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Instant coffee
Cacao

Topping
Sugar

Cup volume

Recipe settings
Instant coffee
ingredient

Cup volume

Recipe settings
Sugar ingredient

Cup volume

Recipe settings
Cacao ingredient

Cup volume

Recipe settings

Topping
ingredient

Dosing gr./sec.
1,5

5 Cross reference list
39 Recipe setting (100ml) x cup volume (ml). = weight * (grams)
6,0
* Approximate
Instant coffee

120 130 140 150 160 170 180 190 200 210 220 230
sec
03 05 0,6 0,6 0,7 0,7 0,8 08 0,9 0,9 0,9 1,0 1,0
0,4 0,7 0,8 08 0,9 10 1,0 11 11 12 13 13 1,4
05 0.9 1,0 11 11 12 13 14 14 15 16 17 17
0,6 1,1 12 13 14 14 15 16 17 18 1,9 2,0 2,1
0,7 13 14 15 16 17 18 19 2,0 2,1 2,2 2,3 2,4
08 1,4 16 17 18 19 2,0 2,2 2,3 2,4 25 2,6 28
0,9 1,6 18 19 2,0 2,2 2,3 2,4 2,6 2,7 28 3,0 3,1
1,0 18 2,0 2,1 2,3 2,4 2,6 2,7 2,9 3,0 32 33 35
11 2,0 2,1 2,3 2,5 2,6 2,8 3,0 3,1 33 3,5 3,6 3.8
12 2,2 2,3 2,5 2,7 2,9 3,1 3,2 3.4 3,6 3,8 4,0 4,1
13 23 2,5 2,7 2,9 3,1 3.3 35 3,7 3,9 4,1 4,3 4,5

Sugar

120 130 140 150 160 170 180 190 200 210 220 230
sec
0,2 1,4 16 17 18 19 2,0 2,2 2,3 2,4 25 2,6 28
03 2,2 2,3 2,5 2,7 2,9 3,1 3,2 3.4 3,6 3,8 4,0 4,1
0,4 2,9 3,1 3,4 3,6 38 4,1 4,3 4,6 4,8 5,0 53 55
05 3,6 3,9 4,2 4,5 438 5,1 5.4 5,7 6,0 6,3 6,6 6,9
0,6 4,3 4,7 5,0 5.4 58 6,1 6,5 6,8 7,2 7,6 7,9 8,3
0,7 5,0 55 5,9 6.3 6,7 7.1 7,6 8,0 8.4 8.8 9,2 9,7
08 58 6,2 6,7 7,2 7,7 8,2 8,6 9,1 9,6 10,1 10,6 11,0
0,9 6,5 7,0 7,6 8,1 8,6 9,2 9,7 10,3 10,8 113 11,9 12,4
1,0 7,2 7,8 8,4 9,0 9,6 10,2 108 11,4 12,0 12,6 132 138
11 7,9 8,6 9,2 9,9 10,6 11,2 11,9 125 132 13,9 14,5 15,2
12 8,6 9,4 10,1 108 115 12,2 13,0 13,7 14,4 15,1 158 16,6

Cacao

120 130 140 150 160 170 180 190 200 210 220 230
sec
0,9 54 5,9 6,3 6,8 7,2 7.7 8,1 8,6 9,0 9,5 9,9 10,4
2,6 15,6 16,9 182 195 20,8 22,1 23,4 24,7 26,0 273 28,6 29,9
2,7 16,2 17,6 18,9 20,3 21,6 23,0 24,3 25,7 27,0 28,4 29,7 31,1
28 16,8 18,2 19,6 21,0 22,4 23,8 25,2 26,6 28,0 29,4 30,8 32,2
2,9 17,4 18,9 20,3 21,8 23,2 24,7 26,1 27,6 29,0 30,5 31,9 334
3,0 18,0 195 21,0 22,5 24,0 255 27,0 28,5 30,0 315 33,0 345
31 18,6 20,2 21,7 23,3 24,8 26,4 27,9 29,5 31,0 32,6 34,1 35,7
3,2 19,2 20,8 22,4 24,0 25,6 27,2 28,8 30,4 32,0 33,6 35,2 36,8
33 198 21,5 23,1 24,8 26,4 28,1 29,7 314 33,0 34,7 36,3 38,0
3,4 20,4 22,1 23,8 25,5 27,2 28,9 30,6 32,3 34,0 35,7 37.4 39,1
35 21,0 22,8 24,5 26,3 28,0 29,8 31,5 33,3 35,0 36,8 38,5 40,3

Topping

120 130 140 150 160 170 180 190 200 210 220 230
sec
0,2 09 1,0 11 1,2 12 13 14 15 16 16 17 18
03 1,4 15 16 18 19 2,0 2,1 2,2 2,3 25 2,6 2,7
0,4 1,9 2,0 2,2 2.3 2,5 2,7 2,8 3,0 31 33 34 3,6
05 23 2,5 2,7 2,9 3,1 3.3 3,5 3,7 3,9 4,1 4,3 4,5
0,6 28 3,0 33 35 37 4,0 42 4.4 4.7 4,9 5,1 54
0,7 33 3,5 38 4,1 4.4 4,6 4.9 5,2 5,5 5,7 6,0 6,3
08 37 4,1 4.4 4,7 5,0 53 5,6 5,9 6,2 6,6 6,9 7.2
0,9 4,2 4,6 4.9 53 5,6 6,0 6,3 6,7 7,0 7,4 7,7 8,1
1,0 4,7 5,1 5,5 5.8 6,2 6.6 7,0 7.4 7,8 8,2 8,6 9,0
11 5,1 5,6 6,0 6.4 6,9 7,3 7,7 8,2 8,6 9,0 9,4 9,9
12 5,6 6,1 6,6 7.0 7,5 8,0 8.4 8,9 9,4 9,8 103 108
13 6,1 6,6 7,1 7,6 8,1 8,6 9,1 9,6 10,1 10,6 11,2 11,7
1,4 6,6 7.1 7,6 8.2 8,7 9.3 9,8 10,4 10,9 115 12,0 12,6
15 7,0 7,6 8,2 8,8 9,4 9,9 10,5 11,1 11,7 12,3 12,9 13,5
16 7,5 8,1 8,7 9.4 10,0 10,6 11,2 11,9 12,5 13,1 137 14,4
17 8,0 8,6 9,3 9,9 10,6 113 11,9 12,6 133 13,9 14,6 15,2
18 8.4 9,1 9,8 10,5 11,2 11,9 12,6 133 14,0 14,7 154 16,1
19 8,9 9,6 104 11,1 11,9 12,6 133 14,1 14,8 15,6 16,3 17,0
2,0 9,4 10,1 10,9 11,7 12,5 133 14,0 14,8 15,6 16,4 17,2 17,9
2,1 98 10,6 115 123 13,1 13,9 14,7 15,6 16,4 17,2 18,0 18,8
2,2 10,3 11,2 12,0 12,9 137 14,6 154 16,3 17,2 18,0 18,9 19,7
2,3 10,8 11,7 12,6 135 14,4 15,2 16,1 17,0 17,9 18,8 19,7 20,6
2,4 11,2 12,2 13,1 14,0 15,0 15,9 16,8 178 18,7 19,7 20,6 215
25 11,7 12,7 137 14,6 15,6 16,6 17,6 18,5 195 20,5 21,5 22,4
2,6 12,2 13,2 14,2 15,2 16,2 17,2 183 193 20,3 213 22,3 233
2,7 12,6 13,7 14,7 158 16,8 17,9 19,0 20,0 21,1 22,1 23,2 24,2
2,8 13,1 14,2 153 16,4 17,5 18,6 197 20,7 218 22,9 24,0 25,1
2,9 13,6 14,7 158 17,0 18,1 19,2 20,4 21,5 22,6 238 24,9 26,0
3,0 14,0 15,2 16,4 17,6 18,7 19,9 21,1 22,2 23,4 24,6 25,7 26,9
31 14,5 15,7 16,9 18,1 193 20,6 218 23,0 24,2 25,4 26,6 278
3,2 15,0 16,2 17,5 18,7 20,0 21,2 22,5 23,7 25,0 26,2 27,5 28,7
33 15,4 16,7 18,0 193 20,6 21,9 23,2 24,5 25,7 27,0 28,3 29,6
3,4 15,9 17,2 18,6 19,9 21,2 22,5 23,9 25,2 26,5 278 29,2 30,5
35 16,4 17,7 19,1 20,5 218 23,2 24,6 25,9 27,3 28,7 30,0 314
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The OptiVend NG models have the following standard canister configurations (table 1):

Table 1

OptiVend 11s
OptiVend 11 TS/ TL
OptiVend 21s
OptiVend 22 TS
OptiVend 32s
OptiVend 32 & 32 TS

OptiVend 33 & 33 TS

OptiVend 42 & 42 TS

OptiVend 43 & 43 TS

OptiVend 53 & 53 TS

OptiVend 63 & 63 TS

OptiVend 11s TS

OptiVend 21s TS

OptiVend 22s
OptiVend 22 TS HS

Model Canister

code 1 2 3 4 5 6
2V1A Coffee - - - - -
2V2A Coffee - - - - -
2V3A Coffee Topping - - - -
2VAA Coffee - Topping - - -
2V5A Cacoa Topping Coffee - - -
2V6A Cacoa Topping Coffee - - -
2VTA Cacoa - Coffee - Topping -
2V8A Cacoa Topping Coffee Sugar - -
2V9A Cacoa - Topping - Coffee Sugar
2VAA Coffee Decaf Sugar - Cacoa Topping
2VBA Coffee Decaf Sugar Tea Cacoa Topping
2VCA Coffee - - - - -
2VDA Coffee Topping - - - -
2VEA Cacoa - Coffee - - -
2VFA Coffee - Coffee

* Special model, only available on request

model code table OV NG
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The OptiVend NG optional 02 models have the following optional canister configurations (table 4):

Model Canister
R code 1 2 3 4 5 6
OptiVend 43 & 43 2V1D Soup - Topping - Cacoa Coffee
OptiVend 33 & 33 2V2D Tea - Topping - Coffee Sugar
OptiVend 33 & 33 2V3D - - - - - -
OptiVend 33 & 33 2V4D - - - - - -
OptiVend 33 & 33 2V5D - - - - - -
OptiVend 33 & 33 2V6D - - - - - -
OptiVend 33 & 33 2V7D Sugar - Coffee - Topping -
OptiVend 33 & 33 2V8D Cacoa - Tea - Coffee -
OptiVend 33 & 33 2V9D Cacoa - Topping - Coffee -
OptiVend 33 & 33 2VAD Coffee - Topping - Cacoa -
OptiVend 42 & 42 2VBD Tea Tea Coffee Cacoa - -
OptiVend 42 & 42 2VCD Cacoa Topping Coffee Decaf - -
OptiVend 42 & 42 2VDD Cacoa Topping Coffee Espresso - -
OptiVend 42 & 42 2VED Cacoa Coffee Topping Cappuicino - -
OptiVend 42 & 42 2VFD Coffee Topping Tea Sugar - -
OptiVend 43 & 43 2VGD Coffee - Tea - Cacoa Topping
OptiVend 43 & 43 2VHD Cacoa - Topping - Coffee Ristretto
OptiVend 43 & 43 2VID Cacoa - Topping - Coffee Decaf
OptiVend 43 & 43 2VJD Soup - Tea - Coffee Topping
OptiVend 43 & 43 2VKD Coffee - Soup - Cacoa Topping
* Special model, only available on request
The OptiVend NG optional 03 models have the following optional canister configurations (table 5):

Model Canister
e code 1 2 3 4 5 6
OptiVend 53 & 53 2V1E - - - - - -
OptiVend 53 & 53 2V2E Cacoa Topping Soup - Coffee Espresso
OptiVend 53 & 53 2V3E Coffee Sugar Soup - Cacoa Topping
OptiVend 53 & 53 2VAE Coffee Sugar Tea - Cacoa Topping
OptiVend 53 & 53 2V5E Cacoa Sugar Tea - Coffee Topping
OptiVend 53 & 53 2V6E Coffee Sugar Creamer - Cacoa Topping
OptiVend 53 & 53 2V7E Cacoa Sugar Soup - Coffee Topping
OptiVend 53 & 53 2VBE [ Topping Sugar Creamer - Cacoa Coffee
OptiVend 53 & 53 2V9E - - - - - -
OptiVend 53 & 53 2VAE - - - - - -
OptiVend 63 & 63 2VBE - - - - - -
OptiVend 63 & 63 2VCE Coffee Sugar Soup Soup Cacoa Topping
OptiVend 63 & 63 2VDE - - - - - -
OptiVend 63 & 63 2VEE - - - - - -
OptiVend 63 & 63 2VFE - - - - - -
OptiVend 63 & 63 2VGE Coffee Tea Soup Soup Cacoa Topping
OptiVend 63 & 63 2VHE - - - - - -
OptiVend 63 & 63 2VIE - - - - - -
OptiVend 63 & 63 2VJE - - - - - -
OptiVend 63 & 63 2VKE - - - - - -

* Special model, only available on request

model code table OV NG
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The OptiVend NG optional 04 models have the following optional canister configurations (table 5):

Table 5

OptiVend 22s
OptiVend 22s

OptiVend 32s
OptiVend 32s
OptiVend 32s

Model
code
2VIM

1
Topping

Canister

Coffee

2V2M

Cacao

Cacao

2V3M

2V4AM

2V5M

2V6M

Cacao

Cacao

Cacao

2VTIM

Creamer

Topping

Coffee

2V8M

Coffee

Topping

Soup

2VOM

2VAM

2VBM

2VCM

2VDM

2VEM

2VFM

2VGM

2VHM

2VIM

2VIM

2VKM

* Special model, only available on request

The OptiVend NG optional 05 models have the following optional canister configurations (table 6):

Model
code

Canister

4

* Special model, only available on request

model code table OV NG
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Model 11s 11TS&11TL 21s 22&227TS 32s & 32s TS
1 Coffee black Coffee black Coffee black Coffee black Coffee Black
2 Coffee Creme Coffee Creme Coffee Creme Coffee Creme Espresso [70]
R 3 Espresso [70] Espresso [70] Espresso [70] Espresso [70] Coffee Choc
4 Coffee Milk Coffee Milk Cappuccino
e 5 Cappuccino Cappuccino Wiener Melange
c 6 Chocolate milk
i 7 Hot Water Jug Coffee [1500] Hot Water Jug Coffee [1500] Hot Water
p 8 Jug Hot Water [1500] Jug Hot Water [1500]
e 9
10
11
12 Hot Water Hot Water
13 Double Espresso [140] Cold Water Double Espresso [140] Cold Water Double Espresso [140]
14 Decaf Double Espresso [140] Hot Milk Double Espresso [140] Hot Milk
15 Hot Milk Decaf Jug Coffee [1500] Hot Milk Chocolate
16 Soup Hot Milk Jug Hot Water [1500] Coffee Latte Jug Coffee [1500]
17 Tea Soup Coffee Latte Latte Macchiato [160] Jug Hot Water [1500]
18 Chocolate Tea Coffee black. Coffee black. Coffee Latte
O 19 Jug Coffee [1500] Chocolate Coffee Créme. Coffee Creme. Espresso Choc
p 20 Jug Hot Water [1500] Coffee black. Latte Macchiato [160]
t 21 Coffee black. Coffee Créme. Coffee Milk
i 22 Coffee Créme. Decaf. Coffee Creme
3 23 Decaf. Coffee black.
24 Coffee Creme.
= 25
a 26
| 27
28
29
30
31
32
33
Model nr.
N\
©
Model 32&32TS 33&33TS 42 & 42TS 43 & 43 TS 53 & 53 TS
1 Coffee Black Coffee Black Coffee Creme Coffee Creme Coffee Creme
2 Coffee Creme Coffee Creme Espresso [70] Espresso [70] Coffee Milk
R 8 Espresso [70] Espresso [70] Coffee Milk Coffee Milk Coffee Sugar
4 Coffee Milk Coffee Milk Coffee Sugar Coffee Sugar Coffee MIk Sgr
© 5 Coffee Choc Coffee Choc Coffee MIk Sgr Coffee MIk Sgr Cappuccino
c 6 Cappuccino Cappuccino Coffee Choc Coffee Choc Chocolate milk
i 7 Wiener Melange Wiener Melange Cappuccino Cappuccino Decaf
p 8 Chocolate milk Chocolate milk Wiener Melange Wiener Melange Decaf milk
e 9 Chocolate milk Chocolate milk Decaf sugar
10 Decaf mlk sgr
11 Wiener Melange
12 Hot Water Hot Water Hot Water Hot Water Hot Water
13 Cold Water Cold Water Cold Water Cold Water Cold Water
14 Double Espresso [140] Double Espresso [140] Double Espresso [140] Double Espresso [140] Double Espresso [140]
15 Hot Milk Hot Milk Hot Milk Hot Milk Hot Milk
16 Chocolate Chocolate Chocolate Chocolate Chocolate
17 Jug Coffee [1500] Jug Coffee [1500] Jug Coffee [1500] Jug Coffee [1500] Jug Coffee [1500]
18 Jug Hot Water [1500] Jug Hot Water [1500] Jug Hot Water [1500] Jug Hot Water [1500] Jug Hot Water [1500]
O 19 Coffee Latte Coffee Latte Coffee Latte Coffee Latte Coffee Latte
p 20 Espresso Choc Espresso Choc Espresso Choc Espresso Choc Espresso Choc
t 21 Latte Macchiato [160] Latte Macchiato [160] Latte Macchiato [160] Latte Macchiato [160] Latte Macchiato [160]
i 22 Coffee black. Coffee black. Cappuccino Sgr Cappuccino Sgr Cappuccino Sgr
- 23 Coffee Créme. Coffee Créme. Espresso Sgr [70] Espresso Sgr [70] Espresso Sgr [70]
24 Coffee Black Coffee Black Coffee Black
n 25 Coffee black. Coffee black. Espresso [70]
a 26 Coffee Créme. Coffee Créme. Coffee Choc
| 27 Coffee black.
28 Coffee Créme.
29 Decaf.
30
31
32
33
Model nr. 2V6A 2V7A 2V8A 2V9A 2VAA

OV NG standard
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OptiVend NG stand

Model 63 & 63 TS 11S TS 21s TS 22s & 22s TS 22 TS HS
1 Coffee Créeme Coffee black Coffee black Coffee black Coffee black
2 Coffee Milk Coffee Creme Coffee Creme Coffee Creme Coffee Créme
R 3 Coffee Sugar Espresso [70] Espresso [70] Espresso [70] Espresso [70]
4 Coffee Mik Sgr Jug Coffee [1500] Coffee Milk Chocolate
© 5 Cappuccino Jug Hot Water [1500] Cappuccino Coffee Choc
c 6 Chocolate milk
i 7 Decaf Hot Water Hot Water Hot Water Jug Coffee [1500]
p 8 Decaf milk Jug Hot Water [1500]
e 9 Decaf sugar
10 Decaf mlk sgr
11 Tea
12 Hot Water Hot Water
13 Cold Water Double Espresso [140] Double Espresso [140] Double Espresso [140] Cold Water
14 Double Espresso [140] Decaf Hot Milk Jug Coffee [1500] Double Espresso [140]
15 Hot Milk Hot Milk Jug Coffee [1500] Jug Hot Water [1500]
16 Chocolate Soup Jug Hot Water [1500] Espresso Choc
17 Jug Coffee [1500] Tea Coffee Latte Coffee black.
18 Jug Hot Water [1500] Chocolate Coffee black. Coffee Creme.
O 19 Coffee Latte Coffee black. Coffee Créme.
p 20 Espresso Choc Coffee Créme.
t 21 Latte Macchiato [160] Decaf.
i 22 Cappuccino Sgr
8 23 Espresso Sgr [70]
24 Coffee Black
n 25 Espresso [70]
a 26 Wiener Melange
| 27 Tea sugar
28 Coffee Choc
29 Coffee black.
30 Coffee Créme.
31 Decaf.
32
33
Model nr. 2VBA 2VCA 2VDA 2VEA 2VFA

