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Safety Notices

As you work on Manitowoc equipment, be sure to pay close
attention to the safety notices in this manual. Disregarding
the notices may lead to serious injury and/or damage to the
equipment.

Throughout this manual, you will see the following types of
safety notices:

Read These Before Proceeding

A Warning

Text in a Warning box alerts you to a potential personal
injury situation. Be sure to read the Warning statement
before proceeding, and work carefully.

/\Caution

Proper installation, care and maintenance are
essential for maximum performance and trouble-free
operation of your equipment. Visit our website www.
manitowocfsg.com for manual updates, translations, or
contact information for service agents in your area.

Important

Routine adjustments and maintenance procedures
outlined in this manual are not covered by the warranty.

/\Caution

Text in a Caution box alerts you to a situation in which
you could damage the equipment. Be sure to read
the Caution statement before proceeding, and work
carefully.

Procedural Notices

As you work on Manitowoc equipment, be sure to read the
procedural notices in this manual. These notices supply
helpful information which may assist you as you work.

Throughout this manual, you will see the following types of
procedural notices:

AWwarning

Read this manual thoroughly before operating, installing
or performing maintenance on the equipment. Failure
to follow instructions in this manual can cause property
damage, injury or death.

A Warning

Do not use electrical appliances or accessories other
than those supplied by Manitowoc for your ice machine
model.

Important

Text in an Important box provides you with information
that may help you perform a procedure more efficiently.
Disregarding this information will not cause damage or
injury, but it may slow you down as you work.

AWarning

Two or more people or a lifting device are required to lift
this appliance.

NOTE: Text set off as a Note provides you with simple, but
useful, extra information about the procedure you are
performing.

A Warning

This equipment contains high voltage electricity and
refrigerant charge. Installation and repairs are to be
performed by properly trained technicians aware of
the dangers of dealing with high voltage electricity and
refrigerant under pressure. The technician must also be
certified in proper refrigerant handling and servicing
procedures. All lockout and tag out procedures must be
followed when working on this equipment.

A Warning

Do not damage the refrigeration circuit when installing,

maintaining or servicing the unit.




AWarning

Do not operate equipment that has been misused,
abused, neglected, damaged, or altered/modified
from that of original manufactured specifications. This
appliance is not intended for use by persons (including
children) with reduced physical, sensory or mental
capabilities, or lack of experience and knowledge, unless
they have been given supervision concerning use of the
appliance by a person responsible for their safety. Do
not allow children to play with this appliance.

AWarning

All covers and access panels must be in place and
properly secured, before operating this equipment.

AWarning

Do not obstruct machine vents or openings.

AWarning

Do not store gasoline or other flammable vapors or
liquids in the vicinity of this or any other appliance.

A Warning

Do not clean with water jet.

A Warning

It is the responsibility of the equipment owner to
perform a Personal Protective Equipment Hazard
Assessment to ensure adequate protection during
maintenance procedures.

AWarning

When using electric appliances, basic precautions must
always be followed, including the following:

a. Read all the instructions before using the
appliance.
b. To reduce the risk of injury, close supervision

is necessary when an appliance is used near

children.

c. Do not contact moving parts.

Only use attachments recommended or sold by

the manufacturer.

e. Do not use outdoors.
f.  For a cord-connected appliance, the following
must be included:

+ Do not unplug by pulling on cord. To unplug,
grasp the plug, not the cord.

+ Unplug from outlet when not in use and
before servicing or cleaning.

- Do not operate any appliance with a
damaged cord or plug, or after the appliance
malfunctions or is dropped or damaged in
any manner. Contact the nearest authorized
service facility for examination, repair, or
electrical or mechanical adjustment.

g. Follow applicable lock out tag out procedures
before working on equipment.
h. Connect to a properly grounded outlet only.
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Section 1
General Information

Model Numbers

This manual covers the following models:
MA-8-2, MA-8-2BF, MA-8-2AF

Serial Number Location

The Blend-In-Cup beverage system serial number is listed
on the serial number decal affixed to the middle of the
lower back panel. Another serial number decal is located on

MODEL NOMENCLATURE: the right side of the machine.
MA 8 1 6 = XXXX ”.Multiplex MT_PLEASANT, MI 48858
I " "I IV V MODEL NO SERIAL NO
ELEC REQ
Ice optional REFRIGERANT TYPE: syerm st
Brand | Number of Blenders Capacity | Customer DEGHOn PRESSURES.
Name Flavors (Notusedon | Specific i
Manual FI") characters FOR T‘A’"iﬁ(;‘" ::‘!:Vl;.:‘:;l EASE CALL:
1=0ne ¢ NSF o)
t w
MA 8 Blenders f‘ e 0 :
(Manual Fill) 6 2 =Two MADE IN THF USA
Blender

About Blend-In-Cup

The Blend-In-Cup beverage system is a self-contained
dispensing unit that allows the operator to make flavor
combinations of blended and non-blended drinks. It holds
product flavoring in a refrigerated reach-in base enclosure,
has a refrigerated ice making machine and includes one or
two mixing modules.

The operator controls and accesses the unit using a lighted
touch screen. Icons on the drink selection screens represent
the primary flavor combinations for the drinks. There are
multiple drink size options. Menu changes and additions
are uploaded using a USB mass storage device and the
Menu Connect Software platform.

On-screen instructions also include operator procedures for
cleaning/sanitizing, checking inventory, replacing product
bags, selecting drink sizes and manually preparing drinks.
Managers and technicians have access to menu/software
updates, diagnostics and other service screens.

NOTE: These units are intended for indoor use.

Sample Serial Tag
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General Information|

Specifications
DIMENSIONS
Elevation View Side View
D
B - G
O
B
= T o fqﬂ::
. L W [—] ﬂ
S = -
Plan View Dij f
J
|
NOTE: This illustration covers all
models, grayed out areas are options
that may be on the unit. Dimension )
Cis the same on all models. N W = W -
* Low profile casters reduce height by 1.5” (4 cm)
A 71.25" (181 cm) C 26.00" (66 cm) E 60.25" (153 cm) G 33.74" (86 cm) I 36.15" (92 cm)
B 32.82" (83 cm) D | 40.10" (102 cm) F 26.00" (66 cm) | *H | 63.48" (161 cm) J 39.09" (99 cm)
AWarning
To avoid instability the installation area must be capable
of supporting the weight of the equipment and a full
bin of ice. Additionally the equipment must be level side
to side and front to back.
CAPACITY & WEIGHT
Ice Capacity HP Max Product Shipping Empty Weight Full Weight
Bin Load Weight
Lower Cabinet - 1/5 19.8 lbs 461 lbs 347 Ibs 500 Ibs
(9 kg) (209 kg) (157 kg) (227 kg)
Ice Bin 23 lbs (10 kg) - - Crated Unpacked No With Ice/
Ice/Product Product

10
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General Information

PRODUCT DELIVERY LOCATION REFRIGERANT CHARGE

The location selected for the Blend-In-Cup Beverage System
must meet the following criteria.

Important

Due to continuous improvements, this information is
for reference only. Please refer to the serial number tag
to verify electrical data. Serial tag information overrides

« The air temperature must be at least 40°F (4°C), but
must not exceed 90°F (32°C), climate class 4.

« The location must not be near heat-generating information listed on this page.
equipment or in direct sunlight and must be protected

from weather. R-404a

. . Lower Cabinet 12 oz.

Plain or Chilled Inlet Water Temperature: (Cabinet 1) (339 g)

min/max = 40°F / 90°F (4°C/ 32°C).

« Always use the water supply line supplied when
installing this appliance. Never reuse an old supply line.

«  Verify floor of install location is level front to back, side
to side.

Keep equipment area clear of combustible material.

AWarning

Carbon Dioxide (CO,) displaces oxygen. Exposure to a
high concentration of CO, gas causes tremors, which
are followed rapidly by loss of consciousness and
suffocation. If a CO, gas leak is suspected, particularly
in a small area, immediately ventilate the area before
repairing the leak. CO, lines and pumps must not be
installed in an enclosed space. An enclosed space can
be a cooler or small room or closet. This may include
convenience stores with glass door self serve coolers. If
you suspect CO, may build up in an area, venting of the
B-I-B pumps and / or CO, monitors must be utilized.

Clearances
Top 18" (46 cm)
Sides 0" (0cm)
Back 6" (15 cm)
Front 30" (76 cm)
AWarning

Do not obstruct machine vents or openings.

Heat of Rejection

Models Heat of Rejection
BTU/h
R404a Base Cabinet (Cabinet 1) 2100

Part Number 9294938 12/16/2015 11




General Information|

Electrical

A Warning

All wiring must conform to local, state and national codes.

Minimum Circuit Ampacity

The minimum circuit ampacity is used to help select the
wire size of the electrical supply. (Minimum circuit ampacity
is not the Blend-In-Cup Beverage System'’s running amp
load.) The wire size (or gauge) is also dependent upon
location, materials used, length of run, etc,, it must be
determined by a qualified electrician.

Electrical Requirements

Refer to Blend-In-Cup Beverage System Model/Serial Plate
for voltage/amperage specifications.

/\Caution

Operate equipment only on the type of electricity
indicated on the specification plate.

Voltage

The standard voltage is 230 VAC-50 Hz. A dedicated
electrical circuit is required, a power cord is provided with
all units.

Some models are available in different voltages and may be
equipped with a different plug, for details on each model
always refer to the serial number tag to verify electrical
data.

Minimum Circuit Amperage Chart

Important

Due to continuous improvements, this information is
for reference only. Please refer to the serial number tag
to verify electrical data. Serial tag information overrides
information listed on this page.

Model Voltage/Cycle/| Total Amps | Breaker Size
Phase (Max)
MA-8-2 120/60/1 8.6
MA-8-2BF 220/60/1 50 20A
MA-8-2AF 230-240/50/1 )
Grounding Instructions
A Warning

The machine must be grounded in accordance with
national and local electrical codes.

This appliance must be grounded. In the event of
malfunction or breakdown, grounding provides a path
of least resistance for electric current to reduce the

risk of electric shock. This appliance is equipped with a
cord having an equipment-grounding conductor and

a grounding plug. The plug must be plugged into an
appropriate outlet that is properly installed and grounded
in accordance with all local codes and ordinances.

Bonding Instructions (230-240V 50 Hz Models Only)

This appliance must be connected to the potential
equalization system in accordance with EN60335-1 and
EN60335-2-75. A bonding lug is provided on the lower right
front corner of the appliance.

AWarning

This machine must be connected to the potential
equalization system.

AWwarning

When using electric appliances, basic precautions must
always be followed, including the following:

a. Read all the instructions before using the
appliance.

b. To reduce the risk of injury, close supervision
is necessary when an appliance is used near
children.

c. Do not contact moving parts.

Only use attachments recommended or sold by
the manufacturer.

e. Do not use outdoors.
f.  For a cord-connected appliance, the following
must be included:
« Do not unplug by pulling on cord. To unplug,
grasp the plug, not the cord.
« Unplug from outlet when not in use and
before servicing or cleaning.

Do not operate any appliance with a
damaged cord or plug, or after the appliance
malfunctions or is dropped or damaged in
any manner. Contact the nearest authorized
service facility for examination, repair, or
electrical or mechanical adjustment.

g. Follow applicable lock out tag out procedures
before working on equipment.

h. Always unplug before replacing the lamp.
Replace the bulb with the same type.

i.  Connectto a properly grounded outlet only. See
Grounding Instructions.

12
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General Informatior|

AIR/CO,, PLAIN & CHILLED WATER

A Warning

Connect to a potable water supply only.

/ PLAIN CO*
WATER GAS
SOPSIMAX 80 PSI MAX
/ E = g
/ /
oY / .
N TR Air/CO2
J; . ' { Plain IN
H 0 Water
Drain IN

ouTt

«  Use supplied 3/8” (.95 cm) panel-mounted hose barb
and 6'(1.8 m) of beverage tubing to connect labeled
coupling body fitting(s) on back of unit for each supply
connection.

« Do not connect either water connection to a hot water
supply. Be sure all hot water restrictors installed for
other equipment are working. (Check valves on sink
faucets, dishwashers, etc.)

- Install a water shut-off valve in the water line at the rear
of the machine.

« Insulate water inlet lines to prevent condensation.
Hard Water

In areas where the water is highly concentrated with
minerals the water should be tested by a water treatment
specialist, and the recommendations of the specialist
regarding filtration and/or treatment should be followed.

SYSTEM PRESSURES
Supply to the Unit

A Warning

Do not supply more than 80 psi (0.551 MPa , 551 kPa,
5.51 bar) Air/CO, to the unit, excessive pressure to
product pumps may cause failure.

This table shows the Minimum / Maximum supply of Water and
Air/CO, required at the rear of the machine at no flow conditions.

MINIMUM MAXIMUM

Air/CO, 50 psi 80 psi
Supply (..345 MPa, 345 kPa, 3.45 bar) | (0.551 MPa, 551 kPa, 5.51 bar)

Plain Water 65 psi 90 psi
Supply (0.448 MPa, 448 kPa, 4.48 bar) | (0.620 MPa, 620 kPa, 6.20 bar)

Part Number 9294938 12/16/2015
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General Information|

REGULATOR SETTINGS & LOCATION

=

ON/OFF P 06 USB Port
Switch
Air/CO2 (PUmpS) sl < Plain Water
Regulator Regulator
35 psi (0.24 MPa, 35 psi (0.24 MPa,
241 kPa, 2.41 bar) 241 kPa, 2.41 bar)
I =

= H]
° ° °

Regulator Settings

Important

Air/CO, Requires the pressure measurement to be taken
only when a product pump is being activated (product
pump during flow conditions).

Important

Water requires the pressure measurement to be taken
only when rinse water is spraying (flowing conditions)
in a blender chamber.

Important

Water pressure affects the blender area cleaning, a

water booster may be required if pressure is too low.

REGULATOR SETTINGS (During Flowing Conditions)

Pumps 35 psi
Air/ CO2 (0.24 MPa, 241 kPa, 2.41 bar)

. 35 psi

Plain Water ps!

(0.24 MPa, 241 kPa, 2.41 bar)

DRAIN CONNECTIONS

«  Connect supplied 1”ID hose to hose-barb connection
on machine.

« Drain lines must have a 1.5 inch drop per 5 feet of run
(2.5 cm per meter), and must not create traps.

« The floor drain must be large enough to accommodate
drainage from all drains.

« Anairgap isincluded in the design of the machine for
back flow prevention. Plumb to local code.

14
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Section 2
Installation

Step-by-Step Installation

These instructions are provided to assist the qualified
installer. Contact your Manitowoc Foodservice Service
Agent or call Manitowoc Foodservice for information
regarding start-up services.

Important

Failure to follow these installation guidelines may affect
warranty coverage.

PRE-INSTALLATION CHECKLIST

Keep product bags in a cooler at least 24 hours
prior to installation.

Any damage should be noted and reported to the
delivering carrier immediately.

Check the lower portion of the unit to be sure
casters are not bent.

Visually inspect the refrigeration package,
compressor compartment housing. Be sure lines
are secure and base is still intact.

Inspect installation location behind the BIC for
electrical outlet location, CO,, water hose fittings,
and shutoff.

Check voltage at outlet dedicated for BIC.

Verify floor of install location is level front to back,
side to side and all casters are touching the floor.

A Warning

The mass of this appliance will allow it to move
uncontrolled on an inclined surface. Adequate means
must be provided to prevent uncontrolled movement

at all times.

Remove the side panels from the unit to make the
board connections, Air/CO, and Water Regulator
gauges accessible.

Check that board connections are secure and did
not vibrate loose during shipment.

Check that both micro switches are in line with the
motor above the blenders.

Part Number 9294938 12/16/2015
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CONNECTIONS
See “System Pressures” on page 13 and “Regulator Settings &
Location” on page 14
1. Confirm correct orientation of Water and Air/CO,
fittings.
2. The line set included with the unit should be equipped

with male quick connect fitting(s) for the water supply
line(s) and female quick connect fitting(s) for the Air/

CO2 supply line

Important

Leave enough slack in the water/CO_/drain lines to allow
access to the rear of the machine without disconnecting

the lines.

REGULATOR SETTINGS (During Flowing Conditions)
Pumps 35 psi
Air/ CO2 (0.24 MPa, , 241 kPa, 2.41 bar)
. 35 psi
Plain Water (0.24 MPa, 241 kPa, 241 bar)
Important

Regulators are factory set but will need to be checked
and possibly adjusted under flowing conditions once
the unit is operational.

See “How to Check Air/CO2 Pressure” on page 46 and “How
to Check Plain Water Pressure” on page 48

3. Coil excess tubing and secure with tie straps.

Drain
See “Drain Connections” on page 14

4. Route drain line (minimum 1”1D) to drain, maintaining
a 2"(51 mm) air gap. Cut to proper length if needed (do
not leave loops in drain).

Electrical
See “Electrical” on page 12

5. Ifall electrical and grounding requirements have been
followed proceed to insert electrical plug from BIC into
wall receptacle.

6. Turn power switch on the left hand side of the unit to
the ON position.

171 =
[
ON/OFF deeeee- O @ USB Port
Switch
Air/CO2 (PUumps) s> < Plain Water
Regulator Regulator

35 psi (0.24 MPa, 35 psi (0.24 MPa,
241 kPa, 2.41 bar) 241 kPa, 2.41 bar)

ﬂ\/ = 4
=1 =
o o o

i -0
7. The touch screen should energize and inform the user to

perform Zone 2 & 3 cleaning before the unit can be put
into operation. See “Start-up & Cleaning” on page 17

Important

Do not add product to the machine until cleaning and
sanitizing are complete.

16
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START-UP & CLEANING
Checklist
Review before proceeding with Start-Up & Cleaning.

All internal packing has been removed?

Have all of the electrical, water and co,
connections been made?

Is there proper clearance around the machine for
air circulation?

Is the machine grounded / polarity correct?

Has the machine been installed where the
incoming water temperature will remain in the
range of 40°F / 90°F (4°C/ 32°C)?

Have the regulators been properly set?

Have the blender door(s) sensor position(s) been
checked?

Has the Power switch been turned to the ON
position?

Serial Number

8. During the first start-up of the machine the installer will
be asked to input the unit’s 13 digit serial number.

A. Enter the serial number.

B. Pressthe green check to continue.

ENTER UNIT SERIAL NUMBER

Set Flavors & Mixers

9. Installer must also choose the number of flavors and
mixers to be configured before being granted access to
the user interface.

NUMBER OF FLAVOR SLOTS

B 8 FLAVOR SLOTS
B8 4 FLAVOR SLOTS

NUMBER OF MIXERS

B 1 MIXER
B 2 MIXERS

NOTE: These can be changed later through the Manager’s
Menu if needed.

Tune-Up Reminder

10. The Tune-Up reminder screen will appear during initial
installation, press the green check to continue.

Q

TUNE UP REMINDER

CONTACT MULTIPLEX
FOR DETAILS

11. The red wrench at the top of the screen and reminder
will periodically popup until the installation date is set
in the Managers Menu.

NOTE: This will be done once Start-Up and Cleaning have
been completed.

Part Number 9294938 12/16/2015
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12. Press the Back Arrow in the lower left corner to access
the Main Menu.

