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PumP PaRts

imPoRtant instRuCtions

GAGING COLLARS (Portion Control) 
Each collar added reduces 
portion served by .25 oz

KNOB

LOCKING COLLAR

HEAD TUBE

HEAD INSERT

SPRING

WASHER

PISTON

SEAL ASSEMBLY SEAL 
SEAL O-RING

LID

CYLINDER O-RING 
(1 5/16” D)

CYLINDER

VALVE BODY

DISCHARGE TUBE

DISCHARGE TUBE NUT

DISCHARGE TUBE O-RING (1”D)

.125 oz

model:

CP-RP



PumP disassemBly 
Before firSt uSe And After uSe dAily, diSASSemBle 
And cleAn pump. 

1	 pump out All (if Any) remAining food product 
from inSide pump Body.

2	 WASh And rinSe off outSide of pump Body.

3	 fluSh out And rinSe through inSide of pump.

•	 place lower end of pump into container full of 
water and operate pump until all (if any) remaining 
product is expelled and only warm water flows from 
discharge tube. then remove pump from container 
of water to disassemble.

•	 use a container to collect small parts of pump to 
prevent any loss.

4 remove plunger ASSemBly And lid from 
pump Body By turning locking collAr And 
diSchArge tuBe nut counterclockWiSe.

5 remove cylinder And diSchArge tuBe from 
vAlve Body By rotAting counterclockWiSe to 
releASe from SlotS in vAlve Body.

6 remove lArge o-ring from vAlve Body.

7 remove SmAll o-ring from diSchArge tuBe.

•	 Be careful not to damage o-ring when prying it off 
of discharge tube.

8 remove knoB from plunger ASSemBly By 
rotAting counterclockWiSe.

•	 firmly hold head tube towards piston head while 
unscrewing knob. pressure on spring will release 
and push knob off rapidly.

9 remove locking collAr from heAd tuBe.

•	 remove gaging collar(s), if used, from head tube by 
sliding them off. 

J remove heAd inSert from inSide heAd tuBe.

K remove Spring from piSton.

L remove WASher from piSton.

M remove SeAl ASSemBly from piSton heAd.

•	 Be careful not to damage seal when prying it off of 
piston head.

N remove o-ring from inSide SeAl

•	 Be careful not to damage o-ring when prying it out 
of seal.

PumP Cleaning 
Before firSt uSe And After uSe dAily, diSASSemBle 
And cleAn pump. 
StAinleSS Steel pArtS cAn corrode. 
it iS importAnt to cleAn, rinSe, SAnitize, And dry 
theSe pArtS dAily And properly. 
fAilure to comply With Any of theSe 
inStructionS mAy void unit WArrAnty.

1	 See pump diSASSemBly.

2	 WASh And ScruB All pArtS With diShWAShing 
detergent And hot WAter dAily. 

•	 Wash small parts in a pan or other container 
to prevent part loss.

•	 Use supplied brushes to clean all confined 
areas. Maintain a clean and efficient pump 
by using the brushes supplied with pump to 
prevent product build up inside pump.

•	 imPoRtant PumP aReas to Clean: Clean 
inside cylinder thoroughly with brush 82049.
Clean inside discharge tube and valve body 
thoroughly with brush 82526.

•	 do not use abrasive cleansers, scrapers, steel pads, 
steel wool, or other cleaning tools that can scratch 
surfaces.

•	 A general purpose, nonabrasive cleaner may be 
used on hard to remove food deposits.

•	 do not use cleansing agents with high 
concentrations of acid, alkaline or chlorine.  
these agents can corrode stainless steel.

•	 do not use ammonia to clean pump parts.  
Ammonia can damage plastic parts.

•	 A nontoxic glass cleaner may be used for cleaning 
any stainless steel parts.

3	 fully rinSe All pArtS thoroughly With cleAr 
WAter. 

•	 fully rinsing all parts can help prevent corrosion.

