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MACHINE REQUIREMENTS AND CHARACTERISTICS

POWER REQUIREMENTS

Power Requirements

Country Volts
Frequency

(Hz)
Current
(Amps)

Canada 115 60 15

France 230 50 10

Germany 230 50 10

United
Kingdom

230 50 10

United States 115 60 15

1.  Check the Power Outlet
This merchandiser is supplied with a service cord for the country of use and is terminated in a grounding type
plug.  The wall receptacle used for this merchandiser must be properly polarized, grounded, and of the correct
voltage.  Operating the merchandiser from a source of low voltage will VOID YOUR WARRANTY.  Each
merchandiser should have its own electrical circuit and that circuit should be protected with a circuit breaker
or fuse conforming to local regulations.

Voltage Check - Place the leads of a voltmeter across the LINE (LIVE) and NEUTRAL terminals of the wall
receptacle.  The voltmeter should indicate 110-130 volts ac for 120 volt, 60 Hz locations, or 220-240 volts ac
for 230 volt, 50 Hz locations.

Polarity Check - Place the leads of a voltmeter across the LINE (LIVE) and GROUND terminals of the wall
receptacle.  The voltmeter should indicate 110-130 volts ac for 120 volt, 60 Hz locations, or 220-240 volts ac
for 230 volt, 50 Hz locations.

Noise Potential Check - Place the leads of a voltmeter across the NEUTRAL and GROUND terminals of the
wall receptacle.  The voltmeter should indicate 0 volts ac.  A measurement greater than 1.5-2.0 volts ac could
result in problems for the merchandiser's electronic circuitry caused by electrical noise.

Any deviation from these requirements could result in unreliable performance from your merchandiser.
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WATER REQUIREMENTS

The best type of water for coffee brewing is normal hard (tap) water.  If your location has chemically softened
water, you should do one of the following things:

•Have a non-softened supply line run to the merchandiser
•Contact your local water filter supplier for information and suggestions

Well water can also be used in the EuroDrink Machine.  However, you should have it checked for levels
of carbonates and alkalies.  Contact your water filter supplier if these values are relatively high.

What is the Water Pressure at Your Location?

It should be no less than: 10 psi ( 69.0 KPa) at 1/2 gallon/minute
And no more than:  80 psi (522.0 KPa) at 1/2 gallon/minute

If you're not sure about the pressure and flow rate, check with your water company.

What to do With the Water Supply Line:

Locate the supply line at the rear of your merchandiser.
Equip the line with a shut-off valve.

Flush the water supply line before connecting it to the merchandiser.  A minimum of five gallons is usually
required before connecting the merchandiser to the supply line.  DO NOT flush the merchandiser water
system.  If you do, you might introduce water line contaminants into the merchandiser.

PHYSICAL CHARACTERISTICS

Height - 72" (183 cm.)
Depth - 28.5" (72 cm.)
Width - 32" (81 cm.)
Weight - 475 lbs. (215.5 kg.)



PAGE A - 36300021

Hot Drink Operation and Service Manual

LED1 LED2

MAIN CONTROLLER
PCB ASSEMBLY

POWER ON
(LED 1)

FLASHING
HEARTBEAT

(LED 2)

Controller Card
Display

Main Controller Card Display.  This display consists of two light emitting diodes (LED) mounted on the
controller card.

POWER ON When lit, this red LED indicates electrical power is applied to the controller card.

HEARTBEAT When flashing, this red LED indicates that the controller card is active and the soft-
ware is operating.

NORMAL CONDITIONS:
When the merchandiser is operating normally, you should see a steady red POWER ON indicator
and a flashing red HEARTBEAT indicator.  Refer to the maintenance manual if any other condition
exists.
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From a safety standpoint it  is very important that the merchandiser be level.  A level merchandiser is
less likely to tip over and cause personal injury.  Level the merchandiser by moving the leg levelers
in or out for proper adjustment.  Pliers or channel locks may be required to loosen the leg levelers.
Level the merchandiser from the right to left and from front to back using a spirit level.  When the
merchandiser is part of a bank of machines, it should be leveled in reference to the other machines.

Caution
Have an assistant hold the merchandiser
while you adjust the leg levelers.

