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MET Listed Electrical Laboratory 
Approved

Note: Air-cooled power packs must be installed 
in locations close to the refrigerated cooler that 
support adequate ventilation to maintain ambient 
temperatures of less than 100°F to achieve 
optimum performance and warranty requirements.

Electrical: It is important that the method of connecting 
it to the electrical service is first determined. Make 
certain the electrical service can handle the load 
requirements. 115 V, 60 Hz, 1 phase, 11.5 A. Cord can 
handle RLA of 16 amps and a MCA of greater than 
20 amps should be hard-wired according to national 
and local codes. If hard-wired, have an on-off switch 
supplied.

Placement: Determine the ideal location of the power 
pack. Find the connection point to the trunk housing 
and place the power pack as close to that point as 
possible. Make sure the power pack is level to provide 
proper overflow protection. REMINDER: Allow a 
minimum of six inches clearance on the louvered parts 
of the power pack for proper air flow, and maintain 
adequate clearance on top for service accessibility.

Important! DO NOT run power pack if the glycol 
coolant has not been poured into the unit and DO 
NOT run the circulation pump until all coolant line 
connections have been made.

Plumb overflow port to a suitable reservoir/drain. When 
penetrating the cooler with the coolant lines, do not 
bring the armaflex beyond the point of penetration. 
Close the armaflex tube where the tubes come from 
using food-grade silicone sealant, then cover all 
exposed armaflex/sealant with the poly coating.**

* Note: Any exposed armaflex found in food zones must be coated with poly coating to protect the exterior of the armaflex, and for 
ease of cleaning in the event of milk spillage. If contaminated, replace the affected armaflex. Always use contact cement to seal 
armaflex and then coat with poly coating.

Installing the SAC403 Power Pack

DSR Rack

Wall Rack

Modular Rack
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Installing the Trunk Housing

Special Rules must be always followed:

1.	 When installing trunk housing overhead: Since ceiling 
and attic spaces can often be exposed to outside 
temperature fluctuations it is recommended that 
flexible rubber conduit or rigid conduit is used to act 
as a barrier from temperature exposure, maintaining 
operational temperature. This will also help keep 
rodent attraction down. Rigid conduit is the best 
regarding rodents.

2.	 If you install the trunk housing in an underground 
conduit, it is a good idea to also install flexible rubber 
conduit inside the rigid conduit to prevent water from 
getting to the trunk housing. Always seal the conduit 
openings with paper and cement to prevent rodent 
access. In food areas, cover the cement with the 
poly coating.

3.	 If running the trunk housing along exposed walls, 
please note that all areas that are food zones 
will have to be coated with poly coating. Note: 
by using a flexible rubber conduit you can avoid 
most problems involving exposure other than 
potential rodent situations. It is best to follow 
recommendations in steps #1 and #2.

4.	 When penetrating the refrigerated coolers you can 
bring the trunk housing in the cooler, but you will 
have to cover all exposed trunk housing armaflex 
with poly coating before securing the trunk housing 
to the cooler walls. The poly coating must coat the 
entire exposed surface area of the trunk housing.

5.	 Seal any trunk housing openings with food-grade 
silicone and then cover with poly coating.

6.	 When making all trunk housing and gas tube 
connections to the milk pump panels and dispensing 
towers, YOU MUST use ferrules for clamping all 
gas, beverage, and coolant lines. Note: This is a 
requirement of the systems NSF certification.

7.	 When working with the trunk housing tower 
connection, or servicing that connection, you must 
wrap the line tight with vapor wrap and sealing tape, 
after clamping the ferrules. Use contact cement to 
glue shut the armaflex. Note: Never use sealing 
tape on the outside of the trunk housing. Then finish 
by applying a poly coating. This ensures a smooth 
cleaning surface.

FOOD PREP AREA

Cover with 
poly coating

Flexible rubber conduit

Flexible rubber conduit
inside plastic conduit

Cover with 
poly coating

Cover all 
exposed housing
with poly coating
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1.	 Cut appropriate hole in counter top, feed tower 
insulated lead line through counter top, secure the 
tower to the counter top.

