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Thank you for purchasing an ICETRO soft serve dessert and frozen yogurt freezer. For correct 
use and maintenance of this machine, please read the manual carefully. If a problem occurs 
while using the unit, refer to this manual for troubleshooting. This manual contains a product 
warranty, so keep it for future reference. ICETRO equipment should only be installed by a 
qualified TAYLOR distributor installation professional.  

If parts or accessories not provided by your TAYLOR distributor are utilized on this equipment or 
are installed by anyone other than a TAYLOR distributor installation professional, it can void the 
warranty.  

The functions and specifications shown in this manual and on the website are subject to change 
without notice. Please visit our website at http://www.icetro.com to obtain the latest 
specifications. 

This soft serve product machine offers the following advantages: 
 

� Simple installation 
Easy to install thanks to compact design and small footprint.  

� Minimized noise  
With a high efficiency and low noise motor, the cooling system creates minimal 
noise or vibration. 

� Microprocessor control system 
Use of a state-of-the-art microprocessor control system achieves an optimal 
cooling system. 

� Pasteurization Heat treatment provides a daily heating and cooling cycle to 
safely maintain dairy products up to 14 days before a complete disassembly and 
cleaning is required   

� Defrost function 

� Ergonomic button premium LCD display panel 
Push button design for easy operation. 

� Easy to Clean                                                        
Water lines are connected directly to machine for ease of cleaning and sanitation 

� Taste and Texture Control System Separate speed controls for producing and 
dispensing soft serve products. 
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 If you sell or relinquish your ICETRO unit, 
make sure to provide the correct user’s manual with 
it. Without the manual, an accident may occur 
because of erroneous handing or operation. 
 

 Do not place any obstacle in front of the air 
vent. It may adversely affect unit’s performance. 
 

 While operating the unit close the upper cap 
completely to keep out bugs, dust and foreign 
materials.   
 

 Never operate the discharge lever during 
sterilization or defrosting. Hot material can be 
discharged and it may cause burns. 
 

 Do not install unit on a tilted surface. 
Physical injury or equipment damage can occur. 
 

 Do not apply excessive force or impact to the 
unit. Damage to the machine can occur. 
 

 Do not use or store any flammable or 
combustible materials near the unit. Fire or electrical 
shocks can occur. 
 

 Do not press “WASH” button when cylinder 
is empty. Drum bearing can be damaged because 
there is no lubrication. 
 

 To produce safe, consistent soft serve 
product it is recommended to pasteurize or clean 
this unit every day according to instructions. 
Neglecting the heat treatment or cleaning process 
will result in product spoilage.  

 

 Do not place containers, utensils, or any 
other items on top of the unit. These can fall into the 
unit, causing electrical shock or equipment damage. 
 

 Do not install machine near dust, moisture, 
or water. Electrical shock, fire or other dangerous 
conditions may result.  
 

 Do not let untrained personnel touch or 
operate the machine. The machine can be damaged 
and injury may occur. 
 

 
 
If unit will be left unused for an extended 

period, close the water supply valve and disconnect 
from power source. 
 

 If there is water inside the power supply, turn 
off power and disconnect unit from GFCI. Unit, 
power cord and GFCI must be completely dry before 
returning to use. 
 

 Do not change or make modifications to the 
power cord. Modifications can cause fire.  
 

 Do not turn the power ON/OFF with the 
circuit breaker continuously. It can cause electrical 
shocks or fire. 
 

 Do not connect too many devices into one 
electrical outlet. Dedicate one outlet to this machine. 
Overloaded circuits cause fire. 
 

