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Distributor Name: ______________________________________________________  
 
Address:  _____________________________________________________________  
 
Phone:  _______________________________________________________________  
 
Date of Installation:  ____________________________________________________  
 
Model Number:  ________________________________________________________  
 
Serial Number: _________________________________________________________  
 
Installer/Service Technician:  _____________________________________________  

 
SERVICE:   Always contact your SaniServ dealer or 
distributor for service questions or service agency 
referral.  If your SaniServ dealer or distributor cannot 
satisfy your service requirements, he is authorized to 
contact the factory for resolution. 
 
Note:  It is the Owner’s responsibility to maintain the 
Service Record located on the inside rear cover of this 
manual.  An accurate record of service performed can 
greatly expedite troubleshooting of problems and 
significantly reduce repair costs. 
   
PARTS:  Always order parts from your SaniServ dealer 
or distributor.  When ordering replacement parts,  
specify the part numbers, give the description of the 
part, the model number and the serial number of the 
machine. 
 
 
WARRANTY:  Remove the Check Test Start (CTS) 
form  and fill it out in its entirety.  Return the original 
(white) copy to SaniServ. The Dealer/Distributor retains 
the second (yellow) copy and the Owner/Operator 
retains the third (pink) copy. 
 
The Manufacturer's Limited Warranty is printed on the 
reverse side of the Owner/Operator copy. 
 

 
 
 
TO VALIDATE THE WARRANTY, THE CTS FORM 
MUST BE COMPLETED AND RETURNED TO THE 
FACTORY WITHIN 30 DAYS OF INSTALLATION. 
 
Note:  The Check Test Start function must be 
performed by a qualified technician. 

WARRANTY INFORMATION 

IMPORTANT 



WB700 
& 

CONDENSING UNIT 
 

• 2 HP Compressor/Condensing Unit 
• Single or Three Phase (to meet requirements) 
• Air or Water-Cooled 
• Galvanized Louvered Panels 
• Quick Disconnect Refrigeration Installation 
• Supplied with 4" Adjustable Legs 
• Casters may be ordered as optional equipment 

 

Remote Dispensing Head  
120V-15AMP 

2 HP Condensing Unit 
208/230 V-25 AMP 
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Introduction 
 
This manual provides description of the SaniServ 
WB700 Frozen Beverage Dispenser. It has been 
prepared to assist in the training of personnel on 
the proper installation, operation, and mainte-
nance of the dispenser. 
 
The WB700 is functionally a component system 
having both remote product fill and a remote re-
frigeration system. a general system. 
 
 

ALWAYS CHECK THE ELECTRICAL SPECIFI-
CATIONS ON THE DATA PLATE OF THE INDI-
VIDUAL MACHINE. DATA PLATE SPECIFICA-
TIONS WILL ALWAYS SUPERSEDE THE IN-
FORMATION IN THIS MANUAL. 
 
Specifications 
 
• 2 HP Compressor/Condensing Unit 
• Single or three phase (to meet requirements) 
• Air or water-cooled 
• Galvanized louvered panels 
• Quick disconnect refrigeration lines 
• Supplied with 4" adjustable legs (dispensing 

head) 
• The condensing unit is supplied with legs. 

Casters can be ordered at an additional cost. 
• Find a location for both the units to achieve 

ventilation, 6" clearance on 4 sides. 
• The condensing unit is designed for indoor 

installation. Outdoor retrofit kits will be made 
available if outdoor installation is insisted 
upon. 

• No electrical connections between the dis-
pensing head and the condenser. 

• Always clean and sanitize a new unit before 
operation. 

• Periodically inspect the condenser for airflow 
obstructions. Clean regularly. 

• Always start by adjusting the torque adjust-
ment to run the product thin. Then adjust per 
cycle to achieve the required product consis-
tency. 

• Always insulate the refrigeration suction line 
installed between the units. 

  

NOTICE 

Pressure Switch 
 
10 p.s.i. is cut-out when the refrigeration solenoid 
in the dispensing head closes. A suction pressure 
of 10 p.s.i. will stop the compressor operation. 
 
30 p.s.i. is cut-on when the refrigeration solenoid 
in the dispensing opens. A minimum of 30 p.s.i. 
will resume compressor operation. 
 
The torque switch in the dispensing head 
opens/closes the refrigeration solenoid per the 
consistency of the product. 
 
