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We understand that business needs are changing rapidly, and as a result of the COVID-19 crisis, your 
Coca-Cola dispenser(s) may require additional steps to begin normal operation again. The following 
procedures provide additional guidance. 

Choose equipment platform for start-up procedures 
o Coca-Cola Freestyle platform procedures (choose appropriate equipment image below)
o Legacy Dispenser Procedures
o Minute Maid Juice Procedures
o Gold Peak Variety Tea Tower or Gold Peak Brewed Tea Procedures
o Bar gun Procedures
o Additional resources:

▪ Restoring water supply video
▪ Replenish CO2 supply video
▪ Restoring power supply video
▪ Replenish ice supply/carbonation video
▪ Water filter startup procedures

If you need additional help or support, please feel free to call Coca-Cola at 800-241-2653 and ask to 
speak with myCoketech, who will be happy to assist. 

Your Coca-Cola NAE or Fountain 
o Mid Atlantic / Northeast: Robin Snyder robinsnyder@coca-cola.com   410-707-3149
o Southeast/South:  Orson Brumbaugh obrumbaugh@coca-cola.com   404-213-0928
o Central:  Scott Willis  scottwillis@coca-cola.com  847-420-0027
o West:  Angelo Lombardo alombardo@coca-cola.com  949-939-8541

o Account Coordinators:
▪ Mid-Atlantic/Northeast/Central:  Juanita Toprek jtoprek@coca-cola.com

800-531-2238 ext. 3013 
▪ Southeast/South/West:  Marcel Janecka majanecka@coca-cola.com

800-531-2238 ext. 2639 

Thank you for your continued business and partnership.  

mailto:robinsnyder@coca-cola.com
mailto:obrumbaugh@coca-cola.com
mailto:scottwillis@coca-cola.com
mailto:alombardo@coca-cola.com
mailto:jtoprek@coca-cola.com
mailto:majanecka@coca-cola.com
https://www.coca-colaparts.com/videos/RestoringWaterSupply.mp4?t=1585861137
https://www.coca-colaparts.com/videos/ReplenishC02Supply.mp4?t=1585861109
https://www.coca-colaparts.com/videos/RestoringPowerSupplyDrinksBlowingAir.mp4?t=1585861077
https://www.coca-colaparts.com/videos/ReplenishIceSupply.mp4?t=1585861033
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Memo: Coca-Cola Freestyle Extended Shutdown 

(72 Hours or more) Re-open Procedures (9000)  

We understand that business needs are changing rapidly in the food service environment.  As a result 

of the COVID-19 crisis, your Coca-Cola Freestyle dispenser may require additional steps to begin normal 

operation again. The following procedures provide additional guidance for your 9000 dispenser(s). 

Should you need additional help or support, please contact Coca-Cola at 1-800-241-COKE (2653).    We 

appreciate your continued partnership and business!   

Basic Cleaning 

The following helpful parts for the basic cleaning protocols are available through Coca-Cola 

Freestyle Small Parts Program.   

•  

Basic cleaning protocols for re-open include: 

• Clean and sanitize the ice bin and lid

• If an ice maker is installed, follow the specific manufacturer guidelines for cleaning of ice

maker

• Follow established cleaning procedures for ice chute and exterior surfaces. (see video

link at end of document if help is needed on this step)

Unclogging the Nozzle 

• As a result of the extended down time and reduced dispenser usage, more extensive

procedures are recommended for the nozzle injector ring

and nozzle tip in order to clear clogs and ensure quality

beverages are pouring for guests.

o Remove the nozzle tip and soak it in warm water.

o While the nozzle tip is soaking:

▪ Wet both ends of the angled nozzle brush in

hot water.

▪ Use both ends of the brush and clean the

nozzle injector ring vigorously at an angle. A stabbing motion can be used

8 - 1oz. packages

KAY-5 Sanitizer

Part #24041 

Wire Nozzle Brush

Part #16586 

Nozzle/Injector Ring Brush

Part #149326 

Ice Chute Cleaning Brush

Part #143257 

Ice Bin Cleaning Brush

Part #149322

Nozzle/Injector Ring Brush

Part #149326 
Nozzle Tip

Part #144700 
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to remove clogs from the holes. The blue ring in picture 1 below notes 

the location of holes. Picture 2 also shows the location of the nozzle 

injector ring holes for scrubbing.   

▪ Soak a clean rag or paper towel in hot water and hold it against the

nozzle injector ring for 10 seconds and squeeze water into the holes

▪ Repeat these steps as often as necessary to loosen clogs

o Re-attach the nozzle tip

1 

2 
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Water and Carbonation Systems 

The following internal and backroom components illustration may be helpful in identifying 

equipment during this next section of procedures.  

• IN THE BACK ROOM:

o Verify that the water filter is in bypass mode or not installed, as recommended

during the shut-down instructions. If the water filter is installed and it can be

removed, please remove it at this time. The filter will block chlorine.

o Turn on water to allow the lines to be flooded with municipal water, which

includes chlorine.

o Plug in the water booster

o Ensure the C02 tank is turned on.

• AT DISPENSER:

o If the dispenser is powered off, the door will need to be opened manually to

access the power button:

▪ Engage the manual door release at the lower left of the bottom door. A

screwdriver or other sturdy tool that fits in the hole can be used. Once

the bottom door is open, there is a manual door release at the bottom

left of the upper door. The power button is at the lower left just inside

the top door.
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o Turn on the C02 at the dispenser.

o Plug in dispenser, if unplugged from the wall outlet

o Power on the dispenser with the green power switch

Ice and First Test Pour 

• Check that the ice maker is working and re-set per manufacturing instructions, if

needed. If it was turned off, turn on ice maker or manually fill the ice bin with ice.

• Navigate to the consumer mode screen on the dispenser (as shown below)

• Pour enough still water to fill a 32-ounce cup 4 times (or a total of 128 ounces).

• Pour enough Dasani Sparkling water or sparkling water to fill a 32-ounce cup 4 times (or

a total of 128 ounces). This may require more than one pour.

Ingredients 

• Check HFCS (High Fructose Corn Syrup) enjoy by date. Replace if empty or past the enjoy

by date. Prime from the crew dashboard.

• Check NNS (Non-Nutritive Sweetener) enjoy by date. Replace if empty or past the enjoy

by date. Prime from the crew dashboard.

• Check ingredient cartridge quantity and enjoy by date. PLEASE NOTE: Per the Customer

Relief Package developed due to COVID-19, Coca-Cola is able to offer a ONE TIME

PRODUCT SHELF LIFE EXTENSION on applicable BIB & Freestyle products to minimize

out of date product and write offs. An ingredient cartridge can be used 15 days past

the enjoy by date printed on the cartridge. HFCS and NNS BIBs are not included in the

15-day extension. Replace if necessary. Follow the prompts on the crew screen to prime

the ingredients replaced.
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• Ingredients should not have been removed, but if

there are empty slots, please clean/sanitize the

probe (as shown in the image to the right), and

insert cartridges in the proper location following

the ingredient map available on the crew

dashboard. Not all 9000 dispensers have the

ingredient map displayed on the screen. Ingredient

map guidelines are also available at the following link: https://ilearncoca-

colafreestyle.com/wp-content/uploads/2020/04/9000-9100-Brand-Set-Map.pdf

• Holding the RFID tag on the ingredient cartridge in front

of the reader on the will also cause a red light to flash at

the proper slot inside the dispenser (see image on the

right) If help is still required, call 1-800-241-COKE

• RETURN TO THE BACK ROOM: After performing the

manufacturing recommended disinfecting process on

the water filtration system, put the backroom water filters back in service.