2.	 Position the trunk housing so the beverage lines can 
be connected with a minimum of line and armaflex 
cutting.

3.	 Cut trunk housing approximately 12 inches from the 
end to allow enough room to make connections.

4.	 Make coolant line connections first. The tower 
coolant line is a barb connection, so trim the trunk 
housing coolant line to the proper length, use the 
appropriate sized ferrule and slide coolant line in 
place. Crimp ferrule tightly. Repeat for the other 
coolant line, making sure it aligns along side the first 
coolant line. Note: the coolant lines are offset to one 
another.

5.	 Identify beverage lines at tower and in the cooler end 
if required.

6.	 Beverage lines will need to be cut to make a firm 
connection to the tower beverage lines. Make a 
straight, clean cut. Slide on the appropriate sized 
ferrule and clamp securely. When finished all 
beverage lines should be able to fit around the 
coolant lines snuggly. Note: Beverage lines are 
offset to each other.

7.	 Holding the coolant lines and beverage lines to each 
other, apply the vapor tape tightly around the line 
bundle twice. Then apply the foil wrap once. Trim 
the armaflex so that it will connect on both the tower 
and trunk housing sides. Apply contact cement to 
all interior sides and ends of the armaflex, carefully 
closing the trunk housing.

8.	 Using the poly coating, coat all the exposed armaflex 
in the food zone dispensing area. Using a food-grade 
silicone sealant, seal the tower/drainer base to the 
counter top.

Connecting Trunk Housing to Dispensing Tower

Coolant Lines

Beverage Lines

Beverage Line

Barbed-end
Fitting

Tubing from
Tower

Two Layers of Vapor Tape

One Layer 
of Foil Wrap

Armaflex Wrap

Contact Cement

Poly Coating

Ferrules 
and Crimper

Ferrule
Crimped
Ferrule
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1.	 If you have only milk pump panels you will want to 
mount them in an area next to shelving where the 
milk BIBs will be located. Milk pump panels can be 
mounted behind the BIBs on the wall or next to the 
BIBs if space is available.

2.	 Another option you might consider with your system 
are factory-assembled BIB racks with the Milk pump 
panels and/or other beverage components on them. 
If possible, set the rack or racks in place next to the 
trunk housing, or run the trunk housing to the rack 
area. Note: The lines in the trunk housing can be 
exposed by cutting off the armaflex as the trunk 
enters the cooler, or the armaflex can remain in 
place, but you must apply the poly coating.

3.	 When installing beverage and gas lines in the cooler, 
always run the lines to the appropriate connecting 
barbs and use the appropriate sized ferrules and 
crimp securely. Note: Check that beverage lines are 
connected to the appropriate pump to ensure the 
expected type of milk or flavor will pour from the 
tower faucets. See testing and Final Installation.

4.	 Always run your beverage/gas lines in a neat manner 
and secure them for protection. They need to be 
easily cleaned in the event milk or flavoring leaks and 
spillage. Note: NSF requirement.

Connections in the Refrigerated Cooler

Milk

Flavor 1
Flavor 2
Flavor 3

Milk
Concentrate

Triple Ratio Mix Box

1 Milk / 3 Flavor Panel Configuration Option B

1 Milk / 3 Flavor Panel Configuration Option A

Condensed / Concentrate Milk Panel Configuration
(Refrigerated)

Condensed / Concentrate Milk Panel Configuration

Coarse
Pre-Filter

Water
Booster

Water 
Regulator

Ultra-Flo
Water
Filter

Ratio
Mix
Box

Ratio
Mix
Box

Milk
Concentrate

Flavor 1

Flavor 2

Flavor 3

Water

Ratio
Mix
Box

Ratio
Mix
Box

Ratio
Mix
Box

Ratio
Mix
Box
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1.	 Before sealing everything, test all coolant, gas, and 
beverage lines for leaks.

A.	Coolant – Before making the last two coolant 
connections to the power pack, connect air 
or CO2 gas and run at low pressure. Seal the 
system by plugging one line. Check for leaks. If 
none are found, connect the two coolant lines to 
the power pack coolant barbs. Note: you can use 
S/S clamps rather than ferrules since it is not in a 
food zone. Pour in glycol coolant. Turn on power 
pack and start the glycol coolant circulation 
pump. Check to see that coolant returns after 
about a minute of operation. Check for leaks 
where all coolant line connections are made.