 Do not touch the GFCI with wet hands. It can 
cause electrical shocks or fire. 
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Section 2  Parts Identification 

0 0 
Figure 1 
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CYLINDER (“DRUM”) 
BRUSH  

1EA 

FREEZER DOOR 
BRUSH 

1EA 
 

FEED TUBE BODY 
BRUSH  

1EA  

FEED TUBE 
BRUSH 

1EA 

HOSE 
1EA 

SCRAPER BLADE  
6EA 

FEED TUBE  
1EA 

FEED TUBE BODY 
1EA 

UNION FITTING 
1EA  

MANUAL 
1EA 

FREEZER DOOR GASKET 
1EA  

FEED TUBE GASKET 
1EA 

BEATER BLADE BEARING 
1EA 

LUBRICANT – FOOD GRADE 
1EA 

O-RING REMOVAL TOOL 
1EA 

ACCESSORIES & ATTACHMENTS 

DRAW VALVE GASKET 
2EA 

Figure 2 
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Section 3  Specifications 
 

CLASSIFICATION SPECIFICATION 

Product name Soft Serve Machine 

Model name ISI-161TH 

Voltage Rating  1 PH, 115V, 60Hz 

Power consumption 1.35 KW 

Amps  13 A 

 
Dimensions 

including lever 
and feet 

WIDTH(W) 300 mm (12”) 

DEPTH(D) 838 mm (33”) 

HEIGHT(H) 838 mm (33”) 

Cylinder capacity 1.4 L (1.5 qt)   

Hopper capacity 3 L (3.2 qt) 

Consecutive selling  
(30 second interval)  

3 Cups (15 Cups)       

Initial sales hours 8 minutes once operator hits “AUTO” 

Hopper and Standby temperature Maintain under 5° C (41° F)  

Compressor Hermetic 

Heat Treatment 68° C (155° F) for 30 Minutes 

Air filter for condenser Located at bottom 

Refrigerant amount 500 g (17.64 oz.) 

Refrigerant Material R-404A 

Display system LCD screen 

Net weight (before crating) 90 kg (216 lbs) 

Gross weight (Shipping) 103 kg (227 lbs) 
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Section 4  User Interface 

 
 

 
 

Check Prior to Use 
 
� Do not obstruct air intake and discharge 

Air suction and discharge must be kept clear for 
optimum cooling performance. 

� Recommended Daily Cleaning 
It is recommended that the barrel, the hopper, 
agitation impeller, beater, feed tube, draw spout 
and the draw valves are cleaned every day. 

� Weekly Air Filter Cleaning 
For better machine performance, clean air filter 
weekly. 

� Clean the condenser once a month. 
Clean the condenser at least once a month. 
More frequent cleaning is recommended. 

  

 Install machine in a dedicated outlet 
equipped with a GFCI (Ground Fault Circuit 
Interrupter) with more than 15 amps  

 

The power cable must be connected before 
the unit can be operated normally 

     For your information 

If you intend to leave machine unused for an 
extended period, wash and sanitize it and turn off 
the water supply valve.  
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Button Display Names and Functions 
 
 
 
 
 

 
 
 

 
 
 
  ‘SET’ 
� Button is used to change the setting. 

Press the ‘DEC.’ & ‘INC.’ buttons at the 
same time for five seconds to lock or 
unlock the touch buttons. 

PASTEURIZE STAND-BY MIX-LOW 

PASTEURIZE WASH STAND-BY 
 

DEFROST AUTO STOP 

BOILING 

REGENERATION 

‘WASH’ 
� Button is for wash function. 

‘PASTEURIZE’ 
(Heating, Heat) 
� Used when pasteurizing the soft serve 

product or ingredients in the hopper. 

‘BOILING’ 
(‘DEFROST’ + ‘WASH’) 
� Raises water temperature to kill 

bacteria and sanitize while cleaning 
the system.  

‘MIX-LOW’ 
� Light blinks when ingredient level is 

running low.  
� Light remains on if ingredients are empty. 

‘STAND-BY’ 
� While the ingredients in the drum 

and hopper are being refrigerated. 

‘STOP’ 
� Button is used to stop all the 

functions. 

‘DEFROST’ 
(‘DEFROST’ + ‘AUTO) 
� Used when defrosting  

the unit. 
 
