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DICHIARAZIONE DI CONFORMITA’
DECLARATION OF CONFORMITY
DECLARATION DE CONFORMITE
KONFORMITATSERKLARUNG
DECLARACION DE CONFORMIDAD
DECLARAGCAO DE CONFORMIDADE
VERKLARING VAN OVEREENSTEMMING
INTYG OM OVERENSSTAMMELSE
OVERENSSTEMMELSESERKLAERING
YHDENMUKAISUUSTODISTUS

Valbrembo, 03/05/2001

Dichiara che la macchina descritta nella targhetta di identificazione, € conforme alle disposizioni legislative delle direttive:
89/392, 89/336, 73/23 CEE e successive modifiche ed integrazioni.

Declares that the machine described in the identification plate conforms to the legislative directions of the directives: 89/
392, 89/336, 73/23 EEC and further amendments and integrations.

Déclare que I'appareil décrit dans la plaque signalétique satisfait aux prescriptions des directives: 89/392, 89/336, 73/
23 CEE et modifications/intégrations suivantes.

Erklart, daR das im Typenschild beschriebene Gerat den EWG Richtlinien 89/392,
89/336, 73/23 sowie den folgenden Anderungen/Ergéanzungen entspricht.

Declara que la maquina descripta en la placa de identificacion, resulta conforme a las disposiciones legislativas de las
directivas: 89/392, 89/336, 73/23 CEE y modificaciones y integraciones sucesivas.

Declara que o distribuidor descrita na chapa de identificagdo é conforme as disposicdes legislativas das directivas CEE
89/392, 89/336 e 73/23 e sucessivas modifica¢des e integracdes.

Verklaart dat de op de identificatieplaat beschreven machine overeenstemt met de bepalingen van de EEG richtlijnen
89/392, 89/336 en 73/23 en de daaropvolgende wijzigingen en aanvullingen.

Intygar att maskinen som beskrivs pa identifieringsskylten éverensstammer med lagstiftningsforeskrifterna i direktiven:
89/392, 89/336, 73/23 CEE och paféljande och kompletteringar.

Det erkleres herved, at automaten angivet pa typeskiltet er i overensstemmelse med direktiverne
89/392, 89/336 og 73/23 EU og de senere sndringer og tillaeg.

Forsikrer under eget ansvar at apparatet som beskrives i identifikasjonsplaten, er i overensstemmelse med vilkarene i
EU-direktivene 89/392, 89/336, 73/23 med endringer.

Vahvistaa, ettd arvokyltissa kuvattu laite vastaa EU-direktiivien 89/392, 89/336, 73/23 sek& niihin mydhemmin tehtyjen
muutosten maarayksia.
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This technical documentation is part and parcel of the
vending machine and must always follow the machine
in case it is moved or transfer of ownership, so as to
allow consultation by different operators.

Before starting installation and using the machine, itis first
necessary to carefully read and understand the instructions
contained in this manual, as they offer important informa-
tion oninstallation safety, operating instructions and main-
tenance.

This manual is divided into three chapters.

The firstchapter describes the loading and routine main-
tenance operations which are carried out in areas of the
machine accessible with simple use of the door key,
without using any other tools.

The second chapter contains the instructions for correct
installation and all information necessary for optimum use
of the machine.

Thethird chapter describes maintenance operationswhich
involve the use of tools to access potentially dangerous
areas.

The operations described in the second and third
sections must be carried out only by personnel who
have the specific knowledge of the machine function-
ing from a point of view of electrical safety and health
regulations.

IDENTIFICATION OF THE VENDING
MACHINE AND ITS CHARACTERISTICS

Every machine is identified by its own serial number,
indicated on the rating plate attached inside the cabineton
the right side.

This plate is the only one acknowledged by the manufac-
turer as the identification of the apparatus, and carries all
the datawhich readily and safely give technical information
supplied by the manufacturer. It also assists in the spare
parts management.

IN CASE OF FAILURE

In most cases, any technical problems are corrected by
small repair operations; however, before contacting the
manufacturer we recommend that this manual be read
carefully.

Should there be failures or malfunctions that cannot be
solved, then contact:

NECTAVENDING SOLUTIONS SpA
ViaRoma 24

24030 Valbrembo

Italy - Tel. +39 035606111

TRANSPORT AND STORAGE

Topreventany damage, special care should be takenwhen
loading or unloading the vending machine.

The machine can be lifted by a motor-driven or manual fork
lift truck, and the forks are to be placed underneath the
machine from the side clearly indicated by the symbol on
the cardboard package.

Donot:

- overturn the vending machine;

- drag the vending machine with ropes or similar;
- lift the vending machine by its sides;

- lift the vending machine with slings or ropes;

- shake or jolt the vending machine and its packing.

The machine should be stored in a dry room where the
temperature remains between 0°C and 40°C.

Avoid stacking machines one on top ofthe other and always
keep it upright as indicated by the arrows on the packing.

Product COde}\fNECTA VENDING SOLUT 1 ONS

wf

MODEL

Model p——
Type /

Operating voltage

ji | 115-Max &S
REFRIGERANT

COFFEE

Absorbed power

Water mains characteristics

p.A

FREQUENCY Hz
CLRRENT A

"R134a" Kg

INSTANT

"\\

ITALIA \/ Serial number
SEPJW

@i\} Frequency

Current

J\! Boiler data

Fig. 1
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POSITIONING THE VENDING MACHINE

The vending machine is not suitable for outdoor installation.
It must be installed in a dry room where the temperature is
between 2°C and 32°C, and not where water jets are used
for cleaning (e.qg. in large kitchens, etc.).

The machine should be placed close to a wall, so that the
back panel is at a minimum distance of 4 cm from it and
correct ventilation may be ensured.

The machine must never be covered with cloth or the like.
The machine should be positioned with a maximum inclina-
tion of 2°.

If necessary provide proper levelling by way of the adjust-
able feet included (see Figure 12).

WARNING FOR INSTALLATION

The machine installation and the following mainte-
nance operations should be carried out by qualified
personnel only, who are trained inthe correct use of the
machine according to the standards in force.

The machine is sold without payment system, therefore the
installer of such a system has sole responsibility for any
damage to the machine or to things and persons caused by
faulty installation.

Theintegrity of the vending machine and its conformity

with the rules and regulations in force for its relevant
systems must be checked by qualified personnel at
least once a year.

All packing materials shall be disposed ofinamannerwhich
is safe for the environment.

PRECAUTIONS IN USING THE MACHINE

The following precautions will assist in protecting the
environment:

- use biodegradable products only to clean the machine;

- adequately dispose of all containers of the products
used for loading and cleaning the machine;

- switch the machine off during periods of inactivity, thus
achieving considerable energy savings.

WARNING FOR SCRAPPING

Whenever the machineis to be scrapped, the laws in force

regarding environment protection should be strictly ob-

served. More specifically:

- ferrous and plastic materials and the like are to be
disposed of in authorized areas only;

- insulating materials should be recovered by qualified
companies.

TECHNICAL SPECIFICATIONS

Height 1830 mm
Width 650 mm
Depth 760 mm
Overall depth with door open 1320 mm
Weight Kg
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Fig. 2

Power supply voltage 230 VvV~
Frequency 50 Hz
Installed power 2400 W

CUP DISPENSER

Suitable for cups with a rim diameter of 70-71 mm. with a
capacity of approximately 900 cups;

PAYMENT SYSTEM

The machineis supplied with all electrical prearrangement
for systems with Executive, BDV and MDB protocol, as
well as for installation of 24 V validators.

Beside the coin mechanism housing, suitable space is
provided for the installation (optional) of the most widely
used payment systems.

© by NECTA VENDING SOLUTIONS SpA
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SALES PRICES

A different programmable price can be set for each
selection.
The standard setting has the same sales price for all
selections.

COINBOX

Made of aluminized plate.

Cover and lock are available as accessories.
WATER SUPPLY

From the mains, with a pressure of 5 to 85 N/cm?2.

The machine software is pre-setto control the water supply
from an internal tank (optional kit).

AVAILABLE ADJUSTMENTS

Espresso: volumetric adjustment for coffee,
grade of grinding, instant products and
water doses.

Instant: time adjustment for coffee, instant
products and water doses.

Temperature

Adjustable via software.

CONTROLS

- Presence of cups

- Presence of water

- Presence of coffee

- Coffee unit in position

- Liquid waste container empty

- Operating temperature reached

- Position of mobile dispensing spouts
SAFETY DEVICES

- Door switch

- Manual-reset boiler safety thermostats
- Air-break float jamming

- Overflow solenoid valve

- Float for full liquid waste container

- Boiler sensor short-circuit/failure control

- Timer protection for:

Pump
Coffee unitratiomotor
Coffee dispensing
Coffee grinder
Cup column shift motor
- Overheating protection for:
Doser units
Coffee unitratiomotor
Coffee release magnets
Pump
Electric mixers
Coffee grinder motor
- Fuse protection for:
Board power supply transformer and
Coin mechanism (primary and secondary)

CAPACITY OF CONTAINERS

Coffee beans 3.2 Kag.
Stirrers N. 550 Approx.
cups N. 600 Approx.

Forinstant products, according to the models, 3.50r 11 litre
containers or two-compartment containers can be used.
The product quantity is indicated in the following table:

Container Compartment
size (litres) 45 11 3.5 7
Instant coffee Kg 1.2 0.9 1.8
Milk Kg 1.3 3.2 1.0 2.0
Chocolate Kg 3.1 7.5 2.4 4.8
Sugar Kg 4.2 3.3 6.6
Lemon tea Kg 4.3 3.4 6.8

The effective quantity can vary from what is indicated, de-
pending onthe density of the different products.

POWER CONSUMPTION

The machine power consumption depends on many fac-
tors, such as the temperature and ventilation of the room
where itisinstalled, the inlet water and boiler temperature,
etc.

With an ambient temperature of 22 °C the following power
consumption levels resulted:

30 drink selections 1.00 |

average drink temperature 78.6°C
Power consumption

to reach operating temperature 458.8 Wh

24 h of stand-by 3408 Wh

30 selections /hour 265.5 Wh

The above power consumption calculated from average
data should only be taken as an indication.

© by NECTA VENDING SOLUTIONS SpA
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VARIABLE COMBINATION LOCK

Some machine models are fitted with a variable combina-
tion lock.

The lock is supplied with two silver colour keys to be used
for normal opening and closing.

The lock can be customised by using a kit, available as
accessory, which permits changing of the lock combina-
tion.

This kit includes a change key (black) for the current lock
combination as well as change (gold) and use (silver) keys
for the new combination.

Sets of change and use keys with other combinations can
be supplied on request.

Additional sets of use keys (silver) may be requested,
indicating the combination stamped on the keys.
Generally, only the use key (silver) is used, while the
combination change keys (gold) can be kept as spares.

Do notuse the change key for normal opening, asitmay
damage the lock.

To change combination do as follows:
- insert the current change key (black) and rotate to the
change position (reference notch at 120°);

-remove the current change key and insertthe change key
(gold) with the new combination;

- rotate to the close position (0°) and remove the change
key.
The lock will now have the new combination.

Keys with the old combination cannot be used for the
new combination.

Fig. 3

ACCESSORIES

A wide range of accessories can be installed on the
machine to change its performance:

The various kits are supplied with their own installation
instructions, which must be strictly observed to ensure the
machine's safety.

Installation and the following testing operations, must
be carried out only by qualified personnel who have the
specific knowledge of the machine functioning from a
point of view of both electrical safety and health regu-
lations.

©by NECTAVENDING SOLUTIONS SpA
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DOOR SWITCH

When opening the door a special switch disconnects the
power from the machine electrical system to allow the
operations described below, regarding loading and routine
cleaning, in full safety.

All operations requiring the machine to be energized
with the door opened must be carried out EXCLU-
SIVELY by qualified personnel informed about the
specific risks of such situation.

MAINTENANCE AND DISINFECTION

According to current safety and health rules and regula-
tions, the operator of an automatic vending machine is
responsible for the hygiene of materials that come in
contact with foodstuff; therefore he must carry out mainte-
nance on the machine to prevent the formation of bacteria.

At installation the hydraulic circuits and the parts in
contact with foodstuff should be fully sanitised to
remove any bacteria which might have formed during
storage.

It is advisable that specific sanitising agents (such as
chlorine-based detergents or similar) are used for cleaning
also the surfaces which are not directly in contact with
foodstuff.

Some parts of the machine can be damaged by strong
detergents.

The manufacturer declines all responsibility for any dam-
age resulting from failure to comply with the above or from
using strong or toxic chemical products.

Before starting any maintenance operations requiring
parts of the unit to be removed, the machine must
always be switched off.

USING THE VENDING MACHINES OF HOT
DRINKS IN OPEN CONTAINERS
(Ex.: plastic cups, ceramic cups, jugs)

The vending machines of drinks in open containers should
be used only to sell and dispense drinks obtained by:

- brewing products like coffee and tea;

- reconstituting instant and lyophilized products;

These products should be declared by the manufacturer as
"suitable for automatic vending" in open containers.

The dispensed products should be consumedimmedi-
ately. They should never be preserved and/or packed
for later consumption.

Any other use is unsuitable and thus potentially dangerous.

CONTROLS AND INFORMATION

The machine operating condition must be between a
temperature of 2 to 32°C.

All user controls and information are conveniently located
on the external side of the door (see Figure 5).

The labels with the selection menu and instructions, sup-
plied with the machine, must be inserted at the time of
installation.
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Fig. 4

1 - Space for payment systems

2 - Alphameric display (4x20)

3 - Jug facilities-free vend key

4 - Sugar dose selection

5 - Coin slot-return

6 - Operating instructions labels

7 - Coin return flap

8 - Dispensing compartment

9 - Lock

10 - Direct selection buttons as alternative to (11)
11 - Numeric buttons as alternative to (10)

The Programming button, to access the machine func-
tions, and the mixer cleaning button are located iside the
machine, on the right-hand side of the coin mechanism
compartment.

NOISE LEVEL

The continuous, weighted equivalent acoustic pressure
level is below 70 dB.

©by NECTAVENDING SOLUTIONS SpA
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LOADING CUPS

When loading cups for the first time (i.e. with the cup
dispenser completely empty) do as follows:

- disconnect the electricity from the machine;

- rotate the shelf outwards, forcing the resistance of the
securing magnet;

- remove the cover of the cup container;

-fill the columns with cups, except the one aligned with the
dispensing opening;

- switch the machine on and the full column will be
positioned automatically over the dispensing opening;

- fill the empty column;

- release one or more cups with the special button and
replace the cover.

The cup dispenser shelf has a double swivel thatimproves
acees to the cup dispenser, especially when the machine
is installed in a bank of machines.

Fig. 5

1 - Swivel shelf

2 - Swivel release lever

3 - Shelf positioning magnet
4 - Adjustable stirrer guide
5-Cover

6 - Cup stacker

7 - Stirrer stacker

8 - Cup release button

LOADING COFFEE

Lift the cover and fill the hopper with coffee, ensuring that
the shutter is fully open (see Fig. 6).