B.	Beverage – Before making beverage line 
connections to the pumps, using air or CO2 gas 
test each line for leaks. If none are found, make 
final line connections to the appropriate pumps. 
Note: All connections on the pump panels and/or 
racks have been factory-tested for leaks.

C.	Gas – Make final gas connections. Check for any 
leaks on system start up. 

2.	 Using food-grade silicone sealant, seal around trunk 
housing penetration of the inner and outer walls 
of the cooler. Sealant should be applied around 
dispensing tower on the counter top.

3.	 Seal the armaflex insulation to fit snuggly. Apply 
contact cement, to all side interior walls of the 
armaflex and then carefully push all open ends 
together to close. Note: Do Not use sealing tape.

4.	 Apply the poly coating to all exposed armaflex; inside 
the cooler, underneath the dispensing tower and 
anywhere there is a possibility of milk getting on the 
armaflex.

5.	 Seal shut all trunk housing conduit with paper and 
cement. Then apply poly coating once cement has 
hardened.

Testing and Final Installation

Ratio Mix Box 
detail

Optional 
Sub Arctic 
Chiller (SAC) 
configurations
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1.	 Making sure all power cords on the SAC403 power 
pack are plugged in, turn on the main power to the 
unit. Allow the system to run for at least one hour 
before introducing any beverage into the beverage 
lines. Make sure the return coolant line is returning a 
strong coolant stream into the SAC403 power pack.

2.	 Check that the walk-in cooler or refrigerated storage 
unit is running and is set to operate at a temperature 
of 36° - 38°. (See SAC Plate if storage temperature is 
going to be a problem.) Note: You can not serve milk 
if the temperature is 41° or higher.

3.	 Connect the BIB milk cleaning solution to the 
cleaning manifold bar. Then connect all the pump 
beverage connectors. Before you turn on the gas/air, 
make sure the manifold valves are in the off position. 
(See Cleaning Instructions)

4.	 If using an air compressor, plug the unit into the 
power supply source and allow the air compressor 
to pump until it shuts off automatically. It is now 
ready to use. If using CO2 gas, connect the primary 
regulator to a secured gas cylinder. Using a flat-head 
screw driver turn the front pressure-adjusting screw 
clockwise on the regulator so that it reads 85 psi. 
For any secondary regulators, set to flow 25 psi or 
higher, or 65 psi if beverage is operating with the 
ratio mix (flavor) components.

5.	 Turn on the manifold valves and the pumps should 
start to pump. Start opening the faucets one at 
a time and, using a small bucket, pour cleaning 
solution, stop and repeat at each faucet. Let 
cleaner stay in lines for five minutes. (See Cleaning 
Instructions).

6,	 You are now ready to start dispensing your beverage 
products.

Starting-up the System

STEP 1

Start with a clean glass. 
Place the glass at a 45° 
angle, one inch below the 
faucet. Do not let the glass 
touch the faucet. Open the 
faucet all the way.

STEP 2

After the glass has 
reached half full, slowly 
bring the glass to an 
upright position.

STEP 3

Let remaining milk  
run straight down the 
middle of the glass. 

STEP 4

Close the faucet.
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1.	 VERY IMPORTANT: Always clean the beverage line 
every 1-3 days for maximum freshness. DO NOT 
exceed 5 days between cleanings. Keep track 
of your line cleaner solution to avoid running out. 
Keeping the lines clean is an important health issue.

2.	 Clean the faucets/nozzles in the early afternoon and 
again at closing every day.

3.	 For best pouring results, when pouring, tilt the glass 
like you would a draft beer. Allow the beverage to 
pour down the side of the cup or glass and as the 
beverage reaches the mid-point start adjusting the 
glass or cup to an upright position.

4.	 Cleaning the SAC403 power pack coolant circulation 
(top of unit) and keeping the refrigeration grill clean 
will help ensure your refrigeration power pack unit 
will keep working properly.

5.	 Cleaning any milk spillage from the stainless steel 
tower will make it easier to keep the tower looking 
new. Dried milk residue can be more difficult to 
clean.

