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1.	 INTRODUCTION
Dear customer,

Thank you for choosing our product.

IMPORTANT!
Our company is not responsible for any negative results and damages that may occur in case the security measures 
mentioned in this manual are not implemented properly.

In the buildings, facilities and similar places where the appliance is to be connected, there must be an electrical 
installation in accordance with the local regulations and all necessary measures should be taken to ensure the 
safety of human life and property.

1. 	 Do not install, operate, repair or interfere in any way, without reading the manual completely.

2. 	 For proper operation of the dispenser, the ambient temperature must be between + 5°C and + 32°C

3. 	 Use the dispenser only to cool the specified types of beverages. In the model with mixer pallet. You can prepare 	
	 particulate beverages and Ayran. In the models with spray mixing, you shouldn’t prepare any particulate 		
	 beverages. Otherwise it will damage the spray pump. On the other hand, it’s not recommended to prepare Ayran in 	
	 Spray models. It would cause oil accumulation in bowl and will stop the pump eventually.

4. 	 Staff who is responsible for daily operations must be carefully trained according to the procedures related to 	
	 the cleaning, dismantling, assembly, and operating the dispenser.

For any questions or queries, please contact RG Distributors Ltd t/a ECatering customer service line on 0333 358 3678 
or website at www.ecatering.co.uk

2.	 SAFETY INSTRUCTIONS
Electrical

1. 	 The dispenser should be connected to a ground network as specified in current regulations, do not use an 		
	 extension cord.

2. 	 Check the supply voltage of the dispenser from the label on the panel. Do not connect the dispenser to an 		
	 electricity outlet other than with the specified supply voltage.

3.	 If the power cable is damaged, it must be replaced by a manufacturer’s authorized service or by a similarly 		
	 qualified person.

4. 	 Disconnect the appliance from before any intervention on the device.
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Operational

1. 	 Do not run the dispenser without reading this manual.

2. 	 Do not run the dispenser unless all panels are mounted and fixed.

3. 	 Do not put objects or finger in panels, louvers and faucet outlet.

4. 	 The dispenser is not suitable for outdoor use. Make sure the dispenser is not placed and does not operate under 	
	 direct sunlight.

5. 	 The dispenser should be installed in an upright position.

6. 	 If you did not use the dispenser for a long time before running, first unplug the dispenser, clean and sanitize the 	
	 bowl and content of the bowl.

7. 	 At the bottom compartment, electrically operated internal parts should never be washed with water.

8. 	 The dispenser should not be operated by children or used as a toy.

9. 	 Do not use the dispenser other than for its intended use

 10. 	During the preparation and cleaning process, use gloves suitable for handling food.

3.	 INSTALLATION PROCEDURES
1.	 Remove the dispenser from the transport box and save the box for later use.

2. 	 Check for the damage occurred during transportation. If any damage exists on the body or any spare part please 	
	 contact the SUPPLIER.

3.	  In case your dispenser has not been kept straight during shipping, keep it upright and unplugged for at least one 	
	 hour before starting the installation procedures.

4. 	 Connect the dispenser to the mains so that the cable is easily accessible.

5. 	 Place the dispenser onto a surface that can hold the total weight of the dispenser and the beverage.

6. 	 Place the dispenser on a dry and flat surface. Make sure there is enough space of minimum 15 cm on each side for 	
	 proper air circulation.

7. 	 There should not be any heat generating source near the dispenser as it might affect the cooling performance. 

8. 	 You can adjust the height with the adjustable feet under the dispenser.

9. 	 The dispenser is not delivered pre-sterilized. Please read section 5 before starting the dispenser to apply the 	
	 sanitization process.

10. 	 The dispenser must be disassembled, cleaned and sterilized periodically according to details specified in the 		
	 next section.
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4.	 PRODUCT PREPARATION AND APPLICATION
1. 	 the beverage must be filled into the bowl only when the dispenser is off and unplugged.

2.	 mount the drip trays in the bowls as shown in figure 1.

3. 	 clean the dispenser beofre the first use. in this process, avoid using any chemicals. Also, avoid using any material 	
	 that can cause scratches on Bowls.

4.	 the dispenser is ready to use. pour the mixed beverage or ayran into the bowl and start the machine. so you can 	
	 prevent the concentrated beverage gluing the bowl.

5. 	 Plug the dispenser and switch the button to the position of “1”. Switch the button of fountain or mixer to the 		
	 position of “1”. If you don’t start the mixer function, ice formation will occur on the surface of the cooling plate 	
	 and affect the proper operation.