Fig. 6

1-Cover
2 - Coffee hopper
3 - Shutter

LOADING SUGAR AND
INSTANT PRODUCTS

A self-adhesive label indicating the product is attached on
each container.

After lifting their cover, fill the single containers with the
appropriate products, taking care notto compress them to
prevent packing. Make sure the products do not containany
clots.

SANITISING THE FOODSTUFF
CIRCUITS AND THE MIXERS

When installing the unit, and then at least once a week or
even more frequently according to the use of the machine
and the quality of the inlet water, the mixers and the
dispensing conduits must be thoroughly sanitised (cleaned
and disinfected), to guarantee proper hygiene of the dis-
pensed products.

The parts to be cleaned are as follows:

- powder depositdrawers, mixer and instant drink dispens-
ing conduit;

- tubes and dispensing spouts;
- cup chute;
- dispensing compartment;

-remove the covers, the powder and the water funnels, the
feeders, the powder depositdrawers and the mixer wheels
from the mixers (see Figure 7);

©by NECTAVENDING SOLUTIONS SpA
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Fig. 7
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- Powder feeder

- Powder funnel

- Powder deposit drawer
- Water funnel

- Mixer feeder

- Mixer rotor

OO WNBRE

- in order to remove the wheels, block the disk fitted on the
mixer shaft with a finger;

- wash all parts with detergent being sure that all visible
residue (following the dose recommended by the manu-
facturer), and product layers are mechanically removed,
using a brush if necessary;

Disinfection should be carried out using chlorine-based
detergents;

-soak allcomponents for approx. 20 minutesinacontainer
filled with the previously prepared chlorine-based deter-
gent;

- reinstall the feeders and the water funnels;

- reinstall the powder deposit drawers and the powder
funnels after thoroughly rinsing and drying them.

After reinstalling all parts the following is however
required:

- enter into "Filler menu" mode to clean the mixers (see
relevant paragraph) and add a few drops of the chlorine-
based detergent in the various funnels.

- After disinfection thoroughly rinse all components to
ensure that all residue of the detergent solution is re-
moved.

Fig. 8

CLEANING THE SUGAR DISPENSER

For models with sugar dispensed directly into the cup, the
sugar dispensing system must be cleaned periodically
using hot water (see figure 9) proceeding as follows:

- release the return spring;

- lift the flexible lever to free the pin;

- remove the pin and the dispensing spout;
- thoroughly rinse and dry;

- after cleaning, reinstall all parts in the reverse order.

1234
LA
|/
Fig.9

1 - Sugar dispensing spout
2-Pin

3 - Flexible lever

4 - Return spring

5 - Cup chute

6 - Cup chute release lever
7 - Chute positioning catch

WEEKLY CLEANING OF
THE COFFEE UNIT

Every time coffee is refilled, or at least once a week, any
powder residue should be removed from the external parts
of the coffee unit, particularly from the coffee funnel.
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REGENERATING THE SOFTENER UNIT

The ion-exchange resins, contained in the softener unit,
should be regenerated at least once a week or even more
frequently depending on the hardness of the water from the
mains used to supply the machine (see table below).

Water hardness N. of selections
°F. ° G 60 cc. 130 cc.
10 56 25,000 12,500
20 11.2 12,500 6,000
25 14 11,000 5,250
30 16.8 9,400 4,500
40 22.4 6,300 3,000
50 28.0 5,500 2,500

To regenerate the resins correctly do as follows:

- remove the softener unit from the cabinet and shake it
vigorously to eliminate any preferential paths which may
have formed,;

- fill 1.5 Kg. of sodium chloride (ordinary salt);

- connectthe side hose unionto atap and the middle rubber-
holder to a drain point; the direction of the water flow must

ABSOLUTELY
be the one shown in figure 10

- adjust the water flow in such a way as to completely
dissolve the salt in 20 litres water within 35 minutes;

Fig. 10

- From the tap
- To the drain

- Cap

- Softener unit

A WN P

-during the regeneration operation, ensure that the softener
unit is always full of water, bleeding any air which may
have entered;

- at the end of this operation ensure that outlet water is no
longer salted; itis advisable to check the hardness of the
water by means of appropriate chemical reagents.

SUSPENDING FROM USE

If for any reason the machine is switched off for a period
exceeding the use-by date of the products, the following will
be necessary:

- completely empty the containers and thoroughly wash
themwith the chlorine-based detergentsusedto cleanthe
mixers.

-completely empty the dosing grinder by dispensing coffee
until the empty condition is indicated.

- completely empty the air-break and the instant product
boiler, loosening the clamp on the hose.
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Installation and the following maintenance operations should
be carried out with the machine switchedon andtherefore
by qualified personnel only, who are trained in the correct
use of the machine and informed about the specific risks of
such situation.

The machine should be installed in a dry room where
the temperature remains between 2° C and 32° C.

At installation the hydraulic circuits and the parts in
contact with foodstuff should be fully sanitised to
remove any bacteria which might have formed during
storage.

DOOR SWITCH

When opening the door a special microswitch disconnects
the power from the machine electrical system.

To energize the system with the open door, simply insert
the special key into the slot (see Fig. 11).

With the door open there is no access to energised
parts. Inside the machine, the only parts that stay
energised are those protected by coversand carrying a
plate with the warning “Disconnect the power before
removing the protective cover”.

Before removing such covers disconnectthe machine
from the power grid.

The door can be closed only after removing the key fromthe
door switch and lowering the machine top panel.

Fig. 11

1 - Door switch

2 -Mains fuses

3-Permanently live socket (230 V~ 2 A Max)
4 - Instant valves

5 - Mechanical counter

6 - RS232 serial port

7 - Mixer wash button

8 - Programming button
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UNPACKING THE VENDING MACHINE

After removing the packing, check that the machine is not
damaged.
If in doubt do not use the machine.

No packing elements (i.e. plastic bags, polystyrene
foam, nalils, etc.) should be left within the reach of
children, as they are potentially dangerous.

Packing materials must be disposed of in authorized areas
only, and all recyclable materials must be recovered by
specialised companies.

Important notice!!

The machine should be positioned with a maximum inclina-
tion of 2°.

If necessary provide proper levelling by way of the adjust-
able feetincluded (see Figure 12).

Fig. 12
1 - Adjustable foot

INSERTING THE PRODUCT LABELS

The labels indicating the available selections are supplied
withthe machine and mustbe inserted into the special slots
at the time of installation, after removing the cover.
According to the model, some buttons may not be used
(refer to the selection dose table).
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Fig. 13

1 - Label support

2 - Clamping tangs

3 - Fastening screws
4 - Product labels

CONNECTING THE MACHINE
TO THE WATER MAINS

The machine must be connected to the drinking water
mains, taking into account law provisions in force in the
country where the machine is installed.

The water pressure must be 5 to 85 N/cm?-

Run some water from the mains until itis clear and without
impurities.

Use a hose capable of withstanding the water mains
pressure and suitable for use with foodstuff (min. inside
diameter of 6 mm) to connect the water supply to the fitting
(3/4" gas) of the water inlet solenoid valve (see Figure 14).

1

Fig. 14

1 - Water inlet fitting (3/4 gas)
2 - Water supply hose
3 - Overflow hose

It is good practice to install the water supply tap
outside the machine in an easily accessible position.

OVERFLOW DEVICE

Thewaterinletsolenoid valve (see Fig. 14) is equipped with
an overflow device which mechanically stops the water inlet
if there is a malfunction in the solenoid valve orin the boiler
water level control device.

To restore normal operation, proceed as follows:

- disconnect the power from the machine;

- drain the water contained in the overflow hose;

- shut off the water supply using the tap outside the
machine;

- loosen the nut which secures the solenoid valve supply
hosetorelieve the water mains residual pressure and then
tighten again (see Fig.14);

- open the tap and switch the machine on.

CONNECTING TO THE POWER SUPPLY

The vending machineis designed to operate under asingle-
phase 230 V~ voltage and is protected by 15 A fuses.

Before making the connection, ensure that the rating
correspondstothat ofthe power grid, and more specifically:

- the supply voltage rating must be within the range
recommended for the connection points;

- the main switch should be capable of withstanding the
peak load required, and at the same time ensure proper
omnipolar disconnection from the power grid with an
opening gap of the contacts of at least 3 mm.

The switch, the power outlet and the plug must be
located in an easily accessible position.

The electrical safety of the machine is ensured only when
it is correctly earthed according to the safety standards in
force.

This fundamental safety requirement must be duly
verified, and if in doubt the system must be carefully
tested by qualified technicians.

The power supply cable is of the type with a fixed plug. Any
replacement should be carried out by qualified personnel
only, using exclusively cables of the type HO5 RN - F or
HO5 V V-F or HO7 RN-F with a section of 3x1-1.5 mm?,

Do not use adapters, multiple sockets and/or exten-
sions.

THE MANUFACTURER DECLINES ALL RESPONSI-
BILITY FOR ANY DAMAGE CAUSED BY NON-COM-
PLIANCE WITH THE ABOVE MENTIONED PRECAU-
TIONS.

Fig. 15 \

1 - Lift cover
2 - Cable clamp
3 - Cable from the mains
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INSTALLING THE PAYMENT SYSTEM

The machineis sold without payment system, therefore
the installer of such a system is responsible for any
damage to the machine or to things and persons
caused by faulty installation.

- Install the desired coin mechanism according to the
appropriate instructions and make sure that the relevant
parameters are programmed correctly.

-adjustthe selector opening lever bracketto allow complete
opening of the selector;

- adjust the coin chute according to the type of coin
mechanism installed.

CLEANING THE SOFTENER RESINS (MOD-
ELS C ONLY)

Before filling the machine water system the resins con-

tained in the softener unit must be cleaned, operating as

follows:

- remove the hose connected to the air-break from the
softener unit fitting (see Fig.16);

-insertanew hose, provided with the machine, onto the now
free hose fitting and direct it towards a drain;

- switch the machine on;

- bleed air out of the softener unit by loosening the plug, wait
until it is full of water and tighten the plug, let a few litres
of water flow out until it is clear;

- re-insert the hose connected to the air-break.

Fig. 16

- From the water inlet solenoid valve
- To the air-break

- Cap

- Softener unit
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FILLING THE WATER SYSTEM

If the air-break device indicates the no-water condition for
more than 10 seconds after the machine has been switched
on, an installation cycle will automatically be started, and
namely:

- the display will show

"INSTALLATION"

for the entire duration of the cycle;

- the air-break and the instant product boiler are filled;

- (for espresso models only) the coffee solenoid valve is
opened sothat air may be bled from the boiler and 800 cc.
of water filled.

N.B.: Ifthereis nowater flow from the mains during the
installation cycle, the machine will be blocked until the
water is resumed or the machine is switched off.

This operation must be carried out by hand, using the
special function fromthe "test" menuin"Technician" mode,
ifthe kit (optional) for water supply from an internal tank

is fitted or after any maintenance requiring the boiler to be
emptied but not the air-break.

© by NECTA VENDING SOLUTIONS SpA

12

0210 206-00



COFFEE UNIT OPERATION

COFFEE DISPENSING CYCLE

When selecting coffee, the grinder is started and will
continue until the coffee doser chamber is full (see Figure
17).

When the doser unit is full, the ground coffee dose is
released into the coffee unit.

The coffee falls into the vertical brewing chamber (1) (see
Fig. 18).

The ratiomotor handle engaged with the disk (2) located
outside of the unit rotates by 180°, making the brewing
chamber swing and lowering the upper piston (3) (see Fig.
18).

Duetothe water pressure, the pre-brewing spring (5) sinks
and the lower piston (4) goes down 4 mm, thus forming a
water cushion which allows an even use of the coffee dose.
At the end of the dispensing cycle and during a pause of 3
seconds, the pre-brewing spring (5) will discharge the water
through the third way of the dispensing solenoid valve,
lightly pressing the used coffee dose.

By completing its rotation, the ratiomotor makes the swing-
ing lever (6) lift the pistons and the coffee dose.

Atthe same time, when the brewing chamber returns to its
vertical position, the scraper on the coffee hopper stopsthe
used coffee dose and drops it.

The lower piston now returns to the bottom dead centre.

Fig. 17

- Brewing chamber
- External disk

- Upper piston

- Lower piston

- Pre-brewing spring
- Swinging lever
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Fig .18

- Brewing chamber
- External disk

- Upper piston

- Lower piston

- Pre-brewing spring
- Swinging lever
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CHECKING AND ADJUSTING THE MA-
CHINE SETTINGS

To getthe bestresults from the product used, the following
should be checked:

For coffee

Thatthe used coffee doseis lightly compressed and damp.
The grade of grinding of ground coffee.

The dose weight of ground coffee.

The dispensingtemperature.

The water dose.

Forinstant products

The dose weight of the instant products.

The drinktemperature.

The water dose.

Shouldthe standard settings need to be changed, proceed
as indicated in the next sections of this manual.

The weight ofinstant products, the water dose and tempera-
ture are directly controlled by the microprocessor.

To adjust them it is therefore necessary to follow the
programming procedures.
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STANDARD SETTINGS

The vending machine is supplied with the following set-
tings:

- coffee temperature (at the spout) approx. 85-89°C;

- instant product temperature (at the spout) approx. 75°C;

The machine standard settings assign the same price,
expressed in number of basic coins, to all selections.

ADJUSTING THE BREWING
CHAMBER VOLUME

When the upper piston is correctly positioned, the coffee
unit can operate with coffee doses of 5.5 t0 8.5 g.
To change the piston position (see Fig. 19) do as follows:

- remove the snap ring from its seat;
- place the piston in the proper adjusting notches:
.less deep notches for 5.5 to 7.5 g doses;

.deeper notches for 6.5 to 8.5 g doses.

Fig. 19

\
[‘

1 - Snap ring
2 - Upper piston
3 - Reference fins

ADJUSTING THE GRINDER

When avariation inthe grade of grinding is desired, turn the
relevant adjusting knob on the grinder (see Fig. 20) and
more specifically:

- turn the knob anticlockwise for coarser grinding;

- turn the knob clockwise for finer grinding.

For optimum results, itis good practice to vary the grade of
grinding with the coffee grinder motor running.

N.B.: After adjustment of the grade of grinding, atleast

2 test selections must be performed in order to check

the new granulometry of the ground coffee:

thefinerthe grade of grinding the longer the time necessary
for dispensing the coffee and vice versa.

ADJUSTING THE COFFEE DOSE

The dose adjusting lever can be positioned in one of the 6
reference notches bearing in mind that:

- the dose is increased by lifting the lever:
- the dose is reduced by lowering the lever:

- every notch changes the dose by approx. 0.25 g.

In addition, when the lever is fully rotated upwards, the
ratchet can be released from the groove in the dose
regulator (see Fig.20) and replaced into a different groove
to change the average dose setting to:

- low 69+0,5
-medium 7gx0,5
- high 89g+05

To take the dose it will be sufficient to remove the coffee
unit and use the special function from the “test” menu in
“Technician”mode (see relevant paragraph).

Important notice!!!

To refit the coffee unit, pay special attention to the
piston position. Reference notches on the external disk
and on the unit case should match (see Fig. 23).

ADJUSTING THE WATER TEMPERATURE

The boilertemperature is controlled by the software and can
be adjusted directly from the menu.