6.	 If repairs are required, have only qualified remote 
system professionals work on your system.  
Recommended service tech: 

 
Name: ________________________________________  
 
Phone: _______________________________________

A clean dairy dispensing system helps to protect consumers via a safer, healthier, and quality 
beverage drinking experience. Please follow these recommended easy cleaning procedures or 
the potential for sickness to others can result.

ATTENTION! Never hook-up for dispensing any diary BIB box that is past its code date.

RECOMMENDED: The wearing of rubber gloves when performing the following cleaning 
procedures protects both the kitchen tech and the consumer from harm and contamination.

Operational Instructions

Line Cleaning Instructions

Dairy Dispensing Faucets – “Daily Cleaning”

1.	 Remove the spout by unscrewing counter 
clockwise from the beverage dispensing zone.

2.	 Use an alcohol wipe to:
•	 clean the entire exposed faucet surface area
•	 clean inside of the exposed beverage 

dispensing zone
•	 clean interior and outer spout surface area

3.	 Reattach the spout by screwing clockwise onto the 
dispensing zone, tighten finger tight.

Bag ‘n’ Box (BIB) Connector – “Per Box Change”

1.	 When changing a dairy BIB box, use an alcohol 
wipe to:
•	 wipe the surface area of the connector probe tip
•	 wipe the outer surface area of the BIB pump 

connector

2. 	 Reattach the BIB box connector to the BIB box.

CAUTION! Alcohol wipes are flammable. Keep away 
from heat source, sparks and flame. Eye irritant –avoid 
eye contact. In case of contact, immediately flush eyes 
with plenty of water. If irritation persists, call physician. 
Alcohol wipes are saturated with: 70% isopropyl 
alcohol, 30% DI water.
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Fig. 1 Fig. 2

Fig. 3 Fig. 4

Fig. 5

Cleaning the Entire Dairy Dispensing System – “Daily”

You will need the following:
•	 plastic bucket
•	 cleaning manifold and BIB components
•	 Filtered/Purified water BIB
•	 3 gallon Super BevClean BIB

Step 1: 

1.	 Attach the cleaning manifold to the Super BevClean BIB. (fig. 1)

2.	 Disconnect all dairy box connector(s) and connect them  
to the cleaning manifold. (fig. 2)

3.	 Turn the cleaning manifold valves “on” to all 
corresponding BIB connectors. (fig. 3)

4.	 Place plastic cleaning bucket under faucets and  
dispense into bucket until cleaning is all that you  
see flowing. Repeat for each dairy faucet. (fig. 4)

5.	 Allow the cleaner to stay in the line for five minutes.  
Dispose of the milk and cleaner.

Step 2:

6.	 Close the cleaning manifold valves and disconnect  
all the dairy box connector(s).

7.	 Place bucket under faucets and pull open milk faucets(s)  
to relieve the pressure.

8.	 Using alcohol wipe(s), follow the faucet cleaning 
procedure. (fig. 5)

Step 3:

10.	Replace the Super BevClean BIB with a Filtered/Purified 
Water BIB onto the cleaning manifold. Open the manifold 
valves and again use the plastic bucket to dispense the 
cleaner out of each milk faucet until you see “just” clear 
water, then continue for a slow count of 10.

Step 4:

11.	 Close all manifold valves, disconnect the BIB connectors 
and re-connect the milk boxes.

12.	Placing the plastic cleaning bucket under the dairy faucet(s) 
again, dispense the water out of each milk/dairy faucet until 
you see “only” milk/dairy product pouring,.

13.	Disengage the manifold form the Filtered/Purified water 
box, place the cleaning manifold, water BIB, and Super 
BevClean BIB in a safe storage area, until your  
next use. WARNING! – Always keep chemicals locked 
away from children.

NOTE: Due to the formulation of the Super BevClean, the cleaner 
works on contact and is colorless and odorless. There is no waste – use 
only what you need. Super BevClean has been lab tested and proven safe for system dispensing equipment, tubing, 
pumps, dispensing heads that are all related to milk and dairy products.

