JL300 Coffee Machine

Service Manual
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1 Forward
Thank you for purchasing JL300 series products! Before using the machine, read the instruction manual of this coffee machine carefully to ensure the normal operation of the machine.
In order to protect your rights and interests, open the box and inspect the goods, and check in detail whether the machine is damaged or missing accessories. In use, if you have any questions, please contact us, we will do our best to provide services in the shortest time, our contact information is as follows: www.jetinno.com (86) 20-32038721 (86) 400-017 -9997.

All parts of this machine, including hardware and software, are owned by Guangzhou Jinuo Intelligent Equipment Co., Ltd., and shall not be imitated, copied, extracted or translated without the company's permission. The product specifications and information mentioned in this user manual are for reference only, and the content will be updated at any time without prior notice.

Electrical Safety: To avoid possible serious injury from electric shock, remove the power plug from the power outlet before moving or servicing the machine. If the supply cord is damaged, it must be replaced by the manufacturer, its service agent or professionals in order to avoid a hazard.

Please inform Techno Smart in advance about the information about the factory settings, such as: WeChat payment business account, Alipay business account, service phone number and company website, company logo, recipe requirements and cup size and other important information. . .。。
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JL300 series products:
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Note: The ingredients in the box are for reference only.
1.1 About this Manual
This manual is a guide document for technicians to safely transport, install, set up, maintain and repair the machine.Refer to separate chapters for machine use and daily cleaning guidelines.
The description of the risk levels is as followed:
	Description
	Sign

	Risk of serious injury
	 Danger!                       

	Risk of injury
	 Caution!                       

	Risk of machine damage 
	 Attention!

	Risk of machine’s function
	 Important!

	Advice
	Note:

	Caution!

	When transporting, installing, setting, and maintaining the machine, if the operation is not performed according to the instructions, Jetinno Smart will not be liable for any personal injury or damage to the machine;

Any changes and structural adjustments to the machine are strictly prohibited, in these cases, Techno will not exclude non-cash claims.

Only the products and formulas approved by Jetinno Intelligent can be used in the machine, and Jetinno Intelligent does not bear any losses caused by it, and the risk lies with the operator;

Always follow the instructions in the technical and user manuals; pictograms, symbols and instruction stickers attached to the machine must not be torn or removed;

The person setting up the machine needs to be a trained technician; product specifications must not be changed.


1.2 Important Safty Warning
1) Pls read this manual carefully before use;

2) Refer to the nameplate to use the correct voltage, and ensure that the power socket is well grounded;

3) Do not store or use the machine near heat or gas sources;

4) The equipment must be disconnected from the power supply before cleaning or maintenance;

5) Prevent the machine from being splashed with water;

6) Do not drag the cable when pulling out the plug;

7) Do not put the machine and cables into the water;

8) If the water hardness is greater than 8°DH, please use a filter;

9) When installing and arranging the machine, do not tilt it; do not let children around during the installation process;

10) If the cable is damaged, please contact us as soon as possible, and Techno Smart can purchase new accessories for replacement;

11) Protect the machine from weather (such as water, heat, etc.);

12) It is strictly forbidden to use the machine outdoors;

13) Maintenance, cleaning and repair work should be done by professional service personnel;
14) Pls use original accessories to guarantee your own safety and machine’s life;
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   This similar symbols：If there are other electrical equipment that need to be equipotentially connected, the equipotential terminals of the machine should be reliably connected to the equipotential terminals of other equipment with appropriate copper core wires with a nominal cross-sectional area of 2.5 square meters to 10 square meters;   
16)   Protective grounding。
1.3 Consumables
1)  Note that even with proper cleaning and maintenance this machine has parts that need to be replaced due to wear and tear;
2)  This is mainly applicable to mechanical parts and parts of the hot water system, such as hoses, sealing rings, etc;
3)  Defects caused by wearing parts are not guaranteed;
4)  Defects and malfunctions must be resolved by technical service personnel trained by the manufacturer, contact your professional retailer or Techno Smart after-sales service center.
1.4 Packaging Material Handling
Packaging materials include: cardboard, corrugated cardboard, treated wood, polystyrene elements and plastic films.

After installation, customers should contact their local public cleaning service to dispose of the packaging material in a recyclable or environmentally friendly manner where possible.
1.5 Machine Scrapping
Scrapped machines cannot be returned to the original factory. The machine contains some environmentally harmful materials, especially electronics, which must be disposed of according to national standards/regulations!
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2 About Machine
2.1 Technical data
	Name                                               Parameter

	Model
	JL300

	Dimension
	1830（H）*664(W)*720(D)mm（including foot）

	Weight（Net）
	150kg

	Display Screen
	21.5inch（vertical screen）

	Rated voltage/frequency
	AC220V~240V  50 Hz /60Hz  16A(GB/EU)

AC110V50Hz/60Hz16A(AmericanStandard/Japanese Standard)

	Rated power
	2800W

	Standby power
	<100W

	Power wire exposed length
	>1.5m

	Coffee machine operating temperature/humidity
	5℃-35℃/10%RH-85%RH

	Water way
	a. Bottle water；b. Drinking water; default: a .

	Inlet water pressure of Drinking water
	0.5~6 Bar

	Communication Interface
	USB;WIFI;4G

	Capacity of instant canister
	6 instant canisters/4L

	Capacity of bean hopper
	1 coffee bean hopper 4L

	Capacity of waste water
	20L, with full water detection function

	Capacity of waste bucket
	8L/80 pcs coffee cake

	Capacity of cup bucket
	150 pcs（80mm 10Oz）

	Manual lid remover capacity (domestic)
	80 cup lid（80mm caliber）

	Boiler capacity/ power
	700CC\2700W

	Cup detection function
	Yes

	Coffee bean detection function
	Yes

	Noise
	<70 dB/meter

	waterproof level IP 
	IPX1


2.2 Key Indicators and Suggestions for Use
1) Design life: 5 years, 30 cups per day;
2) Annual technical failure frequency: ≤ 1.5 times (technical personnel are required to solve the problem on site)；

3) Single instant drink time: 30-35 seconds（220ml); 

4) Single Origin Espresso Coffee: 40-50秒（60ml/pcs)；

5) Cup door：Automatic door, light curtain anti-pinch hand, opening time ≤ 3 seconds, closing time ≤ 4 seconds;
6) Machine startup time：<2 min；
7) Each fully automatic coffee machine will be tested before leaving the factory to check whether the machine is working normally, so it is normal for a small amount of coffee powder to remain in the grinder of the coffee machine, please rest assured to use; 
8) If the boiler is not descaled regularly, it will have the following effects: the heating speed will slow down and the temperature will not be enough; the taste of coffee will be abnormal, which will cause damage to the boiler.
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Machine View
[image: image29.emf] 

1  


[image: image30.emf] 

1  


[image: image31.emf] 

1  

[image: image32.emf] 

1  


[image: image33.png]0 ey

L





[image: image34.png]ERAEE )




