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1.– WELCOME   

Dear customer, 
 
First of all, we would like to thank you for purchasing this product. From now on, 
you will have access to innovative technology from the world of vending that will 
bring a new business opportunity while providing satisfaction for your customers, 
thanks to ready supply of a fresh, healthy drink. 
 
With this quick guide, we would like to ensure that you and the persons who 
intervene in machine start-up and operation will be able to avoid problems or 
mistakes that could be caused by improper handling. 
 
Correct start-up of your new machine will depend on careful reading of this guide. 
 
Cordially, 
ZUMEX 

1. WELCOME 

2.– INSTALLATION                                                                                                      

 
 2.1 Water Connection  
 

2.1.1 Evacuation of residual water:  
 
The machine is equipped with a 
system for collecting residual water 
from cleaning of the pressing unit. 
This system is made up of a container 
and a series of dismountable tubes 
that should be emptied and  cleaned   
periodically (See section 3.5 – parts 
marked in red). 

 IMPORTANT  
 

Reading this guide does not replace careful study of the 
complete user guide, since the quick guide contains only a 
summary of the main installation and maintenance operations 
for the machine. 

Fig. 1 

INDEX  



In addition, the machine frame (see Fig. 2) is 
ready to be connected directly via the tubing 
shown in Fig. 1 to an external drainage network, 
thus eliminating the waste container and 
providing greater autonomy of use and reduced 
maintenance. 
 
To install outlet tubing, the insulating plate 
should be pierced with an appropriate drill 
spindle. Be sure to seal properly with silicone 
around the tube to keep heat from entering the 
refrigeration compartment. 

- Maximum height, drain outlet - 320 mm.  
- Type of connection tube: PVC - 40 mm 
external diameter. 
- The slope of the tube going from the machine 
to the general drain should be respected. 
- Connection of the level sensor that measures 
the level of the drainage container should be 
cancelled by making a bridge with the 
connection cable. 

 
    2.1.2 Water supply  
 

Autonomous kit: 
 
The machine has an autonomous water supply kit with a 10-liter capacity that 
should be filled periodically so that there is no interruption in the automatic or 
manual machine cleaning processes. This system is made up of a water storage 
reservoir, an anti-return valve, a supply pump, a control electro-valve and supply 
lines for automatic cleaning of the housing, and a manual cleaning gun. 
 
As was the case for drainage, the machine frame can be connected to a flexible 
tube that supplies water directly from the outside, thereby replacing the 
autonomous system and reducing maintenance operations that must be carried 
out at each visit. 
 

 

Fig. 2 

DRAI�AGE 

WATER SUPPLY 

Fig. 3     2.2 ELECTRICAL NETWORK  

CAREFUL  

� THE MACHINE MUST BE CONNECTED TO A 220v OR 115v CURRENT  

SOURCE EQUIPPED WITH A DIFFERENTIAL SWITCH, A MAGNETO-

THERMAL SWITCH AND A GROUND. 

� IF THE POWER CORD IS DAMAGED, IT SHOULD BE 

REPLACED. CONTACT YOUR DISTRIBUTOR.  

  

The machine should be connected to the type of electrical network indicated on 

the machine label  (220V 50Hz or 115V 60Hz). The power supply line must 

withstand 10 Amperes and must have a ground. These characteristics should be 

verified with a multimeter before connecting the machine.  When the machine has 

been connected, verify the effectiveness of grounding. 

� The machine should be positioned so that the plug is visible. 

External network: 
 
Disconnect the machine from the distributor 
pin. 
 
Connect it to a hose with an inside diameter 
of 10 mm that is able to withstand pressure 
up to 12 Kg/cm

2
.  

 
Network pressure must not be above 4 Kg/
cm

2
.  

 
The water intake should have a stopcock for 
emergencies. 
 
In parameter 7, modify supply mode; in this 
way, the pump will remain inactive. 



3. START-UP  

  

    3.1 LOCATION  OF  KEYS  AND  OPENING  THE  

MACHINE  

 

Keys come from the factory and are located on the 

rear grill of the machine. With the machine, you will 

receive two copies of the door key and a safety key 

that should be used for technical interventions on 

the machine when the door is open. This plastic key 

should be inserted into the safety switch. 

 
    2.3 EMPLACEMENT  
 

• Verify that access to the machine’s definitive location will allow passage of 
the machine. 

• The machine should be placed inside, where it can be watched and is 
protected from bad weather. 

• Verify that all connections have been made. 