• BACK AT DISPENSER Pour enough still water to fill a 32-ounce cup 4 times (or a total of

128 ounces).

• Pour enough Dasani Sparkling water or sparkling water to fill a 32-ounce cup 4 times (or

a total of 128 ounces). This may require more than one pour.

• Do a test pour on beverages, being sure to include diet drinks.

NOTE: If any ingredients will not pour, verify that 

the cartridge is not empty by checking the 

ingredient remaining information on the crew 

screen (see image on the right). If it is not empty 

and a drink still will not pour, it may be 

necessary to repeat the nozzle injector ring steps 

as discussed in the “Unclog the Nozzle” section. 

Additional Cleaning Step 

• Perform daily cleaning and sanitization of the nozzle ring and nozzle tip.

Taste Test 

• Taste several beverages. NOTE: Carbonation requires cold temperatures. If the ice

maker was turned off or the manual fill bin is empty, it may take a few hours before

the drinks taste like they have enough carbonation.

https://ilearncoca-colafreestyle.com/wp-content/uploads/2020/04/9000-9100-Brand-Set-Map.pdf
https://ilearncoca-colafreestyle.com/wp-content/uploads/2020/04/9000-9100-Brand-Set-Map.pdf
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Helpful Video Links Should Additional Assistance Be Needed 

9000 - Cleaning Inside the Dispenser 

9000 - Changing Cartridges 

9000 - Keeping the Drain Flowing  

9000 - Cleaning the Nozzle Injector Ring 

9000- Changing NNS 

9000- Changing HFCS 

9000- Maintaining Ice 

9000- Cleaning the Ice Chute 

9000- Navigating the Crew Dashboard 

Utilizing Crew Connect/MyCokeTech for all Dispensers 

Use MyCokeTech/PhoneFix & Small Parts 

https://nam01.safelinks.protection.outlook.com/?url=https%3A%2F%2Filearncoca-colafreestyle.com%2Fresources%2F%3Fdispenserid%3D24%26resourcetype%3Dtraining-videos%26model%3D9000%26videoid%3DFreSus35168462&data=02%7C01%7Ckshappert%40coca-cola.com%7Ce25722dc25c94bd0c02608d7d24e627a%7C548d26ab8caa49e197c2a1b1a06cc39c%7C0%7C0%7C637209106407188772&sdata=pSyQuyqsXsWGo5GrCZXYPwgaUteElD2%2B1RUb5dbtP0M%3D&reserved=0
https://ilearncoca-colafreestyle.com/resources/?dispenserid=24&resourcetype=training-videos&model=9000&videoid=FreSus33042726
https://ilearncoca-colafreestyle.com/resources/?dispenserid=24&resourcetype=training-videos&model=9000&videoid=FreSus35373617
https://ilearncoca-colafreestyle.com/resources/?dispenserid=24&resourcetype=training-videos&model=9000&videoid=FreLin38918434
https://nam01.safelinks.protection.outlook.com/?url=https%3A%2F%2Filearncoca-colafreestyle.com%2Fresources%2F%3Fdispenserid%3D24%26resourcetype%3Dtraining-videos%26model%3D9000%26videoid%3DFreLin38180764&data=02%7C01%7Ckshappert%40coca-cola.com%7Ce25722dc25c94bd0c02608d7d24e627a%7C548d26ab8caa49e197c2a1b1a06cc39c%7C0%7C0%7C637209106407218758&sdata=QpLcfO3hNkGwu7O7sbBwautG3WTfZdeCVw%2BXualBc9U%3D&reserved=0
https://nam01.safelinks.protection.outlook.com/?url=https%3A%2F%2Filearncoca-colafreestyle.com%2Fresources%2F%3Fdispenserid%3D24%26resourcetype%3Dtraining-videos%26model%3D9000%26videoid%3DFreSus35242708&data=02%7C01%7Ckshappert%40coca-cola.com%7Ce25722dc25c94bd0c02608d7d24e627a%7C548d26ab8caa49e197c2a1b1a06cc39c%7C0%7C0%7C637209106407228756&sdata=EHaFQnuLQI1e%2FXMasiCpJs5LhBYWOF2RPabQskZ6F%2Bg%3D&reserved=0
https://nam01.safelinks.protection.outlook.com/?url=https%3A%2F%2Filearncoca-colafreestyle.com%2Fresources%2F%3Fdispenserid%3D24%26resourcetype%3Dtraining-videos%26model%3D9000%26videoid%3DFreLin35074406&data=02%7C01%7Ckshappert%40coca-cola.com%7Ce25722dc25c94bd0c02608d7d24e627a%7C548d26ab8caa49e197c2a1b1a06cc39c%7C0%7C0%7C637209106407228756&sdata=vb%2Bp9gv85T8N2DWtIa%2F%2FUZTxM5hQjb1Jrv2LykxTLzQ%3D&reserved=0
https://nam01.safelinks.protection.outlook.com/?url=https%3A%2F%2Filearncoca-colafreestyle.com%2Fresources%2F%3Fdispenserid%3D24%26resourcetype%3Dtraining-videos%26model%3D9000%26videoid%3DFreLin21688491&data=02%7C01%7Ckshappert%40coca-cola.com%7Ce25722dc25c94bd0c02608d7d24e627a%7C548d26ab8caa49e197c2a1b1a06cc39c%7C0%7C0%7C637209106407238752&sdata=9eq0DMSRK%2BKUA0X%2B02HNtOJh7eXZ9lWM2m5lrE9SXbU%3D&reserved=0
https://nam01.safelinks.protection.outlook.com/?url=https%3A%2F%2Filearncoca-colafreestyle.com%2Fresources%2F%3Fdispenserid%3D24%26resourcetype%3Dtraining-videos%26model%3D9000%26videoid%3DFreBra86188837&data=02%7C01%7Ckshappert%40coca-cola.com%7Ce25722dc25c94bd0c02608d7d24e627a%7C548d26ab8caa49e197c2a1b1a06cc39c%7C0%7C0%7C637209106407248742&sdata=dxDtqs1P0ppg8%2BWTHY37PtA9ddoskpJG2DXksJZe4zM%3D&reserved=0
https://nam01.safelinks.protection.outlook.com/?url=https%3A%2F%2Filearncoca-colafreestyle.com%2Fresources%2F%3Fdispenserid%3D63%26resourcetype%3Dtraining-videos%26model%3D9100%26videoid%3DFreBra46390553&data=02%7C01%7Ckshappert%40coca-cola.com%7Ce25722dc25c94bd0c02608d7d24e627a%7C548d26ab8caa49e197c2a1b1a06cc39c%7C0%7C0%7C637209106407298722&sdata=ecbnRxHmYT%2BYF98PyWZijIfKDYE8yqGQ87nSxmzkL0c%3D&reserved=0
https://nam01.safelinks.protection.outlook.com/?url=https%3A%2F%2Filearncoca-colafreestyle.com%2Fresources%2F%3Fdispenserid%3D24%26resourcetype%3Dtraining-videos%26model%3D9000%26videoid%3DFreLin39231489&data=02%7C01%7Ckshappert%40coca-cola.com%7Ce25722dc25c94bd0c02608d7d24e627a%7C548d26ab8caa49e197c2a1b1a06cc39c%7C0%7C0%7C637209106407298722&sdata=5ONGefOOCAqKFcw6HzyvwdzfBeDIuFi4WXWGCujBdTg%3D&reserved=0
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Memo: Coca-Cola Freestyle Extended Shutdown 
(72 Hours or more) Re-open Procedures (9100)  

We understand that business needs are changing rapidly in the food service environment.  As a 

result of the COVID-19 crisis, your Coca-Cola Freestyle dispenser may require additional steps to 

begin normal operation again. The following procedures provide additional guidance for your 9100 

dispenser(s). Should you need additional help or support, please contact Coca-Cola at 1-800-241-COKE 

(2653).    We appreciate your continued partnership and business!   