[image: image35.png]JETINNOS 10:56 &

= U e

Yioo
= ¥0.01

A Nlé BR%5 4 : 400-017-9997

6 2N BERS: 44435



[image: image36.png]



[image: image37.png]



[image: image38.png]



[image: image39.png]O

48

INFE DRI ERE
THEIRR TN
VTR

S
G|

WM EEEE
TEERET EHTED
BRI




[image: image40.png]0] 34

121268

LOGO

COFFEE

12:12%

=N
A
%

2
cup cover

Y




[image: image41.png]JL300-IN8C-1
[ |cs

AL | 4L |aL |4 [aL a4 |4l





[image: image42.png]JL300-ESFB7C
o[l o
AL | aL | aL | aL |4l

AL

1

Ll

LF T

BAHE

[

S




[image: image43.png]JL300-ES7C-1

T [l [calaa]a
SL_| 4L | 4L | 4L | 4L [4L |4l




[image: image44.jpg]


[image: image45.png]



①Visible window for freshly ground coffee beans, ②Touch screen of the sales interface, ③post light (indicator light during product production), ④Cup pick-up door, ⑤Face payment (face recognition system), ⑥Paper money dispenser, ⑦Coin changing device, ⑧ change window
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①Instant canister ②Bean hopper ③Grinder、④Brewer、⑤Waste bucket、⑥Waste water bucket、⑦Mixer、⑧Manual cuplid dispenser、⑨Cup bucket、⑩water chiller、⑪banknote/coin machine、⑫Water Pump
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2.4 Spare Part
2.4.1 Random Accesscories
The fully automatic coffee machine is supplied with the following accessories:
	Picture
	Name
	Specifications
	Parameters
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	Operation instruction
	For coffee machine use reference
	210mmx291mm
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	Coffee machine brewer filter (2 pieces, upper plunger and upper plunger filter 
	For coffee machine daily consumable replacement
	common
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	mixer mixing impeller
	For coffee machine daily consumable replacement
	common
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	O sealing ring(Equipped with three models, which are the water inlet of the agitator, the gland, and the brewer)
	For coffee machine daily consumable replacement
	common

	[image: image6.png]



	V sealing ring(behind the mixing impeller, mounted on the stirring motor shaft)
	For coffee machine daily consumable replacement
	common


2.4.2 Optional Spare part
	Picture
	Name
	Functional Specifications
	Parameters
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	Mixer module
	Common spare parts for coffee machine
	common
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	Door control switch（connector and wire）
	Common spare parts for coffee machine
	common
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	Temperature sensor Rubber case
	Common spare parts for coffee machine
	common
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	temperature controller（36TXE26）
	Common spare parts for coffee machine
	common
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	RSP-200-24 Power module (24V)
	Common spare parts for coffee machine
	common

	[image: image12.png]



	IO_BOARD_V1.0（Standard version）(IO board)
	Common spare parts for coffee machine
	common
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	A83T-STUM-V3 main control board (A83 STUM board)
	Common spare parts for coffee machine
	common
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	Coffee System Cleaning Pills
	for cleaning the coffee brewer
	100pieces/can,12 cans/carton


3 Transport and Warehousing
3.1  Transport
The machine is packed with plastic bag, foam cotton, cardboard to prevent damage, moisture and dust.

For any claims, you must check the damage or loss of the goods immediately when receiving the goods, and respond to the logistics company in time with bad photos.
	Attention:

	To avoid damage:

· Transport the machine vertically;

· Do not stack machines;

· Do not place objects larger than 5 kg on the top of the machine;

· Avoid the machine from tipping and falling during transportation.


3.2 Transport Warehousing Environment
	Attention:

	Risk of damage due to high temperatures!

To prevent damage to the machine, please note:

· It can only be used in the environment of +5°C to +35°C, and the machine will be seriously damaged by freezing at low temperature

· The operating environment humidity range is 10%RH - 90%RH.

· Store the machine in a dust-free and dry environment, storage temperature 0°C - 40°C


3.3 Power Off
When the machine is shut down or transported for a long time, it is necessary to empty the water tank and boiler before shutting down (close the door of the machine and pull out the power plug). Otherwise, there will be water overflow inside and damage the machine; there are programs of "Empty Boiler" and "Empty Water Tank" in the background of the machine, refer to chapter 13.4.2 and 13.4.3.
	Caution!

	Risk of burns,

When pulling out pipes or joints, be careful that the sprayed hot water will scald your body!


4 Install
	Attention:

	Only personnel who have received professional training can install the machine!

Before installation, confirm whether the machine is damaged, some damage is relatively hidden!

If you find any damage, please contact the shipping company for a claim, and notify Techno Smart for after-sales service!

Please prepare the means of transportation before installing the machine!


	Note:

	Confirm the way the machine is connected to the water source before installation. Currently, only built-in bottled water and direct drinking water are supported!

The inside of the machine supports up to 2 barrels of 18.9 gallons of standard bottled water! If the machine is connected to the direct drinking water source, the direct drinking water needs to confirm that the water pressure is between 0.5Bar-6Bar. Inside the machine, there is a small water tank to remove the air in the water so as not to affect the accuracy of the boiler temperature control.


4.1 First Use
· Place the machine at the operating site, unpack the machine, remove the fixing sheet metal on the door and door frame and the machine fixing screws, adjust the casters of the machine, and move out of the machine.

· After power on, press and hold the upper left corner of the screen, enter the password in the pop-up dialog box, enter the background, and click to open the door;

· Unplug the power plug or turn off the air switch of the machine after the machine door is opened;

· Check the inside of the machine;

· Remove the pearl cotton, and tear off the masking paper pasted on the powder outlet of the grinder and the material box;

· Install packing table;

· Install decorative panels;

· Install the antenna;

· Connect the machine to the water source, or place a bucket;

· Filling instant canister ;

· Filling cups and cup lids;

· Place the coffee grounds bucket and waste water bucket;

· The machine will automatically fill the waterway system (1. Click "Machine Reset" on the background of the machine; 2. Close the door of the machine; 3. Power off and restart the machine);

· Make necessary settings according to customer needs;
	Note:

	The machine is not suitable for outdoor installation, or placed in a strong light environment, and cannot be installed in an environment of spraying air and water. It needs to be installed in a dry room at 5°C to 35°C.

To ensure the effective ventilation of the fan, the back of the machine should not be less than 300 mm away from the wall; before positioning, the machine must be placed horizontally, and the inclination angle should not exceed 2 degrees.

Note that the installation environment is clean and tidy, and the packaging materials are sorted!


4.2 Unpack
Use a forklift to transport the machine to the designated location, unpack the machine, remove the fixing screws of the machine, remove the machine from the wooden pallet, and remove the fixing sheet metal at the bottom of the door. Take off the key on the back of the machine and keep it safe (the key will be used to open the door of the machine when the door needs to be opened manually during maintenance).
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Adjust the position of the machine, turn the red knob on the caster counterclockwise, make the feet touch the ground, and fix the machine.
	Important：

	Consider the following suggestions when choosing a placement location:

· The machine is placed and operated in a dry and well-ventilated room.

