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HYGIENE INSTRUCTIONS FOR PERSONS

RESPONSIBLE FOR OPERATIONS

The following explanations on the hygiene of the beverage dispenser
should help you to optimise the use of the appliance to suit your needs
and ensure hygienic operation at all times. Please also note that in our
beverage system only beverage concentrates from Wolfgang Jobmann
GmbH may be served.

1. Cleaning

e The quality level of the cleaning of all parts of the appliance that
come into contact with the beverage is of utmost importance for
the hygiene of the beverage dispenser. The best results are achie-
ved in a dishwasher at a temperature of at least 60° Celsius. Al
container parts are suitable for this cleaning method and, with the
exception of the dispensing hose, can be placed directly into the
machine. Due to its unfavourable shape for machine cleaning, the
dispensing hose must be briefly pre-cleaned with the round brush
supplied.

e |t can be cleaned by hand using a commercially available, food-
safe dishwashing detergent. Particular care must be taken to en-
sure that the parts are wiped down thoroughly in order to comple-
tely remove any adhering beverage residues. With the exception
of the dispensing hose, this should only be done with a soft cloth.
Under no circumstances should sponges with abrasive surfaces or
brushes be used. This may lead to the formation of grooves in the
container — hygienically flawless cleaning of the surfaces is then no
longer guaranteed.

e  After cleaning, the appliance should be carefully dried and imme-
diately reassembled, even if will not be used immediately. This is
both the best way to protect it against contamination and also pre-
vents individual parts from being lost. It is also convenient as the
assembled appliance does not take up any extra space.

2.0peration

e A properly cleaned appliance can be operated continuously for up
to 60 hours and refilled as often as required without cleaning. Con-
tinuous cooling must be ensured during this time. If a cold room
with temperatures between +1° and +8° Celsius is available, it is
advisable to store the container there for longer idle periods, e.g.
at night. This saves energy costs and protects the beverage from
unwanted access. Depending on the application profile of the ap-
pliance, it should be checked whether and when there is sufficient
time for proper cleaning within the 60-hour period. “Quick clea-
ning” by hand under time pressure should be avoided at all costs.

e [f the appliance is refilled without cleaning, special attention must
be paid to the flavour cap as it is in direct contact with the be-
verage. The flavour cap may only be placed on the inside of the
previously inverted cover — in all other cases there is a risk of the
flavour cap contaminating the beverage. Please also note that wa-
ter should only be poured into the container from a clean vessel.
Organisational measures should be taken to ensure that such a
vessel is available at all times. As refilling often has to be carried
out under time pressure, there is a high risk of using an unsuitable
but immediately accessible vessel, with potentially serious conse-
quences for product quality.

e |f no drinks are dispensed for a period of more than 8 hours, the
dispensing hose must be rinsed by dispensing a cupful (approx.
0.2 litres).

e |f additional product protection is not provided by a properly secu-
red interlock or other safety closure, the appliance must be kept
under supervision in order to protect it against wilful contamination.
The locking devices used in the Aroma-Safe system are suitable
protective devices for perishable foods within the meaning of the
Food Hygiene Ordinance and therefore comply with the ordinance
in terms of product protection.

e During operation, the formation of condensation on the outside of
the container is usually a reliable indication that the cooling system
is functioning properly. If humidity is low this may not occur, and
it may occasionally be necessary to check by hand whether the
container wall is cold.

e Inthe event of malfunctions, the most important action, apart from
interrupting the power supply, is to permanently prevent the bever-
age from being dispensed. The design of the appliance allows this
to be easily done by removing the container. If a rectifiable cooling
fault is detected within one hour of filling, the beverage can conti-
nue to be used. Otherwise, once the beverage has warmed up, the
container must be emptied and cleaned.

3.Mobile use

The device is generally suitable for mobile use, e.g. at events, even un-
der improvised conditions. However, a few basic rules must be obser-
ved to ensure hygienic operation:

e Water fit for drinking must be available; if there is the slightest
doubt, it should not be used. Fresh water must be fetched from
the tap in a suitable vessel for each filling. Water from canisters and
containers with an unknown standing period must not be used.

e As on-site cleaning cannot usually be carried out to the required
quality, it should be checked beforehand whether the 60-hour in-
terval can be adhered to.

e The power supply must be secured. Short interruptions of up to
about 10 minutes per hour can be tolerated. However, it must be
ensured that these interruptions are immediately identified and that
the beverage does not heat up without this being noticed.

e  Fortransport, all removable parts should be placed in the container
after cleaning and the container should be closed with the lid — if
necessary, secure the lid with adhesive tape.

4. Hygiene control

e  The hygiene check of the appliance is primarily a cleaning check.
Thus a cleanliness check should be carried out when the appliance
is freshly cleaned and not filled. Special attention should be paid
to the inside of the dispensing hose: if it is in doubtful condition,
it must be replaced with a new one. When cleaning by machine,
if there are streaks or deposits on the container wall a check that
the dishwasher is working properly should always be carried out.
When cleaning by hand, a white-grey coating may appear if the
water used is very hard. It is harmless. However, if the hardness
level of the water used is not high the cleaning process should
be checked. The cause is usually an unsuitable cleaning agent or
inadequate rinsing with clean water.

e Of course the general rules of personal hygiene in the food sector
also apply when handling the appliance. The freshly cleaned appli-
ance must always be assembled and filled with clean (or at least
freshly washed) hands.

With regard to the assembly and disassembly of our beverage dispen-
ser, we refer here to the ORANKA “Quick Guide Standard Beverage
System” or “Quick Guide Exclusive Beverage System”.

We hope you enjoy using the patented ORANKA beverage dispenser.
If you have any questions about hygienic use of the appliance, please
contact us:

Wolfgang Jobmann GmbH - Quality assurance
GutenbergstraBe 10/12 - 21465 Reinbek - +49 40 - 722 30 26

www.oranka.com
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Auf der Grundlage der im Auftrag der Wolfgang Jobmann GmbH durchgefiihrten
Prifung bestétige ich, dass der ORANKA-Dispenser die Anforderungen der EG-

Hygieneverordnung erflillt und fiir den hygienisch einwandfreien Getrdnkeausschank in
der Gemeinschaftsverpflegung geeignet ist.

Auf der Grundlage der ,Hygienehinweise flr Betriebsverantwortliche” und der hieraus
abgeleiteten HACCP-Dokumentation ist ein einwandfreier Einsatz des ORANKA-

Dispensers gewébhrleistet.
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