TEMPORARY SERVICE MANUAL

HOT BEVERAGE CENTER

Model NO. 3002

~ Part #20877 |







TABLE OF CONTENTS

INTRODUCTION.«ovo e
SPECIFICATIONS. ...

INSTALLATION. .cons s
Unpackingesaos-sss
Leveling.csecseonnss=
Main power cord..
Water supply.:c.-«
Locks and keysa...

® ®E » 5 M 8 B 5 @8 5N &S =B

Product canisters8. . cecovecavuocssss

Cup holders......

COMPONENTS AND FUNCTIONS......0:0..3

Coin mechanism...

2 2 m B8 B 5 8 8B & 5 8 & &8 6

Selection switcheS8.seocs v s esasan

Product labels...

“ n 8w s 8 ZT w a0 €caasee

Door switches (power switchea)...

Free vend awitch.
Exhaust fan......
Condiment area...
Waste containers.
Water tanK..caaaw
Water heater.....

& e ¢ B ¥ B ¥ & 5 B & & &R PR

e 3 8 5 @8 & 8 8 ¢ % & a5 &8

¢ ®» 8 B 8 2 £ 8 @ 8 5 B &S

¢ u & 8 ® o 8 8 @ 5 €6 B 5 & F

Water temperature control........
Hydraulicas (water flow)......cavs
Water tank - lid assembly...cs«..

Water filter.....

Inlet water valve.,.secooconsssco=e

Water valves.....

Coffee water valveB..cccsvasosanse

Hot water valve..

2 ® % o &8 ® P B % &5 &8 BB BB

Chocolate and soup water valves..
Coffee transfer bowl and solencid.....

BREW UNIT......
Pump motor...

s e »m o ® » o5 BB A5 &0 8 a

Brew cylinder...c.ccoaccsasaaa

Brew screen..
Wiper blade..

2 © @ m s 5 6 8 & 8 a6 8 8 8 @

Brew motor and pump motor....
Diverter switch..scuvasase=o waos
C.R.E.M. switch..s:c:sauessanwnn
Brew Unit - How it worka.....
Brew motor carrier switch....

Wiper blade guide....cessunn=
Brew cylinder to brew acreen poasition. 10

Control BOX.«ecoeao

15 amp and 5 amp breaker.........
Manual fluash awitch..:eecscenceas

Brew flush timer.
Relays..cccovaonc
Diode€.canrevaoscs

Cam motor and cam assembly.......

Y - M
L a3 0w
WWWWOWNNNW

through 12

a =5 8w

.3,4

mlb0>m{b3>m(DC)m'Q\JQ‘Q\]ﬁEﬂb\b;ﬁb\b(ﬁU1msdeA

= 2 s 3 2 v & N .« »
s s s« 3 2 ] v w LS BT T
* 3 s * 8 » ® P3w 3 8 ®

0

—

.21l
.11
..11
.11
.11
.11

.11,12



TABLE OF CONTENTS (CONTINUED?

PRODUCT ADJUSTMENTS . .o cocsrsnasnnasnasesecal2,13
Water adjustments................a.,...i2,13
Ingredient adgustments.......,............13

CAM IDENTIFICATION AND SETTINGS....ovevs-esa..14

RECOMMENDED SERVING PROCEDURE...cassuascsnssel3

SANITIZING COFFEE BREWER..:sa00 .. e v esnas el

TROUBLE SHOOTING GUIDE..v.cusconwwsa17,18,19,20

WIRING DIAGRAM...acucovcaacsawnannass ea e sewaa2d



INTRODUCTION

The Hot Beverage Center Model 3002 is a Freah Brew, Single

Cup Coffee Machine, It ia available with two coffee selections,
(freah brew regular, fresh brew decaf,) one acup selection, one
hot chocolate selection, and cone selection for hot water only.

It ia equipped with two seventy-five cup capacity cup holdersa.

The water tank has a capacity of three gallona and is heated
by a twelve hundred fifty watt immersion type water heater.

The cup level for all ingrediente ia controlled by adjuatable
water valves and adjustable cams located in the control box.

The brew unit is a re-circulating type freah brew coffee systen.

It recycles the water through the coffee grounds to obtain maximum

extraction of coffee flavor.

SPECIFICATIONS
DIMENSIONS: ELECTRICAL:
Height 72 1/2% 115 VAC
Width 25" 10 AMP
Depth 31 3/4" 60 CYCLE
WATER SUPPLY: WEIGHTS:
125 Lbs. Maximum Presaure 344 Lba.

3/8 0.D. Copper

CANISTER CAPACITIES: CUP STORAGE:
Coffee Fresh Brew 6 Lbsa. Two Caniater
Decaf Coffee Fresh Brew 4 Lbs. Approximately 7S

(70z.) cups each

Soup 4 Lbs.
Chocolate 4 Lbs.