S \_ )
-

ZONE 2 DUE:6 DAYS

SMOOTHIE FROST BITE ICE / MIX TESTING
BLEND

b &

NEW REPEAT TESTING
PROFILE FULL PAGE

PREDISP

13. Select the Cleaning Icon.

14. Select Zone 2, Clean and sanitize the Blend-In-Cup
machine by following the on screen instructions.

CLEAN

PRODUCT
LINE FLUSH

NOTE: See “Weekly Cleaning - Zone 2" on page 28. By
doing so, the following will have been completed:

A.  Allbeverage lines, ice bin, dispense area, and blender
chambers, cleaned and sanitized.

B.  Waterrun through the drain to verify it is draining properly.

C. Verify all regulators are set correctly during
cleaning.

NOTE: During the cleaning process is an ideal time to verify
pressure regulator settings during flowing conditions. See
“Regulator Settings & Location” on page 14

D. Ice bin manually filled with ice. See“Manual Fill Ice”on
page23.

E.  Product bags retrieved from walk-in cooler, installed into
the product bins and placed into their proper location in
the cabinet. See “Procedure to Install a Product Bag”on
page 69 &"Assigning Flavors”on page 58.

F. All product lines primed and ready for use.

Label
15. Add labels to product bins, put labels in correct place.
16. Add labels anywhere else on the unit required.
Software

17. Load recipes. See “Recipe Loading Procedure” on page
63.

18. Verify correct drinks and flavors are available.

NOZZLE:39°F
CABINET:39°F ZONE 2 DUE:6 DAYS

® B 3 L

SMOOTHIE FROST BITE ICE / MIX TESTING

BLEND PREDISP

NEW REPEAT TESTING
PROFILE FULL PAGE

Drink Selection Screen
(Drink choices will vary depending on loaded recipe file)

18
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Calibrate POST INSTALLATION CHECKLIST

See “Calibration Procedure” on page 59

19. Product calibration can be performed once operating
temperature has been reached. Once completed, the
Blend-In-Cup machine is ready for use.

20. Reinstall all side panels.

21. Push the BIC unit into place.

22. Verify the unit is level and shim if necessary.
Demonstrate

23. Demonstrate using the Interface. See “Touch Screens”
on page 49.

24. Demonstrate how to make drink. See “Procedure to
Make a Drink” on page 51.

25. Demonstrate Manager Menu options, using the
default password. (The password can be changed.) See
“Manager’s Menu Screen” on page 53.

26. Set date and time to activate warranty.

27. Complete start-up form, sign, and have store manager
sign form. (Fax to number on form.)

Has the machine been properly sanitized?

Has each flavor been installed and primed?

Has ice been added to the bin?

Have the all regulators been correctly set during
flowing conditions?

Is the machine cycling ON/OFF on the temperature
control?

Has the owner/operator been instructed regarding
maintenance procedures?

Has the owner/operator completed the warranty
registration card?

Part Number 9294938 12/16/2015
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Section 3
Operation

Sequence of Operation

Dual Blend Chamber
with Top Mount Cup
Dispenser

Dual Blend Chamber
without
Cup Dispenser

Drink Selection screen appears after power-up of the unit.
Operator presses one of the drink type buttons on the Drink
Selection screen, and the Flavor Options screen appears.
Once a flavor is selected, the Size screen appears. See
“Procedure to Make a Drink” on page 51.

Next the drink preparation sequence commences. If add-ins
are required for the drink, the user will be prompted. Here,
according to the drink size selected and when initiated
through the touch screen, the machine dispenses product
and ice into the cup in the dispense area. The cup is then
placed into an available blend chamber.

With the blend chamber door closed and after “Start Mixer”
is selected on the touch screen, the machine blends the
drink for the correct time at the proper blender speed. If
add-ins are required for the drink after blending, the user
will be prompted.

After the drink is removed and the operator closes the
blend chamber door, the automatic rinse of the blender
initiates. The Drink Selection screen re-appears.

Product Dispense Operation

The sequence varies according to the recipe. Some recipes
will use one ingredient, others will use multiple ingredients.
The sequence below uses one ingredient to simplify the
sequence.

Prerequisites:
« Line voltage must be supplied

-« CO, pressure is supplied and regulated to the correct
pressure

« Productis inserted in cabinet and correctly connected
to adapter/tubing

« lIceis available

«  Water is supplied at the correct pressure

« Arecipe has been developed in MenuConnect and
transferred to the control board with a USB drive.

OPERATION

Selecting a drink from the touch screen will energize the
following components for the time specified by the recipe:

A. Theice dispense wheel turns to add ice.
B. The water inlet valve opens to dispense water.

C. The solenoid valve opens and supplies CO, to the
product pump.

D. The product pump energizes and pumps the
product into the cup.

The cup is then transferred to a blending station.

Part Number 9294938 12/16/2015
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Refrigerated Cabinet Operation

Default temperature set point = 2.2°C/ 36° F with a 2.2°C/
4° F Differential.

Parameter Default Minimum | Maximum
Setting Setting Setting |
Set-point (°F) 36 32 38
Differential (°F) 4 1 6
Minimum Off Time 3 2 5
(Min)
Defrost Run Time 180 120 240
(Min)
Defrost Temperature 43 35 50
(°F)

Defrost Time (Min) 15 10 20
Defrost Initiation 5 0 12
Temperature (°F)

Default On Time (Min) 12 10 20
Default Off Time (Min) 3 2 5

NORMAL OPERATIONS

The microprocessor control board controls the cabinet
temperature based on the input received from the

cabinet temperature thermistor. The thermistor value is
compared to the control board set point. When the reach-in
temperature is equal or greater than the set point (plus half
the differential), the compressor relay closes, provided the
following conditions are satisfied:

«  Power has been uninterrupted to the control board for a
3 minute period.

OR
The 3 minute compressor time delay has expired. The

delay period starts after the compressor has run and
then cycles off.

The compressor relay opens when the reach-in temperature
is less than the set point (minus half the differential).
EVAPORATOR & CONDENSER FAN MOTOR OPERATION

The condenser fan motor and compressor share the
same relay. The evaporator fan motor relay is energized
continuously and the evaporator fan runs continuously.

OPERATION IN THE CLEAN/SANITIZE CYCLE

During the weekly cleaning/sanitize cycle, the evaporator
fan motor relay and the condenser fan motor/compressor
relay remain energized.

ADAPTIVE DEFROST

After 3 hours of cumulative compressor run time, the
compressor will be de-energized for fifteen (15) minutes.

HIGH TEMP ALARM

High temp alarm will display when product thermistor
is above 5.5°C / 42°F for 30 minutes and the following
conditions are satisfied:

« 3 hours since power is applied

« 1 hour since cleaning cycle

Error display will reset when the temperature reaches 5°C/
41°F or below.

THERMISTOR FAILURE

If the microprocessor control board receives an open
or shorted cabinet thermistor signal, the following will
happen:

1. Afaultis displayed on the LCD screen
- Cabinet sensor open
Or

- Cabinet sensor shorted

2. The microprocessor will initiate a default sequence for
the refrigeration system - 12 minutes on, 3 minutes off.

3. The default cycle continues until the fault is corrected
or power is disconnected. See “Temperature Thermistor
- Nozzle, Cabinet or Defrost” on page 107.
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Other Operations

RECOMMENDED CUPS

The following are cup general guidelines. Cups outside
these parameters may work - testing in the machine with
the product will be necessary.

- Cup heights between 4.25" (10.8 cm) and 7.00"
(17.8 cm).

- Cup opening diameter greater than 3.50"
(8.9 cm) and less than 4.18" (10.6 cm).

- Cup base diameter greater than 2.38" (6.0 cm)
and less than 2.62" (6.6 cm).

CHANGING THE CUP DISPENSER SIZE

Turn the inner dial so that the notch setsat 1, 2, 3 or 4.
Setting 1 will hold the smallest cup and 4 the largest cup.
When the dial moves from 1 to 2, the dispenser fingers
retract and allow for a larger cup to be inserted.

Position 2

Position 1

Position 4

Position 3

MANUAL FILL ICE
Procedure to add ice to the Ice bin.
1. Remove lid from ice bin and set aside.

2. Using a clean/sanitized container transfer ice from the
back room ice machine to the ice bin.

3. Pour the ice from the transfer container into the ice bin
until it is full; do not overfill.

4. Replace ice bin lid and verify lid seats in place.

5. The lid must fit in place to activate the ice bin lid switch

Part Number 9294938 12/16/2015
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Section 4
Maintenance

General Maintenance

This section covers common unit components and their
care. The chart below is an overview of the maintenance
that the end user and service technician should perform,

and the frequency. These figures are the minimum required.

If the Ice Machine is supplied with hard water, more
frequent cleaning should be performed. If the condenser
air filter is totally blocked, after one week, more frequent
cleaning is recommended. (X = End User, S = Service
Company)

DAILY, WEEKLY, MONTHLY

AWarning

Disconnect power to the unit before performing any
service or maintenance functions.

Maintenance Daily Weekly | Monthly

Blender / Dispense Area
Cleaning/ Sanitizing X
(Zone 1 Cleaning)

Product Line Cleaning &
Sanitizing (Zone 2 Cleaning)

Drain Cleaning X

Clean Air Filters X

Clean Condenser Coil

Check Ice Quality X X

QUARTERLY & BIANNUAL

Maintenance 3 Months 6 Months

Blender / Dispense Area
Cleaning/ Sanitizing
(Zone 1 Cleaning)

Product Line Cleaning &
Sanitizing
(Zone 2 Cleaning)

Drain Cleaning

Clean Air Filters

Clean Condenser Coil X

Check Ice Quality

ANNUAL, SHUTDOWN & START-UP

Maintenance Annual After At Start-
Prolonged up
Shutdown

Blender / Dispense Area
Cleaning/ Sanitizing
(Zone 1 Cleaning)

Product Line Cleaning &
Sanitizing
(Zone 2 Cleaning)

>
(%}

Drain Cleaning

Clean Air Filters

Clean Condenser Coil

W XXX

Check Ice Quality S

Important

If the machine going to be shutdown for any length
of time it is recommended to go through the Zone 2 -
Weekly Cleaning both prior to turning off the unit and
when returned to use.

If the unit is turned off, the product will no longer be kept
cool in the refrigeration cabinet, remove all product bags
and keep refrigerated to prevent spoilage.

DOOR GASKET MAINTENANCE

Door gaskets require regular cleaning to prevent mold

and mildew buildup and also to retain the elasticity of

the gasket. Gasket cleaning can be done with the use of
warm soapy water. Avoid full strength cleaning products

on gaskets as this can cause them to become brittle and
crack. Never use sharp tools or knives to scrape or clean the
gasket. Gaskets can be easily replaced and do not require
the use of tools or an authorized service person. The gaskets
are“Dart” style and can be pulled out of the groove in the
door and new gaskets can be “pressed” back into place.

DRAIN MAINTENANCE - INSIDE LOWER CABINET

Each unit has a drain located inside the unit that removes
the condensation from the evaporator coil and routes it

to an external condensate evaporator pan. Each drain can
become loose or disconnected during normal use. If you
notice water accumulation on the inside of the unit, be sure
the drain tube is connected to the evaporator drain pan. If
water is collecting underneath the unit, make sure the end
of the drain tube is in the condensate evaporator in the
machine compartment. The leveling of the unit is important
as the units are designed to drain properly when level. Be
sure all drain lines are free of obstructions.

Part Number 9294938 12/16/2015
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REFRIGERATOR

AWarning

Do not damage the refrigeration circuit when installing,
maintaining or servicing the unit.

The interior and exterior can be cleaned using soap and
warm water. If this isn't sufficient, try ammonia and water
or a nonabrasive liquid cleaner. When cleaning the exterior,
always rub with the “grain” of the stainless steel to avoid
marring the finish. Do not use an abrasive cleaner because
it will scratch the stainless steel and can damage the
breaker strips and gaskets.

STAINLESS STEEL CARE & CLEANING

To prevent discoloration or rust on stainless steel, several
important steps need to be taken. First, we need to
understand the properties of stainless steel. Stainless steel
contains 70-80% iron, which will rust. It also contains 12-
30% chromium, which forms an invisible passive film over
the steel’s surface, which acts as a shield against corrosion.
As long as the protective layer is intact, the metal is still
stainless. If the film is broken or contaminated, outside
elements can begin to break down the steel and begin to
form discoloration or rust. Proper cleaning of stainless steel
requires soft cloths or plastic scouring pads.

Important
Never Use Steel Pads, Wire Brushes or Scrapers!

Cleaning solutions need to be alkaline based or non-
chloride cleaners. Any cleaner containing chlorides will
damage the protective film of the stainless steel. Chlorides
are also commonly found in hard water, salts, and
household and industrial cleaners. If cleaners containing
chlorides are used, be sure to rinse repeatedly and dry
thoroughly. Routine cleaning of stainless steel can be done
with soap and water. Extreme stains or grease should be
cleaned with a non-abrasive cleaner and plastic scrub pad.
Always rub with the grain of the steel. There are stainless
steel cleaners available which can restore and preserve the
finish of the steel’s protective layer. Early signs of stainless
steel breakdown are small pits and cracks. If this has begun,
clean thoroughly and start to apply stainless steel cleaners
in attempt to restore the passivity of the steel.

/\Caution

Never use an acid based cleaning solution! Many food
products have an acidic content, which can deteriorate
the finish. Be sure to clean the stainless steel surfaces of
ALL food products. Common items include: tomatoes,
peppers and other vegetables.

/\Caution

Never use a high-pressure water wash for this cleaning
procedure as water can damage the electrical
components located near or at the condenser coil.

DOORS/HINGES

Over time and with heavy use, doors and hinges may
become loose. If this happens, tighten the screws that
mount the hinge brackets to the frame of the unit. Loose or
sagging doors can cause the hinges to pull out of the frame,
which may damage both the doors and the hinges. In some
cases this may require trained & qualified service agents or
maintenance personnel to perform repairs.

NOTE: Do not place hot pans on/against the blue ABS liner.
Do not throw items into the storage area. Failure to follow
these recommendations could result in damage to the
interior of the cabinet or to the blower coil. Overloading
the storage area, restricting the airflow, and continuous
opening and closing of the doors and drawers will hamper
the unit’s ability to maintain operational temperature.

PREVENTING CORROSION
Immediately wipe up all spills.

CLEANING KITS

i

—

/

Complete cleaning kits are available (part number 000-BIC-
001Q). These kits include the following:

+ (3) three 5 gallon buckets

« Bucket labels for Wash, Rinse, & Sanitizing

+ Red & Blue Cups for blender cleaning

« Squeeze Bottle

- Dispense Area Shield

«  Tubing Manifold for product line cleaning

+ Ice Chute Assembly *

* Item included in with unit but not part of cleaning kit
000-BIC-0001Q
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OTHER MONTHLY TASKS

Air Filters

For units equipped with an air filter. Each month check the
air filter to be sure it is clean and allows proper airflow.

Air Filter Location

First access the rear of the unit, slide it out and inspect. If it
is dirty or light will not pass through when held up to light,
take to a sink and wash with dish soap until clean. DO NOT
put in a dishwasher.

Once clean, slide it back into place on the unit and move
unit back into place.

Cleaning the Condenser Coil

In order to maintain proper refrigeration performance, the
condenser fins must be cleaned of dust, dirt and grease
regularly. It is recommended that this be done at least every
three months. If conditions are such that the condenser is
totally blocked in three months, the frequency of cleaning
should be increased. Clean the condenser with a vacuum
cleaner or stiff brush. If extremely dirty, a commercially
available condenser cleaner may be required.

Failure to maintain a clean condenser coil can initially cause
high temperatures and excessive run times. Continuous
operation with a dirty or clogged condenser coil can

result in compressor failure. Neglecting the condenser coil
cleaning procedures will void any warranties associated
with the compressor and cost to replace the compressor.

/\ Caution

Never use a high-pressure water wash for this cleaning
procedure as water can damage the electrical
components located near or at the condenser coil.

Part Number 9294938 12/16/2015
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Daily Cleaning - Zone 1

Zone 1 cleaning is accessed through the cleaning icon on
the touch screen. It covers the basic components of the BIC
that will need cleaned on a daily basis.

NOTE: The on-screen instructions can vary depending
on the recipe that was created with the MenuConnect
program. All Zone 1 cleaning steps are covered in the
Installation Operation & Maintenance manual that ships
with the unit.

« Time to complete - 15 minutes

1. Cycle touch screen to the Main Menu and select the
Cleaning icon.

2. Inthe Cleaning screen select the ZONE 1 icon.

CLEAN

U]

PRODUCT
LINE FLUSH

Exterior Cleaning

Remove dust and dirt from the exterior surfaces with a mild
household dish washing detergent and warm water. Wipe
dry with a clean, soft cloth.

Use cleaners designed for use with stainless steel products.

Heavy stains should be removed with stainless steel wool.
Never use plain steel wool or abrasive pads. They will
scratch the panels.

Plastic exterior panels and Ul (User Interface) Screen should
be cleaned with a mild household dish washing detergent
and warm water on a damp cloth. Wipe dry with a clean,
soft cloth.

Weekly Cleaning - Zone 2

Zone 2 cleaning is accessed through the cleaning icon on
the touch screen. It covers all the steps that will need to be
performed to complete the weekly cleaning.

NOTE: The on-screen instructions can vary depending

on the recipe that was created with the MenuConnect
program or options chosen in the Managers Menu. All Zone
2 cleaning steps are covered in the Installation Operation &
Maintenance manual that ships with the unit.

« Time to complete - 90 Minutes
NOTE: An additional 1 hour 45 minutes will be needed if the
Sanitizing Ice bin option is enabled in the Managers Menu.

1. Cycle touch screen to the Main Menu and select the
Cleaning icon.

2. Inthe Cleaning screen select the ZONE 2 icon.

CLEAN

bl

PRODUCT
LINE FLUSH

NOTE: Failure to complete the weekly cleaning sequence
entirely will not reset the weekly cleaning timer and will
require the process to be repeated.
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Product Line Flush

The Product Line Flush procedure allows a user to choose
which lines to flush instead of being forced to flush every
product line in the unit.

Product Line Flush is accessed through the cleaning icon on
the touch screen. It covers all the steps that will need to be
performed to complete Product Line Flushing.

NOTE: The on-screen instructions can vary depending on
the recipe that was created with the MenuConnect program
or options chosen in the Managers Menu. All Product Line
Flush steps are covered in the Installation Operation &
Maintenance manual that ships with the unit.

1. Cycle touch screen to the Main Menu and select the
Cleaning icon.

an

(i)

2. Inthe Cleaning screen select the PRODUCT LINE FLUSH icon.

CLEAN

DUE:
6 DAYS

ZONE ZONE
1 2

AILY WEEKLY

PRODUCT
LINE FLUSH

NOTE: Performing the product line flush through this
interface procedure will not reset the Zone 2 cleaning
countdown timer, Zone 2 cleaning will need to be

performed in its entirety in order to reset the counter.