Fig. 20

1
2
3
4
5

- Coffee grinder

- Grinding adjusting knob
- Dose regulator

- Dose adjusting lever

- Reference notches
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OPERATING MODES

Three different operating modes are provided for the ma-
chine; the buttons will have different functions according to
the machine operating mode.

The available operating modes are as follows:

FUNCTIONS

Normal mode coins accepted

products dispensed

Filler menu test dispensing

machine maintenance

Technician menu programming

differentparameters
USER INTERFACE

The interaction between system and user occurs through
the following components:

- Liquid crystal display (LCD) 4 lines of 20 characters.

- Pulsantiera esterna a selezione diretta o, in alternativa,
con i tasti numerici che, in modalita "Caricatore" e
"Tecnico", assumono le seguenti funzioni (vedi fig. 21):

Scrolling keys “ ¥"and “ 1" :

To move to the next or previous menu option.

Confirmkey " ™

To go from a menu to a sub-menu, or to confirm the
information on the display.

Exit key * ™

To move back from a sub-menu to the higher level menu,
or used to cancel the current information on the display.

Itis also used to go from “technician menu” mode to “filler
menu” mode and vice versa.

Display
L.C.D.

4O 1O P
R S
— T {905
== J @0

Fig. 21

NORMAL OPERATING MODE

When switching the machine on, the message “Starting” is
displayed for a few seconds, after which the machine goes
into normal operating mode.

The displayed massages indicating the operation being
carried out are fixed, while the instructions requiring an
action fromthe user are blinking; the messagesinclude the
following:

DISPLAY FUNCTION
Select drink Machine ready
Press key

Vending machine Machine out
out of service of service

Selected drink Processing the proc-
essed drink

Wait please

Drinkready Dispensing ended
Take drink correctly

FILLER MENU

When pressing once the programming button located onthe
coin mechanism compartment, the machine goes into
“Filler menu” mode.
The first option of the “filler” menuis displayed, allowing the
following functions:

“Statistics” Datareading

“Prices” Changing the price for one
selection

“Tube control” Manual refilling and release

of change-givertubes

“Boilertemperature”  Displaying the boiler

temperature indegree C.
“Test” Complete selection
Dispensing water only
Dispensing powder only
Dispensing without accessories
Dispensing accessories only
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STATISTICS

Data on the machine operations is stored in both total
counters and relative counters, which can be reset without
losing total data.

PRINT

Connectan RS232 serial printer having a Baud rate of 9600,
8 data bit, no parity, 1 stop bit to the serial port located on
the push button board to print all of the statistics, and
namely:

Total

1 - counter by single selection;
2 - counter by time bands;

3 - discount counter;

4 - failure counter;

5 - coin mechanism data.
Relative

1 - counter by single selection;
2 - counter by time bands;

3 - discount counter;

4 - failure counter;

5 - coin mechanism data.

The printout will also contain the machine code, the date

and the software version.

To connect the printer, do as follows:

- pressthe confirm printbutton “sp”, displaying the message
“Confirm?”;

- connect the printer before confirming;

- press the confirm button “i
DISPLAY

When pressing the confirm button “i” the data described in
the paragraph “Printing the statistics” is sequentially dis-
played.

DELETE STATISTICS

Statistics can be reset for relative counters globally (all
types of data) or selectively for:

- selections

again to start printing.

- failures

- coin mechanism data

Pressthe confirm button
starts blinking.

Press the confirm button ‘g , the message “Working” is
displayed for a few seconds and all statistics are reset.

1’ , and the message “Confirm?”

SELECTION PRICES

This function is used to change the sales price for each
selection and for each time band (if programmed).

CHANGE TUBE CONTROL

By accessing the “Tube control” function the change tubes
can be filled or released manually.

Confirm refilling, and the display will indicate

“Credit: ——" which is the value of money available in
change the tubes; insert the desired coin into the selector
and the display will indicate the value of money available in
the change tubes.

When confirming releasing, it will be possible to decide
which tube to release. Each time the confirm button “»p”, is
pressed, a coin is ejected from the active tube.

DISPLAYING THETEMPERATURE

With this function, it is possible to read, directly in °C, the
temperature of the coffee boiler and instant boiler.

TEST DISPENSING

For complete or partial dispensing tests each button (or
combination of buttons according to the models) is con-
trols its (see the dose selection table).

N.B. For espresso coffee based selections, only the
additions are dispensed with the partial dispensing of

powder and water; if a selection requires no addition

the message “Sel. disabled”, indicating a disabled
selection, will be displayed.

GSMPRE-ALARMS

The control software can sent a “running-out” signal via
GSM modem when a programmed number of pieces or
grams of powder for a certain product have been used up.
With this function the counters that control the pre-alarms
arereset.
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TECHNICIAN MENU

When pressing button "€" from “Filler” mode the machine
is set to “Technician menu” mode.

The first option of the technician menu is displayed,
enabling the following functions:

Failures Reading presentfailures
Cancel
Prog.parameters Cash Prices
Coinmechanisms
Immediate change
Decimal point
Selections  Water doses

Whippers

Powder doses
Accessories
Selection status
Selection button
Check selection N.

Machine parameters
Boiler temperature
Wash button
Mixer heating
N. of maintenance
select.
Fast cycles
Photocell
Slider release time
Display Language
Contrast adjustment

Pre-selections No cup
Extra sugar
Sugar
Less sugar
More sugar
More water
Less water
More powder
Less powder
Coffee powder dose
Extra milk

MiscellaneousFB unit data
Jug Facilities
Password
Enable filler menu

Statistics

Test

Miscellaneous

Electric counter
Display

Cancel

Relative display

Cancelrelative

Read and delete

selection
counters
Partial
Total

selection
counters

Partial
Total

Display counter at start-up

Print

Relative print

Dispensing

Special functions

Machine information
Machine codes

Operator code

Initialising

Partial
Total

Partial
Total

Complete

Water only
Powder only
Withoutaccessories
Accessories only

Rotate unit
Release coffee
Empty boiler
Manual install.

installation date
machine
identification
code

operator
identification
code
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FAILURES

READING PRESENT FAILURES

Whenthe “Failure” functionis displayed, press the confirm
button “g” to display the present failures.

If no failures are currently present, after pressing the
confirm button “g” the message “End failures” will be
displayed.

The possible failures are indicated in the following cases:
Waterfailure

If the air-break microswitch is closed for more than one
minute, the water inlet solenoid valve will remain energized
until the water flow is restored.

Waste container full

This occurs after the liquid waste container float is trig-
gered.

Air-break

The machine is locked if after 7 selections the microswitch
has never signalled the lack of water.

No cups

When the empty cup column microswitch opens, the
column shift motor is activated. If after one full turn of the
cup dispenser the microswitch is not closed the machine
locks.

Mobile spouts

If the spouts do not reach the dispensing position, the
machine is disabled.

Volumetric counter

Failed computation of the volumetric counter within a max.
given time.

Instant boiler

The machine is locked if after 20 minutes of heating time

from machine start or from the last selection, the instant
boiler fails to reach the operating temperature.

Machine control board

Failed dialogue between C.P.U. board and machine control
board.

Coin mechanism

The machine is locked if it receives a pulse longer than 2
seconds on a validator line or the communication with the
serial coin mechanism does nottake place for more than 30
seconds (Executive protocol) or 75 seconds (BDV proto-
col).

Coffeerelease

If after releasing the ground coffee dose the microswitch of
the coffee doser unitindicates the presence of coffeeinthe
dosing chamber, all coffee-based selections are disabled.

Espresso unit

This failure is due to a mechanical lock of the unit or when
the unit is not present. The machine is not locked, but all
coffee-based selections are disabled.

Coffee failure

If after a period of 15 seconds of grinding coffee a dose is
not obtained, all coffee-based selections are disabled.

RAM Data

One or more areas of the RAM contain wrong data which
was corrected with the default values.

The machine will continue to function, but it would be
advisable to initialise as soon as possible.

Espressoboiler

The machine is locked if after 10 minutes of heating time
from machine start or from the last selection, the coffee
boiler fails to reach the operating temperature.

Cup release

If the cup sensor photocell is fitted, after three unsuccess-
ful cup release attempts the display indicates the mes-
sage “No cups”. Through the specific function it possible
to define whether the failure is to lock the machine or leave
it for dispensing with a ceramic cup.

Fresh-brew piston 1
Due to wrong positioning of the unit (piston opening time

> 8 seconds). The machine is not locked, but all fresh
product based selections are disabled.

Fresh-brewscraper 1

Wrong positioning of the waste ejection scraper (movement
time > 6 seconds).

The machine is not locked, but all fresh product based
selections are disabled.

Fresh-brew piston 2 / Fresh-brew scraper 2

Asunitand scraper 1ifthe second brewing unitisinstalled.
RESETTING

By confirming this function all current failures will be reset.

PROGRAMMING PARAMETERS

CASH

This set of functions controls all parameters regarding the
payment systems and the sales prices.

SELECTION PRICES

Four different prices can be setfor each selection according
to the programmed time bands for when the time table
option is enabled.

For each of the 4 time bands prices (0 to 65,535) can be
programmed globally (same price for all selections) or for
the single selections.

Should the majority of products be sold at the same price,
it will be convenient to set the price globally and then
change the figure of the selections with different prices.
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TIME BANDS

Four programmable time bands are provided for selling
products at different prices.

The time periods are programmable for beginning and end
time by hours (00 to 23) and minutes (00 to 59).

If the values for start and end of the time band are set to
00.00 the time period is disabled.

Thereferencetimeis keptby aninternal clock, programma-
ble as:

day/month/yearweek-day 1-7

andthen

hour/minutes/seconds.

If the values for start and end of the time band are set to
00.00 the time period is disabled.

COIN MECHANISMS

It is possible to decide which of the payment system
protocols available are to be enabled for the functions.
The available payment systems are:

- Executive
- Validators
-BDV

- MDB

By selecting one of the systems it is possible to control its
functions.

EXECUTIVE

The following payments systems are available for the
Executive system:

- Standard

- Price Holding
-Coges

- U-Key

- Sida
VALIDATORS

When the “Validat. Lines” (line setting) function of the
“Technician” menuis displayed, the value of the 6 validator
coin lines can be changed.

BDV/MDB

The BDV and MDB protocol menus are relatively similar:
The following structure shows the differences.

Type of vending

Setting the operating mode for multiple or single dispens-
ing. With multiple dispensing, the change is not automati-
cally returned after a successful selection, however the
creditis available for further selections. When pressing the
coinreturn button, the available creditis returned ifits value
is lower than the maximum change value.

Credit control

This function enables/disables the return of credit if no
selections are made.

If enabled, this function will hold the credit until the first
selection has been made. If however a selection fails for
any reason, the change will be returned if requested.

Maximum credit

This function is used to define the maximum accepted
credit.

Maximum change

It is possible to set a limit to the total amount of change
returned by the coin mechanism when pressing the coin
return button or after a single dispensing serving.

The value can be 0to 250 basic coins. Any creditexceeding
the amount programmed with this function will be cashed.

Accepted coins

Itis possible to define which, among the coins recognised
by the validator, are to be accepted.

Checkthe label on the coin mechanism for the correct coin
to value matching, indicating the position of the coins.

Rejected coins (BDV only)

This function programs the rejection of coins whenin “exact
amount”mode.

Checkthe label on the coin mechanism for the correct coin
to value matching, indicating the position of the coins.

Disabled coin return (MDB only)
This function disables the return of a specific coin.
Dispensing buttons (BDV only)

This function enables or not the buttons on the coin
mechanism used to release the coins in the change return
tubes.

Value of “exact amount” (BDV only)

This value defines the combination of empty coin tubes,
setting the coin mechanism in “exact amount” mode. The
possible combinations of empty coin tubes are indicated
below. For greater simplicity, the combination is described
with reference to tubes A, B and C, where tube A receives
the lower value coins and tube C the greater value coins.

= Aor (BandC)
= AandBandC
A and B only
Aand (B orC)
A only

A or B only (default)
AorBorC

A or B only

A or C only

B and C only
B only

B or C only

C only

PRPPRPROO~NOOUDMWNEO
N~ O
L | | R V1
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C.P.C. devices (BDV only)

It dialogues with the coin mechanism if devices are in-
stalled or removed from the serial interface (C.P.C.-type
devices - the monitoring unitis always enabled by default).

Minimum level of tubes

Itbrings forward the “Insert exactamount” message for the
user, by adding a number of coins between 0 and 15 to the
programmed number of coins, to setthe “full change tubes”
status.

Free Vend (BDV only)

Most payment systems with the BDV protocol control the
free vend function.

However, there are some payment systems without such
function.

In this case, if free selections are to be dispensed, free
vending must be enabled with VMC (vending machine
control, disabled by default) and the price of the selections
must be set to zero.

COMMON FUNCTIONS

IMMEDIATE CHANGE

Normally, the amount of credit inserted for a selection is
cashed after the machine sends the message “Selection
successful”.

When this function is enabled, disabled by default, the
cash message is sent at the beginning of dispensing.

DECIMAL POINT

Press the confirm button “g” to display the position of the
decimal point, i.e.:

0 decimal point disabled
1 XXX.X
2 XX XX
3 X XXX

[Ty}

Pressthe confirm button “g”, these values will start blinking
and can then be modified as necessary.

SELECTIONS

The selection menu is composed of various sub-menus
which allow setting of the different parameters.

WATER DOSE

The water dose, expressed in cc, can be set for each
selection button and therefore each product assigned toiit;
the display indicates the name of the product being se-
lected.

It is also possible to set the water flow rate of the single
solenoid valves expressed in cc/s (the default value setting
in cc/s is indicated in the selection dose table) to calculate
the amount of water to be dispensed.

WHIPPER CONTROL

The whipping duration can be set for each selection button
and therefore for each water dose composing the selec-
tion.

The duration can be set in two main modes:

absolute

that is, independently from the solenoid valve opening
time. The whipping duration is set in tenths of a second for
the instant models and volumetric counter pulses for the
Espresso models.

relative

that is, as the difference, more or less, from the moment
of closing the solenoid valve.

The whipping duration is always expressed in tenths of a
second.

POWDERDOSE

The powder dose, expressed ingrams, can be set for each
selection button and therefore each product assignedtoiit;
the display indicates the name of the product being se-
lected.

For correctconversion of product dose values, the flow rate
of the single dosing units, expressed in g/s, can be set to
calculate the amount of powder to be dispensed.

It also possible to program the doses of a product “Glo-
bally”, i.e. setting all selections with a single operation.

ACCESSORIES

Dispensing of sugar, stirrer and cup can be enabled or
disabled for each single selection button.
SELECTIONSTATUS

Each single selection button can either be enabled or
disabled.

BUTTON-SELECTION

This function is used to associate a selection number,
indicated in the selection dose table, to a direct selection
button.

CHECKING THE SELECTION N.

This function is used to check the selection number (for
direct selection models) assigned to a button.

© by NECTA VENDING SOLUTIONS SpA
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VENDING MACHINE PARAMETERS

TEMPERATURES

This function is used to set the operating temperature,
expressed in °C, for the boilers actually installed in the
machine.

