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January 5, 2009 
GENEVA – Converting the Tea Station to a Whipped Station  
   
Parts required: 

Qty Part Number Description Qty Part Number Description 

1 1217354.001 
Whipper Motor 
Assembly Beige 

1 4214369 
Ingredient Canister – 22mm auger with 
agitator wheel (Suitable for single mix 
products e.g. Chai Tea) 

1 4214445 Impellor Disc - Gray 1 4217745 Harness - Whipper Motor 

1 4214449 Shaft Seal - Red 

 

Tools/materials required: 

No. 2 Philips Screwdriver 
Long Nose Pliers 
Label maker with black Tape (to modify title of drink on menu) 
 
Procedure: 

IMPORTANT:   
a) Before starting the conversion ensure that machine is isolated from the electrical supply, remove the power cord from 

the outlet. 

b) Read through all the steps before proceeding 

 
1. Remove all Ingredient canisters 

2. Remove the 2 rear cover panels 

3. Remove the front section stainless steel shelf 

4. Remove the main shelf by removing the 7 securing 
screws shown in Fig.1; be careful to remove the 2 x black 
air tubes from the underside 

5. Remove the beige mixing chamber  

6. Remove the #8 screw retaining the beige mixing base 
and twist to remove 

7. Install the new 4217745  2-wire harness, ‘piggy-back’ 
with the wires connected to the ‘Tea’ water valve (E) as 
shown in Fig.1 

8. Connect the other end of the harness to the 1217354.001 Whipper Motor such that the + terminal of the whipper motor 
connects with the Red/White wire’ 

9. Install the whipper motor assembly and secure with the #screw removed earlier 

10. Fit the 4214449 Red Shaft Seal onto the whipper shaft and push back to sealing face 

11. Fit the 4214445 Gray Impellor Disc by aligning the ‘flat’ on the shaft with the ‘flat’ inside the disc.  

12. Re-assemble the remaining parts remembering to refit the 2 x Black Air extraction tubes 

13. Exchange the Tea canister for the new 4214369 ‘Single Mix’ type canister 

14. Modify the title on the menu panel to suit (i.e. only use selection codes 31 & 32) Adjust ingredient throws to suit. 

Fig.1 