Annual Planned Maintenance

The following parts are recommended for annual planned
maintenance replacement to ensure optimum unit
performance and minimize downtime:

« Refrigerator door gasket (cleaning may be sufficient)

« Two (2) #6 O-rings for the water and CO,/air quick
connect lines

« Nine (9) LMS valves
« (1 Or 2) Mixer assemblies
- Ice Dispense Wheel
« Blender Shaft Assemblies

NOTE: All planned maintenance must be done by an
approved, certified Manitowoc Field Service Technician.

Part Number 9294938 12/16/2015
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Section 5
Troubleshooting

Store Manager Level

The checklist below can be used by a store manager or used to verify a manager has done before calling service. Routine
adjustments and maintenance procedures are not covered by the warranty.

BEFORE CALLING FOR SERVICE CHECKLIST

Symptom

Possible Cause

Corrective Action

Display Screen is off or
refrigeration system is not
running

Fuse blown or circuit breaker tripped.

Replace fuse or reset circuit breaker.

Power cord unplugged.

Plug in power cord.

Thermostat set too high.

Set thermostat to lower temperature.

Main power switch turned off.

Turn main power switch on.

Display screen is on, but
does not respond to
commands

No recipe installed.

Develop recipe in MenuConnect and transfer to control
system with USB drive.

Control board locked up.

Reboot by disconnecting and reconnecting the main power
supply.

Recipe does not dispense
correctly

Low CO, pressure.

Replace CO cylinder, set regulator to correct pressure.
See“System Pressures”on page 13.

No water supply or Low water pressure.

Restore water supply, set regulator to correct pressure.
See “System Pressures” on page 13.

Product is not installed, is installed
incorrectly, or product line is blocked.

Install product, re-install correctly. See “Procedure to Clear
Blocked Line” on page 77.

Ice does not dispense.

Call for service.

Blender does not start
when cup is inserted

Blender door is not closed.

Close blender door.

Blender door switch is not closing.

Call for service.

Compressor runs for long
periods or continuously

Excessive amount of warm product placed
in cabinet.

Allow adequate time for product to cool down.

Prolonged door openings or door(s) ajar.

Make sure door(s) are closed when not in use. Avoid
prolonged door openings.

Door gasket(s) not sealing properly.

Check gasket condition. Adjust door or replace gasket if
necessary.

Dirty condenser coil.

Clean the condenser coil.

Evaporator coil iced over.

Turn unit off and allow coil to defrost. Make sure thermostat is
not set too cold.
Also, check gasket condition.
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Symptom

Possible Cause

Corrective Action

Cabinet temperature is
too high

Thermostat set too high.

Set thermostat to lower temperature.

Evaporator Fan(s) will not operate or fan
blade is off or spinning on shaft.

Call for service.

Excessive amount of warm product placed
in cabinet.

Allow adequate time for product to cool down.

Prolonged door openings or door(s) ajar.

Make sure door(s) are closed when not in use. Avoid
prolonged door openings.

Dirty condenser coil.

Clean the condenser coil.

Evaporator coil iced over.

Turn unit off and allow coil to defrost. Make sure thermostat is
not set too cold. Also, check door gasket condition.

System low on refrigerant.

Call for service - Service company must locate and repair leak,
recover, evacuate and recharge.

Compressor will not start - hums and trips
on overload protector.

Clean the condenser coil.
Move cabinet or make other adjustments to gain proper
cabinet clearances. See “Clearances” on page 11.
Check and correct incoming voltage to cabinet.

Cabinet is noisy

Loose part(s).

Locate and tighten loose part(s).

Tubing vibration.

Ensure tubing is free from contact with other tubing or
components.

Refrigerator is freezing
product

Thermostat is set too low.

Set thermostat to higher temperature. See “Normal
Operations” on page 24.

Will Not Dispense Ice

Ice bin cover not in position.

Make sure ice bin cover is in place and secure.

Excessive amount of ice in ice bin causing
the cover not to correctly close.

Remove excessive ice from bin and correctly place ice bin
cover.

Excessive vibration disengages lid.

Verify ice is in bin.

Light corrosion is present
on whipped cream door or
other stainless steel parts.

Environmental factors, hard water, salts,
over use of chloride based cleaners and/or
food products with acidic content.

Wipe up all spills immediately. Use nylon brush, soft cloth,
soap, and water to clean and remove corrosion.
See “Pre-installation Checklist” on page 17.
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Technician Level

This troubleshooting is to be used only by qualified service technicians.

Display Errors
Screen Display Shows Error Description of | System Response to Service
Error Condition Error
Drink Selection DEFROSTING None None Normal operation Refer to defrost chart in

technical manual.

Drink Selection

CABINET PROBE

Base Sensor

Cabinet Sensor

System shall go into

Check connection onto SRB.

.......... e 7 o o

ORI

Yellow border.

Temperatures Service| FAILURE: CHECK | temperature will | input to A/D open / | fail-safe refrigeration | See['SRB Board” on page 97.
Inputs CABINET display Open / shorted circuit mode. Compressor | Check sensor resistance. See
s i | TEMPERATURE Shorted detected. on for 12 minutes, |’Temgerature/Resistance|
® B X . off for 3 minutes. Ehart”on page 107
L] k] - Temperature display
kEE ) shall change to
EART—— “OPEN / SHORTED".
Drink Selection NOZZLE SENSOR | Nozzle Sensor Nozzle Sensor System shall gointo | Check connection onto SRB
Temperatures Service| TEMPERATURE | temperature will | input to A/D open / | fail-safe refrigeration | See|SRB Board” on page 97
Inputs WILL DISPLAY display Open / shorted circuit mode. Compressor | Check sensor resistance. See
i awm | OPEN / SHORTED Shorted detected. on for12 minutes, ‘Temperature/Resistance
E‘ Lz | :ﬂ M off for 3 minutes. Chart” on page 107
4] 4] - Temperature display
S shall change to
EART—— “OPEN / SHORTED".
Drink Selection DEFROST TEMP Defrost Sensor System shall gointo | Check connection onto SRB.
Temperatures Service | ‘OPEN / SHORTED’ input to A/D open / | fail-safe refrigeration | See['SRB Board” on page 97
Inputs shorted circuit mode. Compressor | Check sensor resistance. See
i et detected. on for 12 minutes, [Temperature/Resistance|
E‘ ,, :&j M off for 3 minutes. Enart” on page 107,
4] |4 N Temperature display
S shall change to
A “OPEN / SHORTED".
Drink Dispense ERROR HIGH High Cabinet or nozzle Interrupt home Check connection onto SRB.
e et PRODUCT Temperature temperature high | screen and default See['SRB Board” on page 97
pp— TEMPERATURE for extended time. screens only. Check sensor resistance. See
[ Temperature/Resistance|
4l 0 Chart”on page 107, Check
SR refrigeration system, Air
filter, fan, air restriction. See
'Refrigerated Cabinet” on pagd
o7
Drink Flavor & YELLOW BORDER, | Near Expiration | 2 hours left until Highlight icon(s) of See[Procedure to Install a|
Inventory YELLOW BAR product expiration. | drink(s) affected with Froduct Bag” on page 85|.
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Drink Flavor & YELLOW BORDER, | Inventory Low Inventory low Highlight icon(s) of SeeI’Procedure to Install a|
Inventory YELLOW BAR based on calculated | drink(s) affected with roduct Bag” on page 87
remaining weight. Yellow border
Drink Flavor & “INVALID RECIPE | Expired Product | Product expired. Displays “INVALID See[Procedure to Install a|
Inventory FLAVOR(S) NOT RECIPE FLAVOR(S) Froduct Bag”on page 87|.
INSTALLED NOT INSTALLED OR
OR FLAVOR(S) FLAVOR(S) EXPIRED

EXPIRED OR SLOT
NEEDS CLEANING
FLAVOR X"

OR SLOT NEEDS
CLEANING FLAVOR X”

dispense state OR
SRB reset and Ul
expects Mixer to be
in some other state.

“WARNING ZONE Cleaning Within 8 hours of | Displays “WARNING |See Installation, Operation and
2 CLEANING DUE Warning lockout. ZONE 2 CLEANING Maintenance manual.
IN XX HOURS XX DUE IN XX HOURS XX
MINUTES” MINUTES”
HNDE\F:’AEESE’EESEP
Drink Dispense “ERROR! ZONE Clean Timer Zone 2 cleaning Displays “ERROR! | See Installation, Operation and
Seeis CRCE 2 CLEANING Expired must be performed.| ZONE 2 CLEANING Maintenance manual.
e EXPIRED” EXPIRED”
ol ol gl
Drink Dispense DISPENSER ERROR System Possible power DISPENSER ERROR Turn OFF power switch for
e e Relay Board | glitch and Ul board 10 seconds. Turn ON Call For
s out of sync. reset while SRB in service. Check connection
ol o ol Communication | dispense state OR onto SRB. See
L= 2 lost between Ul | SRB reset and Ul page 97. Check Ul board
and SRB board | expects SRB to be connections. See[Ul (User]
in some other state. Interface - Touchscreen)” on|
bage 94.
Drink Dispense “ERROR! LEFT Mixer 1 or 2 out Possible power “Blender in Turn off power switch for
e @ | MIXER” or “ERROR! of sync glitch and Ul board | unexpected State” 10 seconds turn on. Check
o RIGHT MIXER” reset while Mixer in | shall be displayed for Blender board, and SRB

the Left/right blender
status message.

firmware. Check DIP switches
for proper position. See

I’Blender Control Board”on|
age 99.

PLACE CUP
UNDER DISPENSER

Service required,
Please Contact
your Local
Multiplex Service
Provider

Maintenance
Required

1 year or 36,000
cycles have been
reached.

Service required,
Please Contact your
Local Multiplex
Service Provider is
displayed.

Contact Manitowoc for proper
procedure.

34

Part Number 9294939 12/16/2015




roubleshooting

CONTROL SYSTEM
Will Not Run Diagnostics

A Warning

High (line) voltage is present when the back and side
panels are removed.

1. Verify primary voltage is supplied at the plug.

2. Reboot by disconnecting and reconnecting the main
power supply.

3. Verify ON/OFF rocker switch functions properly and
supplies line voltage to power relay coil (T1 - TO).

4. \Verify power relay contacts are closed (T2 -T4 and T6 -
T8).

5. Verify line voltage is present at the 24 VDC power
supply primary - CN1.

6. Verify 24 VDC is present at the power supply secondary
- CN2.

7. Verify in-line 4 amp fuse on 24 VDC supply is closed -
CN2TT1.

8. Verify 24 VDCis present at SRB board MTA2 (J1)
connector. Disconnect and reconnect wiring to verify
connection.

9. Duct fan, cabinet refrigeration or ice machine
operating?
- No - Replace SRB board.
- Yes - Go to next step.
10. User Interface (Ul) energized?
- No - Inspect wiring, disconnect and reconnect
wiring to verify connection, replace Ul.
- Yes - Go to next step.
11. Does Ul progress through screens?
- No - Reload Firmware and Recipe File
See “Firmware Update Procedure” on page 84.
- Yes - Go to next step.

12. Do any components energize during the drink making
sequence?
- No - Replace SRB board.

- Yes -Troubleshoot non functional component.
If blender is non functional proceed to Blender
Motor section.

NOTE: Both blender assemblies will require testing.

13. 24 VDC on Motor Controller Board MTA2 (J1)?

- No - Replace wire.
- Yes - Go to next step.
14. Home position switch closed on motor controller circuit
board Home SWT (J13)?

15. Door switch circuit closed on motor controller circuit
board Door SWT (J9)?

16. Door switch circuit closed and supplying 24 VDC to coil
on DPDT relay?

17. Blade DPDT relay contacts closed?
18. AC voltage present at J5, J6 of Motor Controller Board?

- No -Voltage present at J15, J16 (Left Motor) J11,
J12 (Right Motor) on the SRB?

- No - Check wiring
- Yes - Go to next step

NOTE: Motor can be tested either in the Service Menu
under the OUTPUTS Right Blade or Left Blade selection (
['Service Screens” on page 83) or within the Drink Menu
selection Blend Only option (See “Drink Selection Screen’|

bn page 67). Testing the motor in the Service Menu will
provide half voltage for 3 seconds to the motor. Testing the
motor in the Make Drink Menu should provide full voltage
to the motor for a longer period of time determined by the
recipe file.

19. When called for activation as mentioned in above note
is AC voltage present at J2, J7 of the Motor Control
Board?

- No - Replace Motor Control Board
- Yes- Go to next step
20. Blade motor running?

- No - Test capacitor - Replace blade motor.
- Yes - Go to next step.
21. Step motor operates?

- No - Replace motor.
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BEVERAGE SYSTEM
Beverage System Diagnostics
1. Isline voltage is supplied?

2. Is Air/CO, supply pressure is between 70 and 80 psi and
regulated to 35 psi? [See “How to Check Air/CO2 Pressure’|

bn page 44.

3. Is water supply pressure is between 30 and 90 psi and
regulated to 35 psi?

4. Is product inserted in the cabinet and correctly
connected to the product to pump fitting?

Is ice is available?

6. Has a recipe has been developed in MenuConnect and
transferred to the control board with a USB drive?
[‘Recipe Loading Procedure” on page 81.

7. Do any recipes dispense properly?

- No - [See “Will Not Run Diagnostics” on page 34
- Yes - Determine malfunctioning recipe slot
number and continue with next step.
NOTE: [See “Procedure to Clear Blocked Line” on page 34
to initiate a prime procedure and assure the component is
energized during the test time period.

8. 24VDC to syrup solenoid valve?
- No - Inspect wiring, disconnect and reconnect
wiring to verify connection, replace SRB board.
- Yes - Go to next step.
9. Air/CO, supplied to product pump?
- No - Replace syrup solenoid valve.

- Yes - [See “Procedure to Clear Blocked Line” on|
bage 34. If the line is not blocked and the
pump does not function, replace the product

pump.

Procedure to Clear Blocked Line

NOTE: Verify product is available and properly connected
before performing this procedure.

1. Fill a squirt bottle with very warm water.
2. Remove product bin.

3. Connect squirt bottle with vinyl tubing to product tube
inlet.

4. Select the Inventory icon from the Main Menu.

5. Select the product with the blocked line.

INVENTORY
4 5

6 7 8
14 D 14 D

14 D 14 D 14 D
CABINET:39°F

1 2 3

6. Select the green check twice without following the
product replacement instructions.

YOGURT

BAG LOAD - SLOT 3

1. POSITION REAR GROOVE OF THE SPOUT ON PRODUCT
BAG INTO SLOT OF THE PRODUCT BIN.

2. THE SPOUT HUST SNAP INTO SLOT OF PRODUCT BIN.

3. OPEN THE CAP ON THE PRODUCT BAG AND TEAR IT
OFF

RETURN PRODUCT BIN TO ITS POSITION IN CABINET.

36
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7. Select PRIME FLAVOR.

‘m STRAWBERRY BANANA

INVENTORY LOAD - SLOT 1

8. Place a cup under dispenser.

9. Select HOLD TO PRIME icon while squeezing the squirt
bottle. Watch for product to enter the cup.

‘m STRAWBERRY BANANA - SLOT 1

PLACE CUP UNDER DISPENSER

10. Repeat until valve clears, product and/or water enters
the cup.

11. Disconnect squirt bottle with vinyl tubing. Insert
product bin back into unit.

12. Select HOLD TO PRIME icon until only product flows
into cup.

13. Press the Green Check when finished to return to the
product Inventory screen.

INVENTORY.
3 5

1 2 3 6 7 8
14D 14 D 70 14 D 14 D 14 D 14D 14D

Z7LE: 39°F CABINET: 39°F

14. Press the Back Arrow to return to the Main Menu.

WATER SYSTEM CHECKLIST

A water-related problem could cause component
misdiagnoses. Water system problems must be identified
and eliminated prior to replacing other components.

Corrective Action List
Check water supply pressure &
regulator Settings.

[See “Supply to the Unit”on page 13
Check regulator setting and
adjust to 35 psig pressure.
ee “How to Adjust Air/CO2 Pressure']
Bn paqe43|
If too hot, check the hot water
line check valves in other store

Possible Problem List
Water supply pressure not
between 65 and 90 psig.

Water regulator(s) on the
unit should be
set to 35psig dynamic.

Incoming water temperature
is not between 45°F (1.7°C)

and 90°F(4 C/ 32.2°C) equipment.
Water filtration is plugged Install a new water filter.
(if used)
Hoses, fittings, etc,, are leaking Repair/replace as needed.
water.

Ice Chute safety switches Clean/replace if needed.

stuck open or closed

Part Number 9294938 12/16/2015
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BLENDER CONTROLS FLOWCHART

Power Supply High Voltage Input

Checkhigh voltage
inputbetweens and Is between N
100and250

Checkhigh voltage

Check high
voltage input

line at J1 of
Power Supply.

Checks2aVDCinput
VoltageatLof Lett [N
Blender/Mixer

Is between
and 26VDC?

Check+24VDC
outputatJ2of faume
Power Supply.

Is between
100and 250
VAC?

tween
22and26VDC?

RelayBoard(SRB).

Blender/Mixer
board.

Debuginputpower Replacethe

interconnecting

[—
powercordand iy
Ppowersupply. oo

harnesswiring
and/orconnectors.

Isbetween
100and250

DebugsRBand
putpower

circuitrybetween

powercordand

Replacethe
interconnecting

harnesswiring
and/orconnectors.

Modbus Communications

CheckModbus
N Check SW1 Modbus Communicationsable c CheckGREEN LECon Isthe GREEN

2o theleftBlender/Mixer
connected? “BLINKING"?

IstheGREEN

CheckGREEN LEDon
theleftBlender/Mixer K g
Board.

addressonLeft
"BLINKING"? Blender/Mixeboard.

St oW Modhus ConnectViodbus
Blender/Mixeboardto Commamicationsat i

o atSRBJ7 andLeft
Blender/MixeboardIa.

Replacetheleft
blender/mixer board
nd/orMod

communicationsable.

Magnetic Door Sensor. Blender Control

eftBlender Door

WithLeftBlender Door

WithLeftBlender Door WithLeftBlender Door

Doesstatus “CLOSED" check voltage. P e —
indicats betweensS-pin1andJs-
and6VDC? 4and6VDC?
“CLOSED"? PinZontheleft LT Laklundar/tbier
Blender/Mixeboard. Blender/Mixeboard.

Replacetheleftdoor
open/closed
magnetisensoror
leftblender/mixer

WithLeftBlender Door

Doesstatus
"OPEN"?

userinterface.

: Magnetic Door Sensor.
Motor Relay Control Enable

Isbetween N
22and26
vo&?

Blender/Mixeboard

Replacetheleftdoor
‘open/closed
magneticensoror

leftblender/mixer

Isbetween

voc?

Home Sensor Switch UL (Redundant) Safety Relay

WithLeftBlender WithLeftBlender

enotat "HOME"
WithLeftBlender Door

Isbetween Peamreuioot Isbetween X Bherey i Lafelender Door
and6Voc? activatedched andVoC? oftheULsafetyrela co “OPEN"check statuo! [emmm
mdovoe o LT bl moris = o

Voltage between/13- Voltage between/13-
Pins18 2onLeft Pins18 2onLeft
Blender/Mixeboard. Blender/Mixeboard.

Replace"HOME" Replacetheleft
sensor switch

andfor g
Blender/Mixer magneticensoror

Istherelay

energized?

clostosomcandva Blend Motor Control

in theServicemenu.