After selecting the boiler, press the confirm button " , the
temperature value starts blinking on the display and can be
modified as necessary.

ENABLEWASHBUTTON

This function is used to enable the functioning of the mixer
wash button. Normally, the button is disabled.

MIXER HEATING

If the function is enabled and no selections were made
during the last 3 minutes through the milk or instant coffee
mixers, a small amount of hot water is dispensed before
the short coffee, instant milk coffee and espresso milk
coffee selections.

FAST CYCLES

When activating this function, some times are eliminates,
useful for a better drink quality;

on instant models

- all products that compose a drink are dispensed simul-
taneously;

- “post whipping” times are eliminated.
on espresso models
- pre-brewing of ground coffee is not carried out;

- the pump, used to increase the boiler pressure after an
instant drink selection, is not activated.

- “post whipping” times are eliminated.

SETTING THEREGENERATION COUNTER

It is possible to display the message

“Regenerate the water softener”

upon accessing “filler’ mode after a programmable number
of drinks dispensed.

CUP SENSOR

The machine can be fitted with a “cup sensor” composed
of a photocell that detects the presence of an object in the
dispensing compartment.

When this function is activated, if an object is detected in
the dispensing compartment, the cup is not released and
the display indicates the message “No cup".

Itis also possible to define whether, after two cup release
attempts without having the photocell detect any objects
in the dispensing compartment, the failure is to lock the
machine or leave it for dispensing with a ceramic cup.

RETAINED SLIDER

The machine can be fitted with a magnet that keeps the
drink dispensing compartment slider lifted for a certain
length of time. The time starts from the sound signal at the
end of dispensing and can be set to 0 to 15 seconds. In
any case the slider is released at the beginning of the next
selection.

DISPLAY

LANGUAGE

There is a choice of language, selected among the ones
includedinthe EPROM, to be used for the messages onthe
display.

LCD CONTRAST ADJUSTMENT

This function is used to adjust the display contrast; 5%
minimum to 99% maximum (default).

PRE-SELECTIONS

There is the option of enabling some selection buttons to
have dispensing:
- without cup;

- extrasugar, i.e. agreateramountof sugar (programmable)
on all selections where it is dispensed;

- sugar, sugar is added to unsweetened selections;

- extra milk, i.e. a greater amount of milk (programmable)
on all selections where it is dispensed;

The “-" and “+” buttons can be used to vary the amount of
sugar, or alternatively coffee or water.
The LEDs will indicate the average dose change.

- "-"and "+" powder, i.e. varying the amount of product
(programmable) for coffee and/or tea.

- "-" and "+" water, i.e. varying the amount of water
(adjustable) for coffee selections.

Foreach pre-selectionitis possible to decide whether or not
it is to be enabled, which button will be assigned to, the
selection price change and the percentage change in
product dose.

If the cup sensor is fitted, the slider is retained for a
programmable length of time (0 to 30 seconds, 2 by
default) from picking up the drink.
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MISCELLANEOUS

FRESH-BREW UNIT DATA

For each of the two Fresh-brew units installed in the
machine, it is possible to set the brewing time, the drying
time for the used dose and whether or notto enable product
whipping and automatic cleaning of the brewing unit.

JUG FACILITIES

Some models, supplied with a special button, permit
dispensing of a number of selections (programmable be-
tween 1 and 9; 5 by default) without cup to fill a jug.
PASSWORD

It is a 5-digit numeric code which is required to access
programming.

The default value of this code is set to 00000.
ENABLING THE PASSWORD

This function is used to enable the option of requesting the
password to access programming; the password requestis
disabled by default.

MASKING THE FILLER MENU

This function is used to determine the filler menu options to
be left active or to be disabled.

The reference numbers of the menus do not change even
if some are disabled.

STATISTICS

Data on the machine operations is stored in both general
counters and relative counters, which can be reset without
losing total data.

GENERAL COUNTER

An electronic counter collectively stores all selections
made since the last reset.

DISPLAYING GENERAL DATA

When pressing the confirm button “p” he stored data is
sequentially displayed at 1 second intervals, and namely:
1 - counter by single selection;

2 - counter by time bands;
3 - discount counter;

4 - failure counter;

5 - coin mechanism data.

RESETTING GENERALDATA

Statistics can be reset either globally (all types of data) or
partially for:

- selections

- discounts/overprice

- failures

- coin mechanism data

Press the confirm button “g" and the message “Confirm?”
starts blinking.

Press the confirm button “g” , the message “Working” is
displayed for a few seconds and all statistics are reset.

DISPLAYING COUNTERS

This function is used to enable/disable the display of the
total number of sales since the last statistic reset, during
the start-up phase of the machine.

PRINT

Connectan RS232 serial printer having a Baud rate of 9600,
8 data bit, no parity, 1 stop bit to the serial port located on
the push button board to print all of the statistics described
in the paragraph “statistics display”. The printout will also
contain the machine code, the date and the software
version.

Statistics can be printed partially or totally.

To connect the printer, do as follows:

- pressthe confirm printbutton “sp”, displaying the message
“Confirm?”;

- connect the printer before confirming;

- press the confirm button“g” again to start printing.

TEST

COMPLETE SELECTION

This function is used to get a complete selection with the
door open without inserting any money.

SPECIALFUNCTIONS

After accessing this function, it is possible to:
- activate the coffee unit;

- grind and release a coffee dose;

- open a solenoid valve to let air in when eptying the boiler
for maintenance:

-install the boiler manually.
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MISCELLANEOUS

This menu contains some sub-menus, used less fre-
quently, which permit control of the functions described
below.

MACHINE INFORMATION

INSTALLATIONDATE

This functionis used to store the current date of system as
installation date.
The date is printed when retrieving the statistics.

PROGRAMMING THE MACHINE CODE

When the “Machine code” function is displayed the eight-
digitnumeric code identifying the machine can be changed
(from the default 0).

PROGRAMMING THE OPERATOR CODE

Whenthe “Operator code” functionis displayed the six-digit
numeric code identifying groups of machines can be changed
(from the default 0).

INITIALISING

When the “Initialise” function is displayed the vending
machine can be initialised restoring all default data.

This function should be used ifthere isamemory data error
or when the software is replaced.

All statistic information will be reset.

Press confirm button “g” to display the message “Con-
firm?”.

When confirming the options, the message “Working” is
displayed for a few seconds.

© by NECTA VENDING SOLUTIONS SpA
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The integrity of the machine and compliance with the
standards of the relevant systems must be checked at
least once a year by qualified personnel.

Before starting any maintenance operations requiring
parts of the unit to be removed, the machine must
always be switched off.

The operations described below must be carried out
only by personnelwho have the specific knowledge of
the machine functioning from a point of view of electri-

cal safety and health regulations.

INTRODUCTION

To ensure correct operation for along period, the machine
must be subjected to regular maintenance.

The following sections contain the procedures and the
maintenance schedule, which are only ageneralindication,
as they greatly depend on the operating conditions (e.g.
water hardness, environmental humidity and temperature,
type of product used, etc.).

The procedures described in this chapter are not exhaus-
tive of all maintenance operations to be carried out.

More complex operations (e.g. boiler descaling) should be
carried out by qualified technicians only having specific
knowledge of the machine.

To prevent oxidation or the action of chemical agents, the
stainless steel and varnished surfaces should be kept
clean by using mild detergents (solvents mustnot be used).

Never use water jets to clean the machine.

BREWING UNIT MAINTENANCE

Every 10,000 selections or every 6 months some mainte-
nance of the coffee unit must be carried out.
Maintenance is carried out as follows:

- remove the boiler teflon hose connection from the upper
piston, paying attention not to lose the seal (see Fig. 22);

- undo the knob securing the unit to the bracket;
- remove the coffee unit.

Removing the upper filter

- Take the snap ring out of its seat;

- remove the piston from the crosspiece;

- remove the filter and the piston seal.

Removing the lower filter

- Loosen screws A and B enough to release the coffee
funnel (see fig. 22);

- remove the lower piston snap ring;

- take the piston out of brew chamber and remove thefilter.

Soak all components removed from the unitin a solution of
boiling hot water and coffee machine detergent for approx.
20 minutes.

Thoroughly rinse and dry all parts, thenreinstallthemin the
reverse order of disassembly, taking particular care that:

1 - Coffee funnel

2 - Boiler connecting hose
3 - Unit securing knob

4 - Upper piston snap ring
5 - Lower piston shap ring
6 - Reference notches

7 - Ratiomotor handle pin

- the piston is positioned in the correct notch for the coffee
dose used (see relevant section);

- the two reference notches match and that the coffee unit
is inserted.

Important notice!!!

Checkthatthe handle pin ofthe ratiomotoris correctly
engaged in its seat.
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CLEANING THE CUP DISPENSER

The cup dispenser is designed to be easily disassembled
for maintenance.

Every single column of the cup stacker and the release ring
can be disassembled without using any tools.

Fig. 23

1 - Cup release ring

2 - Cup stacker

3 - Removable column

4 - Microswitch actuation gear
5 - Snail support

6 - Cup release snails

Fig. 24

The cup release ring must not be opened for normal
cleaning.

If adjustments are necessary during re-installation, care
must be taken to:

- align the notch on the microswitch actuation gear with the
arrow on the snail support;

- ensure that the snails are oriented as indicated in the
figure.

ANNUAL SANITISING

Atleastonce ayear, ormore frequently according tothe use
of the machine and the quality of the inlet water, the entire
foodstuff circuit system must be cleaned and sanitized in
the following way:

- all parts of the hydraulic system in contact with food,

including the hoses, must be removed from the unit and
fully disassembled;

- all visible residue and product films are mechanically
removed using brushes or similar tools, if necessary;

- allcomponents must be soaked in a sanitising solution for
at least 20 minutes;

- the unitinternal surfaces are to be cleaned with the same
sanitising solution;

- thoroughly rinse and then reinstall the parts.

Before restarting the machine, the same sanitising
procedure described in section “Sanitising the mixers
and the foodstuff circuits” should be repeated.
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PRINTED BOARD FUNCTIONS
AND INDICATOR LIGHTS

ACTUATION BOARD

This board (see Fig. 25) activates, by means of relays, the
230V~ components of the machine. It controls the signals
from the cams and/or microswitches fitted on the various
users. It also controls the boiler board and the relay
boards.

This board is powered with 24 VV AC.
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1- Transformer

2 - Instant boiler board

3 - Network fuses

4 - Permanently live socket

5 - Actuation board

6 - 6-relay card

7 - 3-relay card

8 - Instant prod. solenoid valves

9 - Boiler temperature probe

10 - Safety thermostat (manual reset)
11 - Anti-boiling thermostats (manual reset)
12 - Transformer fuses

RELAY FUNCTION (see Wiring diagram)

K1 = EEA

K2 = MSB

K3 = MSCB

K4 = MDZz

K5 = MSP

K6 = ESC2 VENT

K7 = MSU

K8 = PM MF3

K9 = MD1

K10 = MF1

K11 = MD2

K12 = MF2

K13 = El

K14 = E2

K15 = E3

K16 = E4

K17 = E5

K18 = E6

K19 = LF

K20 = MAC MD4 MDFB
K21 = ESC MD5 MFB
K22 = ERE MF5 MPF
K23 = M MD3 MDFB
K24 = MAC2 MF4 MFFB

The board control software is loaded directly onto the
microprocessor (through RS232).

- Green LED (2) blinking during the normal operation of the
board

- Yellow LED (6) indicating the presence of 5V DC
- Red LED (3) glowing during the board reset

- Red LED (10) indicating the operating status of the
Espresso boiler heating element.

Fig. 26
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- Input signals
2-Green LED
3-Red LED
- Input signals
5 - Connector for board programming (RS232)
6 - Yellow LED
7 - Board power supply (24 Vac)
8 - Not used

9 - Probe and boiler control

10 - Red LED: Espresso boiler heating element
11 - Red LED: Instant boiler heating element
12 - 6-relay card connection

13 -230 V~ users

14 - 230 V~ users

15 - 230 V~ users

16 - 230 V~ users

17 - 3-relay card connection

18 - "Can Bus" connection

19 - Not used
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RELAY CARD

The 6 and 3 relay cards are controlled by the actuation
board and control some of the 230 V~ users.

Fig. 27
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RELAY FUNCTION (see Wiring diagram)

RL1 = MFB
RL2 = MD6
RL3 = MF6
RL4 = MF7
RL5 = MD7
RL6 = MD8
K1 = LF (door)
K2 = MAS
K3 = EVT

BOILER CONTROL

This board (see Fig. 28) controls the instant boiler heating

element.

The coffee boiler is controlled by a similar board fitted on

the espresso module.

MPF
MDFB

MFFB

MDFB
MFB

BOARD

C.P.U.BOARD

The C.P.U. board (Central Processing Unit) controls all
power users available for maximum configuration and
processestheinputsignals from the push/button panel, the
payment system and controls the actuation board.

The LEDs, duringthe machine operation, give the following

indications:

- Green LED: blinks during normal operation of the C.P.U.

board

- Yellow LED: glows when 5V DC is present

- Red LED: glows in the event of a software reset.

Fig. 28

1 - RS232 serial port

2 - Wash button

3 - Failure reset button
4 -C.P.U. board

© by NECTA VENDING SOLUTION

S SpA

27

0210 206-00



10

_I ]
] QrQ
5 113 QOO
L O
J13

o) ] o

Fig. 29

1 - J14 Coin mechanism power supply

2 - J15 Board power supply

3 - Green LED: run (DL2)

4 - Yellow LED: 5V DC (DL1)

5 - 24V output connection

6 - 24V output connection

7 -Red LED: CPU board reset (DL3)

8 - J3 Input/output

9 - J4 not used

10 -J5programmer (RS232)

11 - J6 not used

12 - J7 can bus

13 - Button not used

14 - J8 Validators

15 - J9 not used

16 -J10 LCD (Liquid crystal display)

17 - J11 Push-button panel

18 - J16 Push-button panel

19 - J12 MDB coin mechanism

20 - Coin mechanism setting Minidip (SW2)

21 - J13 Expansion for BDV/EXE

16

CONFIGURING THE ELECTRONIC BOARDS

The electronic boards are designed to be used in many
machine models.

When the boards are replaced, or when wishing to change
the unitperformance, ensure thatthe board configurationis
correctand download the appropriate software.

SOFTWARE UPDATE

The machine is fitted with Flash EPROMSs which can be
electronically updated.

By means of a special program and suitable system
(Personal Computer or similar) the machine management
software can be updated without replacing the EPROMSs.
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PROGRAMMER (OPTIONAL)

AUTOMATIC SETUP TRANSFER

Withthe programmer device, the programming routines set
and transferred to other machines can be read from a
reference vending machine.

This data is preserved also when the programmer is
disconnected thanks totwo Duracell batteries LRO3 Format
AAA 1.5V (to be replaced every 12 months).

The programmer allows up to twenty different programs
(setups) to be stored.

To differentiate among the 20 set-ups available those
containing data, a special character is displayed, and
namely:

<-> =Setup free

< o> = Setup with data.

