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Cup volume adjustment (new in Software V2.0)
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COFFEE

COFFEE CREME
COFFEE BLACK
COFFEE MILK
COFFEE SUGAR
COFFEE MILK & SUGAR
ESPRESSO

DOUBLE ESPRESSO
ESPRESSO SUGAR
COFFEE CHOCOLATE
ESPRESSO CHOCOLATE
CAPPUCCINO
CAPPUCCINO SUGAR
WIENER MELANGE
DECAF

TEA

HOT WATER
ESPRESSO

HOT CHOCOLATE
SOUP

HOT MILK

COLD WATER

CAFE LATTE
CHOCOLATE MILK
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NL
KOFFIE
KOFFIE CREME
KOFFIE ZWART
KOFFIE MELK
KOFFIE SUIKER
KOFFIE MELK & SUIKER
ESPRESSO
DUBBELE ESPRESSO
ESPRESSO SUIKER
KOFFIE CHOC
ESPRESSO CHOC
CAPPUCCINO
CAPPUCCINO SUIKER
WIENER MELANGE
DECAFE
THEE
HEET WATER
ESPRESSO
CHOCOLADE
SOEP
WARME MELK
KOUD WATER
KOFFIE VERKEERD
CHOCOLADEMELK

KAFFEE

KAFFEE CREME
KAFFEE SCHWARZ
KAFFEE WEIR

KAFFEE ZUCKER
KAFFEE WEIR & ZUCKER
ESPRESSO

DOPPELTER ESPRESSO
ESPRESSO ZUCKER
KAFFEE SCHOKOLADE
ESPRESSO SCHOKOLADE
CAPPUCCINO
CAPPUCCINO ZUCKER
WIENER MELANGE
DECAFFE

TEE

HEIR WASSER
ESPRESSO
SCHOKOLADE

SUPPE

WARME MILCH

KALTES WASSER

MILCH KAFFEE
SCHOKOLADE MILCH

CAFE

CAFE CREME

CAFE NOIR

CAFE AU LAIT

CAFE SUCRE

CAFE LAIT SUCRE
EXPRESSO
DOUBLE EXPRESSO
EXPRESSO SUCRE
CAFE CHOCOLAT
EXPRESSO CHOCOLAT
CAPPUCCINO
CAPPUCCINO SUCRE
CAFE VIENNOIS
DECAFEINE

THE

EAU CHAUDE
EXPRESSO
CHOCOLAT

SOUPE

LAIT CHAUD

EAU FROIDE

CAFE LATTE
CHOCOLATE LAIT
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OptiVend Choco
(model 0)

Canister Ingredient
1 Chocolate
o
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V3.1a I T s/ |/l /|l 0/0|0|l0|lO0|]O0O|O0O|O0O|0O0|O
OptiVend Choco 1 2 3 4 5 6 7 8 9 | 10
2.1.x
2.1.x.0 Recipe active Yes | Yes| No | No| No| No| No| No | No | No | x X X X X X X X X X
2.1.x.1 Price 0,10| 0,20| 0,20| 0,20| 0,20/ 0,10 0,10| 0,10} 0,10 0,10 0,10 0,10| 0,10| 0,10 0,20| 0,20| 0,20| 0,10

2.1.x.
2.1.x5 WWEu:gt
2.1.x.6 Ingredient 1WT | 10 | 10

2.1.x.7 Ingredient 1 60 | 60
2.1.x.8
2.1.x.9
2.1.x.10 Mixer 1 WT 10 10
2.1.x.11

2.1.x.12

2.1.x.13

2.1.x.14

2.1.x.15 JIge[EhIE
2.1.x.16 edient 4
rA N &N4 Ingredient 4
2.1.x.18

2.1.x.19 Mixer 2
2.1.x.20 Cycle 3WT

2.1.x.21

2.1.x.22

2.1.x.23 Push & Hold No | No| No| No| No| No| No| No| No| No| No| No| No| No| No| No| No| No | No | No

2.1.x.24 Leak out time 40 | 40 | 40 | 40 | 40 | 40 | 40 | 40 | 40 | 40 | 40 | 40 | 40 | 40 | 40 | 40 | 40 | 40 | 40 | 40

