o r  controls  a r e  conveniently located at  the f ron t  of t h e  machine. 
(Ref.  Fig. 4). 

A) THE SELECTOR SWITCH 

The  s e l e c t o r  swi tch  is a four position, four function switch. The positions 
o f  t h e  swi tch  (Ref.  Fig. 4) along with respective functions a r e  as  follows: 

1. OFF - The machine  does not operate in th is  position. 
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2- PRODUCTION - This position is used t o  freeze t h e  mix ingredients t o  
a f inished product. Both compressor and beater a r e  in operation, 

3, EXTRACTION - This position is used for dispensing of frozen, finished 
product.  The bea te r  is in operation and the  compressor is inactivated. 

4, CLEAN - This position is used fo r  cleaning and sanitizing procedures. 
Only  t h e  b e a t e r  motor is ac t iva ted  in th is  mode. All  refrigeration 
c i rcu i t s  a r e  de-energized. 

8) MECHANICAL TIMER (Ref, Fig- 41 

T h e  mechanical  t imer  is a device  for  sett ing the  minutes required t o  
p roduce  a batch of finished product. At the end of the  f reeze  cycle  
t h e  t i m e r  will signal and audible reminding the  operator the  production 
cyc le ,  finished product, is completed. The  t imer  is a reminder only and 
d o e s  not turn  off t h e  machine, The t i m e r  w i l l  be discussed in detail  
in P a r t  VI, Starting The Machine, 

C) DISPENSE HANDLE (Ref.  Fig. 4)  

Moving t h e  dispense handle in an upward direction raises the  g a t e  cover 
f o r  dispensing finished product. A downward motion closes t h e  gate.  

I F I G U R E  5 
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T h e  Eiec t r ica l  Cont ro l  Panel, loca ted  behind t h e  right hand side panel  
a n d  in t h e  lower r igh t  corner, contains the  components  for  t h e  mach ine  
cont ro i l ing  c i rcui t .  This panel is to be accessed  only by trained,  exper-  
. ienced technicians.  

WARNING! 
DISCONNECT FREEZER FROM THE SOURCE OF ELECTRICAL SUPPLY 
BEFORE ATTEMPINC TO SERVICE. 

T h e  fol lowing is an  explanat ion o f  t h e  control  panel components: 

COMPRESSOR CONTACTOR - Act iva tes  t h e  refr igerat ion 
compressor .  When t h e  machine  is ope ra t ed  in t h e  
PRODUCTION mode, t h e  compressor  contac tor  will 
b e  e n e r g i z e d  b y  t h e  e l ec t ron ic  Hard-0-Matic control 
(H.O.M.). 

BEATER MOTOR CONTACTOR - Act iva tes  t h e  bea t e r  
d r ive  motor .  T h e  b e a t e r  mo to r  con tac to r  is energized by 
t h e  s e l e c t o r  swi t ch  when e i t h e r  in t h e  ?RODUCTION, 
EXTRACTION o r  CLEAN MODES. 

OVERLOAD PROTECTOR - Senses the  current  (amperage)  
supplied t o  t h e  b e a t e r  motor .  in t h e  event  of  a cur rent  
over load ,  t h e  p r o t e c t o r  will t r ip  and stop the  e n t i r e  machine. 
T h e  t r i p  AMPS have  been  pre-set a t  the fac to ry  and a r e  
i nd ica t ed  on  t h e  control panel  cover,  This device  also 
con ta ins  t h e  over load  r e s e t  mechanism. If r e se t  is 
requi red ,  posi t ion the  s e l e c t o r  swi t ch  to  t h e  OFF position 
b e f o r e  pushing t h e  r e se t  but ton.  Return  se l ec to r  switch 
t o  t h e  des i r ed  mode. 

ELECTRONIC HARD-0-MATIC (H.O.bl.) - Automatical ly 
s enses  and con t ro l s  product  consistency when t h e  f r eeze r  is 
ope ra r ing  in t h e  PRODUCTION mode. Depending on signals 
r e c e i v e d  f r o m  t h e  b e a t e r  drive moto r ,  t h e  H.O.M. ac t iva tes  
o r  s tops  t h e  re f r igera t ion  sys tem t o  maintain pre-set product  
consistency.  

