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This machine has been engineered to our own rigid safety and performance standards. It has
earned a"Letter of Compliance"” from NAMA indicating thatit complies with sanitation and health
guidelinesrecommended by the Automatic Merchandising Health-Industry Council (AMHIC) and
it conforms with all other NAMA safety recommendations. This machine has been FCC verified.

Thismachinehas been manufactured in accordance with the safety standards of both Underwriter's
Laboratories and the Canadian Standards Association. To maintain this degree of safety and to
continue to achieve the level of performance built into this machine, it is important that
installation and maintenance be performed so as to not alter the original construction or wiring
and that replacement parts are as specified in the parts section of your Service Manual. Your
investment in this equipment will be protected by using this Service Manual in your operation,
service, and maintenance work. By following prescribed procedures, machine performance and
safety will be preserved.

These merchandisers are warranted for one (1) year against defective parts and workmanship.
Any part or parts which are proven to be defective within one (1) year of the date of shipment will
be repaired or replaced free of charge when the defective part is returned, with transportation
charges prepaid, to the destination designated by the Glasco Warranty Department.

This warranty applies only to the original purchaser of the merchandiser and is null and void if
the merchandiser is sold during the period of warranty.

This warranty is also null and void for all electrical components, wiring, or circuits and/or for all
mechanical parts or assemblies damaged as aresult of operating the merchandiser at other than
110-120 volts, 60 Hertz current. This warranty is null and void in the event of vandalism, fire, or
negligence on the part of the operator.

No warranty is given orimplied on incandescent lamps, neon lamps, fluorescent lamps, ballasts,
starters, or other expendable items. No warranty will be given when other manufactured
components are installed in Glasco merchandisers.

Further, Glasco is not responsible for any cost of service rendered or repairs made on
merchandisers or parts by anyone other than an authorized Glasco distributor, unless authori-
zationtoincur such expensehas been given in writing by Glasco priorto incurring such expense.

This warranty is in lieu of all warranties expressed or implied, including, without limitation,
warranties of merchantability and all other obligations or liabilities on the part of Glasco.
Furthermore, Glasco neither assumes nor authorizes any person to assume for it any other
obligation or liability in connection with the sale of said equipment or any part thereof.

Glasco @
12955 Enterprise Way
Bridgeton, MO 63044-1200
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Power Requirements

MODEL |VOLTS AC AMPS HZ PHASE OUTLET TYPE
493 115 15 60 Single 3-pin GND

CHECKING THE POWER OUTLET:

VOLTAGE CHECK:

When placed across the HOT and NEUTRAL
terminals, a volt-ohmmeter should indicate NEUTRAL\,; HOT

110-130 volts ac. GROUND\“

POLARITY CHECK:

When placed across the HOT and GROUND
terminals, a volt-ohmmeter should indicate
110-130 volts ac.

NOISE POTENTIAL CHECK:

When placed across the NEUTRAL and
GROUND terminals, a volt-ohmmeter should
indicate 0 volts ac. A reading of greater than
1.5 to 2.0 volts ac could result in noise prob-
lems for the electronic circuitry.

Unpack the Machine

Remove all packing materials from the interior of the machine. Keep all documents; warranty cards, etc.
Set aside the base plate kit (if present).

G[asm PAGE1
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Controls and Indicators

Interlock Switch. When the cabinet door is y-
open, this switch turns off the optional fan (if [C<€

so equipped) and turns on the service light

(not present on all models).

Low Voltage Switch. Informs the controller MESSAGE
software of the main door open or closed DISPLAY
status.

Message Display. This is how the merchan-
diser communicates with the outside world.

Customers can see messages about how {

much money they have put into the mer-

chandiser. The message display also tells
customers when a selection is sold out and
when vending is free. The message display INSTRUCTION >
shows you what you are doing when you pro- PLATE
gram the merchandiser, and can show you

YOUR
SELECTION

what is wrong if there is a failure.

Selection Switch Panel. The customer
uses these switches to make selections.
Also, maintenance people may use this
switch panel during programming and other
support modes.

(A RO N ]
600
(CRON/]
D90
600
(F IR ]
(GRHE ]

Coin Return Button. Pressing this button

e el e B

 €——

— INTERLOCK
SWITCH

—_ LOW VOLTAGE
SWITCH

<€—— CABINET

SELECTION
SWITCH

BILL

returns any coins that have been paid into MONETARY >

the merchandiser prior to a vend. PANEL

Bill Acceptor (Optional). Accepts bills in COIN

various denominations, depending upon the RETURN

type of bill validator, and how the machine is BUTTON
configured.