‘REGENERATION’ 
(‘DEFROST’ + ‘AUTO) 
� Used when the soft serve  

product appears watery. 

‘DISPLAY WINDOW’ 
� Displays the progress of 

soft serve formation in 
operation. 

DEC. SET INC. 

SELECT 

Figure 3 

‘SELECT’ 
� Press SELECT button for three seconds 

to check temperature, heat treatment 
success or failure, cleaning success or 
failure and error record and logs. 

‘AUTO’ 
� Sets mode to automatically make 

soft serve products. 
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MODES Detailed description of each mode function

‘AUTO’ Mode’ Making soft serve product  
 
Pour the raw mix or ingredients into the hopper and 
press the ‘AUTO’ button. The following status 
display will be shown. 
 

Figure 4 
 
Current level of soft serve product is indicated. 
 
To check ‘AUTO’ Mode level set up 
Press the ‘SELECT’ button to display the level 
setting (Current, Set-up, No-load) of product. 
 

 
Figure 5 

 
To change product level setting, press the ‘SET’ 
button for three seconds. 
(For further details, see ‘Adjusting Setting Value’ 
section.) 

To check condition of ingredients  

To confirm the condition of the ingredients in the 
hopper, press ‘SET’ button. 

Figure 6 

Information including the temperature of the hopper 
and cylinder can be obtained. To change the 
temperature, press the ‘SET’ button for three 
seconds. (For further details, see ‘Adjusting Setting 
Value’ section.) 

 

AUTO Mode continued… 

When soft serve product has been produced, the 
compressor will be shut down for a while, and the 
status will be displayed.  

 
Figure 7 

TIME: The time remaining until compressor restarts 
will be displayed in minutes (min). If the ambient 
temperature is high, the compressor may start up 
sooner than the indicated time. 

PRODUCT LEVEL: Soft serve product level In the 
unit is indicated. Starting at 100%, the value will 
decrease as time passes, faster if the ambient 
temperature is higher. 

 

 

 

 

     For your information  
The soft serve product level default is set by the 
manufacturer. The types of ingredients and 
amount of wear to the scraper blades will impact 
correct settings. These should be adjusted 
accordingly by the installation technician. 

When changing the ingredients, consult with a 
TAYLOR distributor installation professional to 
adjust the settings. 
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To check ‘PASTEURIZE’ mode 
temperature setting 

Current temperature and duration of pasteurization 
process are indicated, Press ‘SELECT’ button to 
display the Control Temperature in the hopper and 
cylinder. 
 

 
Figure 13 

‘HEAT STAND-BY’ Mode - Hopper 

After pasteurization, this stage refrigerates the raw 
material in the hopper and cylinder (“drum”) to keep 
it cool. The refrigeration process is applied to the 
hopper first and the cylinder (“drum”) next. 

 
Figure 14 

‘HEAT STAND-BY’ Mode – Cylinder  

 
Figure 15 

Standy-by hopper and cylinder (“drum”) 
simultaneously after completing  
‘PASTEURIZE’  

When the hopper and cylinder (also called a “drum”) 
are refrigerated simultaneously, the temperatures of 
the hopper and cylinder are indicated as shown in 
Figure 16 below. 
 

 
Figure 16 

 
 

 
 
Check the setting 

Press the ‘SET’ button lightly to enter the mode 
where set-up value can be confirmed. 

In the confirmation mode, Press the ‘SET’ button to 
see the setting values in the following order. 
 

 
Figure 17 

 
The temperature setting in the hopper and the 
cylinder is displayed. 
 

 
Figure 18 

 
The rated voltage, frequency and current of the 
freezer are displayed. 
 

     For your information  

 While the ‘PASTEURIZE’ function is 
operating, do not touch beater cover or hopper 
cover because they are hot. Do not disassemble 
or modify. The hot ingredients can cause bum 
injuries. 

 If the ‘PASTEURIZE’ function has not 
been done, remove any ingredients or product in 
the hopper and perform cleaning.  