2.1.x.25 Test product \Y \Y \Y \Y \Y \Y \Y \Y \ \Y \Y \Y \Y \ \Y \Y \Y \ \Y \Y
Quantity 100 100 | O 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0
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OptiVend 1

(model 1)

©@PTIVEND

Canister Ingredient
1 Coffee
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OptiVend 1 1 2 3 4 5 6 7 8 9 | 10
2.1.x
2.1.x.0 Recipe active Yes | Yes| Yes| Yes| No | No | No | No | No | No | x X X X X X X X X X
2.1x1 Price 0,10| 0,10/ 0,10/ 0,10/ 0,10( 0,20 0,20| 0,20| 0,10| 0,10/ 0,10| 0,20 0,20 0,20| 0,20| 0,10| 0,10/ 0,10| 0,10 0,10
2.1x.2
2.1.x.3 Multicup
2.1x.4
21x5 e 104 | 68 | 133 | 68 |
2.1x.6 Ingredient1WT | 10 | 10 | 10 10
2.1.x.7 Ingredient 1 16 | 16 | 54 21
2.1.x.8
2.1.x.9
2.1.x.10 Mixer 1 WT 10 10 10
2.1x11 ||
2.1.x.12
2.1.x.13
2.1.x.14
2.1.x.15 edie
PRB&LE] Ingredient 4
PRB&N4 Ingredient 4
2.1.x.18
2.1.x.19 Mixer 2
2.1.x.20 Cycle 3WT 10 | 10 10
2.1x.21 100 49
2.1.x.22
2.1.x.23 Push & Hold No | No| No| No | No | No| No| No| No| No| No| No| No| No| No| No| No| No | No [ No
2.1.x.24 Leak out time 40 | 40 | 40 | 40 | 40 | 40 | 40 | 40 | 40 | 40 | 40 | 40 | 40 | 40 | 40 | 40 | 40 | 40 | 40 | 40
2.1.x.25 Test product \Y \Y \Y \Y \Y \Y \ \Y \Y \Y \ \Y \Y \Y \Y \ \Y \Y \Y \Y
Quantity 100 | 100 | 100 | 100 | O 0 0 0 0 0 | 100/ O 0 0 0 0 0 0 0 0
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OptiVend 2
(model 2)

Canister Ingredient
1 Coffee
2 Chocolate
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OptiVend 2 1 2 3 4 5 6 7 8 9 | 10
2.1.x
2.1.x.0 Recipe active Yes | Yes | Yes| Yes| Yes| No | No | No| No | No | x X X X X X X X X X
2.1.x.1 Price 0,10/ 0,10| 0,20/ 0,10 0,10| 0,10 0,10{ 0,10 0,10/ 0,10/ 0,10| 0,10| 0,10 0,10
2.1x2 120 120 120 120
2.1.x.3 Multicup
2.1.x.5 WWEEIg! 112 | 84
2.1.x.6 Ingredient lWT 6 10 | 10 10
2.1.x.7 Ingredient 1 16 | 54 16
2.1.x.8
2.1.x.9
2.1.x.10 Mixer 1 WT 10 10 10 10 10
2.1.x.11
2.1.x.12
2.1.x.13
2.1.x.14
2.1.x.15 LIgle[Eh[(E
raW &l Ingredient 4
rRW &4 Ingredient 4
2.1.x.18
2.1.x.19 Mixer 2
2.1.x.20 Cycle 3WT 10 10 10 10 | 10 10
2.1x21 49
2.1.x.22
2.1.x.23 Push & Hold No | No | No| No| No| No| No| No| No| No| No| No| No| No| No| No| No| No | No [ No
2.1.x.24 Leak out time 40 | 40 | 40 | 40 | 40 | 40 | 40 | 40 | 40 | 40 | 40 | 40 | 40 | 40 | 40 | 40 | 40 | 40 | 40 | 40
2.1.x.25 Test product \Y \Y \Y \Y \Y \Y \Y \ \Y \Y \Y \ \ \Y \Y \Y \ \Y \Y \Y
Quantity 100 | 100 | 100 | 100 | 100 | O 0 0 0 0 | 100 100 | 100| 100| O 0 0 0 0 0
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OptiVend 3 (H&C)

(model 3)