· Place on flat ground. Adjust the machine feet to ensure that the machine is level.

· Make sure that there is enough space for repair, maintenance and cleaning around the machine.

· The back of the machine is not less than 300mm away from the wall, to ensure that the drinking water pipe is not bent.


4.3 Connect Power Supply
	Attention:

	Wrong voltage will damage the machine!

Different countries have different voltages!

Make sure the machine is suitable for local electrical and network connections.

The mains voltage and frequency can be found on the nameplate of the machine.


	Attention

	Risk of damage to the machine due to voltage changes!
The machine cannot be connected to an unstable or fluctuating voltage.


The power outlet must be grounded.

The power switch is placed at a convenient place to cut off the power, so that it can be turned off in time when there is an abnormality.

The power plug of the machine is 16A, and the socket must be equipped with a 16A socket.
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Insert the male end of the power cord of the machine into the socket of the power supply; the machine will start automatically after being powered on, and it will take about 2 minutes to start.
4.4 Open the Door
Power on, after the machine starts, press and hold the top left corner of the screen; enter the password (administrator: jn9327, maintainer: 9527) in the pop-up dialog box, enter the background, click [Open the door]; open the door of the machine after the automatic door is unlocked.
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4.5 Connect Network
Take out two antennas from the inside of the machine, screw them on the interface on the back of the machine, and place the antennas on the top of the cabinet after installation.
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4.6 Installing Decorative Panels
Take out the decorative panel from the machine inside, tear off the protective film, and stick the decorative panel to the bottom of the cabinet with the notched end facing the right.
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4.7 Install Cup Bucket
[image: image96.jpg]



Take out the cup bucket from the inside of this machine and place it on the cup tray - the flat side of the cup tube is facing up, the side with the slot is down, flush with the cup tray and then cover the cup bucket cover.
4.8 Installing the Packing Table
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Take out the packing table from the inside of the machine, put it in the card slot in front of the door, go to the back and put the three screws on about 1cm by hand, hold one of the screws by hand, lock the other two with a screwdriver, and finally use the screwdriver to remove the remaining two screws. The next screw is also locked.
4.9 Installing Light Box
Lift the light box to the top of the machine, pass the light box power cable interface through the small hole on the top of the cabinet into the machine; find the other end interface in the top inner groove, connect the two interfaces, and then fix the light box with screws.
[image: image98.png]Fhiaag
(oFmm  (Ozevam (o) wedms

=




[image: image99.png]A=
(oFmm  (Ozevam (o) wedms

=





4.10 Connecting to the Water Supply
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Connecting to the water supply——place bottle water, click [Machine Reset] or close the door of the machine, the machine will automatically heat the water;
1. Insert the two pipes of the water pump into two barrels 
of water respectively, and cover the dust cover tightly;
2. Click [Machine Reset] or close the door of the machine.
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	Important!

	Water quality affects human health!

· Pay attention to the sanitation of water pipes.

· Clean related parts.

· The water source connected to the machine should be easy to operate.


4.11 Placing Waste Bucket and Waste Water
	Note:

	Pay attention to the position of the waste water bucket, make sure the waste water full water detection probe is in the water bucket!
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Make sure the waste goes inside the bucket!
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4.12 Filling the Cup
Remove the cup bucket cover, and fill the cup bucket with a cup; when adding a cup, first check whether the cup size is correct or not deformed. Deformed cups cannot be placed in the cup bucket; when adding cups, the mouth of the cup is upward, and the cup is covered with a lid after the cup is full.
[image: image107.jpg]



	Important:

	Check all cups for any visible distortion!
Cups with out-of-round or deformed cup mouths cannot be put into the cup bucket, otherwise cup dispensing failure will occur, and the machine will fail to operate due to failure.


4.13 Filling Cup Lid
[image: image108.jpg]
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Picture1 cup lid bucket; Picture2 Rotate the lid barrel holder clockwise; Picture3 the fixed seat is turned out from the slot, and the cup lid tube is taken out upwards;
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Picture4 Pull out the lid of the cup lid bucket, put the lid mouth upwards, put the lid, and put the cover on when the lid is full; Picture5 put the lid on the platform; Picture6 reverse time Rotate the lid barrel holder in the direction until it stops.
4.14 Filling Instant Canister
Add powder to the corresponding canister
[image: image114.jpg]



Open the machine door, put on a mask and gloves, remove the pearl cotton and insect-proof cover; lift the nozzle upwards until it stops, remove the base of the insect-proof cover and the material box; open the top cover of the canister, and add powder to the corresponding canister;
Add beans to bean hopper
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1、 Open the lid of the coffee bean hopper directly, and pour coffee beans into it; 
2、 Push the blanking plate of the coffee bean hopper to the bottom, remove the bean hopper, open the lid, pour coffee beans into the hopper, and close the lid , the coffee bean hopper is placed above the grinder, and the coffee bean hopper unloading baffle is opened.
	Important:

	Do not press the powder with your hands, otherwise the powder will be too tight and the powder will come out abnormally!


	Note:

	When the canister is used for the first time or after cleaning, please pay attention that the front end of the material box is empty, which will cause the taste of the first cup of drink to be poor! The second cup will return to normal. Please pay attention to whether the powder has expired before loading the material.
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Input the weight of the added powder in the background platform of the machine:
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Press the top left corner long time of screen, input password in this pop-up box and enter into background management system;
In state-canister management-filling click [image: image15.png]


, input powder weight in this pop-up box【filling】, click【save】;

If【powder amount g】 has parameter, need to click【empty】, input【filling】powder weight, click【save】->click [image: image16.png]


 close pop-up box
The method of filling powder is the same for all the canister, and will not be elaborated one by one. The weight of the added powder refers to the weight value on the packaging bag.
5 Commissioning and Calibration
5.1 [image: image124.png]


Thinkness Adjustment Method of Jetinno Grinder
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Adjust the grinding degree according to the silk screen picture: in the absence of beans, first turn the knob clockwise to the position where the disc fits (until it cannot be twisted under normal torque), then turn the knob counterclockwise 16 times, as A reference thickness position (the thickness of general espresso coffee), and then fine-tune according to the thickness of the powder during the calibration process (clockwise is finer, counterclockwise is coarser)
5.2 Grinder Calibration
Calibration is a software made for the physical characteristics of the instant material box, the physical characteristics of the powder, and the degree of roasting of coffee beans. Electronic scales and cups need to be prepared before calibration.
	Important:

	Failure to calibrate will cause abnormal powder output from the machine!

Before calibrating, make sure that the outlet of the coffee bean box is full, which can be achieved through the "Start Test" function. If the outlet is not full, the calibration will be inaccurate.


	Note:

	Because each part or powder has different physical characteristics, every time you change the canister, motor or coffee beans from different manufacturers, you need to recalibrate. The coffee beans in the bean box should be larger than 1/3 of the volume of the bean box during calibration. .