5.	 ASSEMBLING AND DISASSEMBLING THE PARTS
IMPORTANT!

TURN off the electricity supply before any assembling process applied.

Assembling the bowls

1.	 Get the metal plate inside the bowl wet before you mount the sealing material.

2.	 Put the bowl on the metal plate and push downward. After the bottom part of the bowl is placed on the plastic 	
	 body, the bowl is completely mounted. Figure 1.

If you use any concentrated beverage first mix the concentrated beverage with water in another container before 
putting it in to the dispenser.
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Disassembling the faucet

1.	 Push the faucet arm toward the dispenser body. Pull the faucet hose upward. Figure 2-A

2.	 After you pull out the faucet hose, unfasten the screws of the faucet and pull the faucet downward. Figure 2-B

Disassembling Centrifugal Pump and Mixer

1.	 Put the bowl cover off and turn the pump body or mixer clockwise and release it from the clutch. Pull upward 	
	 and extract the mixer. Figure 3-4.

Assembling the Fountain Pump and Mixer

1.	 Mount the centrifugal pump on its place and turn counter-clockwise. Figure 5.

2.	 Mount the mixer on its place and turn it counter-clockwise. Figure 6.
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6.	 CLEANING AND MAINTENANCE
IMPORTANT!
It is important to clean the dispenser for both you and your customer’s health. The bowl should be cleaned before 
pouring any beverages. If the dispenser not cleaned properly, the bacterial formation will occur in the bowl and 
spoil the product.

1.	 Plug off the dispenser before the cleaning process.

2.	 Do not clean the dispenser with the water more than 40°C, thinner, acetone, gasoline. Otherwise, you can harm 	
	 the plastic surfaces of your dispenser.

3.	 If you won’t use the dispenser for a long time, UNPLUG the machine. Take the faucet hose and bowl sealing off, 		
	 keep in a dry place.

4.	 Take the bowl off and get the metal plate wet.

5.	 Take the faucet off and clean with sanitized water. It will remove bacterial formation.

6.	 Keep the fountain pump and body in water with moderate temperature.

7.	 Take the bowl gasket off.

8.	 Take the drip trays off and clean.

9.	 After the cleaning process has been done, mount the bowl sealing. Before that get the metal plate wet.

10.	 After the dispenser HAS dried properly, plug and start the dispenser.

7.	  PERIODICAL CONDENSER CLEANING
1.	 Unplug the dispenser and make sure that there is no working component before starting to clean the condenser.

2.	 Loosen the screws of the side cover with a screwdriver.

3.	 Clean the condenser with a vacuum cleaner to get rid off the dust and dirt which can block the airflow through 	
	 the condenser. Figure 8.

4	 If you see DAMAGED fins fix the aluminum fins with a fixing tool. It allows the air to flow easily and increase the 	
	 condenser capacity. Figure 9.
	
5.	 It is recommended to apply this process once per 3 months.
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8.	 ADJUSTING THE THERMOSTAT
1.	 Unplug the dispenser and make sure that there is no working component inside the dispenser.

2.	 Take the right side cover off for the single tank models, take the rear cover off for Classical TWIN models, take 	
	 the rear and right side covers off for Classical TRIPLE models. Unfasten the screw of the covers 			 
	 and pull towards yourself and lift upward. Figure 10-11

3.	 There are two thermostats in TWIN and three thermostats in TRIPLE models. When adjusting the thermostats, it is 	
	 recommended to adjust each one to the same position.
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9.	  ELECTRICAL DIAGRAMGS
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10.	 EXPLODED VIEW AND SPARE PARTS LIST
SINGLE TANK MODEL
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ITEM NO

 
STOCK CODE PART NAME

1 YM-0708 CLASSICAL 20 L BOWL COVER TRANSPARENT NEW
2 YM-0022 CLASSICAL 20 L BOWL COVER BLACK SET
3 YM-0020 CLASSICAL 20 L BOWL 
4 YM-0127 CLASSICAL BOWL GASKET
5 YM-0218 CLASSICAL TAP HOSE
6 YM-0180 CLASSICAL TAP SET
7 YM-0178 CLASSICAL TAP BODY
8 YM-0198 CLASSİCAL/PANORAMIC TAP SPRING (1 PCS)
9 YM-0220 CLASSİCAL/PANORAMIC TAP HANDLE