C U R R E N T  TRANSFORMER - Monitors b e a t e r  motor  cu r ren t  
c h a r a c t e r i s t i c s  and  provides signal to  H.O.M. 

TRANSFORMER (MAIN) - Steps down t h e  primary 115 line 
v o l t a g e  t o  24 vol t  secondary supply for  t h e  control  circuit.  

TERMINAL BLOCKS ( 1  15 Volt) - Inter-connection point for  
high v o l t a g e  components ,  I.E. compressor ,  main t ransformer ,  
b e a t e r  motor ,  and  condenser  fan motor .  Also, used to connect  
power  supply wires. 
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8 8  9 TERMINAL BLOCKS (24 Volt) - Serves as the  interconnection point 
for  all 24  volt controlling circuit components. 

El  OTHER CONTROLS 

1. HIGH PRESSURE CUT-OUT CONTROL - Located on t h e  right side 
of t h e  f reezer ' s  upper left corner, and is installed into t h e  compressor 
discharge line (high pressure side). In the event of a high pressure 
condition, it will shut down the compressor. Reset is automat ic  when 
t h e  high pressure subsides. A common cause for cut-out is res t r ic ted 
a i r  flow through t h e  condenser coii. 

2. SAFETY SWlTC H DISPENSE HEAD - ' The switch is located behind 
t h e  f ront  panel and is a normally open switching device t h a t  is mech- 
anically ac t iva ted  t o  t h e  closed position when the  dispense head 
is securely closed and latched with t h e  retaining knob. Should an 
a t t e m p t  be  made  t o  open the  dispense head during f reezer  operation, 
t h e  switch automat ical ly  opens de-energizing t h e  machine. 

PART 111 
INITIAL CLEANING PROCEDURE 

T h e  new machine must  be  completely disassembled, washed, and sanit ized 
pr ior  t o  start ing.  Proceed as follows: 

1. Remove t h e  i t ems  packaged with the  freezer, (spare par ts  or s tar t -  
up kit, sample sanit izer,  and sanitary lubricant). 

THE SPARE PARTS OR START UP KIT wil l  include; a complete  se t  of replacement  
o-rings and rubber seals, o-ring extractor ,  cleaning brush, a - tube of sani tary  
lubricant,  four sample packages of sanitizer, a spatula, and t h e  Cperation and 
Serv ice  Manual. 

HELPFUL SUGGESTION: Before proceeding with the  disassembly of the  f reezer ,  
it is recommended t h a t  a plast ic dish pan be used in which t o  place the  parts. 
This will minimize t h e  possibility of misplacing or damaging t h e  various compon- 
e n t  parts .  

2; Proceed with t h e  disassembly by removing the  dispense head 
(Ref. Fig. 61. 
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FILL CHUTE COVER 

RETAINING R O D  

DISPENSE HEAD 

GATE COVER 

TENSION SPRING 

DISPENSE CHUTE 

FIG, 6 
DISPENSE HEAD 

I DISPENSE HANDLE 
... . .  

G r a s p  and pull the  retaining knob outward. Rotate the  knob clockwise o n e . q u a r t ~ r  
t u r n  t o  unlatch t h e  dispense head. 

Swing t h e  dispense head open and lift upward removing it from t h e  hinge pin. 

3. Fur ther  disassemble t h e  dispense head by removing t h e  fill cover 
retaining rod and the  plastic fill cover. 

To r e m o v e  t h e  dispense handle and gate  cover, carefully unscrew t h e  dispense 
hand le  pivot knob a t  t h e  left  and slowly pull the handle forward releasing t h e  
handle ,  tension spring and g a t e  cover. 

4. Remove the  beater  f rom the  f reezer  cylinder with a s t ra ight  
and forward pull. Slide the  rubber beater shaft  (lip) seal  o f f  
of t h e  b e a t e r  shaft. 

5 .  Using the  O-RING EXTRACTOR,  remove the  large o-ring 
f rom the  back of t h e  dispense head, and the  ga te  cover  o-ring. 

6. The machine is now completely disassembled. The par t s  will 
be washed, rinsed and sanitized. (Ref. Fig. 71. 
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7. Wash all p a r t s  in luke-warm water  (80'-85OF) using a mild 
d e t e r g e n t  and t h e  c leaning  brush provided in t h e  START- 
UP KIT. 