If the autofill probes are not satisfied within a 4-
minute period, autofill and compressor operations 
will cease. The mix fill switch at this time must be 
turned OFF and then ON to reset the unit and 
resume operation. 
 
Dimensions 
 

Remote Dispensing Head 
 

Height        251/2"  
Width         91/2"  
Depth        26 3/4"  
120V-15 Amp Service 
 
2 HP Condensing Unit 
Height        231/4"  
Width         17"  
Depth        22 1/4"  
208-230V - 25 Amp Service 

 
Installation 
 
1. A 3/8" barbed fitting is available on the bot-

tom frame of the dispensing head for easy 
autofill installation. 

2. Position the dispensing head autofill system 
and the condensing unit in the appropriate 
locations. 

3. Cord connect as follows: 
 (a) Dispensing Head -12-3 electrical cord 

120V 15 amp service 
 (b) Condensing Unit -10-3 electrical cord 

208-230V 25 amp service. 
 

 
FAILURE TO PROVIDE FOR PROPER EARTH 
GROUND ACCORDING TO APPLICABLE 
ELECTRICAL CODES COULD RESULT IN SE-
RIOUS ELECTRICAL SHOCK. 

CAUTION 
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4. Install refrigeration copper lines from the dispens-
ing head to the condensing unit. The copper tubes 
are soldered into the supplied quick connect / dis-
connect fittings, a 3/8" non-insulated copper for 
the discharge (high side) and 5/8" insulated cop-
per for the low side (suction). 

5. A small freon charge is present in both units to 
assure against moisture contamination. The in-
stalled refrigeration lines must be vacuumed. 

a. Install access valves on each added lines, vac-
uum, and add a small refrigerant charge before 
screwing in place. 

b. Install lines to both units. 

6. Install and activate the autofill system to fill and 
satisfy the probes. The purge button on the face-
plate must be depressed to relieve as much air 
from the system as possible. This is only required 
during initial filling or after cleaning. 

7. Begin adding freon gas to the suction side (low 
side) of the system. A pressure of 35 psi. must be 
present before compressor operations can begin. 
During operation, 10 psi. will shut down the com-
pressor. Adjust cut-in/cut-out pressure switch from 
pressure lead at the dispense head. 

8. When a running pressure is achieved, the system 
can be fully charged by use of the sightglass. The 
sight glass is found on the liquid side of the con-
densing unit. Satisfy the sight glass so that no 
bubbles are present. 

9. Attach refrigeration gauges to the suction access 
fitting in the dispensing head. IMPORTANT - con-
nection to the condensing unit will give you an 
improper reading. Adjust the expansion valve 
(found in the dispensing head) to reach a gauge 
reading of 31 to 33 psi. Again assure that any 
adjustments to the expansion valve did not form 
bubbles in the sight glass. Start your pressure at 
31 psi. If noise occurs shortly after, the pressure 
must be adjusted higher. Turn the expansion 
valve adjustment screw clockwise to increase the 
pressure and decrease the noise due to ice form-
ing too quickly on the freezing chamber. 

10. At this time, any consistency adjustments must 
made to produce satisfactory product. The adjust-
ments are made by turning the torque adjustment 
screw clockwise (thicker) or counterclockwise 
(thinner). The torque screw is easily located by 
removing the top cover and looking towards the 
rear of the dispensing head. A long, straight blade 
screwdriver is the only required tool to make this 
adjustment. 

11. Cycle the compressor several times to assure that 
an acceptable product is dispensed each and 
every time. 

 

Sanitizing 
 
Note: These instructions are presented as an ab-
breviated guideline.  Please consult the SaniServ 
Frozen Beverage Manual (P/N 106447) for detailed 
instructions. 

 
1. Set the "FILL" and "FREEZE" switches to the 
"OFF" position (Fig. 1). 
 

DISASSEMBLY AND CLEANING 

2. Dispense any remaining product from the front 
plate, then set the "DASHER" switch to the "OFF" 
position. 
 
3. Remove the dispensing head top cover and the 
mix pan cover (Fig. 2). 

Fig. 1 
Control Switch 

Fig. 2 
Mix Pan Removal 
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4. Fill the mix pan with warm water ensuring the 
freezing chamber is at least half full. 
 

a. Set the "DASHER" switch to the "ON" posi-
tion. 

b. Operate in this position for approximately 
sixty (60) seconds. 

c. During the sixty (60) second wait, thoroughly 
clean the mix pan and mix pan lid. 