BevClean Puri�ed
Water

Tubing:  Beverage/Cleaner Calculations:
3/8” ID 	 .75 oz./ft. x total length
5/16” ID	 .50 oz./ft. x total length
1/4” ID	 .3 oz./ft. x total length
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SAC403 Power Pack Components

1

2

4

3

5

6

7 8

10

11

12

9

	 1	 Pump Motor

	 2	 Recirculating Pump

	 3	 Pump Pick-up

	 4	 Accumulator

	 5	 Pump Output

	 6	 Return Flow

	 7	 Evaporator Coil

	 8	 Reservoir Tank

	 9	 Adjustable Thermostat

	10	 Differential Adjustment

	11	 Temperature Adjsutment

	12	 Fan Motor Assembly
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Basic Milk System Parts Listing

Remote Towers:
#552-SSG	 Two faucet tower
#554-SSG	 Four faucet tower
#556-SSG	 Six faucet tower

Trunk Housing: (1” armaflex)
#2021	 2+2 trunk housing
#2041	 4+2 trunk housing
#2061	 6+2 trunk housing 

Wall Mount Milk Panels:
#1010MPR-1	 Single pump, regulator panel
#1010MPR-2	 Dual pump, regulator panel
#1010MPR-3	 Triple pump, regulator panel
#1010MPR-4	 Quad pump, regulator panel
# MP-12SBP/W	 Water filter and booster pump
#1010MP6-RM5	 1 milk, 5 ratio mix flavors, panel
Note: Custom variations available

Air Compressor Components:
#1001A	 3/4 HP Beverage Air compressor
#EA143DV	 Receiver tank auto drainer
#EA118	 Air compressor install kit
#EA143CH	 Auto drain w/ cooler hanger
Note: Multiple tank receiver options available

Power Pack & BIB Racks: custom variations
#1015	 Draught s rack (basic)
#1004	 Flat rack – 2 across
#1009	 Slant racks – 2 across
#1012	 Slant racks – 3 across
#1013	 Top equipment rack
#1013A	 Top equipment, stack on #1012
#1014	 Lower pallet rack
#1014A	 Lower pallet rack, stack on #1012
Note: Custom variations available

Misc. Components:
#702	 Gallon glycol solution
#SAC-LDB1	 Single ratio-mix box
#SAC-LDB5	 Five ratio-mix box
#PPSF	 Poly Protective Spray Finish
#FP-1/4	 Ferrule ¼ inch
#FP-3/8	 Ferrule 3/8 inch
#1003S	 Single cylinder bracket/hi hoses
#1003	 Dual cylinder bracket/hi hoses/valve
#SAC-LNCL-B3	 Bev Clean milk cleaner
#SAC-7030AW	 Alcohol Wipes
#SAC-LNCL-M6	 6 product cleaning manifold
#6010RMC	 Carbon Filter Cartridge

Ratio-mix Flow Controls:
#CF800	 Flow Control 800ml
#CF900	 Flow Control 900ml
#CF1000	 Flow Control 1000ml
#CF1200	 Flow Control 1200ml
#CF1400	 Flow control 1400ml
#CF1600	 Flow control 1600ml
#CF1800	 Flow control 1800ml
#CF2000	 Flow Control 2000ml
#CF2300	 Flow control 2300ml
#CF3300	 Flow control 3300ml (milk base)
Note: custom variations by request

Power Pack Replacement Parts
#C01510H	 Recirculating Pump
#6K160D	 Pump Motor
#010-1416	 Temperature Control
#AEA2413YXA	 Refrigeration Compressor
#C-082-S	 Dryer
#Dow Therm, SR-1	Coolant Solution
#R-134A (18 ozs.)	 Refrigeration Charge
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Problem Possible Solutions

#1	Power pack has no power. n	 Check to see if it is plugged in to wall socket.

n	 Does wall socket have electrical power.

n	 Is electrical switch turned on.

n	 Is power box switch tripped off, turn it on.

n	 Check refrigeration components.

#2	Glycol not circulating. n	 Review #1.

n	 Is motor plug not plugged in.

n	 Is pump shaft hard to move, change pump.

n	 When pump is disconnected, check to see that pump motor runs, 
change if not.