O©PTIVEND

Canister Ingredient
1 Coffee
Topping
4 Chocolate
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OptiVend 3 1 2 3 4 5 6 7 8 9 | 10
2.1.x
2.1.x.0 Recipe active Yes | Yes| Yes| Yes| Yes| Yes | Yes | Yes| No | No | x X X X X X X X X X
Price 0,10| 0,10/ 0,10| 0,20 0,10| 0,20/ 0,10| 0,10 0,10
Multicup -
0 65 | 68 | 58
2.1.x.6 Ingredient 1IWT 10 | 10 @ 10 10 | 10 | 10 10 10 10 | 10 @ 10
2.1.x.7 Ingredient 1 16 | 16 | 54 16 | 29 | 15 21 30 16 | 16 | 24
2.1.x.8
2.1.x.9
2.1.x.10 Mixer 1 WT 10 10 10 10 10 10 10 10 10 10
2.1.x.11
2.1.x.12 Cycle 2 WT
2.1.x.13
2.1.x.14
P& Ingredie 8 9 6
2.1.X.16 Lale[e (S 0 0 66 0 0
2.1.x.17 edie 60 0 4 0 0
2.1.x.18 Mixer 2 WT 10 10 10 10 10 10 10 10 10
2.1.x.19 Mixer 2 117 | 89 | 80 | 102 105| 88 | 105 | 73 80
2.1.x.20 Cycle 3WT 10 10 10 10 10 10 10
E 100 Nagiias) iz sl
2.1x.22 M
2.1.x.23 Push & Hold No | No | No| No | No | No| No | No| No| No| No| No| No| No| No| No| No| No | No [ No
2.1.x.24 Leak out time 40 | 40 | 40 | 40 | 40 | 40 | 40 | 40 | 40 | 40 | 40 | 40 | 40 | 40 | 40 | 40 | 40 | 40 | 40 | 40
2.1.x.25 Test product \Y \Y \Y \Y \Y \Y \ \Y \Y \Y \ \Y \Y \Y; \Y; \Y; \Y; \Y; \Y; \Y;
Quantity 100 | 100 | 100 | 100 | 100 | 100 | 100 | 100 | O 0 | 100 100 | 100 | 100 | 100 | 100 | 100 | 100 | O 0
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OptiVend 4 (H&C)
(model 4)

Canister Ingredient
1 Coffee
2 Sugar
3 Topping
4 Chocolate
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OptiVend 4 1 2 3 4 5 6 7 8 9 | 10
2.1.x
2.1.x.0 Recipe active Yes | Yes| Yes| Yes| Yes | Yes | Yes| Yes | Yes | Yes | x X X X X X X X X X
2.1x1 Price 0,10| 0,10/ 0,10/ 0,10/ 0,10( 0,20 0,20| 0,20| 0,10| 0,10 0,10| 0,20/ 0,20 0,20| 0,20| 0,10| 0,10/ 0,10| 0,10 0,10
2.1.x.2
2.1.x.3 'Multicup
2.1.x.4
2.1.x.5 e 68 6 68 6 0] 04 8 0 6 8
2.1.x.6 Ingredient1WT 10 10 | 10 | 10 | 10 10 | 10 | 10 10 10 10 10 | 10
2.1.x.7 Ingredient 1 16 | 16 | 16 | 16 | 54 16 | 29 | 15 16 29 30 16 | 24
2.1.x.8
2.1.x.9
2.1.x.10 Mixer 1 WT 10 10 10 10 10 10 10 10 10 10 10 10 10
2.1.x.11
2.1.x.12 Cycle 2 WT
2.1.x.13
2.1.x.14
2.1.x.15 [[gle[[fE 9 6 9 9 6
e &LE] Ingredient 4 0 0 6 0 0
rAW &N Ingredient 4 60 0 4 0 0
2.1.x.18 Mixer 2 WT 10 10 10 10 10 10 100 10 10 10 10 10
2.1.x.19 Mixer 2 73 73 117 | 88 | 81 | 103 81 | 117 | 88 | 105| 73 | 80
2.1.x.20 Cycle 3WT 10 10 10 10 10 10
2.1x21 49 16 100 22 MEEN o S
2.1x.22 M
2.1.x.23 Push & Hold No | No| No| No | No| No| No| No| No| No| No| No| No| No| No| No| No| No | No [ No
2.1.x.24 Leak out time 40 | 40 | 40 | 40 | 40 | 40 | 40 | 40 | 40 | 40 | 40 | 40 | 40 | 40 | 40 | 40 | 40 | 40 | 40 | 40
2.1.x.25 Test product \ \% \ \ \ \ \% \ \ \ \% \ \ \ \ \% \ \ \Y \
Quantity 100 | 100 | 100 | 100 | 100 | 100 | 100 | 100 | 100 | 100 | 100 | 100 | 100 | 100 | 100 | 100 | 100 | 100 | 100 | O
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OptiVend 1 TS/ TL