DO N O T  USE HOT WATER FOR PROCESSING A N Y  O F  THE PLASTIC PARTS 
A S  DAMAGE TO THE PARTS C A N  RESULT. 

8, Rinse  t h e  p a r t s  in luke-warm water  180°-8S°F). 

9, P l a c e  t h e  p a r i s  in luke-warm water ,  containing sani t izer ,  f o r  2 
t o  5 minutes. Use t h e  sample  sanit izer  provided in t h e  STXRT- 
U P KIT following t h e  manufac turer ' s  directions. 

10. Ar range  t h e  p a r t s  on a clean,  sanitized counter  a r e a  and  al low 
t o  a i r  dry  o r  r ea s semble  wet  if desired. DO NOT TOWEL DRY 
OR RINSE THE SANITIZED PARTS. 

11 .  The  cyl inder  walls musr  also be washed and rinsed using luke- 
w a r m  wa te r  (80'-8S°F), mild de tergent ,  and followed by 
wiping with sani t ized  water .  Allow cylinder t o  air  dry  o r  
r ea s semble  wet. 

P A R T  IV 
ASSEMBLING THE FREEZER 

O n c e  t h e  cyl inder  and p a r t s  h a v e  been washed, rinsed and sani t ized ,  t h e  
f r e e z e r  is r e a d y  t o  be  re-assembled. Prior to beginning t h e  re-assembly 
p r o c e d u r e ,  s a n i t i z e  your hands by submerging in sanitizing solution. Re- 
a s s e m b l e  a s  follows: 
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A) ASSEMBLING THE BEATER 

1. Lubricate and install the  BEATER LIP SEAL. Using 
t h e  sample  sani tary  lubricant included in the  START- 
UP KIT, lightly coat  t h e  front and back surfaces of the  
seal and slide t h e  seal onto the Sea te r  shaft. 

2. Insert t h e  BEATER into the  freezing cylinder. Hold the  
b e a t e r  horizontal and slide it into t h e  cylinder until it wi l l  
go no further.  Be sure t h e  BEATER LIP SEAL is in place. 

. 3. R o t a t e  t h e  B E A T E R  until you feel t h e  drive shaft  engage 
and push t h e  b e a t e r  fur ther  toward t h e  rear  t o  properly 
seat .  

Bl  ASSEMBLING T H E  DISPENSE HEAD (Ref, Fig. 6). 

1. Begin by gathering all of the  parts required t o  assemble 
t h e  DISPENSE HEAD.  These parts include: one (11 dispense 
head o-ring, dispense head, fill cover, fill cover retaining rod, 

gate.  cover,  g a t e  cover O-ring, tension spring, dispem2 handle 
and retaining kcob. 

2. lnstall t h e  o-ring into the  gate  cover a-ring groove. Lightly 
lubr icate  t h e  o-ring with sanitary lubricant for f ree  move- 
m e n t  of t h e  g a t e  cover during dispensing. 

3. Position t h e  tension spring between the handle and ga te  cover 
recess  and remount  the  handle onto the pivot stud. lnstall 
t h e  white plastic retaining knob. 

4. Re-attach t h e  fill cover t o  the  fill chute by inserting i ts  
retaining rod. 

5. Install t h e  dispense head o-ring into the  o-ring groove 
located on t h e  back side of the  head, Lubricate t h e  a-ring 
with a light coating of sanitary lubricant. 

6. At tach  t h e  DISPENSE HEAD to  the  f reezer  by guiding t h e  
head pivot on to  the  hinge pin. 

7. Close t h e  dispense head and latch into place with t h e  
retaining knob. 

The machine is now completely assembled and ready t o  be sanitized. 
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PART V 
SANITIZING THE FREEZER 

Pr io r  t o  start ing t h e  f r e e z e r  with the product that  will b e  served, the  f r e e z e r  
m u s t  b e  sanitized, 

Sani t iz ing t h e  f reezer  is most important as the procedure re ta rds  the  growth 
o f  bac te r ia  and insures acceptable  product test results when examined by local 
Hea l th  and/or Agriculture Departments. 

The frequency of cleaning and sanitizing cycfes must comply with local Health 
Regulations. If uncertain about the  regulations in your area ,  contact  the  local 
Board o f  Health or Depar tment  of Agriculture. 