Basic Cleaning 

The following helpful parts for the basic cleaning protocols are available through Coca-Cola 

Freestyle Small Parts Program.   

•  

Basic cleaning protocols for re-open include: 

• Clean and sanitize the ice bin and lid

• If an ice maker is installed, follow the specific manufacturer guidelines for cleaning of ice

maker

• Follow established cleaning procedures for ice chute and exterior surfaces. (see video

link at end of document if help is needed on this step)

Unclogging the Nozzle 

• As a result of the extended down time and reduced dispenser usage, more extensive

procedures are recommended for the nozzle injector ring

and nozzle tip in order to clear clogs and ensure quality

beverages are pouring for guests.

o Remove the nozzle tip and soak it in warm water.

o While the nozzle tip is soaking:

▪ Wet both ends of the angled nozzle brush in

hot water.

▪ Use both ends of the brush and clean the

nozzle injector ring vigorously at an angle. A stabbing motion can be used

8 - 1oz. packages

KAY-5 Sanitizer

Part #24041 

Wire Nozzle Brush

Part #16586 

Nozzle/Injector Ring Brush

Part #149326 

Ice Chute Cleaning Brush

Part #143257 

Ice Bin Cleaning Brush

Part #149322

Nozzle/Injector Ring Brush

Part #149326 
Nozzle Tip

Part #144700 
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to remove clogs from the holes. The blue ring in picture 1 below notes 

the location of holes. Picture 2 also shows the location of the nozzle 

injector ring holes for scrubbing.   

▪ Soak a clean rag or paper towel in hot water and hold it against the

nozzle injector ring for 10 seconds and squeeze water into the holes

▪ Repeat these steps as often as necessary to loosen clogs

o Re-attach the nozzle tip

1 

2 
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Water and Carbonation Systems 

The following internal and backroom components illustration may be helpful in identifying 

equipment during this next section of procedures.  

• IN THE BACK ROOM:

o Verify that the water filter is in bypass mode or not installed, as recommended

during the shut-down instructions. If the water filter is installed and it can be

removed, please remove it at this time. The filter will block chlorine.

o Turn on water to allow the lines to be flooded with municipal water, which

includes chlorine.

o Plug in the water booster

o Be sure the C02 tank is turned on.

• AT DISPENSER:

o If the dispenser is powered off, the door will need to be opened manually to

access the power button:

▪ Engage the manual

latch at the lower left of

the bottom door.
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o Turn on the C02 at the dispenser.

o Plug in dispenser, if unplugged from the wall outlet

o Power on the dispenser with the green power switch

Ice and First Test Pour 

• Check that the ice maker is working and re-set per manufacturing instructions, if

needed. If it was turned off, turn on ice maker or manually fill the ice bin with ice.

• Navigate to the consumer mode screen on the dispenser

• Pour enough still water to fill a 32-ounce cup 4 times (or a total of 128 ounces).

• Pour enough Dasani Sparkling water or sparkling water to fill a 32-ounce cup 4 times (or

a total of 128 ounces). This may require more than one pour.

Ingredients 

• Check HFCS (High Fructose Corn Syrup) enjoy by date. Replace if empty or past the enjoy

by date. Prime from the crew dashboard. See instructions on next page on how to

access the crew dashboard.

• Check NNS (Non-Nutritive Sweetener) enjoy by date. Replace if empty or past the enjoy

by date. Prime from the crew dashboard.
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• Check ingredient quantity and enjoy by date. PLEASE NOTE: Per the Customer Relief

Package developed due to COVID-19, Coca-Cola is able to offer a ONE TIME PRODUCT

SHELF LIFE EXTENSION on applicable BIB & Freestyle products to minimize out of date

product and write offs. An ingredient cartridge can be used 15 days past the enjoy by

date printed on the cartridge. HFCS and NNS BIBs are not included in the 15-day

extension. Replace if necessary. Follow the prompts on the screen to prime the

ingredients replaced.

• Ingredients should not have been removed, but if

there are empty slots, please follow the ingredient

map available on the crew dashboard and be sure to

clean/sanitize probes (see image on the right) and

insert cartridges in the proper location. Ingredient

map guidelines are also available at the following link:

https://ilearncoca-colafreestyle.com/wp-

content/uploads/2020/03/Coca-Cola-Freestyle-Outlet-

Closure-Procedures-3.18.2020-UPDATE.pdf .

• RETURN TO THE BACK ROOM: After performing the manufacturing recommended

disinfecting process on the water filtration system, put the backroom water filters back

in service.

• BACK AT DISPENSER Pour enough still water to fill a 32-ounce cup 4 times (or a total of

128 ounces).

https://ilearncoca-colafreestyle.com/wp-content/uploads/2020/03/Coca-Cola-Freestyle-Outlet-Closure-Procedures-3.18.2020-UPDATE.pdf
https://ilearncoca-colafreestyle.com/wp-content/uploads/2020/03/Coca-Cola-Freestyle-Outlet-Closure-Procedures-3.18.2020-UPDATE.pdf
https://ilearncoca-colafreestyle.com/wp-content/uploads/2020/03/Coca-Cola-Freestyle-Outlet-Closure-Procedures-3.18.2020-UPDATE.pdf
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• Pour enough Dasani Sparkling water or sparkling water to fill a 32-ounce cup 4 times (or

a total of 128 ounces). This may require more than one pour.

• Do a test pour on beverages, being sure to include diet drinks.

NOTE: If any ingredients will not pour, verify that the cartridge is not empty by checking the 

ingredient remaining information on the crew dashboard screen. If it is not empty and a drink 

still will not pour, it may be necessary to repeat the nozzle injector ring steps as discussed in 

the Unclog the Nozzle section. 

Additional Cleaning Step 

• Perform daily cleaning and sanitization of the nozzle injector ring and nozzle tip.

Taste Test 

• Taste several beverages. NOTE: Carbonation requires cold temperatures. If the ice

maker was turned off or the manual fill bin empty, it may take a few hours before the

drinks taste like they have enough carbonation.