DEC. SET INC. 
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Figure 19 

 
The version No. of the software operating the 
Main PCB, Vend PCB, Control PCB, and Door PCB 
are displayed. 
 

 
Figure 20 

 
The time and date set up in the freezer are 
displayed. 
 

 
Figure 21 

 
No-load current of the beater motor is displayed. 
First: No-load current when controlling soft serve 
product first Run: No-load current when controlling 
product during operation 
 

 
Figure 22 

 
Draw: No-load current when discharging After Draw: 
No-load current after draw 
 

 
Figure 23 

 
Check the record 

Press the ‘SELECT’ button for three seconds to 
check the records in the order of Sterilization, 
Washing, and Error. 

Display items can be changed with the ‘DEC.’,‘INC.’ 
buttons. 

To check the date, there has to be at least one 
record. Press the ‘SELECT’ button shortly to see the 
year, month and date. Multiple records can be 
viewed using the ‘DEC.’ and ‘INC.’ buttons. 

 
Figure 24 

 

 
Figure 25 

 
Figure 26 

 
Figure 27 

 
Figure 28 

 

DEC. SET INC. 

 



 

Model ISI-161TH 13 User Interface 

 
Figure 29 

 
Figure 30 

 

Change the setting 

Press the ‘SET’ button for three seconds to enter the 
setting change mode as follows. 
 
 

 
Figure 31 

 
Move to other items using the ‘DEC.’ and ‘INC.’ 
buttons. Press the ‘SET’ button. While the setting 
value is flashing, change the value using the ‘DEC.’ 
and ‘INC.’ buttons. 
 
Press the ‘SET’ button again to go to another item. 
To change several values in an item, move to 
another value using the ‘SET’ button. 
 
When the last value is changed, the first screen of 
the item appears. If you press the ‘SET’ button again 
for three seconds, then you can exit the setting 
change mode. 
 

3-1 : Adjust viscosity set point. 
 
This item is used to adjust the viscosity set point by 
amperage draw (current draw) in product formation 
stages such as first, Run, Draw and After draw. The 
larger the number is, the harder the soft serve level 
is. The smaller, the softer it is. If viscosity set points 
are too high, then the number of soft serve cups sold 
can be decreased.  
 

 
Figure 32 

The level of soft serve at the start of production. 
After 100%, production will be done at the level as 
shown at ’Run’. ‘Draw’ is applied when discharging 
product. 
 

 
Figure 33 

 
3-4: Adjust the hopper cooling 
temperature. 
 
This item is used to adjust the cooling temperature 
of the ingredients in the hopper. The larger the 
number is, the higher the storage temperature is. 
The smaller the number is, the lower the storage 
temperature is. 
 
If you keep the storage temperature too low, then it 
can form ice in the ingredients in the hopper. If you 
set it too high, it can cause decay of the ingredient in 
the hopper. 
 

 
Figure 34 

 
3-5: Voice guidance and volume level 
can be selected. 
 
Voice guidance time can be set up. 
 

DEC. SET INC. 

SELECT 
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Figure 35 
 
3-6: The time and date of the internal 
clock can be set up. 
 

 
 

Figure 36 

 

         Important  
 
The soft serve level is configured to the default 
factory setting and shall be adjusted depending 
on the raw materials. Adjust the settings upon 
consulting with the installation engineer when 
changing the soft serve level. 
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Section 5  Operating Procedures 
     

Making soft serve 
1. Open hopper cover and put in the correct 

amount of ingredients. 

 
 

Figure 37 
2. Insert the feed tube body and feed tube into the 

hopper.  

 
 

Figure 38 
3. Close the feed tube hole and insert the agitator 

paddle. Discharge 300g and pour it back into the 
hopper with the ingredients. 
 