OV NG standard
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2V1Aee00.RCD Buttons Optional recipe
1 2 3 4 5 6 7 8 9 0 11 12 13 1 14 | 15| 16 | 17 18 | 19 20 | 21 | 22 | 23 | 24
o
. ) % 3 ; 9]
OptiVend_NG 1A E 5 . s B s g £ % 5
s 5 8 g E
5 5 5 & &8 & 3 & &8 &8 g &8/38 3 % 8 2 g8 £ gz 3 5 3 %
o ] w A A A T A A A A A (§] [a] [a] T (%] = o =] =] ] o a
0|Recipe 32 33 5 11 12 6 38 18 71 36 7 20 21 72 73 74
1|Recipe Active 1 1 1 1 1 1 1 1 1 1 1 1 1 1 1 1
2|Brewer
3|Price 0,50 050 050 050 050 050 050 050 050 050 050 050) 050 050 050 050 050 050 050 050 050 050 050 0,50
4|Cup volume ml 120 120 70 120 120 140 120 120 120 120 120 125 125 120 120 120
5|Multicup 12 12
6|Key switch 3 3 3 3 3 3 3 3 3 3 3 3 3 3 3 3 3 3 3 3 3 3
7|Push & Hold
8|Leak out time sec. 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0
9/DV 1WT sec.
10|DV 1 ml 100,0 100,0 100,0 100,0 100,0 100,0 100,0 100,0 100,0 100,0 100,0 100,0 100,0
11|Rinse 1 WT sec. 0,5 0,5 0,5 0,5 0,5 0,5 0,5 0,5 0,5 0,5 0,5 0,5 05
12|Rinse 1 ml 7,0 7,0 7,0 7,0 7,0 7,0 7,0 7,0 7,0 7,0 7,0 7,0 7,0
13|Ingredient 1 WT sec. 0,5 0,5 0,5 0,5 0,5 0,5 18 0,5 0,5 0,5 0,5 0,5 0,5
14 | Ingredient 1 sec. 12 1.2 2,0 2,0 1,2 3,8 1,6 0,8 3,3 1.2 1.2 1,2 1.2
15|Ingredient 2 WT sec.
16 |Ingredient 2 sec.
17 | Start brewer sec.
18|Pause 1 brewer sec.
19| Start 2 brewer sec.
20 Pause 2 brewer sec.
21|Start 3 brewer sec.
22| Pause 3 brewer sec.
23|Start 4 brewer sec.
24 Pauze 4 brewer sec.
25 Mixer 1 WT sec. 6,0 0,5 0,5 0,5 0,5 0,5 0,5 0,5 0,5 6,0 6,0 0,5 05
26 Mixer 1 sec. 1,0 7,5 7,5 7,5 7,5 5,3 7,0 3,5 7,5 1,0 1,0 7,5 7,5
27/DV2WT sec.
28DV 2 ml
29 Rinse 2 WT sec.
30 Rinse 2 ml
31|Ingredient 3 WT sec.
32| Ingredient 3 sec.
33|Ingredient 4 WT sec.
34 |Ingredient 4 sec.
35|Mixer 2 WT sec.
36 |Mixer 2 Sec.
37/DV3WT sec.
38/DV 3 ml
39|Rinse 3 WT sec.
40 Rinse 3 ml
41|Ingredient 5 WT sec.
42| Ingredient 5 sec.
43| Ingredient 6 WT sec.
44 |Ingredient 6 sec.
45|Mixer 3 WT sec.
46 |Mixer 3 Sec.
47DV 4 WT sec.
48DV 4 ml 100,0 100,0
49/ DV 5 WT sec.
50/DV 5 ml
51DV 6 WT sec.
52|DV 6 ml
53|Range ing. 1 % 10 10 10 10 10 10 10 10 10 10 10 10
54|Range ing. 2 %
55/Range ing. 3 %
56 |Range ing. 4 %
57|Range ing. 5 %
58|Range ing. 6 %
59 Strength 1 %
60|Strength 2 %
61| Strength 3 %
62|Strength 4 %
63| Strength 5 %
64 Strength 6 %
65 Pre infusion:
66 |Unit Sequence:
67 | Brewer WT 1: sec.
68| Pl Time: sec.
69 Pl Pause: sec.
70 |Brewer WT 2: sec.
71|Pressure WT 1: sec.
72|Pressure Time: sec.
73| Pressure WT 2: sec.
74 KW 3 WT: sec.
75 KW 3: ml 80,0
76 | Coffee water residue: ml
77 |Motor Steps: 1 1 1 1 1 1 1 1 1 1 1 1 1 1 1 1 1 1 1 1 1 5 5 5
78/ Range Configuration: 1 1 1 1 1 1 1 1 1 1 1 1 1
79|Price low 025 025 025 025 025 025 025 025 025 025 025 025} 025 025 025 025 025 025 025 025 025 025 025 025
80|Speed 1 mixer 1: % 20 40 40 40 40 40 60 20 75 20 20 40 40
81| Time speed 1 mixer 1: % 50 50 50 50 50 50 50 50 50 50 50 50 50
82|Speed 2 mixer 1: % 20 40 40 40 40 40 60 20 75 20 20 40 40
83|Speed 1 mixer 2: %
84|Time Speed 1 mixer 2: %
85| Speed 2 mixer 2: %
86|Speed 1 mixer 3: %
87| Time Speed 1 mixer 3: %
88| Speed 2 mixer 3: %




2V1Aee00.RCD

Optional recipe

25| 26 | 27 | 28 |29 | 30 31 32 33 34| 35| 36| 37 | 38| 39 40 41 | 42 | 43 | 44 | 45 | 46 | 47 | 48
OptiVend_NG 1A
standard 0% % % % ¥ ¥ % % % % ¥ ¥ ¥ ¥ ¥ v ¥ ¥ ¥ ¥ ¥ ¥ ¥
5 5 5 5 5 5 § 5 § 5 § 5 5 5 5 5 5 5 5 5 5 5 5 5
A X X K X X K X KA X X x A A X A A X A R _x A K =&
0|Recipe
1|Recipe Active
2|Brewer
3|Price 0,50
4|Cup volume ml
5|Multicup
6| Key switch 3
7|Push & Hold
8|Leak out time sec. 2,0
9/DV 1WT sec.
10|DV 1 ml
11|Rinse 1 WT sec.
12|Rinse 1 ml
13|Ingredient 1 WT sec.
14|Ingredient 1 sec.
15|Ingredient 2 WT sec.
16 |Ingredient 2 sec.
17 | Start brewer sec.
18|Pause 1 brewer sec.
19| Start 2 brewer sec.
20 Pause 2 brewer sec.
21|Start 3 brewer sec.
22| Pause 3 brewer sec.
23|Start 4 brewer sec.
24 Pauze 4 brewer sec.
25 Mixer 1 WT sec.
26 Mixer 1 sec.
27/DV2WT sec.
28DV 2 ml
29 Rinse 2 WT sec.
30 Rinse 2 ml
31|Ingredient 3 WT sec.
32| Ingredient 3 sec.
33|Ingredient 4 WT sec.
34 |Ingredient 4 sec.
35|Mixer 2 WT sec.
36 |Mixer 2 Sec.
37/DV3WT sec.
38/DV 3 ml
39|Rinse 3 WT sec.
40 Rinse 3 ml
41|Ingredient 5 WT sec.
42| Ingredient 5 sec.
43| Ingredient 6 WT sec.
44 |Ingredient 6 sec.
45|Mixer 3 WT sec.
46 |Mixer 3 Sec.
47DV 4 WT sec.
48DV 4 ml
49/ DV 5 WT sec.
50/DV 5 ml
51DV 6WT sec.
52|DV 6 ml
53|Range ing. 1 %
54|Range ing. 2 %
55/Range ing. 3 %
56 |Range ing. 4 %
57|Range ing. 5 %
58|Range ing. 6 %
59 Strength 1 %
60|Strength 2 %
61| Strength 3 %
62|Strength 4 %
63| Strength 5 %
64 Strength 6 %
65 Pre infusion:
66 |Unit Sequence:
67 | Brewer WT 1: sec.
68 Pl Time: sec.
69 Pl Pause: sec.
70 |Brewer WT 2: sec.
71|Pressure WT 1: sec.
72|Pressure Time: sec.
73| Pressure WT 2: sec.
74 KW 3 WT: sec.
75 KW 3: ml
76 | Coffee water residue: ml
77 | Motor Steps: 1
78/ Range Configuration:
79 Price low 0,25
80|Speed 1 mixer 1: %
81| Time speed 1 mixer 1: %
82|Speed 2 mixer 1: %
83|Speed 1 mixer 2: %
84|Time Speed 1 mixer 2: %
85| Speed 2 mixer 2: %
86|Speed 1 mixer 3: %
87| Time Speed 1 mixer 3: %
88| Speed 2 mixer 3: %

2V1Aee00.RCD
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2V2Aee00.RCD

Buttons

Optional recipe

1 2 3 4 5 6 7 8 9 0 11 12 13 1 14 | 15| 16 | 17 18 | 19 20 | 21 | 22 | 23 | 24
o
. ) o] % ; 9]
OptiVend_NG 2A E 5 g & . . & 5
s o 5 3 ki @ i o
5 5 & ¢ 2 g8 g 2 8 85 s 5[3 3 § 3z ¢ g £ 5 5 § 8 =
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0|Recipe 32 33 5 20 21 11 12 6 38 18 71 36 7 72 73 74
1|Recipe Active 1 1 1 1 1 1 1 1 1 1 1 1 1 1 1 1
2|Brewer
3|Price 0,50 050 050 050 050 050 050 050 050 050 050 050) 050 050 050 050 050 050 050 050 050 050 0,50
4|Cup volume ml 120 120 70 125 125 120 120 140 120 120 120 120 120 120 120 120
5|Multicup 12 12
6|Key switch 3 3 3 3 3 3 3 3 3 3 3 3 3 3 3 3 3 3 3 3 3
7|Push & Hold
8|Leak out time sec. 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0
9/DV 1WT sec.
10|DV 1 ml 450 450 710 45,0 59,0 45,0 100,0 100,0 51,0 84,0 100,0 100,0 100,0
11|Rinse 1 WT sec. 0,5 0,5 0,5 0,5 0,5 0,5 0,5 0,5 0,5 0,5 0,5 0,5 05
12|Rinse 1 ml 7,0 7,0 7,0 7,0 7,0 7,0 7,0 7,0 7,0 7,0 7,0 7,0 7,0
13|Ingredient 1 WT sec. 0,5 0,5 0,5 0,5 0,5 0,5 0,5 18 0,5 0,5 0,5 0,5 0,5
14 | Ingredient 1 sec. 12 1.2 2,0 12 2,0 1,2 3,8 1,6 0,8 3,3 1.2 1,2 1.2
15|Ingredient 2 WT sec.
16 |Ingredient 2 sec.
17 | Start brewer sec.
18|Pause 1 brewer sec.
19| Start 2 brewer sec.
20 Pause 2 brewer sec.
21|Start 3 brewer sec.
22| Pause 3 brewer sec.
23|Start 4 brewer sec.
24 Pauze 4 brewer sec.
25 Mixer 1 WT sec. 2,7 0,5 0,5 2,7 0,5 0,5 0,5 0,5 0,5 0,5 6,0 0,5 05
26 Mixer 1 sec. 1,0 3,5 4,9 1,0 4,1 3,5 5,3 7,0 3,5 5,9 1,0 7,5 7,5
27/DV2WT sec.
28DV 2 ml
29 Rinse 2 WT sec.
30 Rinse 2 ml
31|Ingredient 3 WT sec.
32| Ingredient 3 sec.
33|Ingredient 4 WT sec.
34 |Ingredient 4 sec.
35|Mixer 2 WT sec.
36 |Mixer 2 Sec.
37/DV3WT sec.
38/DV 3 ml
39|Rinse 3 WT sec.
40 Rinse 3 ml
41|Ingredient 5 WT sec.
42| Ingredient 5 sec.
43| Ingredient 6 WT sec.
44 |Ingredient 6 sec.
45|Mixer 3 WT sec.
46 |Mixer 3 Sec.
47DV 4 WT sec.
48DV 4 ml 100,0 100,0
49|DV5WT sec. 0,5 0,5 0,5 0,5 0,5 0,5 0,5 0,5
50/DV 5 ml 55,0 55,0 29,0 55,0 41,0 55,0 49,0 16,0
51DV 6 WT sec.
52|DV 6 ml
53|Range ing. 1 % 10 10 10 10 10 10 10 10 10 10 10 10
54|Range ing. 2 %
55/Range ing. 3 %
56 |Range ing. 4 %
57|Range ing. 5 %
58|Range ing. 6 %
59 Strength 1 %
60|Strength 2 %
61| Strength 3 %
62|Strength 4 %
63| Strength 5 %
64 Strength 6 %
65 Pre infusion:
66 |Unit Sequence:
67 | Brewer WT 1: sec.
68| Pl Time: sec.
69 Pl Pause: sec.
70 |Brewer WT 2: sec.
71|Pressure WT 1: sec.
72|Pressure Time: sec.
73| Pressure WT 2: sec.
74 KW 3 WT: sec.
75 KW 3: ml 80,0
76 | Coffee water residue: ml
77 |Motor Steps: 1 1 1 1 1 1 1 1 1 1 1 1 1 1 1 1 1 1 1 5 5 5 1
78/ Range Configuration: 1 1 1 1 1 1 1 1 1 1 1 1
79|Price low 025 025 025 025 025 025 025 025 025 025 025 025) 025 025 025 025 025 025 025 025 025 025 025
80|Speed 1 mixer 1: % 20 40 40 20 40 40 40 60 20 75 20 40 40
81| Time speed 1 mixer 1: % 50 50 50 50 50 50 50 50 50 50 50 50 50
82|Speed 2 mixer 1: % 20 40 40 20 40 40 40 60 20 75 20 40 40
83|Speed 1 mixer 2: %
84|Time Speed 1 mixer 2: %
85| Speed 2 mixer 2: %
86|Speed 1 mixer 3: %
87| Time Speed 1 mixer 3: %
88| Speed 2 mixer 3: %
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Optional recipe

25| 26 | 27 | 28 |29 | 30 31 32 33 34| 35| 36| 37 | 38| 39 40 41 | 42 | 43 | 44 | 45 | 46 | 47 | 48
OptiVend_NG 2A
standard 0% % % % ¥ ¥ % % % % ¥ ¥ ¥ ¥ ¥ v ¥ ¥ ¥ ¥ ¥ ¥ ¥
5 5 5 5 5 5 § 5 § 5 § 5 5 5 5 5 5 5 5 5 5 5 5 5
A X X K X X K X KA X X x A A X A A X A R _x A K =&
0|Recipe
1|Recipe Active
2|Brewer
3|Price
4|Cup volume ml
5|Multicup
6| Key switch
7|Push & Hold
8|Leak out time sec.
9/DV 1WT sec.
10|DV 1 ml
11|Rinse 1 WT sec.
12|Rinse 1 ml
13|Ingredient 1 WT sec.
14|Ingredient 1 sec.
15|Ingredient 2 WT sec.
16 |Ingredient 2 sec.
17 | Start brewer sec.
18|Pause 1 brewer sec.
19| Start 2 brewer sec.
20 Pause 2 brewer sec.
21|Start 3 brewer sec.
22| Pause 3 brewer sec.
23|Start 4 brewer sec.
24 Pauze 4 brewer sec.
25 Mixer 1 WT sec.
26 Mixer 1 sec.
27/DV2WT sec.
28DV 2 ml
29 Rinse 2 WT sec.
30 Rinse 2 ml
31|Ingredient 3 WT sec.
32| Ingredient 3 sec.
33|Ingredient 4 WT sec.
34 |Ingredient 4 sec.
35|Mixer 2 WT sec.
36 |Mixer 2 Sec.
37/DV3WT sec.
38/DV 3 ml
39|Rinse 3 WT sec.
40 Rinse 3 ml
41|Ingredient 5 WT sec.
42| Ingredient 5 sec.
43| Ingredient 6 WT sec.
44 |Ingredient 6 sec.
45|Mixer 3 WT sec.
46 |Mixer 3 Sec.
47DV 4 WT sec.
48DV 4 ml
49/ DV 5 WT sec.
50/DV 5 ml
51DV 6WT sec.
52|DV 6 ml
53|Range ing. 1 %
54|Range ing. 2 %
55/Range ing. 3 %
56 |Range ing. 4 %
57|Range ing. 5 %
58|Range ing. 6 %
59 Strength 1 %
60|Strength 2 %
61| Strength 3 %
62|Strength 4 %
63| Strength 5 %
64 Strength 6 %
65 Pre infusion:
66 |Unit Sequence:
67 | Brewer WT 1: sec.
68 Pl Time: sec.
69 Pl Pause: sec.
70 |Brewer WT 2: sec.
71|Pressure WT 1: sec.
72|Pressure Time: sec.
73| Pressure WT 2: sec.
74 KW 3 WT: sec.
75 KW 3: ml
76 | Coffee water residue: ml
77 | Motor Steps:
78/ Range Configuration:
79 Price low
80|Speed 1 mixer 1: %
81| Time speed 1 mixer 1: %
82|Speed 2 mixer 1: %
83|Speed 1 mixer 2: %
84|Time Speed 1 mixer 2: %
85| Speed 2 mixer 2: %
86|Speed 1 mixer 3: %
87| Time Speed 1 mixer 3: %
88| Speed 2 mixer 3: %
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Buttons

Optional recipe
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0|Recipe 32 33 5 2 9 11 6 18 20 21 19 72 73
1|Recipe Active 1 1 1 1 1 1 1 1 1 1 1 1 1
2|Brewer
3|Price 050 050 050 050 050 050 050 050 050 050 050 050} 05 050 050 050 050 050 050 0,50
4|Cup volume ml 120 120 70 120 120 120 140 120 125 125 120 120 120
5|Multicup 12 12
6|Key switch 3 3 3 3 3 3 3 3 3 3 3 3 3 3 3 3 3 3
7|Push & Hold
8|Leak out time sec. 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0
9/DV 1WT sec.
10|DV 1 ml 100,0 100,0 100,0 100,0 100,0 100,0 100,0 100,0 100,0 100,0 100,0
11|Rinse 1 WT sec. 0,5 0,5 0,5 0,5 0,5 05 0,5 0,5 0,5 0,5 0,5
12|Rinse 1 ml 7,0 7,0 7,0 7,0 7,0 7,0 7,0 7,0 7,0 7,0 7,0
13|Ingredient 1 WT sec. 0,5 0,5 0,5 0,5 4,5 0,5 0,5 0,5 0,5 0,5
14 | Ingredient 1 sec. 12 1.2 2,0 1.2 2,0 2,0 1,2 1,2 12 1,2
15 Ingredient 2 WT sec. 1,0 0,8 0,5 0,5
16 |Ingredient 2 sec. 0,6 2,0 3,8 1,2
17 | Start brewer sec.
18|Pause 1 brewer sec.
19| Start 2 brewer sec.
20 Pause 2 brewer sec.
21|Start 3 brewer sec.
22| Pause 3 brewer sec.
23|Start 4 brewer sec.
24 Pauze 4 brewer sec.
25 Mixer 1 WT sec. 6,0 0,5 0,5 0,5 0,3 05 0,5 6,0 0,5 6,0 0,5
26 Mixer 1 sec. 1,0 7,5 7,5 7,5 7,4 7,5 5,3 1,0 5,0 1,0 7,5
27/DV2WT sec.
28DV 2 ml
29 Rinse 2 WT sec.
30 Rinse 2 ml
31|Ingredient 3 WT sec.
32| Ingredient 3 sec.
33|Ingredient 4 WT sec.
34 |Ingredient 4 sec.
35|Mixer 2 WT sec.
36 |Mixer 2 Sec.
37/DV3WT sec.
38/DV 3 ml
39|Rinse 3 WT sec.
40 Rinse 3 ml
41|Ingredient 5 WT sec.
42| Ingredient 5 sec.
43| Ingredient 6 WT sec.
44 |Ingredient 6 sec.
45|Mixer 3 WT sec.
46 |Mixer 3 Sec.
47DV 4 WT sec.
48DV 4 ml 100,0 100,0
49/ DV 5 WT sec.
50/DV 5 ml
51DV 6 WT sec.
52|DV 6 ml
53|Range ing. 1 % 10 10 10 10 10 10 10 10 10 10
54|Range ing. 2 % 10 10 10
55/Range ing. 3 %
56 |Range ing. 4 %
57|Range ing. 5 %
58|Range ing. 6 %
59 Strength 1 %
60|Strength 2 %
61| Strength 3 %
62|Strength 4 %
63| Strength 5 %
64 Strength 6 %
65 Pre infusion:
66 |Unit Sequence:
67 | Brewer WT 1: sec.
68| Pl Time: sec.
69 Pl Pause: sec.
70 |Brewer WT 2: sec.
71|Pressure WT 1: sec.
72|Pressure Time: sec.
73| Pressure WT 2: sec.
74 KW 3 WT: sec.
75 KW 3: ml
76 | Coffee water residue: ml
77 |Motor Steps: 1 1 1 1 1 1 1 1 1 1 1 1 1 1 1 1 1 5 5 1
78/ Range Configuration: 1 1 1 13 13 1 1 13 1 1
79|Price low 025 025 025 025 025 025 025 025 025 025 025 025} 025 025 025 025 025 025 025 025
80|Speed 1 mixer 1: % 20 40 40 40 100 40 40 20 40 20 40
81| Time speed 1 mixer 1: % 50 50 50 50 75 50 50 50 50 50 50
82|Speed 2 mixer 1: % 20 40 40 40 75 40 40 20 40 20 40
83|Speed 1 mixer 2: %
84|Time Speed 1 mixer 2: %
85| Speed 2 mixer 2: %
86|Speed 1 mixer 3: %
87| Time Speed 1 mixer 3: %
88| Speed 2 mixer 3: %
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Optional recipe