Checkhigh voltage

Checkhigh voltage Checkhigh voltage
Isbetween betweenZofLeft Isbetween
60and250 Blender/Mixeboard 60and250 inputtabsof the "LEFT
Pin7 of thelLeftSafety VAC? andPindoftheleft “motorusedfor
DoorRelay. SafetyDoorRelay. blendingthe drink.

Checkhigh voltage
Isbetween
outputbetweeni2and L
17 of LeftBlender/Mixer. =5
board.

s the"LEFT
BLADE"Motor
B

aosey " s, ot
‘OFF"the "LEFTBLADE" = LeftBlender/Mixer 60and250
- /AC?

fromthe "OUTPUTS screen boardandthelef

inthe Servicemen.

Chechigh ol Checlbigh voltage Checkhigh voltage T
thetLerT N Sz shetween n [y shetween betweeni2of Left sbetween e
BLA outputbetweeni2an 60and250 Blender/Mixeboard 60and250 Blender/Mixeboard 60and250 eeresyDactRiaya

andPin7 of theleft vac? andPind of thelLeft
SafetyDoorRelay. SafetyDoorRelay.

170f LeftBlender/Mixer 5
board. VAG

Replace theLEFT
LADE"Motorand/or
ThermalCoutout.

Continue to Solenoid Valve Control
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BLENDER CONTROLS FLOWCHART (CONTINUED)

WirLelenderDor Rinse Solenoid Valve Control

"CLOSED" selectandturn
“ON"the" LEFTRINSE.

SOLENOID'Tromthe
“OUTPUTS Screenin the
Servicemenu.

Checkvoltageoutput
Isbetween between/12pin2 of Isbetween Checkvoltageatinput Isbetween
LeftBlender/Mixer 22and26 terminalsof LeftRinse 22and26
voc? boardandPinG of the voe? WaterSolenoidValve. voc?
LeftafetyDoorRelay.

et o1z ond B eeenizpinzor
Hanzofieh
‘Blender/Mixeboard.

LeftSafetyDoorRelay.

CloSEo:seectamdton Replcethelett Replacethehamness Replacetheharness

OFF"the"LEFTRIN: blender/mixer between120f theLeft Replacethe LeftSafety tweentheLeft Replacethe eftRinse

LENOIDfromthe board. Blender/Mixeboard Emiity safetyDoorRelayand WaterSolenoidvalve.
theleftRinseWater

andtheleftSafety

"OUTPUTS screeninthe
Servicemenu.

[ crocotaeoume s i e oot e e G "
ot 2 omneae enonda ier Srovene et Moer ooz e st iy —
bomdandPnosline someanarnboline Vimersounovae

Blender/Mbxehoard. LeftSafetyDoorRelay. LeftSafetyDoorRelay.

Stepper Motor Slide Control

WithLeftBlender Door Connectthestepper ‘WithLeftBlender Door

"ON"the "LEFTBLEND
LeftBlender/Mixer SUDE"fromthe"OUTPUTS"
‘screenin the Servicemenu. Board. screenin the Servicemenu. i sereeninthe Servicemenu.

Check toensure stepper

ReplacetheStepper
‘motorharessplugis MotorHar
connectedo.

Did"LEFTBLEND

Harnessand/or SUDE"returnto

LeftBlender/Mixer initialposition
Board.. limit?

Is
oppositeposition receptacleontheLeft connected?

timit? Blender/MixeBoard.

WitheftBlender Door
electandturn
“OFF"the "LEFTBLEND
SLIDE"fromthe"OUTPUTS"
Screenin theServicemenu.

Did

SLIDE"returnto

initialposition
Timit?
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Refrigerated Cabinet

REFRIGERATED CABINET FLOWCHART

Power Supplied? No——»( Plug In, Reset Breaker >

Yes

Switch In ON Position?

No—»CMove Switch To ON Position>

Yes

Touch Screen

Energized? No—p( Refer To Touch Screen Diagnostics>

Yes

Evaporator Fans

Energized? Power To Fan Motor?

Yes @ No Replace Motor

No Yes Replace Fan Blade
Yes i 9 N

N

Refrigerator Is
Warm?

Refrigerator Is
Freezing Product?

Adjusting Opens
Thermostat?

No Replace Thermostat

Verify New Setting Cycles
Machine On/Off

Too Much Warm Product,
Too Many Door Openings,
Ice On Evaporator Coil
Duct Fan Not Energized
Defective Thermistor

Temperature Set
Too High?

Adjusting Temperature
Starts Compressor?

Refer To Control
No—p Board Diagnostics

Temperature Set To 36°

Yes Yes

Check Thermistor Mounting &
Yes Reset Temperature Refer To Thermistor Diagnostics

Compressor Starts
After 3 Minutes?

N

Compressor On? Yes P Compressor Anti Short Cycle Delay Is 3 Minute

&/

Verify:
No Compressor Overload is Closed
) Start Components Function
No Condenser Fan Motor Functions
Voltage Must Be Within 10% Of Nameplate At

Compressor Starts Compressor Startup

After 15 Minutes

Yes

Defrost Cycle Was Initiated:
Determine Cause Of 3 Hour
Continuous Compressor Run Time
Clean The Condenser Coil
Check Clearances
High Ambient

Yes————— P
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REFRIGERATED CABINET FLOWCHART (CONTINUED)

Yes

Compressor Runs
Continuous?

Verify:

Compressor Overload Does Not Open
Start Components Function
Condenser Fan Motor Functions
Voltage Is Within 10% Of Nameplate
Clean The Condenser Coil
Restricted Clearances
High Ambient
Ice On Evaporator Coil Or Restricted Airflow

Yes——— P

Check:
Temperature Set Too Low
Ice On Evaporator Coil
Low On Refrigerant
High Ambient
Restricted Clearances
Dirty Condenser Coil

Part Number 9294938 12/16/2015

41



roubleshooting

Bection §

REACH-IN TEMPERATURE OUT OF RANGE

Check Refrigeration System & Door Seal

Temperature in reach-in unit above or below acceptable
limits.

Above temperature limit:

+ Verify Cabinet temperate is above 5.5°C/42°F.

« Compare temps on Ul (User Interface).

«  Check duct fan (1) for proper operation.

«  Check evaporator fans (3) for proper operation.

Evaporator Fan Motors Duct Faln Motor

«  Verify door is closed and door gasket is in place.

« Ifall above are within Spec’s refer to Refrigeration
diagnostics. See[Refrigeration System Diagnostics” on|

bage 44.

Below temperature limit:

« Compare temps on Ul (User Interface).
«  Check temperature set point.

« Using the touch screen, go to the Managers Menu on
the Main Screen, click on the Managers Icon.

«  Type in password (default is“A”) and press the green
check mark.

PASSWORD: 1 - 20 (CHARS)

B -
CIGIGIEWEEEEIEE
M EEEC L EE
LEIEEEE ML
EHEMEEMOLL
w 1 €

P

Select the down arrow.

)

DBII
DE

MANAGER

@ & 3

LANGUAGE DATE/TIHE TEMPERATURES

72 O

EDIT CONFIGURE
PASSHORD SLOTS

- Select the Service icon.

MANAGER

(&) @ P
UPDATES AUTO WASH SERVICE
TIMER

«  Typein password (default is“A”) and press the green
check mark.

PASSWORD: 1 - 20 (CHARS)

CICIGIEEE EE B G
@MIBH!@I@I
a0

unnn.@@mm.
N —
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« Select the down arrow.

OPTIONS

CLEANING OPTIONS

OUTPUTS

INPUTS

| CLEANING OUTPUTS

CALIBRATION

+  Select CABINET SETTINGS.

| PLANNED MAINTENANCE

| LOCKOUT OPERATIONS

CABINET SETTINGS

r
, FACTORY RESET

SCREEN CALIBRATION

BOARD REPLACEMENT I

- Read temperatures.

CABINET SETTINGS

SETTING

VALUE

UNITS

SET POINT

36.0

°F

DIFFERENTIAL

4.0

°F

HIN OFF TIME

3

MINUTES

DEFROST RUN TIME

180

MINUTES

DEFROST TEMPERATURE

43.0

°F

DEFROST TIME

15

MINUTES

DEFROST INITIAL TEMPERATURE

5.0

°F

DEFAULT ON TIME

12

MINUTES

Check Thermistor

SPECIFICATIONS
+ 5,000 Ohms + 2% at 25°C (77°F)
+ 16,330 Ohms £ 2% at 0°C (32°F)

CHECK PROCEDURE
NOTE: Use a multimeter to check operation.

1. Reboot machine by moving rocker switch OFF/ON.
2. Inspect for correct wiring.

. Isolate by disconnecting the wiring connectors on SRB
J32 Temp Drive 3/ Cabinet Probe 1.

4. Check continuity across the terminals with an ohm
meter.
- Resistance = Thermistor is good
- Open (OL) = Replace thermistor

NOTE: These thermistors are identical. Swapping the
thermistor connections at the 10 board can be used for
diagnostics. See[ Temperature/Resistance Chart” on page|

Check compressor relay on SRB

With power disconnected, check the compressor relay

that is mounted on the SRB. The compressor relay is the
largest relay on the SRB and has two terminals exposed that
can be checked for continuity. The exposed terminals are
the Common (C) and the Normally Open (NO). If there is
continuity between the terminals with power disconnected
to the unit, the relay contacts are defective and the SRB
should be replaced.

HIGH PRODUCT TEMPERATURE
Check Duct Cooling Fan
«  Product temperature is greater than 42°F.

«  Verify the door was not left open or warm product was
added.

« Reboot machine by moving toggle switch off/on.
« Verify duct fan is operating.

« Allow machine to run for 15 minutes then prime each
product.

« If fault remains check duct temperature with a digital
thermometer to determine if refrigeration or thermistor
diagnostics need to be performed.

Part Number 9294938 12/16/2015
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Refrigeration System Diagnostics

ANALYZING DISCHARGE PRESSURE OR TEMPERATURE
1. Determine the ice machine operating conditions:

- Air temperature entering condenser
« Air temperature around ice machine
«  Water temperature entering water reservoir

2. Refer to 24-Hour Ice Production/Refrigeration Pressure/
Temperature Chart for ice machine being checked.

Use the operating conditions determined in step 1 to find
the published normal discharge pressure/temperature and
compare to actual measurements.

3. Measure the actual discharge pressure/temperature.

4. Compare the measurements (step 3) with the
published pressure/temperature (step 2).

Measurements will fall within the published range on
normally operating ice machines.

Discharge Pressure/Temperature High Checklist

ANALYZING SUCTION PRESSURE OR TEMPERATURE

NOTE: Analyze discharge pressure/temperature before
analyzing suction pressure/temperature. High or low
discharge pressure/temperature may be causing high or
low suction pressure/temperature.

Suction Pressure/Temperature High Checklist

Problem

Cause

Improper installation

Refer to Installation procedures.

Problem

Cause

Improper installation

Refer to Installation procedures.

Restricted condenser
air flow

Dirty air filter

High inlet air temperature
Condenser discharge air recirculation
Dirty condenser fins

Defective fan motor

Defective fan cycle control

Improper refrigerant
charge

Overcharged
Non-condensible in system
Wrong type of refrigerant

Other

Non-OEM components in system
High side refrigerant line/component
restricted (before mid-condenser)

Discharge Pressure/Temperature Low Checklist

Problem

Cause

Improper installation

Refer to Installation procedures.

Improper refrigerant
charge

Undercharged
Wrong type of refrigerant

Discharge pressure

Discharge pressure/temperature is too
high and is affecting suction pressure/
temperature.

Refer to “Discharge Pressure/
Temperature High Checklist.”

Improper refrigerant
charge

Overcharged
Wrong type of refrigerant
Non condensible in system

Other

Non-OEM components in system

TXV flooding (check bulb mounting and
insulation).

Defective compressor

Suction Pressure/Temperature Low Checklist

Problem

Cause

Improper installation

Refer to Installation procedures.

Discharge pressure/
temperature

Discharge pressure/temperature is too
low and is affecting suction pressure/
temperature. Refer to “Discharge
Pressure/Temperature Low Checklist.”

Improper refrigerant
charge

Undercharged.
Wrong type of refrigerant.

Other

Other

Low ambient temperature

High side refrigerant lines/component
restricted (before mid-condenser)
Suction pressure is too low and affecting
discharge pressure. (Refer to “Suction
Pressure/Temperature Low Checklist.")
No water or insufficient pressure
Starving expansion valve

Defective compressor

Moisture in refrigeration system
Defective fan cycle control

NOTE: Do not limit your diagnosis to only the items listed in

the checklists.

Non-Manitowoc components in system.
Restricted/plugged liquid line drier.
Restricted/plugged tubing in suction
side of refrigeration system.

Expansion valve starving.

No water or insufficient pressure.
Moisture in refrigeration system.

Dirty evaporator.

Defective fan cycle control.

NOTE: Do not limit your diagnosis to only the items listed in

the checklists.
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Procedure to Clear Blocked Line

NOTE: Verify product is available and properly connected
before performing this procedure.

1. Fill a squirt bottle with very warm water.
2. Remove product bin.

Connect squirt bottle with vinyl tubing to product tube
inlet.

4. Select the Inventory icon from the Main Menu.

5. Select the product with the blocked line.

7 8
14 D 14D
CABINET:39°F

INVENTORY
a 5

6
14 D

14 D 14 D

1 2 3

SHOW INSTRUCTIONS

6. Select the green check twice without following the
product replacement instructions.

Ice

. YOGURT

BAG LOAD - SLOT 3

1. POSITION REAR GROOVE OF THE SPOUT ON PRODUCT
BAG INTO SLOT OF THE PRODUCT BIN.

2. THE SPOUT MUST SNAP INTO SLOT OF PRODUCT BIN.
3. OPEN THE CAP ON THE PRODUCT BAG AND TEAR IT
OFF.

RETURN PRODUCT BIN TO ITS POSITION IN CABINET.

Chute safety switches
stuck open or closed

7. Select PRIME FLAVOR.

‘m STRAWBERRY BANANA

INVENTORY LOAD - SLOT 1

FULL PRIME NO
BAG FLAVOR BAG

8. Place a cup under dispenser.

9. Select HOLD TO PRIME icon while squeezing the squirt
bottle. Watch for product to enter the cup.

‘m STRAWBERRY BANANA - SLOT 1

PLACE CUP UNDER DISPENSER

10. Repeat until valve clears, product and/or water enters
the cup.

11. Disconnect squirt bottle with vinyl tubing. Insert
product bin back into unit.

12. Select HOLD TO PRIME icon until only product flows
into cup.

13. Press the Green Check when finished to return to the
product Inventory screen.

INVENTORY
1 2 3 4 5 6 7 8
14 D 14 D 70 14 D 14 0 14 D 14 D 14 D
77LE:39°F CABINET:39°F

14. Press the Back Arrow to return to the Main Menu.

Part Number 9294938 12/16/2015
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How to Check Air/CO, Pressure

1. Using the touch screen, go to the Prime Screen, which is
accessed through the Inventory icon from the Main Menu.

2. Onthe inventory screen select any assigned product slot.

6 7 8
14 D 14 D 14D
CABINET: 39°F

INVENTORY
4 5

14 D 14 D

SHOW INSTRUCTIONS

1 2 3

3. Select the Green Check twice without following the
product replacement instructions.

YOGURT

BAG LOAD - SLOT 3

1. POSITION REAR GROOVE OF THE SPOUT ON PRODUCT
BAG INTO SLOT OF THE PRODUCT BIN.

2. THE SPOUT HUST SNAP INTO SLOT OF PRODUCT BIN.
3. OPEN THE CAP ON THE PRODUCT BAG AND TEAR IT
OFF.

RETURN PRODUCT BIN TO ITS POSITION IN CABINET

4. Select the PRIME FLAVOR icon.

‘m STRAWBERRY BANANA

INVENTORY LOAD - SLOT 1

5. Place a cup under dispenser.

6. Locate the Air/CO, regulators on the unit.
Kettings & Location” on page 14.

oo

Air/CO2 (Pumps) ===t9»>0 O
Gauge

=

M

T U
7. Press and hold the HOLD TO PRIME icon while checking

the CO, pressure reading on the regulator on the left
side of the unit.

‘” STRAWBERRY BANANA - SLOT 1

PLACE CUP UNDER DISPENSER

PRESS TO
PRIME

8. The regulator will decrease to a stable pressure while
the product is priming and then rise back to a higher
pressure when the prime button is released.

35 psi
(.24 MPa, 241 kPa, 2.41 bar)
+/- 2 psi (.014 MPa, 14 kPa, .14 bar)

9. The regulator should maintain 35 psi (0.24 MPa, 241 kPa,
2.41 bar) +/- 2 psi (014 MPa, 14 kPa, .14 bar) under flowing
conditions.

10. If the Air/CO, regulator fails to maintain this pressure during
flowing conditions, adjust. (See “How to Adjust Air/CO2)|
Pressure” on page 47)

NOTE: To save product, Air/CO, pressure can be checked during
Zone 2 Cleaning or at any time product pumps are in use.

46
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HOW TO ADJUST AIR/CO, PRESSURE

1. Using the touch screen, go to the Managers Menu on
the Main Screen. Click on the Managers Icon.

PASSHORD: 1 - 20 (CHARS)

AR o LEEEEEOEEE
LEEEENEEEE

&? IEEEEEEREE
ARENEEEO00

C_——1 ©

il :

2. Type in password (Default password is “A”) and click the
green check mark.

3. Select the down arrow.

@ 4O 8§

LANGUAGE DATE/TIME TEMPERATURES

o &

EDIT CONFIGURE
PASSWORD SLOTS

4. Select the Service icon.

MANAGER

=: %? E
UPDATES AUTO WASH SERVICE
TIMER

5. Type in password (Default password is “A”) and click the
green check mark.

PASSWORD: 1 - 20 (CHARS)

A <

CE G EEEERIEIE]
CIEEREEEEERE]
WG] E MMM
CICEEE AL
L] &

6. Select OUTPUTS.

| OPTIONS I

| CLEANING OPTTONS I

OUTPUTS

Y CLEANING OUTPUTS
) §

} INPUTS

| CALIBRATION I

7. First check in refrigerated cabinet to confirm an open
slot. Identify the open slot number (FLAVOR SOLENOID
#x) on the screen.

OUTPUTS

CURRENT
COMPONENT STATE

FLAVOR SOLENOID 1:
FLAVOR SOLENOID 2:
FLAVOR SOLENOID 3:
FLAVOR SOLENOID 4:
FLAVOR SOLENOID 5:
FLAVOR SOLENOID 6:
FLAVOR SOLENOID 7:
FLAVOR SOLENOID 8:

8. Locate the Air/CO, regulators on the unit.

Kettings & Location” on page 14.

9. Inthe green box select the Flavor Solenoid previously
identified.

OUTPUTS

CURRENT
COMPONENT STATE

FLAVOR SOLENOID 1:
FLAVOR SOLENOID 2:
FLAVOR SOLENOID 3:
FLAVOR SOLENOID 4:
FLAVOR SOLENOID 5:
FLAVOR SOLENOID 6:
FLAVOR SOLENOID 7:
FLAVOR SOLENOID 8:

10. The regulator will decrease to a stable pressure while
the product is priming and then rise back to a higher
pressure when the prime button is released.

