Equipment Maintenance

ICE CREAM DIPPING CASES

Overview

Most ice cream case manufacturer’s equipment is designed so that a minimum amount of maintenance is necessary.  The relatively few items that do require attention should be scheduled for specific times based on prevailing store conditions and cabinet usage.

	Task
	Who
	Frequency

	1. Scrape Interior
	Owner
	Daily

	2. Defrost
	Owner
	Weekly

	3. Clean Condenser
	Owner
	Monthly

	4. Yearly Inspection & Cleaning
	Trained Professional Service Technician
	Yearly


Task Procedures

1. Daily scraping of the interior will extend the length of time between complete defrosting.  Use a plastic scrapper and never metal.

2. Frost accumulation on the interior cabinet wall will affect how the case operates.  

3. Clean the condenser using a soft nylon brush to loosen dirt and lint.  Then vacuum up the dirt or blow condenser out with high-pressure air.  Never use a wire brush.

4. Equipment should be professionally cleaned and inspected at least once per year.  This allows an experienced service technician a chance to thoroughly clean and an opportunity to look for and detect items that may have been overlooked during self performed maintenance.