<

A

ACCEPTOR
(OPTIONAL)

COIN
INSERT

PAGE2
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Controls and Indicators (continued)

MAIN CONTROLLER PCB DISPLAY

MAIN CONTROLLER
PCB ASSEMBLY

o (~
=\

O== \%J(*

DD [:]:]]] cO JU
HLLuLﬂ ]
DDDEDD

C

D —— DI;IE]D
SN (TR —S

POWER ON FLASHING
(L.E.D. 1) HEARTBEAT
(L.E.D. 2)

controller PCB.

POWER ON  When lit, this red LED indicates electrical power is applied to
(L.E.D. 1) the controller PCB.

HEARTBEAT When flashing, this red LED indicates that the controller PCB is
(L.E.D. 2) active, and the software 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. Contact
a service representative if any other condition exists.

. DC POWER
Back Side of U.S./Canada Power Panel. The SUPPLY PCB

circuit board mounted on the rear of the power FOR COIN MECH
panel is a dc power supply for the coin mecha-

nism. A fuse protects the board circuitry in the

event of a coin mechanism solenoid failure. If the coin mecha-

nism is not working, check this fuse. If the fuse is blown, a bad coin "~
mechanism solenoid could be at fault. \\f\\\

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

AGC 1
FUSE
1 AMP

Glasco
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How to Turn the Merchandiser ON and OFF

0 l
Q Qo
MAIN
Q o POWER
SWITCH
U
LABEL\\> é)) MAIN
o CIRCUIT
BREAKER
5— |EJ[€——ELECTRONICS
BREAKER
%)
N A

POWER PANEL

. Power to the merchandiser is controlled by the main power switch, located on the power panel.
. The power panel is on the right side of the merchandiser, behind the monetary door.

WARNING

Lethal voltages are present. Unplug the merchandiser whenever you
do one of the following tasks:

* Change a fuse
* Change the fluorescent lamp
* Change the lamp starter

* Connect or disconnect a harness (except a motor harness when a
tray has been removed)

Failure to do so may result in personal injury.

PAGE4 G[asco
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Initial Set-Up

1. Move the Merchandiser Through a Narrow Doorway

If necessary, this merchandiser can be moved
through an opening as narrow as 30
inches by removing panels at the top and
bottom of the cabinet.

REMOVABLE PANEL
FOR GETTING THROUGH
A NARROW DOORWAY

REMOVE THE TOP PANEL:

1. Remove the two screws that secure
each end of the panel to the cabinet.

2. Pull the panel forward to remove it g

from the merchandiser. “

|

' —9| | —
REMOVE THE BOTTOM PANEL: =!f__\:
@) j "

1. Remove the screws that secure the . F s 5

panel to the cabinet. °
2. Pull the panel forward to remove it VIEW LOOKING INTO THE TOP OF THE CABINET

from the cabinet.

%7
REMOVABLE PANEL
FOR GETTING THROUGH
A NARROW DOORWAY ]

VIEW LOOKING INTO THE BOTTOM OF THE CABINET

G[asm PAGES5
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1. Move the Merchandiser Through a Narrow Doorway (continued)

TAKE THE MERCHANDISER THROUGH THE
OPENING:

1. Open the cabinet door and place it square with
the left side of the cabinet.

2. Carefully walk the merchandiser through the
opening.

REASSEMBLE THE
MERCHANDISER:

—

——N—n— _n—

1. Replace the upper and
lower panels.

e
I — 31—
=-¢tiil 2[ =

2. Position the Merchandiser

Move the merchandiser to its approximate position. (There are some procedures you need to do be-
fore it is in its permanent location.) Plug in your merchandiser and turn the power switch to ON.

* You can position this merchandiser anywhere in a bank of machines. It can even be placed on an
end flush against a side wall.

» Place the merchandiser at least six inches away from the back wall. This will provide adequate air
circulation for the refrigeration unit.

» The merchandiser will operate more efficiently when placed in a shaded location.

» There should be enough room in front of the merchandiser for the door to move freely.

WARNING

This machine is only rated for installation in an indoor location.