 
Figure 39 

4. Operate the machine by pressing the AUTO 
button.  

 
Figure 40 

5. Open the feed tube hole after ice cream is fully 
formed. 

 

      FEED TUBE  

   FEED TUBE BODY 

AGITATOR  

 

 

FEED TUBE 

STAND- MIX-

WAS STAND-

BOILIN 
G AUTO STOP 

REGENERATI

    

    For your information  
 
The smaller the feed tube hole is, the higher 
the overrun (air content) will be. 

� In case of continuous sales, the 
ingredient supply gets lower and the soft 
serve is let out slowly. 

� The feed tube hole can get clogged, so 
check it and wash it periodically during 
use. 

� The manufacturer will not be liable for 
any problems (e.g., spoilage of materials, 
overcooling, non-production of soft 
serve) caused by using materials in non-
frozen state 10°C (50°F). 

� Using very thick ingredients such as acai 
berry, please remove feed tube and its 
body. Using feed tube with these types of 
ingredients may starve the cylinder. 
.  
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Improving soft serve product 
consistency 

1. Remove the feed tube from the hopper. 

 
Figure 45 

 

2. Press 'STOP' and 'DEFROST' on the control 
panel. 
 

 
Figure 46 

 

3. Insert the feed tube back after defrosting is 
complete and cover the hole. 
When you move to 'AUTO' mode after 'STAND-
BY' mode, please make sure to clean the feed 
tube and feed tube body so you can see the 
feed tube hole. This prevents clogging. 

Discharge 300g of ingredient by pulling the 
discharge lever and put it back in the hopper. 
Press 'AUTO' to start making soft serve. 
 

 
Figure 47 

 

4. When soft serve quality that can be served is 
fully produced, open the feed tube hole again in 
the hopper. 
 

 
Figure 48 

 

   

PASTEURIZE   

 

   

 

 

� When ingredients with too much milk fat are used, the consistency of the soft serve product will 
appear poor if only a small amount of product is served over 5-6 hours. In such case, use the 
above-mentioned method to improve the consistency of the product. 
 

� The feed tube hole gets easily blocked: Be sure to check and clean it frequently while operating the 
machine. 

 
For your 

information 
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Adjustment method for Feed Tube 
 
The feed tube is made up of two parts. 

 
Figure 53 

 
The part that is inserted into the hole of the hopper 
is called the body and a tube is inserted into this. 
The tube has a hole at the top and at the bottom. It 
can’t be inserted in the reverse direction. 
 
 
 

Figure 54 
 

Figure 55 shows the feed tube with a blocked hole. 

 
Figure 55 

 

If you align the protrusion of the upper area of the 
feed tube body with the area having no hole in the 
upper area of the tube, then the hole in the lower 
area of the feed tube body will be blocked. 
Condition of use:  

1. Initial soft serve making 
2. “Heating” mode executed 
3. “Regeneration” mode executed 

 

Figure 56 shows the feed tube aligned with a large 
hole.

 
Figure 56 

Align the protrusion of the upper area of the feed 
tube body with the large hole in the upper area of 
the tube. Decrease the overrun and increase the 
amount of ingredients injection in this way when you 
need continuous vending of the product. 
Condition of use:  

1. When the “Auto” mode is executed 
 
Figure 57 shows the feed tube aligned with a small 
hole. 

 
Figure 57 

 
Align the protrusion of the upper area of the feed 
tube body with the small hole in the upper area of 
the tube. Then it will be aligned with the small hole in 
the lower area of the feed tube body. Increase the 
overrun and decrease the amount of ingredients in 
this way when you expect a small amount of sales. 
 
Condition of use:  

1. When the “Auto” mode is executed 
 

       FEED TUBE BODY 

A small hole can improve the overrun, but it may depend on the amount of soft serve mix (ingredient) 
in the freezing cylinder. The lower the amount of mix in the freezing cylinder, the higher the overrun. 
The higher the amount of mix (ingredient), the lower the overrun. 