T o  begin the  sanitizing process, you will  need a ctean pail, wire wisk, and a 
s o f t  p las t ic  bristle brush. 

7 ,  Mix 2 9z. of sanit izer,  STERA SHEEN 'GREEN L A B E L  
0 R EQUIVALENT, (sample packs included in t h e  START- 
UP KIT1 into a pail containing one gallon of warm water. 
Dissolve sani t izer  by stirring w i t h  a wire wisk, This 
formula w i l l  make  a 200 P.P.M. (parts per million1 
concentration of chlorine sanitizing solution. 

IMPORTANT: Do not exceed t h e  formula r2com'mended by t h e  sanitizer 
manufacturer  as it wil l  not add to  its effectiveness.  

2. Lift the  fill c h u t e  cover  and pour the  sanitizing solurion 
into the  cylinder until t h e  solution rises in t h e  fill chute. 

3.  Turn the  se lec to r  switch to the C L E A N  position for  30 
seconds (Ref. Fig. 4, PC, 5). The beater will run 
allowing t h e  sanit izing solution to come in con tac t  with 
all internal product contact  areas. During t h e  30 second 
CLEAN period, the  remainder of t h e  one gallon of sanit- 
izing solution should be  added filling the fill chute* 

4. Turn the  se lec to r  t o  t h e  OFF position. 

5. Using a sani t ized sof t  tsrisile brush, brush the  dispense 
chute,  the  underside of the  f i l l  cnute cover, and the  sides 
of t h e  fill c h u t e  t h a t  will come in contact  With product. 
Close the  fill cover. Allow the sanitizing solution t o  
remain in c o n t a c t  with the  product areas for t h r e e  ( 3 )  
to  five ( 5 )  minutes. 



6. Place  a c lean  pail u n d e r  t h e  dispense chute  and  
slowly ra ise  t h e  d ispense  handle and ga t e  cave r  
t o  dra in  the  sani t iz ing  solution from the cylinder. 

7 ,  Allow t h e  san i t i ze r  t o  drain completely. Close 
the  dispense handle, 

HELPFUL SUGGESTION: When :he sanit izer  has s topped f lowing f rom 
t h e  d i spense  head,  l eave  the  d ispense  handle in the  OPEN posi t ion and 
t u r n  t h e  s e l e c t o r  swi tch  t o  t h e  CLEAN position for  two t o  t h r e e  ssconds  
t o  a s s i s t  in removal  o f  t h e  las t  b i t  o f  sani t izer .  

DO NOT RINSE THE I M A C H I N E  W I T H  FRESH WATER AFTER T H E  SANITIZING 
.PROCESS HAS BEEN COlMPLETED AS THIS ACTION WOULD COIMPLETELY 
NEGATE THE ENTIRE PROCESS. 

C A U T I O N :  It is r ecommended  :hat t he  Sea te r  b e  turned  a s  little as possible 
cur ing  t h e  washing and sanitizing processes a s  excess ive  ro t a t ion  
c a n  resul t  in p r e m a t u r e  wear of bea t e r  b lade  su r f aces ;  

P A R T  V1 
STARTING T H E  FREEZER 

Only a f t e r  t h e  machine  has been thoroughly cleaned and san i t i zed  is t h e  f r e e z e r  
r e a d y  f o r  production of  t h e  ini t ial  batch, 

You h a v e  t h e  f ines t ,  f a s t e s t  and  most  dependable f r e z l c r  m a n u f a c ~ u r e d ~  
Congrafu la t ions!  You a r e  now ready  70 make hard ice cream,  snerbe is ,  ices, 
g e l a t o  and  more,  

A succlcssfull r e t a i l  business depends  entirely on the  qual i ty  of t h e  product  it 
produces-  The re fo re  you a r e  u rged  t o  choose wisely only qua i i t y  inqredients  
f o r  t h e  formula t ion  of your f r o z c n  products. Please r emember ,  inexpensive and 
i n f e r i o r  ingredients  will resul t  in a similar inferior product  and  a disat isf ied 
c u s t o m e r .  

Please obse rve  the  following recommendations:  

1. i t lake your mixes f rom.  high quality natural  producrs  
o r  ob ta in  f rom a re l iab le  and trustworthy supplier. 