When creating the setup only those programs containing
data are available; if no setup contains data, the message
“no data available” will appear on the programmer display.
To connect the programmer to the machine the special
holder is to be used (see Fig. 30) connecting the special
cable to the connector of the C.P.U. board (see Fig. 29).
Then enter the “programming” mode.

Atthis point, inserting the programmer inits holder, connec-
tion will take place automatically, and the setup menu will
be shown on the programmer dsisplay:

- press key ® to access the displayed
function;

- press key © to display the next function;

- press key © todisplay the previous function.

<

~

/
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1- Connector
2 - Holder
3-Programmer

PROGRAMMER
SETUP READING

SETUP READING
SETUP 01 <X>

SETUP READING
SETUP 20 <X>

SETUP 01 <X>
Confirm?

PROGRAMMER
CREATE SETUP

CREATE SETUP
SETUP 01 <X>

CREATE SETUP
SETUP 20 <X>

TRANSFERRED DATA

SETUP 01 <X>
Confirm?

The programming data which are transferred are as follows:

- Price table

- Prices/selection status
- Decimal point position
- Discount data

. Time bands

.Refrigeration parameters

CONFIGURING THE LANGUAGE

It is possible to change the programmer configuration
regarding the language in which the messages are to be
displayed as well as to reset all of the data therein
contained.

To activate the “Programmer configuration” mode do as
follows:

-insertthe programmerinits holder and start the machine.

- wait about 10 seconds and then press programmer keys
© and © the first function will be displayed:

CONFIGURATION
LANGUAGE

CONFIGURATION
ITALIAN

CONFIGURATION
Confirm?

CONFIGURATION
FRENCH

CONFIGURATION
GERMAN

CONFIGURATION
ENGLISH

CONFIGURATION
SPANISH

CONFIGURATION INITIALISING
INITIALISING

Confirm?

CONFIGURATION
CONFIG. END

Exit from the configuration menu
The software restarts from address 0000
(as when starting the machine)
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HYDRAULIC SYSTEM FOR ESPRESSO

A

Tl

—
1 - Water inlet solenoid valve 8 - Coffee dispensing solenoid valve
2 - Water softener (if provided) 9 - Coffee unit
3 - Mechanical filter 10 - Anti-boiling thermostats
4 - Air-break 11 - Safety thermostat
5 - Volumetric counter 12 - Instant boiler
6 - Vibration pump 13 - Instant prod. solenoid valves

7 - Coffee boiler
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HYDRAULIC SYSTEM FOR INSTANT
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- Water inlet solenoid valve

- Safety thermostat

- Air break

- Anti-boiling thermostats

- Anti-boiling thermostats

- Instant prod. solenoid valves
- Liquid waste container

Sl

IREEREERE
I@tltltlt
IRERERERE
IEEREERE
TRERERERE
IRERERERE:

F
Dl
-

/QE@% :
&
5

~NOoO O~ WN PR

© by NECTA VENDING SOLUTIONS SpA 31 0210 206-00



elep wsiueydsw uiod
saun|req

sunoasig

spueq awl |
suo199|9s

:Aq erep wud

alep uone|eisu|
9po2 aulydeN
9pos Joresado
uonIpa alemyos
|opow aulyoep
alep uaund
:BuipesH

elep wsiueyosw uiod
sainjieq

slunoosig

spueq awil |
ITILETELS

:AQg erep uud

pake(dsip se ejep |e uud
pajoauuod Jauud ayl Yy

SOILSILVIS V10|

NOILONNG WHIINOD

1va WHIANOD L]

(T+) LINN V1vA ISYIHONI

/NOILONNA 1X3N T

ﬁ\ I ﬁ NOILONNS LIX3 5
-v@ 9@ \a. . _M_ FIx_M__|_ ¥1va 31373a
/
\\ _M__|:O|_ (T-) LINN V1va 3sv3ayo3a
9@6@@25%23 sy SEE N _ /NOLLONNA SNOIATHd "
7
[C]e o] |
\.D\
R ob O
a0
Ae|dsig
~ NN
SOILSILVLS IALLYTITY juud aijejel ejo |

¢C1<dvd

~ T~

SE

Juud anjejel jeiued
X'T1<dvd

sansiels Aejdsiq

Judanyealelo |
C'TL<dvd

Juudanejailelo
¢T1<dv0

uud anjejal jeiled
X'T1<8Yd

Juud saejal jeiled
VLT 1<V

31T

nojuud g0
C'L'I<dvD

T~

= F

nojuud |eiled
X171 'L<dVYd

™3

uud anjejal jeiled
LT I<¥Y0

SONsje}s anjefal Julld
7'1<dv0

nojuud g0
C'L'L<dvD

~ I~

EE

nojuud |eiled
X171 '1<dvYd

nojuud [eided
L'1TLL<dY0

41

nojuud B0
¢'LL<dv)

™ ¥

nojuud |eiled
A A3=10)

sosnels juld
L'1<dvd

SOlSHEIS

}<dvd

Arewiwing - nuaw Jaj|i4

0210 206-00

© by NECTA VENDING SOLUTIONS SpA

32 Downloaded from www.vendingbar.gr


Manos
Typewriter
Downloaded from www.vendingbar.gr


Moy c) \q\

ol  Jol |

NOILONNS L1IX3
/V1va 31373a

(1) LINN V1va 3SV34¥03a

NOILLONNH WHIANOD
= V1va WHIANOD

(T+) LINN V1vA ISYIHONI
¥ /NOILONNS LX3N

sonsiels Aejdsig
€'1<dv0

!
7
»@b@\\w>_umc‘_wu_m SY 70|: =) :O __ _ /NOILONNH SNOIAZYd sain|ie} >N_Qm_ﬁ_
& ol | V'E'}<AY0
*L = S S
R ob O
— st =101 |
. oao 1 Jajunod 7
®1dsia aoudiano Aejdsig T &
£€'1<HYD |
T e |
HEH =101 Y
soudiano J8)UN0d J18)uno9 aoudiono
pue JunoasIp Jo snjeA noosip Aeidsiq| gy Junoasip Aeydsig
£'€'1<dv0 €€ I<dvY0
T $
## = Jounoo
y+0 pueg d
spueq awy Ag uno) & |SPueq awy Aq unon
pueq awi Ag safes Jo anjfeA X'¢'¢l<dvd ¢'€1<dv0
\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\ $r . q
#HHt =101 Y
apow nuaw Julew;o°uj@saje|dwo)
J13||14 pue uoiyelado fewou ul "0°UJBJuUN0d ‘s Aeydsiq @ "0°'UJBYUN09 '|os Aejdsiq
saes 919|dwo [elo} Aejdsig €1e<dvd €'1'¢'1<dvI
v T 3 T3
#HHt =101 Y
uonos|as #1 uoses
ojbuis Aq sa[es 2101 >.m_ dsiq J8)unod _.9.2. Keydsig ra 18)un09 _.E.e. Aeydsig
[ARAR=1) ¢'1'eI<dvd
1T T3
[e101 pue
pueq awi yoea 1o} uonoajas i = # pueg
a)buis Aqg sajes Aeidsig F VI ETETS d #| UOIIBeS d 2 2
Jsjunoo9|buis Aejdsiq Jajunooa|buis Aejdsiqg Jajunooa|buis Aejdsiqg Js)unod ‘Bs Aedsig
@ @ @ @
L'L'EL<dY0 L'’ L<dvY0 L1’ L<dvY0 '€ 1<dv0
SOILSILVLS VL0 | 1T 1T

Arewiwing - nuaw Jaj|i4

0210 206-00

© by NECTA VENDING SOLUTIONS SpA

33 Downloaded from www.vendingbar.gr


Manos
Typewriter
Downloaded from www.vendingbar.gr


Moy c) \q\

e P NOILONNA LIX3
= [ /v1va 313730

o JoJ ]
/ _M_ o] (T-) LINN V.Lvd 3Sv3do3a
9@ 6@m>um52_m sy B © ] _ /NOILONNH SNOIATYd
el [©]e o] |
\-D\
i oF O
a0
Aeidsig
lpny 9din
pnvy Add

p|os pue payse)
9AIINJ8XJ pue siorepifeA

(pasn
J02030.4d 8y} 01 Buipiodoe)
V1VAINSINVHOIN NIOD

Elep AvY
wsiueyosw uiod
ain|rejyealq-y
[In} 3)seM pInbi
T J31UN0J JLIBWN|OA
9sea|al 93)0D

T aIn|re} 8ayod

T 1UN 33400
ainjreydny
sinods a|IqoN

T J9J10q 0ssaids3
Jajloq uelsu|
ain|reyarepn
1S1I13dn71v4

NOILONNG WHIINOD

Solisle)s
anjejal Aeydsig
7'1<dvd

= VLva WHIANOD a
(T+) LINN V1Va ISVYIHONI
¥ /NOILONNA 1X3N T
=
ejep "yosw uico Aedsig @ |BEP YW U0 Kedsig
X'G'¢l<dvd G'¢l<dvd
LT
T ¥
#HH# = JOuNnoo >
ain|ie} Jajep & sainjie} Aejdsig

7'€'1<dvd
1T

v'€'1<dv¥d

Arewiwing - nuaw Jaj|i4

0210 206-00

© by NECTA VENDING SOLUTIONS SpA

34 Downloaded from www.vendingbar.gr


Manos
Typewriter
Downloaded from www.vendingbar.gr


sonsnels
anjefal Aejdsig
¥'1<dv0

; e [ NOILONNS LiX3 5 NOILONNH INHIINOD -
; o e /~VLva 31313a V1Va WHIHNOD
Q63 ¢ T I
’ _M_ E (T-) LINN V1va 3sv3ayo3a (T+) LINN VLVA ISYIHONI
9@6@@23538 SY SE :O | | /NOILONNS SNOIAIYd ¥ /NOILONNA LX3N T sainpey Aedsig
& ol | vy }<dv0
*L = S S
R ob O
— st =101 7
. oao 1 Jajunod 7
®1dsia aoudiano Aejdsig T &
£ 1<¥YD |
T e |
HEH =101 Y
soudiano J8)UN0d J18)uno9 aoudiono
pue JunoasIp Jo snjeA noosip Aeidsiq| gy Junoasip Aeydsig
€'1<dv0 £¥1<dvd
T $
## = Jounoo
y+0 pueg d
spueq awy Ag uno) & |SPueq awy Aq unon
pueq awi Ag safes Jo anjfeA X'y L<dvVd C'v'l<dv0
\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\ $r . q
#HHt =101 Y
apow nuaw Julew;o°uj@saje|dwo)
J13||14 pue uoiyelado fewou ul "0°UJBJuUN0d ‘s Aeydsiq @ "0°'UJBYUN09 '|os Aejdsiq
saes 919|dwo [elo} Aejdsig €l I<dvd €'l7'1<dvd
v T 3 T3
#HHt =101 Y
uonos|as #1 uoses
: Jajunod [ejo} Aeyds Jajunod [ejo} Aejdsi
a)buis Aq sajes [e101 Aeidsiq } N_. _‘H._W.FA_NE_M @ ) N_. F«._W.FA_W_.Q.M
1T T3
[e101 pue
pueq awi yoea 1o} uonoajas i = # pueg Y Y - Y
a)buis Aqg sajes Aeidsig F VI ETETS #| UOIIBeS
Jsjunoo9|buis Aejdsiq ra Jajunooa|buis Aejdsiqg ra Jajunooa|buis Aejdsiqg ra Js)unod ‘Bs Aedsig s
L'y L<dYO AR AS=LA) L7 L<dvd L'y I<dvO
SOILSILVYLS ALY IIY 1T 1T

Arewiwing - nuaw Jaj|i4

0210 206-00

© by NECTA VENDING SOLUTIONS SpA

35 Downloaded from www.vendingbar.gr


Manos
Typewriter
Downloaded from www.vendingbar.gr


P ﬁ NOILONNA LIX3 NOILLONNH WHIANOD

! T
e e S /v1va 313730 =» V1Va WHIANOD &
Q63 ¢ 1 — —
/ o] o] (T-) 1LINN V.1va 3sva¥o3a (T+) LINN V1va ISVIHONI
»@b@%iumg_wu_m SY 7O|: - :O __ _ I/NOILONNH SNOINTHd e INOILONNH LX3N q $99lid
o e [©]e o] _ - ¢<8v9
\\ TR S — A N e e A = 7 —_—
— 2
aol 7
feydsig SJORP [EI0L| g 3P [BI0L| g dlelep 8101 |
1'C'S1<dVD 1'C'S1<dVD ¢'q'1<dvd
ejep |fe 919eQ |
T & |
S AN S/ 7
elep wsiueyosw uio) WSZ/W Y suoposies|| = = |
sainjieq
soudianopunoosiq SoPp [ENEd| g S0P feed | g ojolep [eled || gy S0P [Eled| gy | SoNspEISENjERISORQ 7
suonasles L'1'G'<¥vD LSl <dvO 1'1'G'I<dvD }'G'1<dv0 G'L<yVYD 7
:Aq erep 81918 f
OF ) | |
SOILSILVLS IAILYTITY 0 |
lpny ddin 7 7
| T
pny AQ9 7 7
plos pue paysed | 7
3AINOaXJ pue siorepleA = |
( ejep "yosw uico Aedsig @ |BEP YW U0 Kedsig 7
pesn Xg'yL<yy RN
j020304d 8y} 01 Buipiodoe) AL 7h<dvo T | $ 7
Vv.1va ASINVHOIW NIOD LT s |
erep NV 7 7
wisiuey23W U0
ain|reyeaiq-iy T Y 7 7
liny @)sem pinbr 7 7
T 181UN02 J1IBWN|OA 7 7
9sB3|219310D
T ain|ie) 830D 7 |
Tun 89400 7 7
ainjreydnd HH = Jeyunod | |
sinods ajIqoN 2
T lajloq ossalds3 ain|ie} Jajep ra sainjie} Aejdsig 7 7
13]10q 1UelSU| ¥ 1<4vd ¥ 1<dv0 7 7
ain|rejarepn
S34NTIV4 40 1SI1 31T
SOILSILVLS IALVIZY Arewwns - nusw Ja|i4

0210 206-00

36 Downloaded from www.vendingbar.gr

© by NECTA VENDING SOLUTIONS SpA


Manos
Typewriter
Downloaded from www.vendingbar.gr


/ P e ﬁ
¥ ¢ e —

! o JoJ ]
*O)4@kmmeresy | F——Jo
Sl |
\-D\
-7 o O
T
Aeidsig

19]10q 8800 = D
J19)loq uBISy| = |

NOILONNS L1IX3
/V1va 31373a

(1) LINN V1va 3SV34¥03a
/NOILONNH SNOIAIYd

NOILONNG WHIINOD

Buisesjal agny jenuey

|18 agny abueyd enuep

uonos|as

yoea 10} Saaud ualayip

yum ajgejrene (1as pueq awn
ou) 0 pueq sn|d spueq awn ¢

= VLva WHIANOD a
(T+) LINN V.LVQ ISYIHONI
¥ /NOILONNS LX3N T

1S3l
G<{vYd
s . M.