WATER FILTER: COINAGE:
Aqua-Pure AP 300 Standard Single Price
Maximum Temperature 100 Coin Mechaniam
Maximum Preasure 125 PSI



INSTALLATION

UNPACKING

This machine was thoroughly inspected pefore leaving the factory, e
and the CARRIER has accepted this vendor as their responsibility.

Any damage or irregularities should be noted at the time of delivery

and immediately reported to the delivering carrier. Requeat a written
inapection report form from the claims inapector to file any freight
claim for damage, FILE CLAIM WITH THE CARRIER NOT THE MANUFACTURER,
within fifteen (15) daya after receipt of the machine.

Remove all packing material in a manner not to damage the finish
or exterior of vendor.

Remove the “knock-away' saupports by inserting a acrew driver and
aplitting the “knock-away" in two. Turn the leveling ascrews in as

far as possible.

LEVELING

The vendor must be level for proper operation and acceptance of
coina through the coin mechanisam.

Position the vendor in its place of operation. Leave at least
four(4) inches behind vendor for proper air circulation.

Level the vendor from front to back and side to aide, make aure
all leveleras are touching the floor.

All electrical equipment muat be properly polarized and grounded.
This vendor is wired ao that it ia properly polarized in accordance
with the electrical code. If the wall outlet ia wired and grounded
properly, then the vendor will connect properly.

Shown in figureas 1 & 2 are two properly grounded and polarized

wall outlets. One ia a three wire grounding type wall outlet

(see fig. 1) and one is a two wire wall outlet (see fig. 2 with

an adaptor in place. To make a polarity check use a volt-ochm meter
or a 115 volt neon test light aas shown. The hot side of the circuit
should always be counter clockwise from the grounded terminal with
the grounded terminal at the bottom. If the polarity at the wall
outlet shows any other way, than shown in figures 1 or 2, the cutlet
needs to be rewired.

pra j—
>;I - FIGURE 2
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INSTALLATION

WATER SUPPLY

Located on the rear of the cabinet ia a 1/4" tapered pipe male
connection used to connect the inlet water supply.

It is always advisable to ingtall a water supply shut-off
valve in the external supply line.

LOCKS AND KEYS

The vendora are shipped with locks inatalled. Keya for locka
are taped in the coin return cup.

PRODUCT CANISTERS

All caniaters are clearly marked for identification.

The soup, chocolate and decaf caniatera are placed ao the
feet enter the key hole slota and canister slides back into
place until the manual latch engages.

The fresh brew coffee canister feet enters the key hole slots,
then twist the caniater counter clockwise until menual latch engages.

To remove the fresh brew canister you must first remove the
ingredient spout, then press the release latch and twist the
canister. To remove the fresh brew decaf canister, remove the
ingredient spout first then press down on the release latch and
alide caniater out.

NOTE: Do not strike sides of caniater to increase capacity.
Avoid overfilling to prevent the ingredients from packing.

CUP HOLDERS

The cup holders are mounted in the lower cabinet in the upper

left side. To remove the cup holder for cleaning, open the bottom
cabinet door and slide the holder forward. To £ill the cup holders,
open the bottom cabinet door, place the cups in the holder, push the
cupse back until the cups depreas the apring to the back of the holder.

COMPONENTS AND FUNCTIONS

COIN MECHANISH

This vendbr is designed to use any standard single price
coin changer.



COMPONENTS AND FUNCTIONS

The coinage receptacle ias wired to receive a asignal from
the coin mechanism through pins #1 and #3 which energizesa the

vendor credit relay.

The coin return electro magnet (C.R.E.M. CIRCUIT) in the
coin changer is controlled by the vendor through pins #2 and #6.
The C.R.E.M.’as will be de-energized to refuse (return) all coins

when:

1. Upper and lower door interlock power switchea are
not activated.

2. Waate container positioning switches not held in place
by waste containers or float awlitches are not hanging
in their containers

3. Credit relay energized. (Credit established)

SELECTION SWITCHES

Selection awitches are located on the inside of the upper door
behind a removable shield. To remove the shield pull out on the
retainer plug catchea and lifta off shield.

The selection switches, when operated, will provide a "start' pulse
to it’s aelection (coffee, chocclate, soup, etc.’ when the credit

relay is energized.

PRODUCT LABELS

To inatall or remove product label, remove shield on inside of
upper door covering the selection awitches. The Product labels slide
into the selection push button from left to right, when facing inside

of door.

DOOR SWITCHES - (POWER SWITCHES)

The door power awitchea are a three (3) poesition (on, off, on) spring
loaded aswitch. One ia located behind the upper door inaide the main
cabinet, upper left hand corner. The other power switch ia located
behind the lower door in the lower cabinet, upper left hand corner.
These switches are operated by the doors closed or activated to the
VEND MODE when the upper or lower doors are cloaed. Or they may be
activated by pulling out on the awitch plungera. To operate the vendor
with either or both dooras opened you muat first activate the door

awitches.

NOTE: With both doors open, both switches muat be activated

to test machine functions.