25| 26 | 27 | 28 |29 | 30 31 32 33 34| 35| 36| 37 | 38| 39 40 41 | 42 | 43 | 44 | 45 | 46 | 47 | 48
OptiVend_NG 3A
standard 0% % % % ¥ ¥ % % % % ¥ ¥ ¥ ¥ ¥ v ¥ ¥ ¥ ¥ ¥ ¥ ¥
5 5 5 5 5 5 § 5 § 5 § 5 5 5 5 5 5 5 5 5 5 5 5 5
A X X K X X K X KA X X x A A X A A X A R _x A K =&
0|Recipe
1|Recipe Active
2|Brewer
3|Price
4|Cup volume ml
5|Multicup
6| Key switch
7|Push & Hold
8|Leak out time sec.
9/DV 1WT sec.
10|DV 1 ml
11|Rinse 1 WT sec.
12|Rinse 1 ml
13|Ingredient 1 WT sec.
14|Ingredient 1 sec.
15|Ingredient 2 WT sec.
16 |Ingredient 2 sec.
17 | Start brewer sec.
18|Pause 1 brewer sec.
19| Start 2 brewer sec.
20 Pause 2 brewer sec.
21|Start 3 brewer sec.
22| Pause 3 brewer sec.
23|Start 4 brewer sec.
24 Pauze 4 brewer sec.
25 Mixer 1 WT sec.
26 Mixer 1 sec.
27/DV2WT sec.
28DV 2 ml
29 Rinse 2 WT sec.
30 Rinse 2 ml
31|Ingredient 3 WT sec.
32| Ingredient 3 sec.
33|Ingredient 4 WT sec.
34 |Ingredient 4 sec.
35|Mixer 2 WT sec.
36 |Mixer 2 Sec.
37/DV3WT sec.
38/DV 3 ml
39|Rinse 3 WT sec.
40 Rinse 3 ml
41|Ingredient 5 WT sec.
42| Ingredient 5 sec.
43| Ingredient 6 WT sec.
44 |Ingredient 6 sec.
45|Mixer 3 WT sec.
46 |Mixer 3 Sec.
47DV 4 WT sec.
48DV 4 ml
49/ DV 5 WT sec.
50/DV 5 ml
51DV 6WT sec.
52|DV 6 ml
53|Range ing. 1 %
54|Range ing. 2 %
55/Range ing. 3 %
56 |Range ing. 4 %
57|Range ing. 5 %
58|Range ing. 6 %
59 Strength 1 %
60|Strength 2 %
61| Strength 3 %
62|Strength 4 %
63| Strength 5 %
64 Strength 6 %
65 Pre infusion:
66 |Unit Sequence:
67 | Brewer WT 1: sec.
68 Pl Time: sec.
69 Pl Pause: sec.
70 |Brewer WT 2: sec.
71|Pressure WT 1: sec.
72|Pressure Time: sec.
73| Pressure WT 2: sec.
74 KW 3 WT: sec.
75 KW 3: ml
76 | Coffee water residue: ml
77 | Motor Steps:
78/ Range Configuration:
79 Price low
80|Speed 1 mixer 1: %
81| Time speed 1 mixer 1: %
82|Speed 2 mixer 1: %
83|Speed 1 mixer 2: %
84|Time Speed 1 mixer 2: %
85| Speed 2 mixer 2: %
86|Speed 1 mixer 3: %
87| Time Speed 1 mixer 3: %
88| Speed 2 mixer 3: %
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Buttons

Optional recipe

1 2 3 4 6 7 8 9 0 11 12 13 1 14 | 15| 16 | 17 18 | 19 20 | 21 | 22 | 23 | 24
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0|Recipe 32 33 5 2 9 20 21 11 12 6 18 19 13 72 73
1|Recipe Active 1 1 1 1 1 1 1 1 1 1 1 1 1 1 1
2|Brewer
3|Price 050 050 050 050 050 050 050 050 050 050 050 050} 05 050 050 050 050 050 050 0,50
4|Cup volume ml 120 120 70 120 120 125 125 120 120 140 120 120 120 120 120
5|Multicup 12 12
6|Key switch 3 3 3 3 3 3 3 3 3 3 3 3 3 3 3 3 3 3
7|Push & Hold
8|Leak out time sec. 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0
9/DV 1WT sec. 75 40,0
10|DV 1 ml 450 450 710 61,0 440 45,0 59,0 44,0 39,0 100,0 100,0
11|Rinse 1 WT sec. 0,5 0,5 0,5 0,5 0,5 0,5 0,5 0,5 0,5 0,5 0,5
12|Rinse 1 ml 7,0 7,0 7,0 7,0 7,0 7,0 7,0 7,0 7,0 7,0 7,0
13|Ingredient 1 WT sec. 0,5 0,5 0,5 0,5 0,5 0,5 0,5 0,5 0,5 0,5 0,5
14 | Ingredient 1 sec. 12 1.2 2,0 1.2 2,0 12 2,0 1,0 2,0 12 1,2
15|Ingredient 2 WT sec.
16 |Ingredient 2 sec.
17 | Start brewer sec.
18|Pause 1 brewer sec.
19| Start 2 brewer sec.
20 Pause 2 brewer sec.
21|Start 3 brewer sec.
22| Pause 3 brewer sec.
23|Start 4 brewer sec.
24 Pauze 4 brewer sec.
25 Mixer 1 WT sec. 2,7 0,5 0,5 3,0 0,5 2,7 0,5 0,5 0,5 6,0 0,5
26 Mixer 1 sec. 1,0 3,5 4,9 18 3,5 1,0 4,1 2,5 3,1 1,0 7,5
27/DV2WT sec.
28DV 2 ml 39,0 56,0 100,0 56,0 61,0
29 Rinse 2 WT sec. 0,5 0,5 0,5 0,5 0,5
30|Rinse 2 ml 7,0 7,0 7,0 7,0 7,0
31|Ingredient 3 WT sec. 1.2 0,8 0,5 0,5 05
32| Ingredient 3 sec. 0,6 2,0 3,8 1,2 3,1
33|Ingredient 4 WT sec.
34 |Ingredient 4 sec.
35|Mixer 2 WT sec. 1,0 0,3 0,5 0,5 0,5
36 |Mixer 2 sec. 3,0 4,0 5,3 3,0 4,0
37/DV3WT sec.
38/DV 3 ml
39|Rinse 3 WT sec.
40 Rinse 3 ml
41|Ingredient 5 WT sec.
42| Ingredient 5 sec.
43| Ingredient 6 WT sec.
44 |Ingredient 6 sec.
45|Mixer 3 WT sec.
46 |Mixer 3 Sec.
47DV 4 WT sec.
48DV 4 ml 100,0 100,0
49|DV5WT sec. 0,5 0,5 0,5 0,5 0,5
50/DV 5 ml 55,0 55,0 29,0 55,0 41,0
51DV 6 WT sec.
52|DV 6 ml
53|Range ing. 1 % 10 10 10 10 10 10 10 10 10 10 10
54|Range ing. 2 %
55/Range ing. 3 % 10 10 10 10
56 |Range ing. 4 %
57|Range ing. 5 %
58|Range ing. 6 %
59 Strength 1 %
60|Strength 2 %
61| Strength 3 %
62|Strength 4 %
63| Strength 5 %
64 Strength 6 %
65 Pre infusion:
66 |Unit Sequence:
67 | Brewer WT 1: sec.
68| Pl Time: sec.
69 Pl Pause: sec.
70 |Brewer WT 2: sec.
71|Pressure WT 1: sec.
72|Pressure Time: sec.
73| Pressure WT 2: sec.
74 KW 3 WT: sec.
75 KW 3: ml 80,0
76 | Coffee water residue: ml
77 |Motor Steps: 1 1 1 1 1 1 1 1 1 1 1 1 1 1 1 1 1 5 5 1
78/ Range Configuration: 1 1 1 49 49 1 1 49 49 1 1
79|Price low 025 025 025 025 025 025 025 025 025 025 025 025} 025 025 025 025 025 025 025 025
80|Speed 1 mixer 1: % 20 40 40 40 75 20 40 40 20 20 40
81| Time speed 1 mixer 1: % 50 50 50 50 50 50 50 50 50 50 50
82|Speed 2 mixer 1: % 20 40 40 40 75 20 40 40 20 20 40
83|Speed 1 mixer 2: % 40 100 40 40 100
84|Time Speed 1 mixer 2: % 50 50 50 50 50
85| Speed 2 mixer 2: % 40 100 40 40 100
86|Speed 1 mixer 3: %
87| Time Speed 1 mixer 3: %
88| Speed 2 mixer 3: %
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Optional recipe

25| 26 | 27 | 28 |29 | 30 31 32 33 34| 35| 36| 37 | 38| 39 40 41 | 42 | 43 | 44 | 45 | 46 | 47 | 48
OptiVend_NG 4A
standard 0% % % % ¥ ¥ % % % % ¥ ¥ ¥ ¥ ¥ v ¥ ¥ ¥ ¥ ¥ ¥ ¥
5 5 5 5 5 5 § 5 § 5 § 5 5 5 5 5 5 5 5 5 5 5 5 5
A X X K X X K X KA X X x A A X A A X A R _x A K =&
0|Recipe
1|Recipe Active
2|Brewer
3|Price
4|Cup volume ml
5|Multicup
6| Key switch
7|Push & Hold
8|Leak out time sec.
9/DV 1WT sec.
10|DV 1 ml
11|Rinse 1 WT sec.
12|Rinse 1 ml
13|Ingredient 1 WT sec.
14|Ingredient 1 sec.
15|Ingredient 2 WT sec.
16 |Ingredient 2 sec.
17 | Start brewer sec.
18|Pause 1 brewer sec.
19| Start 2 brewer sec.
20 Pause 2 brewer sec.
21|Start 3 brewer sec.
22| Pause 3 brewer sec.
23|Start 4 brewer sec.
24 Pauze 4 brewer sec.
25 Mixer 1 WT sec.
26 Mixer 1 sec.
27/DV2WT sec.
28DV 2 ml
29 Rinse 2 WT sec.
30 Rinse 2 ml
31|Ingredient 3 WT sec.
32| Ingredient 3 sec.
33|Ingredient 4 WT sec.
34 |Ingredient 4 sec.
35|Mixer 2 WT sec.
36 |Mixer 2 Sec.
37/DV3WT sec.
38/DV 3 ml
39|Rinse 3 WT sec.
40 Rinse 3 ml
41|Ingredient 5 WT sec.
42| Ingredient 5 sec.
43| Ingredient 6 WT sec.
44 |Ingredient 6 sec.
45|Mixer 3 WT sec.
46 |Mixer 3 Sec.
47DV 4 WT sec.
48DV 4 ml
49/ DV 5 WT sec.
50/DV 5 ml
51DV 6WT sec.
52|DV 6 ml
53|Range ing. 1 %
54|Range ing. 2 %
55/Range ing. 3 %
56 |Range ing. 4 %
57|Range ing. 5 %
58|Range ing. 6 %
59 Strength 1 %
60|Strength 2 %
61| Strength 3 %
62|Strength 4 %
63| Strength 5 %
64 Strength 6 %
65 Pre infusion:
66 |Unit Sequence:
67 | Brewer WT 1: sec.
68 Pl Time: sec.
69 Pl Pause: sec.
70 |Brewer WT 2: sec.
71|Pressure WT 1: sec.
72|Pressure Time: sec.
73| Pressure WT 2: sec.
74 KW 3 WT: sec.
75 KW 3: ml
76 | Coffee water residue: ml
77 | Motor Steps:
78/ Range Configuration:
79 Price low
80|Speed 1 mixer 1: %
81| Time speed 1 mixer 1: %
82|Speed 2 mixer 1: %
83|Speed 1 mixer 2: %
84|Time Speed 1 mixer 2: %
85| Speed 2 mixer 2: %
86|Speed 1 mixer 3: %
87| Time Speed 1 mixer 3: %
88| Speed 2 mixer 3: %
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Buttons

Optional recipe

OptiVend_NG 5A
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Recipe

Recipe Active

Brewer

Price

Cup volume

ml

Multicup

Key switch

Push & Hold

Leak out time

= & |Coffee Black

0,50
120

2,0

o [Espresso

[=}
~ S
3
c3Z

2,0

~ o |Coffee Choc

0,50
120

2,0

~ © |Cappuccino

0,50
120

2,0

= B |Wiener Melange w1

0,50
120

2,0

+~ 5 |Chocolate Milk

0,50
120

2,0

= B |Hot Water

0,50 0,50

120

2,0

2,0

0,50 0,50

2,0

2,0

0,50 0,50

2,0

2,0

~ o |Double Espresso |5

= 5 |Hot Milk

~ ~ [Chocolate

0,50 0,50 0,50

140

2,0

120

2,0

120

2,0

= B Jug Coffee

0,50
125
12

2,0

= N Jug Hot Water

0,50
125
12

2,0

= 13 [Coffee Latte

0,50
120

2,0

+~ £ [Espresso Choc

0,50
120

2,0

= £ |Latte Macchiato

0,50
120

2,0

=~ [Coffee Milk

0,50
120

2,0

= & |Coffee Creme

0,50
120

2,0

~ N [Coffee Black.

0,50
120

2,0

= & [Coffee Creme.

0,50
120

2,0

olow | ~N|o|u|s|w N ko

DV 1WT

DV 1

Rinse 1 WT

Rinse 1

Ingredient 1 WT

Ingredient 1

Ingredient 2 WT

Ingredient 2

Start brewer

Pause 1 brewer

Start 2 brewer

Pause 2 brewer

Start 3 brewer

Pause 3 brewer

Start 4 brewer

Pauze 4 brewer

Mixer 1 WT

Mixer 1

63,0
0,5
7,0
0,5
2,6
0,5
0,5

0,5
4,5

56,0
05
7,0

05
2,0

05
4,0

75,0
0,5
7,0
3.3
12
0,5
2,5

0,5
51

100,0

05
7,0
05
33
0,5
0,6

05
7,5

100,0 100,0

0,5
7,0

0,5
3,8

0,5
53

0,5
7,0
0,5
33

0,5
7,5

56,0
0,5
7,0

0,5
12

0,5
3,0

63,0
0,5
7,0
0,5
2,6
0,5
0,5

0,5
4,5

61,0
05
7,0

05
31

05
4,0

39,0
0,5
7,0

12
0,6

1,0
3,0

DV 2 WT

DV 2

Rinse 2 WT

Rinse 2

Ingredient 3 WT

Ingredient 3

Ingredient 4 WT

Ingredient 4

Mixer 2 WT

Mixer 2

100,0 100,0

0,5
7,0
0,5
12

6,0
1,0

05
7,0
05
2,0

05
75

37,0
0,5
7,0
0,5
12

0,5
2,7

75
44,0
05
7,0
05
2,0

0,3
3,5

3.3
25,0
0,5
7,0
0,5
12

0,5
2,3

100,0
0,5
7,0
05
2,0

05
7.5

100,0

0,5
7,0
0,5
12

6,0
1,0

44,0
0,5
7,0
0,5
12

0,5
2,5

37,0
0,5
7,0
0,5
2,0

0,5
2,7

40,0
39,0
05
7,0
05
2,0

05
3,1

61,0
0,5
7,0
0,5
12

3,0
18

100,0 100,0 100,0

05
7,0
05
12

05
7,5

0,5
7,0
0,5
12

6,0
1,0

05
7,0
05
12

05
7,5

DV 3WT

DV 3

Rinse 3WT

Rinse 3

Ingredient 5 WT

Ingredient 5

Ingredient 6 WT

Ingredient 6

Mixer 3 WT

Mixer 3

DV 4 WT

DV 4

DV 5 WT

DV 5

DV 6 WT

DV 6

100,0

100,0

Range ing.

Range ing.

Range ing.

Range ing.

Range ing.

oo w Nk

Range ing.