Helpful Video Links Should Additional Assistance Be Needed 

9100 -Maintaining Ice 

9100 -Keeping the Drain Flowing 

9100 -Cleaning the Nozzle & Injector Ring 

9100 -Changing Cartridges 

Utilizing Crew Connect/MyCokeTech for all Dispensers 

Use MyCokeTech/PhoneFix & Small Parts 

https://nam01.safelinks.protection.outlook.com/?url=https%3A%2F%2Filearncoca-colafreestyle.com%2Fresources%2F%3Fdispenserid%3D63%26resourcetype%3Dtraining-videos%26model%3D9100%26videoid%3DFreBra45858243&data=02%7C01%7Ckshappert%40coca-cola.com%7Ce25722dc25c94bd0c02608d7d24e627a%7C548d26ab8caa49e197c2a1b1a06cc39c%7C0%7C0%7C637209106407078822&sdata=cCewU%2Fith531g30%2FYbhEvZrmNbQLQhgJ9BdZJkVh3nU%3D&reserved=0
https://nam01.safelinks.protection.outlook.com/?url=https%3A%2F%2Filearncoca-colafreestyle.com%2Fresources%2F%3Fdispenserid%3D63%26resourcetype%3Dtraining-videos%26model%3D9100%26videoid%3DFreBra46412171&data=02%7C01%7Ckshappert%40coca-cola.com%7Ce25722dc25c94bd0c02608d7d24e627a%7C548d26ab8caa49e197c2a1b1a06cc39c%7C0%7C0%7C637209106407088824&sdata=ZajmZlmfu7rItkEeANLOAVgkAc57SOqiHW9rvHdpoe8%3D&reserved=0
https://ilearncoca-colafreestyle.com/resources/?dispenserid=63&resourcetype=training-videos&model=9100&videoid=FreBra46445669
https://nam01.safelinks.protection.outlook.com/?url=https%3A%2F%2Filearncoca-colafreestyle.com%2Fresources%2F%3Fdispenserid%3D63%26resourcetype%3Dtraining-videos%26model%3D9100%26videoid%3DFreBra46214523&data=02%7C01%7Ckshappert%40coca-cola.com%7Ce25722dc25c94bd0c02608d7d24e627a%7C548d26ab8caa49e197c2a1b1a06cc39c%7C0%7C0%7C637209106407098816&sdata=Vo6VNAWBzrlvuAyQaJiKEvTC7jEwe6pn2F8caLj0m3o%3D&reserved=0
https://nam01.safelinks.protection.outlook.com/?url=https%3A%2F%2Filearncoca-colafreestyle.com%2Fresources%2F%3Fdispenserid%3D63%26resourcetype%3Dtraining-videos%26model%3D9100%26videoid%3DFreBra46390553&data=02%7C01%7Ckshappert%40coca-cola.com%7Ce25722dc25c94bd0c02608d7d24e627a%7C548d26ab8caa49e197c2a1b1a06cc39c%7C0%7C0%7C637209106407298722&sdata=ecbnRxHmYT%2BYF98PyWZijIfKDYE8yqGQ87nSxmzkL0c%3D&reserved=0
https://nam01.safelinks.protection.outlook.com/?url=https%3A%2F%2Filearncoca-colafreestyle.com%2Fresources%2F%3Fdispenserid%3D24%26resourcetype%3Dtraining-videos%26model%3D9000%26videoid%3DFreLin39231489&data=02%7C01%7Ckshappert%40coca-cola.com%7Ce25722dc25c94bd0c02608d7d24e627a%7C548d26ab8caa49e197c2a1b1a06cc39c%7C0%7C0%7C637209106407298722&sdata=5ONGefOOCAqKFcw6HzyvwdzfBeDIuFi4WXWGCujBdTg%3D&reserved=0
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Memo: Coca-Cola Freestyle Extended Shutdown 
(72 Hours or more) Re-open Procedures (7000)  

We understand that business needs are changing rapidly in the food service environment.  As a 

result of the COVID-19 crisis, your Coca-Cola Freestyle dispenser may require additional steps to 

begin normal operation again. The following procedures provide additional guidance for your 9000 

dispenser(s). Should you need additional help or support, please contact Coca-Cola at 1-800-241-COKE 

(2653).    We appreciate your continued partnership and business!   

Basic Cleaning 

The following helpful parts for the basic cleaning protocols are available through Coca-Cola 

Freestyle Small Parts Program.   

•  

Basic cleaning protocols for re-open include: 

• Clean and sanitize the ice bin and lid

• If an ice maker is installed, follow the specific manufacturer guidelines for cleaning of ice

maker

• Follow established cleaning procedures for ice chute and exterior surfaces. (see video

link at end of document if help is needed on this step)

Unclogging the Nozzle 

• As a result of the extended down time and reduced dispenser usage, more extensive

procedures are recommended for the nozzle injector ring and

nozzle tip in order to clear clogs and ensure quality beverages

are pouring for guests.

o Remove the nozzle tip and soak it in warm water.

o While the nozzle tip is soaking:

▪ Wet both ends of the angled nozzle brush in hot

water.

▪ Use both ends of the brush and clean the nozzle

injector ring vigorously at an angle. A stabbing motion can be used to

8 - 1oz. packages

KAY-5 Sanitizer

Part #24041 

Wire Nozzle Brush

Part #16586 

Nozzle/Injector Ring Brush

Part #149326 

Ice Chute Cleaning Brush

Part #143257 

Ice Bin Cleaning Brush

Part #149322

Nozzle/Injector Ring Brush

Part #149326 Nozzle Tip

Part #144700 
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remove clogs from the holes. The blue ring in picture 1 below notes the 

location of holes. Picture 2 also shows the location of the nozzle injector 

ring holes for scrubbing.   

▪ Soak a clean rag or paper towel in hot water and hold it against the

nozzle injector ring for 10 seconds and squeeze water into the holes

▪ Repeat these steps as often as necessary to loosen clogs

o Re-attach the nozzle tip

1 

2 
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Water and Carbonation Systems 

The following internal and backroom components illustration may be helpful in identifying 

equipment during this next section of procedures.  

• IN THE BACK ROOM:

o Verify that the water filter is in bypass mode or not installed, as recommended

during the shut-down instructions. If the water filter is installed and it can be

removed, please remove it at this time. The filter will block chlorine.

o Turn on water to allow the lines to be flooded with municipal water, which

includes chlorine.

o Plug in the water booster

o Turn on C02 at the source (regulator or tank)

• AT DISPENSER:

o If the dispenser is powered off, the door will need to be opened manually to

access the power button:

o Open the door with the key provided

o Plug in dispenser, if unplugged from the wall outlet

o Power on the dispenser with the green power switch
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Ice and First Test Pour 

• Check that the ice maker is working and re-set per manufacturing instructions, if

needed. If it was turned off, turn on ice maker or manually fill the ice bin with ice.

• Navigate to the consumer mode screen on the dispenser

• Pour enough still water to fill a 32-ounce cup 4 times (or a total of 128 ounces).

• Pour enough Dasani Sparkling water or sparkling water to fill a 32-ounce cup 4 times (or

a total of 128 ounces). This may require more than one pour.

Ingredients 

• Check HFCS (High Fructose Corn Syrup) enjoy by date. Replace if empty or past the enjoy

by date. Prime from the crew dashboard.

• Check NNS (Non-Nutritive Sweetener) enjoy by date. Replace if empty or past the enjoy

by date. Prime from the crew dashboard. See instructions on accessing crew dashboard

below.
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• Check ingredient cartridge quantity and enjoy by date. PLEASE NOTE: Per the Customer

Relief Package developed due to COVID-19, Coca-Cola is able to offer a ONE TIME

PRODUCT SHELF LIFE EXTENSION on applicable BIB & Freestyle products to minimize

out of date product and write offs. An ingredient cartridge can be used 15 days past

the enjoy by date printed on the cartridge. HFCS and NNS BIBs are not included in the

15-day extension. Replace if necessary. Follow the prompts on the screen to prime the

ingredients replaced.