COIN MECHANISM
Setting the Quarter Switch
If your coin mechanism is not a MARS TRC
6000, skip this procedure and begin loading
the coin mechanism.  If your coin mecha-
nism is a MARS TRC 6000, flip down the
top front of the mechanism and set the
quarter switch as shown on the drawing to
the right.  Make sure switch #2 is in the
down or "off" position.

Loading the Coin Mechanism
1. Open the cabinet door and the mon-

etary cabinet
2. Insert coins into their respective tubes.

Make sure each tube is full.
3. Inspect the tubes for shingled coins and

correct if necessary.

BILL VALIDATOR

Emptying the Stacker
1. Push up on the magazine latch to

release the housing
2. Open the magazine by pulling it down.
3. Remove the bills and close the maga-

zine.  Make sure it is secure.

LEVELING THE MERCHANDISER

ON

1 2 3 4

HIGH QUARTER
SWITCH

SETTING THE QUARTER SWITCH

EMPTYING THE BILL STACKER
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WATER FILTER CARTRIDGE

If your merchandiser has a water filter option, it cannot be operated without a properly installed water filter
cartridge.

Note
Check the water filter installation record.  There is a place to write the vend number on the cartridge.  The
filter is normally effective for approximately 26,000 7 oz. vends, 22,000 8 oz. vends, 20,000 9 oz. vends,
or 15,000 12 oz. vends.  Local conditions may require more frequent replacement.

Removal
1. Turn the main power switch to the off position.
2. Flip the lock lever UP (view A).  The lock lever on the water filter head is used to open and close the

water inlet to the merchandiser.
3. Rotate the locking collar to the left about 60 degrees until it drops to the filter receiving position.
4. Rotate the filter to the left until it drops free of the locking collar.

Installation
1. Align the raised rib near the top of the cartridge with the ribless portion of the locking collar (view B).
2. Push the cartridge up into the filter head (view B).
3. Rotate the cartridge to the right until the lock lever engages the locking collar (view C).
4. Rotate the locking collar to the right until it moves up into the locking position (view D).
5. Push the lock lever DOWN (view E).

Note
Do not flush the water filter cartridge.

VIEW BVIEW B VIEW CVIEW C VIEW DVIEW D VIEW EVIEW E

VIEW AVIEW A

WATER

INLET

VALVE

WATER

INLET

VALVE

LOCK LEVERLOCK LEVER

WATER FILTERWATER FILTER 626P0010
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ADJUSTING WATER VALVES

This should be done in conjunction with setting the
factory default times during Product Configuration
programming.

1. Using a slotted screwdriver, turn the adjustment
screw clockwise to decrease the water flow rate.

2. Turn the adjustment screw counterclockwise to
increase the water flow.

626P0017

FILL

CANISTER

FILL

CANISTER

CANISTER

SHELF

CANISTER

SHELF

PINS ON MOTOR

SHAFT MUST ENGAGE

SLOTS IN CANISTER

COUPLER

PINS ON MOTOR

SHAFT MUST ENGAGE

SLOTS IN CANISTER

COUPLER

WATER VALVE
ADJUSTMENT
SCREW

WATER
VALVE

+ -

123456

WATER
6WATER

TANK

CANISTERS

Filling
Open the lid as shown, and carefully pour product
into canister.

Installing
1. Place the canister in the position shown.
2. Engage the pins on the motor shaft with

the slots in the canister coupler.
3. Fit tabs on the canister into the slots on

the canister shelf.
4. To ensure the canister is correctly engaged

with the rear mounting bracket, gently push
down on the front edge of the canister lid.
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CUP MECHANISM

Loading

1. Support the cup mechanism in the upright position.
2. Push the latch forward to release the cup mechanism.  Continue to support the mechanism while you

lower it into the loading position.
3. Remove the turret cover.
4. Open the bottom of the wrapper on a stack of cups.
5. Insert the wrapped cups into the turret and pull the wrapper out.
6. Replace the turret cover after the turret has been loaded
7. Make sure the cup mechanism is locked into the upright position.

