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1.  INSTALLATION

IMPORTANT
THIS EQUIPMENT TO BE INSTALLED WITH ADEQUATE BACKFLOW PROTECTION. 

 A. Attach the base plate, smooth side down, in the desired location with #8 screws    
  (supplied).  The screws are slightly larger than the holes.  This helps hold screws in   
  position for mounting.
 B. Install inlet fittings, (supplied,) to the flexible incoming beverage, soda, and water lines.   
  (Be sure to use proper size hose clamps to secure tubing to inlet fittings).
  

NOTE:
If different screws are used for attaching the base plate,  the head of the screw must fully seat 
inside countersink area.  A screw head above the countersink surface will interfere with sliding 

the flow control modular (FCM) or mechanical modular (MM) assembly into the locking position.

 C. Follow the labeling on the assembly to insure proper product connection. 
 D. Lock inlet line fittings into FCM/MM module assembly using the red retainers before 
  introducing product and water.
 E.  Rotate yellow shut-off stem 90 degrees to off position to check for inlet connection leaks   
  (Fig.1.1).
 

 G. Slide FCM/MM module on base plate until the red locking pin snaps in place.
  1. Adjacent to red locking pin (on the FCM/MM Module) are two knurled slotted 
   plastic screws.  They are used to lock the module to the base plate.  To attach 
   the module to the base plate - push and turn screws clockwise, to release turn   
   screws counterclockwise.

NOTE:
Screws are spring loaded to ensure screws will clear base plate.

NOTE:
The red retainer clips attached to the FCM or MM module must be flush with the bottom of the 

manifold.  If the red retainer clips are not in place the assembly will not slide into the base plate.

 H. Using the screws provided, install the holster and drain assembly in close proximity to the  
  bar gun location.  Holster mounting plate must be placed so that the release tab is 
  accessible.  Plumb the holster using 1/2” standard drain hose and within local plumbing   
  codes.  Refer to the cleaning and maintenance section for proper removal and cleaning 
  of holster (Fig.1.2).

IMPORTANT
NEVER PLACE THE BAR DISPENSER HOLSTER DIRECTLY OVER THE ICE BIN.

OffOn
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NOTE:
Place your bar dispenser as close as possible to the product cooling source to minimize the 

dispensing of warm product and reduce foaming of the finished drinks.

2. RATIO/BRIX
 The Schroeder Bar Dispenser has been thoroughly tested and sanitized prior to shipment.    
 The installer will be required to ratio/brix the bar dispenser.  A Schroeder Bar Dispenser syrup 
 separator or refractometer may be used.

NOTE:
Sugar free products require a syrup separator.  Installer must cool or chill the product before 

brixing the system.  Ratio will be different between cold product and warm product.

IMPORTANT
BEFORE RATIO/BRIXING SYSTEM PURGE PRODUCT AND WATER THRU 

BAR DISPENSER TO ENSURE PROPER PRODUCT TEMPERATURE.

 A.  To adjust water flow rate, depress plain water button or carbonated water button on bar  
  handle and capture water in a graduated cylinder (ratio cup) while timing the dispense.  
  Divide the volume of water by the time.  This will equal the flow rate.

NOTE:
The Schroeder America Bar Dispenser is designed to flow 1.25oz/sec. or 6.25oz/5 sec. 

This is the proper setting for 5:1 ratio.

 B.  To adjust flow control assembly remove the red cap to expose the slotted red adjustment
  screw (Fig 2.1). To regulate flow, turn clockwise to increase flow and counterclockwise to
  decrease flow. If the flow control assembly contains a slotted green adjustment screw it is 
  mechanical. To regulate flow turn counterclockwise to increase flow and clockwise to 
  decrease flow, rate (opposite flow control).  
 

 
 C.  To achieve the proper water flow rate, adjust the red/green screw within the flow control 
  module.  For the mechanical application adjust the green metering screw (Fig.2.2). 

NOTE:
Depending on the pressure of the incoming plain water, the, maximum flow 

may not be achievable.  There are two solutions to this problem.
1) Use slower flow rate.  This will require ratio/brix adjustment.

2) Add a water booster to the system.

 D. To Ratio/Brix the final product, remove dispensing nozzle on bar gun assembly.
 E.  Replace dispensing nozzle with the Schroeder America syrup separator nozzle.  Rotate
  the separator in position to ensure seal against the diffuser.
 F. Adjust syrup flow to required ratio.  