After adjusting grinder, still need to calibrate powder weight. Press the top left corner long time, input password in this pop-up box. Administrator password: jn9527 or maintainer password: 9527. Enter the "Status" interface of the machine background.
[image: image126.png]



· Find the coffee bean column in Status-Material Box Management-Calibration, and click the calibration icon; in the pop-up dialog box, "Discharging Time" (range is 1-10 seconds, generally enter 2 or 3 seconds), click "Start Test "Twice, discard the ground coffee!

· Open the door of the machine, take an empty cup and place it on the electronic scale to reset it to zero, then place it at the powder outlet of the grinder, and click "Start Test";

· Weigh the obtained coffee powder, enter the grams in the "discharge" of the touch screen, and then "save";

· Put the electronic scale in an empty cup, reset it to zero, and place it at the powder outlet of the grinder. Do a "start test" again, weigh the powder that falls, and compare the weight value with the value at the "discharge" position. It is normal within ±0.3 grams, if the deviation is too large, recalibrate according to the above method until the value is OK.
5.3 Calibrate Instant Canister
Cassette calibration is a software made for the physical characteristics of the instant caddy and the physical characteristics of the powder. Before calibration, you need to prepare an electronic scale and a cup. The calibration method is the same as the grinder calibration method above.
	Important:

	Failure to calibrate will cause abnormal powder output from the machine!

Before calibration, make sure that the outlet of the material box is full, which can be realized through the "start test" function. If the outlet is not full, the calibration will be inaccurate.


	Note:

	Because each part or powder has different physical characteristics, every time the material box, motor or powder is replaced, it needs to be recalibrated. The amount of powder in the material box should be greater than 1/3 of the volume of the material box during calibration.


Use the key to open the machine door; press and hold the top left corner of the screen, and enter the password in the pop-up box, administrator password: jn9527 or maintenance password: 9527. Enter the "Status" interface of the machine background.
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· Remove the stirrer under the material box, prepare the cup and electronic scale, and put the cup on the electronic scale to reset (tare). Put the cup under the outlet of the magazine.

· Find the milk powder column in Status-Material Box Management-Calibration, and click the calibration icon; in the pop-up dialog box, "Output Time" (range is 1-10 seconds, usually enter 2 or 3 seconds), click "Start Test" , The machine will automatically discharge the powder. After the powder discharge is completed, put the cup containing the powder on the electronic scale to reset it, then put the cup back under the outlet of the material box, and click "Start Test" again to confirm that the powder discharge is completed. Put it on the electronic scale for weighing and record the weight value; at the "Output" on the touch screen, enter the weighing value, and then "Save".

· Put the electronic scale in the empty cup and reset it to zero, then set the powder outlet of the material box, do a "start test" again, weigh the powder that falls, and compare the weight value with the value at the "discharge" position. If the deviation is within ± It is considered normal within 0.3 grams. If the deviation is too large, recalibrate according to the above method until the value is OK.

· Other material box filling and calibration methods are the same as milk powder.
	Note:


	By analogy, the calibration methods for sugar, cocoa, and instant materials are the same as those for instant materials, and they need to be calibrated one by one according to the above method; new or updated material boxes, motors, and raw materials of different brands need to be recalibrated; recalibration is not required when the material box is refilled .


5.4 Product Adjustment and Testing
Long press, in the upper left corner of the screen, enter the password in the pop-up dialog box: jn9527; click [Recipe], in the pop-up formula management interface, there is a self-contained formula; select the corresponding product, and in the pop-up formula parameter interface, you can adjust the product The amount of water, material amount, stirring speed, and delay time, after modification, [Save], click [Start Production] to make drinks.
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Recipe management interface, including custom formula, new formula, delete formula, start production, save formula, save product, import formula, export formula, formula editing, advanced setting ("advanced setting" is mainly used for special requirements setting in a single formula , which includes modules such as instant material box mixing ratio setting, brewer parameter setting, tea maker parameter setting, etc.), and corresponding functions can be edited in the corresponding modules.
6 Sales Mode Setting and Drink Price 
6.1 [image: image133.png]
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Sales Mode Setting
Free mode vending interfa           Payment mode sales interface 
– no product price                   - with product prices 
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1) Long press, in the upper left corner of the screen, enter the password in the pop-up dialog box: jn9527;

2) Click the [Payment Configuration] button and set the payment method in the pop-up interface;

3) The [Free] switch is enabled, which means that the free mode is on and no payment is required.

4) The MDB cash and MDB credit card switches are enabled, which means that the payment mode is turned on, and the machine can only make products after the payment is successful.

5) [Server list] Offline mode should be turned on in free mode; off-line mode should be turned off in payment mode to ensure the normal network.
6.2 Product Price Setting
The background platform of the machine allows setting different prices for each drink. Enter the password to enter the background, and the background can set the price of each drink, and at the same time can also remove the shelf, modify the product name, change the product picture; discount the price;

Beverage management: can add drinks, delete in batches, adjust prices in batches, import drinks, export drinks, edit and delete a single drink.
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Click "More Operations" -> "Batch Price Adjustment", select all, unselect, and [OK] to adjust the price of all products; set the price of a single product, click the product price to set it individually; click [Normal], the drop-down menu can be selected as hot pin, normal, off the shelf.
7 Drink Making
· Under the user interface, select a beverage;

· Adjust the taste on the touch screen, and then confirm; (this step can be canceled in the factory settings according to customer needs)

· In the free mode, after clicking the product, the machine will directly make drinks; in the payment mode, the machine will display several payment methods (MDB cash, MDB credit card, WeChat payment QR code, Alipay payment QR code);

· Put the cup on the mouth of the drink. After the payment is successful, the machine will automatically start making drinks;

· After the drink is made, there will be a prompt on the touch screen interface;

· Customers can set the language of the user interface according to their needs.
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Product interface: display all currently sold drinks; Concentration adjustment interface: coffee, sugar, milk powder concentration, can be adjusted freely, after adjustment, click "Next".

Concentration adjustment: If you enable the concentration bar display of a certain powder in the configuration file, then after clicking the product that can be purchased, if the product formula contains this powder, the concentration page will display the concentration bar of this powder, and you can Adjust the concentration of this powder in the product.

Enter the background interface of the machine, click the "Setting[image: image17.png]


 icon" in the status-box management, in the pop-up dialog box, whether the concentration is displayed, "selected" means: the concentration page will display the concentration bar of this powder. On the contrary, "cancel" will not show the concentration bar of this powder.
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Payment page: WeChat, Alipay, WeChat facial recognition, reverse scanning code, MDB cash, MDB credit card; Product production page: After payment is completed, enter the production animation interface. After the product production is completed, the interface will prompt "Your drink has been produced, please Take it out in time."
8 Software Updating
Local Update: Put the software package (APK file) to be upgraded into the U disk (choose 8G or below U disk);
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Open the door of the machine, insert the U disk into the USB port on the back panel of the machine door; enter the background of the machine, click [More Operations] on the background status page; pop up the following pop-up window, click "Upgrade" -> select the software package that needs to be upgraded in the U disk , press [OK] to start upgrading the software.