PAGE6 G[asco
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Can Module Set-Up

1. Install Price Labels for Cold Can Selections

DOLLAR ROLL
. Price rolls are printed on coiled-up strips

as shown. You will find these in the plas-
tic bag that contained this manual.

. There are two types of price rolls:

Dollarroll - 1to 12, increments of 1
Centsroll - 00 to 95, increments of (@
05

CENTS ROLL—/

. There are three pairs of slots in the front of the can unit for each position.

=

Insert the dollar roll in the left-most pair of slots as shown if the price is $1.00 or more.
If not already installed, insert the cents roll in the center pair of slots as shown.

3. The low-number end of the roll goes in the top slot and the high-number end of the roll goes in the
bottom slot.

N

PRESS TOP OF ROLL
'AST FLEXIBLE TAB
NEAR TOP EDGE

-

INSERT BOTTOM OF ROLL
THROUGH SLOT ALONG
BOTTOM EDGE

Glasco
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2. Adjust the Price Rolls for Cold Can Selections

. There are two price label rolls for each selection.
. The roll on the left is for dollars, and it goes from $0 to $12.
. The roll on the right is for cents, and it goes from .00 to .95 in steps of .05.

1. Scroll downward to decrease the price.
2. Scroll upward to increase the price.

NOTE
The rolls are easier to scroll if you use the eraser end of a pencil.

DOLLAR
PRICE ROLL
CENTS

PRICE ROLL ;
3. Install Product ID Labels for Cold Can Selections

Product ID labels (flavor strips) are in the plastic bag that contained this book. They are held in place
above the price labels for each selection. To install a new ID label, proceed as follows:

1. Flexthe label as shown and place it into position.
2. Release the label, and allow the label frame to hold it in place.
3. Pop the label out of place with a pencil or your

fingernail.

If you need a specific product ID label that was not in-
cluded in the plastic bag containing this manual,

contact:
SCREEN ART
1801 Mid Park Drive
Knoxville, TN 37921 PRODUCT
Phone: 1-800-251-9031 IDENTIFICATION
In Tennesee: 1-800-332-9924 LABEL

Refer to style SA13 (1.75 x 4.62)

PAGES8 G[asco
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4. Install Selection ID Labels

Selection ID numbers are printed on clear plastic sheets. You will find these in the plastic bag that con-
tained this manual. You will need to separate them along the scored lines between the selections. BE
CAREFUL when doing this, because it is easy to split the labels. Use the "E" selections for the top row
and the "F" selections for the bottom row of the can module.

INSTALLING SELECTION ID NUMBERS:

1. Make sure the price rolls have been installed.

2. Press together the two long edges of the selection ID label.

3. Snap the selection ID label into position on the front of the tray as shown. See the bottom figure on
the next pate for the position of each of the selections.

DOLLAR

PRICE ROLL
CENTS

PRICE ROLL /

SELECTION
IDENTIFICATION

G[asm PAGE9
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5. Load the Cold Can Module

Turn the loading door latch to the left or the right.

Lower the loading door into the loading position.

Load each of the selections as shown.

After all selections are loaded, raise the door and secure it in place.

PONMPE

LOWER SELECTIONS LOADED HERE »

UPPER SELECTIONS LOADED HERE »

UPPER SELECTIONS EJECTED HERE «

LOWER SELECTIONS EJECTED HERE «

LOAD CANS P Fo F1 F2 F3
HERE <
EO E1 E2 E3

7 \
= =
’y EO E1 E2 E3
CANS ARE
EJECTED HERE
L_\ /_J
— T 7 — J T — T | E—
\
A F1 F2 F3

PAGE10 G[asco
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6. Removing the Can Compartment Door Assembly

Remove the bottom tray. See REMOVING A TRAY in Snack Section Set-Up in this manual.

2. Loosen the screws securing the door retainers to the can compartment, and the angle bracket to
the sides of the cabinet.

Push up on the retainers and tilt the door forward and down.

Lift the door clear of the retaining channel.

Replace the door in the opposite order of re-

moval.

=

arw

NOTE

You may push the product deflector
aside while removing the door.

DOOR
RETAINER

Glasco PAGE11
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Food Module Set-Up

1. Install Price Labels for Food Module Selections

Price labels are printed on coiled-up rolls. You will
find the price labels in the plastic bag which con-
tained this manual.
DOLLAR ROLL
. There are two price label rolls for each selec-
tion.
. The roll on the left is for dollars, and it goes
from $0 to $12 in $1 increments.
. The roll on the right is for cents, and it goes
from .00 to .95 in .05 increments.

