
 

REFRIGERATION EQUIPMENT RF 12 
Franke, Inc. 
High Capacity Meat Freezer 
Models HCMF-18 and HCMF-30 

 

Model HCMF-30 Shown 

Weekly maintenance tasks     
RF 12 W1 Inspect & clean 

freezer interior 

Quarterly maintenance tasks 
RF 12 Q1 Clean condenser 

coil & inspect door 
gaskets 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

 

 

 

 

 

 

A. Power ON-OFF Switch (rear-upper-left on Condenser) 

B. Digital Temperature Display/Controller  

C. Condenser/Condenser Filter Access Panel 

D. Roll-back Top Product Access Door 

E. Optional – Gloves Pack Holder 

F. Main Case Loading Door 

Not Shown: 

Removable Wire Shelves (Upper & Middle) 

Franke, Inc. High Capacity Meat Freezer Models: HCMF-18 and HCMF-30 
RF 12 
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 Hazards 
These icons alert you to a possible risk of personal injury. 
 

 Equipment alerts 
Look for this icon to find information about how to avoid damaging the 
equipment while doing a procedure. 
 

 Tips 
Look for this icon to find helpful tips about how to do a procedure. 



Clean freezer exterior Daily RF 12 D1 
 Franke, Inc. High Capacity Meat Freezer Models HCMF-18 and HCMF-30 

Daily 
RF 12 D1 

 

Why To maintain a clean work environment and for food safety 

Time required 5 minutes to prepare 10 minutes to complete  

Time of day After close 
 

For 24-hour restaurants: during low-volume periods 

Hazard icons    

Tools and supplies 

 

 

 

 

 

 

        

 Bucket, clean and 
sanitized towels  Bucket, soiled towels   McD All Purpose 

Super Concentrate 
(APSC) solution 

       

Procedure

1 Wipe down outside of freezer. 
Use a clean towel with McD 
APSC Solution to wipe down 
the outside of the freezer. 
Wipe the grill tool shelf, top, 
sides and back of the freezer. 
Be sure to clean all grease 
splatter from the grill. 
 

 
McD APSC  
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Inspect & Clean freezer interior Weekly RF 12 W1 
 Franke, Inc. High Capacity Meat Freezer Models HCMF-18 and HCMF-30 

W
eekly 

RF 12 W
1 

 

Why To prevent frost from building up and for food safety 

Time required 5 minutes to prepare 10 minutes to complete 

Time of day After close 
 

For 24-hour restaurants: during low-volume periods 

Hazard icons     

Tools and supplies 

 

 

 

 

 

 

        

 Bucket, clean and 
sanitized towels  Bucket, soiled towels   Sanitizing Solution         

Procedure

1 Remove unused food. 
Remove unused product from 
the freezer. Place in walk-in 
freezer. 
 

 

2 Turn OFF power switch. 
Turn off power switch 
mounted on back (upper-
right) of top-mounted com-
pressor housing.  
 

 
 

 

3 Clean wire shelves. 
Remove the upper and middle 
wire shelves. Wash, rinse, and 
sanitize them at the three-
compartment-sink. Let them 
air dry. 
 

 
Pull center shelf forward so 
mounting studs release side 
brackets. 

 
 

 
 

4 Wipe down inside & out. 
Use a clean towel to wipe out 
any water, food or packaging 
waste from inside the freezer.  
 
Use a clean towel with sani-
tizing solution to wipe down 
freezer inside and all outside 
surfaces. Rinse with clear 
water. 
 
Wipe all inside surfaces with 
another clean towel. Leave 
the door open to air dry. 
 

 
Sanitizing Solution  

5 Replace shelves. 
Replace the upper and middle 
wire shelves in freezer. Close 
door. 
 
Turn on power switch. 
 

 
Upper shelf rests on brackets. 
Middle shelf is height-
adjustable, with three sets of 
hole cutouts for sidewall 
mounting studs. 
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Clean condenser coil & Inspect gaskets Quarterly RF 12 Q1 
 Franke, Inc. High Capacity Meat Freezer Models HCMF-18 and HCMF-30 

Quarterly 
RF 12 Q1 

 

Why To save energy and improve freezer performance 

Time required 5 minutes to prepare 10 minutes to complete 

Time of day At close  
 

For 24-hour restaurants: during low-volume periods 

Hazard icons     

Tools and supplies 

 

 

 

 

  
 
 

         

 Gloves, neoprene  Brush, soft           

Procedure

1 Turn OFF power switch. 
Turn off power switch 
mounted on back (upper-
right) of top-mounted com-
pressor housing.  
 
Put on neoprene gloves.  
 

 
 

 

2 Open front access panel. 
Remove front vented access 
panel from top-mounted 
compressor housing. Pull out 
to release from catches. 
 

 
Condenser coil fins are sharp.   

3 Clean condenser coil and fins. 
Use a soft brush to remove 
dust and debris from the con-
denser coil and the condenser 
fins. Brush gently until all 
dust and debris are gone. 
Take care not to bend or flat-
ten fins. 
 

 
Refrigeration lines may be 
hot. Avoid touching them. 
 

 

4 Replace front access panel. 
Position vented panel in open-
ing so magnetic catches can 
hold panel. 
 

 
Condenser coil fins are sharp. 
Avoid touching them. 

 

5 Inspect door gaskets 
Inspect gaskets on the roll-
back top lid and front door for 
tears, cracks or damage. Re-
place gasket as needed. 
 

 
Contact Franke Resupply at: 
1-800 423-5247 to purchase 
new gasket. 

 

6 Turn ON power switch. 
Turn on power switch mount-
ed on back (upper-right) of 
top-mounted compressor 
housing.  
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