Fig.2.2

Metering Screw

Slotted 
Adjustment

Screw

Fig.2.1
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NOTE:
The Schroeder America Bar Dispenser is equipped with a secondary water ratio screw that is 
located on the bottom of the bar dispenser handle near the nozzle (Fig.2.3).  This maybe used 
to slow the flow of water to maintain proper ratio for products with ratios 1 to 1 or 2 to 1 or any 
high-viscosity product.  The screw comes from the factory in the open position and should be 

used only in the conditions noted.  This screw only controls water flow to the products 
associated with the bottom right hand butterfly plate.  

3. BUTTERFLY PLATE REMOVAL/REASSEMBLY
 Schroeder Bar Gun be configured in numerous combinations.  All combinations can be made  
 without shutting down the product and soda/water support system.

 The button plate can be removed while the bar dispenser is pressurized. Remove the two   
 screws on the bar dispenser head.  To change the button, place a slotted screw driver 
 under the button and pry button off of button stem.  Select a different button and snap onto 
 the button stem.

 To change configurations or combinations the butterfly plates located below the button plate   
 may need to be changed.  Refer to the button plate diagrams in this manual.
 
 A.  To change butterfly plate remove button plate.
 B.  Remove both Phillips screws and special washers.
 C. Lift butterfly plates out of handle.
 D. Select desired butterfly configuration, (refer to back of manual for configurations).
 E. Align the pivot balls, located on the bottom of the butterfly plate, with the depressions 
  in the bar gun handle.

NOTE:
The pivot balls on the butterfly plate must align with the dents in the bar gun handle for the bar 

gun dispenser to work properly.
 
 F. Secure butterfly plates in position using the Phillips screws and special washers,
  (be careful not to overtighten). 
 G. Replace button plate and reattach with Phillips screws.

4. REMOVE AND REPLACE STEM O-RING
 A.  Rotate yellow shut-off stem 90 degrees, on module assembly, to turn off water/product.
 B. Place bar gun handle on flat surface, nozzle facing up. 
 C. Remove (5) Phillips screws and the bottom plate. 

NOTE:
Carefully remove bottom plate, by lifting straight up.  Small springs are located below the plate.

 D. Remove the small loose springs.
 E. Using a small pin or paper clip push valve stem down and out of the handle.
 F. To remove the water or soda valve stem it will be necessary to remove the butterfly   
  plates.  The water and soda valve stems are located under the plates.
 G. Use the spear end of the o-ring tool (P.N. 316-0003) to remove the o-ring (P.N. 208-1003)  
  to be replaced.
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 H. Place new o-ring on the plain end of the tool, lubricate with a small amount of lubricant.
 I. Install o-ring into hole in the handle making sure it is firmly seated at the end or bottom of  
  the channel.

NOTE:
It is important that a food grade lubricant is used.

 J. Replace valve stem, install springs in the valve handle.

IMPORTANT
ALL VALVE SPRINGS MUST BE SEATED IN THE RECESS OF THE BOTTOM PLATE TO 

PROPERLY ALIGN THE BOTTOM PLATE.

 K. Slowly press valve plate in handle so it is completely seated.
 L. While holding the valve plate replace the (5) retaining screws.

NOTE:
Do not over tighten.

 
 M. If applicable, replace butterfly plates.
 N. Replace button plate.
 
5. REPLACING/ADDING PRODUCT TUBING
 Tubing - the bar gun dispenser has been manufactured with a special liner to prevent 
 contamination by pungent syrup products.  The tube should not have to be changed when 
 a syrup product is changed.
 
 A. Rotate yellow shut-off stem 90 degrees to turn off water/product.
 B. Pull out red locking pin on bar gun dispenser assembly.
 C. Slide assembly out of mounting plate.
 D. Snap the red retainer clips to the open position (away from flow controls).

NOTE:
All red retainers must be in the open position to remove the bar gun dispenser.

 E. Locate the two slotted red screws on the outside of the bar gun dispenser.  Rotate the red  
  screws clockwise.:This will separate the bar gun dispenser from the FCM/MM module.

NOTE:
The shut-off tool (P.N. 316-0005), or a screwdriver, can be used to aid in removing the dispenser 

assembly but is not necessary.  The red screws can be turned by hand with no tools.
 
 F. Remove (5) Phillips screws and remove product line cover.  This will expose the beverage 
  tubing.   

NOTE:
All tubes are numbered.  Each line is a different length to prevent damage to the tube.