—— e



COMPONENTS AND FUNCTIONS

The free vend awitch is operated by a "KEYED" locking lever lo-
cated on the outside of the upper door. By setting vendor on

free play you are able to make any selection without depositing
money into the coin mechaniam.

Located in the upper cabinet mounted on the back wall, middle of the
cabinet. The purpose of the fan is to remove steam, vapor, etc., from
the inaide of the vendor. '

CONDIMENT AREA

Located on the upper door and ia receassed to hold cream, augar, and

atirrers. This area is removable for ease of cleaning. To remove,
open the upper door and remove two (2) wing nuts holding the recesaed
area to inside of door. Tilt the box back to clear the atud, life up

to remove the box.

WASTE CONTAINERS

There are two waste containers located in the lower cabinet area.
The large waste container is for the used coffee grounds and ias lo-
cated on the left side facing the vendor. The smaller container is
for coffee waste water and overflow, if any.

In both containers is a float, operating a awitch, which is a safety
feature to prevent the containers from filling up and running over
into the bottom of the vendor and to remcove the electrical power to
the vendor should either container become full.

The waste containers operéte a positioning switch which if not held
in place by the container, the electrical power to the vendor will be
shut off and the vendor will not operate.

IMPORTANT - Make sure that waste containeras are placed into their
proper poaitionsa in the vendor before the vendor will

operate.

WATER TANK

The water tank is an aluminum three (3) gallon capacity tank
heated by a 1,250 watt immerasion type heater. An overflow is pro-
vided to direct excess water to the waste bucket. Water to drinka
ie supplied by "“Gravity Force" through solenoid operated valvea.

The tank ia asecured by metal straps and faatened to the main cabinet. To
remove the tank from the cabinet, first disconnect the electrical power
from the machine. Shut off the water supply and drain all the water
from the tank by using drain hose connected to the bottom of the tank.

: 5



COMPONENTS AND FUNCTIONS

WATER TANK (CONTINUED)

tank. Remove the tank insulated cover, remove the 1lid assembly from
the top of the tank, by loosening the thumb sascrew, and removing 1lid

and float assembly. Disconnect all electrical harneasea from the
valves, thermoatat and heater. Diaconnect the water tubes from the
product valvea on the water tank. Remove the mounting straps and lift

the tank out.

WATER HEATER

The 1,250 watt water heater is mounted to the bottom of the tank.
The water heater is controlled by the temperature control to heat
the water to 200"F plus or minus 47F.

The water temperature in the tank is maintained at 200%F plus
or minus 4~ by the temperature control asaembly.

The drink temperature in the cup should be at least 133" to 1607F,
under casual conditiona(30 minutes or more between drinka). Repeated
drink temperatures will vary from 155~ tc 175" as the linea and bowls
absorb heat. To change the water temperature, rotate the thermoatat
adjusting the screw right to raise, or left to lower the temperature.

If it becomes necessary to replace the thermostat, be sure the sensing
bulb is inserted correctly. It is also important that no portion of

the capillary tube touchea the water tank. After changing the thermo- ..
atat, check the proper water temperature in the tank to inaure proper

inatallation of thermostat.

HYDRAULICS (WATER FLOW)

Water entera through the back of the vendor from the external connect-
ion to the double inlet water valve. It flowas from the inlet water valve
to the water filter and through the filter to the bottom of the water

tank.

All water valves remove the water from the upper area of the tank.
Water from the service nozzle is taken directly from the bottom of the

tank.

Water for chocolate, soup and hot water is gravity fed directly to
their respective mixing bowla. Coffee water is gravity fed to the
brew cylinder and the brewer pump re-circulates the water to brew
coffee. The coffee is diverted to the cup by the tranasfer bowl.

WATER TANK-LID ASSEMBLY

The water level in the tank is controlled by a awitch on the lid. This
awitch controlas the operation of the water inlet valve. A float
attached to the l1id and suspended in the top of the tank operates the
water level switch.

The water level must be maintained below the overflow outlet. When
water is drawn for the tank, the float "falls" in the tank and oper-
atea the water switch. The water switch when operated opena the inlet
water valve, which allowas water to £fill the tank raiasing the float up
to operate the water awitch to close inlet water valve.

6
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COMPONENTS AND FUNCTIONS

WATER FILTER

The water filter isa located in the lower cabinet in the left hand
back corner.

The cartridge reduces lime scale build-up and protecta the drink tasate
by filtering out dirt, rust, impurities and odor from the water.

Each cartridge should filter approximately 1,500 gallons of water,
this will vary depending on local water conditions. Fifteen hundred
(1500) gallons of water would provide 20,000 to 30,000 drinks per
filter, depending on the size of the cup used.

INLET WATER VALVE

The inlet water valve ia located in the lower cabinet behind the water
filter. The main function of this valve ia to fill the water tank,
when the tank 1id switch ia deactivated by the float in the tank.

The purpose of thia valve ias to provide an external water connection
and contrel the incoming water to the water tank.