2- Do no t  s e rve  t h e  product  t o  the customer unless i ts  
quali:y and a p p e a r a n c t  w e  entirzly saris7ac;ory. 
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3. Be s u r e  t h e  machine  is kept  clean a t  a l l  times. 

4. In t h e  even t  t h e  f r e e z e r  requires service, always c o n t a c t  
a n  au tho r i zed  COLDELLTE Technician. 

Ba tch  s i ze s  will vary  depending on t h e  mix ingredients, desired overrun, etc,, 
Expe r i ence  will be t h e  t e a c h e r  for  judging t h e  desired size o f  e a c h  batch. Fo r  
example ,  when making ices, a larger  quanti ty of mix may be poured into t h e  
cyl inder  a s  t h e  final finished b a t c h  w i l l  have less expansion due  t o  minimum 
overrun.  

T h e  ini t ial  q u a n t i t y  o f  mix t o  be .poured  into t h e  cylinder is a minimum o f  1.7 
q u a r t s  (54 oz.1 and 2.2 qua r t s  (70 oz.) maximum, As a guide, when charging  
t h e  cy l inde r  with mix, t h e  horizontal  mix level  mark on the dispense head  will  
i n d i c a t e  a fill  o f  1.9 qua r t s  ( 6 0  oz.). 

P r e p a r e  1.7 t o  2.2 qua r t s  o f  liquid mix, approximately 38' t o  42OF, in a c lean ,  
- s a n i t i z e d  measur ing  conta iner .  

PART VII 

OPERATING THE F R E E Z E R  

Pour  t h e  mix into the  fill chu te  and close the  chute  cover.  

S e t  t h e  t i m e r  t o  T O  minutes  and the  selector  switch t o  
PRODUCTION. (Ref. Fig. 4, Pg. 51. 

Allow t h e  machine  t o  f r e e z e  the  product t o  the  desired 
cons is tancy-The t i m e r  may  produce an audible prior t o  or. 
a f t e r  t h e  complet ion of  t h e  f r eeze  cycle. The 10 minute  
t i m e r  sc t t i ng  is an  average. Exact t iming must be arr ived 
a t  based  on t h e  mix used, desired overrun and firmness, 
and  t h e  consisiancy control  set t ing t o  b e  discussed in 
P A R T  V I I I  TECHNICAL INFORMATION. 

O n  t h e  initial ba t ch  when t h e  t imer sounds a t  10 minutes,  
t u r n  t h e  se l ec to r  swi tch  t o  EXTRACTION. lift  the  dispense 
hand le  and d raw t h e  finished batch f r o m  the  cylinder into 
a s an i t i zed ,  cold container .  After  dispensing is comple t e  
r e t u r n  t h e  se l ec to r  swi t ch  t o  OFF. 

No te  t h a t  t h e  second b a t c h  will be  made  in a lesser time. Again, e x a c t  t iming  
mus t  b e  concluded based  on t h e  desired finished product charac ter i s t ics .  

When working with d i f ferent  f lavors,  plan t h e  sequence of ba tches  be fo re  hand, 
Example ,  a l w a y s  s t a r t  with vanilla,  possibfy che r ry  vanilla, vanilla chip, fo[ lowed 
by c o f f e e ,  walnut  o r  o t h e r  light colored flavors. Naturally, chocola te  would be 
t h e  f ina l  f l a v o r  dispensed. 
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Always remember  t o  use quality ingredients. Producing quality ice creams, 
ices o r  sherbets  will guarantee  a superior product and a happy customer. 

P A R T  VIIl 

T E C H N I C A L  INFORMATION 

A) REFRIGERATION 

Compressor:  Hermet ic ,  .75 H.P., R-502 Refrigerant 
Voltage: 1 1  5 Volt, Single Phase, 60 Hertz 
FLA: Ampergae = 2 3  
Suction Pressure: 19 PSI 
Discharge (Head) Pressure: 2 2 5  PSI 
Cooling System: Air 
Refr igerant  Charge: 1.8 LBS 

B) B E A T E R  MOTOR 

Voltage: 715 Volt, Single Phase, 60 Hertz, 3/4 H.P. 
H.0.M: Cut-out Amperage 6.3 t o  6.7 
Overload C ut-out Amperage 7.6 

1 )  Adjusting Batch Temperature  

The LB-1008 uses a Hard-0-Matic system which is referred t o  as H.O.M.. 
This e lec t ron ic  device  controls the refrigeration system for t h e  freezing 
cylinder by 'sensing' t h e  consistency or hardness of the  product inside t h e  
f reez ing  cylinder. No thermosta ts  a r e  used with this system. 