 D. Remove (4) Phillips screws recessed in the bar gun handle heel assembly.  Slide 
  the heel assembly away from bar handle, this will expose the stainless fitting retainer
  plate holding the tubing.
 E. Remove the hex studs.  Slide back stainless fitting retainer plate.
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 F. Remove bar gun handle from plug-in fittings and cut-off bar handle fitting from the tube
  being replaced.  Remove the fitting from the manifold cover that corresponds with the   
  cut line (a diagram is provide on the manifold cover).
 G. Slide the tube assembly from the sheathing.
 H. Replace tubing with the same product number.  (S1, S2, Etc.)
 I. Slide the new tube, w/o the bar handle fitting attached thru the sheath from the manifold   
  housing towards the bar handle end and thru the stainless fitting retainer.
 J. Assemble the bar handle fitting with the plastic ferrule to the new tube.
 K. Following the diagram provided, reconnect all tube assemblies to the bar handle.
 L. Slide stainless fitting retainer against bar gun handle and replace hex studs.

IMPORTANT
WHEN REINSERTING STAINLESS FITTING RETAINER PLATE, IT IS IMPORTANT TO
 NOTE THAT THE TOP (“UP”) POSITION IS IDENTIFIED ON THE PLATE.  IMPROPER 

ASSEMBLY WILL RESULT IN IMPROPER TUBE ALIGNMENT.
 
 M. Slide sheathing cap over hex studs and replace (4) Phillips screws.
 N. Snap new product tubing into its position in the product line housing.
 O. Reassemble product line cover to the housing.

NOTE:
Sheathing flange must sit in slot provided for cover to seat properly.  Exercise caution not to

kink line when replacing cover.

 P. Reattach bar gun handle assembly to the FCM/MM module.

6.  CLEANING AND MAINTENANCE
 The Schroeder America Bar Dispenser is shipped from the factory cleaned and sanitized in   
 accordance with NSF guidelines.  The bar dispenser must also be cleaned and sanitized after  
 installation is complete.  It is recommended that the operator provide continuous maintenance
 as required by the manual and/or state and local guidelines to ensure proper operation.

IMPORTANT
DO NOT SUBMERGE THE BAR DISPENSER IN HOT WATER.  THIS WILL CAUSE 

PERMANENT DAMAGE TO THE DISPENSER AND ITS COMPONENTS.
 
 A.  External Cleaning
  Cleaners (ivory liquid, calgon, etc.) should be mixed with clean potable water at a 
  temperature of 90 to 110 degrees F.  The acceptable mixture ratio. is one ounce of
  cleanser to two gallons of water.  Any NSF approved equivalent cleaner may be used.
  Rinsing must be thorough using clean potable water.

IMPORTANT
DO NOT USE A CAUSTIC BASED, PERFUMED, OR ANY CLEANER 

THAT CAN NOT BE EASILY RINSED.
 
 B. Sanitizing
  Sanitizing solutions must provide 50 to 100 parts per million (PPM) available chlorine.  
  Any sanitizing solution may be used as long as it is prepared in accordance with the 
  manufacturer’s recommendations.
 C. Daily Cleaning
  Dispenser Handle
  Remove nozzle from bar dispenser handle.  Fill container about 6” with warm, (never hot),  
  water.  Allow the dispenser handle and nozzle to soak in the water for 10-15 minutes.  This  
  will remove any syrup or soda residue from the nozzle and buttons.
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  It is recommended that the nozzle be removed and cleaned daily.

  The stainless steel sheathing, which connects the bar gun handle to the FCM/MM module,  
  can be cleaned by wiping with a cloth soaked with warm cleansing detergent.  Inspect the  
  hose to ensure all residue is removed.
 D. Deep Cleaning
  For deep cleaning the stainless steel sheathing should be sanitized bi-weekly.
  1. Rotate yellow shut-off stem 90 degrees to turn off water/product (Fig.6.1).
  2. Turn the two (2) knurled slotted plastic screws adjacent to the red locking pin 
   conterclockwise to release the FCM/MM from the base plate (Fig.6.2).

NOTE:
Screws are spring loaded to ensure screws will clear base plate.

  3. Pull out red locking pin on bar gun dispenser assembly (Fig.6.3).  
  4. Slide FCM/MM module out of mounting plate (Fig.6.4).
  5. Snap the red retainer clips to the open position (Fig.6.5).

NOTE:
All red retainers must be in the open position to remove the bar gun dispenser.

  
  5. Locate the two slotted red screw separators on the outside of the bar gun manifold  
   and turn the screws clockwise.  This will separate the bar gun dispenser from the  
   FCM/MM module (Fig.6.6).

NOTE:
Alternate turning each separator screw to evenly remove the bar gun manifold from the module. 

The shut-off tool (P.N. 316-0005), or a screw driver, can be used to aid in removing the dispenser 
assembly but is not necessary.  The red screws can be turned by hand with no tools. 