(model 5)

©@PTIVEND

Canister

Ingredient

Coffee

Recipename

V3.1la

OptiVend 1 TS/TL

= COFFEE BLACK

N COFFEE CREME

w ESPRESSO

» HOT WATER

o1 COFFEE ¥ jug (1,5L)

o COFFEE jug (1,5L)

~ HOT WATER ¥ jug (1,5L)

© HOT WATER jug (1,5L)

© inactive

5 inactive

SOUP

COFFEE jug (1,2L)

HOT WATER jug (1,2L)
COFFEE jug (1,8L)

HOT WATER jug (1,8L)

COFFEE jug (2,2L)

HOT WATER jug (2,2L)

Option 8

Option 9

Option 10

2.1.x

2.1.x.0 Recipe active

Yes

Yes

2.1.x.1 Price
2.1.x.2

2.1.x.3 Multicup
2.1.x.4

2.1.x.5 ate

2.1.x.7 Ingredient 1
2.1.x.8
2.1.x.9
2.1.x.10 Mixer 1 WT

PAW&LY Ingredient 3
rAW &L Ingredient 4 WT
raN&Ng Ingredient 4

2.1.x.19 Mixer 2
2.1.x.20 Cycle 3WT
2.1.x.21

2.1.x.22

2.1.x.23 Push & Hold

0,10

0,10

0,10

0,10

0,10

12

0,10

0,10

0,10

0,10

10

0,10/ 0,10

10 10

0,10

10

0,10

18

0,10

18

0,10

0,10

0,10

2.1.x.6 Ingredient 1 WT

73

138

10

10

10

No

No

No

No

No

No

No

No

2.1.x.24 Leak out time

40

40

40

40

40

2.1.x.25 Test product

<

<

<

<

<

<

No
40 | 40
\

<

\%

\"%

\"%

Quantity

100

100

100

100

100

100

100

100

ol< |&8&

100

100

100 | 100

100

100

100

ol<|8&

ol<|sz
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OptiVend 2 TS (optional model)

(model 6)

Canister Ingredient
1 Coffee
3 Chocolate
ol N B 8| o
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V3.1a o/ojlw|xTjo|jx|x|l0O0|le|le|lo|lxTx|Oo|lxT|lo|lxT|a|lof|oO|O
Optivend 2 TS/TL | 1 2 3 4 5 6 7 8 9 | 10
2.1.x
2.1.x.0 Recipe active Yes | Yes | Yes| Yes| Yes| Yes | Yes | Yes| No | No X X X X X X X X X X
2.1x.1 Price 0,10| 0,10| 0,10 0,10| 0,20| 0,10/ 0,10| 0,10 0,10| 0,10| 0,10| 0,10 0,10| 0,20| 0,10| 0,10 0,10| 0,20 0,10| 0,10
2.1.x.2
2.1.x.3 Multicup 12 12
2.1.x.4
2.1.x.5 e 04| 68 48 104
2.1.x.6 Ingredient IWT| 10 | 10 A 10 10 10 10 10 10 10
2.1.x.7 Ingredient 1 16 | 16 | 54 16 16 16 16 16 24
2.1.x.8
2.1.x.9
2.1.x.10 Mixer 1 WT 10 10 10 10 10 10 10 10
2.1x11 10 aon
2.1.x.12 |Cycle 2 WT | 0 |
2.1x.13
2.1.x.14
2.1.x.15 [lglo[(=h[l= 0] 4 63
PRB&LS] Ingredient 4
PN &4 Ingredient 4
2.1.x.18 Mixer 2 WT 10 10 10
2.1.x.19 Mixer 2 117 | 90 80
2.1.x.20 Cycle 3 WT 10 | 10 10 10 10 10 10
2.1.x.21
2.1.x.22
2.1.x.23 Push & Hold No | No | No| No | No | No| No | No | No| No| No| No| No| No| No| No| No| No | No [ No
2.1.x.24 Leak out time 40 | 40 | 40 | 40 | 40 | 40 | 40 | 40 | 40 | 40 | 40 | 40 | 40 | 40 | 40 | 40 | 40 | 40 | 40 | 40
2.1.x.25 Test product \Y \Y \Y \Y \Y \Y \Y \Y \Y \Y \Y \ \ \Y; \Y; \Y; \Y; \Y; \Y; \Y;
Quantity 100 | 100 | 100 | 100 | 100 | 100 | 100 | 100 | O 0 | 100 | 100 | 100 | 100 | 100 | 100 | 100 | 100 | O 0
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OptiVend 3 TS (H&C)