Strength 1

Strength 2

Strength 3

Strength 4

Strength 5

Strength 6

10

10

10
10

10
10

10

10

10

10
10

10
10

10
10

10

10

10

Pre infusion:

Unit Sequence:

Brewer WT 1:

Pl Time:

Pl Pause:

Brewer WT 2:

Pressure WT 1:

Pressure Time:

Pressure WT 2:

KW 3 WT:

KW 3:

Coffee water residue:

Motor Steps:

Range Configuration:

16

16

28

13

16

28

28

28

16

16

16

Price low

Speed 1 mixer 1:

%

Time speed 1 mixer 1:

Speed 2 mixer 1:

%

Speed 1 mixer 2:

Time Speed 1 mixer 2:

%

Speed 2 mixer 2:

Speed 1 mixer 3:

%

Time Speed 1 mixer 3:

Speed 2 mixer 3:

K

0,25

20
50
20

0,25

40
50
40

0,25
75
50
75
40
50
40

0,25
100
50
100
75
50
75

0,25
100
50
75
75
50
75

0,25
75
50
75

0,25

0,25

0,25

0,25

0,25

0,25

0,25

40
50
40

0,25
40
50
40

0,25
75
50
75

0,25

20
50
20

0,25

0,25
40
50
40
40
50
40

0,25
75
50
75
40
50
40

0,25
100
50
100
20
50
20

0,25
40
50
40
40
50
40

0,25

40
50
40

0,25

20
50
20

0,25

40
50
40
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Optional recipe

25| 26 | 27 | 28 |29 | 30 31 32 33 34| 35| 36| 37 | 38| 39 40 41 | 42 | 43 | 44 | 45 | 46 | 47 | 48
OptiVend_NG 5A
standard 0% % % % ¥ ¥ % % % % ¥ ¥ ¥ ¥ ¥ v ¥ ¥ ¥ ¥ ¥ ¥ ¥
5 5 5 5 5 5 § 5 § 5 § 5 5 5 5 5 5 5 5 5 5 5 5 5
A X X K X X K X KA X X x A A X A A X A R _x A K =&
0|Recipe
1|Recipe Active
2|Brewer
3|Price 0,50
4|Cup volume ml
5|Multicup
6| Key switch 3
7|Push & Hold
8|Leak out time sec. 2,0
9/DV 1WT sec.
10|DV 1 ml
11|Rinse 1 WT sec.
12|Rinse 1 ml
13|Ingredient 1 WT sec.
14|Ingredient 1 sec.
15|Ingredient 2 WT sec.
16 |Ingredient 2 sec.
17 | Start brewer sec.
18|Pause 1 brewer sec.
19| Start 2 brewer sec.
20 Pause 2 brewer sec.
21|Start 3 brewer sec.
22| Pause 3 brewer sec.
23|Start 4 brewer sec.
24 Pauze 4 brewer sec.
25 Mixer 1 WT sec.
26 Mixer 1 sec.
27/DV2WT sec.
28DV 2 ml
29 Rinse 2 WT sec.
30 Rinse 2 ml
31|Ingredient 3 WT sec.
32| Ingredient 3 sec.
33|Ingredient 4 WT sec.
34 |Ingredient 4 sec.
35|Mixer 2 WT sec.
36 |Mixer 2 Sec.
37/DV3WT sec.
38/DV 3 ml
39|Rinse 3 WT sec.
40 Rinse 3 ml
41|Ingredient 5 WT sec.
42| Ingredient 5 sec.
43| Ingredient 6 WT sec.
44 |Ingredient 6 sec.
45|Mixer 3 WT sec.
46 |Mixer 3 Sec.
47DV 4 WT sec.
48DV 4 ml
49/ DV 5 WT sec.
50/DV 5 ml
51DV 6WT sec.
52|DV 6 ml
53|Range ing. 1 %
54|Range ing. 2 %
55/Range ing. 3 %
56 |Range ing. 4 %
57|Range ing. 5 %
58|Range ing. 6 %
59 Strength 1 %
60|Strength 2 %
61| Strength 3 %
62|Strength 4 %
63| Strength 5 %
64 Strength 6 %
65 Pre infusion:
66 |Unit Sequence:
67 | Brewer WT 1: sec.
68 Pl Time: sec.
69 Pl Pause: sec.
70 |Brewer WT 2: sec.
71|Pressure WT 1: sec.
72|Pressure Time: sec.
73| Pressure WT 2: sec.
74 KW 3 WT: sec.
75 KW 3: ml
76 | Coffee water residue: ml
77 | Motor Steps: 1
78/ Range Configuration:
79 Price low 0,25
80|Speed 1 mixer 1: %
81| Time speed 1 mixer 1: %
82|Speed 2 mixer 1: %
83|Speed 1 mixer 2: %
84|Time Speed 1 mixer 2: %
85| Speed 2 mixer 2: %
86|Speed 1 mixer 3: %
87| Time Speed 1 mixer 3: %
88| Speed 2 mixer 3: %

2V5Aee00.RCD
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Buttons

Optional recipe

1 2 3 4 5 7 8 9 0 11 12 13 1 14 | 15| 16 | 17 18 | 19 20 | 21 | 22 | 23 | 24
) x Z - g 2 .
OptiVend_NG6A | § « 8§ 2 § 2 o ., g & 2z 5 % % §
standard = S § : S 0§ 3 £ y oy oy fflT e g 2 5 3z o9 § 2 2 S 4
g€ & £ ¢ & &2 5 8§ 5 8 g8 Z)= 3 z 8 5 % & & &z & & ¢
s 8§ & 8§ 8§ 8 = &6 & & 5 2§88 & 2 & = 3 8§ & 5 8§ 8 %
0|Recipe 32 33 5 2 8 9 10 17 11 12 6 18 7 20 21 19 15 13 72 73
1|Recipe Active 1 1 1 1 1 1 1 1 1 1 1 1 1 1 1 1 1 1 1 1
2|Brewer
3|Price 0,50 050 050 050 050 050 050 050 050 050 050 050) 050 050 050 050 050 050 050 050 050 050 050 0,50
4|Cup volume ml 120 120 70 120 120 120 120 120 120 120 140 120 120 125 125 120 120 120 120 120
5|Multicup 12 12
6|Key switch 3 3 3 3 3 3 3 3 3 3 3 3 3 3 3 3 3 3 3 3 3 3
7|Push & Hold
8|Leak out time sec. 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0
9/DV 1WT sec.
10|DV 1 ml 49,0 630 560 750 84,0 100,0 84,0 56,0 63,0 70,0
11|Rinse 1 WT sec. 0,5 0,5 05 0,5 0,5 0,5 0,5 0,5 05 0,5
12|Rinse 1 ml 7,0 7,0 7,0 7,0 7,0 7,0 7,0 7,0 7,0 7,0
13|Ingredient 1 WT sec. 0,5 33 0,5 0,5 0,5
14|Ingredient 1 sec. 2,6 1,2 3,3 3,3 2,6
15|Ingredient 2 WT sec. 12 0,5 0,8 0,5 05 0,5 0,5 0,5
16 |Ingredient 2 sec. 0,6 0,5 2,0 2,5 0,6 3,8 1,2 3,1
17 | Start brewer sec.
18|Pause 1 brewer sec.
19| Start 2 brewer sec.
20 Pause 2 brewer sec.
21|Start 3 brewer sec.
22| Pause 3 brewer sec.
23|Start 4 brewer sec.
24 Pauze 4 brewer sec.
25 Mixer 1 WT sec. 1,0 0,5 0,5 0,5 05 0,5 0,5 0,5 05 0,5
26 Mixer 1 sec. 3,0 4,5 4,0 51 4,5 53 5,9 3,0 4,5 4,0
27|DV2WT sec. 75 3.3 40,0
28DV 2 ml 450 450 710 510 37,0 440 250 59,0 45,0 440 37,0 30,0 100,0 100,0
29 Rinse 2 WT sec. 0,5 0,5 0,5 0,5 0,5 05 0,5 0,5 0,5 0,5 0,5 0,5 05 0,5
30|Rinse 2 ml 7,0 7,0 7,0 7,0 7,0 7,0 7,0 7,0 7,0 7,0 7,0 7,0 7,0 7,0
31|Ingredient 3 WT sec. 0,5 0,5 0,5 0,5 0,5 0,5 0,5 0,5 0,5 0,5 0,5 0,5 05 0,5
32|Ingredient 3 sec. 12 1.2 2,0 1.2 12 2,0 12 2,0 1,2 1,2 2,0 2,0 1.2 1,2
33|Ingredient 4 WT sec.
34 |Ingredient 4 sec.
35|Mixer 2 WT sec. 2,7 0,5 0,5 3,0 0,5 0,5 0,5 0,5 2,7 0,5 0,5 0,5 6,0 0,5
36 |Mixer 2 Sec. 1,0 3,5 4,9 1.8 2,7 3,5 2,3 4,1 1,0 2,5 2,7 3,1 1,0 7,5
37/DV3WT sec.
38/DV 3 ml
39|Rinse 3 WT sec.
40 Rinse 3 ml
41|Ingredient 5 WT sec.
42| Ingredient 5 sec.
43| Ingredient 6 WT sec.
44 |Ingredient 6 sec.
45|Mixer 3 WT sec.
46 |Mixer 3 Sec.
47DV 4 WT sec.
48DV 4 ml 100,0 100,0
49|DV5WT sec. 0,5 0,5 0,5 0,5 0,5 0,5 05
50|DV 5 ml 55,0 55,0 29,0 16,0 41,0 16,0 55,0
51DV 6 WT sec.
52|DV 6 ml
53|Range ing. 1 % 10 10
54|Range ing. 2 % 10 10 10 10 10
55|Range ing. 3 % 10 10 10 10 10 10 10 10 10 10 10
56 |Range ing. 4 %
57|Range ing. 5 %
58|Range ing. 6 %
59 Strength 1 %
60|Strength 2 %
61| Strength 3 %
62|Strength 4 %
63| Strength 5 %
64 Strength 6 %
65 Pre infusion:
66 |Unit Sequence:
67 | Brewer WT 1: sec.
68| Pl Time: sec.
69 Pl Pause: sec.
70 |Brewer WT 2: sec.
71|Pressure WT 1: sec.
72|Pressure Time: sec.
73| Pressure WT 2: sec.
74 KW 3 WT: sec.
75 KW 3: ml 80,0
76 | Coffee water residue: ml
77 |Motor Steps: 1 1 1 1 1 1 1 1 1 1 1 1 1 1 1 1 1 1 1 1 1 5 5 1
78/ Range Configuration: 16 16 16 28 28 13 16 1 16 28 28 16 16
79|Price low 025 025 025 025 025 025 025 025 025 025 025 025} 025 025 025 025 025 025 025 025 025 025 025 025
80|Speed 1 mixer 1: % 40 75 100 100 75 40 75 40 75 100
81| Time speed 1 mixer 1: % 50 50 50 50 50 50 50 50 50 50
82|Speed 2 mixer 1: % 40 75 100 75 75 40 75 40 75 100
83|Speed 1 mixer 2: % 20 40 40 40 40 75 75 40 20 40 40 20 20 40
84|Time Speed 1 mixer 2: % 50 50 50 50 50 50 50 50 50 50 50 50 50 50
85|Speed 2 mixer 2: % 20 40 40 40 40 75 75 40 20 40 40 20 20 40
86|Speed 1 mixer 3: %
87| Time Speed 1 mixer 3: %
88| Speed 2 mixer 3: %
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Optional recipe

25| 26 | 27 | 28 |29 | 30 31 32 33 34| 35| 36| 37 | 38| 39 40 41 | 42 | 43 | 44 | 45 | 46 | 47 | 48
OptiVend_NG 6A
standard 0% % % % ¥ ¥ % % % % ¥ ¥ ¥ ¥ ¥ v ¥ ¥ ¥ ¥ ¥ ¥ ¥
5 5 5 5 5 5 § 5 § 5 § 5 5 5 5 5 5 5 5 5 5 5 5 5
A X X K X X K X KA X X x A A X A A X A R _x A K =&
0|Recipe
1|Recipe Active
2|Brewer
3|Price
4|Cup volume ml
5|Multicup
6| Key switch
7|Push & Hold
8|Leak out time sec.
9/DV 1WT sec.
10|DV 1 ml
11|Rinse 1 WT sec.
12|Rinse 1 ml
13|Ingredient 1 WT sec.
14|Ingredient 1 sec.
15|Ingredient 2 WT sec.
16 |Ingredient 2 sec.
17 | Start brewer sec.
18|Pause 1 brewer sec.
19| Start 2 brewer sec.
20 Pause 2 brewer sec.
21|Start 3 brewer sec.
22| Pause 3 brewer sec.
23|Start 4 brewer sec.
24 Pauze 4 brewer sec.
25 Mixer 1 WT sec.
26 Mixer 1 sec.
27/DV2WT sec.
28DV 2 ml
29 Rinse 2 WT sec.
30 Rinse 2 ml
31|Ingredient 3 WT sec.
32| Ingredient 3 sec.
33|Ingredient 4 WT sec.
34 |Ingredient 4 sec.
35|Mixer 2 WT sec.
36 |Mixer 2 Sec.
37/DV3WT sec.
38/DV 3 ml
39|Rinse 3 WT sec.
40 Rinse 3 ml
41|Ingredient 5 WT sec.
42| Ingredient 5 sec.
43| Ingredient 6 WT sec.
44 |Ingredient 6 sec.
45|Mixer 3 WT sec.
46 |Mixer 3 Sec.
47DV 4 WT sec.
48DV 4 ml
49/ DV 5 WT sec.
50/DV 5 ml
51DV 6WT sec.
52|DV 6 ml
53|Range ing. 1 %
54|Range ing. 2 %
55/Range ing. 3 %
56 |Range ing. 4 %
57|Range ing. 5 %
58|Range ing. 6 %
59 Strength 1 %
60|Strength 2 %
61| Strength 3 %
62|Strength 4 %
63| Strength 5 %
64 Strength 6 %
65 Pre infusion:
66 |Unit Sequence:
67 | Brewer WT 1: sec.
68 Pl Time: sec.
69 Pl Pause: sec.
70 |Brewer WT 2: sec.
71|Pressure WT 1: sec.
72|Pressure Time: sec.
73| Pressure WT 2: sec.
74 KW 3 WT: sec.
75 KW 3: ml
76 | Coffee water residue: ml
77 | Motor Steps:
78/ Range Configuration:
79 Price low
80|Speed 1 mixer 1: %
81| Time speed 1 mixer 1: %
82|Speed 2 mixer 1: %
83|Speed 1 mixer 2: %
84|Time Speed 1 mixer 2: %
85| Speed 2 mixer 2: %
86|Speed 1 mixer 3: %
87| Time Speed 1 mixer 3: %
88| Speed 2 mixer 3: %
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Buttons

Optional recipe

OptiVend_NG 7A

standard

=

N

N

(&)

©

1 12

>none<

>none<

>none<

=
w

17

=
©

19

N
o

N
[y

N
N

N
w

24

>none<

Recipe

Recipe Active

Brewer

Price

Cup volume

ml

Multicup

Key switch

Push & Hold

Leak out time

= & |Coffee Black

0,50
120

2,0

= & |Coffee Creme

0,50
120

2,0

o [Espresso

0,50
70

2,0

~ o [Coffee Milk

0,50
120

2,0

~ o |Coffee Choc

0,50
120

2,0

~ © |Cappuccino

0,50
120

2,0

= B |Wiener Melange ~

0,50
120

2,0

+~ 5 |Chocolate Milk

0,50
120

2,0

0,50 0,50

2,0

2,0

+~ B |Hot Water

0,50 0,50

2,0

120

2,0

= K [Cold water

0,50
120

2,0

~ o |Double Espresso |2

0,50
140

2,0

~ & |Hot Milk

0,50
120

2,0

=~ [Chocolate

0,50
120

2,0

+ 8 [Jug Coffee

0,50
125
12

2,0

= ¥ |Jug Hot Water

0,50
125
12

2,0

~ 13 [Coffee Latte

0,50
120

2,0

+~ £ |Espresso Choc

0,50
120

2,0

~ £ |Latte Macchiato

0,50
120

2,0

= N [Coffee Black.

0,50
120

2,0

= & [Coffee Creme.

0,50
120

2,0

0,50

2,0

olow | ~N|o|u|s|w N ko

DV 1WT

DV 1

Rinse 1 WT

Rinse 1

Ingredient 1 WT

Ingredient 1

Ingredient 2 WT

Ingredient 2

Start brewer

Pause 1 brewer

Start 2 brewer

Pause 2 brewer

Start 3 brewer

Pause 3 brewer

Start 4 brewer

Pauze 4 brewer

Mixer 1 WT

Mixer 1

60,0
0,5
7,0
0,5
2,0

0,5
3,5

2,8
33,0
0,5
7,0
0,5
12

0,5
1,7

78,0
05
7,0
0,5
3,3

05
3,8

84,0
0,5
7,0
0,5
33

0,5
59

63,0
05
7,0
05
2,6

05
4,5

DV 2 WT

DV 2

Rinse 2 WT

Rinse 2

Ingredient 3 WT

Ingredient 3

Ingredient 4 WT

Ingredient 4

Mixer 2 WT

Mixer 2

45,0
0,5
7,0
0,5
12

2,7
1,0

45,0
05
7,0
05
12

05
3,5

71,0
0,5
7,0
0,5
2,0

0,5
4,9

51,0
05
7,0
05
12

3,0
1.8

1,0
20,0
0,5
7,0
0,5
12

0,5
2,5

75
44,0
05
7,0
05
2,0

05
3,5

17
27,0
0,5
7,0
05
12

05
2,3

59,0
0,5
7,0
0,5
2,0

05
4,1

45,0
0,5
7,0
05
12

2,7
1,0

44,0
0,5
7,0
0,5
12

0,5
2,5

37,0
05
7,0
05
2,0

05
2,7

40,0
30,0
0,5
7,0
0,5
2,0

0,5
3,1

100,0 100,0

05
7,0
05
12

6,0
1,0

0,5
7,0
0,5
12

0,5
7,5

DV 3WT

DV 3

Rinse 3WT

Rinse 3

Ingredient 5 WT

Ingredient 5

Ingredient 6 WT

Ingredient 6

Mixer 3 WT

Mixer 3

49,0
05
7,0
1.2
0,6

1,0
3,0

2,0
20,0
0,5
7,0
0,5
0,5

0,5
2,0

56,0
05
7,0
08
2,0

05
4,0

40,0
05
7,0
05
2,5

05
3,0

05
22,0
05
7,0
05
0,6

05
2,0

100,0
05
7,0
05
38

05
5,3

56,0
0,5
7,0
0,5
12

0,5
3,0

70,0
0,5
7,0
0,5
3,1

0,5
4,0

DV 4 WT

DV 4

DV 5 WT

DV 5

DV 6 WT

DV 6

0,5
55,0

05
55,0

0,5
29,0

100,0

0,5
41,0

0,5
16,0

05
55,0

100,0

Range ing.

Range ing.

Range ing.

Range ing.

Range ing.

oo w Nk

Range ing.

