Cypress Vending Corp.

SMART, BOLD, DIGITAL VENDING




SECTION 1. Welcome!

Contact numbers and procedures for support.

SECTION 2. Quickstart!

Your quick guide to starting up. There are two parts:

before your equipment arrives & after it arrives.

SECTION 3. Vendron/Silkron

Links to the online resources for your Nibly Snacks
customer interface software.

SECTION 4. Machine Manual

All the information about the Nibly Snacks machine
including setup, loading and programming.

SECTION 5. Suppliers

Important supplier information and contacts for
healthy and premium products.

SECTION 6. Start Up Menu Grids

A menu grid of popular premium products and the
suppliers that carry them.

SECTION 7. Unpacking Your Machine

A menu grid of popular premium products and the
suppliers that carry them.

19

20

36

43

50



This manual has been designed to help you in the initial setup of your business and also
to assist you as your business grows. From time to time, you will receive updates to
this Manual of Operations so please be sure to add update sheets as you receive them.

We have organized the manual into several useful sections. Please refer to the directory
for quick reference.

Please read this manual completely before you start your operations. This will save you
time and keep you focused on what’s most important: customer service and building
your business!

Important Contact Information

If you require assistance with your business or your machines, please follow the steps
below. Most of the issues that you will encounter have been documented, either in this
manual or on the distributor website.

Please be sure to follow this chain of action as questions arise:

1. ALWAYS CHECK THE MANUAL FIRST

* Be sure to check the Machine Manual in the Manual of Operations for all machine
issues.

2. NEXT CHECK THE DEALER WEBSITE

« Download the most up-to-date manual and check it.

* Check the frequently asked questions section.

3. CONTACT US BY EMAIL: SUPPORT@CYPRESSVENDING.CA

* Start with your machine’s serial number and include as many details about your
guestion or concern as you can. Photos help. We will respond as quickly as possible.

4. CONTACT US BY PHONE: 604-638-6078*

* We can respond to email inquiries much more quickly than phone inquiries, quite
often sending you a file or answer to your question right away.
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Before we begin please follow the QUICK START guide to make
sure you have covered all the important steps:

PART 1—BEFORE YOUR EQUIPMENT ARRIVES

1. You have decided on your business structure

2. You have ordered your business cards

3. You have familiarized yourself with key suppliers

4. Your initial product order is planned and ready to be placed

5. You have prepared your investment balance

6. You have decided on your initial product pricing

PART 2— AFTER YOUR EQUIPMENT ARRIVES
1. Make delivery arrangements

2. Moving and delivery of your machines

3. Storage of your machines

4. Unpacking your machines

5. Tools for initial start-up

6. Locate keys and open door

7. Open your Nibly Snacks vending machine
8. Remove tray lock bar

9. Attach air diverter

10. Retrieve power cord

11. Payment device installation

12. Load product

13. Power up and turn on machine

14. Test machine

15. Refer to SECTIONS 3 and 4 of the online manual to begin using your
Nibly Snacks machine.
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PART 1. QUICK START GUIDE

{/ DoNe
1 DECIDE ON YOUR BUSINESS STRUCTURE

Prior to beginning, you should decide on how you want to structure your new business. Depending
on your situation you may decide to run your Nibly Snacks business as:

Proprietorship ¢ Limited Company ¢ Partnership ¢ Subsidiary Company

As every Nibly Snacks operator has different financial needs and goals it is best that you discuss the
various options with your accountant before you decide on your business structure.

{/ DoNe
2. ORDER YOUR BUSINESS CARDS

Now it’s time to order your business cards. These cards will allow you to advertise your business and
promote your services to new accounts. You will receive an email from the Cypress Vending team
with ordering instructions.

cypressvending.ourproshop.ca

ninlv D

Operator

Phone: 123-456-7890
Email: you@niblysnacks.ca
Web: niblysnacks.ca

y/ pone
3. REGISTER WITH KEY SUPPLIERS

In the Suppliers section of the manual (Section 6), you will find the supplier registration forms.
Take the time to carefully fill out all necessary forms and make sure to request a catalogue or

digital pdf from each supplier!
COSTCO Vending Products ywholesale+
. n' ca“alla everything foodservice I"b

Purit) Life

Purity Life Health Products LP




QUICK START GUIDE
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4. PLAN YOUR INITIAL ORDER

What products do I start with? This is a common question asked by Nibly Snacks operators. We have
provided a startup grid in this manual to give you a place to build from.

Once your business is underway, you will then adjust your menu according to the feedback provided
by your customers.

Note: Plan your startup grid well before you place your first machine on location.

The grid is laid out exactly like the machine, showing the different selections, products dispensed
from these sections and the specific quantities each selection will hold.

For example, if you are purchasing Popcorn for Coil 12, you will need 5 pieces for that coil. To determine
the total inventory you need to take the number of pieces required for each selection and multiply
by the number of machines that you have.

Example: Selection 12 - 5pcs Farm to Table Popcorn X 10 Machines = 50 Pieces Required.

Now go through each selection and calculate how many pieces you need to fill all your machines.
Record this information. The next step is to go to your chosen suppliers and determine exactly what
you will need to purchase to fill all your machines. We recommend that you order enough inventory
to restock your machines a second time so you are prepared for refilling your machines. You will need
to factor in each supplier’'s minimum order quantity and case sizes to order efficiently.

{/ DoNe
5. PREPARE YOUR INVESTMENT BALANCE

Your deposit confirmed your position in the Nibly Snacks program. Your equipment is currently
in production or is being shipped to our warehouse. We will be sending you notification once the
equipment is on our loading bay and ready to ship. Please make arrangements for your investment

balance to avoid any start-up delays.

{/ DoNe
6. DECIDE ON YOUR INITIAL PRICING
How much do | charge? We often have operators ask us what they should be charging at their

locations. Unfortunately, we cannot give you prices because this is your business. You set the prices
that you charge!

We can however give you a rule of thumb that is common in the vending industry. If you buy a product
for $1.50 most vendors would charge $3.00 so they would be making a gross profit of $1.50 per
bottle. Some products you will get a larger markup. One example is water that is usually purchased
for around 20 cents per bottle. Many operators will sell bottled water for $1.50 per bottle, which is
over 500% markup.

Some other factors that will go into pricing at your accounts are:
¢ The commission (rent) paid at the location.
* The type of location (school-aged children’s activities may require more affordable products.)



QUICK START GUIDE
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1. MAKE DELIVERY ARRANGEMENTS

Your Nibly Snacks representative will contact you to let you know that your shipment is ready to ship
to you. When your equipment has arrived at the local freight terminal you will receive a phone call
to notify you. At this point you will have let your Nibly Snacks rep know if you'd like your equipment
delivered to your residence or a local temporary storage facility where it can be staged for final delivery
to your locations. Please let your Nibly Snacks rep know if you require assistance in locating a local
delivery company or secure storage facility for short-term staging. Having your equipment staged and
ready to be delivered as soon as you receive location confirmation is the most efficient arrangement.
Once a location agrees to host an Nibly Snacks machine, it is best to deliver it immediately.

Note: After initial inspection, replace the cardboard carton until your Nibly Snacks machine is safely
in your location clear of all doorways and obstacles. This will prevent damage!

IMPORTANT! BEFORE SIGNING FOR YOUR MACHINES!