 
For your 

information 
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Figure 63 

6. After process, press the WASH button to release 
the water and rinse the machine with clean 
water. 

7. Stop the wash by pressing stop button (do not 
turn off the power switch) and loosen the freezer 
door bolts diagonally by the order shown in the 
picture and separate the freezer door from the 
soft serve freezer. 

  
Figure 64 

Remove the beater and separate it from the 
freezing cylinder. Clean the inside of the cylinder 
with a brush and wipe with a soft cloth. 
 

 
Figure 65 

8. Remove the beater blade and clean the blade 
hole with a brush. Wipe out moisture with a soft 
cloth. 

9. Draw valve handle and pivot pin should be taken 
out of freezing cylinder door to clean as shown 
in Figure 66.  

 
Figure 66 

10. Using a brush, clean the inside of the draw valve 
hole on the freezing cylinder door and remove 
any remaining moisture with a soft towel. 
 

 
Figure 67 

Please use the “O-ring Removal Tool” when 
removing O-rings from the draw valve to avoid 
damaging them. Wash the O-rings and draw 
valve parts thoroughly. Clean the agitator using 
bushes included with this unit. 
 

 
Figure 68 

11. Clean feed tube body and tube with brush. 

 
Figure 69 

12. After cleaning, dry and reassemble the parts in 
reverse order. 

 

 

BEATER/SCRAPER BLADES 

     PIVOT PIN 

DRAW VALVE 

 

BEATER GASKET 

� Wear rubber gloves when cleaning the inside of the system.  
Otherwise, electric shock or injury may be caused.  

Caution 
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Beater and beater cover assembly 
method 
Beater assembly: 
1. Assemble the beater blades by rotating on the 

beater wing. 
 

 
Figure 76 

 

 
Figure 77 

 
2. Insert the assembled beater assembly into the 

cylinder. 

 
 

Figure 78 
 

Beater cover assembly: 
1. Apply some food grade lubricant on the O-rings 

of the piston (draw valve) and slowly insert the 
piston into the piston hole making sure its head 
is horizontal to the beater cover (freezer cylinder 
door). 

 
Figure 79 

2. Insert the O-ring for the beater cover (freezer 
cylinder door) along to groove on inner side of 
the beater cover (freezer cylinder door) 

 
Figure 80 

 
3. Insert the draw handle into the piston hole (draw 

valve hole) in upper part of draw valve and the 
pivot lever into the beater cover and the lever 
hole. 

 
Figure 81 

O-RING 

SHAFT LEVER 

 

BEATER 
WING 

SCRAPER BLADE 
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4. Assemble the mixing shaft and the beater 

bearing. 

5. Fully tighten the 4 beater cover nut studs. Soft 
serve product may leak if they are not fully 
tightened. 
 
 

 

 
Figure 82 

 
 
 

Figure 83 
  

BEATER  
BEARING 

FREEZER DOOR STUD NUT 

MIXING 
SHAFT 
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How to upgrade the program  

 
Figure 84

1. Download the program from our website or the customer service center of the company to 
a USB driver. 

2. Insert the USB memory stick into the USB port on the front of the product. 
3. Turn off the power switch on the front side of the unit, and then turn it on. 
4. Wait for approximately 5~10 minutes until the front LCD screen lights up. 
5. To initialize the unit after software update: Select any other model on menu 4-0, save it and 

exit. Then return to menu 4-0 and select original model. Save and exit. (For example: ISI-
161TH USA to ISI-161TH Korea for reset and come back to ISI-161TH USA.) 

6. Power off the product and restart it. 
7. Pour soft serve ingredients and use the product as per the instructions herein. 

POWER SWITCH 

ON    OFF 

USB PORT 

INSIDE: USB DOWNLOAD

SIDE PANEL L

INSIDE: CONTROL BOX

GREEN LAMP 

USB PORT 

USB DOWNLOAD PCB 
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How to download new software to 
USB memory stick 
How to write a new software on USB memory stick. 
1. Copy new software on the USB memory stick to 

folders named "MINI_Main.hex" and “Voice”. 
 