WATER VALVES

All the water valves, except the inlet water valve, are the same type.
Their main function ie to provide and direct water flow for the proper
ingredient when energized. These valvea have metering type adjusating
screw to control the water flow. The volume of water flow is also
controlled by switches and adjustable cams located in the control box.

COFFEE WATER VALVE

The coffee water valve is mounted to the water tank and is energized
by the coffee water switch located on the timer asasembly. Thia valve
provides water for the coffee selections.

HOT WATER VALVE

The hot water valve ia mounted on a manifold connected to the water
tank. The hot water valve is energized by the hot water aelection
awiteh located on the upper door. The hot water selection can be
operated without depositing money into the vendor.

The chocolate water valve when used will be mounted on the manifold,
to the water tank. The chocolate water valve will be energized by

the chocolate’ water switch on the timer assembly.
: &

The acup water valve when used will be mounted on the manifold, to the
water tank. The socup water valve will be energized by the soup water
switch located on the timer assembly.. ‘

TRANSFER SPOUT IS
POSITIONED OVER
RECIRCULATING SECTION
OF TRANSFER BOWL

The tranafer bowl and solenoid are

located in the upper cabinet mounted g&ﬁgma
on the left aide wall. The TRANSFER

SPOUT is connected by tubing to the cutlet
port of the pump and is operated by the

Diverter Switch on the Brew Unit Can.
7

RECIRCULATE



COMPONENTS AND FUNCTIONS
COFFEE TRANSEER BOWL AND SQLENOID (CONTINUED)
The TRANSFER BOWL ia partitioned into two sectiona. The rear
section directs coffee to the Brew cylinder for recirculation.

The front asection directs coffee to cup well. o

BREW UNIT BREW MOTOR

BREW
CYLINDER

SCREEN -PUMP
INLET PORT

BREW UNIT CAM

WIPER BLADE-

SPRING [OADED PUMP MOTOR

ARMS
PUMP MOTOR PUMP

The pump motor ia located in the lower brew unit housing, and drivea the
roller vane type pump by a miniature V" belt and pulley. A spring
controlled idler is used to maintain constant tension on the "V belt.

BREW CYLINDER

The brew cylinder is controclled by two apring loaded arms’operated by
the brew unit canm.

The brew cylinder receivea the water and coffee that ia to be brewed
during a coffee cycle.

BREW SCREEN

The brew acreen serves as an inlet port for the pump and alao provides
a seal surface for the brew cylinder, when the coffee is being brewed.

WIPER BLADE

The wiper blade is operated by the brew unit cam and travels across
the brew acreen to remove the coffee grounds after the brew cycle.

The brew motor and pump motor are atarted by the brew atart awitch
(control box cam). A brew motor carrier awitch mounted on the brew unit

cam atopa both motora.

DIVERTER SWITCH

The diverter, awitch which is mounted in the upper housing of the brew
unit on the brew motor mounting plate, ia operated by the brew unit cam.
The diverter switch controla the operation of the coffee re-circulating

and delivery solenoid.

The C.R.E.M. switch is mounted in the upper hcocuaing of the brew unit
on the brew motor mounting plate, it is operated by the brew unit cam.”
The C.R.E.M. switch provides the stand by circuit to the coin mechanis



COMPONENTS AND FUNCTION
BREW UNIT (CONTINUED)

CARRIER SWITCH

The brew motor carrier awitch ia located in the upper brew houaing
mounted to the brew motor mounting plate. This awitch is operated by
the brew unit cam, assuring that the brewer runs through a complete
cycle.

BREW UNIT - HOW IT WORKS

In standby the brew cylinder ia at rest on the rubber portion
of the brew screen to form a seal.

The tranafer apout is positioned over the recirculating aection
of the transfer bowl.

When a coffee selection iz made, hot water and coffee ingredient

are introduced into the brew cylinder. Both the brew unit motor

and the pump motor are started at the same time. The pump pulls

the water through the ingredients up through the transfer tube,

out the tranafer spout into the recirculaticn section of the transfer
bowl and back into the brew cylinder.

The coffee ingredient forms a layer of grounda on the acreen and
as the water is recirculated through it, extraction takes place --
coffee ias brewer.

At a predetermined time, the solencid moves the tranafer apout to
the other section of the transfer bowl. Coffee is gravity fed
from the tranasfer bown to the cup well and then to the cup.

As the cam continuea to rotate, the brew cylinder is lifted off
the brew screen and thewiper blade isdriven acrosa the acreen and
back to clear the grounds.

The transfer spout is returned toc ite standby position and the brew
cylinder is lowered to the screen by the rotating cam.

The cam operates the brew motor carrier awitch to atop both the brew
and pump motors.