• Ingredients should not have been removed, but if there are empty slots, please follow

the ingredient map available on the crew dashboard and be sure to clean/sanitize

probes and insert cartridges in the proper location.

• RETURN TO THE BACK ROOM: After performing the manufacturing recommended

disinfecting process on the water filtration system, put the backroom water filters back

in service.

• BACK AT DISPENSER Pour enough still water to fill a 32-ounce cup 4 times (or a total of

128 ounces).

• Pour enough Dasani Sparkling water or sparkling water to fill a 32-ounce cup 4 times (or

a total of 128 ounces). This may require more than one pour.

• Do a test pour on beverages, being sure to include diet drinks.

• SPECIAL STEPS FOR BOOST EQUIPMENT:

o Check ingredient quantity and enjoy by date. PLEASE NOTE: An ingredient can

be used 15 days past the enjoy by date printed on the BIB. Replace if necessary.

o If the Boost tray contains BIB brand beverage (ie, Barq’s Old Style Root Beer),

pour each BIB beverage for 3 seconds each

o If the Boost tray contains NNS beverages (low calorie drinks), no additional pours

are needed

o If the Boost tray contains both BIB brand beverage (ie, Barq’s Old Style Root

Beer) AND NNS beverages, pour each BIB beverage for 3 seconds each

NOTE: If any ingredients will not pour, verify that the cartridge is not empty by checking the 

ingredient remaining information on the screen. If it is not empty and a drink still will not 

pour, it may be necessary to repeat the nozzle injector ring steps as discussed in the Unclog 

the Nozzle section. 

Additional Cleaning Step 

• Perform daily cleaning and sanitization of the nozzle ring and tip.

Taste Test 
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• Taste several beverages. NOTE: Carbonation requires cold temperatures. If the ice

maker was turned off or the manual fill bin empty, it may take a few hours before the

drinks taste like they have enough carbonation.

Helpful Video Links Should Additional Assistance Be Needed 

7000 -Changing Cartridges 

7000 -Daily Cleaning Procedures 

7000 -Maintaining Ice/Ice Chute 

7000 -Changing HFCS  

7000 -Changing NNS 

7000 -Cleaning the Nozzle & Injector Ring 

Crew Connect/MyCokeTech for all Dispensers 

How Use MyCokeTech/PhoneFix & Small Parts 

https://nam01.safelinks.protection.outlook.com/?url=https%3A%2F%2Filearncoca-colafreestyle.com%2Fresources%2F%3Fdispenserid%3D16%26resourcetype%3Dtraining-videos%26model%3D7000%26videoid%3DFreLin28639400&data=02%7C01%7Ckshappert%40coca-cola.com%7Ce25722dc25c94bd0c02608d7d24e627a%7C548d26ab8caa49e197c2a1b1a06cc39c%7C0%7C0%7C637209106407128803&sdata=vuJpNWBlJUmYixFExyKS7spqHzxtoJWUeBNTk%2FAH%2Br8%3D&reserved=0
https://nam01.safelinks.protection.outlook.com/?url=https%3A%2F%2Filearncoca-colafreestyle.com%2Fresources%2F%3Fdispenserid%3D16%26resourcetype%3Dtraining-videos%26model%3D7000%26videoid%3DFreSus13174315&data=02%7C01%7Ckshappert%40coca-cola.com%7Ce25722dc25c94bd0c02608d7d24e627a%7C548d26ab8caa49e197c2a1b1a06cc39c%7C0%7C0%7C637209106407128803&sdata=Ljrk3FX86zPdDxYCpR1Zz5qjBv%2BkbYpKLwbenCwCemI%3D&reserved=0
https://nam01.safelinks.protection.outlook.com/?url=https%3A%2F%2Filearncoca-colafreestyle.com%2Fresources%2F%3Fdispenserid%3D16%26resourcetype%3Dtraining-videos%26model%3D7000%26videoid%3DFrePer98047138&data=02%7C01%7Ckshappert%40coca-cola.com%7Ce25722dc25c94bd0c02608d7d24e627a%7C548d26ab8caa49e197c2a1b1a06cc39c%7C0%7C0%7C637209106407138796&sdata=dfAAyG7iwaaFtYjPXOMr%2B8zwBL211RoarJeR3mJSKJI%3D&reserved=0
https://nam01.safelinks.protection.outlook.com/?url=https%3A%2F%2Filearncoca-colafreestyle.com%2Fresources%2F%3Fdispenserid%3D16%26resourcetype%3Dtraining-videos%26model%3D7000%26videoid%3DFreSus25483515&data=02%7C01%7Ckshappert%40coca-cola.com%7Ce25722dc25c94bd0c02608d7d24e627a%7C548d26ab8caa49e197c2a1b1a06cc39c%7C0%7C0%7C637209106407138796&sdata=%2FpiwwwQDN2sMiwtX0ovD6VDc3CQurYeJ55Lr%2F61rSaM%3D&reserved=0
https://nam01.safelinks.protection.outlook.com/?url=https%3A%2F%2Filearncoca-colafreestyle.com%2Fresources%2F%3Fdispenserid%3D16%26resourcetype%3Dtraining-videos%26model%3D7000%26videoid%3DFreSus24153206&data=02%7C01%7Ckshappert%40coca-cola.com%7Ce25722dc25c94bd0c02608d7d24e627a%7C548d26ab8caa49e197c2a1b1a06cc39c%7C0%7C0%7C637209106407148791&sdata=%2BDqa9Nb2YLSAx1WlAmoeOJ9A%2F7bWJq4%2FTYIhiTxcfXU%3D&reserved=0
https://nam01.safelinks.protection.outlook.com/?url=https%3A%2F%2Filearncoca-colafreestyle.com%2Fresources%2F%3Fdispenserid%3D16%26resourcetype%3Dtraining-videos%26model%3D7000%26videoid%3DFreSus13174315&data=02%7C01%7Ckshappert%40coca-cola.com%7Ce25722dc25c94bd0c02608d7d24e627a%7C548d26ab8caa49e197c2a1b1a06cc39c%7C0%7C0%7C637209106407158790&sdata=mMatyGd9WdYXim%2BAujw4nw0B9AKanvXvqAxFP4LUR0U%3D&reserved=0
https://nam01.safelinks.protection.outlook.com/?url=https%3A%2F%2Filearncoca-colafreestyle.com%2Fresources%2F%3Fdispenserid%3D63%26resourcetype%3Dtraining-videos%26model%3D9100%26videoid%3DFreBra46390553&data=02%7C01%7Ckshappert%40coca-cola.com%7Ce25722dc25c94bd0c02608d7d24e627a%7C548d26ab8caa49e197c2a1b1a06cc39c%7C0%7C0%7C637209106407298722&sdata=ecbnRxHmYT%2BYF98PyWZijIfKDYE8yqGQ87nSxmzkL0c%3D&reserved=0
https://nam01.safelinks.protection.outlook.com/?url=https%3A%2F%2Filearncoca-colafreestyle.com%2Fresources%2F%3Fdispenserid%3D24%26resourcetype%3Dtraining-videos%26model%3D9000%26videoid%3DFreLin39231489&data=02%7C01%7Ckshappert%40coca-cola.com%7Ce25722dc25c94bd0c02608d7d24e627a%7C548d26ab8caa49e197c2a1b1a06cc39c%7C0%7C0%7C637209106407298722&sdata=5ONGefOOCAqKFcw6HzyvwdzfBeDIuFi4WXWGCujBdTg%3D&reserved=0
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Memo: Coca-Cola Freestyle Extended Shutdown 

(72 Hours or more) Re-open Procedures (7100) 
We understand that business needs are changing rapidly in the food service environment.  As a 

result of the COVID-19 crisis, your Coca-Cola Freestyle dispenser may require additional steps to begin 

normal operation again. The following procedures provide additional guidance for your 7100 

dispenser(s). Should you need additional help or support, please contact Coca-Cola at 1-800-241-COKE 

(2653).    We appreciate your continued partnership and business!   