Strength 1

Strength 2

Strength 3

Strength 4

Strength 5

Strength 6

10

10

10

10

10

10

10

10

10

10

10

10

10

10

10

10

10

10

Pre infusion:

Unit Sequence:

Brewer WT 1:

Pl Time:

Pl Pause:

Brewer WT 2:

Pressure WT 1:

Pressure Time:

Pressure WT 2:

KW 3 WT:

KW 3:

Coffee water residue:

Motor Steps:

Range Configuration:

16

16

16

784

784

769

80,0

16

16

1
784

784

16

16

Price low

Speed 1 mixer 1:

%

Time speed 1 mixer 1:

Speed 2 mixer 1:

%

Speed 1 mixer 2:

Time Speed 1 mixer 2:

%

Speed 2 mixer 2:

Speed 1 mixer 3:

%

Time Speed 1 mixer 3:

Speed 2 mixer 3:

K

0,25

20
50
20

0,25

40
50
40

0,25

40
50
40

0,25

40
50
40
40
50
40

0,25
75
50
75
40
50
40
40
50
40

0,25

75
50
75
100
50
100

0,25
75
50
75
75
50
75

100
50

100

0,25
75
50
75

40
50
40

0,25

0,25

0,25

0,25

0,25

0,25

40
50
40

0,25

40
50
40

0,25
75
50
75

0,25

20
50
20

0,25

0,25

40
50
40
40
50
40

0,25
75
50
75
40
50
40

0,25

20
50
20
100
50
100

0,25

20
50
20

0,25

40
50
40

0,25
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Optional recipe

25| 26 | 27 | 28 |29 | 30 31 32 33 34| 35| 36| 37 | 38| 39 40 41 | 42 | 43 | 44 | 45 | 46 | 47 | 48
OptiVend_NG 7A
standard 0% % % % ¥ ¥ % % % % ¥ ¥ ¥ ¥ ¥ v ¥ ¥ ¥ ¥ ¥ ¥ ¥
5 5 5 5 5 5 § 5 § 5 § 5 5 5 5 5 5 5 5 5 5 5 5 5
A X X K X X K X KA X X x A A X A A X A R _x A K =&
0|Recipe
1|Recipe Active
2|Brewer
3|Price
4|Cup volume ml
5|Multicup
6| Key switch
7|Push & Hold
8|Leak out time sec.
9/DV 1WT sec.
10|DV 1 ml
11|Rinse 1 WT sec.
12|Rinse 1 ml
13|Ingredient 1 WT sec.
14|Ingredient 1 sec.
15|Ingredient 2 WT sec.
16 |Ingredient 2 sec.
17 | Start brewer sec.
18|Pause 1 brewer sec.
19| Start 2 brewer sec.
20 Pause 2 brewer sec.
21|Start 3 brewer sec.
22| Pause 3 brewer sec.
23|Start 4 brewer sec.
24 Pauze 4 brewer sec.
25 Mixer 1 WT sec.
26 Mixer 1 sec.
27/DV2WT sec.
28DV 2 ml
29 Rinse 2 WT sec.
30 Rinse 2 ml
31|Ingredient 3 WT sec.
32| Ingredient 3 sec.
33|Ingredient 4 WT sec.
34 |Ingredient 4 sec.
35|Mixer 2 WT sec.
36 |Mixer 2 Sec.
37/DV3WT sec.
38/DV 3 ml
39|Rinse 3 WT sec.
40 Rinse 3 ml
41|Ingredient 5 WT sec.
42| Ingredient 5 sec.
43| Ingredient 6 WT sec.
44 |Ingredient 6 sec.
45|Mixer 3 WT sec.
46 |Mixer 3 Sec.
47DV 4 WT sec.
48DV 4 ml
49/ DV 5 WT sec.
50/DV 5 ml
51DV 6WT sec.
52|DV 6 ml
53|Range ing. 1 %
54|Range ing. 2 %
55/Range ing. 3 %
56 |Range ing. 4 %
57|Range ing. 5 %
58|Range ing. 6 %
59 Strength 1 %
60|Strength 2 %
61| Strength 3 %
62|Strength 4 %
63| Strength 5 %
64 Strength 6 %
65 Pre infusion:
66 |Unit Sequence:
67 | Brewer WT 1: sec.
68 Pl Time: sec.
69 Pl Pause: sec.
70 |Brewer WT 2: sec.
71|Pressure WT 1: sec.
72|Pressure Time: sec.
73| Pressure WT 2: sec.
74 KW 3 WT: sec.
75 KW 3: ml
76 | Coffee water residue: ml
77 | Motor Steps:
78/ Range Configuration:
79 Price low
80|Speed 1 mixer 1: %
81| Time speed 1 mixer 1: %
82|Speed 2 mixer 1: %
83|Speed 1 mixer 2: %
84|Time Speed 1 mixer 2: %
85| Speed 2 mixer 2: %
86|Speed 1 mixer 3: %
87| Time Speed 1 mixer 3: %
88| Speed 2 mixer 3: %
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Buttons

Optional recipe

1 2 3 4 5 6 8 9 0 11 12 13 1 14 | 15| 16 | 17 18 | 19 20 | 21 | 22 | 23 | 24
~ <3 X~ z = o 2 5
OptiVend_NG 8A | £ + 8 % g g = S 1. = ., s £ o2 5 f 2 & 3
standard S 303 70903 0% 3 0f oy oy ElEosozr %5zl fEogoc
g€ £ & ¢ & ¢ 8 5 8 g8 g8 Z|l= 3 z 8 5 % & & &z &8 £ ¢
s & 8 8§ 8§ 8 &8 = &6 & 5 2§88 & 2 & = 3 8§ & 5 8§ & &8
0|Recipe 33 5 2 3 4 8 9 10 17 11 12 6 18 7 20 21 19 15 13 14 16 32
1|Recipe Active 1 1 1 1 1 1 1 1 1 1 1 1 1 1 1 1 1 1 1 1 1 1
2|Brewer
3|Price 0,50 050 050 050 050 050 050 050 050 050 050 050) 050 050 050 050 050 050 050 050 050 050 050 0,50
4|Cup volume ml 120 70 120 120 120 120 120 120 120 120 120 140 120 120 125 125 120 120 120 120 70 120
5|Multicup 12 12
6|Key switch 3 3 3 3 3 3 3 3 3 3 3 3 3 3 3 3 3 3 3 3 3 3
7|Push & Hold
8|Leak out time sec. 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0
9/DV 1WT sec.
10|DV 1 ml 49,0 490 630 56,0 750 84,0 100,0 84,0 56,0 63,0 70,0 56,0
11|Rinse 1 WT sec. 0,5 0,5 05 0,5 0,5 0,5 0,5 0,5 0,5 05 0,5 05
12|Rinse 1 ml 7,0 7,0 7,0 7,0 7,0 7,0 7,0 7,0 7,0 7,0 7,0 7,0
13|Ingredient 1 WT sec. 0,5 3,3 0,5 0,5 0,5
14|Ingredient 1 sec. 2,6 1,2 3,3 3,3 2,6
15|Ingredient 2 WT sec. 12 0,5 05 0,8 05 0,5 0,5 0,5 0,5 0,8
16 Ingredient 2 sec. 0,6 0,6 0,5 2,0 2,5 0,6 3,8 1,2 3,1 2,0
17 | Start brewer sec.
18|Pause 1 brewer sec.
19| Start 2 brewer sec.
20 Pause 2 brewer sec.
21|Start 3 brewer sec.
22| Pause 3 brewer sec.
23|Start 4 brewer sec.
24 Pauze 4 brewer sec.
25 Mixer 1 WT sec. 1,0 1,0 0,5 0,5 05 0,5 0,5 0,5 0,5 05 0,5 05
26 Mixer 1 sec. 3,0 3,0 4,5 4,0 5,1 4,5 53 5,9 3,0 4,5 4,0 4,0
27/DV2WT sec. 75 33 40,0 75
28DV 2 ml 450 710 510 510 510 37,0 440 250 59,0 45,0 440 370 300 440 710 450
29 Rinse 2 WT sec. 0,5 0,5 0,5 0,5 0,5 05 0,5 05 0,5 0,5 0,5 0,5 0,5 0,5 0,5 05
30|Rinse 2 ml 7,0 7,0 7,0 7,0 7,0 7,0 7,0 7,0 7,0 7,0 7,0 7,0 7,0 7,0 7,0 7,0
31|Ingredient 3 WT sec. 0,5 0,5 0,5 0,5 0,5 0,5 0,5 0,5 0,5 0,5 0,5 0,5 0,5 0,5 0,5 05
32|Ingredient 3 sec. 12 2,0 12 1.2 12 1,2 2,0 1,2 2,0 1,2 1,2 2,0 2,0 2,0 2,0 1.2
33|Ingredient 4 WT sec. 0,5 0,5 0,5 0,5
34 |Ingredient 4 sec. 0,6 0,6 0,6 0,6
35|Mixer 2 WT sec. 0,5 0,5 3,0 0,5 0,5 0,5 0,5 0,5 0,5 2,7 0,5 0,5 0,5 0,5 0,5 2,7
36 |Mixer 2 sec. 3,5 4,9 1,8 3,5 3,5 2,7 3,5 2,3 4,1 1,0 2,5 2,7 3,1 3,5 4,9 1,0
37/DV3WT sec.
38/DV 3 ml
39|Rinse 3 WT sec.
40 Rinse 3 ml
41|Ingredient 5 WT sec.
42| Ingredient 5 sec.
43| Ingredient 6 WT sec.
44 |Ingredient 6 sec.
45|Mixer 3 WT sec.
46 |Mixer 3 Sec.
47DV 4 WT sec.
48DV 4 ml 100,0 100,0
49|DV5WT sec. 0,5 0,5 0,5 0,5 0,5 0,5 0,5 0,5 05
50|DV 5 ml 55,0 29,0 49,0 16,0 41,0 16,0 55,0 29,0 55,0
51DV 6 WT sec.
52|DV 6 ml
53|Range ing. 1 % 10 10
54|Range ing. 2 % 10 10 10 10 10 10 10
55|Range ing. 3 % 10 10 10 10 10 10 10 10 10 10 10 10 10
56 |Range ing. 4 % 10 10 10 10
57|Range ing. 5 %
58|Range ing. 6 %
59 Strength 1 %
60|Strength 2 %
61| Strength 3 %
62|Strength 4 %
63| Strength 5 %
64 Strength 6 %
65 Pre infusion:
66 |Unit Sequence:
67 | Brewer WT 1: sec.
68| Pl Time: sec.
69 Pl Pause: sec.
70 |Brewer WT 2: sec.
71|Pressure WT 1: sec.
72|Pressure Time: sec.
73| Pressure WT 2: sec.
74 KW 3 WT: sec.
75 KW 3: ml 80,0
76 | Coffee water residue: ml
77 |Motor Steps: 1 1 1 1 1 1 1 1 1 1 1 1 1 1 1 1 1 1 1 1 1 1 1 1
78/ Range Configuration: 16 16 28 144 156 28 13 16 1 16 28 28 156 144 16
79|Price low 025 025 025 025 025 025 025 025 025 025 025 025} 025 025 025 025 025 025 025 025 025 025 025 025
80|Speed 1 mixer 1: % 40 40 40 75 100 100 75 40 75 40 75 100 100
81| Time speed 1 mixer 1: % 50 50 50 50 50 50 50 50 50 50 50 50 50
82|Speed 2 mixer 1: % 40 40 40 75 100 75 75 40 75 40 75 100 100
83|Speed 1 mixer 2: % 40 40 40 40 40 40 75 75 40 20 40 40 20 75 40 20
84|Time Speed 1 mixer 2: % 50 50 50 50 50 50 50 50 50 50 50 50 50 50 50 50
85|Speed 2 mixer 2: % 40 40 40 40 40 40 75 75 40 20 40 40 20 75 40 20
86|Speed 1 mixer 3: %
87| Time Speed 1 mixer 3: %
88| Speed 2 mixer 3: %
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Optional recipe

25| 26 | 27 | 28 |29 | 30 31 32 33 34| 35| 36| 37 | 38| 39 40 41 | 42 | 43 | 44 | 45 | 46 | 47 | 48
Optivend_NG8A | § £
standard 3 0z % % 5 % % % % % % % % % ¥ %Y ¥ ¥ ¥ b ¥ ¥ ¥ ¥
g £ 5 5 5 5 § 5 § 5 § 5 5 5 5 5 5 5 5 5 5 5 5 5
8 & X X X X X X X X X X X x X X x & X X % X KX =%
0|Recipe 72 73
1|Recipe Active 1 1
2|Brewer
3|Price 0,50 0,50 0,50
4|Cup volume ml 120 120
5|Multicup
6| Key switch 3 3 3
7|Push & Hold
8|Leak out time sec. 2,0 2,0 2,0
9/DV 1WT sec.
10|DV 1 ml
11|Rinse 1 WT sec.
12|Rinse 1 ml
13|Ingredient 1 WT sec.
14|Ingredient 1 sec.
15|Ingredient 2 WT sec.
16 |Ingredient 2 sec.
17 | Start brewer sec.
18|Pause 1 brewer sec.
19| Start 2 brewer sec.
20 Pause 2 brewer sec.
21|Start 3 brewer sec.
22| Pause 3 brewer sec.
23|Start 4 brewer sec.
24 Pauze 4 brewer sec.
25 Mixer 1 WT sec.
26 Mixer 1 sec.
27/DV2WT sec.
28DV 2 ml 100,0 100,0
29 Rinse 2 WT sec. 0,5 05
30|Rinse 2 ml 7,0 7,0
31|Ingredient 3 WT sec. 0,5 05
32| Ingredient 3 sec. 1,2 1,2
33|Ingredient 4 WT sec.
34 |Ingredient 4 sec.
35|Mixer 2 WT sec. 6,0 05
36 | Mixer 2 sec. 1,0 75
37/DV3WT sec.
38/DV 3 ml
39|Rinse 3 WT sec.
40 Rinse 3 ml
41|Ingredient 5 WT sec.
42| Ingredient 5 sec.
43| Ingredient 6 WT sec.
44 |Ingredient 6 sec.
45|Mixer 3 WT sec.
46 |Mixer 3 Sec.
47DV 4 WT sec.
48DV 4 ml
49/ DV 5 WT sec.
50/DV 5 ml
51DV 6WT sec.
52|DV 6 ml
53|Range ing. 1 %
54|Range ing. 2 %
55/Range ing. 3 % 10 10
56 |Range ing. 4 %
57|Range ing. 5 %
58|Range ing. 6 %
59 Strength 1 %
60|Strength 2 %
61| Strength 3 %
62|Strength 4 %
63| Strength 5 %
64 Strength 6 %
65 Pre infusion:
66 |Unit Sequence:
67 | Brewer WT 1: sec.
68 Pl Time: sec.
69 Pl Pause: sec.
70 |Brewer WT 2: sec.
71|Pressure WT 1: sec.
72|Pressure Time: sec.
73| Pressure WT 2: sec.
74 KW 3 WT: sec.
75 KW 3: ml
76 | Coffee water residue: ml
77 | Motor Steps: 5 5 1
78/ Range Configuration: 16 16
79 Price low 025 025 025
80|Speed 1 mixer 1: %
81| Time speed 1 mixer 1: %
82|Speed 2 mixer 1: %
83|Speed 1 mixer 2: % 20 40
84|Time Speed 1 mixer 2: % 50 50
85| Speed 2 mixer 2: % 20 40
86|Speed 1 mixer 3: %
87| Time Speed 1 mixer 3: %
88| Speed 2 mixer 3: %
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Buttons

Optional recipe

OptiVend_NG 9A

standard
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>none<
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>none<

=
w

17 19
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©
N
o

N
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N
N

N
w

N}
i

Recipe

Recipe Active

Brewer

Price

Cup volume

ml

Multicup

Key switch

Push & Hold

Leak out time

= & |Coffee Creme

0,50
120

2,0

o [Espresso

[=}
~ S
3
c3Z

2,0

=~ [Coffee Milk

0,50
120

2,0

~ w |Coffee Sugar

0,50
120

2,0

= & [Coffee Sgr Mik

0,50
120

2,0

~ o |Coffee Choc
= © |Cappuccino

0,50 0,50
120 120

2,0 2,0

~ 5 |Wiener Melange

0,50
120

2,0

= 1 |Chocolate Milk

0,50
120

2,0

0,50

2,0

+~ B |Hot Water

0,50 0,50

2,0

120

2,0

~ o |Double Espresso |2

= K [Cold water

0,50 0,50
120 140

2,0 2,0

~ & |Hot Milk

0,50
120

2,0

=~ [Chocolate

0,50
120

2,0

+ 8 [Jug Coffee
= ¥ |Jug Hot Water
~ 13 [Coffee Latte
+~ £ |Espresso Choc

050 050 050 0,550
125 125 120 120
12 12

2,0 2,0 2,0 2,0

~ £ |Latte Macchiato

0,50
120

2,0

+~ R |Cappuccino Sgr

0,50
120

2,0

~ & |Espresso Sgr

2,0

= & [Coffee Black

0,50
120

2,0

olow | ~N|o|u|s|w N ko

DV 1WT

DV 1

Rinse 1 WT

Rinse 1

Ingredient 1 WT

Ingredient 1

Ingredient 2 WT

Ingredient 2

Start brewer

Pause 1 brewer

Start 2 brewer

Pause 2 brewer

Start 3 brewer

Pause 3 brewer

Start 4 brewer

Pauze 4 brewer

Mixer 1 WT

Mixer 1

60,0
05
7,0
05
2,6

05
3,5

2,8
33,0
05
7,0
0,5
12

05
17

78,0
0,5
7,0
0,5
33

0,5
3,8

84,0
0,5
7,0
0,5
33

0,5
59

63,0
05
7,0
05
2,6

05
4,5

DV 2 WT

DV 2

Rinse 2 WT

Rinse 2

Ingredient 3 WT

Ingredient 3

Ingredient 4 WT

Ingredient 4

Mixer 2 WT

Mixer 2

49,0
0,5
7,0
12
0,6

1,0
3,0

49,0
0,5
7,0
0,5
0,6

1,0
3,0

20,0 56,0
05 0,5
7,0 7,0
05 05
05 2,0

05 05
2,0 4,0

40,0
05
7,0
05
2,5

05
3,0

22,0
0,5
7,0
05
0,6

05
2,0

100,0

0,5
7,0
05
3,8

05
5,3

56,0
0,5
7,0
0,5
12

0,5
3,0

70,0
0,5
7,0
0,5
3,1

0,5
4,0

56,0
05
7,0
0,8
2,0

05
4,0

DV 3WT

DV 3

Rinse 3WT

Rinse 3

Ingredient 5 WT

Ingredient 5

Ingredient 6 WT

Ingredient 6

Mixer 3 WT

Mixer 3

45,0
0,5
7,0
0,5
12

0,5
3,5

71,0
05
7,0
05
2,0

05
4,9

51,0
0,5
7,0
0,5
12

3,0
1,8

51,0
05
7,0
05
12
05
0,6
05
3,5

51,0
0,5
7,0
0,5
12
0,5
0,6
0,5
3,5

1,0 75
20,0 44,0
05 05
7,0 7,0
05 05
12 2,0

05 05
2,5 3,5

1.7
27,0
05
7,0
05
12

05
2,3

59,0
0,5
7,0
0,5
2,0

0,5
4,1

45,0 44,0 37,0
05 0,5 05
7,0 7,0 7,0
05 0,5 05
12 12 2,0

2,7 0,5 05
1,0 2,5 2,7

40,0
30,0
0,5
7,0
0,5
16

0,5
3,1

7.5
44,0
05
7,0
05
2,0
05
0,6
05
35

71,0
0,5
7,0
0,5
2,0
0,5
0,6
0,5
4,9

45,0
05
7,0
05
12

2,7
1,0

DV 4 WT

DV 4

DV 5 WT

DV 5

DV 6 WT

DV 6

0,5
55,0

05
29,0

05
49,0

100,0

0,5
41,0

0,5
16,0

100,0
05
55,0

0,5
29,0

05
55,0

Range ing.

Range ing.

Range ing.

Range ing.

Range ing.

oo w Nk

Range ing.