’@

CENTS ROLL—/

. There are three pairs of slots in the front of the tray for each column position.

1. Insert the dollar roll in the left slot below each column as shown if the price is $1.00 or more. Place
the low-number end of the roll in the top slot and the high-number end of the roll in the bottom slot.

2. Insert the cents roll in the slot immediately to the right of the dollar roll as shown. Place the low-
number end of the roll in the top slot and the high-number end of the roll in the bottom slot.

PRESS TOP OF ROLL
'AST FLEXIBLE TAB
NEAR TOP EDGE

-

INSERT BOTTOM OF ROLL
THROUGH SLOT ALONG
BOTTOM EDGE

PAGE 12 Glasco
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2. Install Selection ID Labels for Food Module Items

Selection ID numbers are printed on clear plastic labels. You will find these in the plastic bag that con-
tained this manual. Use the "D", "E", and "F" selection labels for the food module.

1. Make sure the price rolls are in-
stalled.

2. Press the two long edges of the
selection ID label together.

3. Snap the label into posi-

Q)
tion on the front of the /\ r~

tray as shown. The DOLLAR \ (

selection positions are  PRICE ROLL
shown in the figure be- CENTS
low. PRICE ROLL

SELECTION
IDENTIFICATION

SELECTION
IDENTIFICATION LABEL

WHICH LABEL GOES WITH WHICH SELECTION?

DO D2 D4

HOOIOOIOOH 7 —

EO E2 E4 |

QS e dielelalslals)
Mool Nellelalel)
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3. Adjust the Price Labels for Food Module Selections

You can set selection prices within the following range:
Minimum price  $ .00
Maximum price $12.95
Increment $ .05

=

Using your thumb or the eraser end of a pencil, scroll downward to decrease the price.
2. Using your thumb or the eraser end of a pencil, scroll upward to increase the price.

NOTE
You will see the word STOP near either end of the roll.
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4. Load the Refrigerated Food Module

1. Lift the loading door latch and open
the loading door.

2. Place both hands on the food module
tray as shown.

3. Lightly push back on the tray with your
palms. This will release the tray
latches on the sides of the tray.

4. Push down on the tray latches with

your thumbs.

Pull the tray forward until it stops.

6. Load each of the spiral selections as

shown.

See below for spiral assignments.

8. After all selections are loaded, push
the tray in until it latches. Close and
latch the door.

o

N

FOOD SELECTIONS
LOADED IN SPIRALS

SPIRAL ASSIGNMENTS

DO D2 D4

HOOIOOIOOH 000000

EO E2 E4
SPIRAL |

ROOOOOOH ™ REEE ) E =)

Nooloclool cooal

Glasco
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Hot Drink Module Set-Up

Interior View

HOT DRINK MODULE BLOWER
CONTROLLER ASSEMBLY WATER

COFFEE/TEA
CANISTER

WHITENER
CANISTER

SUGAR
CANISTER

CHOCOLATE
CANISTER

" WATER
FILTER
= CARTRIDGE
CUP TURRET WATER
ASSEME;LY.\_\\\N TANK
COFFEE
FUNNEL
CUP
MECHANISM CUP DELIVERY
COMPARTMENT
BEVERAGE
DISPENSING - BREWER
NOZZLE

COLD CAN MODULE

WASTE PAIL
SWITCH ASSEMBLY

GROUNDS
PAIL
GUM AND MINT
ASSEMBLY
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Water Service

WATER SUPPLY:

The best type of water for coffee brewing is normal hard water.

If your location has chemnically softened water, one of the following steps is advised:
* 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 your merchandiser. However, you should have it checked for levels of
carbonates and alkalies. Contact your water filter supplier if these values are relatively high.

WATER PRESSURE REQUIREMENTS:

Minimum water pressure: 10 psi (69.0 kPa) at ¥z gallons per minute.
Maximum water pressure: 80 psi (522.0 kPa) at %2 gallons per minute.

FLUSHING WATER SUPPLY LINE:

Flush the water supply line before connecting it to the merchandiser. A minimum of five gallons is usu-
ally required before connecting the merchandiser to the supply line. DO NOT flush the merchandiser
water system.