HHH=O  HH =
sainjesadwsa) J9jI0q
sainjesadws} Jajiog Kejdsig
L 'y<dvd y<dvO

@
™ ¥
T HHHEHEIPSID
agn] annoe
3y} WOJ} UI0d JUO 3sedjoy @ X+ Vel ¢ S84} 8ses|ay
¢'e<dvd ¢'e<dvd
T 3
T™ 3
@
HEHHIPRID T
|0u0d agn}
saqn} |Iid| gy gan/nasa
L'€<dvd £<dv0
T ¥
soud #H eoud
J# pueg bl W# pueg bl # uopng ?
# UONO3PS| g # UOIPRS|| gy 10919S| ¢ $90lid
}'1¢<dvd }'1'¢<dv9 }'¢<dvd ¢<dvd
L T )

Arewiwing - nuaw Jaj|i4

0210 206-00

© by NECTA VENDING SOLUTIONS SpA

37 Downloaded from www.vendingbar.gr


Manos
Typewriter
Downloaded from www.vendingbar.gr


Moy c) \q\

(1) LINN V1va 3SV34¥03a
/NOILONNH SNOIAIYd

ol  Jol |

4
!
9@6@@2353% sy
7
e ®% Ot
aoT
Ae|dsig

92U0 uonnq
Bulwwelboid ayy ssald

NOILONNG WHIINOD
NV1va WHIINOD

(T+) LINN V1vA ISYIHONI
/NOILONNS LX3N

Buisuadsip

uels 0] uonng e ssald

Solshels
}<d¥d

uopng 7
JRETEN Aluo salI0ss820Y 7
G'G<yvd G'4<dvd 7
T J
uopng T T 7 3
109198 $9110S$900B ON
¥'6<dv0 7'9<dvd 7
T™ ¥ |
uopng T 7
109193 Aluo Japmod 7
£'6<dv0 £'4<dvd 7
T J |
uopng 7
199198 Auo 1arepm 7
¢'G<yv0 [A3=14e) 7
T e
uopng T T
109193 uojod|es Sjelduo) | gy 1S3l
}'G<dVYd }'G<dvd G<HvYd

Alewwins - nuaw Ja||14

0210 206-00

Downloaded from www.vendingbar.gr

38

© by NECTA VENDING SOLUTIONS SpA


Manos
Typewriter
Downloaded from www.vendingbar.gr


P
-

.-

.
o
vd

-

LeLIE) q
Q@h‘@\\mém&mu_m sy

oF O

NOILONNS LIX3
/Vlva 313730 =

(1) LINN V1va 3SV34¥03a

/NOILONNH SNOIAZYd e

‘aon
Aeldsig

NOILONNG WHIINOD
NV1va WHIINOD

(T+) LINN V1vA ISYIHONI
/NOILONNH 1LX3N

Jadelas malg-ysalq
uolsid malig-ysaiH
aseslaldn)d

Jla|log ossaids3
Blep Ny

ain|re} 990D

Jun ossalds3
EISEIETEE e
wisiueyosw ulod
pJeoqaulyoep
Jajloqiuelsu|
J31UNod dUIBWINIOA
sinods a|IqoN
ainjreydny
Jealq-Iy

[In} @)seM pInbi
ain|re} Jaye
1S1I713dn71v4

S3dN1Ivd AVdSI(

salin|re}
juasaid Jo Buljjoios awil

sisjoweled

Buiwwelboid

¢<NO3L

T d
auoq| wp sainjieq
ajgeq
Zl<NO3L| @& ZI<NO3L
™ d
sainieyjopul||| =p sainjejpesy| =P —
: L] : L]
J'I<NO3AL J'I<NO3AL L<NO3L

31T

Arewiwins - nusw ueIuyda ]

0210 206-00

© by NECTA VENDING SOLUTIONS SpA

39



/ P | NOILONNS LIX3 9 NOLLONNS WHIINOD «
f s S ——— /V1va 31373a /V1va NHIINOD
Qe ¢ = o] | | |
! o] o]l ]| @)innvivaasvawoaa  _  @HunnvivadIsvawon o
9@6®\m>um52_m sY o= o] | /NOILONNS SNOIATYd L /NOILONNA 1X3N T Lv 7 T
o e o] | | |
(@& 6 |
- o O 7 7 7
_ pueq pu3)
p n_ao 1 pueq pels 7 7 7
e | pueqowl]| g p-} pueqawiL | | |
ra €Z<NO3L ¢eV1Z<NO3L | |
‘paleAlOR J0U Ble spued a8yl 00'1Z 01 7
18S aJe pueq awWi) JO pua pue LeIS Usym 31T | | |
*J9Y10 3y} Ja)je auo palalua ale | |
pueq awi JO pUS pue LelS Jo} 3INUIW pue |
Inoy ‘sanjea bupjuiq ayr bulwiyuod vy b L ““““ ? “““ H o
Sanve 3] 7 7 |
‘pawu0d pue pabiueyd aq uayl ued eyl @ R’ T T
‘pake|dsip are selnuiw pue Inoy Aep yoam 7
oy} BUILLLIUOD UBUA *JOUI0 DU} Jae U0 a | 7 |
palalua ale Aep yaam pue Jeak ‘yuow = = 7 | 7
‘Rep ‘sanfen Bupjui|g ay) Buiwiuod usym SWNPUEBIEPIOS| g ownpUESIEPIS| g Spueqew| 7 7
J'EV1Z<NOIL L'EL1Z<NO3IL €11e<NI3L 7
201D | 7 |
sAep awos 0} Ajuo 4! Jr 7
10 39am aJiua ay 0} a|qedljdde ‘uonosles T 3 7 |
yoea 1o} saoud walayip Yyum ajgejiene (1os 7 | |
pueq awn ou) g pueg snid spueq awi 7 | 7
X
P 4 /+1 Ae@-yoom i d IOIBETEEIS 7 |
« # pueg|| g y-opueg|l o [eqol9 | |
+
P 1’211 2< ND3L L'CLLC<NOAL L'¢'L2< NO3AL ZVVZ<ND3L 7 7 7
31T 1 T e | | |
aoud
W&%om_ow hd # UOJNQ10919S @ L+ fea-eem d d uonas|es d hd d sisjoweled
R _ #opuegl g _#opeg) g _pUopueg) g . obus| g  sld| g R BuiwwesBoid
V1L z< NOAL V1L z< NOAL VLLLZ<NOAL L'L'L1g< NO3L VLLZ<NO3L VL'Z< NO3L }'Z< NO3L Z<NO3L
31T 31T T

Arewiwins - nusw ueIuyda ]

0210 206-00

© by NECTA VENDING SOLUTIONS SpA

40 Dpownloaded from www.vendingbar.gr


Manos
Typewriter
Downloaded from www.vendingbar.gr


| NOILONNA LIX3

NOILONNG WHIINOD

-v@ t@ %\ B MDJ ................. @t_ | /v1va 313730 = VLYa WHIANOD a |
\\\ -
o] o] || @) unnviva 3asvasoaa (T+) LINN V.1vQ SSVIHONI
»@e®m>_u6r:®u_m SY _O|= = :O __ _ I/NOILONNH SNOINTHd e INOILONNH LX3N q
cle o] | 7
o ™ 3
-~ o4 O1 | 7
‘a0
Aeldsig 7 7
}IpaId WNWIXE} | |
1'C'1°¢< NO3L 7 7
T 3 |
7
4401 MHW 2 | 7
7
onng abuel onng abuel
AN3A LNOHLIM FONVHD) NO chtrw < z:ou_w &« chtrw < z:ou_w |
N B T < 7
« T 3 | |
~ SN - * ik
Bupuap Jo adAL ra Buipuap Jo adA1 7
ONIONIA 0 3dAL 3 VZ12< NO3L 1'Z1'2< NO3L | |
| |
S R

[ | ] epis |
7 7 £aMN 7
- — | | b3 |

} = XXXX Buipjoy aou
woun| P #our] | 7 .uﬁ_uhucﬁm_

SOPIEN| g siojepieA
b ROX B }'C'1'¢<NIO3IL }'¢'1'¢< NO3L 7 7 $1090108d 7
7 | | IAILND3XT
S3aNIT 7 ANLYNYALTY SY | 2o |
HOLVAIvA 3HL ONILLIG B | annoexg 7
“ooeoren. ] | T 1T NOAL |
slojepifen r - L
\\\\\\\ . R
AQg « 7
9AIINJ|X3
sioyepifen . d swsiueyosw| 7
SISINVHOINW uiod 18S ||| ¢ uiod eS| & swsjueyosw uj0)

NIOD FTavIvAY

b'¢’l'¢< NO3L

™

¢'1'¢< NO3L

¢'1'¢< NO3L

Arewiwins - nusw ueIuyda ]

0210 206-00

© by NECTA VENDING SOLUTIONS SpA

41



NOILONNS L1IX3

-v@ t@ %\ ) & ............... @t_ | N¥1va 313730 L V1Va WHIINOD
/’ o] o] || @) unnviva 3asvasoaa (T+) LINN V.1vQ SSVIHONI
9@ 6@9_352_«“ sy = o] _ /NOILONNH SNOIAZHd ] /NOILONNA 1X3N
e o] |
o T3 |
L o o1 7
- |
Aeldsig 7
Junowe joex3g
1'7'1'2< NO3L |
\\\\\\\\\\\\\\\\\\\\\\\ T |
s|gqesia d = 7
suoypnq suopnq 7
suonng e Buisuadsig ra Buisuadsiqg 7
ases|al agqn wiNaJ UKD  djqeud vV § L'7'1'Z< NO3L L'Z12< NO3L |
- doysuwd T ¥ T
s|qesia oN i i |
Y Uod| g o Y uiog & Sul00 pajdasoe JoN ) 7 3
ajqeud seA ‘L'g< NO3L b'¢l'c< NO3L 1'2'1z< NOAL 7
™y
- - ~Ny - 4+
4 01 v sui0d |
alqesid oN d d |
Y Uod| g Y uiog & SuI09 pa)danay
a|qeus soA & }'Z< NO3L b'ThZ< NO3L L'Z1g< NO3L
T™d
T $
%A_/Zi =anep |
L-XXxX T = HHHHHE = ONjep d 7
BYO wnwixelp abueyd wnwixep & abueyd wnuwixep\ 7
b+ XXXX 3 LZLZ<NOAL 1'21'Z<NO3L 1'Z'1Z< NOAL |
T & 7
) T Zanjep
b= XXXX 2 HEHE = ONeA d
100K & (PSIS wnuixel| gy JpownueN | g Hpaso uinWiXel
}'C'1'¢<NI3IL L'¢'L'¢<NOAL }'¢'b'¢< NO3AL 7

NOILONNG WHIINOD

Arewiwins - nusw ueIuyda ]

0210 206-00

© by NECTA VENDING SOLUTIONS SpA

42



I P zh}l.‘\ﬂ\.\,\h\ﬁ .
LeLIE) q - \@J o] _
|
|

NOILONNS LIX3
/Vlva 313730 =

NOILONNG WHIINOD

1va WHIANOD L]

|
! o] o] (1) LINN ¥1vad 3Sv3403a (T+) LINN V.1vQ SSVIHONI
9@6®\m>um52_m SY o= :O I /NOILONNS SNOIAIYd ¥ /NOILONNA LX3N T suoROBIeS
8 olea [=H] 27< NOIL |
L o% O |
‘a0 S[ewiosp Jo |
feydsig & MHHW laquinN juiod [ewisq 7
€010 ¥'1'¢< NO3L ¥'1'¢< NO3IL 7 7
e r |
T 3 T |
|
obueyd |
s|gesia g MHW ajeIpalw| abueyo sjeipsww 7 7
|
oleu3 v £'1'2< NO3L m_i_.NA ND3L |
| |
L o - T——————— [
| |
b= XXX WzEM Y ) 7 | 7
=one| g HE = 9NN g [9A9] alels-Adw3 7 7 7
000l | e o3 RAXALEN 1'Z1'2< NO3L | | | e
\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\ B —————
| |
A0 0 4 MMW woop|_? | |
0'dl| @ 80IA8p "0'd'D 7
elqeus v 1’71z NO3L V'Z'L2< NOAL | | |
T3 T | 4 | |
s S Fom —————— o ———
AuoD =21 7 7 7
Auoolog=1T 7 7 | 7
Auo g =01 T ¥ | | 7 7
Auoopueg=¢
AuoDloy=g 7 | | |
Auogloy =/, 7 7 7 7
Dlogloy=9 @& | |
(ineyap) Aluo g 10 v/ = § | |
fuoy = WHM 3 3 | | | |
(Qiog)puev=¢ oneuIqWo
Ao 8 pue v - 2 et - 21-) voneuquoo | o Junowe 1ex3 | | | |
Jpuegpuey =T , L'¢he< NO3L 1'Z12< NOAL | 7 7 7

(Opueg)iov=0

Arewiwins - nusw ueIuyda ]

0210 206-00

© by NECTA VENDING SOLUTIONS SpA

43



NOLE) \q\

NOILONNS L1IX3

/Vlva 313730 =

(1) LINN V1va 3SV34¥03a

NOILONNG WHIINOD

1va WHIANOD L]

(T+) LINN V1vA ISYIHONI

!
9@ @@mi%:&:m sy /NOLLONNS SNOIAYd ¥ /NOLLONNS LX3N T
[ | |
e o4 O 7 7
a0 | |
Aeldsig 7 7
~ I~
T | $ T | $
@ =8/ # A3 ? ##=5/9 6-1 A3 ? 7 7
sbumes A3 g sbumes AJ|| ¢ sbumas A3 7 7
pasuadsip SI 191 10 €'1'C¢<NJ3IL €1°CC<NJ3IL €'1'2'¢<ND3IL €1'CC<NJ3IL 7 7
99 00T ‘BUILIUOD USYA b | |
70171 7 7
SNJejRI/eIN0SqY 9 #1a)epaddiypm > 9 7 7
#iape/leddiym #4 108583 ## N uoyng Jos|eg T~ 3 7 7
apow Jaddiymias s apow jaddiymias & apow Jaddiymias s apow jaddiymias
C¢'C'V'TC<NI3IL CCVTC<NI3IL C¢'C'V'TC<NI3IL CCVCC<NI3IL 7 7
L 7 ) P | |
veted 7 7
HEHHEE 1950 #1ope/1addiupg
SAe[aI/aIN0SqY i #4# 10983 i ## "N uopng 109|9S i i 7 7
sasopJaddiymias s sasopJaddiymias & sosopJaddiymiag s sasopJaddiymias s Jaddiymies 7 7
[XAXAA N\ E [XAXAA N\ E V'CL'C¢<NOaL [XAXAA N\ SE [AXAA\SE 7 7
pafe|dsip s asop Jorem S P ) | |
IXau 8y} ‘BuiwIu0d usy T 3 | |
) 0 Ul 950Q # lojep
Lx T =iy P #4 19993 i ## uopng 10983 i i d
osop BleM| g $850p JBleM || gy S9S0p JBlBM | gy SISOp JleM| g jolem 198| g SUoI08[eS
b+X J L'L'CC<NO3L }'1'C2<NO3L }'1'C2<NO3L L'1°'2¢<NO3L }'ZC<NJ3L ¢<NO3lL
L )
€T
Sasop Jarep\
Arewwns

nuaw ueidiuyado |

0210 206-00

© by NECTA VENDING SOLUTIONS SpA

44



NOILONNS L1IX3

NOILONNG WHIINOD

/ P et Fltﬁ ~YLva 31373a = /VLVA WHIANOD a
Qe ¢ = o] | |
! o] o] || @) unnviva 3asvasoaa (T+) LINN V.1vQ SSVIHONI
9@ 6@m>um52_m sy = o] _ /NOILONNH SNOIAZHd ] /NOILONNA 1X3N T
e ©]e& o] | |
[o¥
X CLANNOR | |
™ ¥
- |
Aeldsig 7
b= XXXX T
algesid 440 = T
L+ XXXX a|geus NO & # UOROBRS || gy uoung 108133 | gy SNjels uoios[es
s ¥'¢'¢<NJ3L ¥'¢’'¢<NJO3L ¥'¢'C<NJ3L
\\\\\\\\\\\\\\\\\\\\\\\\ . S
e’ i I
a|gesia H_M-o T %
. ## UOWNQ J03j9S ? )
Tebng ageus NO & dnosjqeus| ¢ dnosjgeus|| ¢ $3110S5900Y
emumw AANGEN! £7NOaL £7°Z<NJ3L
1T
S3YOSSIOOV T1aVIVAY
anjeApayblamisiug T3
? Wﬁ»\%
0P| ? ##=-5/6 | asop ?
@ sbumasiasoq ra sbunestesoq|| € sBumes Jasog
ZTTTNDAL C'CCC<NIAL TTTTNOAL ¢'C'CC<NO3L
L )
T ¥
b XXX # JOIEM
? # uopng pops T d
v1lva VOILSILVLS L+ XXX S350 JOPMOd| gy S9SOp JOpMOd|  gq 19pMOd| gy Jopmod 183
}'C'C¢<NO3L }'C'C¢<NO3L }'C'C'¢<NO3L ¢'C'C<NJ3L