35 psi
(.24 MPa, 241 kPa, 2.41 bar)
+/- 2 psi (.014 MPa, 14 kPa, .14 bar)

11. The regulator should maintain 35 psi (.24 MPa, 241
kPa, 2.41 bar) +/- 2 psi (.014 MPa, 14 kPa, .14 bar) under
flowing conditions.

12. If the Air/CO, regulator fails to maintain this pressure
during flowing conditions, remove panels and adjust
under flowing conditions.
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How to Check Plain Water Pressure

1. Using the touch screen, gain access to the Blend
Chamber Rinse Button(s) located at the bottom of 35 .
Sl

either the Drink or Flavor Selection screen. p
(.24 MPa, 241 kPa, 2.41 bar)
+/- 2 psi (.014 MPa, 14 kPa, .14 bar)

If the plain water regulator fails to maintain this
pressure during flowing conditions, adjust.

v

NOZZLE:39°F
CABINET: 39°F ZONE 2 DUE:6 DAYS

4 -

e < o R

SIS WY

SMOOTHIE FROST BITE ICE / MIX TESTING
BLEND

PREDISP

TESTING
FULL PAGE

2. Activate a rinse cycle by touching the right or left rinse
button while reading the Plain Water regulator onthe
unit. [See “Requlator Settings & Location” on page 14.

[~1=]

0 o< Plain Water

J Gauge

.
1

i 5
3. The regulator will decrease to a stable pressure while

the water is flowing and then rise back to a higher
pressure once the rinse completes.

4. The Plain Water regulator should maintain 35 psi (0.24
MPa, 241 kPa, 2.41 bar) +/- 2 psi (.014 MPa, 14 kPa, .14
bar) under flowing conditions.
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Section 6
Controls

Touch Screens

The “easy TOUCH" screen has four selections. One is for

the drink making procedure: Drink Selection displays by
default at start-up. The Manager’s Menu is for accessing the
machine’s settings. Inventory is for product information and
Cleaning is for routine maintenance of the machine.

Drink —
Selection m o

Managers
Menu

Inventory

Cleaning

Main Menu Screen

Drink Selection

See['Drink Selection Screen]

Seel['Flavor Selection Screen” on page 50.

Seel'Size Screen” on page 50.

Seef'Main Menu Screen” on page 52

Manager’s Menu

See['Main Menu Screen” on page 52,

See['Manager’s Menu Screen” on page 53.

Inventory

See['Main Menu Screen” on page 52,

See['Product Inventory Screen” on page 68.

Cleaning

See['Main Menu Screen” on page 52,

See'Cleaning Screen” on page 7.

DRINK SELECTION SCREEN

The Drink Selection screen appears on power-up (except
where clean/sanitize limitations have been exceeded, in
which case the Cleaning screen appears). See Maintenance
for Daily and Weekly cleaning/sanitization. This screen’s
primary function is to select a drink to make or access the
Main Menu.

Nozzle &
Cabinet

Cleanin
Temperature - s 9

CABINET: 39°F 708 2 buE:6 pavs Reminders

Categories SHOOTHIE FROST BITE ICE / HIX TESTING
BLEND PREDISP

L} b Ice Chute
Rinse
NEW REPEAT TESTING
PROFILE FULL PAG Button
Go to Main
Menu Screen Rinse
Button(s)

How to Access

The Drink Selection screen displays by default unless
cleaning is required. This screen can also be accessed
through the Main Menu Book Icon.

Icon Button Descriptions

+ NOZZLE & CABINET Temperatures
Displays the current temperature for dispense point nozzle
and the refrigeration cabinet. Unit of measure can be changed
in the Manager’s Menu.

- Drink Categories
The main product categories are displayed left to right
on the Drink Selection screen. Touching a category
will display the drink flavor options available for the
category.

NOTE: Available drink selections may vary depending on
the recipe file installed.

« Main Menu Arrow
Navigates to the Main Menu screen.

+ Cleaning Reminders
Displays the time remaining in days until ZONE 2
(Weekly) and ZONE 3* (Monthly) cleaning is required. *If
equipped with this feature.

+ Rinse Button
Press to rinse the left or right blender chambers. Blend
chamber door(s) must be closed.

¢ Ice Chute Rinse Button
Press this button to rinse the ice chute if it becomes
clogged. Repeat if necessary.
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FLAVOR SELECTION SCREEN

The Flavor Selection screen appears after a Drink Selection
has been made. Flavor options will vary depending on what
recipes are configured on the unit. This screen’s primary
function is to select a drink flavor.

Nozzle &
T Cabtlnet S Cleaning
emperature ——— 70NE 2 pUE: 6 Wl Reminders
>
- Y
Drink - ‘ = * ._‘
Categories SSHOOTHE  CBAMANA SWOTIE  OuANGE BAN

j Ice Chute

MANGO Rinse
GUAVA
. Button
Go to Main
Menu Screen Rinse

Button(s)

How to Access

The Flavor Selection screen displays after a drink selection
has been made from the Drink Selection screen.

Icon Button Descriptions

NOZZLE & CABINET Temperatures

Displays the current temperature for dispense point
nozzle and the refrigeration cabinet. Unit of measure
can be changed in the Manager’s Menu.

Drink Flavor Buttons
Flavor choices for the drink type that was selected.

- Yellow Border
If any of the drink ingredients will expire soon, the
yogurt has expired, or there is less than 10% left in the
product bag. Check the Product Inventory Screen for
exact amount of product remaining.
- Red Border
Product expired or product bag empty, flavor selection
unavailable. Will need to replace product bag.
NOTE: Available flavor selections may vary depending on
the recipe file installed.

Back Arrow
Navigates to previous Drink Selection screen.

Cleaning Reminders

Displays the time remaining in days until ZONE 2
(Weekly) and ZONE 3* (Monthly) cleaning is required. *If
equipped with this feature.

+ Rinse Button
Press to rinse the left or right blender chambers. Blend
chamber door(s) must be closed.

o Ice Chute Rinse Button
Press this button to rinse the ice chute if it becomes
clogged. Repeat if necessary

SIZE SCREEN

The Size screen appears after a drink flavor has been chosen
from the Flavor Selection Screen. This screen’s primary function
is to select size and make a drink. Optional Add-Ins are also
performed through this screen if the drink requires them.

Nozzle &
in _
Tem Ceall'gtuz g 39°F e 2 ouse . Cle@NINg
P CABINET: 39°F 700 3 pUE:27 pavs. Reminders

Add-in ———% 1w worrives

Topping

If Required
(If Required) D | D | D <4———  Drink Size
J Selection
SMALL MEDTUM LARGE ButtonS

Go Back PLACE CUP
One Screen UNDER DISPENSER

How to Access

The Size Selection screen displays after a flavor selection
has been made from the Flavor Selection screen.

Icon Button Descriptions

+ NOZZLE & CABINET Temperatures
Displays the current temperature for dispense point
nozzle and the refrigeration cabinet. Unit of measure
can be changed in the Manager’s Menu.

« Add-Ins
These are not functioning buttons, only a graphic
representation of the add-in used when making the
selected drink. The screen will prompt the user when
the add-in is to be added to the drink.

NOTE: Not all drinks have an add-in. Drink add-ins may vary
depending on the recipe file installed.

- Drink Size Buttons
Press a drink size (SMALL, MEDIUM, or LARGE) to start
the drink making process.

NOTE: Make sure the correct cup is in place before pressing
the drink size button, once one is selected the unit will
start dispensing product and the screen will display
“DISPENSING"

The screen will prompt to place cup in mixer when
dispensing is complete and return to the Drink Selection
screen while blending the drink. (See “Procedure to Make a
Drink” on page 24)

+ BackArrow
Navigates to previous Flavor Selection screen.

« Cleaning Reminders
Displays the time remaining in days until ZONE 2
(Weekly) and ZONE 3* (Monthly) cleaning is required. */f
equipped with this feature.
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Procedure to Make a Drink

NOTE: Ice must be present in the ice hopper, product must be connected and primed to produce a drink.

1. Press the Open Book icon.

2. Select a category of drink recipes.

NOZZLE:39°F
CABINET: 39°F

. —
1< B
@ W
SHMOOTHIE FROST BITE ICE / MIX TESTING
b b BLEND PREDISP

NEW REPEAT TESTING
PROFILE FULL PAGE

ZONE 2 DUE:6 DAYS

3. Specific drink combinations are displayed on the next
screen. If a drink is not available, it will be highlighted
with a red square around it. Unavailable flavors have
expired and will need to be replaced. (See “Procedure to
Install a Product Bag” on page 32)

NOZZLE:39°F
CABINET: 39°F

¢ W & w

STRAWBERRY
BANAN

ZONE 2 DUE:6 DAYS

STRAWBERRY
SMOOTHIE

r

BERRY POM PINEAPPLE
SMOOTHIE ORANGE BAN

HMANGO
GUAVA

4. Drink size is the next selection.

NOZZLE:39°F
CABINET:39°F

ZONE 2 DUE:6 DAYS
ZONE 3 DUE:27 DAYS

ITIVES

U vl

SMALL HEDIUM LARGE
PLACE CUP
UNDER DISPENSER

5. Place cup under center dispenser and press the
corresponding drink size (SMALL, MEDIUM, or LARGE)
to start the drink making process.

NOZZLE:39°F
CABINET:39°F

ZONE 2 DUE:6 DAYS
ZONE 3 DUE:27 DAYS

DISPENSING

6. As the flavor dispenses into the cup, the screen will
display DISPENSING.

7. If Add-in ingredients need to be manually added, the
screen will give specific directions. More ingredients
may be required later, follow the screen directions.

NOZZLE:39°F
CABINET: 39°F

ZONE 2 DUE:6 DAYS
ZONE 3 DUE:27 DAYS

PLACE CUP IN MI

8. The screen will prompt you to use an available mixer,
place the cup into the blender chamber, and shut the
door. Press the corresponding right or left flashing
green/blue arrow to mix the drink.

NOTE: Single mixer unit will only display a right arrow. Press
the red X to cancel.
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9. While the drink is mixing, the top of the screen will read

BLENDING
Drink Status —l

|-:|>

L [

SMOOTHLE FROST BITE ICE / MIX TESTING
BLEND

PREDISP

NEW REPEAT TESTING
PROFILE FULL PAGE

NOTE: On dual mixer units, a second drink can be selected
and blended simultaneously.

10. Follow all drink specific screen directions for add-ins if
necessary and press the flashing arrow if prompted.

Add-In
Notification I
ADD 1 SCOOP
| STTR(f;‘P?IENRGRV >

¥ B X

SMOOTHIE FROST BITE ICE / MIX TESTING
BLEND

PREDISP

NEW REPEAT TESTING
PROFILE FULL PAGE

11. When the blender is done mixing, open the door and
remove the drink. The blending station will go through
a rinse cycle after the door is closed again.

NOTE: The blend station will not be available again until the
door is closed and the rinse cycle is completed.

MAIN MENU SCREEN

Accessed primarily though the Drink Selection screen, this
screen’s primary function is to provide access to all other
procedures and adjustments that can be performed on the
unit.

Drink —
Selection m

Managers
Menu

Inventory

Cleaning

How to Access

Normally accessed through the return arrow in the bottom
left of the Drink Selection screen.

Category Icon Descriptions

- Drink Recipes Menu
Displays the Drink Selection screen.

+ Managers Menu
Displays a Password Keypad screen. When password is
correctly entered, a menu of protected information for a
manager will display.

+ Inventory
Displays the remaining percentage of product in each
bag, and NOZZLE and CABINET temperature readings.

« Cleaning
Displays the Cleaning screen and gives the options
for ZONE 1 (Daily), ZONE 2 (Weekly) cleaning, and
PRODUCT LINE FLUSH.

52

Part Number 9294939 12/16/2015




ontrolg

MANAGER’S MENU SCREEN

Accessed though the Main Menu screen, this screen’s
primary function is to provide on-screen access to Manager-
only functions.

How to Access

After selecting Manager’s Menu icon from the Main Menu,
the password screen appears. The manager screens are
password protected. (Default Password is “A”) Enter the
Manager’s pass code using the QWERTY keypad, then press
the green check to accept.

Password
Display
Area ———»

Clear
Password
K| <—— Display

L CEICIEEIEEEIEIR]

Password —p> E@EE@@
Input DEDEdEDDOOB
Keypad M EMMCLE
- L J €]

Password

PASSWORD: 1 - 20 (CHARS)

After typing in the correct password, Language, Date/Time,
Temperatures, Edit Password, Configure Slots, Updates,
Auto Wash Timer and Service screens are accessible. When
the manager screens are inactive for a time period, the
screen will return to the drink menu.

Important

Do not change the language, edit the password or
configure the slots unless instructed to do so by the
factory.

Manager Menu Features

« Manager Screen 1

HANAGER

@ &4 9

LANGUAGE DATE/TIHE TEMPERATURES

VR -©

CONFIGURE
SLOTS

EDIT
PASSWORD

Main Menu Next Screen

- LANGUAGE

('Changing the Ul Language” on page 54)
- DATE & TIME Settings

('Date & Time Setting” on page 55)
- TEMPERATURE

(' Temperature Setting” on page 56)
- EDIT PASSWORD

(|'Edit Password Setting” on page 5€)
- CONFIGURE SLOTS

('Configure Slots Setting” on page 57)

+ Manager Screen 2

HANAGER

(=3 @ =L

UPDATES AUTO WASH SERVICE
TIMER

Previous
Screen
Main Menu Next Screen

- UPDATES (['Updates” on page 61))

- AUTO WASH TIMER
('‘Auto Wash Timers” on page 63)

- SERVICE (I'Service Screens” on page 63)
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+ Manager Screen 3

HANAGER

UNIT SERIAL NUMBER: 1234567890123
UL SW VERSION: 3.0.1

SRB Sk VERSION: 0.10.0

LEFT MIXER SW VERSION: 0.16.0
RIGHT MIXER SW VERSION: 0.16.0

Previous
Screen

Next Screen

FILE: TEST.CBR

MENU CONNECT: 50 ING: STANDARD

Main Menu

This screen displays all current software versions on the
unit. (See['Software Version Screen” on page 67.)

- Manager Screen 4

MANAGER

DRINKS SINCE INSTALLATION
04 /20 / 2015

LEFT RIGHT
MIXER WO @I MIXER

2

LAST MAINTENANCE DATE
04 /20 / 2015 04 /20 / 2015

LEFT RIGHT
Wi iER TOTAL COUNT WIXER

2

. Previous
Main Menu Screen

This screen displays the Mixer/Blend Cycle counter. Count is
not incremented for non-blended drinks.
(See'Drink Counter Screen” on page 67.)

Changing the Ul Language

Important

Do not change the language unless instructed to do so
by the factory.

These steps are to be followed once the user has gained
access to the Manager’s Menu by entering the correct
password (Default Password is “A”).

MANAGER

: : LANGUAGE DATE/TIME TEMPERATURES

2R O

CONFIGURE
SLOTS

EDIT
PASSWORD

1. Select the LANGUAGE icon from the first Manager’s
Menu screen.

LANGUAGE

@ B ENGLISH
B ESPANOL

Screen

2. Select a language. A green check box indicates what
language is currently selected.

NOTE: Up to four (4) languages may be available, including
English. Available languages are controlled by the recipe file
and are configured in MenuConnect.

3. Press the return arrow in the lower left corner to save
and return to the first Manager’s Menu screen.

4. Press the return arrow again to return to the Main
Menu.

54

Part Number 9294939 12/16/2015




Date & Time Setting

Important

Set the correct date and time at installation. Correct the
date or time when necessary.

These steps are to be followed once the user has gained
access to the Manager’s Menu by entering the correct
password (Default Password is “A”).

MANAGER

Gl
&

EDIT CONFIGURE
PASSWORD SLOTS

1. Select the DATE/TIME icon from the first Manager’s
Menu screen.

Touch
to Enter TE/TIHE
Date

Time of

Date . 24 Day of the
Format —» B mm-oo-vy FRI DAY <— Week
Return/

Save

- Choose the date format that will be used on the
machine: MM-DD-YY.

- To enter the Month, Day, Year, Hours, or Minutes,

touch the corresponding box, type in the
correct number, and press the green check to
accept.

- If using 12 hr time format, select AM or PM. If
using 24 hr format select the 24 check box.

- Only select the Installation check box if this will
be the installation date/time.

2. Select the return/save arrow when done.

12 hr format

MONTH \ DAY VEAR
‘Y | (AM or PM)
Day \ HDURS \\ HINUTES PM 24 hr fOI’mat

3. If changes were made, the following screen will display:

SETTINGS CHANGED!
" DISCARD

- Press SAVE to save the new settings.

Press DISCARD to cancel any changes.

The Manager’s Menu will appear after a

selection has been made.

4. Press the return arrow again to return to the Main
Menu.
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Temperature Setting

These steps are to be followed once the user has gained
access to the Manager’s Menu by entering the correct
password (Default Password is “A”).

HANAGER

@

LANGUAGE

£ W

EDIT CONFIGURE
PASSWORD SLOTS

<

TEMPERATURES

1. Select the TEMPERATURES icon from the first Manager’s
Menu screen.

TEMPERATURES

N S Current Unit
NOZZLE: 39°F
Change CROINET: - Temperatures
Unit Of DEFROST : 39°F

Measure

. SHOW METRIC UNITS
“oe R
Save

- The screen will display the current NOZZLE,
CABINET, and DEFROST temperature readings.

- To change to Celsius/Metric Units of measure,
press the check box next to SHOW METRIC
UNITS. A green check box means Metric has
been selected.

- Press the return arrow to return to the previous
screen.

Edit Password Setting

Important

Only a trained manager or authorized technician should
change the default password. Be sure to keep record of
the new password.

These steps are to be followed once the user has gained
access to the Manager’s Menu by entering the correct
password (Default Password is “A”).

MANAGER

LANGUAGE DATE/TIHE TEMPERATURES
EDIT CONFIGURE
PASSWHORD SLOTS

1. Select the EDIT PASSWORD icon from the first
Manager’s Menu screen.

EDIT PASSHORD.
MANAGER SERVICE

e [

DEMO SELF-SERVE

- Choose which password to change, MANAGER,
SERVICE, DEMO, or SELF-SERVE.

NOTE: If changing all passwords, they each have to be
selected and changed one at a time.
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2. Enter the current password. “A”is the factory default for
the “Manager” and/or “Service” password(s). “DEMO” is
the factory default for Demo selection and “SELF”is the
factory default for self-serve selection.

PASSWORD: 1 - 20 (CHARS)

A NS

CJEICIEEIEEEIEIR]
(JEEEEMEEEE]
EICIEEMEIE ]
EHEEAMEMMULIL
- L1 [«

P

- Press the green check to continue.

3. Enter the new password, anything from 1-20 characters.

+ Press the green check to continue.
4. Confirm the new password by entering it again.

- Press the green check to confirm and finish
changing the password.

5. The Edit Password Screen will appear.

EDIT PASSWORD

N

MANAGER SERVICE

e an

DEHO SELF-SERVE

6. Press the return arrow twice to go back to the Main
Menu.

Configure Slots Setting

These steps are to be followed once the user has gained
access to the Manager’s Menu by entering the correct
password (Default Password is “A”).