You must confirm that all boxes and pieces are with your shipment. You must confirm that
NO damage has occurred during shipping. Damage or missing items must be claimed within
24 hours of receipt of shipping. Cypress Vending Corp or the shipping company will not be
responsible for damage which is not reported within 24 hours.

{/ DoNe
2. MOVING YOUR NIBLY SNACKS MACHINES

Your Nibly Snacks vending machines are large, heavy machines that should be moved by experienced
appliance movers. We do not recommend that operators move their own machines in their personal
vehicles. It is best to leave this to a professional to avoid any unwanted damage to the equipment
or, worse yet, injury due to moving the machine yourself.

Your mover should be experienced at moving large, delicate items (pianos, refrigerators, freezers and
industrial equipment). Piano movers are especially great for vending machines as they are used to
large and delicate moves. They will need a truck with a tailgate lift to receive the machine from the
loading bay and to lower the machine to street level. Once on level ground the best way to move the
equipment is with a narrow-fork pallet jack (pump jack) with forks of 20 inches in width.



PART 2. QUICK START GUIDE

{/ DoNe
2. MOVING YOUR NIBLY SNACKS MACHINES (CONT’D)

A standard-fork pallet jack will also work with one fork going under the machine and the other fork
resting against the front bottom ledge of the machine. It is advised to lift the machine just high enough
off the ground to move it. Lower the machine gently when in its final position.

Exercise caution when sliding the machine on polished floor surfaces as it might scuff!
Use caution when moving the machine in a location. It is the operator’s responsibility to make sure
the move goes off without damage.

{/ DoNe
3. STORING YOUR NIBLY SNACKS MACHINES
Your machines can be stored in a dry and secure storage facility. It is advised to store the machines

at room temperature. Never tilt or lay your Nibly Snacks vending machine on its side as this will affect
the refrigerant gas in the machine’s chilling system!

WARNING: NEVER place your Nibly Snacks on it side. If the machine has been tipped more
than 30 degrees DO NOT PLUG IN TO POWER FOR A FULL 24 HOURS. Doing so will void

your machines warranty.
§/ DoNe

4. UNPACKING YOUR NIBLY SNACKS MACHINES

Once your machine is stored, you may decide to unpack and test
one machine. We recommend that you keep machine's packed and
on their pallets until installation ensuring they are fully protected
during transportation. If you opt to unpack and test one unit, first,
remove the cardboard carton from the machine. If you have enough
ceiling height in your storage facility you can simply and carefully
pull the cardboard carton off. Be careful not to grab or tear the vinyl
display graphics when you pull the box off the machine. The other
option is to cut the box and remove it from around the machine.
Your Nibly Snacks vending machines have been clearly marked
“FRONT”. Do not cut on the front or sides of machine but carefully
cut the shipping carton on the back. Use a blade that is exposed
just enough to cut the cardboard only, carefully cut the box from
top to bottom. Do not press hard - remember you are just cutting
the cardboard! Next, remove the plastic protection bag from the
machine by pulling up. Now you can see your new Nibly Snacks
machine. Let’s now begin to prepare this machine for operation.

Note: see the "Removing Nibly Snacks Vending Machine from
Pallet” supplementary document for more unpacking details.




QUICK START GUIDE
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Now that we have our Nibly Snacks vending machine in our location we need to get the new machine
ready for customer use! Let’s do this in a step- by-step manner:

5. INITIAL NIBLY SNACKS MACHINE START-UP PROCEDURE

Tools and items required:

O 1. Phillips screwdriver

O 2. Utility knife

O 3. Scissors

[0 4. Carpet or cardboard to slide machine

O 5. Complete product for machine

O 6. Grounded extension cord

O 7. Drill

O 8. Small step ladder



PART 2. QUICK START GUIDE
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6. LOCATE KEYS AND OPEN MACHINE DOOR

Your machines keys are located in the product delivery tray.

This would be a good time to record the machine’s location on the key
chain to avoid confusion later about which machine belongs to which
keys. We have seen this happen many times!

Keep one key on your master key ring for each location. Mark the
location name on each key. Keep your spare keys in a safe place in
case you ever should lose your keys. It is not fun when you lose all your
keys and have no spares!

{/ DoNe

Place the key in the lock on the front left of
the machine. Turn the key counter clockwise
and then pull the latch out, then turn the
latch counter clockwise several times. Now
pull the door open. You will now be able to
access the product compartment.

Inside the product compartment, you will
find the hardware and accessories for your
machine. Remove them from the door and
put them in a safe location until you are ready
to assemble your machine.

**The machine may be difficult to open if not levelled. A spirit level from the dollar store will assist

with that easily.

y/ DoNe
8. REMOVE THE TRAY LOCK BAR

Your machine's vend trays have been secured with a tray lock bar on
the right side to prevent them from moving during transportation.
You will need to remove the lock bar. Pull upwards on the bar toward
the top of the machine and then pull the bar straight out towards
you. Store the bar somewhere safe in case you need to move the
machine later.

Note: see the "Removing Nibly Snacks Vending Machine from Pallet”
supplementary document for more unpacking details.

n



PART 2. QUICK START GUIDE
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An air diverter comes with your machine. This is a necessary item. It keeps space between your Nibly
Snacks vending machine and the wall so your machine’s refrigeration system can ventilate properly.

9. ATTACH AIR DIVERTER

Failure to install the air diverter could result in damage to the refrigeration system which would not be
covered by the equipment warranty. To avoid any damage during moving, we recommend installing
the air diverter once the machine is placed in its final location.

{/ DoNe

10. RETRIEVE POWER CORD

Your power cord has been safely stowed in a rear compartment of your machine to prevent damage
during transport. Open stowage compartment by removing the 2 screws at the back of the machine
right side.

A. Open stowage compartment B. Remove cover plate by C. Pull out the power cord and
by removing the 2 screws at the rocking it forward. pull it through the slot. Slide
back of the machine right side. plastic cover plate on to the

cover plate. Tighten screws.

See the Nibly Snacks-Machine Setup supplementary document for more details.

12
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11. STREAMPAY CARD READER AND COVER PLATE INSTALLATION

Your Nibly vending machine is equipped to handle all forms of electronic payment. Your machine will
come supplied with a card reader. Your machine panel has 2 “knockouts” to facilitate the installation
of either the card reader. Here is how install the card reader on your configuration. If you wish to add
other payment options now or in the future contact your Nibly Vending Representative.

12 INSTALL STREAMPAY CARD READER SYSTEM

Each machine will come with a StreamPay Card reader. The unit comes in 2 parts; the front bezel
called a card reader which your customers will use and the telemetry unit which is installed inside
your machine.

a. Install the reader onto the bezel.

13



SECTION 2. QUICKSTART - PAYMENT MODULE

DONE
12. INSTALL STREAMPAY CARD READER SYSTEM, CONTINUED /

c. First item to plug into the Telemetry Unit is the USB cable. This is very important. Especially with
an increase in units being prepped and tested at storage units with battery packs. If you use a battery
pack it is essential to plug in the USB Cord first before connecting any other cables into the Telemetry
Unit. We suggest doing the USB cable in this order regardless.

The USB cable can plug into any open USB connector on the Silkron IPC (blue box) into a 'USB' slot.
Then plug the USB cable into Telemetry Unit (silver box) into USB Connector.