10 YM-0159 CLASSICAL SPRAY PIPE SET
11 YM-0483 CLASSICAL ROTOR SET 45 mm.
12 YM-0160 CLASSICAL SPRAY MOTOR SET
13 YM-0511 SPRAY MOTOR MAGNET 
14 YM-0546 CLASSICAL SPRAY MOTOR (WITH PLATE)
15 YM-0174 CLASSICAL MIXING PALETTE SET
16 YM-0171 CLASSICAL MIXER PALETTE MAGNET
17 YM-0172 CLASSICAL MIXING PALETTE
18 YM-0177 CLASSICAL MIXING MOTOR SET 60RPM
19 YM-0710 CLASSICAL MIXER MOTOR MAGNET SET
20 YM-0096 CLASSICAL MIXING MOTOR MAGNET 60 RPM
21 YM-0702 DRIP TRAY NEW 
22 YM-0111 DRIP TRAY OLD 
23 YM-0099 MACHINE FEET
24 YM-0545 CLASSICAL DISCHARGE ELBOW SET
25 YM-0542 CLASSICAL TRANSPARENT DISCHARGE HOSE 8x11
26 YM-0142 CABLE ROAD PG7
27 YM-0123 PLUG CABLE 3x0,75 2mt.
28 YM-0412 ON/OFF SINGLE SWITCH WITHOUT LIGHT 
29 YM-0148 SQUARE FAN MOTOR 120x120x38 
30 YM-0417 CLASSICAL MONO CONDENSER
31 YM-0013 13,5GR DRYER 
32 YM-0202 ANALOG THERMOSTAT
33 YM-0438 1/6 COMPR. R134a
34 YM-0907 1/6 COMPR. R290
35 YM-0192 CLASSICAL MONO TRAY SET
36 YM-0409 CLASSİCAL/PANORAMIC TABLE SCREW TAP
37 YM-0548 CLASSICAL MONO FRONT COVER YELLOW
38 YM-0703 CLASSICAL MONO FRONT COVER BLACK
39 YM-0547 CLASSICAL MONO FRONT COVER INOX
40 YM-0550 CLASSICAL MONO RIGHT COVER YELLOW
41 YM-0704 CLASSICAL MONO RIGHT COVER BLACK
42 YM-0549 CLASSICAL MONO RIGHT COVER INOX
43 YM-0560 CLASSICAL MONO/TWIN/TRIPLE LEFT COVER YELLOW
44 YM-0732 CLASSICAL MONO/TWIN/TRIPLE LEFT COVER BLACK
45 YM-0559 CLASSICAL MONO/TWIN/TRIPLE LEFT COVER INOX
46 YM-0554 CLASSICAL MONO BACK COVER YELLOW
47 YM-0706 CLASSICAL MONO BACK COVER BLACK
48 YM-0553 CLASSICAL MONO BACK COVER INOX
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11.	 EXPLODED VIEW AND SPARE PARTS LIST
TWIN AND TRIPLE TANK MODELS
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Font :  Pluto Font Family

 
ITEM NO

 
STOCK CODE PART NAME

1 YM-0708 CLASSICAL 20 L BOWL COVER TRANSPARENT NEW
2 YM-0022 CLASSICAL 20 L BOWL COVER BLACK SET
3 YM-0020 CLASSICAL 20 L BOWL 
4 YM-0127 CLASSICAL BOWL GASKET
5 YM-0218 CLASSICAL TAP HOSE
6 YM-0180 CLASSICAL TAP SET
7 YM-0178 CLASSICAL TAP BODY
8 YM-0198 CLASSİCAL/PANORAMIC TAP SPRING (1 PCS)
9 YM-0220 CLASSİCAL/PANORAMIC TAP HANDLE