Basic Cleaning 

The following helpful parts for the basic cleaning protocols are available through Coca-Cola 

Freestyle Small Parts Program.   

•  

Basic cleaning protocols for re-open include: 

• Clean and sanitize the ice bin and lid

• If an ice maker is installed, follow the specific manufacturer guidelines for cleaning of ice

maker

• Follow established cleaning procedures for ice chute and exterior surfaces. (see video

link at end of document if help is needed on this step)

Unclogging the Nozzle 

• As a result of the extended down time and reduced dispenser usage, more extensive

procedures are recommended for the nozzle injector ring

and nozzle tip in order to clear clogs and ensure quality

beverages are pouring for guests.

o Remove the nozzle tip and soak it in warm water.

o While the nozzle tip is soaking:

▪ Wet both ends of the angled nozzle brush in

hot water.

▪ Use both ends of the brush and clean the

nozzle injector ring vigorously at an angle. A stabbing motion can be used

8 - 1oz. packages

KAY-5 Sanitizer

Part #24041 

Wire Nozzle Brush

Part #16586 

Nozzle/Injector Ring Brush

Part #149326 

Ice Chute Cleaning Brush

Part #143257 

Ice Bin Cleaning Brush

Part #149322

Nozzle/Injector Ring Brush

Part #149326 

Nozzle Tip

Part #144700 
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to remove clogs from the holes. The blue ring in picture 1 below 

notes the location of holes. Picture 2 also shows the location of the 

nozzle injector ring holes for scrubbing.   

▪ Soak a clean rag or paper towel in hot water and hold it against the

nozzle injector ring for 10 seconds and squeeze water into the holes

▪ Repeat these steps as often as necessary to loosen clogs

o Re-attach the nozzle tip

1 

2 



Classified - Confidential 

Water and Carbonation Systems 

The following internal and backroom components illustration may be helpful in identifying 

equipment during this next section of procedures. 

• IN THE BACK ROOM:

o Verify that the water filter is in bypass mode or not installed, as recommended

during the shut-down instructions. If the water filter is installed and it can be

removed, please remove it at this time. The filter will block chlorine.

o Turn on water to allow the lines to be flooded with municipal water, which

includes chlorine.

o Plug in the water booster

o Turn on C02 at the source (regulator or tank)

• AT DISPENSER:

o If the dispenser is powered off, the door will need to be opened manually to

access the power button:

o Open the door with the key provided
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o Plug in dispenser, if unplugged from the wall outlet

o Power on the dispenser with the green power switch

Ice and First Test Pour 

• Check that the ice maker is working and re-set per manufacturing instructions, if

needed. If it was turned off, turn on ice maker or manually fill the ice bin with ice.

• Navigate to the consumer mode screen on the dispenser

• Pour enough still water to fill a 32-ounce cup 4 times (or a total of 128 ounces).

• Pour enough Dasani Sparkling water or sparkling water to fill a 32-ounce cup 4 times (or

a total of 128 ounces). This may require more than one pour.

Ingredients 

• Check HFCS (High Fructose Corn Syrup) enjoy by date. Replace if empty or past the enjoy

by date. Prime from the crew dashboard.

• Check NNS (Non-Nutritive Sweetener) enjoy by date. Replace if empty or past the enjoy

by date. Prime from the crew dashboard.

• Check ingredient quantity and enjoy by date. PLEASE NOTE: Per the Customer Relief

Package developed due to COVID-19, Coca-Cola is able to offer a ONE TIME PRODUCT

SHELF LIFE EXTENSION on applicable BIB & Freestyle products to minimize out of date

product and write offs. An ingredient cartridge can be used 15 days past the enjoy by

date printed on the cartridge. HFCS and NNS BIBs are not included in the 15-day

extension. Replace if necessary. Follow the prompts on the screen to prime the

ingredients replaced.

• Ingredient cartridges should not have been removed, but if there are empty slots,

please follow the ingredient map available on the crew dashboard and be sure to

clean/sanitize probes and insert cartridges in the proper location.
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• RETURN TO THE BACK ROOM: After performing the

manufacturing recommended disinfecting process on the water filtration system, put 

the backroom water filters back in service. 

• BACK AT DISPENSER Pour enough still water to fill a 32-ounce cup 4 times (or a total of

128 ounces).

• Pour enough Dasani Sparkling water or sparkling water to fill a 32-ounce cup 4 times (or

a total of 128 ounces). This may require more than one pour.

• Do a test pour on beverages, being sure to include diet drinks.

• SPECIAL STEPS FOR BOOST EQUIPMENT:

o Check ingredient quantity and enjoy by date. PLEASE NOTE: An ingredient can

be used 15 days past the enjoy by date printed on the BIB. Replace if necessary.

o If the Boost tray contains BIB brand beverage (ie, Barq’s Old Style Root Beer),

pour each BIB beverage for 3 seconds each

o If the Boost tray contains NNS beverages (low/no calorie beverages), no

additional pours are needed

o If the Boost tray contains both BIB brand beverage (ie, Barq’s Old Style Root

Beer) AND NNS beverages (low/co calorie beverages), pour each BIB beverage

for 3 seconds each

NOTE: If any ingredients will not pour, verify that the cartridge is 

not empty by checking the ingredient remaining information on 

the crew dashboard (see image on the right). If it is not empty 

and a drink still will not pour, it may be necessary to repeat the 

nozzle injector ring steps as discussed in the “Unclog the Nozzle” 

section.  

Additional Cleaning Step 

• Perform daily cleaning and sanitization of the nozzle
ring and nozzle tip.

Taste Test 

• Taste several beverages. NOTE: Carbonation requires cold temperatures. If the ice

maker was turned off or the manual fill bin empty, it may take a few hours before the

drinks taste like they have enough carbonation.
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Helpful Video Links Should Additional Assistance Be Needed 