Arewiwins - nusw ueIuyda ]

0210 206-00

© by NECTA VENDING SOLUTIONS SpA

45



/ e N
*Qe3) ¢ = o] |
ol 5] |
QO o o —
cle o] |
\-D\
-7 o4 O
‘aon
Aeldsig
puoosas

© 10 Sylual g 1o} pake|dsip
S| uoyng ayj o) paubisse
Jaguinu uondsles ay L

Jaguinu uondaIes ayy
0] paubisse si ) Buiwiyuod
pue uonng e Buissaid usym

SNOLLNgG 123d1d HLIM
ST3AON H04 ATINQO

NOILONNS LIX3
/Vlva 313730 =

(1) LINN V1va 3SV34¥03a

NOILONNG WHIINOD

1va WHIANOD L]

(T+) LINN V1vA ISYIHONI

/NOILONNA SNOIATYd ] /NOILONNS LX3N T P 7 3
- ’ W_/\/\/X$AVq 7
l9esia 440 UnNEay JaxI Bunesy Joxiy |
a|geus NO sijewered yoew pusy | gy s19jeLueled yoewW pusSp 7
¥'€2<NO3L v'€2<NI3L |
T ¥
== oo & 1L
ajgesl —
l9esia 340 UojNg Usem sjqeuq uopnq ysem sjqeuy 7
a|lgeuq NO ¥ sisjeuiered yoew pusA | gy siejoweled yoew ‘pusp 7
€'€'¢<NJ3IL €'€'¢<NO3IL 7
oysaiy} ‘| Y #HHt =ploysaiy} "L 7
MHHH T 3
ra loliog Juelsul| g Jajiog Jueysu 7
AR XA\ ENN AR XA\ ENN 7
T 3 |
N, 7
saiy L A = ploysaiyy L
Mv@vw d d ainjesadwsa | 2
« 19]10q ossaids3 ra 19)10q 0ssaids] ra siojowesed yoew pusp @ sisjoweled yoew ‘pusp
}'1'€¢<NO3L L'1'€'¢<NO3L }'€'¢<NI3IL €'¢<NO3L
## JaqunN uoposes
#4 "U UOJNQ 109j9S 2 opNng 10919S d
"N Uonos|es»8yd s 0Ro8EsHoBY) || gy ‘N UoBos|esy98y)
9'C'¢<NO3L 9'7'?<NO3L 9'C'¢<NI3L ~
\\\\\\\\\\\\\\\\\\\\\\ Dl o E Y
0jNng 109|8S
ra QURTINRETENS 2 uoio3[es d
uond”IesS<- ->uonng & uer <- ->uojng & uond”es<- ->uonng
G'C'¢<NO3L G'Z'Z<ND3IL G'C'C<NJ3IL
L T )

Arewiwins - nusw ueIuyda ]

0210 206-00

© by NECTA VENDING SOLUTIONS SpA

46



LeLIE) q
Q@h‘@\\mém&mu_m sy

-

.
o
vd

ol o% Ot

‘aon
Aeldsig

anjeaabeiuaaiad isiug

ysiueds
ysiibug
uelrey|

SIONONVT FTGVIIVAY

ain|rej Bupoo
ain|re} Bupjoo| UoN
Josuasdn)d
s|qesia

JOHLINOD JOSN3S dND

sawi feuonippe Buneuiw3

NOILONNS L1IX3
/V1va 31373a

(1) LINN V1va 3SV34¥03a
/NOILONNH SNOIAIYd

NOILONNG WHIINOD

= VLva WHIANOD a

(T+) LINN V1vA ISYIHONI

$ /NOILONNA 1X3N T

L-XXX (66-G) =
0 Jseljuo)

Kedsig

L+ XXX yyZ<NO3L

|03U02 }SEAU0D
Keydsig
¥'y'¢<NJ3L

™3

,dweu abenbue,
abenbue
Kejdsiqg
}'7'¢<NO3L

Aeydsig
¥'Z<NJ3L

aw) [81JaplS

I€C<NO3L

s
i
o]

z J

oL ‘jo1JaplS
0g'Z<NO3L

™Y

[;B30j0Ud
q'€'¢<NOIL

(1830104, L] [[Bo00yd
9'€C<NIIL 9'€¢<NOIL
1T

L-XXX P A
, Ip Julew1sS

sigjoweled yoew pusp

DR < 9'EZ<NOAL

7
™ 3

Buisuadsip Jurew 388
siajoweled yoew ‘pusp
9'€'Z<NJ3L

Siqesia 440 sojoho)se
slgeus NO ¥ siojowesed yoew pusp
G'€'¢<NI3IL

™ ¥

sajofolsed
sisjoweled yoew ‘pusp
G'€'Z<NO3IL

Arewiwins - nusw ueIuyda ]

0210 206-00

© by NECTA VENDING SOLUTIONS SpA

47



LeLIE) q
Q@h‘@\\mém&mu_m sy

-

.
o
vd

ol o% Ot

NOILONNS L1IX3

/V1va 31373a

(1) LINN V1va 3SV34¥03a

/NOILONNH SNOIAZYd

‘aon
Aeldsig

Japmod aayo)d
ossaldsgy
b

Buons

eXoN
rebnsalop
repbns ssa
rebns

dnoonN

SNOILOFT13S-3dd

NOILONNG WHIINOD

= VLva WHIANOD a

(T+) LINN V1vA ISYIHONI

$ /NOILONNA 1X3N T

8|gesid 440

s|geus NO

SN0BUE|80SI
9'¢<NJ3L

~ T~
a|gesid 440 g [E0}9|qeug
suopoIRS AU e suonosjes-aid
a|lgeuq NO ¥ }'1°G¢<NO3L €'1'6'Z<NJ3L
™ J
. ~ NN
boXXX Agy 2 aoud Jep
. suopsies-ald| g suonosjes-aid
b+ XXX b £1'5'2<NO3L £1'5'7<NO3L
™Y
. ~ I~
XA = weien| P 9% ojeuen
suopepEseld| g SUON3[es-ald
b+ XXX AR FALREN AR FALREN
™
~ T~
W uopNg 103jeS
RETE] osobuseigeus| ? | uopoejesaibuiseiqeuz
suoRoRles-old| g suoposjes-ald| g suonosjes-aid
}'1'G'¢<NO3L 1'1'G'¢<NO3L 1'1'G'¢<NO3L
)

M%_/\ §N
= = =2
TZAA~A A~
suopos|es-ald|| gy SU01}08[8s-81d
}'G'¢<NO3L G'¢<NJO3L
31
Arewwns

nuaw ueIdIuYyde |

0210 206-00

© by NECTA VENDING SOLUTIONS SpA

48



Moy c) \q\

NOILONNS L1IX3
/V1va 31373a

(1) LINN V1va 3SV34¥03a

/NOILONNH SNOIAZYd

NOILONNG WHIINOD

1va WHIANOD L]

(T+) LINN V1vA ISYIHONI

/NOILONNA 1X3N T

SOILSILVYLS
€<NO3L

NSO

4
!
9@6@@2353% sy
7
- o Ot
‘aon
Rejdsig

1sal
ainjeladwsayl Jajiog

AINSVIN NNIN J3T77T1

paisanbaljou si piomssed
ay} (neyop) 01dZ 0118 |
‘Buiwresboud

$S920% 0} Jlaquinu UBIp-aAl4

601T
suonoa|es
SAIIND3SU0D 88} J0 JIaqUINN

snyels ysepn
snyels buiddiypn

awn buikig
awn Buimaig-aid

“m_wc_ﬁwm lolsweled

pa|[elsul 8g Ued sjun oM |
SLINN MIYE HSTH

jo1u02 agn AQd
saold
sonsnels

alqesig T

slqeu3 g,

aleu nusj|
X¥'9°¢< NOAL|

7 pajqesip/psjqeus

U0IO8|8s JO "ON

31T

W
HH Wg%u JOMSSE(

piomssed }9s
2'€97<904d

OB

7\~~~

Burysew
nuaw Jajji4
¥'9'¢< NJO3IL

smejs
1'£'9'2<O0¥d

G = SUON8|8S JO ON

plomssed
£97<904d

L-X =
soioey | g sany|ioey Bnp
beX N 2'9°7<ND3L 2'97<ND3L 29TNO3L
T™ ¥
N —/ N
Mi G 2 2
SWeU Jojoweled, | g ziungd| g BRQIUN 81 g SN0BUE||9ISI
L'1'9°Z<ND3L X'1'9'Z<ND3L 1'9°Z<ND3L 9°Z<ND3L
v v

Arewiwins - nusw ueIuyda ]

0210 206-00

© by NECTA VENDING SOLUTIONS SpA

49



; . NOILONNS LiX3 NOILONNH INHIINOD
-v@ 9@ % /v1va 313730 =» VLYa WHIANOD L] | | |
/ (1) LINN V1va 3SV34¥03a (T+) LINN V1vA ISYIHONI
9@ 6@9_352_«“ sy /NOILONNA SNOIAZHd ¥ /NOILONNA LX3N T
[ | | |
X CLANNOR | | | 7
ad 7 7 |
Aeldsig 7 7 7
=0 g T3 T3 T3
apouw nuaw Julew; o°u s ajejdwo) 7 7 7
J19||I1 pue uonelado rewlou ul ‘0°uJaunod ‘as Aejdsiq @ "0°uJsjunod ‘[as Aeydsiq 7 7
sajes a19|dwoo [e101 Aeldsiq €1°¢’'e<NO3L € 1'CE<NO3AL 7 7 7
T T3 7 7
wr=tol] | | |
uonos|as #1 uonosIes 7 7 7
: J18)unod [ejo} Aejdsig J18)unod [ejo} Aejdsig
Buis A feyd &
OIPUIS £4q S9IES =10} FRIasd Z1TE<ND3L Z1TE<ND3L | |
1 T 3 |
[e101 pue 7
pueq awi Yyoes 10} UoIS|9S HHH = # pueg
9|buis Aq saes Ae|dsiq #| UolsRS ? #| UOI9IRS P ? ) ? 7
Jajunoo ajBuis Aejdsig & | ‘ownoosibuisfedsig s J18unooajBuis Aejdsig s Jejunoo “jes Aejdsig s sonsiels Aejdsig 7
V'LZe<NDIL L'L'Ze<NO3L V'LZE<NDIL V'Z€<NIaL ¢ E<NO3L 7
L e b+
T 7
W%LW 9 |
Ja)unod Jesey P 18)unoo 1esey 7
Z'1'e< NO3L Z1e< NO3L ™ |
e
HH##HY 5 5 Y
SISUNOO[B)0 | sisjunoo Aejdsiq 1oUN00[eIsUsY) | gy SOILSILYLS
J'L'e<NO3L| @& I'V'E<NOIL| ‘@ }'€<NO3L €<NO3L

Arewiwins - nusw ueIuyda ]

0210 206-00

50

© by NECTA VENDING SOLUTIONS SpA



NOILONNS L1IX3
/V1va 31373a

(1) LINN V1va 3SV34¥03a

/NOILONNH SNOIAZYd

Hpny gdin

Ipny AQd

p|os pue payse)

BAIINDAXT pue SIolepIeA

(pasn

|02010.1d 8y} 01 Bulpiodoe)
V.1VAINSINVYHO3IN NIOD

\ :...
P M e [
*Qe3) ¢ = o] |
; ol 5] |
QR | 1
e 1ol |
\-D\
-7 o4 O
‘aon
Aeldsig
erep vy T JUn 930D
wisiueydswW uIo ainjre) dnd

ainjreyyealq-y
[In} 81seM pINbI

T 181UN02 JLIBWN|OA
ESCETETEE](olg)

T ainjre} 8ayod

sinods a|IqoN

T J9jioq ossaidsg
J13]l0q jueISU|

ainre} Jaye A
S3dN7Tivd 4O 1SI1

aoudiano
pue JUNoJSIP JO dN[eA

pueq awi Aq Saes Jo anfeA

NOILONNH WHIANOD
1va WHIANOD L]

(T+) LINN V1vA ISYIHONI

/NOILONNS LX3N T
=
ejep "yosw uico Aedsig @ |BEP YW U0 Kedsig
X'G'C'E<NO3L G'C'e<NO3L
LT
$ T
## = Jounoo 9
aine} JoleM || g saunjie} Aejdsig
7'¢'€<NO3IL ¥'¢’€<NO3IL
L T )
HEH =101
Jajunod 3|
aoudiano Aejdsiq
€'C'e<NJ3IL
T 3
HEH =101 Y
Jajunod Jajunod aoudiano
wnoosip Aejdsig ra wnoosip Aejdsig
€'¢'E<NO3IL €'¢'e<NO3IL
$ T
## = Jounoo
y+0 pueg il
spueq awy £q uno) @ |SPueg awn Aq uno)
X'¢'C’€<NO3L ¢'CE<NO3L
L T )

Arewiwins - nusw ueIuyda ]