�8�6�%�� �6�7�2�5�$�*�(���)������    �?
�)�L�O�H�� �(�G�L�W�� �9�L�H�Z�� �7�R�R�O�� �+�H�O�S��    

�$�G�G�U�H�V�V�� F: W USB STORAGE   �z   �*�R��

�1�D�P�H�� �7�\�S�H�� �'�D�W�H��  

 MINI_Main.hex hex 2012-12-18...   

 

 
Figure 85 

 
2. Insert the USB memory stick in the USB 

downloader.  

3. Turn on the power. 

4. The front LCD will light up when the software is 
fully downloaded. 

5. Reset the product as per the instructions on 
page 27 after removing the USB memory stick. 

 
 

 

      For your information 

� If upgrade is not complete within 30 
minutes, turn off the power, insert the USB 
memory again, and turn it on again. If the 
problem persists, please contact your 
nearest Taylor distributor. 

� Delete the date and version from the 
name of the original file 
“MINI_Main_2017.02.03.hex” and copy 
the file as follows: 
“MINI_Main.hex” 
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Section 6  Troubleshooting Guide 
  

Cautions for operation of soft 
serve machine 
1. We highly recommend using the proper liquid 

ingredients. If you intend to use powder 
ingredients by mixing it with water or milk, be 
sure to follow the mixture ratio suggested by its 
manufacturer. 

(This machine should use properly mixed 
ingredients in order to produce good-quality soft 
serve. Please use additional caution if you 
intend to use powder-type ingredients. They 
tend to get lumpy or separate over time from the 
water or milk, which results in over-freezing, 
poor product quality and issues with machine 
operation.) 

2. Even if you use the proper liquid ingredients, 
adding an additive to it or arbitrarily adjusting the 
dilution ratio may result in poor quality of the soft 
serve or over freezing. 

We do not provide warranty or assume 
responsibility for issues related to the 
ingredients. Be sure to check and follow the 
dilution ratio. 

3. Powdered ingredients must be mixed manually 
and slowly.  

If the powdered ingredients are mixed fast using 
mechanical means, too much oxygen will be 
mixed into the final product, which causes 
oxidization and coagulation over time. 

In this case, the ingredients will become lumpy 
like pieces of tofu, causing trouble with the 
supply of the ingredients and over-freezing. 

4. Over-freezing may also occur when there is not 
enough ingredient supplied to the freezing 
cylinder. Be sure to check the volume of 
ingredients, so the unit is always operated with a 
sufficient amount. Due to the nature and 
viscosity of soft-serve ingredients and “mix” it 
can get lumpy and block the feed tube (mixing 
valve) hole through which the ingredients are 
supplied to the freezing cylinder (drum). Be sure 
to remove and wash feed tube frequently. 

5. If the unit is not used for an extended period of 
time, ice crystal formation may occur in the 
freezing cylinder. In this case, the product will 
become too thin, or over freezing will occur. Be 
sure to operate the unit on a regular basis even 
when there is no demand, in order to minimize 
wait time and to ensure quality of product.  

6. Re-use of ingredients will result in poor quality 
soft serve product and over freezing. When 
making a fresh batch of product, refill unit with 
new ingredients and re-start.

 

  





 

Model ISI-161TH 31 Troubleshooting Guide 

 
State Please check 

There are lumps of milk 
fat in the product. 

���� If the ingredient has too much milk fat, lumps may formed. 

The feed tube hole needs to be smaller if you serve fewer cups of soft serve per unit hour. Try defrosting 
and resuming soft serve production if soft serve appears to be too thin. 

(This will not be the case if a sufficient number of cups of soft serve are served.) 

The amount of soft 
serve produced in a 
session does 
not seem to be 
consistent! 

���� Please check if the level of soft serve is set too high. 

The deviation of amount of produced soft serve will get bigger if the level of soft serve is set too high. 