(model 7)

Canister Ingredient
1 Coffee
Topping
Chocolate
a o) 2 S
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V3.1la O|lw|XT|o|d|= || O0||O0|O0|xT|O|XT|O|T|3|O|O
Optivend 3TS/TL | 1 2 3 4 5 6 7 8 9 | 10
2.1.x
2.1.x.0 Recipe active Yes| Yes| Yes| Yes| Yes| Yes| Yes| Yes| Yes| No | X X X X X X X X X X
2.1.x.1 Price 0,10| 0,20| 0,20/ 0,10 0,10 0,10 0,10| 0,10/ 0,10 0,10| 0,10| 0,20| 0,20| 0,20, 0,20| 0,20| 0,20 0,10/ 0,10 0,10
2.1.x.2
2.1.x.3 Multicup 12 12 100 10 10 10 18 18
2.1.x.4
2.1.x.5 e 68 48 8 04 | 104 8
2.1.x.6 Ingredient 1WT 10 | 10 10 | 10 | 10 10 10 @ 10 10 10 10
2.1.x.7 Ingredient 1 16 | 54 16 | 29 | 15 16 16 | 16 16 16 24
2.1.x.8
2.1.x.9
2.1.x.10 Mixer 1 WT 10 10 10 10 10 10 10 10 10 10
2.1x11 [ ]
2.1.x.12 |Cycle 2 WT
2.1.x.13
2.1.x.14
PEB&L Ingredie 9 6 6
P& Ingredient 4 0 0 6
2.1.x.17 edient 4 60 0 4
2.1.x.18 Mixer 2 WT 10 10 10 10 10
2.1.x.19 Mixer 2 117 | 100 | 81 | 103 80
2.1.x.20 Cycle 3WT 10 10 10 10 10 10 10
2.1x21 16
2.1.x.22
2.1.x.23 Push & Hold No | No | No| No | No| No| No| No| No | No| No| No| No| No | No| No| No| No | No | No
2.1.x.24 Leak out time 40 | 40 | 40 | 40 | 40 | 40 | 40 | 40 | 40 | 40 | 40 | 40 | 40 | 40 | 40 | 40 | 40 | 40 | 40 | 40
2.1.x.25 Test product \Y \Y \Y \Y \Y \ \Y \Y \Y \ \Y \Y \Y \Y \Y \Y \Y \Y Vv \Y
Quantity 100 | 100 | 100 | 100 | 100 | 100 | 100 | 100 | 100 | O | 100 | 100 | 100 | 100 | 100 | 100 | 100 | 100 | 100 | O
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OptiVend 4 TS (H&C)

(model 8)