MANAGER

U

LANGUAGE DATE/TIHE TEMPERATURES

e %{‘.
EDIT CONFIGURE
SLOTS

PASSHORD

Select the Configure Slots icon from the first Manager’s
Menu screen. There are two sub-menus, SLOT FLAVOR and
CALIBRATE FLAVOR.

CONFIGURE SLOTS

+

Qs

111 -

sLoT CALIBRATE
FLAVOR FLAVOR

- The SLOT FLAVOR icon is used to assign flavors
to each product slot on the machine.

- See['Assigning Flavors” on page 58.

- The CALIBRATE FLAVOR icon is used for
calibration of each assigned flavor. Calibrate
Flavor is a process to ensure the machine is
dispensing the correct amount from each

product slot, water and ice. See['Calibration

Procedure” on page 59.
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Assigning Flavors

1. Press the SLOT FLAVOR icon. 4. Continue to select slots and flavors until all slots are
assigned.

CONFIGURE SLOTS

+
O
112 -
SLOT CALIBRATE
FLAVOR

FLAVOR

2. Select a slot you want to assign a flavor to.

SELECT SLOT TO ASSIGN/UNASSIGN FLAVOR
1 2 3 a 5 6 7 8

< < < < < IS s
g g g g 5 5 ]
2 2 2 2 2 2 2
2 2 2 2 2 ot 4]
5 2 2 2 2 2 >
2 2 2 2 2 2 2
il fal g g il g ]
2} =} =} =} =} =} =]

5. Select the red X when finished to return to the
Configure Slots screen. Select the return arrow twice to

SELECT SLOT TO ASSIGN/UNASSIGN FLAVOR

i a2 85 o 5 6 7 o return to the Main Menu.

N

= S S| = = < <
s s s g g g 5
I I I Z Z % &
4 Z & 2 2 2 2
3 2 3 3 3 3 3
2 2 2 2 2 2 2
g g g ful ful ful g
=} S S S S 2} =}

QDT

3. Select from available flavors.

8 = W &

HANGO YOGURT PINEAPPLE BERRY POM
ORANGE

STRAWBERRY

NOTE: Available flavors will vary depending on the recipe
file that is loaded on the machine. Select ASSIGN FLAVOR.

- Screen will return to the Slot Selection screen.

- The flavor name will now display and the slot
will be highlighted green.
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Calibration Procedure

Important: Pre-calibration Checklist

If calibrating ice, go to the Drink Menu and
dispense 4 large cups of ice prior to calibrating.

Check for empty product bags in the cabinet and
replace if necessary.

Ensure that each flavor has a bag more than 1/3 full.

Check bag to ensure the spout is securely locked in
position and the spout side of bag is facing down.

Ensure product flavors to be calibrated have been
refrigerated for 24 hours in a 34°F/1°C - 40°F/4°C
environment and the product cabinet is at
operating temperature 32°F/0°C - 34°F/1°C.

Check Zone 2 cleaning was completed over 1 hour ago.

Check CO_/air pressure. If CO,/Air pressure has
changed, reset pressure to required level.

Check that Machine has been turned on for at least
1 hour - Do not proceed with this check during
peak time - Dispense 2 large cups of ice.

Gather the following supplies

Digital Scale

o
£
3

Empty & Clean Cups

NOTE: Except for Water and Ice, a flavor must first be assigned
and product bag loaded before a slot can be calibrated.

1. From the Main Menu, select the Manager icon.

2. Enter the manager’s password.
3. Select CONFIGURE SLOTS.

HANAGER

@ &4 8§

LANGUAGE DATE/TIME TEMPERATURES
> O
CONFIGURE

4. Select CALIBRATE FLAVOR.

CONFIGURE SLOTS

1D é

SLOT CALIBRATE
FLAVOR FLAVOR

5. Select a flavor, water or ice to calibrate.

CALIBRATION
5 6 7 8

INDISSYNN
GINDISSYNN
Q3N ISSYNN
INDISSYNN
GINDISSYNN
Q3N ISSYNN

Selectable Flavors will have a drop shadow
NOTE: If a flavor cannot be selected the bag loading
procedure must first be performed (See “Procedure to Install
a Product Bag” on page 69).
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6. Follow the on-screen instructions and do the following:

« Get a digital scale.
« Tare empty cup weight.
« Position an empty cup for dispense.

CALIBRATION - MANGO

1. GET SCALE.
2. TARE OR ZERO EMPTY CUP WEIGHT.
3. POSITION CUP FOR DISPENSE.

«  Press Green Check when ready.

A. Wait until dispensing is done.

B. Weigh cup.

C. Flavor and water target is 4 oz. (113 grams) +/-
10%. Ice target is 6 0z. (170 grams) +/- 10%.

D. If weightis not within range, tap button to enter
weight and continue to step 7.

E. Ifweightis within range press the red X to exit and

choose another flavor, water or ice to calibrate if needed.

‘ CALIBRATION - MANGO

WAIT UNTIL DISPENSING IS DONE.

~

WEIGH CUP.

w

TAP BUTTON TO ENTER WEIGHT,
X TO RE-DO

0.0 07

7. The Enter Weight screen will appear.

A. Enter the cup weight using the number pad.

WEIGHT (0.1 - 16.0 OUNCES)
‘ !

.

B. Select the Green Check when done to continue.

NOTE: If the weight entered was not 4 oz. (113 grams)

for a flavor/water or 6 oz. (170 grams) for ice, the unit will
electronically adjust the dispense calibration based on the
weight entered to obtain the correct target dispense weight.
No mechanical adjustments are required.

8. The calibration screen will display again with the
weight entered on the previous screen.

A. If the weight displayed is incorrect, press the
button again and re-enter weight.

CALIBRATION - MANGO

CONFIRHATION

PRESS CHECK TO ACCEPT, X TO R l
4.0 0z

B. Press Green Check when done to save and
complete calibration for the slot.

9. The CALIBRATION COMPLETE screen will display.

MANGO
CALIBRATION
COMPLETE

(=

« Press Green Check to return to the Calibration Slot
Choice screen.

10. The newly calibrated slot will be highlighted in green.

CALIBRATION
1 2 3 a 5 6 7 8

INDISSYNN
JINY ISSYNN
INDISSYNN
QNI ISSYNN

<l e
HE
HIE
HEE
il
HEE
gl |2
gl |2
Bl |3

11. Repeat steps 5 - 6 to verify weight is within range.

12. Once weight is within range;
A. Choose another flavor, water or ice to calibrate.

B. Or press the Back Arrow to return to the
CONFIGURE SLOTS Screen. From there press the
back arrow twice to reach the Main Menu and
place the unit into operation.
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UPDATES

Firmware and Recipes Screens allow the manager to plug a
USB flash drive in and upload new firmware and recipes.

Important

Only a trained manager or authorized technician should
perform USB updates. If updates are not performed
properly, they can cause the unit to malfunction or not
work at all.

These steps are to be followed once the user has gained
access to the Manager’s Menu by entering the correct
password (Default Password is “A”).

MANAGER

@ &4 8§

LANGUAGE DATE/TIHE TEMPERATURES

V-

CONFIGURE
SLOTS

EDIT
PASSWORD

1. Press the down arrow.

HANAGER

. @
H j//g
UPDATES AUTO WASH SERVICE

TIMER

Press the UPDATES icon.

2. There are four (4) submenus, FIRMWARE, RECIPES,
CONFIGURATION, and SAVE LOGS TO USB.

SAFE TO REMOVE USB HEMORY

(v B (uss B
FIRMWARE RECIPES
(&

CONFIGURATION SAVE LOGS TO USB

- The FIRMWARE icon is used to update the “easy

ToUCH" user interface, Dispenser, and/or the
Mixers firmware on the machine.
See[Firmware Update Procedure” on page 62

The RECIPES icon is used to update or backup
the available drink flavors and combinations to
or from a USB stick.

See['Recipe Loading Procedure” on page 63.

- The CONFIGURATION icon is used for copying

a unit’s configuration settings to USB or
uploading a previously saved configuration to
the unit from USB.

SAFE TO REMOVE USB MEMORY

‘ UPDATE CONFIGURATION FROM USB I

‘ COPY CONFIGURATION TO USB I

- The SAVE LOGS TO USB icon is used for copying

all EVENT and/or ERROR logs to a USB stick.

‘ COPY ERROR LOG TO USB I

‘ COPY EVENT LOG TO USB I

Part Number 9294938 12/16/2015

61



ontrols

Firmware Update Procedure

Important
1. Read instructions completely.
2. Firmware file must be loaded on top level of flash
drive:

- .BIN for Ul updates

- .SRB for Dispenser (SRB) updates

- .MXB for Mixer updates
3. Require only 1 firmware file on the flash drive at a time.

If multiple firmware files are on the flash drive, choose
the correct one when prompted on the screen.

4. Flash drive must be formatted to FAT or FAT32 file
format. (Typical for smaller flash drives <2GB.)

1. Plugin the properly formatted flash drive containing
the firmware bin file. The USB port is located on the left-
hand side of the unit to the right of the power switch.

——TT

| ]

NI

(8]3) USB Ports

Power Switch

A

— ,. T

2. From the Main Menu, press the Manager’s icon and
enter the password (Default password is “A”).

PASSHORD: 1 - 20 (CHARS)

CGEIGEGEEEEEE
CIEEREMEERE]
WEICIEEECIEEE]
EHEMEMEOALL
- &

-

- Press the green check.

AR o
AJ

0

w

Press the down arrow.

MANAGER

@ & 3

LANGUAGE DATE/TIHE TEMPERATURES

p ®

CONFIGURE
SLOTS

PASSHORD

4, Pressthe UPDATES icon.

MANAGER

- UPDATES AUTO WASH SERVICE
TIMER

5. Press the FIRMWARE icon.

SAFE TO REMOVE USB MEMORY

> (s
FIRMWARE RECIPES

CONFIGURATION

6. Choose which firmware is being updated, USER
INTERFACE, DISPENSER, or MIXERS.

SAVE LOGS TO USB

SAFE TO REMOVE USB MEMORY

| USER INTERFACE I

| DISPENSER I
| MIXERS I
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7. Verify version to be loaded is correct.

WARNING!

PROCESS WILL DELETE CURRENT FIRMWARE!
ENSURE NEW FIRMWARE 1S AVAILABLE.

PRESS CHECK TO DELETE CURRENT FIRMWRE.
PRESS RED X TO CANCEL PROCESS.

(o

- Press the green check to begin loading new
firmware.

Important

The transfer can take between 10 and 15 minutes to
complete. DO NOT remove the USB flash drive!

Recipe Loading Procedure

Important
1. Read instructions completely.

2. Recipe file (.cbr) must be loaded on top level of flash
drive.

3. Require only 1 recipe (.cbr) file on the flash drive at a
time. If multiple firmware (.cbr) files are on the flash
drive, the first one in alphabetical order would be
loaded and may not be the correct version.

4. Flash drive must be formatted to FAT or FAT32 file

format. (Typical for smaller flash drives <2GB.)

8. Firmware will show status of update as a percentage,
and screen will display “STATUS COMPLETE” when
finished.

9. At the Status Complete screen, select the return icon
two or three times to go back to the Main Menu screen.

Important
You must CYCLE POWER to the unit after an update

before it will take effect.

10. Leaving the USB in place, cycle the power,
A. Turn OFF the power switch.
B. Wait at least 30 seconds.

C. Turn ON the power switch.

11. It is now safe to remove the USB flash drive. Installation
is now complete. Press the return icon to go back to the
Main Menu.

1. Plugin the properly formatted flash drive containing
the firmware bin file. The USB port is located on the left-
hand side of the unit to the right of the power switch.

(=]3 USB Ports

Power Switch

i . _

2. From the Main Menu, press the Manager’s icon and
enter the password (Default password is “A”).

- ,‘\?
CEGEEEEECE
CEEEOEEEERE]
(ACICEIE]

i

AR o
I, 5

CJECE GG
WHEMEEMNLOL
- &

- Press the green check.
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3. Press the down arrow. 7. Verify version to be loaded is correct.

@
&

% WARNING!

PROCESS WILL DELETE CURRENT FIRMWARE!

LANGUAGE DATE/TIHE TEMPERATURES ENSURE NEW FIRMWARE IS AVAILABLE

PRESS CHECK TO DELETE CURRENT FIRMWRE.
PRESS RED X TO CANCEL PROCESS.

EDIT CONFIGURE
PASSWORD SLOTS

4. Press the UPDATES icon. - Press the green check to begin loading recipe file.

8. Recipe will show status of update as a percentage, and
screen will display “STATUS COMPLETE” when finished.

9. Atthe Status Complete screen, select the return icon

f‘ﬁ?ﬁ @ =5 two or three times to go back to the Main Menu screen.

Important
You must CYCLE POWER to the unit after an update

_ before it will take effect.

10. Leaving the USB in place, cycle the power,

MANAGER

5. Press the RECIPES icon. A. Turn OFF the power switch.

B. Wait at least 30 seconds.

SAFE TO REMOVE USB HEMORY

C. Turn ON the power switch.
) Uss |3 ) ) )
[ - 11. It is now safe to remove the USB flash drive. Installation
= T is now complete. Press the return icon to go back to the
Main Menu.

CONFIGURATION SAVE LOGS TO USB

6. Press UPDATE RECIPES FROM USB.

SAFE TO REMOVE USB HEMORY

@ UPDATE RECIPES FROM USB I
P—

| COPY RECIPES TO USB I
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Auto Wash Timers

Allows the manager to turn ON / OFF, and set up periodic
automatic wash cycles for the blender stations. Up to six (6)
timers can be set.

These steps are to be followed once the user has gained
access to the Manager’s Menu by entering the correct
password (Default Password is “A”).

MANAGER

@ 4O 8§

LANGUAGE DATE/TIME TEMPERATURES

Al

EDIT CONFIGURE
PASSWORD SLOTS

1. Press the down arrow.

MANAGER

: : AUTO WASH SERVICE
TIMER

- Press the AUTO WASH TIMER icon.
2. By default no timers are preset.

ON/OFF Daily ON/
AUTO WASH TIMER OFF

B TIMR E
&

Time

(24Hr ClearTime
Format) :' DELAY TIME
—
I W Delay ifin
| Use

Return/
Save

3. To save any changes, press the return arrow and return
to the Manager’s Menu. When exiting the Manager’s
Menu, all changes will be confirmed.

Service Screens

Allows the manager and qualified service technician access
to optional functions, settings, input, and output readings
used in both setup and diagnostics.

Important

Only a trained manager or authorized technician
should access the service screens. If changes to these
settings are made incorrectly they can cause the unit to
malfunction or not work at all.

These steps are to be followed once the user has gained
access to the Manager’s Menu by entering the correct
password (Default Password is “A”).

MANAGER

@ a3

LANGUAGE DATE/TIME TEMPERATURES

2 -,

CONFIGURE
SLOTS

PASSHORD

Press the down arrow.

—_

MANAGER

- @
UPDATES AUTO WASH SERVICE
TIMER

- Press the SERVICE icon.

2. The service screens are password protected. Enter the
service password (default password is “A”).

PASSWORD: 1 - 20 (CHARS)

. <

CICICIEIGEIEEIEIEI ]
(] (4 CEI ] E O I CI I
EICIEEEEIE ]
\2 MM ML
N\ [ R

- Press the green check.
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ontrols

4. The following choices will be made available;

OPTIONS

CLEANING OPTIONS

OUTPUTS

INPUTS

| CLEANING OUTPUTS I

CALIBRATION

OPTIONS

Turn ON/OFF the following; Mixer Rinse, Water
Saving Rinse, Left Mixer, Right Mixer, Condenser
Filter(s).

CLEANING OPTIONS

Set Zone 2 and 3 timer durations. Enable
sanitizing in Zone 2 cleaning. Enable Descaling
in Zone 3 cleaning.

OUTPUTS

Displays current state of all drink component
outputs and can be toggled ON/OFF from this
screen.

CLEANING OUTPUTS

Displays current state of all cleaning component
outputs and can be toggled ON/OFF from this
screen.

INPUTS

Displays current state of all input components.
CALIBRATION

Displays current state of all calibration settings.
Press the down arrow for more choices.

5. The second screen displays more service choices:

PLANNED MAINTENANCE

LOCKOUT OPERATIONS

FACTORY RESET

| CABINET SETTINGS I

SCREEN CALIBRATION

BOARD REPLACEMENT I

PLANNED MAINTENANCE

Password protected screen only meant for the
service technician performing the planned
maintenance.

LOCKOUT OPERATIONS

DEMO mode will password protect all icons
once the user saves settings and returns to
the Main Menu. Enter “DEMOQ” in the password
screen to gain temporary access to the Drink,
Inventory, and Cleaning screens.”A”is the
default password for the Manager’s Menu.

SELF-SERVE mode will limit the user to just drink
making screens and password protect the Main
Menu. Enter “SELF” in the password screen to
gain temporary access to the Main Menu.“A” is
the default password for the Manager’s Menu.
CABINET SETTINGS

Displays all current cabinet settings. Touch a
setting to change its value.

- FACTORY RESET
Resets all calibrations to factory settings.
/\\ Caution

This will erase all settings that have been set manually.

SCREEN CALIBRATION
Calibrates the touch screen sensitivity.

BOARD REPLACEMENT
Used when a Ul or Mixer board is being
replaced.

Press the down arrow for more choices.

6. The third screen displays more service choices:

UPDATE UNIT SERIAL NUMBER

CONFIGURE YOGURT SMALL DISPENSE

ICE MAKER SETTINGS

| DISPLAY LOGS I

UPDATE UNIT SERIAL NUMBER

Used to input the unit serial number post
installation.

CONFIGURE YOGURT SMALL DISPENSE
Displays the yogurt small dispense settings, and
can be adjusted from this screen.

DISPLAY LOGS

Allows the user to display and/or clear all ERROR
and EVENT logs on scree.

ICE MAKER SETTINGS

Displays all ice maker settings and can be
adjusted from this screen.
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Software Version Screen

Allows the manager and qualified service technician to see
on screen what software versions are currently installed.

These steps are to be followed once the user has gained
access to the Manager’s Menu by entering the correct
password (Default Password is “A”).

1. Press the down arrow.

5

@
&

LANGUAGE DATE/TIME TEMPERATURES
EDIT CONFIGURE
PASSWORD SLOTS

2. Pressthe down arrow.

MANAGER

(=) ,@’ =

UPDATES AUTO WASH SERVICE
TIMER

HANAGER

UNIT SERIAL NUMBER: 1234567890123
UT SW VERSION: 3.0.1

SRB SW VERSION: 0.10.0

LEFT MIXER SW VERSION: 0.16.0
RIGHT HIXER SW VERSION: 0.16.0

FILE: TEST.CBR
MENU CONNECT: 50 CLEANING: STANDARD

3. The screen will display the loaded software version
numbers for the Ul, SRB, Left & Right Mixer, and current
recipe file name.

Drink Counter Screen

Allows the manager and qualified service technician to
see on screen how many drinks the unit has made since
installation and last maintenance date.

These steps are to be followed once the user has gained
access to the Manager’s Menu by entering the correct
password (Default Password is “A”).