SUPPLY LINE REQUIREMENTS:

Locate the supply line so it will be behind the merchandiser and equip it with a shut-off valve.

TO CONNECT THE MERCHANDISER TO THE SUPPLY LINE:

You will need the following:
» A coil of copper tubing with an outside diameter of 3/s" (9.5 mm) or greater. The appropriate
plastic tubing may be substituted.
o A 3" flare fitting.

USING A WATER FILTER CARTRIDGE:

The filter cartridge supplied with this merchandiser will do the following:
» Filter many particles suspended in the water.
» Introduce a good grade of sequesterant into the water to inhibit the formation of lime scale
when hard water is heated.

The filter cartridge is effective to the following limits:
e 7 0z.cup - 26,000 vends
* 8.25 0z. cup - 22,000 vends
* 9 o0z. cup - 20,000 vends

G[asm PAGE17
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Preliminary Set-Up

1. Remove the Canisters

A( CANISTER
1. The retaining clip wraps around the canis-
ter nozzle and is used to secure the canis-
ter to the shelf. Unlatch the retaining clip.
2. Lift up on the lower front edge of the canis-
ter base and lift the assembly clear of the
shelf.
f PINS ON MOTOR SHAFT
MUST ENGAGE SLOTS
NOZZLE IN CANISTER COUPLER
PAGE18 G[asco
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2. Remove Two Trays

You will need to remove the second and third trays from the top. This will make it much easier to install
the water filter cartridge.

1. Push back on the tray slightly with your palms. This releases the tray latches.

2. Push down on the tray latches with your thumbs.

3. Pull the tray forward until you hear and feel the rear tray rollers drop into a cut-out in the top of the
guide rail.

4. Lift up on the tray and slide it toward the back. No more than an inch should be needed.
5. The tab near the back of the tray should align with the cut-out in the top of the guide rail as shown.

CUT-OUT t

6. Lift the tray clear of the guide rail and out of the merchandiser.

CAUTION

When the cabinet door is not fully open, use extra care in removing the bottom
tray. Failure to do so may result in damage to the tray or to the delivery pan
assembly.

Glasco PAGE 19




GSC-3 Operation and Service Manual

3. Install the Water Filter Cartridge

1. Make sure the main power switch is in the OFF position.

2. Seethe Interior View for the location of the water filter. Flip the lock lever UP to the OFF position
(view A).

3. Asviewed from above, rotate the locking collar clockwise about 60° until it drops to the filter receiv-
ing position.

4. Align the raised rib near the top of the cartridge with the ribless portion of the locking collar.

5. Push the cartridge up into the filter head (view B).

6. Asviewed from above, rotate the cartridge clockwise until the lock lever engages the locking collar
(view C).

7. Push the lock lever DOWN to the ON position (view E).

NOTES

The water filter assembly cannot be operated without a properly
installed water filter cartridge.

The valve handle on the water filter head is used to open and close the
water inlet to the merchandiser.

LOCK LEVER
X
UIMCH
| \
VIEW A VIEW D VIEW E

4. Install the Water Inlet Elbow

« AZ3f"flare x 3" NPTF elbow fitting is included in the same plastic
bag that contained this manual.

INLET

1. Apply one turn of teflon tape or a thin coating of teflon paste to the COUPLING

threads, if they are not already coated.

2. Turn the pipe thread end of the elbow into the inlet coupling mounted in the
back wall of the cabinet.
CAUTION
Do not overtighten the elbow. Doing so could cause the weld
between the coupling and the cabinet to break.
3. Before connecting your water line to the merchandiser, flush the line

as follows:
a. Place the free end of the water line in a large container.
b. Turn on the water at its source, and let at least five gallons of water flow through the line.
c. Turn off the water at its source.
4. Connect the water line to the water inlet elbow.
Turn on the water at its source and check for leaks.
6. Make sure the main power switch is OFF. Plug in the machine. Turn the main power switch to ON.
Listen for the water tank to begin filling. Check for leaks from time to time while the tank is filling.

o
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5. Adjust the Hot Drink Price Labels

1. Remove the cup turret assembly to access
the price labels.
* The upper price roll is for the coffee se-
lection.
* The lower price roll is for the hot choco-
late selection.