���� Please understand that precise control of the amount is extremely difficult since the machine controls 
the amount of production based on the time of operation, making it sensitive to the quality and 
conditions of ingredient, amount of ingredient in the hopper, the quality after producing soft serve, and 
changes in quality after no production for an extended period. 

Please familiarize yourself with this user manual to ensure consistency of operation. 

The soft serve has 
gone bad! 

1. This product requires cleaning on a daily basis, Any ingredient left in the unit after a day's service must be 
discarded before starting production the next day. Start each day with a fresh batch of mix or ingredient. 
This product requires at least “Pasteurization” if cleaning is not possible. We do not assume responsibility 
for spoilage or poor product quality if these requirements are not followed.  

 
 
Replacement cycle of consumable parts 

PART NAME Replacement cycle Quantity 

DOOR GASKET  

DRAW VALVE O-RING  

FEED TUBE O-RING  

3 months 

3 months 

3 months 

1EA 

2EA 

1EA 
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Section 7  Parts List 
  

Operator Parts 

 
Figure 86

ITEM DESCRIPTION Part No. 
1 Hopper Cover 317140700 
2 Water Faucet 241000100 
3 Air Vent 317185800 
4 Back Panel 317180700 
5 Side Panel - Right 317180600 
6 Nose Cone Stud 317072600 
7 Foot - Rubber 302006600 

 

ITEM DESCRIPTION Part No. 
8 Air Filter 640007800 
9 Shield - Splash 336027900 

10 Tray - Drip 336027800 
11 Side Panel - Left 317180500 
12 Agitator 390001400 
13 Feed Tube 729008400 
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Beater Assembly 

 
Figure 87

ITEM DESCRIPTION Part No. 
1 Draw Handle 309005400 
2 Draw Valve 303304600 
3 Shaft - Pin 315002900 
4 O-ring – Draw Valve, Upper  303039500 
5 O-ring – Draw Valve, Lower  303041300 
6 Screw - Adjustment 210818100 
7 Hex Nut 215011000 
8 Door – Freezing Cylinder 303018100 
9 Nut - Stud 342004100 

 

ITEM DESCRIPTION Part No. 
10 Cap – Design 388008200 
11 O-ring – Lever Shaft 303020000 
12 Pin - Pivot 314040300 
13 Baffle 314015601 
14 Gasket - Door 303018100 
15 Bearing – Door Hub 310003502 
16 Scraper Blade 403015000 
17 Beater 403022400 
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Section 8  Warranty 
  

 

 

 

Free repair 
1. Error in performance or functionality during normal operation before the warranty expires 

 

Billable repair 
1. If the warranty has expired. 

2. If installation is required again due to incorrect installation by the customer or the store. 

3. If installation is required again due to relocation of the machine. 

4. If the malfunction is not attributable to the machine. 

5. If the wrong power specification is applied. 

6. If damage is caused by using accessories that are not recommended by the manufacturer. 

7. If damage is caused by external force or dropping of the machine. 

8. If damage is caused by natural disaster, such as lightning, fire, earthquake, storm, typhoon, etc. 

9. If any accessory or consumable becomes obsolete or its service life comes to an end. (Gaskets, O-rings, 
blades, cleaning brushes, etc.) 

10. If foreign objects are put into the machine such as water, beverage, coffee, toy, etc. 

11. If external force is applied during installation or usage, causing damage or malfunction. 

12. If directions for installation or standards are not followed. 

13. If the customer arbitrarily disassembled and lost or damaged any part. 

14. If a person other than an authorized engineer from your Taylor distributor repairs or modifies the machine. 

15. If malfunction is caused by failure to follow the "Safety warning / caution" on the user manual. 

 

 
ICETRO AMERICA, INC 

 
 

 

 

  

If the warranty is not registered through your distributor, or if it is hard to determine the date of purchase due 
to other reasons, warranty is applied after 6 months from the manufacturing date. 



 

 

Notes: 
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