1. Press the down arrow.

MANAGER

@ &a 3

LANGUAGE DATE/TIME TEMPERATURES

-,

CONFIGURE
SLOTS

PASSHORD

2. Press the down arrow.

MANAGER

w=3: /,/@? =

UPDATES AUTO WASH SERVICE
TIMER

3. Pressthe down arrow.

MANAGER

UNIT SERIAL NUMBER: 1234567890123
UI SW VERSION: 3.0.1

SRB SW VERSION: 0.10.0

LEFT MIXER SW VERSION: 0.16.0
RIGHT MIXER SW VERSION: 0.16.0

FILE: TEST.CBR
HENU CONNECT: 50 CLEANING: STANDARD

4. The screen will display how many cycles each mixer has
made and the total count.

HANAGER

DRINKS SINCE INSTALLATION

04 / 20 / 2015
LEFT RIGHT
IR TDTALZC!)UNT RISER
LAST MAINTENANCE DATE
04 /20 / 2015 04 /20 / 2015
LEFT RIGHT
e TDTALZCUUNT RhEH
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PRODUCT INVENTORY SCREEN

This screen’s primary function is to provide visual product
inventory information for the user. The Product Inventory
screen is normally accessed through the Main Menu.

How to Access

1. Press the Inventory Icon from the Main Menu.

Product )
Bin —g Unassigned
Number T B Product Bin
Product — s
Inventory Z
Bar Graph g Nozzle
Days Until Temp
Expiration —>"02§i:m 2np o 210 210 o
: . Cabinet
Main Temp
Menu )
Bag Loading

Instructions ON/OFF

The inventory screen visually displays levels for all flavors.
Underneath each flavor is the time remaining until the flavor
expires in days. NOZZLE and CABINET temperatures are also
on the inventory screen. When a flavor is touched on the
screen, the instructions to replace a product bag will begin.

Icon Button Descriptions

«  Product Bin Number
Displays the product bin number the Product Inventory
Bar Graph represents.

« Product Inventory Bar Graph
Product inventory tracking estimates the remaining
flavoring in each product’s bag in the reach-in
compartment in 5% increments.

- Green Bar
Product inventory is above 10% and not near
expiration.

- Yellow Bar
Product inventory has fallen below 10% or less
than 2 hours until product expiration.

- RedBar
If the bar representing a product’s inventory
level is red, the bag has expired, has not been
installed, or the slot needs cleaning. Replace
product as necessary.
(Seel'Procedure to Install a Product Bag]below.)

- UNASSIGNED
If UNASSIGNED is displayed below the product
bin number, no product is currently assigned to
the bin.
+  NOZZLE Temperature
Displays the current temperature near the dispense
point. Can be set to Celsius or Fahrenheit in the
Manager’s Menu.
(Seef'Temperature Setting” on page 56.)

« BackArrow
Navigates to previous Main Menu screen.

- Days Until Expiration
Displays the number of days remaining until the
product bag expires. Pressing the corresponding
product bar graph will access the Replace Product
screen, displaying the steps to follow for replacement.
(Seel'Procedure to Install a Product Bag]below.)

« CABINET Temperature
Displays the current temperature in the refrigeration
cabinet. Can be set to Celsius or Fahrenheit in the
Manager’s Menu.
(Seef'Temperature Setting” on page 56.)

o Show Instructions
4 = Show bag loading instructions on screen
B = No instructions on screen
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Procedure to Install a Product Bag

1. From the Main Menu touch the Inventory icon.

2. On the Inventory screen, select the product to be
installed.

INVENTORY
4

3 5 6 7 8
D 70D 140 140 140 140 140

2

14 D
NOZZLE:39°F CABINET:39°F

ERsEE

14

NOTE: To see the on screen instructions during bag load
the “Show Instructions” will need to be ON and displaying a
green box with a check mark.

- Products with less than 10% inventory or less
than 2 hours until product expires will be
displayed with a yellow bar.

- Products that are expired will be displayed with
a red bar.

3. Prepare unit for new product bag.

- Remove product bin from cabinet and discard
empty bag.

- Wipe the inside of the product bin with a clean
towel.

- Place new product bag with the spout facing
down into product bin.

‘m STRAWBERRY BANANA

BAG REMOVAL - SLOT 1

1. REMOVE PRODUCT BIN FROM CABINET AND DISCARD
EMPTY BAG.

2. WIPE THE INSIDE OF THE PRODUCT BIN WITH A
CLEAN TOWEL .

3. PLACE NEW PRODUCT BAG WITH THE SPOUT FACING
DOWN INTO PRODUCT BIN.

- Follow the on screen instructions.

4. Press the green check to continue.

5. Position rear groove of the spout on product bag into
slot of the product bin.

Important

The spout must snap into the slot of the product bin!

Open and remove the cap on the product bag.
Return product bin to its position in cabinet.
Press the green check to continue.

Select inventory level from FULL BAG, PRIME FLAVOR or
NO BAG.

v o N o

lﬁ STRABERY DA

INVENTORY LOAD - SLOT 1

‘m STRABERRY BAVWA — SL0T 1

PLACE CUP UNDER DISPENSER

No PRESS TO
PRIME

10. Select FULL BAG went installing a new product bag and
the Prime screen will display.

11. Place cup under dispenser and press the Prime icon to
prime the line with the new product bag, DISPENSING
will display on the screen. Repeat until product
consistently flows into the cup.

12. Press the green check to continue.

INVENTORY

1 2 3 4 5 6 7 8
14D 140 70 140 140 140 14D 14 D

: j NOZZLE:39°F CABINET:39°F

13. Installation is now complete. The inventory bar will now
display full, green, and days until expiration reset.

14. Select another product to be installed or return to the
previously active screen by pressing the return arrow.

Important

Resetting a product’s inventory without replacing the
product bag will cause the Product Inventory screen,
percentages, and life to be inaccurate.
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CLEANING SCREEN

The Cleaning screen appears after selected from the Main
Menu or when prompted to perform routine cleaning. This
screen’s primary function is to perform routine cleaning and
sanitation of the machine.

How to Access

1. Press the Cleaning icon from the Main Menu.

Cleaning
Count
ELE Down

DUE:

ZONE 1 6 DAYS

ZONE 2
Daily = > R Weekly
Cleanlng DAILY WEEKLY Cleanlng
o PRODUCT

PRODUCT
LINE FLUSH

Menu

* If equipped with this option

LINE FLUSH

Icon Button Descriptions

- ZONE 1 - Daily Cleaning
Displays the Daily Cleaning screen and
guides the user through all daily cleaning
requirements.

- ZONE 2 - Weekly Cleaning
Displays the Weekly Cleaning screen and
guides the user through all weekly cleaning
requirements.

- Back Arrow
Returns to the previous screen or Main Menu.

- Cleaning Count Down
Days left until Cleaning is required. Shown in
DAY increments, changes to HOURS when there
is less than a day (24 hours) until cleaning of the
machine is required. Resets once cleaning has
been completely performed.

Important

Once the time limit has been exceeded the machine
will no longer make a drink until cleaning has been
completed.

- PRODUCT LINE FLUSH
Displays the Product Line Flush screen and
guides the user on how to flush a single or all
product lines.
See Installation, Operation and Maintenance
manual.
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Section 7
Component Check Procedures

Component Identification

EXTERNAL
For Model specific regulator orientation, Air/CO2 & Water connection See Regulator Settings & Location page 14
Front
| Q Ice Bin
Cup Dispensers U
(Optional) | ﬁ @4 ¥
Lid Dispenser k ( e Touch Screen
(Optional) - — W T i /
A Product
Blending Station = Y Dispense Area
Door(s)
—_— —_— =l ——
iy 1] e L
Whipped Cream ‘ - Eﬂ?oquc:
Door abine
(Optional) A A
Syrup Rail _’F ‘ ‘ l M Product Bins
(Optional)
ﬂ
Cabinet Door sl
(Optional)
@ @? @ @ <@— C(asters
Left Side

e

Water RegUIAtOr  — ee USB Ports
* Power Switch
Air/CO2 Regulator __>
Drain, Water & —»ﬂ; . . . B
Air/CO2 Inlets ) H
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Component Check Procedureg

INTERNAL
Top Left Top Right
1 1 L]
— 1
3 [ | | ]
[ ] :
0 < 4 2 > 3
s -
. 1
. |
o 8
| [ 4
-
4
1. Power ON/OFF Switch 1 IceBi
2. USB Port - lcebin
3. lce Bin 2. Modular Blender
4. Modular Blender 3. A.|rDuct '
5. Plain Water Regulator 4. Rinse Solenoid
6. Product Air/CO,Regulator
7. Shaver Motor
8. Rinse Solenoid
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[Component Check Procedureq

Bottom Cabinet - All Models
PUMPS & SOLENOIDS REFRIGERATION

2
2 2
3

4 4

Duct Fan

Evaporator Coil

Non Drip Valves (x8) Evaporator Fans (2)

HwnN =

1.
2. Product Pumps (x8) Cabinet Sensor
3. Product Bag Nozzles (x8)

4.

Solenoid Valves (x2)

PUMP & SOLENOID NUMBERING

Expansiqn Valves

A\

Product
Pumps N\ |A

> Product

Pumps

These numbers correspond to the product bins and
inventory numbers in the User Interface.
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[Component Check Procedureg

Control System

ON/OFF ROCKER SWITCH
Location

The ON/OFF switch is located on the left side of the unit
when viewing from the front.

Function

Supplies power to the Blender components. Turns unit ON
and OFF.

Specification

This is a rocker switch with a double pole, double throw
switch.

Check Procedure

To check the switch, unplug the power supply to the
equipment.

1. Check for loose or broken wires at that terminal.

2. Remove the wires (marked #14) and with your ohm

meter check continuity between (2) two terminals in
the ON position.

There should be continuity.
If no continuity is read, replace the switch.
Press the switch to the OFF position (O).

o Uu oMW

Check continuity between the (2) two terminals, there
should be no continuity between the terminals.

7. If continuity is read, replace the switch.

POWER RELAY

Location

Located behind the left-hand side panel.
Function

Removes full load amperage of components and motors
from ON/OFF rocker switch.

Specification

Double Pole Single Throw (DPST), 220 VAC coil, average coil
resistance 21 KOhms, Contact rating - 30A @ 120 VAC. When
energized, contacts close and allow power to flow to SRB
board (J9 & J10), Power Supply (CN1), and Evaporator Fans.

Check Procedure

There is a small black manual push button on the relay body
to allow testing of the contacts with the unit de-energized.
Disconnect the wiring to the contacts and check resistance
while pressing the test button. The resistance across the
contacts should be less than 1.0 ohms.

- Manual Test Button, Press to close contacts.
If the relay is energized and contacts are closed the button
will be pulled in, flush with the body of the relay.
Power Relay Coil Test Procedure

1. Check the coil using an ohm meter, the coil should
have a nominal resistance reading. If no reading the coil
is open and the Power Relay should be replaced.

2. With the ON/OFF rocker switch in the ON position,
check for line voltage at relay coil.

« Line voltage present - Contacts should be
closed, if not replace the relay.

« No line voltage present - Refer to ON/OFF rocker
switch check procedure.
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Component Check Procedureq

POWER SUPPLY
Location

The 24 VDC power supply is located behind the left side
panel.

Function
Reduces and converts voltage for use on the control circuit.
Specifications
Steps down voltage from:
90 - 264/50-60/1 VACto 24VDC 8.4 A
Check Procedure
1. Inspect for correct wiring.
2. Check for line voltage at transformer primary CN1.

+ No line voltage present - Refer to power relay
and toggle switch check procedures.
« Line voltage present - Continue diagnostics.
3. Check voltage at transformer secondary CN3.

« 24VDC present - Transformer is OK.

« 24VDCis not present - Isolate secondary wiring
and check for 24 VDC.

+ 24VDC present - Repair wiring or replace
effected component(s).

« 24VDCis not present - Replace Power Supply.
« One LED light - constant on to indicate power is

applied - located at the lower left corner of CN3.

POWER SUPPLY BOARD

Ul (USER INTERFACE - TOUCHSCREEN)
Location

The User Interface is located on the upper front section of
the BIC unit.

I
19

@ o @

Function

The Ul provides a method for the user to instruct the
machine to a specific task, such as making drinks and
providing cleaning instructions. The Ul receives inputs
from the user via screen touches and executes the function
based on the current firmware.

The Ul processes inputs and sends signals to the SRB relay
board to energize and de-energize components. The Ul is
the main control board of the BIC unit.

Specifications

The Ul assembly is made up of an integrated control board
along with a touchscreen panel. A Modbus communication
cable provides the path of communication as well as the
power supply for the Ul. The Ul is also equipped with a USB
port for uploading firmware to each of the system boards
and the customer’s recipe file.
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[Component Check Procedureg

Check Procedure

1.

Reboot machine by moving toggle switch off/on or
disconnecting and reconnecting main power supply.

With the power off, remove the Ul from the front of
the unit. Verify the communication cable connection
is secure by removing and reinserting the connector.
Safely position the Ul assembly, power up and check
display.

With the power off, remove the Ul from the front of
the unit but do not disconnect the cables. With the Ul
safely positioned power up the unit and check the LED
indicator lights on the integrated control board of the
Ul assembly. There are a total of 4 that will illuminate.
Seel'Ul (User Interface)” on page 77

D1 12V RAW Power - GREEN
From Power Supply

5V Power - GREEN
Power is available on the Ul

3.3V - GREEN
Power is available on Ul to USB

RED (Status) Microprocessor
is active and operational

If no LED lights are illuminated, turn the power off
and disconnect the power supply cord. Inspect the
ribbon cables and power supply connection between
the integrated control board and touchscreen panel.
Ensure connections are secure, safely position the Ul
assembly and connect the power cord and power up
the unit. Again check the LEDs for activity.

- D2
- D3

D10

If no LED lights are illuminated, turn the power off

and disconnect the power supply cord. Remove the

lid holder support rail system, the top and left side
panels. Check the Ul communication cable connection
at the SRB board - J6. Verify the connection is secure by
removing and reinserting the connector.

With the power supply cord disconnected, disconnect
the 24 VDC power input from the SRB board at J35.
Connect the leads of your multimeter to the 24 VDC
connector and properly set the meter to test for the
anticipated DC voltage. Power the unit back up and
check for 24 VDC supply.

If 24 VDC power is verified at the connector, turn the
power off and disconnect the power supply cord.
Disconnect the 24 VDC connector from the multimeter
and reconnect to the SRB board at J35. Power up the
unit and check the UI LEDs. If no LED activity - Replace
the UL

8.

10.

If 24 VDC power is not present, power down and check
the inline 4 amp fuse between the SRB board and the
24 VDC power supply, also located behind the left

side panel. If the fuse checks open it will need to be
replaced.

If the fuse checks closed, connect your multimeter
leads to the output connection of the 24 VDC power
supply - CN3, (T1-T3 are +24VDC /T4 -T8 are -24
VDCQ). Properly set the meter to test the anticipated DC
voltage and power up the unit.

If 24 VDC power is not present, power down the unit
and refer to the test procedures for the 24 VDC Power
Supply. If the Ul is not operational after the 24 VDC
power is restored, repeat the above test.
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Ul (USER INTERFACE)

: i 0 '
,
4 s pi ig
B3S 300 008 LS 5 ‘
SRB BOARD Check Procedure
Location The SRB board can be verified as good or deemed to be
The SRB board is located behind the left side panel. defective based on input and output test.
Function 1. Using the Ul, go to the Output screen - (Managers

The SRB board receives inputs from various controls and Menu> Service Menu> OUTPUTS).

outputs power as needed to various Components at 2. Fromthe OUtpUtS screen select the load to be tested
specific times based on the current firmware and activity from the list.

of components. The SRB board is the central hub of

operations. Communications and power distribution all TR P

connect through the SRB board. T =
Specifications FLAVOR SOLENOID 3

The SRB board receives and distributes 230 VAC, 24 VDC, LR 000

& Modbus communication capabilities to various FLAVOR SOLENOID 7:

components. The SRB functions are controlled by the
onboard firmware in conjunction with signal inputs from
the Ul, the blender boards, thermistor probes, ice wheel
reed switch, and the ice bin level sensor. SRB firmware can
be uploaded via the USB port near the power switch on the
left side of the unit.

3. The current state of the load will normally be “OFF”and
touching the screen in the green area will turn the load
“ON"- color changes to red, text changes to “ON".

4, If the selected load does not come on, this could
indicate an issue with the selected component, the SRB
board, or a voltage supply issue.

5. Select a different load that requires the same power -
another line voltage load or another low voltage load.

6. If no line voltage loads operate, verify the line voltage,
230VAC, is present at J9 (N) & J10 (L1).

7. Ifincoming line voltage is not present at J9 & J10,
verify the wiring is intact and connected to the Power
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[Component Check Procedureg

Relay. Follow Power Relay and/or Power Switch check
procedures if power is not available at the Power Relay.

8. If no low voltage loads operate, verify the low voltage,
24 VDC, is present at J35.

9. Ifasingle load does not operate, low voltage or line
voltage, it is possible the load is defective. Refer to the
check procedures for the particular load.

10. Refer to the wiring diagram for the SRB input and
output connections.

Terminals:

ACROSS THETOP EDGE

« J15(N)/J16 (L1) - Right Blender Control 230 VAC
« J11(N)/J12(L1) - Left Blender Control 230 VAC
. J27 (N)/J28 (L1) - CIP Enable 230 VAC

« J24 (N)/J23 (L1) - Bin Level Relay 230 VAC

« J21/J)22-Future Use

« J17 /)18 - Future Use

« J25(N)/J26 (L1) - Ice Carousel 230 VAC

« J13(N)/J14(L1) - Cabinet Refrigeration 230 VAC
« J19(N)/J20(L1) - Ice Compressor 230 VAC

« J9(N)/J10(L7) - 230 VAV Switched Input Voltage

SRB BOARD

I;Jilj i;‘l 1 BN

R kd | B R

.
Right CIP
1fMixer Enable
AC Rela:

TTrTTrEEEE RN
[y

T '.;:
& 24VDCL
‘IPower +

LEFT SIDE

J1 - Pins 1-9 Switched -24 VDC Product
solenoids / Pin 10 dispense water valve / Pin 11
+24 VDC to product solenoids
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Component Check Procedureq

BLENDER CONTROL BOARD
Location

Each blend chamber has a dedicated Blender Control Board. The
Blend Chamber Assembly needs to be separated from the frame
in order to access the blender control board.

Function

The Blender Control Board provides control of the blender
position, up/down movement of the linear slide, and on/off
motor operation. The Blender Control Board is software-driven
and retains firmware which can be updated via the USB port,
near the power switch on the left side of the unit.

Specifications

The Blender Control Board receives 230 VAC line voltage and
24VDC low voltage. The blender board executes the blend
profile of the customer’s recipe when a drink is selected. The
board will distribute voltage to the blender motor, linear slide, or
the rinse water solenoid as instructed according to the current
firmware and instruction from the Ul. Instruction from the Ul is
transmitted via Modbus communication cable connected at
J4.The blender also receives input from the blender door reed
switch and the blender home position switch.