BREW MOTOR CARRIER SWITCH

Adjust Screw "A" so that the brew motor carrier switch will be

operated by screw "B" on the brew cam. Adjust the brew motor

carrier switch bracket"C" so that the brew motor stops with pin

“D" approximately 1/4 of an inch off the cam ramp. (Brew cylinder

on the ascreen at standby.)
Pin up" /4" Approximate
Brew (Off Ramp of Cam)

Cam crew "R"

crew "E"
Screw "E

©
‘Screw MFU—

Crem Switch—" |
Carrier Switch

Screw "F"

2 iverter Switch

Screw "A" @

Bracket "C"

Screw "F

e




BREW UNIT (CONTINUED)

WIPER BLADE GUIDE

The two acrewsa “E' are used
to assure that the wiper
blade travels in a flat plane
acrosa the brew acreen to re-
move all grounda. The blade
muat be adjusted so that it
*juat touchea" the full sur-
face of the acreen. If the
blade ia "too low'" the safety
ratchet will cause the wiper
to atall. If it is too high
it won’t clean the acreen.

BREW CYLINDER TQ BREW SCREEN POSITION
This positioning is obtained by
loosening the four screws "“F"

that hold the upper and lower

brew unit section together.

Use the two adjustable shoulder
acrews "G to “shift" the brew
cylinder {(Right to left , for-

ward or back). Then retighten

screws "F™.

NOTE: This position is factory
set and no adjustment should be
necegsary unless an upper or
lower brew unit aection ia re-
placed or interchanged with
another unit.

NOTE: The brew cylinder
muat be "Centered" on the
brew acreen to insure a
“seal™ at standby.

WIPER BLADE

i
.a-u_uum! "

=7

SCREEN WIPER BLADE
GUIDE

BACK VIEW
(WITH COVER OFF)

10
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The control box ia located in the upper cabinet, lower right aside.
Contained in the control box ia the timer motor and cam aasembly,
15 Amp and 5 Amp circuit breakersa, manual fluash switch, auto £1luah
timer assembly and four {(4) relaya.

15 AMP & 5 AMP BREAKER

The 15 Amp breaker ia acroas line 1 and asuppliea power to the water
heater and to the 5 Amp breaker. The 5 Amp breaker is across line 1
to all components in the vendor.

MANUAL FLUSH SWITCH

The manual flush aswitch when operated and held (for approximately two
(2) seconds) will produce one brew unit cycle with water only. Thia
awitceh is used when testing brewer or cleaning unit to obtain one cycle
of brewer.

BREW FLUSH TIHMER

A preset timer that will automatically atart the sanitizer, if after a
14 hour period no coffee aelection ia made. Each coffee selection will
reset the timer to start another 14 hour period.

RELAYS

There are four (4) relays mounted in the control box. The four (4)
relaya are from left to right: credit relay, A, B, and C relays.

CREDIT RELAY

The credit relay ias de-energized in atandby. It may be energized from
the coin mechanism or by operating the free vend awitch. When ener-
gized this relay provides line 1 to all product selection awitches so
that when any one of them is operated a vend cycle will start.

RELAY "A"™

coffee cycle.

RELAY “B"

during hot chocolate selection.

RELAY "C"

There are two(2) diodes in the control box. Their function ia to
provide isolation oft the relay selection circuits through directional
current flow

CAM MOTOR AND CAM ASSEMBLY

The cam motor and cam assembly controla the total vend cycle timing.
Thims controls both the timing and “sequence” of all components
involved in the vend cycle.

The ingredients and water cams are named to identify their functions
and these cams zre adjuastsble by loosening the wing nut on the end

i



COMPONENTS AND FUNCTIONS

CAM MOTOR AND CAM ASSEMBLY (CONTINUED)

o n o v o e an i e e e o o oo R S i S

of the timer shaft. These cams consist of two (2) leaves, either of
which may be rotated on it’s hub independently of the other. One leaf

atarta a function the other atopas it.

The cama that are involved with aequence timing only, do not adjuat
and are thus protected from accidental change, are adjustable. The
function of these (aequence only) cama and sw%tches are as followa:l

DESELECT SWITCH

The deselect awitch at standby, provides the selection circuit
through the energized credit relay.

TIMER CARRIER SWITCH

The timer carrier switch when operated provides a circuit to keep
the cam timer motor running through vend cycle.

BREW START SWITCH

The brew atart switch starts the brew motor and pump motor. (The
brew motor carrier switch in the brew unit completes the brew unit
cycled.

PRODUCT ADJUSTMENTS

WATER ADJUSTMENTS e

There are two adjuatments for water volume for coffee, hot chocolate,
and soup. One adjuatment is on the water valve. A metering acrew is
located in the front of each valve. By turning the acrew counter-
clock wise thie will "Increase™ the flow or by turning clockwiae,
this will *"Decrease" the water flow from the valve. The other
adjustment is at the water cams, located in the control box and are
color coded for identification.

The coffee water cam located in the control box is colored white,
soup water cam is violet, and the chocolate water cam is yellow.
The front cam is stationary, with the color coded cam being

adjustable.

NOTE: Before loosening the wing nut on the cam asgsembly
note the position of each cam. After each adjustment
retighten the wing nut.