Strength 1

Strength 2

Strength 3

Strength 4

Strength 5

Strength 6

10

10

10

10

10
10

10

10
10

10

10

10

10

10

10

10

10 10

10

10

10

10
10

10
10

10

Pre infusion:

Unit Sequence:

Brewer WT 1:

Pl Time:

Pl Pause:

Brewer WT 2:

Pressure WT 1:

Pressure Time:

Pressure WT 2:

KW 3 WT:

KW 3:

Coffee water residue:

Motor Steps:

Range Configuration:

256

256

304

1
2304

1
2352

304

49

80,0

256

256 304

304

1
2352

1
2304

256

Price low

Speed 1 mixer 1:

%

Time speed 1 mixer 1:

Speed 2 mixer 1:

%

Speed 1 mixer 2:

Time Speed 1 mixer 2:

%

Speed 2 mixer 2:

Speed 1 mixer 3:

%

Time Speed 1 mixer 3:

Speed 2 mixer 3:

K

0,25

40
50
40

0,25

40
50
40

0,25

40
50
40
40
50
40

0,25

40
50
40

0,25

40
50
40
40
50
40

025 0,25
75
50
75
40 100
50 50
40 100
40 75
50 50
40 75

0,25
75
50
75

100
50

100
75
50
75

0,25
75
50
75
40
50
40

0,25

0,25

0,25

025 0,25

40
50
40

0,25

40
50
40

0,25
75
50
75

025 025 025 025
75
50
75

40

50

40
20 40 40
50 50 50
20 40 40

0,25

100
50
100
20
50
20

0,25

100
50
100
75
50
75

0,25

40
50
40

0,25

20
50
20
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Optional recipe

25| 26 | 27 | 28 |29 | 30 31 32 33 34| 35| 36| 37 | 38| 39 40 41 | 42 | 43 | 44 | 45 | 46 | 47 | 48
Optivend_NG9A | § £
standard 3 0z % % 5 % % % % % % % % % ¥ %Y ¥ ¥ ¥ b ¥ ¥ ¥ ¥
g £ 5 5 5 5 § 5 § 5 § 5 5 5 5 5 5 5 5 5 5 5 5 5
8 & X X X X X X X X X X X x X X x & X X % X KX =%
0|Recipe 72 73
1|Recipe Active 1 1
2|Brewer
3|Price 0,50 0,50 0,50
4|Cup volume ml 120 120
5|Multicup
6| Key switch 3 3 3
7|Push & Hold
8|Leak out time sec. 2,0 2,0 2,0
9/DV 1WT sec.
10|DV 1 ml
11|Rinse 1 WT sec.
12|Rinse 1 ml
13|Ingredient 1 WT sec.
14|Ingredient 1 sec.
15|Ingredient 2 WT sec.
16 |Ingredient 2 sec.
17 | Start brewer sec.
18|Pause 1 brewer sec.
19| Start 2 brewer sec.
20 Pause 2 brewer sec.
21|Start 3 brewer sec.
22| Pause 3 brewer sec.
23|Start 4 brewer sec.
24 Pauze 4 brewer sec.
25 Mixer 1 WT sec.
26 Mixer 1 sec.
27/DV2WT sec.
28DV 2 ml
29 Rinse 2 WT sec.
30 Rinse 2 ml
31|Ingredient 3 WT sec.
32| Ingredient 3 sec.
33|Ingredient 4 WT sec.
34 |Ingredient 4 sec.
35|Mixer 2 WT sec.
36 |Mixer 2 Sec.
37/DV3WT sec.
38/DV 3 ml 100,0 100,0
39|Rinse 3 WT sec. 0,5 05
40|Rinse 3 ml 7,0 7,0
41|Ingredient 5 WT sec. 0,5 05
42| Ingredient 5 sec. 1,2 1,2
43| Ingredient 6 WT sec.
44 |Ingredient 6 sec.
45|Mixer 3 WT sec. 6,0 05
46 |Mixer 3 sec. 1,0 75
47DV 4 WT sec.
48DV 4 ml
49/ DV 5 WT sec.
50/DV 5 ml
51DV 6WT sec.
52|DV 6 ml
53|Range ing. 1 %
54|Range ing. 2 %
55/Range ing. 3 %
56 |Range ing. 4 %
57|Range ing. 5 % 10 10
58|Range ing. 6 %
59 Strength 1 %
60|Strength 2 %
61| Strength 3 %
62|Strength 4 %
63| Strength 5 %
64 Strength 6 %
65 Pre infusion:
66 |Unit Sequence:
67 | Brewer WT 1: sec.
68 Pl Time: sec.
69 Pl Pause: sec.
70 |Brewer WT 2: sec.
71|Pressure WT 1: sec.
72|Pressure Time: sec.
73| Pressure WT 2: sec.
74 KW 3 WT: sec.
75 KW 3: ml
76 | Coffee water residue: ml
77 | Motor Steps: 5 5 1
78/ Range Configuration: 256 256
79 Price low 025 025 025
80|Speed 1 mixer 1: %
81| Time speed 1 mixer 1: %
82|Speed 2 mixer 1: %
83|Speed 1 mixer 2: %
84|Time Speed 1 mixer 2: %
85| Speed 2 mixer 2: %
86|Speed 1 mixer 3: % 20 40
87| Time Speed 1 mixer 3: % 50 50
88| Speed 2 mixer 3: % 20 40
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Buttons

Optional recipe

1 2 3 4 6 7 8 9 0 11 12 13 1 14 | 15| 16 | 17 18 | 19 20 | 21 | 22 | 23 | 24
~ x X S z . 1) 2 S
Optivend NGAA | § . & = o 5 « & % 8 . . & g & t 2 & %
stan d_ard o B a g g g o : ° ° 3 g g % = g £ i 3 2 é% 8 a 2
g ¢ ¢ ¢ 2 % 5 5 5 5 § 2= 35 = 8 ¢ ¢ & ¢t g2 t @
s 8§ 8 8 8 6 & & & & = 28 & 2 & =2 3 8§ & 5 8§ & &8
0|Recipe 33 2 3 4 9 17 38 52 55 54 10 11 12 6 18 7 20 21 19 15 13 14 16 32
1|Recipe Active 1 1 1 1 1 1 1 1 1 1 1 1 1 1 1 1 1 1 1 1 1 1 1 1
2|Brewer
3|Price 0,50 050 050 050 050 050 050 050 050 050 050 050) 050 050 050 050 050 050 050 050 050 050 050 0,50
4|Cup volume ml 120 120 120 120 120 120 120 120 120 120 120 120 120 140 120 120 125 125 120 120 120 120 70 120
5|Multicup 12 12
6|Key switch 3 3 3 3 3 3 3 3 3 3 3 3 3 3 3 3 3 3 3 3 3 3
7|Push & Hold
8|Leak out time sec. 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0
9/DV 1WT sec. 75 400 75
10|DV 1 ml 450 510 510 350 440 450 510 510 350 250 59,0 45,0 440 370 300 340 710 450
11|Rinse 1 WT sec. 0,5 0,5 0,5 0,5 0,5 0,5 0,5 0,5 0,5 0,5 0,5 0,5 0,5 0,5 0,5 05 0,5 05
12|Rinse 1 ml 7,0 7,0 7,0 7,0 7,0 7,0 7,0 7,0 7,0 7,0 7,0 7,0 7,0 7,0 7,0 7,0 7,0 7,0
13|Ingredient 1 WT sec. 0,5 0,5 0,5 0,5 0,5 0,5 0,5 0,5 0,5 0,5 0,5 0,5 0,5 05
14 | Ingredient 1 sec. 12 1.2 12 1.2 2,0 12 2,0 1,2 1,2 2,0 2,0 2,0 2,0 1.2
15|Ingredient 2 WT sec. 0,5 0,5 05 0,5
16 |Ingredient 2 sec. 1,2 1,2 1,2 1,2
17 | Start brewer sec.
18|Pause 1 brewer sec.
19| Start 2 brewer sec.
20 Pause 2 brewer sec.
21|Start 3 brewer sec.
22| Pause 3 brewer sec.
23|Start 4 brewer sec.
24 Pauze 4 brewer sec.
25 Mixer 1 WT sec. 0,5 3,0 3,0 3,0 0,5 0,5 3,0 3,0 3,0 0,5 0,5 2,7 0,5 0,5 0,5 0,5 0,5 2,7
26 Mixer 1 sec. 3,5 18 1,8 18 3,5 3,5 1.8 1,8 1.8 2,3 4,1 1,0 2,5 2,8 3,1 3,5 4,9 1,0
27/DV2WT sec.
28DV 2 ml 49,0 320 49,0 32,0 16,0 29,0
29 Rinse 2 WT sec. 0,5 0,5 0,5 05 05 0,5
30|Rinse 2 ml 7,0 7,0 7,0 7,0 7,0 7,0
31| Ingredient 3WT sec. 0,5 0,5 0,5 0,5 0,5 0,5
32| Ingredient 3 sec. 0,6 0,6 0,6 0,6 0,6 0,6
33|Ingredient 4 WT sec.
34 |Ingredient 4 sec.
35|Mixer 2 WT sec. 0,5 0,5 0,5 0,5 05 0,5
36 |Mixer 2 sec. 3,5 2,5 3,5 2,5 1,2 2,0
37/DV3WT sec.
38/DV 3 ml 49,0 33,0 56,0 78,0 49,0 330 750 100,0 84,0 56,0 63,0 70,0 50,0
39|Rinse 3 WT sec. 0,5 0,5 0,5 0,5 0,5 0,5 0,5 0,5 0,5 0,5 0,5 0,5 05
40|Rinse 3 ml 7,0 7,0 7,0 7,0 7,0 7,0 7,0 7,0 7,0 7,0 7,0 7,0 7,0
41|Ingredient 5 WT sec. 0,5 3.3 0,5 05
42| Ingredient 5 sec. 3,3 1,2 3,3 2,6
43| Ingredient 6 WT sec. 1,2 1,2 0,8 0,5 1,2 1,2 0,5 0,5 0,5 0,5 0,8
44|Ingredient 6 sec. 0,6 0,6 2,0 0,6 0,6 0,6 25 3,8 1,2 3,1 2,0
45|Mixer 3 WT sec. 1,0 0,5 0,5 0,5 1,0 0,5 0,5 0,5 0,5 0,5 0,5 0,5 05
46 |Mixer 3 sec. 3,0 2,8 4,0 4,5 3,0 2,8 51 5,3 5,9 3,0 4,5 4,0 4,0
47DV 4 WT sec.
48DV 4 ml 100,0 100,0
49|DV5WT sec. 0,5 0,5 0,5 0,5 0,5 0,5 05
50|DV 5 ml 55,0 22,0 55,0 41,0 16,0 55,0 55,0
51DV 6 WT sec.
52|DV 6 ml
53|Range ing. 1 % 10 10 10 10 10 10 10 10 10 10 10 10
54|Range ing. 2 % 10 10 10 10
55|Range ing. 3 % 10 10 10 10 10 10
56 |Range ing. 4 %
57|Range ing. 5 % 10 10
58|Range ing. 6 % 10 10 10 10 10 10 10 10 10
59 Strength 1 %
60|Strength 2 %
61| Strength 3 %
62|Strength 4 %
63| Strength 5 %
64 Strength 6 %
65 Pre infusion:
66 |Unit Sequence:
67 | Brewer WT 1: sec.
68| Pl Time: sec.
69 Pl Pause: sec.
70 |Brewer WT 2: sec.
71|Pressure WT 1: sec.
72|Pressure Time: sec.
73| Pressure WT 2: sec.
74 KW 3 WT: sec.
75 KW 3: ml 80,0
76 | Coffee water residue: ml
77 |Motor Steps: 1 1 1 1 1 1 1 1 1 1 1 1 1 1 1 1 1 1 1 1 1 1 1 1
78|Range Configuration: 1 3073 33 3105 3073 3328 4 3076 36 3108 1 256 1 3073 3073 3105 33 1
79|Price low 025 025 025 025 025 025 025 025 025 025 025 025} 025 025 025 025 025 025 025 025 025 025 025 025
80|Speed 1 mixer 1: % 40 40 40 40 75 40 40 40 40 75 40 20 40 40 20 75 40 20
81| Time speed 1 mixer 1: % 50 50 50 50 50 50 50 50 50 50 50 50 50 50 50 50 50 50
82|Speed 2 mixer 1: % 40 40 40 40 75 40 40 40 40 75 40 20 40 40 20 75 40 20
83|Speed 1 mixer 2: % 40 40 40 40 40 40
84|Time Speed 1 mixer 2: % 50 50 50 50 50 50
85| Speed 2 mixer 2: % 40 40 40 40 40 40
86|Speed 1 mixer 3: % 40 40 100 75 40 40 100 40 75 40 75 100 100
87| Time Speed 1 mixer 3: % 50 50 50 50 50 50 50 50 50 50 50 50 50
88| Speed 2 mixer 3: % 40 40 100 75 40 40 75 40 75 40 75 100 100
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Optional recipe

25| 26 | 27 | 28 |29 | 30 31 32 33 34| 35| 36| 37 | 38| 39 40 41 | 42 | 43 | 44 | 45 | 46 | 47 | 48
Optivend_NGAA | 5 ¢ £
standard 2 0% s % £ % % % % % % ¥ ¥ ¥ 5 ¥ ¥ % % % % % % ¥
S ¢ ¢ ¢ § 5§ 5§ 5§ 5 5 5 5§ 5 5 5 5 5 5 5 5 5 5 &5 8
g &6 &8 8 & & X K R K & X & & % x & & & % x & & &
0|Recipe 5 8 72 73 74
1|Recipe Active 1 1 1 1 1
2|Brewer
3|Price 0,50 050 050 050 050 0,50
4|Cup volume ml 70 120 120 120 120
5|Multicup
6| Key switch 3 3 3 3 3 3
7|Push & Hold
8|Leak out time sec. 2,0 2,0 2,0 2,0 2,0 2,0
9/DV 1WT sec.
10|DV 1 ml 71,0 37,0 100,0 100,0 100,0
11|Rinse 1 WT sec. 0,5 0,5 0,5 05 0,5
12|Rinse 1 ml 7,0 7,0 7,0 7,0 7,0
13|Ingredient 1 WT sec. 0,5 0,5 0,5 05
14|Ingredient 1 sec. 2,0 1,2 1,2 1,2
15|Ingredient 2 WT sec. 0,5
16 |Ingredient 2 sec. 1,2
17 | Start brewer sec.
18|Pause 1 brewer sec.
19| Start 2 brewer sec.
20 Pause 2 brewer sec.
21|Start 3 brewer sec.
22| Pause 3 brewer sec.
23|Start 4 brewer sec.
24 Pauze 4 brewer sec.
25 Mixer 1 WT sec. 0,5 0,5 6,0 05 0,5
26 Mixer 1 sec. 4,9 2,7 1,0 7,5 7,5
27/DV2WT sec.
28DV 2 ml
29 Rinse 2 WT sec.
30 Rinse 2 ml
31|Ingredient 3 WT sec.
32| Ingredient 3 sec.
33|Ingredient 4 WT sec.
34 |Ingredient 4 sec.
35|Mixer 2 WT sec.
36 |Mixer 2 Sec.
37/DV3WT sec.
38/DV 3 ml 63,0
39|Rinse 3 WT sec. 05
40|Rinse 3 ml 7,0
41|Ingredient 5 WT sec. 05
42| Ingredient 5 sec. 2,6
43|Ingredient 6 WT sec. 05
44 |Ingredient 6 Sec. 0,6
45|Mixer 3 WT sec. 05
46 |Mixer 3 sec. 4,5
47DV 4 WT sec.
48DV 4 ml
49|DV5WT sec. 0,5
50/DV 5 ml 29,0
51DV 6WT sec.
52|DV 6 ml
53|Range ing. 1 % 10 10 10
54|Range ing. 2 % 10
55/Range ing. 3 %
56 |Range ing. 4 %
57|Range ing. 5 %
58|Range ing. 6 %
59 Strength 1 %
60|Strength 2 %
61| Strength 3 %
62|Strength 4 %
63| Strength 5 %
64 Strength 6 %
65 Pre infusion:
66 |Unit Sequence:
67 | Brewer WT 1: sec.
68 Pl Time: sec.
69 Pl Pause: sec.
70 |Brewer WT 2: sec.
71|Pressure WT 1: sec.
72|Pressure Time: sec.
73| Pressure WT 2: sec.
74 KW 3 WT: sec.
75 KW 3: ml
76 | Coffee water residue: ml
77 | Motor Steps: 1 1 5 5 5 1
78/ Range Configuration: 1 1 1 4
79|Price low 025 025 025 025 025 0,25
80|Speed 1 mixer 1: % 40 40 20 40 40
81| Time speed 1 mixer 1: % 50 50 50 50 50
82|Speed 2 mixer 1: % 40 40 20 40 40
83|Speed 1 mixer 2: %
84|Time Speed 1 mixer 2: %
85| Speed 2 mixer 2: %
86|Speed 1 mixer 3: % 75
87| Time Speed 1 mixer 3: % 50
88| Speed 2 mixer 3: % 75
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Buttons

Optional recipe

1 2 3 4 6 7 8 9 0 11 12 13 1 14 | 15| 16 | 17 18 | 19 20 | 21 | 22 | 23 | 24
o
x x = x @ = 9 g > _
Optivend NGBA | & . & 2 o = « & Z . . & g & t 2 & %
stan d_ard o B a g g g o : ° ° g g % = g £ i 3 2 é% 8 a 2
g ¢ ¢ ¢ 2 8 58 858 58 858 o zfs 5 £ 8 S £ & £ 2 g8 E 8
s 8§ 8 8 8 6 & & & & & 28 & 2 & = 3 8§ & 5 8§ & &8
0|Recipe 33 2 3 4 9 17 38 52 55 54 36 11 12 6 18 7 20 21 19 15 13 14 16 32
1|Recipe Active 1 1 1 1 1 1 1 1 1 1 1 1 1 1 1 1 1 1 1 1 1 1 1 1
2|Brewer
3|Price 0,50 050 050 050 050 050 050 050 050 050 050 050) 050 050 050 050 050 050 050 050 050 050 050 0,50
4|Cup volume ml 120 120 120 120 120 120 120 120 120 120 120 120 120 140 120 120 125 125 120 120 120 120 70 120
5|Multicup 12 12
6|Key switch 3 3 3 3 3 3 3 3 3 3 3 3 3 3 3 3 3 3 3 3 3 3
7|Push & Hold
8|Leak out time sec. 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0
9/DV 1WT sec. 75 400 75
10|DV 1 ml 450 510 510 350 440 450 51,0 51,0 350 59,0 45,0 440 370 300 340 710 450
11|Rinse 1 WT sec. 0,5 0,5 0,5 0,5 0,5 0,5 0,5 0,5 0,5 0,5 0,5 0,5 0,5 0,5 05 0,5 05
12|Rinse 1 ml 7,0 7,0 7,0 7,0 7,0 7,0 7,0 7,0 7,0 7,0 7,0 7,0 7,0 7,0 7,0 7,0 7,0
13|Ingredient 1 WT sec. 0,5 0,5 0,5 0,5 0,5 0,5 0,5 0,5 0,5 0,5 0,5 0,5 05
14 | Ingredient 1 sec. 12 1.2 12 1.2 2,0 2,0 1,2 1,2 2,0 2,0 2,0 2,0 1.2
15|Ingredient 2 WT sec. 0,5 0,5 05 0,5
16 |Ingredient 2 sec. 1,2 1,2 1,2 1,2
17 | Start brewer sec.
18|Pause 1 brewer sec.
19| Start 2 brewer sec.
20 Pause 2 brewer sec.
21|Start 3 brewer sec.
22| Pause 3 brewer sec.
23|Start 4 brewer sec.
24 Pauze 4 brewer sec.
25 Mixer 1 WT sec. 0,5 3,0 3,0 3,0 0,5 0,5 3,0 3,0 3,0 0,5 2,7 0,5 0,5 0,5 0,5 0,5 2,7
26 Mixer 1 sec. 3,5 18 1,8 18 3,5 3,5 1.8 1,8 1.8 4,1 1,0 2,5 2,8 3,1 3,5 4,9 1,0
27/DV2WT sec.
28DV 2 ml 49,0 320 49,0 32,0 51,0 16,0 29,0
29 Rinse 2 WT sec. 0,5 0,5 0,5 05 0,5 05 0,5
30|Rinse 2 ml 7,0 7,0 7,0 7,0 7,0 7,0 7,0
31| Ingredient 3WT sec. 0,5 0,5 0,5 0,5 0,5 0,5
32| Ingredient 3 sec. 0,6 0,6 0,6 0,6 0,6 0,6
33|Ingredient 4 WT sec. 0,5
34 |Ingredient 4 sec. 0,8
35|Mixer 2 WT sec. 0,5 0,5 0,5 0,5 4,0 0,5 0,5
36 |Mixer 2 sec. 3,5 2,5 3,5 2,5 0,5 1,2 2,0
37/DV3WT sec.
38/DV 3 ml 49,0 33,0 56,0 84,0 49,0 33,0 100,0 84,0 56,0 63,0 70,0 50,0
39|Rinse 3 WT sec. 0,5 0,5 0,5 0,5 0,5 0,5 0,5 0,5 0,5 0,5 0,5 05
40|Rinse 3 ml 7,0 7,0 7,0 7,0 7,0 7,0 7,0 7,0 7,0 7,0 7,0 7,0
41|Ingredient 5 WT sec. 0,5 0,5 05
42| Ingredient 5 sec. 3,3 3,3 2,6
43| Ingredient 6 WT sec. 1,2 1,2 0,8 0,5 1,2 1,2 0,5 0,5 0,5 0,8
44|Ingredient 6 sec. 0,6 0,6 2,0 0,6 0,6 0,6 3,8 1,2 3,1 2,0
45|Mixer 3 WT sec. 1,0 0,5 0,5 0,5 1,0 0,5 0,5 0,5 0,5 0,5 0,5 05
46 |Mixer 3 sec. 3,0 2,8 4,0 4,5 3,0 2,8 5,3 5,9 3,0 4,5 4,0 4,0
47DV 4 WT sec.
48DV 4 ml 100,0 100,0
49|DV5WT sec. 0,5 0,5 0,5 0,5 0,5 0,5 0,5 05
50|DV 5 ml 55,0 22,0 55,0 49,0 41,0 16,0 55,0 55,0
51DV 6 WT sec.
52|DV 6 ml
53|Range ing. 1 % 10 10 10 10 10 10 10 10 10 10 10 10
54|Range ing. 2 % 10 10 10 10
55|Range ing. 3 % 10 10 10 10 10 10
56 |Range ing. 4 % 10
57|Range ing. 5 % 10 10
58|Range ing. 6 % 10 10 10 10 10 10 10 10 10
59 Strength 1 %
60|Strength 2 %
61| Strength 3 %
62|Strength 4 %
63| Strength 5 %
64 Strength 6 %
65 Pre infusion:
66 |Unit Sequence:
67 | Brewer WT 1: sec.
68| Pl Time: sec.
69 Pl Pause: sec.
70 |Brewer WT 2: sec.
71|Pressure WT 1: sec.
72|Pressure Time: sec.
73| Pressure WT 2: sec.
74 KW 3 WT: sec.
75 KW 3: ml 80,0
76 | Coffee water residue: ml
77 |Motor Steps: 1 1 1 1 1 1 1 1 1 1 1 1 1 1 1 1 1 1 1 1 1 1 1 1
78|Range Configuration: 1 3073 33 3105 3073 3328 4 3076 36 3108 64 1 256 1 3073 3073 3105 33 1
79|Price low 025 025 025 025 025 025 025 025 025 025 025 025} 025 025 025 025 025 025 025 025 025 025 025 025
80|Speed 1 mixer 1: % 40 40 40 40 75 40 40 40 40 40 20 40 40 20 75 40 20
81| Time speed 1 mixer 1: % 50 50 50 50 50 50 50 50 50 50 50 50 50 50 50 50 50
82|Speed 2 mixer 1: % 40 40 40 40 75 40 40 40 40 40 20 40 40 20 75 40 20
83|Speed 1 mixer 2: % 40 40 40 40 20 40 40
84|Time Speed 1 mixer 2: % 50 50 50 50 50 50 50
85| Speed 2 mixer 2: % 40 40 40 40 20 40 40
86|Speed 1 mixer 3: % 40 40 100 75 40 40 40 75 40 75 100 100
87| Time Speed 1 mixer 3: % 50 50 50 50 50 50 50 50 50 50 50 50
88| Speed 2 mixer 3: % 40 40 100 75 40 40 40 75 40 75 100 100
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Optional recipe