4	 dry All StAinleSS Steel pArtS With A cleAn 
Soft cloth. 

•	 various elements and minerals, such as chlorides in 
tap water, can accumulate on stainless steel parts 
and create corrosion. 

•	 to prevent corrosion on any stainless steel parts, 
it is important to fully dry with a clean soft cloth 
regularly.

5	 SAnitize pArtS folloWing your locAl 
SAnitizAtion requirementS.  
All pArtS in contAct With food muSt Be 
SAnitized.

•	 Allow parts to fully air dry after sanitization.

•	 dishwasher safe.

imPoRtant PumP aReas to Clean:
Clean inside disChaRge tuBe and 
taPeRed end of disChaRge tuBe

Clean-in-PlaCe PRoCeduRe 
foR PumPs 
cleAn-in-plAce iS A BASic four Step pump fluShing 
proceSS: cleAn, rinSe, SAnitize, And rinSe. 

Clean:

1	 pump out All (if Any) remAining food product 
from inSide pump Body.

2	 WASh And rinSe off outSide of pump Body.

3	 fluSh out And rinSe through inSide of pump.

•	 place lower end of pump into container full of 
water and operate pump until all (if any) remaining 
product is expelled and only warm water flows from 
discharge tube. 

4	 mix 2 oz (5 ml) of diShWAShing detergent 
(dAWn diShWAShing liquid) With 1 quArt  
(.95 l) of hot tAp WAter (ApproximAtely 
110°f/43°c).

5	 plAce loWer end of pump into thiS cleAning 
mixture And repeAtedly operAte pump until 
All cleAning mixture iS pumped through pump.

Rinse:

6	 plAce loWer end of pump into 2 cupS (.5 l) of 
hot tAp WAter (ApproximAtely 110°f/43°c) And 
repeAtedly operAte pump until All tAp WAter 
iS pumped through pump.

sanitize:

7	 mix one 1 oz (30 ml) pAcket of kAy-5  
SAnitizer/cleAner (epA reg no. 5389-15) With  
2.5 gAllonS (9.5 l) of tAp WAter (ApproximAtely 
room temperAture).

8	 plAce loWer end of pump into thiS SAnitizing 
mixture And repeAtedly operAte pump until 
1 quArt (.95 l) SAnitizing mixture iS pumped 
through pump.

Rinse:

9	 plAce loWer end of pump into 1 cup (.24 l) of 
hot tAp WAter (ApproximAtely 110°f/43°c) And 
repeAtedly operAte pump until All tAp WAter 
iS pumped through pump.

BRUSH 82526 (21”)

BRUSH 82049 (1 1/4” D)

FOOD EQUIPMENT
LUBRICANT 40179

imPoRtant PumP aReas to Clean:
Clean inside valve Body, 
all sides of stainless steel Balls,
all valve Body PassageWays, and
all valve Body oPenings

Clean-in-PlaCe:
flush PumP With soaP, sanitizeR, and 
hot WateR





 server Products inc.
  3601 pleasant hill road
  richfield, Wi  53076 uSA

 262.628.5600 

 800.558.8722

 262.628.5110

 spsales@server-products.com

 www.server-products.com

geneRal seRviCe, RePaiR, oR 
RetuRns
Before sending any item to Server products for service, 
repair, or return, contact Server products customer 
service to request a Return authorization number. 
merchandise must be sent to Server products with this 
number.

merchandise being returned for credit must be in new 
and unused condition and not more than 90 days old and 
will be subject to a 20% (percent) restocking charge. 
electrical parts (thermostats, heating elements etc.) are 
not returnable. 