DOOR

CUP
MECHANISM

TOP VIEW

1B 1A

CUP STACK ROTATION

LOAD CUPS

HERE

CABINET
DOOR

RETAINING
STRAP

LID

CUP MECH
MOUNTING
BRACKET

LATCH

CUP TURRET

CUPS

TOP VIEW

Cups
1. Use only cups which have been designated for use in a hot beverage vending machine.
2. Check to insure that the cup size you are loading agrees with the cup size selected

during programming
3. Make sure you observe proper hygiene.  Touch only

the wrapper and not the cups.
4. Do not fill cups above the level marked on the

outside of the cup turrets or above the "Fill Line"
label inside each turret.

5. Check to make sure the cups you are loading are
the same size and brand of those hot drink cups
currently in the turret.  Do not intermix.
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Adjustment

1. Place seven cups in the cup ring
2. Observe the clearance as shown in view B.
3. To adjust, first loosen the adjustment arm screw (view A).
4. Next, move the adjustment arm until the correct clearance is achieved.
5. Finally, hold the adjustment arm in place and tighten the adjustment arm screw.
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PRESSURE
GAUGE

INCREASE
PRESSURE
ADJUST
CONTROL

INGREDIENTS SHELF

MONETARY
PANEL

Pressure Adjust Control.  This control determines the system pressure provided by the air compressor.
Adjust the pressure as follows:
a. With the compressor running, pinch the brewer inlet air tube.
b. Adjust the pressure to read 10 - 12 psi on the gauge.

This will produce a pressure of 3 - 6 psi using regular coffee and 8¼ oz cups.  No further air pressure
adjustments should be necessary.

Pressure Gauge.  This indicator shows the amount of air pressure in the system.

LOADING OPTIONAL FILTER PAPER

1. Turn the main power switch to the OFF posi-
tion.

2. Remove the cup station and grounds bucket.
3. Remove the paper holder cover by turning the

fastener a quarter turn to the left.
4. Insert a roll of paper into the paper holder.

Route the free end of the paper to the brewer
as shown.

5. Replace the cover on the paper holder.  Se-
cure it by turning the fastener a quarter turn to
the right.

6. Feed paper over swing arm assembly and
underneath pinion gear shaft.

PAPER
HOLDER PAPER

ROLL

COVER

FASTENER

TO BREWER
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LIP OF PAPER MECHANISM HOUSING

PAPER MECHANISM HOUSINGSWING ARM ASSEMBLY

PAPER
GUIDES

PINION GEAR SHAFT

BASKET HOUSING
ASSEMBLY

SWING ARM
ASSEMBLY

LIP OF PAPER MECHANISM HOUSING

PAPER MECHANISM HOUSING

7. Feed paper through the paper
guides.

8. Raise the basket housing assem-
bly and feed paper over the lip of
the paper mechanism housing.

9. Reach underneath the brewer
between the paper mechanism
housing and basket housing
assembly and push paper into the
top of the paper mechanism
housing between paper rollers.

NOTE
It may be necessary to reach
underneath the brewer between
the paper mechanism housing
and swing arm assembly to push
paper over the lip of the paper
mechanism housing.

PAPER
ROLLER

BASKET HOUSING ASSEMBLY

PAPER MECHANISM HOUSING

10. Reach underneath the brewer and pull
paper roller to the right.

11. Pull paper down between the paper rollers.
12. Release the paper roller.

13. Place the main power switch in the ON posi-
tion.

14. Enter BREWER TEST mode (see SERVICE)
and cycle the brewer to observe that paper
feeds properly.

15. Replace the cup station and grounds bucket.
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HOT WATER TANK CLEANING PROCEDURE

Some smell and/or taste problems may occur in new machines.  Follow this procedure to clean the hot water
tank if you experience problems:

1. If the machine is in service, remove power from the machine.
2. Dissolve 1 tablespoon of common baking soda in a cup of water.

WARNING
The water tank may be HOT.  Be careful when working on the tank.

3. Loosen or remove the hot water tank lid and pour the baking soda solution into the tank.
4. Apply power to the machine.
5. If the tank is not full, fill it.
6. Allow the tank to reach its operating temperature.
7. Leave the solution in the tank for AT LEAST  ½ hour.  If possible, leave the solution in the tank for 1

hour.
8. Drain the tank.
9. Refill the tank, then drain again.
10. Refill the tank and put the machine back into service.
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