14



SECTION 2. QUICKSTART - PAYMENT MODULE

DONE
12. INSTALL STREAMPAY CARD READER SYSTEM, CONTINUED /

f. Install the antenna on top of the door. Thread the cable inside the machine through hole in top of
door. Then plug in Antenna into Telemetry Unit.

g. The Telemetry Unit will install on the open space in the instrument panel below the card reader
on inside of the door. Keep cables clear of the edge of the door to avoid damage.

h. Once your StreamPay system has been installed, record the Telemetry Unit and card reader serial
numbers for each machine and register and submit these numbers with StreamPay (see the StreamPay
section of the manual). Registration is necessary to accept cashless transactions.

15
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13. LOAD PRODUCT

Before your installation, you will have recorded your pricing for each item and you will know exactly
where each item is to be placed according to your Nibly Snacks Start-Up Grid. Let’s begin by doing
one tray at a time.

1. Start with the 1st tray (chip bags)

Pull your 1st product tray out until it tilts forward, allowing you access to the product coils. Inspect
the vend coils and make sure none of them have come out during shipping. Starting at the back in
the selection 10, begin placing products inside each coil and work your way from back to front. Now
go on to 11, and then 12, repeating the same process.

2. Repeat this process on the 2nd tray.

When you get to the 3rd tray, note that there are spacers on some of the right hand selections.
Because they have this adjustable spacer bar, narrow product will travel more easily in the coil. Slide
this adjuster bar to snuggly fit the product (not too tight!)

3. Continue on loading from back to front...

The 4th tray is for large bottles (up to 591ml). Caution - Do not pull this tray out too far forward when
filling as bottles and cans of liquids are very heavy.

Place the larger bottles on the outside coils in this section. For large diameter bottles, you might find
it is best to place them cap down. This is especially true for Vitamin Water bottles, which are very
wide. Other bottles sit nicely in the coils. Make sure that you start loading from the back to front.

The 5th tray is for cans and the 6th tray is for small juice bottles and tetra boxes.

Now that we have loaded the machine - let’s tell the machine’s brain how much each product’s price is.

16



QUICK START GUIDE

DONE
14. LET’S POWER UP AND TURN ON YOUR NIBLY SNACKS MACHINE /

You will need to plug your Nibly Snacks vending machine in at your location. It is recommended to
use a dedicated 120V grounded outlet.

Note: We said GROUNDED. Do not plug your Nibly Snacks

vending machine into an outlet or use extension cord that is
" e . PROBLEM?

not GROUNDED! Your machine is protected against ground

faults. It has been designed for SAFETY! CHECK THE MAIN POWER

FIRST. Make sure that the
power receptacle actually has
power by plugging in a light,
radio, or power tool to ensure
there is power at the outlet. If
there is no power, talk to your

Do not cut corners - you need a grounded outlet and/or a
grounded extension cord!

Once you have plugged your machine into the power - we
need to turn the machine on. With the control door open
you will see the one main power (breaker type switch) at the
bottom of the machine in recess below the control panel. location. If you have power,
reset the breaker switch and

Start by making sure the main power to the machine is in turn it on again!
the on position. If this main switch does not turn on - you

will need to reset it by pushing the smaller reset tab on the

switch. Then turn the switch on again.

With the door shut, you will hear the refrigeration compressor turn on and begin to blow air.

{/ DoNe
15. TEST YOUR MACHINE

We will get into more testing of the machine as we begin to program prices and make test vends,
but to start, let’s make sure the machine’s basic functions are working:

1. Is the machine’s LCD display on inside the door of the machine?
2. Is the touch screen display on?

3. Is the machine’s refrigerated compartment beginning to cool down?

The machine’s temperature will start at room temperature and slowly chill down. Watch this temperature
over the next 40 minutes to confirm that it is cooling down. Okay, now that we know the machine is
functioning correctly let’s begin our basic setup.

17



PART 2. QUICK START GUIDE

16. CONGRATULATIONS ON COMPLETING YOUR INITIAL SETUP!

Please refer to Section 3 of the online manual, Vendron/Silkron resources,
to begin using the machines user and customer interface:

18



VENDRON/SILKRON

SETTING UP AUTOMATED RETAIL SOFTWARE

Please refer to the links to the online resources for your machine's customer interface software.

19
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INTRODUCTION

YOUR NIBLY SNACKS MACHINE

The Nibly Snacks machine is a state-of-the-art, fully refrigerated vending machine suitable for multi-
purpose applications. Your Nibly Snacks machine comes standard with 6 trays—3 snack trays and 3

drink trays.

The machine’s robust construction makes it ideal for many locations. It has superior insulation, a
double-glazed glass touchscreen window, sophisticated vend sensors to confirm product delivery,

and a powerful cooling system with a bottom area temperature of 4°C and 14°C in the top area.

For added safety an electrical cut out switch (RCD) is built in as standard. The machine operates with
the MDB protocol and has two control boards with built in diagnostics. Vend motors are standard 24

volt and coils can be interchanged easily.

This machine is suitable for indoor use.

Model

GN4500

Dimensions (WxDxH) mm

1,058 mm x 778 mm x 1,830 mm

Weight GW (kg)

328 kg

Max. Selection

Beverage: 108 pcs
Snacks: 137 pcs

Refrigeration System

1/3 HP R-134a (280g charge)

Power Consumption

Rated power: 688W, Standby: 168W, Max power: 726 W.

Power Supply

AC 220V ~ 250V 50Hz / AC 110V ~ 130V 60Hz
(based on your actual machine)

Lighting (Optional)

12VDC LED Color corrected lighting system

Internal Temperature

Top 14°C ~ 25°C

Bottom Down to 3°C

Air noise

Less than 60dB

Conditions of use

Ambient temp 0°C ~ 35°C
Humidity 75%
Not for dairy or perishable goods.

22



2.0 Installation

2.1 UNPACKING & PLACEMENT

Remove all packing materials and dispose of responsibly. Once the installation site has been chosen,
ensure that the machine is level and all four levelers touch the ground. Check that the door can be
opened fully and the machine is stable and level.

*MACHINE MAY MIS-VEND IF NOT LEVEL.

The machine may be difficult to open if not levelled. A spirit level from the dollar store will assist
with that easily.

2.2 INSTALL THE AIR DIVERTER

The air diverter for the machine is not installed before leaving the factory. This prevents it from
getting damaged during transportation. You should install it before the machine is put into service.

See below:
NOTE: Wear protective gloves
when installing the air diverter
Back of to prevent injury.
machine -
(1| Air outlet

| 1. Open the door and take out the air
diverter from the right small drawer of
the Nibly Snacks machine.

2. Loosen the lower four screws which
secure the air diverter to the back of
the cabinet.

U
1 ] 3. Place the air diverter on the air outlet
= as shown, aligning it with the holes in
Air diverter the outlet and the cabinet.

4. Fasten the four screws.

Allow 300mm (12 inches) minimum between machine and the wall for air circulation and refrigeration
ventilation. The air diverter helps ensures this distance is maintained. Installation instructions for the
air diverter are above.

Ensure that a 120 volt AC, 15 Amps grounded outlet is within 2 meters of the machine.

This machine should not be used with an extension cord.

THIS MACHINE MUST BE GROUNDED

Open the door and power up the machine. Switch on the circuit-breaker power switch. The coin
system, LCD display and refrigeration system will begin operation.