7100- Cleaning the Nozzle & Injector Ring 

7100- Maintaining Ice/Ice Chute  

7100- Drain Maintenance 

7100- Changing NNS & HFCS Sweeteners 

7100 Changing Cartridges 

Crew Connect/MyCokeTech for all Dispensers 

How Use MyCokeTech/PhoneFix & Small Parts 

https://nam01.safelinks.protection.outlook.com/?url=https%3A%2F%2Filearncoca-colafreestyle.com%2Fresources%2F%3Fdispenserid%3D806%26resourcetype%3Dtraining-videos%26model%3D7100%26videoid%3DFreLin21358637&data=02%7C01%7Ckshappert%40coca-cola.com%7Ce25722dc25c94bd0c02608d7d24e627a%7C548d26ab8caa49e197c2a1b1a06cc39c%7C0%7C0%7C637209106407158790&sdata=4%2B3Gsu%2BRqhGmm3Je%2BH8VGTYsmMrP%2Br6MJwyaTK%2FJnyQ%3D&reserved=0
https://nam01.safelinks.protection.outlook.com/?url=https%3A%2F%2Filearncoca-colafreestyle.com%2Fresources%2F%3Fdispenserid%3D806%26resourcetype%3Dtraining-videos%26model%3D7100%26videoid%3DFreLin82609722&data=02%7C01%7Ckshappert%40coca-cola.com%7Ce25722dc25c94bd0c02608d7d24e627a%7C548d26ab8caa49e197c2a1b1a06cc39c%7C0%7C0%7C637209106407168788&sdata=qOPmFpNDegNrNlU619m7%2BPNDb6H2uad1Ae2krdm9tGs%3D&reserved=0
https://nam01.safelinks.protection.outlook.com/?url=https%3A%2F%2Filearncoca-colafreestyle.com%2Fresources%2F%3Fdispenserid%3D806%26resourcetype%3Dtraining-videos%26model%3D7100%26videoid%3DFreLin83746118&data=02%7C01%7Ckshappert%40coca-cola.com%7Ce25722dc25c94bd0c02608d7d24e627a%7C548d26ab8caa49e197c2a1b1a06cc39c%7C0%7C0%7C637209106407168788&sdata=1MiJCD%2FrImm7r3%2B%2FkVQ8v1h3URiqOUTMVo2laebqx5I%3D&reserved=0
https://nam01.safelinks.protection.outlook.com/?url=https%3A%2F%2Filearncoca-colafreestyle.com%2Fresources%2F%3Fdispenserid%3D806%26resourcetype%3Dtraining-videos%26model%3D7100%26videoid%3DFreLin84460589&data=02%7C01%7Ckshappert%40coca-cola.com%7Ce25722dc25c94bd0c02608d7d24e627a%7C548d26ab8caa49e197c2a1b1a06cc39c%7C0%7C0%7C637209106407178773&sdata=9Mq7YdQIwZnKiB0lNQ5L9SQr6VsPCKYf6P1jutGskBw%3D&reserved=0
https://nam01.safelinks.protection.outlook.com/?url=https%3A%2F%2Filearncoca-colafreestyle.com%2Fresources%2F%3Fdispenserid%3D806%26resourcetype%3Dtraining-videos%26model%3D7100%26videoid%3DFreLin90496412&data=02%7C01%7Ckshappert%40coca-cola.com%7Ce25722dc25c94bd0c02608d7d24e627a%7C548d26ab8caa49e197c2a1b1a06cc39c%7C0%7C0%7C637209106407188772&sdata=gQTEOl%2FdbzdWs7yurChLq4UJDqUQ7cHHHcTI%2FQICRGs%3D&reserved=0
https://nam01.safelinks.protection.outlook.com/?url=https%3A%2F%2Filearncoca-colafreestyle.com%2Fresources%2F%3Fdispenserid%3D63%26resourcetype%3Dtraining-videos%26model%3D9100%26videoid%3DFreBra46390553&data=02%7C01%7Ckshappert%40coca-cola.com%7Ce25722dc25c94bd0c02608d7d24e627a%7C548d26ab8caa49e197c2a1b1a06cc39c%7C0%7C0%7C637209106407298722&sdata=ecbnRxHmYT%2BYF98PyWZijIfKDYE8yqGQ87nSxmzkL0c%3D&reserved=0
https://nam01.safelinks.protection.outlook.com/?url=https%3A%2F%2Filearncoca-colafreestyle.com%2Fresources%2F%3Fdispenserid%3D24%26resourcetype%3Dtraining-videos%26model%3D9000%26videoid%3DFreLin39231489&data=02%7C01%7Ckshappert%40coca-cola.com%7Ce25722dc25c94bd0c02608d7d24e627a%7C548d26ab8caa49e197c2a1b1a06cc39c%7C0%7C0%7C637209106407298722&sdata=5ONGefOOCAqKFcw6HzyvwdzfBeDIuFi4WXWGCujBdTg%3D&reserved=0
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Legacy Fountain Equipment 
(Use also for Barguns & Gold Peak Variety Tea Towers)

Shut-down and Start-up Procedures 

3/20/2020 11:23 AM 

EQUIPMENT SHUT-DOWN 

1. Unplug all carbonators

2. Shut off incoming water
supply and CO2 supply to
beverage equipment

3. Disconnect BIB connectors

4. Operate each valve (or bar gun button)
until water stops flowing

5. Disconnect (unplug) power to ice makers
and beverage equipment

6. Sanitize and attach BIB connectors,
and perform daily cleaning routine

EQUIPMENT START-UP 

If your dispenser has been shut down longer than 45 days, please call 1-800-241-COKE (2653) 
to speak with                           .  You will gain assistance and assurance that your dispenser is 
running smoothly and beverages are tasting great. 

1. Turn on incoming water supply and CO2 supply to beverage equipment

2. Connect power to carbonators, ice makers and beverage equipment

3. Check that each BIB has not reached its “Enjoy by” date.

4. Perform standard daily and weekly cleaning procedures
If you would like to take measures to disinfect non-food contact surfaces, refer to the
Coca-Cola memo with suggested products that are compatible with our equipment.

Ice Makers Mounted on top of Dispensers 

• Run two complete ice-making cycles and discard all the ice made.

• Sanitize ice maker bin.

Fountain Dispensers 

• Sanitize ice bin, if present.

• Ensure fresh ice is in contact with cold plate and bin is at least 1/3 full.

• Run each beverage on each dispenser for at least 2 minutes twice.

• Taste all drinks. If there is an off taste from any valve, flush the valve for another
minute, then check again for satisfactory taste. If taste remains unsatisfactory, place
a service call.

If you have any questions or problems, please call Coca-Cola at 
1-800-241-COKE (2653) and ask for help from                          . 

A25148
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ONLY PROCEED IF PROPER SANITIZATION AND 
SHUT DOWN PROCEDURES WERE FOLLOWED

Minute Maid Juicer

START UP Procedure

• Make sure each

Minute Pak® is

thawed properly

• Turn on water

INSTALLING THE CONCENTRATE PACKAGES
• Turn the key lock from the “ON” position to the

“FLUSH” position.

• Open dispenser door (press the right # key on
each door panel to open left and right doors),
then lift the door.

• Shake the Minute Pak vigorously.

• Install the Minute Pak into the slot for the
appropriate flavor.

• Insert the “yellow” check valve “o-ring” side
into the cap of the concentrate package.

• Repeat procedures for the remaining positions.

PURGING THE WATER SYSTEM OF AIR

• Place a cup beneath the left most (when facing
the machine) dispensing nozzle and press the
PUSH or POUR/CANCEL buttons until a clear
stream is observed.

• Purge the remaining valves the same way,
moving progressively to your right.

• While still in “FLUSH” position, prime each
flavor by using the * key.  Dispense enough juice
to prime each pump until the beverage appears
consistent (approximately 2-4 ounces).

• Rotate the key lock switch back to the “ON”
position.

• Dispense a small amount from each valve until
product is visible in the stream.

• The dispenser is ready to operate.

If you have any questions or 

problems, please feel free to call 

Coca-Cola at 800-241-COKE (2653) 

and ask to speak with myCoketech, 

who will be happy to assist.