Note: Do not cut off the power during the software upgrade process, it will automatically restart after the software upgrade is successful, please wait patiently.
9 APP Use
APP use, pls refer to "New Android APP User Documentation V1.0.1" version.
10 APP Reboot Function
By default, the system automatically restarts the APP at 3 o'clock in the morning every day to clear the internal cache of the machine and release more running space.

When the user receives the machine and connects to the network, the system time of the machine will be automatically updated and synchronized with the local time; when the machine is used alone and not connected to the network, the system time cannot be updated to synchronize with the local time, and the local time needs to be manually set. The specific method is as follows:
[image: image145.png]



Enter the background of the machine, click "Exit the application" -> "Settings" -> "Date and Time", turn off the "Automatically determine the date and time" and "Automatically determine the time zone" buttons, manually "set the date", "set the time" and "select the time zone" . 
11 Cleaning and Maintenance
Thorough cleaning and maintenance are basic requirements for achieving food hygiene conditions. Only with regular (twice a week or more frequently depending on usage) maintenance, cleaning and maintenance can a machine deliver superior tasting drinks and satisfy customers.

Techno Intelligence fully considers all relevant standards during design to reduce maintenance costs and improve operational efficiency.
	Attention:

	· If the washing water temperature is too high, the plastic parts will be damaged!

· When washing plastic mechanical parts in the dishwasher, too high a temperature of the wash water can cause damage!

· The temperature of the washing water must not exceed 65°!

· Aluminum parts are not dishwasher safe! 


11.1 Washing and Cleaning Safety Regulations
Before washing and cleaning, observe the following safety instructions!
	Danger！

	Electric shock hazard!

Before any repairs, turn off the machine, unplug it, and make repairs! The power supply is damaged, do not attempt to fix it yourself, leave it to professional technical service personnel.


	Attention：

	Risk of machine damage and personal injury!

The blades on the grinder disc are sharp and care must be taken when handling the blades during cleaning.


	Caution!

	The cleaning and maintenance work not assigned to the customer can only be carried out by trained personnel, and can also be carried out by the manufacturer's technical personnel; the execution personnel must be familiar with the possible dangers when starting the machine!


	Caution!

	Beware of injuries caused by high temperature and high pressure water!

When cleaning and maintaining boilers or pipes, follow the steps below:

Disconnect drinking water supply.

Unplug the pipe before performing any necessary maintenance operations.


	Caution!

	Risk of burns!

There are hot parts inside the machine.


	Caution!

	Risk of pinching hands from moving parts!

The brewing unit has parts that move on their own without losing power. Do not put your hands on moving parts.


	Attention：

	Risk of damage!

The machine cannot be washed with water or a high-pressure cleaner, it will short-circuit and damage the machine parts! Inadequate cleaning and maintenance can cause premature wear or damage to the machine.


11.2 Hygiene
Clean and maintain regularly as recommended
11.3 Spoiled Food
	Caution!

	Raw material selection considerations:

· Pay attention to the expiration date on the product packaging, and do not use products close to the expiration date.

· Use only raw materials suitable for the machine.

· Use only cleaning solutions recommended in the cleaning protocol.


11.4 Basic Cleaning
	Note:

	The cleaning work needs to be based on the actual condition of the machine. If there are no special circumstances, please strictly follow the cleaning guidelines!


11.5 Cleaning Instruction
Cleaning and maintenance frequency checklist
	Coffee Machine Cleaning and Maintenance Frequency Checklist

	Letter symbol definition

	“A”  Clean with a damp cloth

	“B”  Clean with a damp cloth with disinfectant (use of disinfectant according to the corresponding brand instructions)

	“C”  Clean with a watering can or a clean rag (the liquid is a solution of water and cleaning solution, and the ratio is based on the cleaning solution manual used as the standard)

	“D”  Wash with tap water or soak in the cleaning solution for 3 hours (the ratio of the cleaning solution is based on the instructions of the cleaning solution used)

	“E”  Soak in the cleaning solution for 3 to 5 hours (the ratio of the cleaning solution is based on the instructions of the cleaning solution used)

	“F”  Replace with new accessories (F is half a year, 2F is one year, 3F is damaged/function failure replacement)

	“G”  Filling with new consumables
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	Requirements

	
	
	
	day
	week
	month
	Half a year
	Need

	Scrap
	Waste bucket (waste tray)
	all ranges
	C
	
	
	
	

	
	waste bin
	all ranges
	C
	
	
	
	

	搅拌器
	Stirrer steam inlet lower cover
	all ranges
	
	C
	
	
	

	
	Stirrer steam inlet cover
	all ranges
	
	C
	
	
	

	
	mixer drip tray
	all ranges
	
	C
	
	
	

	
	Cover of mixer
	all ranges
	
	E
	
	
	

	
	Mixer
	all ranges
	
	E
	
	
	

	
	Fixing Ring of mixer
	all ranges
	
	E
	
	
	

	
	Stirrer Mount
	all ranges
	
	E
	
	
	

	
	mixer inlet
	all ranges
	
	
	A
	
	

	
	Stirrer sealing cap
	all ranges
	
	A
	
	
	

	
	mixing impeller
	all ranges
	
	E
	
	F
	3F

	
	O-Ring
	all ranges
	
	
	A
	F
	3F

	
	V-Ring
	all ranges
	
	
	A
	F
	3F

	Nozzle
	Nozzle arm
	all ranges
	
	A
	
	B
	

	
	Nozzle arm bottom
	all ranges
	
	A
	
	B
	

	
	Nozzle outlet bottom 
	all ranges
	
	A
	
	B
	

	
	Nozzle outlet
	all ranges
	A
	
	
	B
	

	
	Mixer hose
	all ranges
	
	E
	
	
	

	Canister
	Canister outlet nozzle
	all ranges
	C
	
	
	E
	3F

	
	Instant canister
	all ranges
	
	
	
	B
	3F

	
	Bean hopper
	all ranges
	
	
	
	B
	

	
	Grinder outlet nozzle
	all ranges
	
	
	
	E
	

	
	Bean hopper bottom slot
	all ranges
	
	
	
	C
	

	Air Duct
	Air duct
	all ranges
	
	
	
	B
	

	
	Small water tank
	all ranges
	
	
	
	E
	3F

	
	Brewer air duct
	all ranges
	
	
	
	B
	

	Coffee Brewer 
	Brewer outside
	2xES, ESFB
	A
	
	
	
	

	
	Coffee activity mouth
	2xES, ESFB
	
	A
	
	
	

	
	Upper plunger strainer
	2xES, ESFB
	A
	
	
	E
	

	
	Upper screw gear
	2xES, ESFB
	A
	
	
	
	

	
	Lower plunger strainer
	2xES, ESFB
	A
	
	
	E
	

	
	brewer lower screw
	2xES, ESFB
	A
	
	
	
	

	
	Inner sheet of lower plunger head
	2xES, ESFB
	
	
	
	E
	

	
	lower plunger head
	2xES, ESFB
	
	
	
	E
	

	
	brewing hose
	2xES, ESFB
	
	
	D
	
	