0210 206-00

© by NECTA VENDING SOLUTIONS SpA

51



Moy c) \q\

-

.
o
vd

P
-

.-

/
/
9@6@@2353% sy
7

J3||1} pue uoiresado rewlou ui
sajes a19|dwod [e10) Ae|dsiq

a|buis Aq sajes [ej01 Aejdsiq

pueq awi Yoes 10} uonas|es
a1buis Aq safes Aejdsig

SOILSILVLS IALLVTTY

BIep WSIuBYdaW UI0D

P M p—— /~VLva 31313a = /VLVA WHIANOD a
el o] |
o] o] || @) unnviva 3asvasoaa (T+) LINN V.1vQ SSVIHONI
R o | _ /NOILONNA SNOIATYd ] /NOILONNS LX3N T
©]e& o] |
o4 O
‘aon
Aeldsig
=101 Y
apow nuaw Julew;/ o'u'jpsae(dwon
"0°uJaunod ‘s Aejdsig ra "0°'UJBjuUN09 '|os Aejdsiq
€1 7'e<NO3L €'17'€<NO3L
LT T3
At =101 Y
uonoa|as #1 UOROBIBS
; 18)unoo [ejo} Aejdsig ra Jajunoo [ejo} Aejdsig
¢'L'y'e<NO3L C'L'7'€<NO3L
1 T3
[e10] pue
HHHH = # pued Y
#1 UoRodIvS #1 uonosies
Jsjunoog|buis Aejdsiq Jajunoda|buis Aejdsiqg ra Jajunods|buis Aejdsiq
L'1'Ee<NO3L L'y e<NO3L L'y e<NO3L
31 1T
NN M\%S\/\w
elep (e slsaq 8j9[ep [ejoL ra aJ9[op |eloL
¢'€'E<NJ3IL ¢'€'E<NO3IL
salinjreq
=sjunoasiq A VN
N M\S\/\w
Suonod8jes =
:Aq erep aj82Q Q)9jep [enled 8)a[op elHed @ JuNoo j8s aj8je(
SolSvIS }'€'€<NO3IL L'€'€<NJ3IL }'E'E<NI3L
I1SILVL
31T

NOILONNS L1IX3

NOILONNG WHIINOD

spueq swi Agq Juno)
C¥'E<NO3IL

Jajunod ‘jas Aejdsig sonsielsanjejal kejdsiq
R ARENN 7'€<NO3L

f

8jalep [B10L T 7 v

¢'€'E<NJ3IL 7

T e |
819|8p [eled soishels sjejed
}'€'€<NO3IL €'€<NO3L

Arewiwins - nusw ueIuyda ]

0210 206-00

© by NECTA VENDING SOLUTIONS SpA

52



NOLE) \q\

-

.
o
vd

P
-

.-

4
!
9@6@@235&% sy
7

| NOILONNA LIX3

/V1va 31373a

(1) LINN V1va 3SV34¥03a

/NOILONNH SNOIAZYd

] e e S
el o] |
] o] |
CHE] o] |
©]e& o] |
o4 O
‘aon
Aeldsig
9oudiano

pue JUNoJSIp 4O aNBA

NOILONNH WHIANOD
1va WHIANOD L]

(T+) LINN VLVA ISYIHONI
/NOILONNS LX3N T

sainjie} Aejdsig
¥ ¥'€<NJ3IL

Jajunod
aoudieno Aejdsiqg

AN\

™ ¥

s =701
19)UN0d

Junoosip Aejdsig
€'7'€<NO3L

18junod aoudiano
nodsip Aejdsig
¥’ €<NJ3IL

pueq awn Aq sajes Jo anjeA

HH = Jeunoo
y+0 pueg

spueq swy Agq uno)
XTy'e<NO3L

spueq swi Agq Juno)
C¥'E<NJ3IL

31T

Arewiwins - nusw ueIuyda ]

0210 206-00

© by NECTA VENDING SOLUTIONS SpA

53



NOILONNA L1IX3 NOILONNG WHIINOD

-v@ t@ %\ ) rm_ ................. @t_ _ﬁ N¥1va 313730 = V1va WHIANOD L] |
> 0
’ o] o1 || @) 1nnviva 3svadosa (T+) LINN V1vQ ISYIHONI dn-ugjsiesieunco
»@e®m>ﬁmc‘_®u_m SY _O|= = :O __ _ I/NOILONNH SNOINTHd e INOILONNH LX3N q >N_Qw__uw_nwcm
o e« o] | — St |
e i \\\Wxaﬂw \\\\\\\\\\\ e R
‘a0 ? 7 |
feidsia SJOp 0L g 3P E10L g ejalep [ej0L *r 3 7
}'¢'G'€<NO3L }'¢'G'€<NO3L ¢'G'€<NO3L 7 7
e1ep |[e avjed
Blep wsiueyosaw uio) WSZ/W Y SUORORIBS || wp = 7
sain|req solsiiels
2oudI1anoaunoosia Sj3[op [eied @ SJoI9p [eled @ 03P [eEd || ¢y 9P [BHed| gy aAljejal )8 7
suond9les 1'1G'L<dvd ¢'1'G'€<NJ3IL C'1'G'€<NO3IL }'G'€<NJ3IL G'e<ND3IL 7
:Aq erep a1919Q | 7
SOILSILVLS FAILYTIY 0 L
| T3
lpny adin 7 7
upny AQg 7
p|os pue payse) 7 7
9AIINJaXJ pue siorepljeA 2
( ejep "yosw uico Aedsig @ |BEP YW U0 Kedsig 7
pasn X'g'y'g<NO3L Sy E<NO3L
j020304d 8y} 01 Buipiodge) rE<Nd rE<ND T | $
V.1vd WSINVHOIW NIOD L ) s L
elep Avy 7 7
wisiueyoaw uio)
alnjreyyealq-Iy T~ 3 | 7
lIny 315eMm pinbr 7 7
T 191UN02 JLIBWINIOA 7 |
EIN:ETEVEETole)
T ainjre} 8ay0D | 7
T1UN 930D | 7
ainjreydnd g = sewnoo|| | |
sinods ajIqoN
T lajloq ossalds3 ainjie; Jajep ra sainjie} Aejdsig 7 7
13]10q 1UelSU| ¥ ¥'€<NO3L ¥ y'€<NO3IL 7 7
aln|rej Jarepn
S34N1IV4 40 1S L )
SOILSILVLS IAILYTITY Arewwns - nusw ueldiuyoa |

0210 206-00

54

© by NECTA VENDING SOLUTIONS SpA



alep uone|elisu|
8pod aulydoen
8pod loresado
uonipa alemyos
|opow aulydenw
alep uaun)
:BuipeaH

elep wsiueydsw uiod
saun|req
9aoudianonunodsiq
spueq awil
suol99|9s

:Aq erep wud

pake(dsip se ejep |e uud
pajoauuod Jauud ayl Yy

SOISILVIS V10|

, -
e |
JOLEING {2 —
/ ] o] |
QR | 1
7 ©]e& o] |
\-D\
-7 o O
a0
Aeldsig
SOILSILVLS IALLYTTY
Blep WsIueydsw ulo)
sainjre4
SjuUNoJsIq
spueqawi |
suonovles
:Aq erep juld

Inojuud |eped

X'} '8°€<NJ3L

(1) LINN V1va 3SV34¥03a
/NOILONNH SNOIAIYd ]

NOILONNS LIX3
/Vlva 313730 =

NOILONNG WHIINOD

1va WHIANOD L]

(T+) LINN VLVA ISYIHONI
/NOILONNS LX3N T

nojunud B0
X']'8°€<NJ3L

T~

= 0E

nojuud [ej0] ra
X'1'8'¢<NJ3L

nojuud B0
¢'8'€<NJ3L

e

=E .

™ ¥

1531
7<NO3L

Inojuud |eped
X'1'8'6<NO3L

JUNCOUOROBIOS WUl ||

nojuud |eiled

sonsiels sAe|al juld

nojuud B0
X'|'/'¢<NO3L

T~

=TS

nojuud |eiled
X'}'/'€<NJ3L

nojuud |eiled
X'}'2'€<NJ3L

X']'8'¢<NJ3L }'8'€<NJ3IL 8'€<NJO3L
LT
~ I~
SIS o
nojuud g0 s nojuud [ej0] T 3
X"/ €<NO3L ¢'L'€<NJ3IL
™ 3
I~ |
Ebuen aisies S N
JUN0OUONOBIBS Ul || gy Jnojund [eiped Sonshe;s Juld
X"/ €<NO3L }'/'€<NJ3L L'€<NO3L
1T
algesid 440 *esm e dn-pe)siesisjunod
algeua  NO sl : Keydsig E%_.u 9|qeu]
9'¢<NO3L 9'€<NO3L

Arewiwins - nusw ueIuyda ]

0210 206-00

© by NECTA VENDING SOLUTIONS SpA

55



NOLE) \q\

o]

o]

[N

o]

4
!
9@6@@2353% sy
7
- o Ot
‘aon
Rejdsig

uonejeisul lenuey
Buifidwa 1ajl0g
9Se9|a19S0p 980D
uolelo. JIUN 930D

SNOILONNS TVID3dS

NOILONNS L1IX3
/V1va 31373a

(1) LINN V1va 3SV34¥03a

/NOILONNH SNOIAZYd

2

¥

NOILONNH WHIANOD
1va WHIANOD L]

(T+) LINN VLVA ISYIHONI
/NOILONNS LX3N T

Buryiop
.2dAuogon,

SNO3INVYTTIOSIN
G<NO3lL

1oL
X'} '¥<NO3L

AlUO S81I0SS990Y
S9110SS999% INOYNM
Aluo Japmod

Aluo Jarepn

uonoajes ae|dwo)d

SadAL ONISNILSIQ

Buisuadsip
1els 01 UoNNg ® ssald

uoyng J08jes
,adA Buisuadsiq,

191
L'p<NO3L

T | $

~ I~

Jeoads suonounyeedg |

Ise] 1891 7

X'} 'p<NO3L }'P<NO3L 7

T |

|

|

™ 3 |

|

|

~ I~/ 7

W% Buisusdsipisa |
1591 19| 153l
X'}'p<NO3L }'P<NJ3L P<NO3L
1T

Arewiwins - nusw ueIuyda ]

0210 206-00

© by NECTA VENDING SOLUTIONS SpA

56



LeLIE) q
Q@h‘@\\mém&mu_m sy

-

.
o
vd

NOILONNS L1IX3

/Vlva 313730 =

(1) LINN V1va 3SV34¥03a

ol o% Ot

‘aon
Aeldsig

saseqelep asijeniu|

Bunyiopm

aa sslepiu
¢'G<NO3L

NOILONNG WHIINOD

1va WHIANOD L]

(T+) LINN V1vA ISYIHONI

arep uonejreisul
8y} se palols s| ajep
JUS.11N2 3y} ‘BUILLIUOD USUAA

/NOILONNA SNOIAZHd ] /NOILONNA LX3N T
sainjieq
J<NO3L
ureds
aouelH
urelg1eaio
Auewian
Arey
:$31UN0D
™ 3 Tr 3 ™ 3
/SN ~ I~ —
~T1 1 —~ W/\/\/w —
M\SZ/W d WSZLW 4 nofe| = WSZ‘%WQ =
gQ esijeniy| s gassienul| g gassienu gassieny gQ esijeniy|
¢'G<NO3L ¢'G<NO3L ¢'G<NO3L & zeNo3L @ ¢'G<NO3L
ap0oo
,ﬁmfz% po|
8p09 JojeradQ ra apod Jojesadp
€'1'G<NJ3L €'1'G6<NJ3L
&« T 3 T 3
oMW
ap0o9
ﬁﬁwsz% po|
9p00 SUIYOBN | g 9p0o9 duIydB|
C'}'G<NO3L ¢'1'G6<NJ3IL
™ ¥
= =
ajep uonefeisll| gy 8jep uoleyjejsul ra ojul aulyoew Buipusp s SNOANVYTIIOSIN
@ }'1'G<NO3L L'1'G<NO3L L'G<NO3L G<ND3L
\CGEEDW - husw ueldiuydo |

0210 206-00

© by NECTA VENDING SOLUTIONS SpA

57



WIRING DIAGRAM LEGEND

INITIALS  |DESCRIPTION INITIALS | DESCRIPTION
CM1 COFFEE UNIT MOTOR CAM MF1-.. WHIPPER MOTORS

CMF FRESH BREW MOTOR CAM MFB FRESH-BREW MOTOR

CMPF FRESH BREW UNIT PISTON MICROSWITC MPF PRESH BREW PISTON MOTOR
CMSB CUP RELEASE MOTOR CAM MPU SPOUT POSITIONING MICROSWITCH
CVv VOLUMETRIC COUNTER MS1 DISP COMPT FLAP MICROSWITCH
El-... INSTANT SOLENOID VALVE MSB CUP RELEASE MOTOR

EA HOT WATER ELECTROVALVE MSCB CUP CONTAINER SHIFT MOTOR

EEA WATER INLET SOLENOID VALVE MSP STIRRER RELEASE MOTOR

ESC COFFEE RELEASE MAGNET MSU SPOUT MOVING MOTOR

EX EXECUTIVE COIN MECH CONNECTOR NTC TEMPERATURE PROBE

FA RADIO INTERFERENCE SUPPRESS NTCS INSTANT BOILER TEMPERATURE PROBE
FREE FREE VENDING SWITCH PB POWER SUPPLY SOCKET

ID COFFEE DOSE SWITCH PIP PROGRAMMING BUTTON

IMSP STIRRER RELEASE MICRO-SWITCH PL WASH CYCLE BUTTON

IP DOOR SWITCH PM PUMP

IPF WASTE CONTAINER OVERFLOW SWITCH PSB CUP RELEASE BUTTON

ISA OPEN DISP COMPT FLAP SWITCH RCC COFFEE BOILER HEATING ELEMENT
IVA EMPTY BOILER MICRO-SWITCH RCS INSTANT BOILER HEATING ELEMENT
IVB EMPTY CUP DISPENSER MICRO SWITCH RG UNIT HEATING ELEMENT

JUG JUG FACILITIES SWITCH RS232 SERIAL PORT

KC1-.. COFFEE BOILER CUTOUT RT BALLAST

KS1-.. SAFETY CUTOUT SM1 CONTROL BOARD

LCD LIQUID CRYSTAL DISPLAY SP PUSH-BUTTON BOARD

LF LAMP ST STARTER

M COFFEE UNIT MOTOR STRC BOILER HEATING TRIAC BOARD
MAC GRINDER SuUC C.P.U. BOARD

MAS SLIDER OPENING MOTOR TR TRANSFORMER

MD1-.. INGREDIENT MOTOR - INSTANT TX.... DELAYED FUSE (X=COURRENT)

MDB CONNECTOR FOR MDB COIN MECHANI TZ CUP SENSOR

MDFB INGREDIENT MOTOR - FRESH BREW VENT FAN

MDz INGREDIENT MOTOR - SUGAR
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The Manufacturer reserves the rightto modify, without prior notice, the characteristics of the equipment described in
this publication; and further declinesto accept any responsibility for any inaccuracies contained in this publication
which can be ascribed to printing and/or transcription errors.

Allinstructions, drawings, tables and information contained in this publication are confidential and can neither be
reproduced completely norin part, nor be transmitted to third parties without the written permit of the Manufacturer, who
hasthe sole ownership.

EDITION 0210 CODE: H 206U 00
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