23



3.0 LOADING OF PRODUCT

LOAD PRODUCT

This machine has 6 trays. The top 3 trays are for snack-type items such as chips, bars, etc. The bottom
3 trays are for drink-type items — bottles or cans.

To load a tray: with the door fully open, pull the front tray forward. With the tray fully forward, lower
to an angle that makes loading easier.

Ensure products are not too tight or too loose for the coil. Load products so they rest on the tray
and not the coil. This helps to ensure correct delivery of product. The machine is supplied with trays
with coils of different diameters and pitches.

To vary their quantity or their order, proceed as follows:

1. Open the main door.
2. Pull out the tray on which you want to change. Disconnect the tray cable and take out the tray.

3. Remove the coil from the plastic support (coil base) and replace with another coil or replace the
motor to change coil type.

4. Load the modified tray, following the above instructions in reverse. When the tray is back in
place, make sure that the end of the coil is attached securely

On the right-hand side of the cabinet are four shelves for storing excess items. Although the shelves
are close to the refrigerated part of the machine, due to the cabinet’s efficient insulation, they are
protected from high ambient temperatures.

24



REFRIGERATION

LEARN MORE NIBLY SNACKS' COOLING SYSTEM.

1. This system is like an air conditioner. Take care to
neither obstruct the rear air grill or to place the machine
too close to a wall (300mm minimum distance). Failure
to observe these points may invalidate the refrigeration
system warranty.

2. The refrigeration system is operated through the
electronic control board. There are two temperature sensors
in the cabinet: one control the current temperature, the
other controls the defrost temperature. When an unusual
condition takes place and leads to the evaporator frosting,
the sensor will send out a signal to the controller, then
the controller in turn shuts off the compressor through
the relay.

3. If the temperature exceeds the cabinet temperature
that has been programmed in by the user, the controller
sends a signal to the refrigeration relay. The energized relay
closes to complete the high voltage circuit that powers
the compressor and the condenser fan.

4. If the compressor should overheat, a thermal overload
removes power to the compressor until it is cooled.

5. When the temperature in the cabinet reaches 8°C (or
the desired cabinet temperature setting), the controller
de-energizes the relay, which in turn breaks the circuit
powering the compressor.

6. The controller will also shut off the compressor if the
door is opened. This is to prevent the refrigeration unit
from freezing up.

When the compressor has been shut off, the controller
will wait until the compressor has been for 3 minutes and
if applicable, the door has been closed for 1 minute before
restarting the compressor. The delay allows pressure in
the system to equalize.

NOTE:

The refrigeration system is
pressurized and sealed at the
factory. Puncturing or cutting
any component in the system will
cause refrigerant gas and liquid
to be propelled out of the system
and may create an immediate
physical hazard. Use caution to
avoid accidentally opening the
refrigerant system.

It should also be noted that
releasing refrigerant to the
atmosphere is a federal crime and
is punishable by law. Any service
work requiring the system to be
opened must be performed by a
licensed technician using certified
equipment. Unauthorized service
to the sealed refrigerant system
may void the warranty.

1. Never puncture or cut any
component in the refrigeration
system.

2. Always use licensed service
technicians to service the
refrigeration system.

3. Always wear hand and eye
protection when servicing the
vendor.

25



Programming Options

OVERVIEW

Open the machine door. All programming options
are accessed by pressing the black “"MODE” button
located on the main control board. The controller
automatically returns to the sales mode if the
door is closed. If there is a credit displayed before
entering the service mode, it will be restored when
the sales mode is re-invoked.

When opening the door, the programming LCD
will show “Welcome V1.0 190916 V1.0 (790976
is the current software version.)

The display will show in this order: Checking: OK,
Card READER:, Refri Board: Red_C Board.

The machine will beep to notify the operator. At
the same time, display will show “WARNING: the
door is open” and “WARNING: Motor checking.”
After 2 seconds, the beeping will stop and only
those motors not at home position, null or jammed
will run. The number of each selected motor will
be displayed when it is tested. When a motor is
not running, an error message “** (** = the motor
number) TIMEOUT!” or “** LOST!” will show if any
motors are still jammed or not home. If any motors
are still null, “** NULL” will show. If any selection
is sold out, “** SOLD OUT” will show. Otherwise
it will show “** OK!” If those motors are all reset,
the test will be finished.

After a motor is reset, the machine will be
diagnosed automatically. It will display the current
status of the controller and peripherals. Checking
is carried out in the order of changer, bill validator,
card reader and vending machine controller. The
display will show in this order: "READER”, "VMC".
If no problems are found with the individual device
then the name of the device will be followed by
"OK". If problems are found then the device name
will be followed by an error code.

Possible error codes are shown in 5.10 Diagnose

Press the programming key once to enter service
mode. The display will show the first menu in
service mode: “ENTER SVC MODE PLS PRESS
ENTER.”

NOTE: If the control board need to be replaced
for any reason, all motors must be tested after
the new control board is installed.

Programming options are:
Single Motor TST
Test All Motors

Machine Setup (Lighting, Cooling Set Test)

1.2 3 A
4 5 6
7.8 9 C

\ ENTER (SAVE)

The operator navigates the service menu by using
the 3 function keys above. The “*” key may be
thought of as a "DOWN” key. It can also be used as
a “SELECT” key depending on the context. To enter
into the displayed menu, the user should press
the “#” key. Think of the “#” key as the “ENTER”
key. When changes have been made to a menu,
the “#” key has a second function as the “SAVE”
key. To cancel navigation within a menu item and
return to the previous level, the user should press
the “C” key. This key may be thought of as the
“"CANCEL” key. For the purpose of simplifying the
service mode instructions, the following sections
will introduce the different menus available and
describe how settings are modified in service
mode. When entering service mode by following
the method above and pressing the “*” (Down)
key, the first menu is displayed.
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5.1 SINGLE MOTOR TEST (SINGLE SELECTION)

This menu provides functions that allow the operator to test the operation of individual motors. After
pressing the “*” key when “SET PRICE” is displayed, the menu will display “SINGLE SELECTION”.
Upon entering into test mode, the display will show “SELECT **” (with ** being the two digit motor
number selected). To test a single motor, the user should enter the required selection number with the
keypad. The display will show ”** (the number of motor entered) TESTING”. If the motor is working
“** OK” will be shown; otherwise, “** ERROR” will be displayed. If the motor does not exist, “** NULL”
will be displayed. To exit the menu, press the “C” key.

5.2 TEST ALL MOTORS

%1

This menu allows the operator to test the operation of all motors in the machine. Use the key to
display the “Test all Motors” Menu. Pushing the “#” key will activate the function. If any motor is not
working, “**Error!” will be shown (“**”is the number of the motor with the error). If the motor does not
exist “** NULL” will be shown (“**”is the number of motor tested). Please remove the tray and check
the motor for loose connections or replace with new motor if necessary. If all motors are working, “ALL
OK” will be displayed. If you wish to end your tests, press the “C” key to exit the menu at any time.

5.3 SENSOR MODE
There are three drop sensor modes: DISABLE, HOME, and DROP.

DISABLE: The drop sensors are disabled and the message “THANK YOU” will show on the screen
whether or not a product drops and clears the drop sensors in the product compartment (drop
box).