The  firmness o f  t h e  batch product wi l l  depend on the  se t t ing o f  t h e  H.O.M. 
e lec t ron ic  control. 

The compressor  must c u t  off when the  current, absorbed by t h e  beater  motor, 
r eaches  t h e  amperage  indicated on the  label i n  t he  electrical  control box 
(H.O.M. Cut-out AMPS). By using an ammeter  and clamping around one leg 
o f  t h e  power line feeding the  beater  motor, it is possible t o  read t h e  amperage 
drawn by t h e  motor. Factory se t  cut-out is 6.3 t o  6.7 AMPS. 

2 )  Electronic  Hard-0-Matic Control Adjustment 

To reduce  product consistency, turn the  TRfMMER adjustment (see Fig. 8). 
coun te r  clockwise. 

To increase  product consistency, turn the  TRIMMER adjustment screw 
clockwise. 

The e lec t ron ic  H.O.M. (see Fig. 8) has the possibility of working in th ree  
d i f fe ren t  ranges  of amperage- Be sure that  t h e  range se lected is in 
accordance with t h e  bea te r  motor amperage range, If modification is 
required,  r emove  t h e  bridge and reposition on the  appropriate range- 
(See Figure 8). 
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BRIDGE 

7 -8-3-7 A M P  u 

3-2-6-2 AMP u 

4.5-9-0 A M P  u 
To obtain a different H.O.M. range, from tha t  
the factory sett ing,  t h e  bridge must be moved 
the pins as shown in A ,B ,C ,  and D for t h e  requi 
amperage. The factory  bridge se t t ing 'Dl will n 
likely be suitable for  all tnixes and wi l l  rarely r 
quire repositioning. 

SEE D E T A I L  A T  R I G H T  
F I G U R E  8 

Cl D R I V E  S Y S T E M  
T h e  ro ta t ion  of the  b e a t e r  is counter clockwise 2nd is motivated by a belt 
d r i v e  system. 

P A R T  IX 

M A I N T E N A N C E  

Your COLDELITE machine has been designed, engineered and manufactured to 
a c h i e v e  high performance and long durability. 

The  l i f e  expectancy of a machine, any machine, does not depend only on t h e  
qua l i ty  o f  its components and design, but also on the beneficial e f f e c t s  of 
basic procedures. 

It is important  t o  you, therefore ,  to become familiar with a few of these  
bas ic  procedures:  
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Remove  '0' rings only with t h e  '0' ring extractor  supplied with 
t h e  machine. 

C l ean  t h e  machine according t o  the  instructions. 

Lubr ica te  all '0' rings and seals, as instructed. 

T h e  wearing or the  improper cleaning of t h e  beater  shaft  seal, will 
r e su l t  in leakage from the  rear.  Check the drip t r ay  frequently and 
r e p l a c e  t h e  seal when necessary. 

Rep lace  any '0' ring that  has a nick in it. If not replaced, it will leak 
and  in te r fe re  with the  proper performance of the machine. 

When all t h e  spare parts  supplied with the  machine are  used, re-order 
immediate ly .  Do not wait until the  part is required again. 

N E V E R  use the AUTO position for washing, sanitizing and initially 
f i l l ing the  freezing cylinder. 

I M P O R T A N T  - During the  washing and sanitizing period, run t h e  machine 
only  fo r  t ime  str ict ly necessary for this operation. Prolonged use of t h e  
b e a t e r  in the  Cleaning position may cause severe damage to  t h e  machine. 

Always wash metal ,  plastic or  rubber parts in lukewarm water. NEVER, 
N E V E R  USE HOT WATEF?! 

IMP0 R T A N T  
As t h e  model LB-1000 is an air cooled machine, its efficiency depends on t h e  
a i r  coo led  condenser. The  fins of t h e  condenser must be cleaned every two  
o r  t h r e e  months t o  assure efficiency. 