   
  
 

  

  

  
  
  6. Fill a bar sink or a 5 gal. bucket with sanitizing solution that is mixed to mfg.
   recommendations (50 to 100 PPM).  Allow the bar gun assembly to soak in the
   solution for 10 to 15 minutes. Using a cloth and brush, wash and clean the hose.   
   Inspect the hose to ensure all residue is removed. 

Fig.6.3

Fig.6.6

Locking Pin

Screw 
Separators

Fig.6.5

Open PositionClosed Position

OffOn

Fig.6.1

Fig.6.4
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  7. Rinse with warm water and allow to dry.
 E. Holster Cleaning 
  Daily Cleaning
  For daily cleaning, press carbonated water button or water button on bar handle while 
  sitting in the holster to flush product residue down drain.  You may also pour warm   
  water down the receptacle to clean holster.
  
  Bi-weekly Cleaning
  1.  To remove holster assembly, push tab located behind the nozzle receptacle.  Slide  
   holster assembly forward (toward you) (Fig.6.6).
  2.   Separate the bar gun receptacle from the drip tray (Fig.6.7). 
  3. Refer to sanitizing section in 6-B.

NOTE:
Check the back of the drip tray drain connector to ensure there is no damage to the o-rings 

(P.N. 208-0112-429) (Fig.6.8). 

7.  REATTACHING THE BAR GUN ASSEMBLY
 A. Adjust the red screws separators on the outside of the bar gun assembly so the small   
  smooth shank  is exposed.
 B. Slide the bar gun manifold into the FCM/MM module.
 C. Snap red retainers in the locked position.
 D. SlideFCM/MM module and bar dispenser in locked position on mounting plate.
 E Push and turn the two (2) knurled slotted plactic screws adjacent to the red locking pin   
  clockwise to attach the FDM/MM module to the base plate.
 F. Rotate yellow shut-off stem 90 degrees to the open position and check for leaks.
 G.  Depress all buttons on bar dispenser head to remove any trapped air or sanitizing 
  solution.
 H. Bar Dispenser is ready for operation.

8. TROUBLE SHOOTING
 A. Push water - no water dispensed
  • Check water supply
  • Check shut-off (is it open)
  • Check ratio/brix adjustment
  • Check for proper butterfly plate
 B. Push syrup - no syrup dispensed
  • Check C02 pressure
  • Check for product
  • Check shut-off
  • Check ratio/brix adjustment
  • Line plugged
 C. Push soda - no soda dispensed
  • Check carbonator
  • Check water supply
  • Check C02 pressure
  • Check shut-off
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  • Check ratio/brix adjustment
  • Check for proper butterfly plate
 D. Push product - dispensing incorrect product
  • Check for proper plumbing
  • Check for proper butterfly plate
 E. Weak product taste
  • Check syrup C02 supply
  • Check ratio/brix adjustment
  • Check for plugged line
  • Check shut-off - completely open
  • Check syrup supply
 F. Strong product taste
  • Check ratio/brix adjustment
  •  Check carbonator pressure
  • Check syrup C02
 G. Continuous dispense
  • Check butterfly plates - damaged or too tight
  • Check for debris in syrup or water passages
 H. Product leaking from bottom plate
  • Defective stem o-ring
  • Bottom plate screws are loose
  • Warped or damaged button plate

NOTES:
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JUICE AND ENERGY BUTTON PLATE CONFIGURATION
950-J06- 
6 Button

950-01100- 
1 Button

950-J08- 
8 Button

950-02200- 
2 Button

950-J10-
10 Button

3HL

2H

3HR

2H

*

*

950-J12-
12 Button

3HL

3HR

3HR

3HL

*

*

*

= Carbonated Positions  * = Secondary Water Metering Screw Affects These Positions
= Non-Carbonated Positions ®  = Requires Soda/Water Button Foot (P.N. 265-0039/265-0040) 
             Extensions Into Bottom Of Button Where Symbol Appears. 