NOTE: If the optical sensors are not installed or are not functioning, the detect mode wiill
automatically be set to DISABLE. When the door is open, the display will show “WARNING:
optic disabled!”.

HOME: If the product fails to vend on the first try, the coil will automatically make an additional
cycle in an attempt to vend the chosen selection. If the product still fails to vend on the second try,
a third rotation will be initiated. If after the third attempt, the vend still fails, the message “MAKE
ALTERNATE SELECTION” will be displayed. If during the above process, a product is detected by
the drop sensors, the message “PLEASE REMOVE YOUR PRODUCT” “THANK YOU” will show on
the screen indicating a successful vend.

DROP: If the product fails to vend, the coil will turn an additional 1/6 cycle. If a product is still
not detected, the motor will turn the coil another 1/6 turn. If, after the second attempt, the vend
still fails, the message “MAKE ALTERNATE SELECTION” will be displayed. If there is a product
detected by the sensors during the above, the message “PLEASE REMOVE YOUR PRODUCT”
“THANK YOU” will show on the screen.

Enter the Drop Sensor (Sensor Mode) menu by pressing “#” (Enter) key. The display will show
“Sensor Mode” (the sensor mode of the master machine). Press “#” (Enter) to enter into edit
mode, then press the “*” (Down) key to switch the sensor mode. Finally, the user can press the “#”
(Save) key again to save the Drop Sensor setting. At any time, the menu may be exited by pressing
the “C” (Cancel) key.
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Press (Select) key to scroll down and the display will show the currently selected sensor mode
and select a new sensor mode if desired. Then press the “#” (Save) key to save your setting or
press the “C” (Cancel) key to exit this menu.

When “MAKE ALTERNATE SELECTION” is displayed, a vend is considered a failed vend. The
controller will prevent any further attempts to vend the same selection. That motor is disabled
until it is successfully tested with “MOTOR RESET” or 'Single motor test'. The “MOTOR RESET”
function is performed automatically after opening the door. The 'Single motor test' is the Test
Vend function described in section 6.3. If a motor fails, the customer can choose an item from any
other available selection.

If the there are three continuous failed vends in the HOME mode or DROP mode in a single
transaction, the sensor will be considered faulty and the sensor mode will automatically be set to
'DISABLE’' mode. When the door is opened, the display will show “DIAGNOSE:VMC===D=". On the
next vend, the controller will detect a successful or failed vend. If there is a successful vend, the
controller will set the mode to the previously selected setting of DROP or HOME. If the vend fails,
the sensor mode will be set again to DISABLE.

5.4 TIME AND DATE

This option will allow the operator to set the time and date for the machine.

To enter this menu, press the “#” (Enter) key, then the operator can set the date and time using
the numeric keypad. (Note: the current time of day is displayed in 24-hour format.) When the date
is set, press “#” (Save) key again to save the date.

%I

After setting time and date, if the operator presses the (Down) key, he/she can set the day of
the week from Sunday to Saturday. Press the “#” (Enter) key, then press “*” (Down) key to choose
the specific day of the week. Finally, press “#” (Save) key again to save the day of the week.

5.5 MESSAGING

This sub-menu allows the operator to change the information displayed on the programming LCD
screen. This menu will allow you to see the cabinet and defrost temperatures for troubleshooting.
There are two settings available. The default setting is TIME & DATE; the alternate setting is
CABINET TEMPERATURE. Press the “#” (Enter) key, then press “*” (Down) key to choose the
MESSAGING mode. Finally, press “#” (Save) key again to save your choice.

At any time, pressing the “C” button will exit the menu.

5.6 LIGHTING

This menu can be ignored. It is not used when a touchscreen is installed. There is an LED light in
the drop box but it is automatically by the position of the drop box (push) door so no user settings
are required.
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5.7 COOLING SET TEST

This sub-menu allows the operator to activate and modify the controller’'s temperature control
capabilities.

1. Setting Cabinet Temperature (CABINET TEMP)
This function allows the user to set the desired cabinet temperature.

Cabinet temperature setting can be done in the “SET/PT” menu. After entering this menu,
the display will show “SET/PT +008 C”. Press “#” and input the new temperature using the
numeric keys. Press "#” to save the temperature. Press the “C” key to exit the menu without
saving the new temperature.

2. Setting Defrost Temperature (DEFROST)
This menu allows the user to set a defrost temperature.

After entering this menu, the display will show “Temp 7 -004C”. This indicates the defrost
cycle will begin at the set temperature minus 4 degrees C. To enter a new Defrost setting,
press the “#” (Enter) key and enter the new temperature using the numeric keys. To save
the temperature, press “#” (Save). Pressing the “C” (Cancel) key will exit the menu without
saving the new Defrost setting.

3. Cooling Sys Test
This is a display menu only. The operator can view the set cabinet temperature, defrost
temperature parameters and actual cabinet temperature.

5.8 MACHINE INFO

This function will show Serial VCM (serial number of the Video Machine Controller), Model VCM
(model number of the Video Machine Controller), Software (current software version number). Exit
this function by pressing the “C” button.

5.9 SERVICE CALL

This menu can be ignored.

5.10 DIAGNOSE

The Diagnostics menu displays the current status of the controller (the vending machine controller
or VMC) and the machine’s peripherals. Enter this menu by pressing the “#” (Enter) key after the
navigating to the menu item labeled "Diagnose” with the “*” (Down) key.

Diagnostics mode checks the machine in the following order: the vending machine controller and
the card reader. The display will show in this order: “VMC”, “Reader”. If no problems are detected
with the individual devices, the relevant device name will be followed by “OK™”. If a problem is
detected, the relevant device name will be followed by an error code.
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5.11 TROUBLESHOOT ERROR CODES

A definition of all possible error codes is shown in the table below.

A Motor Fault

C No refrigeration control board found.

D Vend sensor fault or the vend sensor is set to disabled because
of 3 continuous failed vends.

£ Selection was not detected by optical sensor and, as such, is

considered sold out.

Card Reader: ??

Loss of card reader communications or no card reader. The
display would read "READER 8".
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6.0 Cleaning

Unplug the machine from the power before any cleaning is carried out.

6.1 OUTSIDE CABINET

Use a soft damp cloth with a mild detergent. Do not use a spray nozzle or water hose to clean
the machine. Do not allow water to enter the cabinet.

A specialty eyeglass or computer screen cleaner can be used on the Touch Screen. Avoid using
glass cleaners or any harsh chemicals. The Touch Screen has a special coating and fingerprints
or oily spots can be removed with a lint-free cloth or screen cleaning wipe without rubbing.

6.2 INSIDE CABINET

Remove all products from trays before cleaning. Wipe cabinet and dispensing trays with a damp
cloth at least once every week.

Do not use a damp cloth to wipe any cables or connectors. Use only a DRY cloth for this.
Do not use a perfumed cleaning product as this may taint any snack items.

If any tray or storage drawer requires deep cleaning, remove the tray/drawer from the machine
to clean. DO not immerse any tray in water. Do not allow water to touch motors. Ensure that tray
is completely dry before re fitting.

6.3 COOLING UNIT

Check the condenser regularly to look if there is dirt or dust.

1. Remove the two knurled 2. Remove the condenser 3. Use brush or vacuum
SCrews. cover plate. cleaner to clean the
condenser.