Extreme c a r e  must be taken when removing side, r ea r  or control box panels. 

Always turn  t h e  Selector Switch t o  t h e  O F F  position. Also, turn off  t h e  
Disconnec t  Switch on the  electrical  supply line before exposing any 
e l e c t r i c a l  connections andlor moving parts, such as belts, pulleys, fan 
b lades  and beater .  
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TROUBLE SHOOTING GUIDE 

PROBLEM POSSIBLE CAUSE SUGGESTED REMEDY 

1 )  Machine will not  s t a r t  a )  No power t o  t h e  machine 

b) Off on overload 

2)  Product t o o  sof t  

c )  Malfunctioning selector 
switch 

d )  Dispense head 
safety switch not 
energized 

e) Beater motor 
and compressor 
contactor not 
energized 

a)  Check c i rcu i t  break 
se lector  swi tch  posi 
and power supply wi 

b) Wait 5 minutes  and 
push rese t  bu t ton  

c)  Contact  se rv ice  age 

d) Check i f  dispense he 
is properly closed ar 
if pin is ac t iva t ing  
the  s a f e t y  swi tch  
located behind t h e  
front panel 

e )  Check if 2 4  volt  
t ransformer  is oper- 
ating properly 

a )  H.O.M. control out of 
calibration or  malfunctioning 

b) Machine low on refrigerant 

c )  Insufficient freezing t i m e  

a )  Contact  author ized 
service agency 

b) Contac t  author ized 
service agency 

C)  increase f reezing tir 

3 )  Product  t o o  hard a )  Freezing t ime  too long a )  Check f o r  proper 
f reeze  t i m e  and the  
H.O.M. se t t ing  

4 )  Machine will not f r e e z e  a )  Restricted air  flow 

b) Compressor not working 

c) System refrigerant 
low 

d)  Malfunctioning 
H.O.M. 

e) Malfunctioning 
cont actor 

f l  Insufficient power supply 

a )  Remove obstruction 
or res t r ic t ion 

b) Contac t  author ized 
service agency 

c )  Contac t  authorized 
service agency 

d )  Contac t  authorized 
service agency 

e l  Contact  authorized 
service agency 

fl Contact  authorized 
service agency 

PACE 18 



5 )  Compressor will 
not s t  a r t  

a )  Low line voltage 

b) Open starting 
capacitor. Relay contacts 
not closing 

c )  Off on high pressure 

a )  Check power supply 
voltage. Determine 
voltage drop 

b) Replace s ta r t  c apac  
Replace defect ive rc 

cl Clean condenser. 
Refrigerant over-ch; 

6) Compressor operates  a )  Shortage of refrigerant 
long o r  continuously 

b) Dirty condenser 
c) Location too warm 

a)  Repair leak and 
recharge 

b) Clean condenser 
c) Change to  cooler 

locat ion 

7 )  Burnt rubber 
odor 

a )  Product in cylinder 
frozen too hard 

bl Drive belt slipping 

a) Refer t o  H.O.M. 
adjustment 

b) Tighten belt 

81 Mix dripping from 
dispense head 

a) Damaged or worn O-ring a )  Replace suspect 
o-ring 

9) Mix dripping from side a )  Damaged or worn beater 
overflow drip t ray seal 

a )  Replace beater seal 
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LB-100B PARTS IDENTIFICATION 

FIGURE A 

7 

PACE 20 

1903142* 

1904141f 

19071 30 

CODE NO. 

Panel - Riqht Side 1 
Panel - Rear 1 

Panel - Top 

DESCRIPTION 

' *Not Pictured 

l6W25O / Retaining Knob 

1657380' / Retaining Sprinq 

1720070* 

1720110 

Seal -Selector Switch 

Selector Swi tch  - Cornpiete 

17201 72' Knob -Selector Switch 

1723070 1 Mechanical Timer 

1745050 

1745390 

1902151 

Plastic Drip Tray 

Console 

Panel - L e f t  Side 



LB-1006 PARTS IDENTIFIC ATlON 

1 
FIGURE 8 1657020 

CODE NO. DESCRIPTION i 
1651341 

1652340 

I 165FT310 I Stud - Ball Knob I 

Dispense Head - Plastic 
Gate Cover - Round 

1653290 

1654080 

- - -- -- 1 1657020 I Dispense Handle ! 

