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7674 - Operation & Cleaning Instructions 

CHANGING THE KEG 

  

Step 1 – Disconnect empty keg and tap a fresh keg. 

Step 2 –Push down and hold vent knob, and allow the chamber to refill with clear beer. While venting, a 
small amount of beer and foam will escape through the vent line. 

 

 

 

 

Step 3 – Rotate float release 180 degrees until the red mark on the bottom of the base is seen 
completely thru the cut out on the float release. The float will rise to the top of the chamber and allow 
beer to flow to the faucet. 

 

 

 

 

Step 4 – Rotate float release 180 degrees until green mark on top of the base is seen completely thru 
the cut out on the float release. 

 

 

 

NOTE: Float release is 
aligned and lets you see the 
green mark on the base. 

 

 

 

Step 1 
Disconnect empty keg and tap a 
fresh keg.
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Step 4 
Rotate float release 180 degrees 
until green mark on top of the 
base is seen completely thru the 
cut out on the float release.

CHANGING THE KEG CLEANING INSTRUCTIONS

Step 1 
Disconnect keg and connect 
line to cleaning system.
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CLEANING INSTRUCTIONS 

Step 1 – Disconnect keg and connect line to cleaning system. 

Step 2 – Rotate float release 180 degrees until the red mark on the base is seen completely thru the cut 
out on the float release. This will allow the cleaning solution to circulate through the 7674 in either 
direction. 

 

 

 

 

Step 3 – Push down & hold vent knob to allow cleaning solution to fill chamber and exit through vent. 
This will clean the chamber, vent and drain.  

 

 

 

 

 

Step 4 – Rinse with water. Repeat Step 3 while rinsing with water. 

Step 5 – Rotate float release 180 degrees until green mark on top of the base is seen completely thru 
the cut out on the float release. Follow instructions for resetting after a keg empties. 
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until the red mark on the base is 
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out on the float release. This will 
allow the cleaning solution to cir-
culate through the 7674 in either
direction.
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Step 3 
Push down & hold vent knob to 
allow cleaning solution to fill 
chamber and exit through vent.
This will clean the chamber, vent 
and drain.

Step 5
Rotate float release 180 degrees 
until green mark on top of the 
base is seen completely thru
the cut out on the float release. 
Follow instructions for resetting 
after a keg empties.

Step 4 
Rinse with water. Repeat Step 3 
while rinsing with water.