25 | 26 27 | 28|29 30|31 32 33|34 35|36 37| 38 39 40 | 41 42 43 | 44 | 45 | 46 47 | 48
) ;
Optivend NGBA | £ _ s § §
standard ﬁi%ﬁ'ﬁﬁgmxmx&x&x&x&x,xx,xx,x
5 ¢ g % £ S § & 8 s 5 & & & 8 5 5 & &8 8 5 5 & ¢
w 2 = o (] o a A A A A A A A A A A A A A A A A A
0|Recipe 5 10 64 8 72 73 74
1|Recipe Active 1 1 1 1 1 1 1
2|Brewer
3|Price 050 050 050 050 050 050 050 0,50
4|Cup volume ml 70 120 120 120 120 120 120
5|Multicup
6|Key switch 3 3 3 3 3 3 3 3
7|Push & Hold
8|Leak out time sec. 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0
9/DV 1WT sec.
10|DV 1 ml 71,0 25,0 37,0 100,0 100,0 100,0
11|Rinse 1 WT sec. 0,5 0,5 0,5 0,5 05 05
12|Rinse 1 ml 7,0 7,0 7,0 7,0 7,0 7,0
13|Ingredient 1 WT sec. 0,5 0,5 05 0,5 05
14|Ingredient 1 sec. 2,0 1,2 1,2 1,2 1,2
15|Ingredient 2 WT sec. 05
16 |Ingredient 2 sec. 1,2
17 | Start brewer sec.
18|Pause 1 brewer sec.
19| Start 2 brewer sec.
20 Pause 2 brewer sec.
21|Start 3 brewer sec.
22| Pause 3 brewer sec.
23|Start 4 brewer sec.
24 Pauze 4 brewer sec.
25 Mixer 1 WT sec. 0,5 0,5 0,5 6,0 05 05
26 |Mixer 1 Sec. 4,9 2,3 2,7 1,0 7,5 7,5
27/DV2WT sec.
28DV 2 ml 51,0
29 Rinse 2 WT sec. 0,5
30|Rinse 2 ml 7,0
31|Ingredient 3 WT sec. 0,5
32| Ingredient 3 sec. 0,6
33|Ingredient 4 WT sec. 0,5
34 |Ingredient 4 sec. 0,8
35|Mixer 2 WT sec. 4,0
36 |Mixer 2 Sec. 0,5
37/DV3WT sec.
38/DV 3 ml 75,0 63,0
39|Rinse 3 WT sec. 05 05
40|Rinse 3 ml 7,0 7,0
41|Ingredient 5 WT sec. 33 05
42| Ingredient 5 sec. 1,2 2,6
43|Ingredient 6 WT sec. 0,5 05
44 |Ingredient 6 Sec. 2,5 0,6
45|Mixer 3 WT sec. 05 05
46 |Mixer 3 sec. 51 4,5
47DV 4 WT sec.
48DV 4 ml
49|DV5WT sec. 0,5 0,5
50/DV 5 ml 29,0 49,0
51DV 6WT sec.
52|DV 6 ml
53|Range ing. 1 % 10 10 10
54|Range ing. 2 % 10
55/Range ing. 3 % 10
56 |Range ing. 4 % 10
57|Range ing. 5 %
58|Range ing. 6 %
59 Strength 1 %
60|Strength 2 %
61| Strength 3 %
62|Strength 4 %
63| Strength 5 %
64 Strength 6 %
65 Pre infusion:
66 |Unit Sequence:
67 | Brewer WT 1: sec.
68 Pl Time: sec.
69 Pl Pause: sec.
70 |Brewer WT 2: sec.
71|Pressure WT 1: sec.
72|Pressure Time: sec.
73| Pressure WT 2: sec.
74 KW 3 WT: sec.
75 KW 3: ml
76 | Coffee water residue: ml
77 |Motor Steps: 1 1 1 1 5 5 5 1
78/ Range Configuration: 1 96 1 1 4
79|Price low 025 025 025 025 025 025 025 0,25
80|Speed 1 mixer 1: % 40 75 40 20 40 40
81| Time speed 1 mixer 1: % 50 50 50 50 50 50
82|Speed 2 mixer 1: % 40 75 40 20 40 40
83|Speed 1 mixer 2: % 20
84|Time Speed 1 mixer 2: % 50
85| Speed 2 mixer 2: % 20
86|Speed 1 mixer 3: % 100 75
87| Time Speed 1 mixer 3: % 50 50
88| Speed 2 mixer 3: % 75 75
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Optional recipe

1 2 3 4 5 6 7 8 9 0 11 12 13 1 14 | 15| 16 | 17 18 | 19 20 | 21 | 22 | 23 | 24
o
. ) 3 % ; 9]
Optivend_NGCA | 3 5 . g &S . s B . & 5
s 3 ki @ ot
5 5 & =2 2 & 3 & & & & &8(% 3 % 3z g § £ 5 % & 8 &
o ] w L= =] A T A A A A A (§] [a] [a] T (%] = o ] (G] a A A
0|Recipe 32 33 5 20 21 11 12 6 38 18 71 36 7 72 73 74
1|Recipe Active 1 1 1 1 1 1 1 1 1 1 1 1 1 1 1 1
2|Brewer
3|Price 0,50 050 050 050 050 050 050 050 050 050 050 050) 050 050 050 050 050 050 050 050 050 050 0,50
4|Cup volume ml 120 120 70 125 125 120 120 140 120 120 120 120 120 120 120 120
5|Multicup 12 12
6|Key switch 3 3 3 3 3 3 3 3 3 3 3 3 3 3 3 3 3 3 3 3 3
7|Push & Hold
8|Leak out time sec. 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0
9/DV 1WT sec.
10|DV 1 ml 450 450 710 450 59,0 45,0 100,0 100,0 51,0 84,0 100,0 100,0 100,0
11|Rinse 1 WT sec. 0,5 0,5 0,5 0,5 0,5 0,5 0,5 0,5 0,5 0,5 0,5 0,5 05
12|Rinse 1 ml 7,0 7,0 7,0 7,0 7,0 7,0 7,0 7,0 7,0 7,0 7,0 7,0 7,0
13|Ingredient 1 WT sec. 0,5 0,5 0,5 0,5 0,5 0,5 0,5 18 0,5 0,5 0,5 0,5 0,5
14 | Ingredient 1 sec. 12 1.2 2,0 1.2 2,0 1,2 3,8 1,6 0,8 3,3 1.2 1,2 1.2
15|Ingredient 2 WT sec.
16 |Ingredient 2 sec.
17 | Start brewer sec.
18|Pause 1 brewer sec.
19| Start 2 brewer sec.
20 Pause 2 brewer sec.
21|Start 3 brewer sec.
22| Pause 3 brewer sec.
23|Start 4 brewer sec.
24 Pauze 4 brewer sec.
25 Mixer 1 WT sec. 2,7 0,5 0,5 2,7 0,5 0,5 0,5 0,5 0,5 0,5 6,0 0,5 05
26 Mixer 1 sec. 1,0 3,5 4,9 1,0 4,1 3,5 5,3 7,0 3,5 5,9 1,0 7,5 7,5
27/DV2WT sec.
28DV 2 ml
29 Rinse 2 WT sec.
30 Rinse 2 ml
31|Ingredient 3 WT sec.
32| Ingredient 3 sec.
33|Ingredient 4 WT sec.
34 |Ingredient 4 sec.
35|Mixer 2 WT sec.
36 |Mixer 2 Sec.
37/DV3WT sec.
38/DV 3 ml
39|Rinse 3 WT sec.
40 Rinse 3 ml
41|Ingredient 5 WT sec.
42| Ingredient 5 sec.
43| Ingredient 6 WT sec.
44 |Ingredient 6 sec.
45|Mixer 3 WT sec.
46 |Mixer 3 Sec.
47DV 4 WT sec.
48DV 4 ml 100,0 100,0
49|DV5WT sec. 0,5 0,5 0,5 0,5 0,5 0,5 0,5 0,5
50/DV 5 ml 55,0 55,0 29,0 55,0 41,0 55,0 49,0 16,0
51DV 6 WT sec.
52|DV 6 ml
53|Range ing. 1 % 10 10 10 10 10 10 10 10 10 10 10 10
54|Range ing. 2 %
55/Range ing. 3 %
56 |Range ing. 4 %
57|Range ing. 5 %
58|Range ing. 6 %
59 Strength 1 %
60|Strength 2 %
61| Strength 3 %
62|Strength 4 %
63| Strength 5 %
64 Strength 6 %
65 Pre infusion:
66 |Unit Sequence:
67 | Brewer WT 1: sec.
68| Pl Time: sec.
69 Pl Pause: sec.
70 |Brewer WT 2: sec.
71|Pressure WT 1: sec.
72|Pressure Time: sec.
73| Pressure WT 2: sec.
74 KW 3 WT: sec.
75 KW 3: ml 80,0
76 | Coffee water residue: ml
77 |Motor Steps: 1 1 1 1 1 1 1 1 1 1 1 1 1 1 1 1 1 1 1 5 5 5 1
78/ Range Configuration: 1 1 1 1 1 1 1 1 1 1 1 1
79|Price low 025 025 025 025 025 025 025 025 025 025 025 025) 025 025 025 025 025 025 025 025 025 025 025
80|Speed 1 mixer 1: % 20 40 40 20 40 40 40 60 20 75 20 40 40
81| Time speed 1 mixer 1: % 50 50 50 50 50 50 50 50 50 50 50 50 50
82|Speed 2 mixer 1: % 20 40 40 20 40 40 40 60 20 75 20 40 40
83|Speed 1 mixer 2: %
84|Time Speed 1 mixer 2: %
85| Speed 2 mixer 2: %
86|Speed 1 mixer 3: %
87| Time Speed 1 mixer 3: %
88| Speed 2 mixer 3: %
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Optional recipe

25| 26 | 27 | 28 |29 | 30 31 32 33 34| 35| 36| 37 | 38| 39 40 41 | 42 | 43 | 44 | 45 | 46 | 47 | 48
OptiVend_NG CA
standard 0% % % % ¥ ¥ % % % % ¥ ¥ ¥ ¥ ¥ v ¥ ¥ ¥ ¥ ¥ ¥ ¥
5 5 5 5 5 5 § 5 § 5 § 5 5 5 5 5 5 5 5 5 5 5 5 5
A X X K X X K X KA X X x A A X A A X A R _x A K =&
0|Recipe
1|Recipe Active
2|Brewer
3|Price
4|Cup volume ml
5|Multicup
6| Key switch
7|Push & Hold
8|Leak out time sec.
9/DV 1WT sec.
10|DV 1 ml
11|Rinse 1 WT sec.
12|Rinse 1 ml
13|Ingredient 1 WT sec.
14|Ingredient 1 sec.
15|Ingredient 2 WT sec.
16 |Ingredient 2 sec.
17 | Start brewer sec.
18|Pause 1 brewer sec.
19| Start 2 brewer sec.
20 Pause 2 brewer sec.
21|Start 3 brewer sec.
22| Pause 3 brewer sec.
23|Start 4 brewer sec.
24 Pauze 4 brewer sec.
25 Mixer 1 WT sec.
26 Mixer 1 sec.
27/DV2WT sec.
28DV 2 ml
29 Rinse 2 WT sec.
30 Rinse 2 ml
31|Ingredient 3 WT sec.
32| Ingredient 3 sec.
33|Ingredient 4 WT sec.
34 |Ingredient 4 sec.
35|Mixer 2 WT sec.
36 |Mixer 2 Sec.
37/DV3WT sec.
38/DV 3 ml
39|Rinse 3 WT sec.
40 Rinse 3 ml
41|Ingredient 5 WT sec.
42| Ingredient 5 sec.
43| Ingredient 6 WT sec.
44 |Ingredient 6 sec.
45|Mixer 3 WT sec.
46 |Mixer 3 Sec.
47DV 4 WT sec.
48DV 4 ml
49/ DV 5 WT sec.
50/DV 5 ml
51DV 6WT sec.
52|DV 6 ml
53|Range ing. 1 %
54|Range ing. 2 %
55/Range ing. 3 %
56 |Range ing. 4 %
57|Range ing. 5 %
58|Range ing. 6 %
59 Strength 1 %
60|Strength 2 %
61| Strength 3 %
62|Strength 4 %
63| Strength 5 %
64 Strength 6 %
65 Pre infusion:
66 |Unit Sequence:
67 | Brewer WT 1: sec.
68 Pl Time: sec.
69 Pl Pause: sec.
70 |Brewer WT 2: sec.
71|Pressure WT 1: sec.
72|Pressure Time: sec.
73| Pressure WT 2: sec.
74 KW 3 WT: sec.
75 KW 3: ml
76 | Coffee water residue: ml
77 | Motor Steps:
78/ Range Configuration:
79 Price low
80|Speed 1 mixer 1: %
81| Time speed 1 mixer 1: %
82|Speed 2 mixer 1: %
83|Speed 1 mixer 2: %
84|Time Speed 1 mixer 2: %
85| Speed 2 mixer 2: %
86|Speed 1 mixer 3: %
87| Time Speed 1 mixer 3: %
88| Speed 2 mixer 3: %
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1 2 3 4 6 7 8 9 0 11 12 13 1 14 | 15| 16 | 17 18 | 19 20 | 21 | 22 | 23 | 24
2
i x 2 ¢ ] < g
Optivend_NGDA | § & £ @ N - g £ & % 5
tan d ard c: g § E § v % v v v v v E = 5 B > 'ﬂ g v v v v v
S g ¢ ¢ g 2 g = g ¢ ¢ & o448 5 8 g 8 g £ & & & 9
s &% & % § ¢ 88 e ¢ g e 2,38 B8 2 2 % & & g g g g ¢
(] o w o o A T A A A A A a T =] =] o ] o A A A A A
0|Recipe 32 33 5 2 9 11 6 18 20 21 19 72 73
1|Recipe Active 1 1 1 1 1 1 1 1 1 1 1 1 1
2|Brewer
3|Price 050 050 050 050 050 050 050 050 050 050 050 050} 05 050 050 050 050 050 050 0,50
4|Cup volume ml 120 120 70 120 120 120 140 120 125 125 120 120 120
5|Multicup 12 12
6|Key switch 3 3 3 3 3 3 3 3 3 3 3 3 3 3 3 3 3 3
7|Push & Hold
8|Leak out time sec. 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0
9/DV 1WT sec.
10|DV 1 ml 450 450 71,0 100,0 100,0 100,0 100,0 45,0 100,0 100,0 100,0
11|Rinse 1 WT sec. 0,5 0,5 0,5 0,5 0,5 05 0,5 0,5 0,5 0,5 0,5
12|Rinse 1 ml 7,0 7,0 7,0 7,0 7,0 7,0 7,0 7,0 7,0 7,0 7,0
13|Ingredient 1 WT sec. 0,5 0,5 0,5 0,5 4,5 0,5 0,5 0,5 0,5 0,5
14 | Ingredient 1 sec. 12 1.2 2,0 1.2 2,0 2,0 1,2 1,2 12 1,2
15 Ingredient 2 WT sec. 1,0 0,8 0,5 0,5
16 |Ingredient 2 sec. 0,6 2,0 3,8 1,2
17 | Start brewer sec.
18|Pause 1 brewer sec.
19| Start 2 brewer sec.
20 Pause 2 brewer sec.
21|Start 3 brewer sec.
22| Pause 3 brewer sec.
23|Start 4 brewer sec.
24 Pauze 4 brewer sec.
25 Mixer 1 WT sec. 2,7 0,5 0,5 0,5 0,3 05 0,5 2,7 0,5 6,0 0,5
26 Mixer 1 sec. 1,0 3,5 4,9 7,5 7,4 7,5 5,3 1,0 5,0 1,0 7,5
27/DV2WT sec.
28DV 2 ml
29 Rinse 2 WT sec.
30 Rinse 2 ml
31|Ingredient 3 WT sec.
32| Ingredient 3 sec.
33|Ingredient 4 WT sec.
34 |Ingredient 4 sec.
35|Mixer 2 WT sec.
36 |Mixer 2 Sec.
37/DV3WT sec.
38/DV 3 ml
39|Rinse 3 WT sec.
40 Rinse 3 ml
41|Ingredient 5 WT sec.
42| Ingredient 5 sec.
43| Ingredient 6 WT sec.
44 |Ingredient 6 sec.
45|Mixer 3 WT sec.
46 |Mixer 3 Sec.
47DV 4 WT sec.
48DV 4 ml 100,0 100,0
49|DV5WT sec. 0,5 0,5 0,5 05
50/DV 5 ml 55,0 55,0 29,0 55,0
51DV 6 WT sec.
52|DV 6 ml
53|Range ing. 1 % 10 10 10 10 10 10 10 10 10 10
54|Range ing. 2 % 10 10 10
55/Range ing. 3 %
56 |Range ing. 4 %
57|Range ing. 5 %
58|Range ing. 6 %
59 Strength 1 %
60|Strength 2 %
61| Strength 3 %
62|Strength 4 %
63| Strength 5 %
64 Strength 6 %
65 Pre infusion:
66 |Unit Sequence:
67 | Brewer WT 1: sec.
68| Pl Time: sec.
69 Pl Pause: sec.
70 |Brewer WT 2: sec.
71|Pressure WT 1: sec.
72|Pressure Time: sec.
73| Pressure WT 2: sec.
74 KW 3 WT: sec.
75 KW 3: ml
76 | Coffee water residue: ml
77 |Motor Steps: 1 1 1 1 1 1 1 1 1 1 1 1 1 1 1 1 1 5 5 1
78/ Range Configuration: 1 1 1 13 13 1 1 13 1 1
79|Price low 025 025 025 025 025 025 025 025 025 025 025 025} 025 025 025 025 025 025 025 025
80|Speed 1 mixer 1: % 20 40 40 40 100 40 40 20 40 20 40
81| Time speed 1 mixer 1: % 50 50 50 50 75 50 50 50 50 50 50
82|Speed 2 mixer 1: % 20 40 40 40 75 40 40 20 40 20 40
83|Speed 1 mixer 2: %
84|Time Speed 1 mixer 2: %
85| Speed 2 mixer 2: %
86|Speed 1 mixer 3: %
87| Time Speed 1 mixer 3: %
88| Speed 2 mixer 3: %
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Optional recipe