• Once the machine has been placed in its definitive location, level the 
machine using the adjustable feet that come with it. 

 
 

 
    3.2 ADDITIONAL CONNECTIONS  
 
The machine is supplied with connection interfaces for accessories that adapt it to 
the different operating modes corresponding to its placement. Machine software 
and hardware allow adapting auxiliary elements of payment and communication, 
which you should obtain in accordance with Zumex specifications. 
 
 Communication Interface:  
The machine is ready to be connected to a MODEM that will send messages via 
SMS to the operator concerning machine status, maintenance or supply alarms, 
and technical problems. 
 
The MODEM compatible with our model of vending machine is the DACHS 
DSK200 MODEM GSM/GPRS. 
 
This should be connected as indicated in the photo of the machine’s power card: 
 
In parameter 23, select the “MODEM active” option - ”YES” 

� Enter the MODEM’s telephone PIN. 

� Platform number. 

� Telephone number that the machine will call.. 

� Machine ID number, in case there is more than 

one machine at the location. 

� Indicate whether you want the machine to call 

at a specific time each day.  

� Indicate whether you want the machine to 

notify that the door is open. 

� Indicate whether you want the machine to send a temperature history. 

The machine will always notify if Out of Order OFF is activated for any 
reason. 

 

 

Dimensions (Width x Height x Depth) 95 x183 x 79 cm 

Weight 310 Kg 

Orange storage capacity 40/50 Kg 



 Coin acceptor:  

Input coins 

Money return system 

Standard fastenings for coin 
holder 

Hole for installing bill 
acceptor / card tray 

  
 Payment Systems:  

1  2  3 

 Bill acceptor/Card Tray:  
The machine is equipped in series with a hole for adapting a bill/card tray. Because 
of its physical configuration, it will hold only systems with a vertical MSM stacker 
with a 100-bill accumulator in the upper part. Check with your supplier. 
 
In the case of other payment systems, no defined standard exists; for this reason, 
the stainless steel front plate has not been cut so that you may take it out and have 
it cut according to the size of the opening slot of the bill/card tray you plan to install. 
 

 

• Enter second-level parameters using the password. 

• In parameter 20, define the currency unit you will be working with. 

• In parameter 21, define the sales price of each serving. 

• Hang the coin holder from the corresponding fasteners. 

• Plug it into the connector (1). 

• Turn it on and verify that communication with the machine is correct. 

• The machine will transmit the programmed information to the coin holder. 
Bill/card tray fastening holes 

Holes to fix bill accep-
tor 

Our machines are able to work with any kind of coin holder using the MDB 
communication protocol at 24VDC; check with your coin holder supplier. Our 
machines also have connections corresponding to standard pin connectors for all 
types of payment systems. 
 

• Enter second-level parameters using the password. 

• In parameter 20, define the currency unit you will be working with. 

• In parameter 21, define the sales price of each serving. 

• Hang the coin holder from the corresponding fasteners. 

• Plug it into the connector (1). 

• Turn it on and verify that communication with the machine is correct. 

• The machine will transmit the programmed information to the coin holder. 
 
Careful! BEFORE CONNECTING ANY TYPE OF PERIPHERICAL EQUIPMENT, 
DISCONNECT ELECTRICAL POWER SUPPLY TO THE MACHINE. 

MDB connections for payment 
systems (1), bill acceptor (2) and 
prepaid advises(3) 



  
 SELECTION OF ORANGES  
 
Oranges to be used are those sold in bulk without packaging, with calibers 
between 7 and 10 (Example: “caliber 8” equals eight oranges per kilo), since these 
are the ones that ensure optimal machine operation. 
  
Best production and the best cost-per-serving ratio are obtained with 8 or 9 units /
Kg. 
 

• To load oranges, proceed as follows:  

• The storage bin has a removable lid that must be taken off. 

• Proceed to fill the bin until it is at half-capacity, then put the lid back on. 

• After the lid is back on, continue to fill the bin up to a maximum of 50 Kg 

using the opening in the front cover of the storage bin designed for this 

purpose. 

• When the machine door is closed, the opening in the front lid will be 
covered by the door; this keeps oranges from falling outside and allows 
complete filling. 
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3.4 Initial Parameter Programming  
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5 cm hole Always respect  the 5 cm hole on 
the top of feeder to allow turn the 

oranges in the feeder without 
orange´s presion. 

CAREFUL 
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The machine has a water gun that the operator can use to clean the 
juicer, grill and glass dispenser; we recommend cleaning these elements 
at each visit. 