	Door
	water tray
	all ranges
	C
	
	
	
	

	
	drip cup
	all ranges
	C
	
	
	
	

	
	Cup protection plate
	all ranges
	C
	
	
	
	

	
	cup holder
	all ranges
	C
	
	
	
	

	
	Both sides of the cup door
	all ranges
	C
	
	
	
	

	
	Glass screen
	all ranges
	A
	
	
	
	

	Hotwater System
	PTC heating module
	all ranges
	
	
	
	
	3F

	
	Boiler
	2xES, ESFB
	
	
	
	
	3F

	
	Valve
	all ranges
	
	
	
	
	3F

	
	Relevanted spare part
	all ranges
	
	
	
	
	3F

	
	Small water tank
	all ranges
	
	
	
	E
	

	Spare part
	Water system(water pump)
	all ranges
	
	
	
	
	A

	
	bottom trim panel
	all ranges
	
	
	
	
	A

	
	Others
	all ranges
	
	
	
	
	A

	
	UV light
	Machine models with UV light
	
	
	
	2F
	

	Consumables
	Instant Canister(Powder)
	All machines model
	
	
	
	
	G

	
	Bean hopper （coffee bean）
	ESFB,BTCFB,2xES
	
	
	
	
	G

	
	Cup bucket（cup）
	All machines model
	
	
	
	
	G


Precautions for cleaning the coffee machine:

1) When using a cleaning agent (RINZA®) to wipe the machine, wipe the machine after the cloth is soaked and wrung out.

2) When cleaning the powder spilled around the brewer and agitator, use a brush to sweep it outward into the waste residue bucket, do not pour it into the waste water bucket, and finally wipe it with a rag until it is clean;

3) Clean the brewer and agitator assembly. During the disassembly process, pay attention to whether the O-shaped and V-shaped sealing rings are damaged. If damaged, replace the new sealing rings;

4) During the automatic cleaning process, do not take out the water tray forcibly, and the parts can be directly disassembled with bottled water;

5) When the machine is automatically flushing, do not put your hands on the mouth of the drink to avoid scalding;

6) After cleaning the waste residue and water tray, they need to be wiped dry before they can be put back into the machine.

12 Daily Cleaning
Routine cleaning operations need to be done every day
12.1 Hot Water System Washing
Manual washing： 
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Enter the [Cleaning] interface of the machine background, click on the whole machine module  manual cleaning  [one-key cleaning], [simple cleaning]; one-key cleaning is to rinse hot water from all pipes of the water system once; simple cleaning is to select a corresponding module And turn on the button, click [Start Cleaning], the hot water only rinses the selected modules.

Brewer Rinse: Module-Brewer-Manual Clean-【Quick Clean】; Blender Rinse: Module-Blender-Manual Clean-【Blender 1】.
	Note:

	After adding powder to the material box, the agitator must be manually rinsed, otherwise the material dropped into the agitator will condense into lumps, block the agitator, and the machine will report a fault, resulting in the machine not operating normally.


Automatic Washing
High-frequency cleaning: set automatic flushing time interval, regular cleaning; can be set: complete machine, brewer, mixer
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When the sales volume of beverages is high, high-frequency cleaning is required: turn on the [automatic flushing at startup] switch, you can set the automatic flushing time interval and regular cleaning; you can set: the automatic flushing time of the whole machine and the mixer.

Set the regular cleaning interval (for example: set the time to 6 hours and 30 minutes, the machine will automatically clean every 6 hours and 30 minutes, and it will continue to cycle); cleaning time).
12.2 Cleaning Drink Nozzle
Open the door of the machine, wipe the drink spout arm and the silicone tube on the mixer with a clean towel or wet towel, and clean the bottom of the spout arm with a brush—click [Clean] -> [Complete Machine] -> [One-click cleaning] , When water comes out of the mouth, use a brush to brush out the bottom of the mouth arm.
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	Attention:

	Hot water comes out when the machine is flushed, be careful of scalding when cleaning!

Risk of burns when cleaning the bottom of the mouthpiece arm with the brush!


12.3 Washing Water Tray and Waste Water Bucket
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Lift the water tray up (the magnet on the water tray is adsorbed on the sheet metal), remove the water tray; turn the lid of the waste water bucket anticlockwise, take out the waste water bucket, clean the water pan and waste water bucket with a brush and rag, and wipe Put it back after drying.
12.4 Mixer Cleaning
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Take off the insect-proof cover, pull out the silicone tube of the mixer; turn the red handle anticlockwise, unbuckle it, and pull out the mixer;
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Remove the upper/lower steam cover outward; separate the upper/lower cover of the mixer, the mixer body, and the upper/lower steam cover, clean and dry them and put them back together.
12.5 [image: image161.png]


Cleaning the Door Glass and Cupholders
Enter the backstage platform of the machine, click [Open the door] -> [Open the small door], use a towel, a dust-free cloth or a wet wipe (containing 75% alcohol) to wipe the stains on the small door glass, cup holder and surrounding panels.
	Attention:

	When cleaning the small door glass and the bottom of the gate, get up and be careful!


12.6 Cleaning Anti-Insect Net
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Remove the anti-insect net from the machine, use a brush to remove the dust on the surface, wash it, dry it or put it back after drying. 
13 Regular Maintenance
13.1 Cleaning Canister
The canister needs to be emptied and cleaned before the machine is shut down for a long time.
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Take out canister

The powder nozzle of canister is drawn upwards

Hold the handle of the canister and lift it up to 
take out canisters
Empty the powder in the canister
Clean the canister and dry it
	Important:

	All cartridge spouts must be dried after cleaning before use.

Pay attention to the direction of the left and right discharge nozzles during maintenance. Only when the discharge nozzles are placed correctly can the mixer be in the best condition!


13.2 Brewer Cleaning
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	Function
	Coffee Machine System Cleaning
	

	
	Purpose
	Removes oily residues from the coffee system
	

	
	Usage Frequency
	Twice a week, one tablet each time
	


Advanced cleaning (throw in cleaning tablets)
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Brewer Deep Cleaning Way:

Enter the machine background [cleaning] interface, click [cleaning]  module [brewer]  manual cleaning [advanced cleaning]. Enter the tablet soaking time in the pop-up dialog box; open the door, empty the waste water tray or water tray, put on disposable gloves, put the cleaning tablet into the brewing chamber of the brewer, and close the door; click [Start Cleaning] until cleaning The program ends.
	Important:

	· Advanced cleaning needs to be done once or twice a week

· Annual or 25,000 brews, wear parts replacement required by trained personnel

· 3 years or 100,000 brewing times, if necessary, the brewer and drive can be refurbished by Techno Smart


Brewer disassembly method steps:

Enter the background management of the machine, turn the brewing chamber of the brewer out, and remove the brewer only after the lower plunger moves upwards.
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Click on the top left corner of the screen, enter the password in the pop-up box: jn9527, enter the background of the machine; click [Settings] in the bottom right corner of the screen -> brewer -> action control of brewer -> powder receiving position; click [brewer] again Bubbler Action Control]->[Second Cake Squeeze], operate twice.
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1. Rotate the coffee spout outward, pull it down vertically, and remove the coffee spout;

2. Press the end face of the quick connector with your fingers, confirm that the elastic space has been compressed, and pull out the tube firmly; pull out the lock with your fingers; tilt down, and pull out the brewer; the removed brewer can be used with a hair Brush, damp towel to clean coffee grounds and stains.
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	3、filter net replacement：
· Use a screwdriver to remove the screw at the center of the upper plunger filter.