Coffee Water: (White Cam)
To increase water, decrease number of spaces

or color.
To decrease water, increase number of apaces

or color.

Soup Water: (Violet Cam)
To increase water, increase number of spaces s

or color.
To decrease water, decrease number of apacea

or color.

12



Chocolate Water:

To
or
To
or

(Yellow Cam)

increase water, increase number of spaces

color.

decrease water, decrease number of aspacea

color.

INGREDIENT ADJUSTMENTS

The ingrediente are adjuated by cama on the timer aasembly. The

regular coffee ingredient cam ia colored red, decaffeinated coffee
cam 1l& orange, =soup cam ia green,

Regular Coffee:

To
or
To
or

Decaffeinated Coffee: (Orange Cam)

To
or

Socup:
To
cr
To
or

increase ingredient,
color.
decrease ingredient,
color.

(Red Cam)

decreasge

increase

number

number

increase ingredient, decrease number

color.

(Green Cam)
increase ingredient,
celor.
decrease ingredient,
color.

Chocolate: {Blue Cam)

To
or
To
or

increase ingredient,
color. '
decrease ingredient,
color.

decreage

increase

increase

decreaae

13
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number

number

number
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of
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of
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and chocolate cam ia blue.

apaces

apaces

gpaces

spaces

apaces

apaces

apaces



e NN

YOLON YURIL
CUUAUEO0Ud LNAMALSALUY WVO d0d VANV d0IAYAS OL uidiy  *ULON :

NOTLVIOY !.anw!
WIIVLSILUY NON LOWIASHA ¥ UATUAVO UOLON C )
WILVLSALUY NON LUVLS nay C —
M ogtz| ¢/L 7| TUS9T| T/T € WALVA dNOS E “ F7dUNd
¥9 T°L AR KX INYIUINONI dNOS " ] N
‘I YLT pL | W SET| TT WALVA ALVI0O0HD [ “ R
o LT g | uo1T| 9 HzﬁcéczH mZ.SUQE “ ] AL <
L 0Tz| e/L ¥ | BN S9T Vi YALVH HHLL00 f ] ALI0N
o T°L|y/L 8 | 49 §°S| 2/T 9 INYIQEUONT AFZI0D E ! il
W 28| z/) z | w0 8°9| ¢ | INSICGHUONI UAIA0D UBIVNIHAVOUD f 3 ADNVAO
LLTOA mwmem AHOIOA wmmwww HOTIONNI 9 NOIIVOLATINAAL WVD zog.om zmHHSEH.EE:L
vwszw ewmw_:wom? zﬁw mwzw&w:mo\, SONILIAS dWN10A/LINATUTUONT

UUANAIOI00AY ANV NOILVOIATIINAAL WV



RECOMMENDED SERVING PROCEDURE

The following procedure should be used each time the vendor ia
serviced.

10.

11.

12.

13.

14.

15.

Either unplug or turn the power off.

Fill the cup holders.

Remove ingredienta caniater and cup houaing.

Clean around the ingredient drive motora with a amall brusah.
Wipe the caniater ahelvea with a damp cloth.

Clean the interior of the vendor including the top sidea and
walls.

Remove the brew unit cover by lifting up on the cover and
sliding ocut to remove from the hanger atuds. i

Rinse the brew cylinder and the wiper blades.

Return the power to the vendor and run the brewer through at
leagt one cycle.

Clean the cup housing and surrounding door area.
Clean and refill the ingredient caniatera.

Replace the ingredient canister on shelvea. Be aure the atuds
are engaged in the key slota, and the drive motor is engaged

"in the augur.

Empty and clean the waate containers, uae chlorine bleach to
retard odor.

Replace waate containera making sure they are aeated against
their respective poaition awitchea and replace floata to each
container.

It is recommended at least every 30 days to fluah urn cleaner
through the brewer.
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TO SANITIZE THE COFFEE BREWER USING URN CLEANER

1.

2.

Empty one packet (3 grama) of urn cleaner intc the coffee brew
cylinder.

Press and hold for approximately 2 seconds flush switch.

When the coffee water begins to run int? the cup area through
the delivery valve turn vendor off.

Allow the urn cleaner to remain in the brewer about 5 minutes.

Turn the power on and run the brewer through at least five(5)
flush cycles.

Rinse and wipe the upper area of the brew cylinder to remove
any eanitizing compound that may have splashed.
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PROBLEM

TROUBLE SHOOTING GUIDE

CAUSE

CORRECTIVE ACTION

Machine rejecta
all coina.