10 YM-0159 CLASSICAL SPRAY PIPE SET
11 YM-0483 CLASSICAL ROTOR SET 45 mm.
12 YM-0160 CLASSICAL SPRAY MOTOR SET
13 YM-0511 SPRAY MOTOR MAGNET 
14 YM-0546 CLASSICAL SPRAY MOTOR (WITH PLATE)
15 YM-0174 CLASSICAL MIXING PALETTE SET
16 YM-0171 CLASSICAL MIXER PALETTE MAGNET
17 YM-0172 CLASSICAL MIXING PALETTE
18 YM-0177 CLASSICAL MIXING MOTOR SET 60RPM
19 YM-0710 CLASSICAL MIXER MOTOR MAGNET SET
20 YM-0096 CLASSICAL MIXING MOTOR MAGNET 60 RPM
21 YM-0702 DRIP TRAY NEW 
22 YM-0111 DRIP TRAY OLD 
23 YM-0545 CLASSICAL DISCHARGE ELBOW SET
24 YM-0542 CLASSICAL TRANSPARENT DISCHARGE HOSE 8x11
25 YM-0099 MACHINE FEET
26 YM-0202 ANALOG THERMOSTAT
27 YM-0412 ON/OFF SINGLE SWITCH WITHOUT LIGHT 
28 YM-0125 1-0 WIDE LIGHT EMITTING SWITCH (WITH COVER)
29 YM-0902 FAN MOTOR 7W
30 YM-0604 TWIN/TRIPLE FAN WING 23 CM 28 DEGREE
31 YM-0123 PLUG CABLE 3x0,75 2mt.
32 YM-0142 CABLE ROAD PG7
33 YM-0136 TWIN CONDENSER
34 YM-0432 TRIPLE CONDENSER
35 YM-0019 20 GR DRYER
36 YM-0115 1/4 HP COMPRESSOR R134a
37 YM-0119 1/3 HP COMPRESSOR R134a
38 YM-0903 1/4 HP COMPRESSOR R290
39 YM-0906 1/3 HP COMPRESSOR R290
40 YM-0168 CLASSICAL TWIN TABLE SET
41 YM-0197 CLASSICAL TRIPLE TABLE SET
42 YM-0409 CLASSİCAL/PANORAMIC TABLE SCREW TAP
43 YM-0556 CLASSICAL TWIN FRONT COVER YELLOW
44 YM-0659 CLASSICAL TWIN FRONT COVER BLACK
45 YM-0555 CLASSICAL TWIN FRONT COVER INOX
46 YM-0770 CLASSICAL TRIPLE FRONT COVER YELLOW
47 YM-0774 CLASSICAL TRIPLE FRONT COVER BLACK
48 YM-0701 CLASSICAL TRIPLE FRONT COVER INOX
49 YM-0558 CLASSICAL TWIN/TRIPLE RIGHT COVER YELLOW
50 YM-0410 CLASSICAL TWIN/TRIPLE RIGHT COVER BLACK
51 YM-0557 CLASSICAL TWIN/TRIPLE RIGHT COVER INOX
52 YM-0560 CLASSICAL MONO/TWIN/TRIPLE LEFT COVER YELLOW
53 YM-0732 CLASSICAL MONO/TWIN/TRIPLE LEFT COVER BLACK
54 YM-0559 CLASSICAL MONO/TWIN/TRIPLE LEFT COVER INOX
55 YM-0562 CLASSICAL TWIN BACK COVER YELLOW
56 YM-0760 CLASSICAL TWIN BACK COVER BLACK
57 YM-0561 CLASSICAL TWIN BACK COVER INOX
58 YM-0771 CLASSICAL TRIPLE BACK COVER YELLOW
59 YM-0775 CLASSICAL TRIPLE BACK COVER BLACK
60 YM-0761 CLASSICAL TRIPLE BACK COVER INOX
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12.	 PROBLEM - SOLUTION TABLE

PROBLEM CAUSE SOLUTION

Dispenser
is not working

1-The fuse may have blown.
2-The machine may not be plugged in.
3-The thermal may have blown.
4-Thermostats can be closed.
5-There may be a power outage.

1-Check the fuse.
2-Insert the plug.
3-Wait a little while.
4-Turn on the thermostats.
5-Contact your electricity provider.
6-Turn the switches (1) on.

Dispenser
does not 

refrigerate

1-Condenser may be contaminated.

3-Machine may be exposed to sunlight directly.

1-Clean the condenser with a brush.
2-Put the machine in a place where  
    air circulation is possible.
3- Put the machine in a place  
     without any direct sunlight.
4-Turn on (1) the mixing and  
    sprinkler switches on.

Tap is  
ripping

1-Tap entrance may be contaminated.
2-Tap hose may not fully seated.

4-Tap handle may be broken.
5-Tap hose may be torn.

1-Clean the tap entrance.
2-Make sure the tap hose fully seated.
3-Replace the tap spring.
4-Replace the tap handle.
5-Replace the tap hose.

For SPRAY 
Dispensers:
There is no    

SPRAY function

1-Pump magnet may be attached reverse.
2-Pump is contaminated.
3-A piece may be stuck under the magnet.
4-Pump spray may be inserted into mixing part.

 
    pump magnet face down.
2-Remove the pump and clean.
3-Remove the magnet and clean.
4-Relocate the pump.

For MIXER
and KAM 

Dispensers:
There is no 

mixing

1-Oil may have accumulated in the mixing palette.
2-A foreign material may be stuck under the  
    palette.
3-The paddle may not be inserted or in place.
4-Mixing palette may be inserted into  
    sprinkler part.

1-Remove the mixing palette and  
    clean with warm water.
2-Remove the palette and make sure  
    there is not any foreign material.
3-Reassamble the palette.
4-Replace the palette.
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