25| 26 | 27 | 28 |29 | 30 31 32 33 34| 35| 36| 37 | 38| 39 40 41 | 42 | 43 | 44 | 45 | 46 | 47 | 48
OptiVend_NG DA
standard 0% % % % ¥ ¥ % % % % ¥ ¥ ¥ ¥ ¥ v ¥ ¥ ¥ ¥ ¥ ¥ ¥
5 5 5 5 5 5 § 5 § 5 § 5 5 5 5 5 5 5 5 5 5 5 5 5
A X X K X X K X KA X X x A A X A A X A R _x A K =&
0|Recipe
1|Recipe Active
2|Brewer
3|Price
4|Cup volume ml
5|Multicup
6| Key switch
7|Push & Hold
8|Leak out time sec.
9/DV 1WT sec.
10|DV 1 ml
11|Rinse 1 WT sec.
12|Rinse 1 ml
13|Ingredient 1 WT sec.
14|Ingredient 1 sec.
15|Ingredient 2 WT sec.
16 |Ingredient 2 sec.
17 | Start brewer sec.
18|Pause 1 brewer sec.
19| Start 2 brewer sec.
20 Pause 2 brewer sec.
21|Start 3 brewer sec.
22| Pause 3 brewer sec.
23|Start 4 brewer sec.
24 Pauze 4 brewer sec.
25 Mixer 1 WT sec.
26 Mixer 1 sec.
27/DV2WT sec.
28DV 2 ml
29 Rinse 2 WT sec.
30 Rinse 2 ml
31|Ingredient 3 WT sec.
32| Ingredient 3 sec.
33|Ingredient 4 WT sec.
34 |Ingredient 4 sec.
35|Mixer 2 WT sec.
36 |Mixer 2 Sec.
37/DV3WT sec.
38/DV 3 ml
39|Rinse 3 WT sec.
40 Rinse 3 ml
41|Ingredient 5 WT sec.
42| Ingredient 5 sec.
43| Ingredient 6 WT sec.
44 |Ingredient 6 sec.
45|Mixer 3 WT sec.
46 |Mixer 3 Sec.
47DV 4 WT sec.
48DV 4 ml
49/ DV 5 WT sec.
50/DV 5 ml
51DV 6WT sec.
52|DV 6 ml
53|Range ing. 1 %
54|Range ing. 2 %
55/Range ing. 3 %
56 |Range ing. 4 %
57|Range ing. 5 %
58|Range ing. 6 %
59 Strength 1 %
60|Strength 2 %
61| Strength 3 %
62|Strength 4 %
63| Strength 5 %
64 Strength 6 %
65 Pre infusion:
66 |Unit Sequence:
67 | Brewer WT 1: sec.
68 Pl Time: sec.
69 Pl Pause: sec.
70 |Brewer WT 2: sec.
71|Pressure WT 1: sec.
72|Pressure Time: sec.
73| Pressure WT 2: sec.
74 KW 3 WT: sec.
75 KW 3: ml
76 | Coffee water residue: ml
77 | Motor Steps:
78/ Range Configuration:
79 Price low
80|Speed 1 mixer 1: %
81| Time speed 1 mixer 1: %
82|Speed 2 mixer 1: %
83|Speed 1 mixer 2: %
84|Time Speed 1 mixer 2: %
85| Speed 2 mixer 2: %
86|Speed 1 mixer 3: %
87| Time Speed 1 mixer 3: %
88| Speed 2 mixer 3: %
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Buttons

Optional recipe

1 2 3 4 5 6 7 8 9 0 11 12 13 1 14 | 15| 16 | 17 18 | 19 20 | 21 | 22 | 23 | 24
o
. ) ﬁ ol 8 A ]
OptiVend_NGEA | 3§ 5§ . 8 N 5 4 £ 0 % 5
standard 59 BT 9% ox o f oy oy or oy oslz o5 oz BSOS Ooxorxoyoyo ot o
o ] w ] o A T A A A A A [a] =] =} w o ] A A A A A A

0|Recipe 32 33 5 7 8 11 6 20 21 15 72 73
1|Recipe Active 1 1 1 1 1 1 1 1 1 1 1 1
2|Brewer
3|Price 050 050 050 050 050 050 050 050 050 050 050 050} 050 050 050 050 050 050 0,50
4|Cup volume ml 120 120 70 120 120 120 140 125 125 120 120 120
5|Multicup 12 12
6|Key switch 3 3 3 3 3 3 3 3 3 3 3 3 3 3 3 3 3
7|Push & Hold
8|Leak out time sec. 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0
9/DV 1WT sec.

10|DV 1 ml 100,0 63,0 63,0

11|Rinse 1 WT sec. 05 0,5 0,5

12 |Rinse 1 ml 7,0 7,0 7,0

13|Ingredient 1 WT sec. 0,5 0,5 0,5

14|Ingredient 1 sec. 3,3 2,6 2,6

15|Ingredient 2 WT sec.

16 |Ingredient 2 sec.

17 | Start brewer sec.

18|Pause 1 brewer sec.

19| Start 2 brewer sec.

20 Pause 2 brewer sec.

21|Start 3 brewer sec.

22| Pause 3 brewer sec.

23|Start 4 brewer sec.

24 Pauze 4 brewer sec.

25 Mixer 1 WT sec. 05 0,5 0,5

26 Mixer 1 sec. 7,5 4,5 4,5

27/DV2WT sec.

28DV 2 ml 100,0 100,0 100,0 37,0 100,0 100,0 37,0 100,0 100,0

29 Rinse 2 WT sec. 0,5 0,5 0,5 0,5 0,5 0,5 0,5 0,5 0,5

30|Rinse 2 ml 7,0 7,0 7,0 7,0 7,0 7,0 7,0 7,0 7,0

31|Ingredient 3 WT sec. 0,5 0,5 0,5 0,5 0,5 0,5 0,5 05 0,5

32| Ingredient 3 sec. 1,2 1,2 2,0 1,2 2,0 1,2 2,0 1,2 1,2

33|Ingredient 4 WT sec.

34 |Ingredient 4 sec.

35|Mixer 2 WT sec. 6,0 0,5 0,5 0,5 0,5 6,0 0,5 6,0 0,5

36 |Mixer 2 Sec. 1,0 7,5 7,5 2,7 7.5 1,0 2,7 1,0 75

37/DV3WT sec.

38/DV 3 ml

39|Rinse 3 WT sec.

40 Rinse 3 ml

41|Ingredient 5 WT sec.

42| Ingredient 5 sec.

43| Ingredient 6 WT sec.

44 |Ingredient 6 sec.

45|Mixer 3 WT sec.

46 |Mixer 3 Sec.

47DV 4 WT sec.

48DV 4 ml 100,0 100,0

49/ DV 5 WT sec.

50/DV 5 ml

51DV 6 WT sec.

52|DV 6 ml

53|Range ing. 1 % 10

54|Range ing. 2 %

55|Range ing. 3 % 10 10 10 10 10 10 10

56 |Range ing. 4 %

57|Range ing. 5 %

58|Range ing. 6 %

59 Strength 1 %

60|Strength 2 %

61| Strength 3 %

62|Strength 4 %

63| Strength 5 %

64 Strength 6 %

65 Pre infusion:

66 |Unit Sequence:

67 | Brewer WT 1: sec.

68| Pl Time: sec.

69 Pl Pause: sec.

70 |Brewer WT 2: sec.

71|Pressure WT 1: sec.

72|Pressure Time: sec.

73| Pressure WT 2: sec.

74 KW 3 WT: sec.

75 KW 3: ml

76 | Coffee water residue: ml

77 |Motor Steps: 1 1 1 1 1 1 1 1 1 1 1 1 1 1 1 1 5 5 1

78/ Range Configuration: 16 16 16 1 16 16 16 16

79|Price low 025 025 025 025 025 025 025 025 025 025 025 025}) 025 025 025 025 025 025 025

80|Speed 1 mixer 1: % 75 75 75

81| Time speed 1 mixer 1: % 50 50 50

82|Speed 2 mixer 1: % 75 75 75

83|Speed 1 mixer 2: % 20 40 40 40 40 20 40 20 40

84|Time Speed 1 mixer 2: % 50 50 50 50 50 50 50 50 50

85| Speed 2 mixer 2: % 20 40 40 40 40 20 40 20 40

86|Speed 1 mixer 3: %

87| Time Speed 1 mixer 3: %

88| Speed 2 mixer 3: %
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Optional recipe

25| 26 | 27 | 28 |29 | 30 31 32 33 34| 35| 36| 37 | 38| 39 40 41 | 42 | 43 | 44 | 45 | 46 | 47 | 48
OptiVend_NG EA
standard 0% % % % ¥ ¥ % % % % ¥ ¥ ¥ ¥ ¥ v ¥ ¥ ¥ ¥ ¥ ¥ ¥
5 5 5 5 5 5 § 5 § 5 § 5 5 5 5 5 5 5 5 5 5 5 5 5
A X X K X X K X KA X X x A A X A A X A R _x A K =&
0|Recipe
1|Recipe Active
2|Brewer
3|Price
4|Cup volume ml
5|Multicup
6| Key switch
7|Push & Hold
8|Leak out time sec.
9/DV 1WT sec.
10|DV 1 ml
11|Rinse 1 WT sec.
12|Rinse 1 ml
13|Ingredient 1 WT sec.
14|Ingredient 1 sec.
15|Ingredient 2 WT sec.
16 |Ingredient 2 sec.
17 | Start brewer sec.
18|Pause 1 brewer sec.
19| Start 2 brewer sec.
20 Pause 2 brewer sec.
21|Start 3 brewer sec.
22| Pause 3 brewer sec.
23|Start 4 brewer sec.
24 Pauze 4 brewer sec.
25 Mixer 1 WT sec.
26 Mixer 1 sec.
27/DV2WT sec.
28DV 2 ml
29 Rinse 2 WT sec.
30 Rinse 2 ml
31|Ingredient 3 WT sec.
32| Ingredient 3 sec.
33|Ingredient 4 WT sec.
34 |Ingredient 4 sec.
35|Mixer 2 WT sec.
36 |Mixer 2 Sec.
37/DV3WT sec.
38/DV 3 ml
39|Rinse 3 WT sec.
40 Rinse 3 ml
41|Ingredient 5 WT sec.
42| Ingredient 5 sec.
43| Ingredient 6 WT sec.
44 |Ingredient 6 sec.
45|Mixer 3 WT sec.
46 |Mixer 3 Sec.
47DV 4 WT sec.
48DV 4 ml
49/ DV 5 WT sec.
50/DV 5 ml
51DV 6WT sec.
52|DV 6 ml
53|Range ing. 1 %
54|Range ing. 2 %
55/Range ing. 3 %
56 |Range ing. 4 %
57|Range ing. 5 %
58|Range ing. 6 %
59 Strength 1 %
60|Strength 2 %
61| Strength 3 %
62|Strength 4 %
63| Strength 5 %
64 Strength 6 %
65 Pre infusion:
66 |Unit Sequence:
67 | Brewer WT 1: sec.
68 Pl Time: sec.
69 Pl Pause: sec.
70 |Brewer WT 2: sec.
71|Pressure WT 1: sec.
72|Pressure Time: sec.
73| Pressure WT 2: sec.
74 KW 3 WT: sec.
75 KW 3: ml
76 | Coffee water residue: ml
77 | Motor Steps:
78/ Range Configuration:
79 Price low
80|Speed 1 mixer 1: %
81| Time speed 1 mixer 1: %
82|Speed 2 mixer 1: %
83|Speed 1 mixer 2: %
84|Time Speed 1 mixer 2: %
85| Speed 2 mixer 2: %
86|Speed 1 mixer 3: %
87| Time Speed 1 mixer 3: %
88| Speed 2 mixer 3: %
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Buttons

Optional recipe

1 2 3 4 5 6 7 8 9 0 11 12 13\14|15\16|17\18|19\20|21\22|23\24
o
. @ 3 §
OptiVend_NG FA E 5 g & .
K] <4 o] o) w
= § & & & &8 g 2 2 8 5 30838 3 &8 &8 s & &8 5 5 83 §8 58
o ] w A A A =] =1 A A A L (§] [a] A A A A A A A A A A
0|Recipe 32 33 5 20 21 11 12 6
1|Recipe Active 1 1 1 1 1 1 1 1
2|Brewer
3|Price 050 050 050 050 050 050 050 050 050 050 050 050} 050 050 0,50
4|Cup volume ml 120 120 70 125 125 120 120 140
5|Multicup 12 12
6|Key switch 3 3 3 3 3 3 3 3 3 3 3 3 3
7|Push & Hold
8|Leak out time sec. 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0
9/DV 1WT sec.
10|DV 1 ml 50,0 50,0 50,0 50,0 50,0
11|Rinse 1 WT sec. 0,5 0,5 0,5 0,5 0,5
12|Rinse 1 ml 7,0 7,0 7,0 7,0 7,0
13|Ingredient 1 WT sec. 0,5 0,5 0,5 0,5 0,5
14|Ingredient 1 sec. 0,6 0,6 1,0 0,6 1,0
15|Ingredient 2 WT sec.
16 |Ingredient 2 sec.
17 | Start brewer sec.
18|Pause 1 brewer sec.
19| Start 2 brewer sec.
20 Pause 2 brewer sec.
21|Start 3 brewer sec.
22| Pause 3 brewer sec.
23|Start 4 brewer sec.
24 Pauze 4 brewer sec.
25 Mixer 1 WT sec. 2,7 0,5 0,5 2,7 0,5
26 Mixer 1 Sec. 0,7 1,7 3,3 1,0 4,1
27/DV2WT sec.
28DV 2 ml 50,0 50,0 50,0 50,0 50,0
29 Rinse 2 WT sec. 0,5 0,5 0,5 0,5 0,5
30|Rinse 2 ml 7,0 7,0 7,0 7,0 7,0
31| Ingredient 3WT sec. 0,5 0,5 0,5 0,5 0,5
32| Ingredient 3 sec. 0,6 0,6 1,0 0,6 1,0
33|Ingredient 4 WT sec.
34 |Ingredient 4 sec.
35|Mixer 2 WT sec. 2,7 0,5 0,5 2,7 0,5
36 |Mixer 2 sec. 0,7 1,7 3,3 1,0 4,1
37/DV3WT sec.
38/DV 3 ml
39|Rinse 3 WT sec.
40 Rinse 3 ml
41|Ingredient 5 WT sec.
42| Ingredient 5 sec.
43| Ingredient 6 WT sec.
44 |Ingredient 6 sec.
45|Mixer 3 WT sec.
46 |Mixer 3 Sec.
47DV 4 WT sec.
48DV 4 ml 100,0 100,0
49|DV5WT sec. 0,5 05
50/DV 5 ml
51DV 6 WT sec.
52|DV 6 ml
53|Range ing. 1 % 10 10 10 10 10
54|Range ing. 2 %
55|Range ing. 3 % 10 10 10 10 10
56 |Range ing. 4 %
57|Range ing. 5 %
58|Range ing. 6 %
59 Strength 1 %
60|Strength 2 %
61| Strength 3 %
62|Strength 4 %
63| Strength 5 %
64 Strength 6 %
65 Pre infusion:
66 |Unit Sequence:
67 | Brewer WT 1: sec.
68| Pl Time: sec.
69 Pl Pause: sec.
70 |Brewer WT 2: sec.
71|Pressure WT 1: sec.
72|Pressure Time: sec.
73| Pressure WT 2: sec.
74 KW 3 WT: sec.
75 KW 3: ml 80,0
76 | Coffee water residue: ml
77 |Motor Steps: 1 1 1 1 1 1 1 1 1 1 1 1 1 1 1
78/ Range Configuration: 81 81 81 81 81
79|Price low 025 025 025 025 025 025 025 025 025 025 025 025] 025 025 025
80|Speed 1 mixer 1: % 20 40 40 20 40
81| Time speed 1 mixer 1: % 50 50 50 50 50
82|Speed 2 mixer 1: % 20 40 40 20 40
83|Speed 1 mixer 2: % 20 40 20 40
84|Time Speed 1 mixer 2: % 50 50 50 50
85| Speed 2 mixer 2: % 20 40 20 40
86|Speed 1 mixer 3: %
87| Time Speed 1 mixer 3: %
88| Speed 2 mixer 3: %
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Optional recipe

25| 26 | 27 | 28 |29 | 30 31 32 33 34| 35| 36| 37 | 38| 39 40 41 | 42 | 43 | 44 | 45 | 46 | 47 | 48
OptiVend_NG FA
standard 0% % % % ¥ ¥ % % % % ¥ ¥ ¥ ¥ ¥ v ¥ ¥ ¥ ¥ ¥ ¥ ¥
5 5 5 5 5 5 § 5 § 5 § 5 5 5 5 5 5 5 5 5 5 5 5 5
A X X K X X K X KA X X x A A X A A X A R _x A K =&
0|Recipe
1|Recipe Active
2|Brewer
3|Price
4|Cup volume ml
5|Multicup
6| Key switch
7|Push & Hold
8|Leak out time sec.
9/DV 1WT sec.
10|DV 1 ml
11|Rinse 1 WT sec.
12|Rinse 1 ml
13|Ingredient 1 WT sec.
14|Ingredient 1 sec.
15|Ingredient 2 WT sec.
16 |Ingredient 2 sec.
17 | Start brewer sec.
18|Pause 1 brewer sec.
19| Start 2 brewer sec.
20 Pause 2 brewer sec.
21|Start 3 brewer sec.
22| Pause 3 brewer sec.
23|Start 4 brewer sec.
24 Pauze 4 brewer sec.
25 Mixer 1 WT sec.
26 Mixer 1 sec.
27/DV2WT sec.
28DV 2 ml
29 Rinse 2 WT sec.
30 Rinse 2 ml
31|Ingredient 3 WT sec.
32| Ingredient 3 sec.
33|Ingredient 4 WT sec.
34 |Ingredient 4 sec.
35|Mixer 2 WT sec.
36 |Mixer 2 Sec.
37/DV3WT sec.
38/DV 3 ml
39|Rinse 3 WT sec.
40 Rinse 3 ml
41|Ingredient 5 WT sec.
42| Ingredient 5 sec.
43| Ingredient 6 WT sec.
44 |Ingredient 6 sec.
45|Mixer 3 WT sec.
46 |Mixer 3 Sec.
47DV 4 WT sec.
48DV 4 ml
49/ DV 5 WT sec.
50/DV 5 ml
51DV 6WT sec.
52|DV 6 ml
53|Range ing. 1 %
54|Range ing. 2 %
55/Range ing. 3 %
56 |Range ing. 4 %
57|Range ing. 5 %
58|Range ing. 6 %
59 Strength 1 %
60|Strength 2 %
61| Strength 3 %
62|Strength 4 %
63| Strength 5 %
64 Strength 6 %
65 Pre infusion:
66 |Unit Sequence:
67 | Brewer WT 1: sec.
68 Pl Time: sec.
69 Pl Pause: sec.
70 |Brewer WT 2: sec.
71|Pressure WT 1: sec.
72|Pressure Time: sec.
73| Pressure WT 2: sec.
74 KW 3 WT: sec.
75 KW 3: ml
76 | Coffee water residue: ml
77 | Motor Steps:
78/ Range Configuration:
79 Price low
80|Speed 1 mixer 1: %
81| Time speed 1 mixer 1: %
82|Speed 2 mixer 1: %
83|Speed 1 mixer 2: %
84|Time Speed 1 mixer 2: %
85| Speed 2 mixer 2: %
86|Speed 1 mixer 3: %
87| Time Speed 1 mixer 3: %
88| Speed 2 mixer 3: %
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