Machine unplugged
No power to machine
Waste container full

Defective waate container
float switch t

Defective waaste container
positioning switch

Waste container not in
proper position holding
pogitioning switch
activated

Upper or lower door powver
awitch defective or not
activated

Defective or out of
sequence timer carrier

awltch

Defective or out of
adjustment C.R.E.M. awitch
Machine not level

Dirt or foreign material
in coin acceptor

Defective coin mechanism

Defective or blown 5 Amp
or 15 Amp breaker

Plug in machine
Check breaker
Empty container

Repair or replace

Repair or replace

Put waste container in
position against switch

Repair or replace

Repair or replace

Repalr or replace

Level machine

Clean coin rejector

Repair or replace

Check and reset breaker

Machine accepts
coing but will
not vend any
selection

Credit relay not holding
in

Broken wire orange-blue,
white

Timer motor not atarting
Défective deselect awitch

Defective brew satart
awiteh

Defective coin mechaniam

Broken wire blue/yellow,
red/blue

Repair or replace

Repair or replace

Repair or replace
Repair or replace

Repalr or replace

Repair or replace

Repair or replace




. PROBLEM

TROUBLE 3SHOOTING GUIDE

CAUSE

CORRECTIVE ACTION

Machine accepts
coing but does
not vend one or
more selections

Selection switch broke or
out of adjustment

Defective or unplugged
selection relay

Broken or diaconnected

selection wire, orange/
violet, blue/red, yellow/
red

Broken or out of
adjustment brew mnotor
carrier switch

Replace or adjust awitch

Repair or replace

Repair or reconnect wire

Repair or réplace

Machine wvends
properly, but
pays wrong or no
change

Coin mechanism out of
change

Defective coin mechanisam

Vend price set incorrectly

Fill coin tubes

Repalr or replace

Set vend price

Coin mechaniam
accepts nickels
& dimes, but no
quarters and
correct change
light 1ia on

Check coin mechaniam
change tubes for enocugh
change

Check coin empty awiteh
or amaensor for proper

activation

Foreign material or dirt
in coin acceptor

Coin acceptor open
slightly

Defective coin mechaniam

Fill coin tubes

Repailr or replace awitch
of sensaor

Clean or remove dirt or
material

Repair or replace

Repair or replace

Coin mechanism
accepts nickels

& dimes but nc
quartera, correct
change light out

Check for burned out
correct change light

Check coin acceptor for
dirt or foreign material

Quarter C.R.E.M. defective

Quarter sensor defective

Defective coin mechaniam

18

Replace light

Clean or remove dirt
and material

Replace C.R.E.HN.
Replace sensor

Repair or replace




PROBLENM

TROUBLE SHOOTING GUIDE

CAUSE

CORRECTIVE ACTION

Coin mechaniam
accepts quarters,
but no nickels

or dimes

Check coin acceptor for
proper coperation

Check coin acceptor for
dirt foreign material

Check C.R.E.M. coil, may
be defective

Defective coin mechanisam

Coin acceptor gate
ataying open

Adjust or replace

Clean or replace

Repair or replace

Repair or replace

Clean or repair

Selection vends
wrong product

Canistera loads
incorrectly or wrong
position

Selection switch stuck
closed

Selection switch wired
wrong

Diode in control box
harnesa plug defective

Canister motora wired
incorrectly

Reload caniater or
repoaition

Clean or replace switch

or button

Rewire awitch

Check diode for circuit
flow and connection

Rewire motors

Selection vendsa
water only

Caniater not in place
properly

Ingredient moter
defective or jammed

Poaition caniater

Repalir or replace
ingredient motor

No water from
dispensing lines

Water supply turned off

Float in water tank
defective

Water tank float switch
defective

Water filter needs to be
replaced

Inlet water valve
defective

Check szupply line

Check float for operation
Replace float switch
Replace filter

Check valve solenoid and
wiring

Water incoming
to tank doea not
shut-off

Float atuck down in water
tank
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Repair or replace float




PROBLEM

TROUBLE SHGOTING GUIDE

CAUSE

CORRECTIVE ACTION

Water incoming
to tank does not
shut-off

Defective water inlet
valve

Float switch defective

Repair or replace valve
stuck open

Replace float switch

Selection water
valve doeg not

Water valve stuck open

RepaiY or replace

shut-off Timer motor not turning Repair or replace timer
motor _
Water valve not sealing Clean any foreign material
properly valve seat or body
Water Thermostat set too high Re-adjust thermostat
temperature too
hot Thermoatat not sahutting Replace thermoastat
of £
Water not hot Thermoatat set too low Reaet thermostat
Thermostat defective Replace thermostat