1 

2 

Check to see that no orange 
bits remain in the storage bin 
or in the feeder elbow and 
remove any you might find. 

3 

Empty the contents of the water collection reservoir. 
After it has been replaced it in the correct position – that 
is, with the drain tube inside the reservoir – make sure 
that the position of the floater has not been inverted and 
that the container lid has been left off. 

4 

Change the bag for collecting 
orange peels and replace it with 
a new one. 

 DAILY 

If you use a 
stand alone 
water system, 
do not forget 
to refill the 

water 
reservoir at 
each visit. 

3.5 Periodic Maintenance  Second-level Parameters  
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WEEKLY 

MONTHLY 

Every month, thoroughly clean the tube through which juice falls into the glass and 
the drainage tube using a brush or change these elements for a complete new set. 

We recommend using a bleach and water solution to clean the drainage tube from 
time to time. When you are finished, run a few automatic cleaning operations to get 
rid of vapors left by the solution. 

3 

Carefully clean the two sensors at the opening 
where oranges enter the feeding tube. 

If you disconnect 
the juice tube to 

move the 
pressing unit, do 
not forget to 

connect it again. 

1 

Once a week, run water 
through the tube that goes 
from the juice bucket to 
the dispenser to avoid 
pulp build-up on the tube 

2 

At least once a week, thoroughly 
clean the juicer drums, blade, 
extractors, filter, screen, etc., to 
eliminate all orange remains. 

3.6 Guide to Most Frequent Warnings  

MESSAGE CAUSE SOLUTION 
Out of Order OFF 00 Unknown error Carry out overall verification 

Out of Order OFF 01 Glass error Replace glasses 

Out of Order OFF 02 Orange error Replace oranges 

Out of Order OFF 03 Bucket full Empty bucket 

Out of Order OFF 09 Storage bin motor error Check storage bin motor 

Out of Order OFF 10 Juicer motor error Check juicer motor 
Out of Order OFF 14 1st LEVEL parameters missing Machine was not programmed 

Outside screen 

CAREFUL! When the door to the machine is opened, the complete error 

message will appear on the Outside Display. Once the problem has been 

taken care of, you MUST press the MENU key and ESC to confirm 

resolution to the system; otherwise, when the door is shut again, the error 

will persist.  



Check list before shutting door 

1. Did you leave 5 cm between the oranges and the top when you loaded the 
feeder bin? 

 

2. Did you remove spoiled oranges from the feeder bin?  

3. Is the feeder grill properly positioned?  

4. Did you check to see that the juicing elements are properly positioned and 
clean? 

 

Drums, blade, wedge, lid, filter, sweeper, securing knobs, cover knobs, 
dispenser filter, drainage tube, containers, waste bags, front cover. 

 

5. Did you take out the plastic key for the safety switch?  

6. Did you empty the drainage container?  

7. Did you fill the water container for the standalone system?  

8. Is the silicone tube for juice passage connected?  

9. Are the safety switches and the differential lighted?  

10. Is the dispenser loaded and did you get rid of static between the glasses?  

  

  

  

  

  

  

  

  

  

  

  

INSIDE DISPLAY MESSAGE SOLUTION 

Error Optos 

Thoroughly clean the side panes (left and right) of the 

dispenser. 

Error full bucket 
Remove water from the waste bucket. 

Error glasses Refill the glass dispenser. 

Error barrier 

Clean the barrier photoelectric cells and check their 

operation. 

Error oranges lacking Fill the feeder with oranges. 

Error left sweeper 

Check end of left sweeper run. Replace. 

Error right sweeper 

Check end of right sweeper run. Replace. 

Error excessive refrigeration time 

Check status of refrigeration unit and temperature 

probe connection and verify door closing. 

Error storage bin motor 

Interchange with presser motor connection and check 

operation. 

Error presser motor 

Interchange with storage bin motor connection and 

check operation. 

Inside screen 

N.B.: To check whether an error has been resolved: 

- Press the MENU key and ESC, shut and open the door. 

            - Run a few serving cycles.  

            - Verify whether operation remains constant. 

CAREFUL! When the door to the machine is opened, the complete error 

message will appear on the Outside Display. Once the problem has been 

taken care of, you MUST press the MENU key and ESC to confirm 

resolution to the system; otherwise, when the door is shut again, the error 

will persist.  

3.7 Check List  

On each visit to the machine, check the following points before closing the door.  