· Take the filter out and check whether the mesh is blocked. If it is blocked, it needs to be cleaned with a brush.

· Severe blockage of the mesh will cause the machine to report a fault (the flow rate of brewed coffee water is too low).

· Replace the upper filter or clean the upper filter and wipe off the water, then replace it with a screwdriver.
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	· Use a screwdriver to remove the screw at the center of the lower plunger filter.

· Take out the filter screen and black plastic sheet to check whether the mesh is blocked

· Severe blockage of the mesh will cause the machine to report a fault (the flow rate of brewed coffee water is too low).

· Replace the lower filter or clean the lower filter, wipe off the water, and replace it with a screwdriver.

	Note:

	Regular cleaning of the brewer needs to be done every 3000 cups or once a season!


Brewer Install Way：
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The two protruding shafts at the bottom of the brewer should correspond to the two guide grooves on the drive of the brewer. Put the two protruding shafts into the corresponding guide grooves, and push the brewer upwards and backwards. When you hear a click sound; Press the lock button inside to confirm whether the brewer lock is locked;
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Insert the water inlet pipe of the brewer into the quick-connect interface until it reaches the bottom; click [Settings]->Brewer->Brewer Action Control-Reset in the lower right corner of the screen. When the brewer is done, the middle of the screen will display "Normal Standby".
13.3 Brewer Cleaning
Enter the background of the machine, click Settings, select "Tea Maker", click "Tea Maker 1" -> "Tea Maker Action Control" -> "Maintenance".
Remove and Clean the Tea Fresh Tea Brewer

Pull out the waste bin and remove the front cover of the tea brewer，Unplug the pipe connector at the bottom of the tea brewer

Rotate the entire tea brewer upwards so that spate this brewer disengages                         Pull the top cover upwards

Pull out the slag scraper slider                Pull out the bottom cover of filter brewer


Exit the brew bin of the filter brewer                      Remove the white silicone pacifier

 Remove pollution with brush; Wash with warm water; The scale in the nozzle can be removed by rubbing the nozzle with your finger, and the remaining scale particles can be washed clean with clean water.

 According to the proportion of cleaning solution, soak the filter brewer with hot water (65 degrees) and cleaning solution for 15 minutes, then take it out and wash it with clean water; Clean the cloth and put it back in the machine.

Installation method of filter brewer:

Confirm that the connecting rod boss at the bottom of the tea brewer is turned to the middle position The hexagonal shaft ① is hung on the driving hook of the tea maker②,

Press down to restore Install


Enter the background of the machine, click Settings, select "tea brewer"; click "tea brewer 1" -> "tea brewer action control" -> "initialization", the machine will self-check to test whether the tea brewer  is installed correctly. 
13.4 Maintenance Guide       
13.4.1 Hot Water System
If the hot water system fails, it is usually a valve,

There is scale in the boiler and the accessories have
 reached the end of their service life.

Maintenance on the water system requires dismantling 
the hot water system from the machine.

Maintenance of the hot water system requires
 professional after-sales service personnel to complete!

Contact Jetinno Smart after-sales service personnel for video guidance! 
	Attention:

	Do not move or transport the machine over large areas without emptying the boiler and small water tank!


13.4.2 Empty Boiler



Enter the password to enter the background, open the door of the machine, turn on the drain switch, disconnect the water source connected to the machine, and close the door of the machine; click [Cleaning] -> [Empty Boiler]. After waiting for three minutes, the water in the boiler is drained, open the door, turn off the drain switch, close the door, and unplug the machine power plug.
13.4.3 Empty Watertank


	Attention:

	· Be aware of the risk of scalding when emptying the boiler and water tank!

· Transporting the machine over a short distance only needs to be done by emptying the water tank! The boiler needs to be emptied when it is not used for a long time or when it is transported outdoors!


14 APP Install
· Copy APP software

Unzip the APP software compression package to the current folder, and then copy the decompressed data to a blank U disk, as shown in the figure below.

· Open the door of the machine, and then insert the U disk with APP into the USB port of the machine.

· In the background of the machine, click "Status", and then click "Exit Application" to return to the Android interface and uninstall the old APP software. (Please make sure the door of the machine is open before uninstalling.)

Install APP software and copy the Jetinno folder: Click "File Management" on the desktop of the machine. Then click on the USB flash drive you inserted, and then copy the "Jetinno" folder (long press the folder, and then click the copy button in the upper right corner.)

On the Android interface, click [File Manager]                 Click "Local" in the interface 


                   
Click on the USB storage (Usbstorage) you inserted.                

Long press the "Jetinno" folder, then tap the copy button in the upper right corner                  

Paste the copied "Jetinno" folder in the following path: "File Management" - "Local" - "Internal Storage", just overwrite the previous Jetinno folder.

Install APP software: Find the APP installation package in the U disk, click to install (the software will be installed automatically).

Import recipe file: Enter the password, click "Recipe" after entering the background, and then click "Import Recipe", select the file with ".recipe" in the pop-up dialog box, and then click Finish to import the recipe.


Import product file: Also in the "Drinks" interface, click [More Operations] -> [Import Drinks], select the file with ".product" in the pop-up dialog box, and click Finish to import the product.


Enter the corresponding machine number and modify the capacity of each material box to use.
15 Precaution
15.1  Detergents
15.1.1 Use

           Risk of poisoning if ingested.
           Be sure to observe the following points:
· Keep cleaning agents away from children and unauthorized persons.

· Do not ingest cleaning agents.

· Do not mix cleaning agents with other chemicals or acidic substances.

· Do not add cleaning agents to drinking water tanks, buckets (inside/outside).

· Use cleaning agents only for their intended purpose (see label).

· Do not eat or drink while using the cleaner.

· Good ventilation and exhaust must be ensured when using cleaning agents.

· Wear protective gloves when using cleaning agents.
· Wash hands thoroughly immediately after using detergent.
       Before using the cleaner, read the instructions on the package carefully. If a safety data sheet is not provided, you can obtain it from your dealer (see cleaning agent packaging)
15.1.2 Storage


Be sure to observe the following points:
· Please keep out of reach of children and unauthorized persons.

· Keep away from heat, light and moisture when storing.

· Stored separately from acidic substances.

· Store in original packaging only.

· Store cleaning agents separately.

· Do not store together with food or drink.

· Comply with the relevant local laws and regulations on the storage of chemicals (cleaning agents).
15.1.3 Disposal
If recycling is not possible, the cleaning agent and its storage must be disposed of in accordance with local legal regulations. Sanitation Regulations
15.2  Sanitation Regulations
15.2.1 Water

          Potential health hazards caused by incorrect use of water!