#3	Milk not pouring cold enough. n	 Review #1 & #2.

n	 Check temperature of glycol, adjust thermostat if required – 32° cut-in to 
27° cut-out in non-air conditioned power pack locations.

n	 Check storage cooler temperature, should be 34°- 38°. Note: If a SAC 
plate is being used then the storage cooler can range up to 41°.

n	 SAC plates are non-mechanical and rely on the glycol temperature only. 
You will have to adjust the glycol temperature to 32° cut-in and 36° cut-
out.

#4	Milk tastes sour. n	 Review #1, #2 & #3.

n	 Check date code of milk container, replace milk.

n	 Check for sour milk inside container, replace milk.

n	 Check for when system lines were last cleaned, clean lines. Note: If milk 
was found sour in the container, you must clean lines before using fresh 
milk on system.

n	 Check faucets for cleanliness and clean them all.

#5	Flavoring is too weak or 
too over powering.

n	 Check pump regulator, readjust or replace.

n	 Check bib fitting is connected correctly.

n	 Check flavor bib date code.

n	 Clean flavor line.

n	 Check bib flavor mix ratio is compatible with mix ratio for that product 
line.

Troubleshooting
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#6	Condensed milk product 
doesn’t taste right.

n	 Check all refrigeration – storage cooler and power pack are operating a 
proper temperatures, repair if needed.

n	 Check beverage pumps are operating, repair, clean, or replace.

n	 Check ratio-mix in-line compensators are compatible with ratio required 
for condensed milk product, change if required. Clean milk side, if not 
recently cleaned.

n	 Check date code on condensed milk bib to see if it is out of date, no 
longer fresh. Change out dated bib’s.

n	 Check water filter output pressure and change water filter is found to be 
slowing down or out of date code with last filter change. Note: Water 
pressure gauge will indicate if water pressure is to low. Look for starting 
water pressure mark on gauge.

n	 Check faucet nozzle for cleanliness and clean them all.

n	 Air Compressor is not functioning properly. (Drawing Reference)

n	 Motor runs continuously – switch the emergency change-over valve 
to isolate the air compressor , if it continues to pump but gains no 
pressure, problem is at the unit – look for leaks around the pressure 
switch, compressor head, or coalescing filter, and air receiver tank, 
repair or replace, see below steps. If the unit pumps up and shuts off, 
the problem is down line from the unit - check for leaks in air lines or 
beverage pumps, repair or replace. 

n	 Leak at the tanks fittings, repair or replace, if leak is at the tank lid seal, 
then remove the lid and seal, wet seal and place back on the tank, if leak 
continues, then replace seal. Note: Caution! Always depressurize the 
receiver tank opening the tank lid or removing a fitting connection.

n	 Leak at the pressure control usually is the off load vent due to long time 
use. Replace pin valve. Check that all fittings are tight, if not use sealant 
if available to seal shut.

n	 Leak is found at compressor head. If a fitting is lose, then use sealant 
and reseal. If the leak is internal then most likely the compressor valves, 
seals, of piston are worn out. Repair by either use of replacement kits or 
order a replacement air compressor motor body.

n	 Coalescing filter leaks usually require filter changes, seal or drain wear. 
Repair by replacing damaged component or replacing entire coalescing 
filter. Note: Check valve following coalescing filter can leak if filter failure 
break-down takes place, replace check valve, use sealant.

1

5

6

7

8

4

3

10

11

9

2

Air Compressor Parts:
	 1.	 Intake Filter  #EA125

	 2.	 Compressor/motor  #MI390A

	 3.	 Coalescing Filter  #MI310
a.	Coalescing Filter w/check  

#EA140 B/C

	 4.	 Brass Ball Check #BF016

	 5.	 0-160 Gauge  #RG252

	 6.	 Pressure Switch  #MI311-1
a.	Pressure Switch  #EA141 B/C

	 7.	 Brass Change-over valve  
#BF024

	 8.	 S/S Air Reciever Tank,  
5 gallon  #MI316

	 9.	 S/S Drain Cock  #SF067

	10.	 Air Reciever Hanger  #MP1139
a.	Single Air Reciever  #EA143
b.	Dual Air Recievers  #143D

	11.	 Auto Drain  #EA143DV
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