Cafection’s preventative maintenance recommendations for all Avalon machines.

How to make sure your
machine keeps brewing
perfection.

What to do

Keeping your machine clean is a step in
making sure that your client enjoys the
taste that the machines deliver. A simple
program that takes only 5 minutes a day
will insure that your machine is trouble
free for years and years to come.

Enjoy your Avalon machine by Cafection

Simple maintenance that your client can
do will insure that your machines will last a
very long time and perform as they were
designed to cup after cup. An Avalon ma-
chine by Cafection uses state of the art com-
ponents which create a cup of coffee or hot
beverage not usually found from a machine.

It is with this in mind that there is some
education needed in order to keep the ma-
chine running to its maximum capacity and
level of quality. In this document we will touch
on the requirements of minimum preventative
maintenance required. You will see that this is
easy to do and will insure that your customer
has a great cup all the time and that your
service department will not have non neces-
sary service calls.

Cleaning your machine.

Your Avalon machine as any other piece
of equipment that is used to make a drink
requires that it is kept clean to perform prop-
erly. A clean machine makes the best tasting
drink.

1. Daily, open the door and look inside
the machine. (What to look for?)

a/ Make sure that the paper filter roll
has enough for the day.

b/ Verify that there are solubles in the
containers and fill if necessary.

¢/ Check the coffee beans or grounds
and fill if necessary.

d/ Brush any loose ingredients into the
trash.

e/ Verify that the paper filter is properly
going into the trash. (Verify trash level)
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Woaste Bin

The drip tray

Machine

Fan

Clean the fan to make sure

Quarterly

clean.

Cleaning

The definition of cleaning is to clean
visible impurities and overall cleanliness. This
is the easiest thing to do. Using a dry paint
brush that is kept only for this machine can be
used to brush the interior dry soluble and
coffee dust into the trash.

Never use detergent to clean only hot
water and air dry.

Sanitizing

This means that parts are removed from
the machine and rinsed or using an urn
cleaner product to sanitize the brew chamber.
Toggle the ingredient switch to properly rinse
after the desired time with the urn cleaner in
the brew chamber.
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that the exhaust screen is

Monthly

Canisters Brewer

Brewer Canister

Visual

Whipper

Brewer

Treatment with a proper urn
cleaner. Add and rinse a few

Keep your
machine

times to properly treat the
brew group.

The brew group

The heart of the machine.
The brew group should be kept
as clean as possible to insure
the quality of the coffee. The
funnel can be popped off easily
to clean under hot water and
rinsed. The chamber can be
cleaned weekly by simply turn-
ing off the ingredient switch
and ordering a coffee to brew
a drink of hot water in the brew
chamber.

25,000 drinks

After 25,000 drinks about
every year, the brew chamber
needs to be rebuilt ti insure that
all seals, gaskets and screens
still properly extract coffee.
Cafection has a rebuild pro-
gram so that you can simply swap them out
and send the old one back for refurbishing.

Screen and Seal
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