2. Scroll the price roll down to decrease the CUP
price. TURRET
3. Scroll the price roll up to increase the price. ASSEMBLY

4. View the price from the front of the door.
Verify that the price is correct and centered.
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6. Adjust the Cup Mechanism

Your machine is factory set to use an 8-ounce cup. If you are going to use a
different size cup, see the Programming Section for instructions on how to
change cup sizes.

IMPORTANT
Two 8-ounce cups from different manufacturers can physically
differ. It is important that you adjust the cup mechanism and cup
deflector for the specific cup you are going to use, especially if you
change cup sizes.

The large opening in the top of the cup mechanism is the drop ring ADJUSTMENT
opening. Place seven cups in the drop ring opening. ARM
Observe the clearance between the cups and the cup cams.
Compare with the three bottom views on the right.
If the clearance is correct, you are finisned with this proce-
dure. If not, go to the next step.
Adjust the cup ring as follows:
a. Loosen the adjustment arm screw as shown.
b. Move the adjustment arm until the correct clearance
is achieved, and the cups rotate freely.
c. Hold the adjustment arm in place and tighten the ad-
justment arm screw.

LOOSEN SCREW
MOVE ARM

CUP CUP
CAM CAM

CORRECT
ADJUSTMENT K

This clearance is just This side is snug
large enough to allow against cam
cup ejection

ADJUSTED
TOO TIGHT

ADJUSTED
TOO LOOSE
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6. Adjust the Cup Mechanism (continued)

5. If you are using plastic cups, move the
release ramp to the fast position as FAST POSITION
shown. If not, make sure the release
ramp is in the slow or normal position as
shown.

6. Remove the seven cups from the cup
ring.

7. Close and open the cabinet door.

8. Look at the display. If it showsNO

CUPS, you are finished. Otherwise,
perform the sold-out and turret rotate
switch adjustment procedure, below.

SLOW OR

NORMAL
CUP RING

POSITION
/] \)
a /(
RELEASE ARM

ASSEMBLY RELEASE
RAMP

ADJUST THE SOLD-OUT AND TURRET ROTATE SWITCHES:

1. Loosen the front nut securing the switches to the cup
dispenser.

2. Pivot the switches away from the cup drop ring opening.

Install a stack of seven or more cups in the drop ring.

4. Pivot the switches toward the cups until the switch actu-
ating levers touch the cups. You should
hear a "clicking" sound made by the two
switches.

5. Tighten the nut that secures the

switches to the cup dispenser.

Remove the cups from the cup ring.

Close and open the cabinet door.

8. Look at the display. If it showsNO
CUPS, you are finished. Otherwise, re-
turn to step 1.

FRONT ADJUSTING
NUT

w

TURRET ROTATE
SWITCH

No

SOLD oUT

SWITCH USE A SCREWDRIVER
HERE ACTUATING LEVER
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7. Load the Cup Mechanism

CAUTION
Use only cups which have been designed for use in
a hot beverage vending machine. Handle all cups

with care, and avoid touching the rims. CUPS

=

Replace the turret in the machine.
Remove the turret cover. N
3. Inspect a stack of cups. Do the following:

a. Discard any irregular cups,

b. Discard any crushed or damaged cups,

c. Loosen any cups stuck together
4. Place one hand under the cup mechanism to

catch the cups as you drop them into each tube.
5. Replace the turret cover after all of the tubes
have been loaded.

N

TURRET
COVER

8. Adjust the Cup Deflector

The cup deflector is adjustable for different
cup sizes.

1. Into the cup compartment, place one
of the same kind of cups you loaded in
the cup turret.

2.  Loosen the thumb screw on the top of
the cup deflector.

3. The distance between the cup and the
deflector should be about %" (6mm).

4. Move the pivot bar to the left to de-
crease the distance between the cup
and the deflector.

5.  Move the pivot bar to the right to in- COMPARTMENT
crease the distance between the cup
and the deflector.

6. Hold the pivot bar and deflector in
place and tighten the thumb screw.

CuUP
\ ) DEFLECTOR
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9. Load the Dry Ingredient Canisters