3HL

1HL

2H

2H

*

*

3HL

1HL

2H

2H

*

*

1HR 1HL 1HR 1HL
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8 AND 10 BUTTON PLATE CONFIGURATIONS
950-10800-
8 Button Carbonated
0 Button Non-Carbonated
0 Pre-Mix

950-10530- & 950-08510-
5 Button Carbonated
3 Button Non-Carbonated
0 Pre-Mix

950-10710-
7 Button Carbonated
1 Button Non-Carbonated
0 Pre-Mix

950-10440-
4 Button Carbonated
4 Button Non-Carbonated
0 Pre-Mix

950-10170-
1 Button Carbonated
7 Button Non-Carbonated
0 Pre-Mix

950-10350-
3 Button Carbonated
5 Button Non-Carbonated
0 Pre-Mix

950-10080-
0 Button Carbonated
8 Button Non-Carbonated
0 Pre-Mix

950-10620- & 950-080600-
6 Button Carbonated
2 Button Non-Carbonated
0 Pre-Mix

= Carbonated Positions  * = Secondary Water Metering Screw Affects These Positions
= Non-Carbonated Positions ®  = Requires Soda/Water Button Foot (P.N. 265-0039/265-0040) 
             Extensions Into Bottom Of Button Where Symbol Appears.

4HL

®

4HR

2H

1HR

3HR

2H

4HL

2H

2H

4HR

1HL

3HL

4HL

2H 2H

®

4HL 3HR

1HR

*

*

*

*

*

*

*

*

*

*

*

*

*

*

® ®®

3HL

1HL

3HR

1HR

*

3HL

1HL

2H

2H

*

*

950-10260- 
2 Button Carbonated
6 Button Non-Carbonated
0 Pre-Mix

1HR

3HR

1HL

3HL

*

*

*

®
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12 AND 14 BUTTON PLATE CONFIGURATIONS

950-12820-
8 Button Carbonated
2 Button Non-Carbonated
0 Pre-Mix

950-12550- 
5 Button Carbonated
5 Button Non-Carbonated
0 Pre-Mix

950-12730-
7 Button Carbonated
3 Button Non-Carbonated
0 Pre-Mix

950-12460- 
4 Button Carbonated
6 Button Non-Carbonated
0 Pre-Mix

950-12370-
3 Button Carbonated
7 Button Non-Carbonated
0 Pre-Mix

950-12640- 
6 Button Carbonated
4 Button Non-Carbonated
0 Pre-Mix

4H#3

1HL

2H

3HR

4H#4

1HR

3HR 2H 2H
1HR

4H#4

2H

3HL

2H

3HR

3HL

4H#3

1HL

3HR

2H

*

**

*

*

*

*

*

*

*

*

*

3HL

2H

3HR

2H

*

*

= Carbonated Positions  * = Secondary Water Metering Screw Affects These Positions
= Non-Carbonated Positions ®  = Requires Soda/Water Button Foot (P.N. 265-0039/265-0040) 
             Extensions Into Bottom Of Button Where Symbol Appears. 
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12 AND 14 BUTTON PLATE CONFIGURATIONS

950-12280-
2 Button Carbonated
8 Button Non-Carbonated
0 Pre-Mix

950-14660-
6 Button Carbonated
6 Button Non-Carbonated
0 Pre-Mix

1HR

4H#4

1HL

4H#3

2H 3HR
2H

4H#4

2H

4H#3

4H#4
3HL

950-14840-
8 Button Carbonated
4 Button Non-Carbonated
0 Pre-Mix

950-14570-
5 Button Carbonated
7 Button Non-Carbonated
0 Pre-Mix

950-14480-
4 Button Carbonated
8 Button Non-Carbonated
0 Pre-Mix

4H#3 4H#4

2H2H

*

*

*

*

*

*

*

*

*

*

*

*

*

950-14750-
7 Button Carbonated
5 Button Non-Carbonated
0 Pre-Mix

4H#3

2H

3HR

3HL

*

*

*

3HL

3HR

3HR

3HL

*

*

*

= Carbonated Positions  * = Secondary Water Metering Screw Affects These Positions
= Non-Carbonated Positions ®  = Requires Soda/Water Button Foot (P.N. 265-0039/265-0040) 
             Extensions Into Bottom Of Button Where Symbol Appears. 
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ACCESSORIES
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ACCESSORIES PART NUMBERS
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HANDLE ASSEMBLY

SEE CATALOG
PAGE 10-11 FOR

BUTTONS

SEE CATALOG
PAGE 13 FOR

BUTTON PLATE ASSY
CONFIGURATIONS

SEE CATALOG
PAGE 6-9 
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HANDLE ASSEMBLY PART NUMBERS
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MANIFOLD ASSEMBLY

SEE CATALOG
PAGE 6 
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MANIFOLD ASSEMBLY
PART NUMBERS
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FLOW CONTROL MODULE ASSEMBLY

SEE CATALOG
PAGE 12
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FLOW CONTROL MODULE ASSEMBLY
PART NUMBERS
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MECHANICAL MODULE ASSEMBLY
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MECHANICAL MODULE ASSEMBLY
PART NUMBERS
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