Canister Ingredient
1 Coffee
2 Sugar
3 Topping
4 Chocolate
©
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OptiVend 4 TSITL | 1 2 3| 4 5 6 7 8 9 | 10
2.1.x
2.1.x.0 Recipe active Yes | Yes | Yes| Yes| Yes| Yes| Yes | Yes | Yes| Yes| x X X X X X X X X X
2.1.x.1 Price 0,10/ 0,10 0,10 0,10} 0,10| 0,10 0,10 0,10| 0,10| 0,10| 0,20, 0,20| 0,20| 0,10 0,20 0,10 | 0,10 0,10 0,10 0,10
2.1.x.2
2.1.x.3 Multicup 12 12 10 10 10 10 18 18
2.1.x.4
2.1.x.5 e 68 6 68 6 0 8 04 0% 0% 8
2.1.x.6 Ingredient 1WT| 10 | 10 A 10 | 10 10 @ 10 10 10 @ 10 10 10 10
2.1.x.7 Ingredient 1 16 | 16 | 16 | 16 16 | 29 16 | 16 | 16 16 16 24
2.1.x.8
2.1.x.9
2.1.x.10 Mixer 1 WT 10 10 10 10 10 10 10 10 10 10 10
2.1x11 | O
2.1.x.12 |Cycle 2 WT | 0 |
2.1.x.13
2.1.x.14
2.1.x.15 Llglo[(=h[(= 9 63
raw &l Ingredient 4 0 0
rAB'&NY4 Ingredient 4 60 0
2.1.x.18 Mixer 2 WT 10 10 10 10 10 10
2.1.x.19 Mixer 2 73 73 | 117 88 | 81 80
2.1.x.20 Cycle 3WT 10 10 10 10 10 10 10 10
2.1x21 f4 [
2.1.x.22
2.1.x.23 Push & Hold No | No | No| No| No| No| No | No| No| No| No| No | No| No| No| No| No| No| O 0
2.1.x.24 Leak out time 40 | 40 | 40 | 40 | 40 | 40 | 40 | 40 | 40 | 40 | 40 | 40 | 40 | 40 | 40 | 40 | 40 | 40 | 40 | 40
2.1.x.25 Test product \Y \Y \Y \Y \Y \Y \Y \Y \Y \Y \Y \ \ \Y; \Y; \Y; \ \Y; \Y; \Y;
Quantity 100 | 100 | 100 | 100 | 100 | 100 | 100 | 100 | 100 | 100 | 100 | 100 | 100 | 100 | 100 | 100 | 100 | 100 | 100 | O
08/2009 11 Recipe book OptiVend Software V3.2a



OptiVend HS (1 TS High Speed 9kW)

(model 9)
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Canister Ingredient
1 Coffee
3 Coffee
3] 5
~ —
o 3 -~ o g
£ v | w dle 2 o
] o2 o d| ¥ =2
& Slelo|E Sl 2E E
I mw&gmmggwmﬁﬁmvmwwwmﬂ
Lh|x L Z2|2/ 6/ 5|6/ 66/ 8|86| 6 8|8
L Ll | E|L| Ll S| 0| =S| 5| =s|s|5 5|5
wia 3/ 8|0|2/8/ 8|22 &£ &2/8 685§ 8|/6|/8/858/8|8|68
OptiVend HS 1 2 3 4 5 6 7 8 9 |10
2.1.x
2.1.x.0 Recipe active Yes | Yes| Yes| Yes| Yes| Yes| Yes| Yes| No | No | X X X X X X X X X X
2.1.x.1 Price 0,10/ 0,10/ 0,10| 0,10/ 0,10{ 0,10| 0,20| 0,10 0,10| 0,10 0,20| 0,10 0,10 0,10 0,20| 0,10| 0,10 0,10 0,10 0,20
2.1.x.2
2.1.x.3 Multicup 3 6 6 12
2.1.x.4
2.1x5 ECE 67 Sl 56 | 56
2.1.x.6 Ingredient IWT| 10 | 10 A 10 10 | 10
2.1.x.7 Ingredient 1 8 8 | 27 8 8
2.1.x.8
2.1.x.9
2.1.x.10 Mixer 1 WT 10 10 10 10
2.1.x.11
2.1.x.12
2.1.x.13
2.1.x.14
2.1.x.15 edie 8 8 8 8
rAW &L Ingredient 4
PAN&N4 Ingredient 4
2.1.x.18
2.1.x.19 Mixer 2 57 | 72 10 | 10
2.1.x.20 Cycle 3WT 10 10 10 10
2.1.x.21
2.1.x.22
2.1.x.23 Push & Hold No | No | No | No| No | No| No | No| No| No| No | No| No | No| No | No| No | No | No | No
2.1.x.24 Leak out time 40 | 40 | 40 | 40 | 40 | 40 | 40 | 40 | 40 | 40 | 40 | 40 | 40 | 40 | 40 | 40 | 40 | 40 | 40 | 40
2.1.x.25 Test product \ \ \ \% \ \ \ \ \% \ \ \ \ \% \ \ \ \% \ \
Quantity 100 | 100 | 100 | 100 | 100 | 100 | 100 | 100| O 0 0 0 0 0 0 0 0 0 0 0
08/2009 12 Recipe book OptiVend Software V3.2a