INGREDIENT SPECIFICATIONS

CANISTER
PRODUCT CAPACITY SPECIFICATION SPECIAL COMMENTS
DO NOT tap the canister
All-in-one commercial chocolate to s_ettle the contents.
Chocolate 51b. (2.3 kg) mix (Doing so can pack the
auger, and the product
will not dispense.)
Whitener 31b. (1.4 kg) Non-caking powder type
! Cane sugar is the
Sugar 51b. (2.3 kg) Regular, fine, granulated table recommended
sugar .
alternative.
Tea 51b. (2.3 kg) Bulk leaf tea
Single cup, fine grind, vending Soft water problems may
Fresh brew : . .
4.51b (2.1 kg) machine coffee or decaf is require the use of a
coffee or decaf .
recommended. coarse grind.
Freeze dry coffee
or decaf 31b. (1.4 kg) Instantly soluble type

CANISTER ASSIGNMENTS:

CANISTER 3 AND 4 INGREDIENT OPTIONS:

CANISTER 1
(WHITENER)

CANISTER 3

CANISTER
3 4
CANISTER 2 PR?AIZI);(JCT NON-BREWED BREWEDDg:(FREEZE
(SUGAR)
FRESH .
BREW Chocolate Coffee, decaf, or tea
FB/SHORT Chocolate * Coffee or decaf
FB/SHORT o
ICAPP. Chocolate Coffee or decaf
| CANISTER 4 F%iEYZE Chocolate * Coffee, decaf, or tea
\ / | FD/SHORT Chocolate * Coffee or decaf
N FD/SHORT o
\ ICAPP. Chocolate Coffee or decaf
— /\ * Chocolate is otional.
\ ' ** Chocolate must be present to make a Cappuccino drink.

Glasco
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10. Connect the Water Heater Harness

WARNING

Lethal voltages are present. Be
sure to turn the machine power
OFF before completing the
following procedure. Failure to
do so may result in personal
injury.

SAFETY
THERMOSTAT

1. Wait until the water tank is full (the water will
stop running).
2. Turn the machine power OFF.
3. Locate the safety thermostat on the water
tank overflow tube. COFFEE
4. Connect the safety thermostat to the heater MODULE

harness. HARNESS
5. Turn machine power ON.

HEATER
HARNESS
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11. Replace the Two Trays

. Study this procedure before you install a tray for the first time; while you are holding the tray you will
not be able to see this area. Proceed as follows:

4. Hold the tray up while pushing it toward the
rear. Stop when the tab on the tray aligns with
the opening in the tray guide.

1. Insert the tray so that the tray rollers pass over
the tray guide rollers.

REAR OF

TRAY
CUT-OUT REAR OF

TRAY

TRAY %
ROLLER
FRONT OF TAB TRAY GUIDE

RAIL (ON TRAY) RAIL

2. Bring the tray roller to rest on the tray guide.

REAR OF TRAY 5. Lower the tray until |t_ rests on the tray guide
roller. Push the tray in all the way.

6. The tray latch will fall into the locking position.

TRAY
LATCH

N>
TRAY C;FSQ)E
ROLLER ot

3.  Tilt the tray upward.
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12. Replace the Canisters

P CANISTER

o

1. Be sure the pin in the dispenser motor
shaft seats properly in the auger coupling
as shown.

2. Place the wire retaining clip over the canis-
ter nozzle.

3. Be sure the canisters are securely resting
on the shelves.

Y PINS ON MOTOR SHAFT
MUST ENGAGE SLOTS
NOZZLE IN CANISTER COUPLER

The drink recipes used by your machine are factory set. However, you can change these recipes
to suit your individual taste. See the Programming Section for instructions on how to do this.

Setup is complete. The remainder of this manual shows you how to load prod-
uct, adjust water and product throw times, how to clean and sanitize your mer-
chandiser, how to remove and replace selected assemblies, and how to program
the various functions in your merchandiser.
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Water Measurement and Adjustment

SETTING WATER TIME INA NEW MERCHANDISER OR WHEN AN OLD MERCHANDISER HAS A NEW
VALVE:

1. Set the cup size option to 7 0z. See the Programming Section for the correct procedure.

2. Locate the correct time for the chosen product and cup size. See table A, Suggested Water
Times, page 31.

3. Set the water time for this product. See the Programming Section for the correct procedure, and
use the time for a 7 oz. cup.

4. Prepare to collect the water throw. See COLLECTING WATER THROWS FOR A BREWED SE-
LECTION or COLLECTING WATER THROWS FOR THE HOT CHOCOLATE OR HOT WATER
SELECTIONS, as appropriate.

WARNING

The water in the water tank is very hot. Use care when collecting
water throws.

5.  With the wat