 
5. Drain the solution by opening the spigot handle, 
then set the "DASHER" switch and all other 
switches to the "OFF" position. 

8. Remove the drip tray insert and grill. 
 
a. Wash with mild detergent and warm water 
b. Rinse thoroughly and air dry. 
 

9. Check to see that the sensing probes in the mix 
pan are totally clean. 

 
1. Install both o-rings on the spigot plunger. 
 
2. Lubricate the plunger with SaniGel (Fig. 6). 

6. Remove the front plate assembly and disassem-
ble (Fig. 3). 

 
a. Remove the faspin and handle. 
b. Push the spigot plunger out top the top of the 

front plate. 
c. Remove the front plate o-ring. 
d. Remove the spigot plunger o-rings from the 

spigot plunger (Fig. 4). Check for wear, re-
place if worn or racked. 

e. Use a mild detergent and sanitizer to clean all 
parts. 

 
7. Remove the dasher assembly (Fig. 5).  

 
a. Remove dasher blades from the dasher.  
b. Remove the rear seal and stator rod from 

the dasher. 
c. Check parts for wear due to lack of lubrica-

tion. 

Spigot Plunger 
 

Faspin 
 

Spigot  
Handle 
 

Front Plate 
 

Front Plate O-ring 
DO NOT LUBRICATE 

 

Spigot Plunger  
O-rings 

Front Plate 
Knobs 

Fig. 3 
Front Plate Assembly 

ASSEMBLY AND LUBRICATION 

Fig. 4 
O-Ring Removal 

Fig. 5 
Dasher Assembly 

Fig. 6 
Spigot Plunger Lubrication 

LUBRICTAE THIS AREA 
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3. Assemble the front plate assembly. DO NOT 
LUBRICATE THE LARGE FRONT PLATE 0-
RING (Fig. 3). 

4. Lubricate the dasher assembly as shown (Fig. 
7). DO NOT LUBRICATE THE REAR OF THE 
SEAL (RED RUBBER PORTION). 

1. Fill a paper cup or stainless shake cup with 
warm soapy water and submerge the spinner 
in the solution. 

2. With High/Low Speed Switch in the "LOW" 
position (Fig. 8), set the On/Off switch to "ON" 

3. Stop the spinner and use a sanitary brush to 
clean any small areas around the agitator 
parts. 

4. Rinse with clean water. 

5. Sanitize with a suitable sanitizing solution. 

Lubricate  
Shaded 
Areas 

1. Pour two to three (2-3) gallons of sanitizing 
solution into the mix pan. Mix according to 
sanitizing instructions. 

2. Use a sanitary brush to apply solution to the 
sides of the mix pan and float tube. 

3. Set the "DASHER" switch to "ON". Let the 
machine agitate for approximately two (2) 
minutes. 

4. Set the "DASHER" switch to "OFF" and 
drain the solution. DO NOT RINSE OUT 
THE MACHINE. 

5. Install the rear seal with the RED RUBBER 
portion toward the REAR of the dasher (Fig. 5). 

6. Install the scraper blades on the dasher assem-
bly. ROTATE THE BLADES at each cleaning. 

7. Lubricate the stator rod (Fig. 7) and slide it into 
the dasher with the end into the hole at the 
rear. 

8. Insert the dasher assembly into the freezing 
cylinder as far as possible. Blades must be fac-
ing in a COUNTERCLOCKWISE direction. Ro-
tate the dasher until it engages in the groove at 
the rear of the freezing cylinder. 

9. Install the assembled front plate by tightening 
the knobs evenly. 

10.  Install the drip tray and grill. 

SANITIZING THE AUTOFILL SYSTEM 

5. Chase the remaining sanitizing solution from 
the unit by adding one (1) gallon of mix into the 
mix pan, then dispense approximately one (1) 
pint to purge the system of any remaining sani-
tizer. 

6. Fill the mix pan with the balance of the mix. 
Hold in the vent button on the front plate until 
product begins to flow from the valve then re-
lease. Note: Air must be purged from the sys-
tem. 

7. Set all three switches to the "ON" position to 

DRINK SPINNER CLEANING 

Fig. 7 
Dasher Lubrication 

Fig. 8 
Optional Drink Spinner 
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Remote Condenser Exploded View 

- 7 - 



Remote Condenser Wiring Diagram 
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“Reliability from the team that Serves the Best” 

SaniServ   P.O. Box 1089  Mooresville, Indiana 46158 
 

P/N 82150 
03/05 
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