O©PTIVEND

Jug settings

Jug volume @ U Q
Multicup | Multicup |Cup volume

10L | = 8x 4x 125 ml

12L | = 10x 5x 120 ml

15L | = 12x 6x 125 ml

| 18L | = 10x 5x 180 ml
20L | = 16x 8x 125 ml

] 220 | =] 18« ox | 122ml
H 24L | = 20x 10x 120 ml
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Cup volume adjustment (new in Software V2.0)

Example: Coffee Cremé

2.1.x.0 Recipe active

| Yes

2.1x.1 Price

2.1.x.3  Multicu

- ——

| 0.10

— 2 il [P

40 m 255 ml

2.1.x.6 Ingredient 1 WT <10
21x7 In | 16

| <10
2.1.x.10 Mixer 1 WT <10
2.1.x.11
2.1.x.12 Cycle 2 WT 0 | <10
2.1.x.13 .0 |
21x.14 <10
2.1.x.15 [l 0 |
2.1x.16 [RPICE <10
2.1.x.17 [ L o
2.1x.18 lwxarzwr <10
2.1.x.18 Mixer 2

<10

2.1x.22 Push&Hold | No
2.1x.23 Leak outtime | 40
2.1.x.24 Testproduct | V
| Quantity 1100
. ) .
o Defauittime unit Cup volume = executed time unit
2 100 ml
"
mfml X120 ml = 19 131[?—'){15uml—24 m—lnﬁ—mauml_zg

In the software V2.0 all the default recipe settings are based on 100 ml cups!

The software automatically re-calculates each setting (which are >10) by using the
above formula.
Default Cup volume = 120 ml cups (Espresso = 70 ml, Chocolate mug = 200 ml)
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Notes
)
E
©
c
[}
o
2 5
e - o~ ™ < o) © N~ o) o —
) ) ) ) ) ) ) ) ) )
o o o Q Q o a Q o a
&) © ‘© © ‘© © ‘© ‘© @) 'O
Q Q O [} Q Q Q Q Q Q
V3.1la ¥ | | | | x| x| x| x| o
1 2 3 4 5 6 I 8 9 10
2.1.x
2.1.x.0 Recipe active No | No | No | No | No | No | No | No | No | No
2.1.x.1 Price 0,10| 0,10/ 0,10 0,20 0,20 0,10 0,10 0,10 0,20 | 0,10
2.1.x.2
2.1.x.3 Multicup
2.1.x.4
2.1.x.5 ate
2.1.x.6 Ingredient1 WT
2.1.x.7 Ingredient 1
2.1.x.8
2.1.x.9
2.1.x.10 Mixer 1 WT
2.1.x.11
2.1.x.12
2.1.x.13
2.1.x.14
2.1.x.15 [ple[CLell=
2.1.x.16 {ale[ e ll=h
2.1.x.17 ale[CLlEh &
2.1.x.18
2.1.x.19 Mixer 2
2.1.x.20 Cycle 3WT
2.1.x.21
2.1.x.22
2.1.x.23 Push & Hold No | No | No | No| No | No | No | No | No | No
2.1.x.24 Leak out time 40 | 40 | 40 | 40 | 40 | 40 | 40 | 40 | 40 | 40
2.1.x.25 Test product \Y Vv \Y Vv \Y Vv \Y Vv \Y \Y
Quantity 0 0 0 0 0 0 0 0 0 0
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Animo
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Animo B.V. Headoffice

Dr. A.F. Philipsweg 47
P.O. Box 71

9400 AB Assen

The Netherlands

Tel. no. +31 (0)592 376376
Fax no. +31 (0)592 341751
E-mail: info@animo.nl

Internet: http://www.animo.eu
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