Check Procedure

The Blender Control Board function can be tested via the
“Outputs”in the Ul service screen. (Managers Menu> Service>
OUTPUTS). Operate the blender blade to verify blade operation
and/or the blender slide to verify linear slide operation.

To test the motor blade it’s best to place a cup of water in the
blend chamber to be tested, activate the blender slide on the
side to be tested, and then activate the blender blade. This will
allow for a better visual of the blade turning.

NOTE: The blender blade will only operate for 3 seconds at half
voltage in this test function.

The blender door must be fully closed to allow blender
operation. The door position can be confirmed using the
“Inputs”screen - Managers Menu> Service> INPUTS. This will
verify the software is correctly reading the door position. Open
the perspective door (left / right) and the Input should report
the current condition, “open” or“closed”.

Blender Board connections:
« J5(N)/J6(L1)-230VAC
« J2(N)/J7(L1)-230VAC
(Present with relay closed)
« J12-Rinse Water Solenoid Valve, 24 VDC
+ J4-Modbus communication
« J9-Reed Switch / 3 wire
«  Brown to White - NC
« Green to White - NO
« J13-Home position switch - NO
« J10- Linear Slide Stepper Motor
« J1-24VDCinput (T1+424VDC/T2-24VDQ)

«  Onboard fuse - protects blender motor output
circuit, 2.5 amp.

- DIP switch settings - All in the “OFF” position
identifies the left side board, #1 switch in the“ON”
position and #2, 3 & 4 in the “OFF” position identifies
the right side board.

« HasoneLED:

- Constant when first powered on.

- Blinks when linear slide reaches home.

- Heartbeat after homing is accomplished.
NOTE: See['Blender Control Board” on page 80.
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BLENDER CONTROL BOARD

o

A
+ 24VDC
Input

’ii(

Home Position
Microswitch =

Communication

J\Sispeed Control |
s Spee

IAC Power
From SRB

SYRUP SOLENOID VALVE
Location

« Inthe base unit behind the product bin trays and the
bin back support panels. See['Refrigerated Cabinet” on|
bage 83

« Inthe base unit behind the product trays and the steel
dividers. See[Refrigerated Cabinet” on page 83.

«  Syrup Solenoid harness - LHS Rear of the unit on the CIP
board position P2.

« Color coded 11-pin connector block.
Function

Controls supply of CO, to product pump when required
once the product has been selected by the recipe.

Specifications
. 24VDC
«  Single black wire is continuous +24 volts supply, the

colored wires are neutral and represent each solenoid
coil 1-8.

« 8xsolenoid coils are N/C.
Check Procedure
1. Verify pressure regulator setting is correct. 35 psi
dynamic.
2. Verify pressure is present at valve inlet.
+ Check by activating another valve on the same
block. ie 1256-3478

3. Check for 24 VDC at the black terminal and at the
selected color on the 11 pin connector. Position 2 on
the CIP board.

- 24 volts is not present - Refer to[Home Position]
Bwitch” on page 83
« 24 volts present - Continue
4. Remove the brass COfitting from either the BIB
Pump or the Expansion Valve, activate the solenoid in
question and depress the diaphragm within the brass
fitting.

- CO, is not present — Check for kink in line. If no
kinks are present.

- CO, present at BIB Pump - Replace BIB pump.

80
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Component Check Procedureq

NON DRIP VALVE
Location

+ Inthe base unit behind the product trays on the top rail.

See['Refrigerated Cabinet” on page 83.

Function

As the Air/CO, is applied, the diaphragm will flex to
decrease the product volume inside the valve, when the air
is released the diaphragm returns to it position increasing
the volume and this causes a back feed from the LMS valve.
Preventing excess product from releasing from the LMS
valve.

See['Dispense System Diagram” on page 119.

Specifications
Requires Air/CO, pressure to operate.
Check Procedure

1. Product dripping for an extended period of time from
a single valve or product has a short dispense from a
single valve following valve solenoid shut down.

2. Verify pressure regulator setting is correct +35 psi (.24
MPa, 241 kPa, 2.41 bar).

3. Verify pressure is present at the non drip valves CO,
brass fitting inlet by disconnecting the fitting from the
Non Drip Valve and depressing the NRV.

4. Verify cabinet temperature is not below freezing. A
frozen valve can be thawed and made operational.

5. Clear blocked line; See['Procedure to Clear Blocked|
Line”on page 62.

6. Disconnect the air line from the Valve and press the
NRV on the supply line to verify pressure is present.

NOTE: Air/CO, has high back pressure, please wear PPE.

7. CO, Present

- No - See Syrup Solenoid Valve page 80

- Yes — Remove product flavor and flush circuit
with hot sanitized water until line runs clear.
Replace product and test for drip or dispense
following solenoid shut down. If either exists
replace the non drip valve

8. If pressure is present, then a new non drip valve will be
required.

PRODUCT PUMP
Location

« Inthe base unit behind the product trays and steel
dividers. See['Refrigerated Cabinet” on page 85.

Function

Transfers product from bag to cup.

Specifications

Pressure operated, requires 35 psi (241 kPa) Air/CO,
pressure Dynamic.

Check Procedure

1. Verify cabinet temperature is not below freezing. A
frozen pump and or solenoid valve can be thawed and
made operational.

2. Clear blocked line; See[Procedure to Clear Blocked|
Line”on page 63.

3. Verify pressure regulator setting is correct.

4. Verify pressure is present at the product pump inlet by
disconnecting the brass CO2 supply fitting from the BIB
Pump and depressing the NRV.

5. Disconnect the air line from the valve and press the
NRV on the supply line to verify pressure is present.

NOTE: Air/CO, has high back pressure, please wear PPE.

6. Disconnect pressure inlet line and product inlet and
outlet lines from product pump.

7. Point pump inlet/outlet away from face and reconnect
inlet pressure line:

« Pump cycles - Check for pinched lines and
obstructions.
« Pump does not cycle - Replace pump.

8. (O, is present at the brass CO2 BIB supply fitting and
Step 3 has been addressed the BIB (Product) pump will
need to be replaced

Part Number 9294938 12/16/2015
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STEP MOTOR

Function

Raises and lowers the blender blade to provide consistent
mixing of ingredients.

Specification

5VDC from Blender Board

Check Procedure

1. Disconnect the connector (MTA4), terminals TP12B,
TP13B, TP14A and TP13A on the top of Blender Board.
The Blender Board is located on the back of the Blender
Assembly. See['Blender Control Board” on page 79.

2. Check for 5VDC across XXX.

« Open (OL) = Replace motor.

+ Resistance = Motor windings are good.
Check rotor for excessive play or binding.

Test home position switch.

Test door switch(es).

o oA W

Replace Blender Board.

BLENDER MOTOR

Function

Mixes ingredients to maintain a consistent product.
Specification

220V 50 Hz

Check Procedure

Use a voltmeter/ohm meter to check motor operation.

1. Disconnect the Blue and White wires from the Blender
motors. Blender Board is located on the back of the
Blender Assembly.

«  Check resistance across the blender motor
leads.

« Open (OL) = Replace motor.
« Resistance = 95 ohms motor is good.
Check rotor for excessive play or binding.

Test capacitor.

Test home position switch.

uokh wn

Verify relay is closed/powered - if not test door
switches.

6. Replace Blender Board.
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HOME POSITION SWITCH
Function

Prevents blender motor operation if the step motor does
not return to the home (up) position.

Specification
SPST Normally Open Switch
Location

On Blender Assembly / Linear Slide bracket. One switch on
left side bracket and one switch on the right side bracket.

Check Procedure
Use a voltmeter/ohm meter to check switch operation.

1. Inspect the switch for correct wiring. On Blender Board
at J13 Terminal, 1 = Blue Terminal 2 = Brown.

2. lIsolate the switch by disconnecting the wiring
connectors. On Blender Board at J13 Terminal, 1 = Blue
Terminal 2 = Brown.

3. Check continuity across the switch terminals in the
open and closed position. Replace the switch if

continuity readings do not match both switch settings.

On Blender Board at J13 Terminal, 1 = Blue Terminal
2 = Brown.

Open (OL) = Replace motor.
+ Resistance (0) = Motor is good.

DOOR SWITCHES
Function

Prevents blender motor operation if the door/switch is not
closed.

Location

Magnetic switch is located on top of the Blend Chamber /
Linear Slide Bracket access from the back side. The relay
switch is located on each Blender Assembly bracket.

Specification

One (1) Magnetically operated SPST normally open switch
per Blender per side. One (1) Relay switch per blender per
side.

Check Procedure
Use a voltmeter/ohm meter to check switch operation.
1. Inspect the switch for correct wiring.

2. lIsolate the switch by disconnecting the wiring
connectors.

3. Check continuity across the switch terminals in the
open and closed position.

Remove = (Replace the switch if continuity
readings do not match both switch settings.)

« Open (OL) = Replace motor.
« Resistance (0) = Switch is good.
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WATER RINSE SOLENOID VALVE
Function

Opens and closes to control water flow.
Location

The Water Rinse Solenoid Valve is located on each Blender
Assembly/Linear Slide bracket.

Specifications
24VDC
Check Procedure

CONTINUAL WATER FLOW
1. Place power switch in off position.

Flow continues - Replace valve.
Flow stops - Replace relay board.
2. Turn power switch to the on position.
Open blender door.
« If flow stops relay is good.
If flow continues check power to Solenoid coil if
24v is present replace Blender Board.

NO WATER FLOW
1. Verify water is supplied.

2. Energize the water valve.
3. Check for line voltage at valve coil:

Line voltage present - Replace water valve.
Line voltage not present - Replace relay board.
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Refrigerated Cabinet

TEMPERATURE THERMISTOR - NOZZLE, CABINET OR DEFROST

Location

. Nozzle Thermistor - Behind the front fascia inside the
duct area connected to the product line.

« Cabinet Thermistor - Attached to the evaporator plate in
the base unit.

Defrost Thermistor - Inserted into the evaporator coil.
Function
Supplies input to the SRB board to indicate nozzle, cabinet
or defrost temperature. The SRB board energizes and
de-energizes the compressor based on input from the
thermistors.
Specifications
5,000 Ohms + 2% at 25°C (77°F)
16,330 Ohms + 2% at 0°C (32°F)
Check Procedure

NOTE: Use a multimeter to check operation.

1. Reboot machine by moving toggle switch off/on.
2. Inspect for correct wiring on the SRB Board.

Nozzle connection terminal J33
« Cabinet connection terminal J32
« Defrost connection terminal J34
3. Isolate by disconnecting the wiring connectors.
4. Check continuity across the terminals with an ohm
meter.
« Resistance = Thermistor is good.
« Open (OL) = Replace thermistor.

NOTE: These thermistors are identical. Swapping the
thermistor connections at the SRB board can be used for
diagnostics.

Temperature/Resistance Chart
This chart is used for the temperature control thermistors.

As the temperature rises at the thermistor block, the

resistance drops.

If the ohmmeter reads “OL", check the scale setting on the
meter before assuming the thermistor is bad.

°C °F OHM
-17.8 0 43,297
-15.0 5 36,503
-12.2 10 30,884
-9.4 15 26,948
-6.7 20 22,928
-3.9 25 20,082
-1.1 30 17,188
1.7 35 14,751
44 40 13,019
7.2 45 11,506
10.0 50 9,951
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EVAPORATOR FAN MOTOR
Location
On the top of the evaporator.
Function

Moves cabinet air through the evaporator to maintain
cabinet temperature at set point.

Specification
2x evaporator 220V, 50 Hz fan motors.
Check Procedure

1. Check the wiring on the power supply terminal CN2
pins 2&5.

Check 230 VAC present at terminal CN2 pins 2&5.
If voltage is present follow the below procedures.

Isolate by disconnecting the wiring connectors.

vk W

Check continuity across the terminals with an ohm
meter.
Resistance = Motor windings are good.
Open (OL) = Replace motor.
6. Check rotor for excessive play or binding.

DUCT FAN MOTOR

Location

Top of the base cabinet below the duct opening.
Function

Moves cool air from the cabinet through the tubing chase
to maintain cabinet temperature in the beverage lines.

Specifications
24VDC 2.4 watt
Check Procedure
1. Check wiring connections on SRB terminal J36.
2. lIsolate by disconnecting the wiring connectors.

Check continuity across the terminals with an ohm
meter.

« Resistance of 17MQ+10% = Motor is good.
« Open (OL) = Replace motor.
4. Check rotor for excessive play or binding.

CONDENSER FAN MOTOR
Location

At the rear of the base unit, behind the panels on the
condensing unit.

Function

Moves air through the condenser to condense refrigerant
from vapor to liquid state.

Specification
230 VAC 9 watts
Check Procedure

1. Isolate by disconnecting the main power supply.
2. Check that the fan blade is secured to the motor.
3. Check the blade spins freely.

4. Check rotor for excessive play or binding.

5

Remove the wiring from the terminal connectors and
check continuity across the terminals with an ohm
meter.

« Resistance = Motor windings are good.

« Open (OL) = Replace motor.
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COMPRESSOR DRAWING LOCKED ROTOR

To determine if the compressor is seized, check the amp
draw while the compressor is trying to start.

The two likely causes of this are a defective starting
component and a mechanically seized compressor.

To determine which you have:
Install high and low side gauges.
Try to start the compressor.
Watch the pressures closely.

If the pressures do not move, the compressor is seized.
Replace the compressor.

If the pressures move, the compressor is turning slowly and
is not seized. Check the capacitors and relay.

COMPRESSOR DRAWING HIGH AMPS
The continuous amperage draw on start-up should not be
near the maximum fuse size indicated on the serial tag.

DIAGNOSING CAPACITORS

If the compressor attempts to start, or hums and trips the
overload protector, check the starting components before
replacing the compressor.

Visual evidence of capacitor failure can include a bulged
terminal end or a ruptured membrane. Do not assume a
capacitor is good if no visual evidence is present.

Use a capacitor tester when checking a suspect capacitor.
Clip the bleed resistor off the capacitor terminals before
testing.

If the compressor hums and will not start but the windings
are good. Replace the start capacitor.

A good test is to install a known good substitute capacitor.

Filter-Driers

Location
Cabinet: between compressor and condenser coil.
Function

To remove moister and particulates from the refrigerant.
This will prevent premature failure of the compressor and
blocking of restrictor devices.

Specification

The size of the filter-drier is important due to a critical
refrigerant charge. Using an improperly sized filter- drier
will cause the refrigeration system to be improperly
charged with refrigerant.

Driers are covered as a warranty part. The drier must be
replaced any time the system is opened for repairs. Refer
to the parts manual for the recommended OEM field
replacement drier.

Check Procedure

The drier should not alter the temperature of the
refrigerant. Compare the temperature of the copper pipe
either side of the filter/drier, they should be the same.

If there is a temperature drop that indicates a partial
blockage of the filter/drier and it should be replaced.
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Section 8
Charts

Total System Refrigerant Charge

This information is for reference only. Refer to the Blend-
In-Cup Beverage System model/serial number tag to verify
the system charge. Serial plate information overrides
information listed on these pages.

A Warning

Refrigerant type and amount varies by model. Always
refer to model/serial plate to identify refrigerant type
and amount.

Important

Due to continuous improvements, this information is
for reference only. Please refer to the serial number tag
to verify electrical data. Serial tag information overrides
information listed on this page.

Base
Model (System 1)
MA-8-2, 12 0z
MA-8-2BF, (339 9)
MA-8-2AF
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Nominal Operating Voltage
NOMINAL OPERATING VOLTAGE FOR LOADED ELECTRICAL COMPONENTS
Component High Voltage AC | 24V DCVoltage | Low Voltage AC | Modbus | Other
Evaporator Fan, Refrigerator Base X
Evaporator Fan, Duct X
Condenser Fan, Refrigerator Base X
Compressor, Refrigerator Base X
Mixer/Blender, Linear Motor, Rotation Motor X X X
Product Solenoid Valve, Refrigerator Base X
CO./Air Solenoid Valve X
Water Solenoid Valve, Plain, X
Relay X X
Power Supply - High Voltage to 24V DC Transformer X X (OUT)
Ul Assembly (Board, Touchpad) X X
Mixer/Blender Board Assembly X X X
SRB Assembly, Control Board to All Components X X X X X

NOTE: Voltage into Load Component except as noted. High Voltage AC - Refer to Nameplate Rating. Low Voltage AC - Less
than 10V AC. Other - Refer to Tech Manual for details.

NOMINAL OPERATING VOLTAGE FOR SENSORS

Component High Voltage AC | 24V DCVoltage | Low Voltage AC | Modbus | Other
Temperature - Drive, Defrost, Nozzle, Cabinet X X
Ice Position Dispense Wheel X
Mixer/Blender, Limit Switches X X
High Pressure Switch - Refrigeration X
Mixer/Blender Door Switches X

NOTES: Voltage into Load Component except as noted. High Voltage AC - Refer to Nameplate Rating. Low Voltage AC - Less
than 10V AC. Other - Refer to Tech Manual for details.
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Section 9
Diagrams

Wiring & Plumbing Diagrams

The following pages contain electrical wiring and plumbing
diagrams. Be sure you are referring to the correct diagram
for the Blend-In-Cup Beverage System you are servicing

Always disconnect power before working on electrical

circuitry.

A Warning

Part Number 9294938 12/16/2015
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Diagramd

LOWER REFRIGERATION CABINET WIRING DIAGRAM
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Diagram

LOWER REFRIGERATION CABINET PLUMBING DIAGRAM

ADAPTER FOR

TUBING SIZE I
CHANGE EXPANSION
[ DISPENSE WATER VALVES
(@) 3\
@)
@)
SYRUP
SOLENOID (@)
MANIFOLD (@)
TYP
5 @)
PRODUCT DISPENSE

CO2/ AIR INLET (K

REFRIGERATED BASE CABINET
PLUMBING DIAGRAM

L y
L J
\
IL SOLENOID FUNCTION 'WITH NO 24v DC POWER APPLIED
VALVE NORMALLY OPEN (NO) NORMALLY CLOSED (NC)
BLENDER RINSE #1 & #2  RINSE WATER INLET X
SYRUP #1 THRU #8 CO2 INLET TO SYRUP PUMPS X
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Diagram

DISPENSE SYSTEM DIAGRAM
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MULTIPLEX

- !
( ,M It. I N 2100 FUTURE, SELLERSBURG, IN 47172
u ’p eX 800-367-4233

WWW.MANITOWOCBEVERAGE.COM/US

Every new piece of Manitowoc Foodservice equipment comes with KitchenCare™ and you choose the level of service that meets
your operational needs from one restaurant to multiple locations.

StarCare - Warranty & lifetime service, certified OEM parts, global parts inventory, performance audited
ExtraCare - CareCode, 24/7 Support, online/mobile product information
LifeCare - Install & equipment orientation, planned maintenance, KitchenConnect™, MenuConnect

QanlfOWOC
KitchenCare..

Talk with KitchenCare™ - 1-844-724-CARE . www.mtwkitchencare.com

To learn how Manitowoc Foodservice and its leading brands can equip you, visit our global web site at

www.manitowocfoodservice.com, then discover the regional or local resources available to you. QanlfOWOC

©2015 Manitowoc Foodservice except where explicitly stated otherwise. All rights reserved. Continuing product improvement may necessitate change of specifications without notice.
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