The water source shall meet the sanitary standard of GB5479 drinking water.

 Be sure to observe the following points:

· Water must be clean and free from pollution.

· Do not add back seepage water or other corrosive water to the coffee machine.

· Carbonate hardness must not exceed 5-6 °DKH (German Carbonate Hardness) or 8.9-10.7°FKH (French Carbonate Hardness).

· The total hardness value must always be higher than the carbonate hardness.

· Minimum carbonate hardness of 5 °DKH or 8.9 °FKH.

· The maximum chlorine content is 50 mg per liter.

· PH value 6.5-7 (pH neutral). Equipped with filter device (internal & external)。

15.2.2 Coffee

          Improper use of coffee can be harmful to your health!

Be sure to observe the following points:

· Inspect bags for damage before filling.

· Close the top cover of the coffee bean hopper immediately after adding coffee beans.

· Coffee should be stored in a dry, cool and dark place.

· Coffee should be stored separately from cleaning agents.

· The oldest purchased product should be used first ("early in, early out" principle).

· The package should be well sealed after openin to keep the product in the package fresh and prevent its contamination. Finished Beverage Powder
15.2.3 Drinking Powder

          Wrong use of finished beverage powder may cause damage to your health!

Be sure to observe the following points:

· Check for damage before opening the package.

· The finished beverage powder should be stored in a dry, cool place.

· Finished beverage powder and cleaning agent must be stored separately.

· The oldest purchased product should be used first ("early in, early out" principle).

· Please use it up within the warranty period.

· The package should be well sealed after opening to keep the product in the package fresh and prevent its contamination.
16 Safety and Warranty
The manufacturer accepts no liability for damage that may occur to the coffee machine if the user does not follow the instructions for use and installation of the machine.

Take care to follow the instructions for use.

The installation site should be kept dry and waterproof; it is strictly forbidden to use the machine in the open air; the machine can only be used for the specified raw material package; other raw materials are regarded as abnormal use, and the manufacturer will not bear any responsibility for the damage caused thereby.

Whether the buyer has warranty rights and the specific content of warranty rights that the buyer may have depends on the agreement between the buyer and the seller. Failure to observe the operating instructions voids the warranty rights.

The following conditions do not fulfill the warranty:

1. Natural wear and tear that occurs in all components.

2. Machine defects caused by failure to comply with machine operation, cleaning and maintenance regulations (such as operating instructions and cleaning and maintenance).

3. There are no defects caused by the use of original accessories from the manufacturer or the wrong installation of the machine by a third party or the careless use of the machine.

4. The machine defect caused by the user or a third party refitting or repairing the machine improperly or without our permission.

5. Machine defects caused by improper or wrong use.
17 Frequent Questions List
	Problems
	Possible causes
	Solutions

	coffee flow too slow
	The coffee is ground too finely
	Adjust the grinder

	
	Powder output is much greater than expected
	Re-align the grinder

	
	Coffee brewer filter clogged
	replace the filter net

	
	The coffee spout is not installed properly
	Check and reinstall in place

	
	Brewer O-ring seal leaking
	Replace the seal ring

	Heavy contamination on the drip tray
	not cleaned for a long time
	Clean the drip tray

	
	The nozzle is not installed properly after washing
	check and reinstall

	Coffee comes out too fast
	Coffee ground too coarsely
	Adjust grinder recalibration

	
	Dosage is far less than expected
	Do the calibration and check the setup parameters in the recipe

	Heavy contamination of the mixer
	The speed setting of the exhaust fan on the back of the machine is incorrect or the fan does not turn
	Update settings or replace fans

	
	The mixer has not been cleaned for a long time
	Remove the mixer and clean

	
	The position of the powder outlet of the material box is incorrect
	readjust to correct position

	Coffee or other related products are prohibited
	The coffee bean box unloading shutter is not open
	check and open it

	
	Coffee beans have run out (detected by the system)
	filled with coffee beans

	
	Disconnection of mechanical and electrical components related to the product
	Check the error message in the background and contact the after-sales service of Techno

	drink tasteless
	wrong powder
	check and update

	
	Formula setting dosage is unreasonable
	update settings

	
	The powder outlet position of the material box is not correct
	Adjust the outlet to the correct angle

	
	too little dose
	Re-align the magazine

	
	Unreasonable powder or water setting
	Check recipe related settings

	
	coffee beans or coffee quality
	Substituting other brands of coffee beans or coffee

	
	O-ring sealing ring leaks
	Replace the seal

	
	brewer leak
	Recheck the brewer

	
	brewer line leak
	reconnect

	
	too much powder
	re-calibration

	Boiler fill failed
	long machine shutdown
	reboot the machine and reboot it

	
	When using the machine for the first time, the water system enters the air
	Power off and restart - it can be repeated two to three times; if it is still filled and lost, please contact Techno after-sales service

	The machine does not output the QR code
	Poor network signal
	The background confirms whether the machine is online and strengthens the environmental signal

	
	4G card arrears
	Contact the after-sales service of Jetinno Electric Appliances


18 Certificate
fulfill the standard:
	2002/95/EC (RoHS)

	98/37/EC

	73/23/EC + 93/68/CE repealed by 2006/95/CE

	89/336/EC + 92/31/CE + 93/68/CE repealed by 2004/108/EC

	90/128/EC repealed by 2002/72/CE

	80/590/EEC and 89/109/EEC repealed by EC 1935/2004

	EN 61000-3-2

	EN 61000-3-3 + A1

	EN 61000-4-2 + A1 + A2

	EN 61000-4-3 + A1 + A2

	EN 61000-4-4 + A1

	EN61000-4-5 + A1

	EN61000-4-6 + A1

	EN61000-4-11+ A1

	IEC/EN 60335-1 : 2002 + A11:20005 + A1:2005 + A12:2006 + A2:2006

	IEC/EN 60335-2-75 : 2004 + A1:2005 + A11:2006

	EN 62233-2008

	GB 4706.1-2005 

	GB 4706.72-2008

	GB 4706.38-2008

	IEC 60335-1：2010

	IEC 60335-2-75：2012

	IEC 60335-2-24

	IEC 60950


CCC certification. At present, there is no CCC certification for vending machines in the Chinese market. This product only has CQC certification. Jetinno Intelligent provides the inspection report of the machine and related food contact parts.
Please read this operation manual carefully before use and keep it in a safe place





使用前请仔细阅读本操作手册，并妥善保管
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The drink menu is displayed on the upper and lower screens to meet the needs of different consumers and purchases.





Keep the key in a safe place and 


use it when repairing the machine.





Plug the chassis power cord into an external outlet
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Enter the password to enter the background, open the door, disconnect the water source connected to the machine or unplug the power plug of the water pump, prepare the waste water bucket, and close the machine door.


Click [Clean] -> [Empty Water Tank]. After waiting for three minutes, pour out the waste water, close the door of the machine, and unplug the power plug of the machine.
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