15 Amp breaker defective
or tripped

Float awitch defective
or out of adjustment

Heater element defective

Broken wire or connection

Check and reset breaker
Adjust or replace float
switch

Replace element

Check wiring diagram for
circuit

20



! .
! HOLIMS AYYVI T H P 1H917
m Y0101 MIuE | AYIAIIFO 537409 HILINS HSO7
LN $IMIEE | T ) Y 3 Ey t.uw\kw m»i?zsozmg‘lJ HSM4 uq\b\mvi,
s W)-mnlmem e S |em e =) yFLYIANG g S
H s @ A oN  ON
u 3 ON R _ 317 .
: I YILYIH  HOLOW  HOLOW YL
: SIS NS MIHE N ON
G802 N/d e i CHSN T
200¢ ON 'POW _ ~ Fevrypera————— T T A I U . G o
e AIGWISSY YIWIL B JLIHM-AVHO t
MILNZD 39vY¥3A38 LOH M 1H917 ~oniH 48 709 !
AVHOVIQ OILVWIHOS DY TLINMOD ==t HOLOW Jromo? JLIHM- F1YNG ——mm——m—y L7534 “
3079 -Q3y 1
MO113A - 3IMEB wm“.\o\“,\ “
juowdinbl . ALIHM-XIYI8-03H __
1ous|idQ  seio3jpul * HOLIMS 133713530 ! * HILIMS * HILIMS * HOLIMS HILIMS 1
) NOIL2373S NOI123735 NOIL2FT3S HENTS
j IN0S FLYTOIOHD 334400 AVI30 1
HOLIMS AHSVI HIHIL o u|l_ o 5 loﬂ]\wl [N EE g
w.lz.l.x\! MOT3A-03Y XIV8-NMOHE m az\ 93Y -V1IAT 34-3078 4 -0¥O AvY9-29NVHO—
HILIHS LYVLS HMIYET “ . 14—3LIHM-XO¥1E-M0113 =
AYHD-NMOYE T
- i
* IAVA HOLIMS LNIWLSNPQY N T AVTIIY
YALVA dNOS HALVM dNOS ) !
[ LS 3LIHM-NI3HY ; n O AVIIY ' L10FHD
[}
_ * ¥OLOW HOLIMS LN3WLSNray ? LHM-XT18-NE9 i HILIMS
i LN3I03YOR dNOS o~ LNIIQ3HONI dNOS 03y -N33¥0 7 AV \
m //}\ HovIg-N33Y " ; i ; EXCERESE
i ! —N33Y9-IONVHO Q34 -37d¥Nd R )
; S 3LIHM 308 ——pe ! b dh
H ¥ 3IANWA | === | ¥ HOLOW HOLIMS LNIW1SNrQV | A7 N !
i HILYM  FLYTOO0HD H3ddIHM ¥ILVM 3iVI000HD 1 N g ! A, ! !
: N\ | 1 NITYO- TLIHAY M18-NI3HD-3 LIHM ! . F:é.ﬁm
: ) ¥¥18 - 3018 ——55 . .
i % HOLOW HOLIMS LN3WLSOrQY | .\m i ) I
| 389k 31VI0I0HD IN3I03¥9N 3aviodoHd P OON L L) . 3LIHM- 316UNd
| ! ! -] j —r— 30NV 40—
1 i ]
) ON #mm 27— E' u
S S A JLIHM-02Y )
" 3w == HOLIMS LIN3WLSAray -
M ¥3LVM 334400 ~ HIIVM 335400 — * dHWYT
W N0¥8- QY v ! R ) |7ombHD 1035500 )
M wolom N/ HoLIMS LNINLSNMOY | 3N ; s 3N78-ILHA—— \@\ - o <31 3ONYHO
| 1N3IOZHON] mu\uﬁu INIG3YONI 3IH00 | opwris AOTIIA [ 4 w [ 31d8Nd — i
|
- L ¥I¥18 - MOTIB At 11 i
M * yortow poLms inawisneoy | 0 O HA3u0- 03 c L A
{ LN3IATYONL F3440D 4vD30 IN3I03¥ONI 333400 dwoza MOTVIA-0Y - UMM 9N sy 2 -
MOTTIA-NAOYE HITH w02 i oI ﬁ
LIHM - ¥OV g Agit k ﬁl\.‘is HOVIG-3OHNVHO et
I LIHM ———
HIOLIMS NOILOFTFE oN oN on
= MOTTIA- el: D e eo——H33HT - PR SERNED GUE
YILYM LOH FATVA YILVM LOH |— . 2 i T e o ERuemATS ]
——————A¥HEO - MOTTIA . . ON e A IM OH «
oN 1 YL NFS LSNYHXF _Et&m NOILISOd HOLIMS NOILISOJ HILIMS 1905 HOLIMS TS
N R b ILINM XD V¥ HINIVLINOD YINIVINOD HINIVINGD YINIVANOQT SONAOKST
T SONNOYD FLSVM 2USVM
— AVHO- 3LIHM — L e
on FATEA LT TING HILTH YINVIEG LK1 aNDYE
HILIMS L¥O77 v e SISSYHT !
NNVL SILEH HILIMS HILIMS -
H009 $00a HINVIHE 1122419 == Hd |
11VH OS2I LV SONYTHL &3l YIMOT SHY 5 IR Ly 09
HIVI- 3LIHM— N3I3H0-¥IV8 '< AOTIZA- MDY~ o O3y YYD HMOUR —my___ pmr—r"ROY JuniodlLEFL Lt ,xhw‘\
N A
HILYIH an N

NNVL KT

~




e

pr——