I t 

Knob - Bail 

Retaining Rod - Cover 
t 

1 1657200 1 Dispense Chute I 

1 1657350 I Tension Sprinq - Gate Cover I 
1 657270 Pivot Bracket - Dispense Head 

PACE 21 

I 
1750490 

341 01 30 

1685160 

35 16390 

- - 

Fill  Cover 

0-Ring 228 

0-Ring 443 

Screw - Ball Knob 



LB-1008 PARTS IDENTIFlC ATlON 

A- 1785170 

1 16 1 3091 / Shaft - Drive Transmission I 

DESCRIPTION 

1411190 1 Beatw Seal 
151 8090 

16121 20 

Snap Ring 

Base - Transmission Housing 

1616180 / Seal 

1 320321 0 i Condenser Fan Motor I 

1618201 

1708271 
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Flywheel 

Motor Sheave 

1640471 j Beater 

I785170 / Ball Bearing 

1914260 Drive Belt 

31 121'80 I Condenser Fan 

3202050 1 Beater Motor 



LB-1008 PARTS IDENTIFICATION 

ELECTRlCXL PARTS (REFERENCE FIG-3 PC-61 

I ITEM NO. I CODE NO. ! DESCRIPTION 1 
1 1 1729350 Compre~sar  Contactor 

2 1 1724350 1 Beater Motor Cantactor 

1 3 / 1729660 / Overload Protector i 
/ 7 1 17237b0 1 Electronic H.O..M. 

5 1 3213500 1 Current Transformer 

1 3213090 1 Ma in  Transformer 

Terminal Glock 24 V 
8 1 171 1 (Individual 4 Conductor) 

I i 3219400 

Terminal Block 24 V / 9 1 1711550 ! (Individuai 2 Conductor) I 

7 

SPARE PARTS NOT PICTURED 

TerminaI 31ock '115 V 
(Individual Block) 

DESC RIPTlON I CODE NO. 1 DESCRIPTION 
I 1 

SpatuIa 1 1745380 1 Screw-Console MTG. 

0-R inq Extractor .  
i 1 ' 1746010 1 CoverDr io  Tray Hole 

I j 
I 
I 

Pulley-Belt Tension Arm 1 7746020 ' Sprinq-Cover 
Compressor Star t  

I 
Arm-Belt Tension 3250060 / capac i tor  

1 Compressor Rela" 
EXPANSION VALVE I Compressor -75 H P 

I 1 I 

Safety SwitcfrDisp. Head 

Orifice for  1727500 1 3306390 1 Hiqh Pressure Cut-Out 
I I I 

I Beater Motor Star t  
325041 0 1 CaDacitor 

Beater Motor Run 

Orifice for 1727560 1 35401 10 1 Sanitary Lubricant \ 1 

Reset Button-Complete 3250420 Capacitor 

Air Condenser ! 
Shroud for  173 1200 
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T T A  T T A  T T A  

-1 I-"+ R T A  1 R T A  R T A  

T R  115 VAC 

I - I - I  
OFF 

EXTRAC 

PRODUC 

BEATER 

T lON 

T l O N  

C R  

H O M  --- -- 
L 
M C  

MI P 

PR - 
M V  

R T A  . 
T R  

LB-1 00B 

WIRING SCHEMATIC 

.--OOT.AR.YiSVI.TCti-. - . .- .-.. ... . 

.-HA~D-~~~MA~.IC,ELEC~RON~C 
- BEATER-DRIVE MOTOR' . -. . . . 

C;RMPRESSL)R .. .. . . . . ... 

.F.[3_S1.NT-~lR-SAET.Y-SWIT-CI-I.. .. 

H I G H  PRESSURE CUT-OUT -*--------.---------.----- .... ---- - - .. .- 

CONDENSER F A N  MOTOR --- .. - 

OVERLOAD BEATER MOTOR _________-_. _ _  ._._ ..._ . .- -- .- .... - - 

.-LfiNSFP-n_MErl.. . .... . . . .- 

C U R R E N T  TRANSFORMER 

CONTACTOR - BEATE-R.MTR .--------.---. 
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