Cooling units using coolant R134a must be repaired by a qualified engineer. Please pay attention
to fire prevention while repairing!



Maintenance

Disconnect the machine from the power before any maintenance is carried out. Only qualified
personnel should carry out maintenance tasks.

If the mains cable requires replacing this must be carried out by the machine manufacturers, its
agents or a qualified technician.

Any damage to internal wiring must be repaired by a qualified technician.

Do not remove any fixed covers or panels. Any repairs must be carried out only by qualified persons.

Noise

This machine has a continuously running fan within. It also has an intermittent running refrigeration
system. The noise level from this machine under normal working conditions is slight. Any loud or
persistence noise or vibration should be reported to the service providers as this could be a symptom
of a fault. The noise rating for this machine is 60dB.

Restrictions of Use

This machine has an IP24 rating and can be used indoors within an ambient temperature range of
O ~ 35°C.

NOTE: The machine is not designed for outdoor use. This machine is NOT intended for dispensing
dairy products, any perishable goods, or any flammable/explosive material. See section 11.0

Important Safeguards

When using or maintaining electrical appliances, basic safety precautions should always be practiced,
including the following:

If the supply cord, lights or leads are damaged, these must be replaced by the manufacturer, its
service agent or similarly qualified persons in order to avoid a hazarded. The plug must be inserted
into the correct grounded outlet.

The appliance is not intended for dispensing the following food:

* Milk, eggs, meat, poultry, shellfish, crustacean, and their products, either raw or heat treated,
as well as food of plant origin that is ready for consumption without the need for any further
preparation or processing;

 Powdered ingredients are mixed with water or food is required to be stored at correct temperature.

* Any potentially hazardous food such as food with a capability for supporting rapid and progressive
growth of pathogenic or toxin producing micro-organisms;

 Food having a pH level of not greater than 4.6 or a water activity (Aw) value not greater than
0.85 at 25°C;
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« Food maintained at a temperature not exceeding 5°C for periods specified by the producer,
but for not more than 5 days;

* Food maintained at a temperature above 65°C or below -18°C

* Shelf stable snacks and beverages;

* Chips, candy, nutritional bars, nuts, and similar confectionery;

* Cookies, crackers and similar bakery products;

* |nstant-coffee, chocolate, cocoa and sugar;

* Food in hermetically sealed containers;

 Food that has been processed to prevent spoilage.
This appliance is not suitable for installation in an area where a water jet could be used.
The appliance must be placed in a level, upright position.

Do not clean internal wires using water or damp cloth. Do not pull or push the internal wiring with
excessive force during maintenance or cleaning. If internal wiring is damaged, it must be replaced by
the manufacturer, its service agent or similarly qualified persons in order to avoid a hazard.

To open the door to gain access to the maintenance area: The door key should be kept by qualified
and trained maintenance person. Before opening the door, switch off the unit and unplug the machine
from the outlet. The service area is restricted to persons having knowledge and practical experience
in this particular appliance.

The unit is only available for food stored in the temperature of less than 25°C. Before loading the
machine, carefully check the food and its packaging and ensure the product is within the “best before
date” and the packaging is unopened. If any abnormal situation occurs when machine is on (e.g,,
abnormal noise, smells or smoke), please cut off the power immediately. If you cannot find out the
exact cause, please do not fix by yourself. It must be fixed by qualified person.
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Troubleshooting

Goods vended do not
match selection chosen.

1. Connection fault between motors
and the main control board.
2. The main control board is faulty.

1. Check the connections and adjust
cables.
2. Replace the main control board.

Free vend.

1. Detecting sensor.
2. Coin acceptor fault.
3. Main control board fault.

1. Check and repair the wiring
connections of the detecting
sensor or replace the detecting
sensor. Change the sensor mode to
“DISABLED”.

2. Check and replace the coin
acceptor.

3. Replace the main control board.

Multiple products drop in
one vend.

1. Detecting sensor fault or loss of
connections when the sensor is in
“HOME” mode.

2. Incorrectly installed coils.

3. Main control board fault.

4. Motor switch electrical short.

1. Check and repair the connections
on the detecting sensor or replace
the detecting sensor. Change the
sensor mode to “DISABLED”.

2. Install the coils in the correct
position.

3. Check and repair the main control
board.

4. Replace the motor.

The compressor does
not start up or stops
immediately after start.

1. The machine circuit breaker trips or
the fuse break off.

2. Socket disabled.

3. The compressor wire is shorting or
abraded.

4. The door switch does not work or
is damaged.

5. The temperature is set too high.

6. Refrigeration control board fault.
7. The temperature sensor is faulty or
its wire is broken off.

1. Check switch/breaker and wiring
and ensure the power supplied to the
machine is correct.

2. Check if the socket is up to the
required standard.

3. Replace the compressor wires.

4. Close door tightly or check and
repair the door switch and its circuit.
5. Reset the temperature.

6. Replace the refrigeration control
board.

7. Replace the temperature sensor or
check and repair the sensor wire.

The refrigeration shuts off
suddenly or periodically
but the compressor
functions normally

1. The compressor is overloaded, the
thermal overload is activated

2. The compressor is overheating.

3. The relay on the refrigeration
control board is faulty.

1. Check the connections on
compressotr.

2. Clean the condenser and ensure
300 mm clearance at back of
machine.

3. Check and repair the refrigeration
control board.

34



The machine is noisy or
shakes.

1. The mounting bolts of the
compressor are loose.

2. Friction between the fan and its
shroud.

3. The gasket, compressor or fan is
worn out.

1. Tighten the bolts.

2. Check and adjust the fan.

3. Check and replace the compressor
and fan.

The compressor is
continuously running and
not cycling.

1. Lack of proper ventilation in the
cabinet or condenser is dirty.

2. Refrigerant leak.

3. The temperature sensor is not
correctly installed.

1. Check the evaporator fan and the
condenser fan and clean the dust in
the condenser.

2. Add refrigerant.

3. Re-install the temperature sensor.

The temperature inside the
cabinet is high.

1. The compressor has no power.
2. The temperature sensor is in
contact with the wall.

3. Set temperature is too high.
4. Refrigeration system fault.
5.Refrigeration board fault.

1. Check the compressor connections.

2. Fix the temperature sensor
position.

3. Set the correct temperature.

4. Have a technician inspect the
machine.

5. Replace the refrigeration board.

Product is too cold or
freezing.

1. Evaporator frozen.

2. Temperature sensor fault.

3. The compressor is not running or
functions abnormally.

4. Refrigeration board fault.

1.Check for a failed evaporator
fan motor. Check evaporator fan
connections. Check the defrost

sensor, replace or repair as necessary.

Replace the refrigeration board if
faulty.

2.Replace the temperature sensor.
3.See Symptom 13, 14, 16.

4. Replace the refrigeration board.

Indicated temperature

not correct but the
refrigeration system works
normally.

1. Temperature sensor fault.
2. Refrigeration board fault.
3. Communication fault between the
main board and refrigeration board.

1. Replace the temperature sensor.
2. Replace the refrigeration board.
3. Check the communication cable.

Time and temperature
can’t be set in
programming.

1. Communication fault between the
main board and the refrigeration
board.

2. Refrigeration board fault.

1. Check the communication cable.
2. Replace the refrigeration board.
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SUPPLIERS

IT'S TIME TO START PLACING PRODUCT ORDERS

Premium healthy vending products have their own wholesale supply chain. Much like our unique
niche in healthy vending, our key natural wholesale grocer suppliers have carved out their own

spot in the food market - catering to gourmet grocery outlets and now to your vending business.