START UP INSTRUCTIONS FOR 
BUNN TEA/COFFEE BREWERS

Tea/Coffee Brewer

START UP Procedure

If you have any questions or problems, please feel free to call 

Coca-Cola at 800-241-COKE (2653) and ask to speak with 

myCoketech, who will be happy to assist.

Make sure water is turned on.

1. Plug in the power cord but do NOT turn on
power yet.

2. Make sure the spray head is CLEAN, in place
and secure.

3. Place funnel with NO tea bags in position.

4. Turn on power and wait 20 minutes for brewer
to heat up.

5. After 20 minutes, brew without the tea bags.
Brew 2 times to make sure all the water in the
tank is fresh.

6. Put tea bag(s) in funnel and brew a normal
batch.

7. Taste the product and make sure there is no
off-taste.

8. If there is an off-taste, then brew one more
batch and taste.

9. If everything taste great, then you are all set to
serve your customers.  If it still doesn’t taste
quite right, please call 800-241-2653 and place
a service call.

Sprayhead

CCP# 121049



3M Guidance for an Extended Water Filter Shutdown 
3M water filtration systems are designed to be used on a continuous basis. If a system needs to be taken 
out of service (shutdown) for an extended period of time, there may be impacts to product performance. 
Please follow the instructions below to ensure consistent performance when the system is returned to 
normal operation. 

System Shutdown Less than 6 weeks 
• Filtration system should be shutdown and restarted according to instructions below.

System Shutdown 6 weeks or more 
• Filtration system should be shutdown and all filter cartridges replaced prior to resuming use of the filtration

system per the instructions below. 
• To avoid replacing filter and membrane cartridges, users can simulate “normal” use by flushing the filter system at

least once every 3 days while the filtration system is not in daily use. 

In either situation, it is important to REPLACE FILTER CARTRIDGE no later than the scheduled filter change 
date. Even if the installed filter was not in use, the filter needs to be replaced no later than scheduled filter change 
date. 

Instructions for Extended Water Filter Shutdown 
If following the 3-day flushing protocol: Flush filtration systems at least once every 3 days by operating 
system and running the water to drain for a minimum of 5 minutes at each flush cycle. (The system 
shutdown and restart steps below are not necessary if following the 3-day flushing cycle) 

System Shutdown 
1) Make sure the equipment connected to the filtration system is shutdown per manufacturer recommendations.
2) Close the inlet water valve of the filtration system.
3) Open the filter flush valve or downstream valve for a few seconds to relieve pressure in the system.
4) Close the flush valve or downstream valve.
5) Leave cartridges in place installed in the heads.

Restart 
• For extended shutdown period of less than 6 weeks or the filter system has been flushed at least every 3 days

throughout the shutdown period, when resuming normal use of water filter system, follow the steps below: 
1) Open the filter inlet water valve and check for any leaks.
2) Flush the system to drain for at least 5 minutes.
3) System is now ready for use.

• For extended shutdown period of 6 weeks or more and the filter system was not routinely flushed at 3-day
intervals, when resuming normal use of water filter system, follow the steps below:

1) Discard the old filter cartridges.
2) Replace with new filter cartridges per the cartridge installation instructions.
3) Open the filter inlet water valve and check for any leaks.
4) Flush the system per the filter’s recommended flush instructions included on the Performance Data Sheet.
5) System is now ready for use.
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Instructions for Extended Reverse Osmosis (RO) System Shutdown 
If following the 3-day flushing protocol: Flush RO system at least once every 3 days by emptying the tank 
of the RO system to drain and allowing the RO system to refill the tank. (The system shutdown and restart 
steps below are not necessary if following the 3-day flushing cycle.) 

System Shutdown 
1) Make sure the equipment connected to the RO system is shutdown per manufacturer recommendations.
2) Close the inlet water valve of the RO system. (Additional step for ScaleGard HP system: Before the inlet water

valve is closed, the ScaleGard HP system MUST be unplugged from the electrical outlet.)
3) Empty the tank and then close the tank valve
4) Leave cartridges in place installed in the heads.

Restart 
• For extended shutdown period of less than 6 weeks or the RO system has been flushed at least every 3 days

throughout the shutdown period, when resuming normal use of RO system, follow the steps below: 
1) Open the filter RO inlet water valve and tank-valve on and check for any leaks.
2) Flush the RO system per the filter’s recommended flush instructions included in the product manual or

Performance Data Sheet.
3) Sanitize the tank.
4) Allow the tank to fill up once completely and then fully drain it. Allow the tank to refill again.
5) System is now ready for use.

• For extended shutdown period of 6 weeks or more and the RO system was not routinely flushed at 3-day intervals,
when resuming normal use of RO system, follow the steps below:

1) Discard the old cartridges.
2) Replace with new cartridges per the cartridge installation instructions.
3) Open the filter RO inlet water valve and tank-valve on and check for any leaks.
4) Flush the system per the filter’s recommended flush instructions included in the product manual or

Performance Data Sheet.
5) Sanitize the tank.
6) Allow the tank to fill up once completely and then fully drain it. Allow the tank to refill again.
7) System is now ready for use.

This guidance applies to filtration systems serviced by potable water sources and does not apply to situations of boil-
water order or advisory issued by applicable government authorities. 

VERIFY THIS SYSTEM meets your water treatment needs by checking your incoming water source quality and comparing to the system’s 
capabilities described in the Performance Data Sheet.  Check water source quality by contacting your local water authority and/or having water 
tested by a qualified laboratory. Check water quality regularly as it can change. After installation, check outgoing filtered water quality regularly to 
ensure system is installed correctly and meeting your treatment needs.  Actual performance may vary depending on your local water and plumbing 
conditions and water-consumptions patterns.  

Product Selection and Use: Many factors beyond 3M’s control and uniquely within user’s knowledge and control can affect the use and performance of a 3M product in a particular 
application. As a result, customer is solely responsible for evaluating the product and determining whether it is appropriate and suitable for customer’s application, including 
conducting a workplace hazard assessment and reviewing all applicable regulations and standards (e.g., OSHA, ANSI, etc.). Failure to properly evaluate, select, and use a 3M 
product and appropriate safety products, or to meet all applicable safety regulations, may result in injury, sickness, death, and/or harm to property. Warranty, Limited Remedy and 
Disclaimer: Unless a different warranty is specifically stated on the applicable 3M product packaging or product literature (in which case such warranty governs), 3M warrants that 
each 3M product meets the applicable 3M product specification at the time 3M ships the product. 3M MAKES NO OTHER WARRANTIES OR CONDITIONS, EXPRESS OR IMPLIED, 
INCLUDING, BUT NOT LIMITED TO, ANY IMPLIED WARRANTY OR CONDITION OF MERCHANTABILITY, FITNESS FOR A PARTICULAR PURPOSE, OR ARISING OUT OF A 
COURSE OF DEALING, CUSTOM, OR USAGE OF TRADE. If a 3M product does not conform to this warranty, then the sole and exclusive remedy is, at 3M’s option, replacement of 
the 3M product or refund of the purchase price. Limitation of Liability: Except for the limited remedy stated above, and except to the extent prohibited by law, 3M will not be liable 
for any loss or damage arising from or related to the 3M product, whether direct, indirect, special, incidental, or consequential (including, but not limited to, lost profits or business 
opportunity), regardless of the legal or equitable theory asserted, including, but not limited to, warranty, contract, negligence, or strict liability. 