Server products maintains a fully staffed service 
department with highly skilled factory trained personnel. 
Service is extremely prompt. under normal circumstances, 
a repaired unit is shipped out the day after it is received. 
labor charges are reasonable. 

seRviCe
contact your dealer or Server products inc.  
customer service department for the following:

ordering replAcement pArtS  
Be prepared to give this information: 

•	 model letters/name/numbers

•	 part numbers- p/n

•	 Series numbers/letters

•	 part description

this information and other important data is stamped on 
the lid or cylinder of pumps or on the bottom or back side 
of every unit.

tRouBleshooting

proBlemS With pump operAtion And/or floW:
•	 Clean pump. 

pump diSpenSeS little or no product.
•	 Product may be too stiff or contain a solid 

that will not pass through pump.

portion control iS not conSiStent.
•	 inspect gaging collar for any damage and/or 

proper installation.

pump plunger doeS not return to top of Stroke 
After diSpenSing product.

•	 inspect spring for any damage; bent or 
broken. Replace spring if necessary.

pump dripS.
•	 Clean discharge tube with supplied cleaning 

brushes.

•	 ensure product is not being heated by any 
external source(s) causing product to expand 
and drip from pump.

seRveR PRoduCts 
limited WaRRanty
All Server products equipment is backed by a  
two-year limited warranty against defects in materials and 
workmanship. for complete warranty information go to: 
www.server-products.com

sCoPe of WaRRanty:
Server products inc. (“Server products”) warrants that, 
for a period of two (2) years from the date of purchase 
(the “Warranty period”), the equipment manufactured by 
it will be free from defects in workmanship and materials 
provided the equipment is used in the manner and in the 
environment for which they were manufactured. 
disClaimeRs and limitations:
Other than as set forth above, Server Products specifically 
disclaims all express and implied warranties, including but 
not limited to, warranties of merchantability and/or fitness 
for a particular purpose or use.
this warranty does not extend to repairs or alterations 
undertaken without the prior written consent of Server 
products or for goods that are misused, abused or 
neglected or if the goods are not properly stored, 
maintained, installed or operated. 
Server products shall not be liable for incidental, special, 
indirect, exemplary, punitive or consequential damages 
resulting from the use of the good or arising out of any 
breach of this warranty; including but not limited to 
damage to property or loss of profits or revenue.
Claims administRation:
All warranty claims must be made by calling our customer 
service department for a return authorization during the 
Warranty period and any alleged defective unit must be 
returned to Server products factory, freight prepaid. 
upon receipt of any defective unit, Server products, at its 
option, may either: (i) replace any equipment proved to be 
defective, (ii) remedy or repair such defect or (iii) refund 
the purchase price of the defective equipment in the form 
of a credit applicable to future purchases. Server products 
obligation and Buyer’s sole remedy will be limited to these 
options. in the case of units or parts purchased by Server 
products from a third-party supplier: Server products’ 
obligation and Buyer’s sole remedy against Server products 
or Server products’s suppliers shall not exceed the 
settlement which Server products is able to obtain from its 
supplier.  

safety guidelines When 
using this PumP:
According to food and safety regulations, most foods must 
be stored and/or served at certain temperatures or they 
could become hazardous. check with your local food and 
safety regulators for specific guidelines.

Be aware of the product you are serving and the 
temperature the product is required to maintain. 
server Products, inc. can not be responsible for the 
serving of potentially hazardous product.

 nSf international lists this pump as: 
 “not acceptable for dispensing potentially  
 hazardous foods.”

Stainless steel is one of the best materials for food 
serving and storage, but there are many products which 
can corrode it. if you notice corrosion beginning on 
any stainless steel surface, you may need to change 
the cleansing agent, sanitizing agent, or the cleaning 
procedures you are using.

•	 products containing: acids, alkalines, chlorine,  
or salt can corrode stainless steel.

•	 Sauerkraut and Au Jus sauces corrode stainless 
steel. Server products, inc. regrets that we can not 
honor warranty claims on stainless steel parts that 
have been affected by sauerkraut  
or Aus Jus.

 

1 AttAch hoSe to product pouch

2 inStAll product pouch into holder

3 AttAch hoSe to pump: Secure By rotAting 
turn key clAmp on hoSe clockWiSe to tighten 
clAmp Around hoSe And vAlve Body.