In this section you will find supplier information and registration/order forms.

Please see the following pages in this section for preferred supplier details.
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SECTION 5. SUPPLIERS

Dan-D Foods Ltd. Head Office

11760 Machrina Way,

Richmond, BC V7A 4V1 Canada

Tel: 604 274 3263 + Fax: 604 274 3268 + Toll Free: 1800 663 4788
Email: info@dan-d-pak.com

Dan-D Foods Corp. Toronto

45 Basaltic Drive, Unit #5

Vaughan, ON L4K 1G5 Canada

Tel: 905 889 7807 < Fax: 905 889 2684 « Toll Free: 1800 663 4788
E-mail: dandtoronto@dan-d-pak.com

All available product can be seen online at:
http://www.dan-d-pak.com/catalogues

Purit] Life

Purity Life Health Products LP

Purity Life Health Products LP

6 Commerce Cres

Acton, Ontario L7J 2X3

Tel: 1-519-853-3511

E-mail: info@puritylife.com

www.puritylife.com

New Account Sign Up: https://customerlink.puritylife.com/
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SUPPLIERS

Vending Products
of Ganada

Vending Products of Canada is a national wholesaler of snack and beverage products
for sale in vending machines. They feature a line of healthy products.

4275A Phillips Avenue, Burnaby British Columbia. V5A 2X4
Tel: 604-415-5444 « Fax: 604-415-5414 < Toll Free: 1-877-415-5444
Email: bcinquiries@vendproductscan.com

3109-16th Street N.E., Calgary, Alberta. T2E 7KE
Tel: 403-248-7927 + Fax: 403-248-7935 + Toll Free: 1-866-692-1102
Email: abinquiries@vendproductscan.com

Unit 1, 108 Woodbine Downs Blvd, Toronto, Ontario. MOW 556
Tel: 416-213-VEND (8363) * Fax: 416-213-0616 ¢ Toll Free: 1-87-462-1334
Email: oninquiries@vendproductscan.com

8089 Trans Canada Highway, Saint Laurent, Quebec. H4S 1S4
Tel: 514-832-0440 + Fax: 514-832-0462 + Toll Free: 1-888-832-0440
Email: gcinquiries@vendproductscan.com

5-130 John Savage Avenue, Dartmouth, Nova Scotia. B3B 0C9
Tel: 902-481-3669 « Fax: 902-481-7255 « Toll Free: 1-855-481-3669
Email: nsinquiries@vendproductscan.com

Phone in or email your orders to the nearest branch above.

A complete line of products can be seen online at:
https://www.vendproductscan.com
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SECTION 5. ADDITIONAL WHOLESALE SUPPLIERS

COSTCO

Costco is a great source for natural, healthy products at great wholesale pricing. Costco
does tremendous volume and passes their massive discounts on to their members. You will
find attractive pricing on many items at Costco, including bars, drinks and snack items.

To find the nearest Costco Wholesale warehouse to you go to:
www.costco.ca/warehouse/locator.aspx

wholesale*

everything foodservice I"b

Like Costco, the Canadian Wholesale Club is a good source for many healthy snack items.
The Canadian Wholesale Club is operated by the giant grocer Loblaws and does not require
membership. Many great products are available at good prices.

To find the nearest Canadian Wholesale Club warehouse go to:
www.wholesaleclub.ca
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If you are a new customer, suppliers require the following information to get your account set up.
Please print and fill out each form to scan back and send to each supplier.

Location:

Type of Business:

Customer ID:

Company Name:

Address:

Phone:

Fax:

Email Address:

Contact:

Shipping Address:

How did you find out about us?

Prepared by:

Approved by:




eITE?
nibly

If you are a new customer, suppliers require the following credit card information to get your
account set up. Please print and fill out the below form to scan and send back to each supplier.

Customer #:

Phone Number:

Company Name:

Name on Card:

Card #:

Expiry Date:

CVC (3 digits on back) (Visa, MC):

CVD (4 digits on back) (Amex):

Billing Address
(where credit card statement is sent):

Email Address:
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SECTION 6. HEALTHY MENU GRIDS

POPULAR SELLER PRODUCT
MODEL: GN4500

N\ %4

A Large Bags

\ 4

B Medium Bags

N
7

C Bars, Slim Bags

\ 4

D Chilled Bottles

\ 4

E Chilled Cans,
Tetra Packs,
Small Bottles

\ 4

F Chilled Cans,
Tetra Packs,
Small Bottles

5 pes/coil

5 pes/coil 8 pes/coil 5 pes/coil

5 pes/coil

OO0

8 pcs/coil

8 pcs/coil 8 pes/coil 8 pes/coil

COICOINIODIOD

9 pcs/coil

9 pcs/coil 8 pcs
31

OOQOIDIOIOION

8pcs 8pes 8pes 9pes 9pes 9pes
32 33 34 35 36 37

40 A

4pcs 4pcs 4dpes 4pes 4dpes Apes 4pes 4dpes 4pes
42 43 44 45 46

QOO

47 48

4pcs 4pcs 4pes 4pes 4dpes Apes 4pes 4dpes 4pes

50 51 52

53 54 55 56 57 58

AOACOAOIAD

4pcs 4pcs 4pes 4pes 4pes Apes 4pes 4dpes 4pes

60 61 62

63 64 65 66 67 68

AOACOAOIAD

Pieces needed per coil
is noted on each coil #

A Section-Large Bags

Stacy's Pita Chips

Covered Bridge Kettle Chips
Farm to Table Popcorn

Sun Chips Harvest Cheddar

B Section-Medium Bags

Dan-D-Pak Chocolate AImonds
Dan-D-Pak Philippine Mango
Brookside Acai Blueberry
Dan-D-Pak Mountain Trail Mix

C Section-Bars, Slim Bags

Corn Nuts, Assorted Flavours
Clif Bars, Assorted Flavours
The Simply Bar

Kind Bar

Jack Links Beef Jerky

D Section-Chilled Bottles

Sparkling Ice

Vitamin Water Zero
Fiji Water

Pure Leaf Green Tea
Gatorade

Snapple Lemonade
Prime Energy Drink
Monster Energy Drink

E Section-Chilled Bottles

V8 Vegetable Juice
Minute Maid Apple Juice
Dole Orange Juice
Zevia

San Pellegrino

Grace Coconut Water

F Section-Chilled Cans
and Tetra-Paks

Perrier

San Pellegrino

Qasis Cranberry Apple

Red Bull

Red Bull Sugarfree

Two Bears Flash Brew Coffee
Heineken Alcohol Free
Remedy Kombucha
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SECTION 6. HEALTHY MENU GRIDS

A Section-Large Bags

5 pes/coil

5 pes/coil 8 pes/coil 5 pes/coil 5 pes/coil

1 12 13 14

COOOOICOIO0

Stacy's Pita Chips

Simply Naked, 399
Garlic & Herb, 399

Vending Products of
Canada

Covered Bridge
Kettle Chips

Salt & Vinegar, 369
Smokin' Sweet BBQ, 369

Vending Products of
Canada

Farm to Table
Popcorn

Butter Salt, 23g

Vending Products of
Canada

Sun Chips

Harvest Cheddar, 40g

Costco Wholesale

B Section-Medium Bags

8 pes/colil

8 pes/coil 8 pes/coil 8 pes/coil

9 pes/coil

090906969

Dan-D-Pak Chocolate Almonds, 170g | Dan-D-Pak

Dan-D-Pak Dried Mango, 80g Dan-D-Pak

Brookside Acai Blueberry Vending Products of
Chocolate, 90g Canada

Dan-D-Pak Sierra Mountain Mix, 170g | Dan-D-Pak
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SECTION 6. HEALTHY MENU GRIDS

C Section-Bars, Slim Bags

9 pcs/coil

8 pcs 8pcs 8pcs 8pes Ipes Ipes 9pes

32 33 34 35 36 37

COOOIODION

Jack Links Original Beef Jerky, 359 Vending Products of
Canada
. I
JP-CRLINIEE
Clif Bars White Chocolate Vending Products of
Macadamia, 68g Canada
Coconut Chocolate Chip,
689
Cool Mint Chocolate, 689
Corn Nuts BBQ Corn Nuts, 489 Vending Products of

Original Corn Nuts, 489

Canada

.‘iilllpli_'p.l'nllq-.ilt

Simply Protein Bar

Variety Pack

Costco Wholesale

Kind Bar

Almond Chocolate, 40g
Dark Chocolate, 40g
Peanut Butter Dark, 40g

Costco Wholesale
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HEALTHY MENU GRIDS

D Section-Chilled Bottles

4pcs Apes 4pes dpes dpes dpes dpes Apes 4pes
40 41 42 43 44 45 46 47 48
- Snapple Lemonade, 473ml Costco Wholesale
ﬂ:ﬂn
grapils
Sparkling Ice Variety Pack, 503ml

Costco Wholesale

P Gatorade Lemon Lime, 591ml Vending Products of
Canada
IL pT |
b
e
- Fiji Water 330ml Costco Wholesale
- Pure Leaf Green Tea | Green Tea, 547ml

Vitamin Water Essential, Orange, 591ml

Canadian Wholesale Club

Prime Hydration

Tropical Punch, 500ml
Drink

Canadian Wholesale Club

Monster Energy
Drink

Canadian Wholesale Club

Regular, 491ml
Sugarfree, 491ml

Canadian Wholesale Club
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SECTION 6. HEALTHY MENU GRIDS

E Section-Chilled Cans, TetraPak 65@@@@@@@

4pcs 4dpes 4pes Apes dpes 4pes Apes 4pes 4pes

52 53 54 55 56 57 58

V8 Vegetable Juice

Original, 354ml Bottle

Vending Products of
Canada

Minute Maid Apple Juice, 341 Vending Products of
Canada
ay
Minute
Maid
Dole 100% OJ, 430ml Vending Products of
Strawberry Kiwi, 430ml| | Canada
Zevia Ginger Ale, 355ml Costco Wholesale

Vanilla Cola, 355ml
Creamy Root Beer, 355ml

San Pellegrino

Arranciata, 330ml

Costco Wholesale

|

_lh
\
'!L:

Grace Coconut
Water

Coconut Water, 500ml

Costco Wholesale
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SECTION 6. HEALTHY MENU GRIDS

4pcs 4dpes dpes 4dpes Apes Apes dpes Apes 4pes
60 61 62 63 64 65 66 67 68

F Section-Chilled Cans, TetraPak

OO

Perrier

Spring Water, Variety,
Slim Can, 250ml

Vending Products of
Canada

San Pellegrino

Limonata, 330ml

Costco Wholesale

Qasis Cranberry Apple, 300ml | Vending Products of
Canada
Red Bull Energy Drink, 250ml, Vending Products of
Sugar Free Energy Drink, | Canada
250ml
Two Bears Flash Brew Coffee, Costco Wholesale
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SECTION 7. REMOVING NIBLY SNACKS MACHINE

YOUR NIBLY SNACKS VENDING MACHINE IS FITTED WITH SPECIAL PALLETS AT OUR SHIPPING
WAREHOUSE.

These pallets protect the machine from accidental damage that might occur during freight shipment.
TOOLS REQUIRED:

» Screwdriver with Phillips head. A drill or electric screwdriver is recommended
e Hammer or pry bar

» Utility knife or scissors to cut ties

* Gloves

PLEASE NOTE: The machines are heavy and this procedures requires 3 people to do safely. If you
have any doubt about your ability to do this safely STOP and hire a professional insured mover.

REMOVING NIBLY SNACKS MACHINE FROM THE SPECIAL PALLET

Your Nibly Snacks machine can be
stored on its pallet until they are
ready to be located. Many operators
choose to leave their machines on
the pallets until they are delivered
to their locations where the pallets
can be removed outside of the
location or at their final destination.
The machines will be easier to move
on the pallet because it was built to
accommodate a full size pallet jack
(pump jack).

STEP 1. Remove the screws that secure the front panel of the pallet to the frame. We recommend
using an electric screwdriver or drill with a Phillips bit.

: Remove the 4 screws from
the front panel.
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SECTION 7. REMOVING NIBLY SNACKS MACHINE

REMOVING NIBLY SNACKS MACHINE FROM THE SPECIAL PALLET, CONTINUED.

STEP 2. Remove the screws that secure the 2 x 2 hold-down dowels. These keep the feet securely
mounted to the pallet. There are two screws on each side of the pallet holding the dowels in place.
Remove front panel.

% hold-down dowels
Remove the screws for the hold-down dowels. Pallet with front panel removed.

STEP 3. Unscrew the corner blocks on both sides of the open side of the pallet. There are two screws
on each side.

Unscrew the corner blocks .
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SECTION 7. REMOVING NIBLY SNACKS MACHINE

REMOVING NIBLY SNACKS MACHINE FROM THE SPECIAL PALLET, CONTINUED.

STEP 4. Note: You only need to remove your machine from the pallet when it has reached the location
where it will be in operation. You can install your Nayax devices and perform other setup procedures
with the front panel of the machine removed but the machine still sitting on the pallet at your staging
location before moving the machine to the location.

To remove the machine from the pallet: slide the machine along the 2 x 6 boards toward the front
of the pallet and then place two front feet of the machine on the floor. Tilt the machine forward and
pull the pallet out from behind. Make sure the machine is secured from the front. With the weight of
the machine on the front two feet, the pallet is easily removed.

Secure the machine from
the front. Remove pallet.

Machine on pallet.
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SECTION 7. REMOVING NIBLY SNACKS MACHINE

REMOVING NIBLY SNACKS MACHINE FROM THE SPECIAL PALLET, CONTINUED.

Cut tie-down straps.

STEP 5. Remove the cardboard cover by cutting the nylon
straps and then the plastic inner covering will slide up and
off the machine.

OPENING THE MACHINE DOOR AND REMOVE PARTS

STEP 6. Once you have removed the machine from the pallet
and removed all external packaging, you will want to open the
door of the machine and remove the air diverter. The key for
your machine will be in the zip-locked bag located in the drop
box behind the “Push” door. The trays have been secured by a
transport tray lock, preventing the trays from sliding forward
when the machine is tilted. See the Quickstart Guide in the
Nibly Snacks Operations manual for instructions on installing
the air diverter and removing the tray transport lock.
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