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Installation « Operation - Maintenance - Service

Some functions be different depending on the models or configurations. Please refer to the actual machine when
operating. Machine functions and operating instructions may be updated and modified without further notice.

Waste Electrical and Electronic Equipment (WEEE)

This symbol on the product or its packaging indicates that this product must not be disposed of with household waste. Instead it is your responsibility to
take the product to a designated collection point for the recycling of electrical and electronic equipment. Proper disposal and recycling helps prevent
negative consequences for the environment and human health. For more detailed information about recycling of this product, please contact your local
authority, your household waste disposal service, or the retailer from whom you purchased the product.
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TECHNICAL SUPPORT / SPAREPART SUPPLY

Please contact yourlocal distributor listed on www.oproo.com

PUBLICATION NOTICE

Itis ourintent to assist our customers with up-to-date documentation: however, this
manual may not contain all updates and is subject to revision without notice. Please
contact our Service Department with your requests or comments.

MENU CODES

Basic Menu code: 888888

Super Menu code: 125808521
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Congratulations on your choice of
OPROO PRO machine. All ORPOO PRO
models are multifunctional, high-capacity
vending machines. This model has been
designed, tested and manufactured to
provide years of reliable, low-
maintenance services in indoor
environments. Its functions and flexible
product configuration are just some of
the many built-in functions of every
OPROO PRO vending machine.

1.1. INTENDED USE

The OPROO PRO SN Series vending
machine is intended for the automated
storage and dispensing of packaged food
products, beverages and other suitable
packaged consumer goods.

Only products whose dimensions, weight,
packaging, storage requirements and
physical properties are compatible with
the selected tray, coil, conveyor belt and
temperature settings may be loaded into
the machine.

The machine shall only be installed,
operated, stocked, cleaned and
maintained in accordance with this
manual and the information shown on the
rating plate. (only by trained
professionals)

The following uses are prohibited:

o storing or dispensing unpackaged
food;

o storingleaking, damaged,
contaminated or inadequately
sealed products;

o storing flammable, explosive,
corrosive, toxic or otherwise
hazardous substances;

o Storing products requiring a
temperature that the machine
cannot reliably maintain;

e Uusingthe machine for
pharmaceutical or medical
products unless the specific

© 2025 Quvend Ltd All rights reserved
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1. INTRODUCTION

machine configuration has been
expressly approved for that
purpose;

o Making unauthorised modifications
to the machine, its safety devices,
electrical system, refrigeration
system or software;

o usingthe machine for any purpose
other than that specified by the
manufacturer.

Any other use is considered improper use
and may result in personal injury, damage

to the machine or damage to the products
storedinside.

1.2. AUTHORIZED PERSONS

For the purposes of this manual, the
following categories of persons are
distinguished:

Customer/end user: A person who selects,
pays for and collects a product from the
machine.

Operator: A person who has been
instructed by the machine owner to stock
products, collect cash, perform routine
cleaning and carry out the operator-level
settings described in this manual.
Qualified installer: A person with the
training and equipment required to
transport, position, level, secure and
commission the machine safely.

Qualified service technician: A person
with the technical training and
authorisation required to service electrical,
mechanical or electronic components.
Qualified refrigeration technician: A
person appropriately trained and
authorised to work on refrigeration
systems containing the flammable
refrigerant R290.

Customers and unauthorised persons must
not open the machine or access internal
components. Electrical, mechanical and
refrigeration repairs must only be carried
out by appropriately qualified personnel.
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1.3. SENSOR SYSTEM

The induction system of our machine can
directly detect the product when the
product falls. There is an infrared
detection plane above the pick-up port,
through which the product can sense
whether the product has fallen to the
pick-up port. Using this technology, the
Vending machine "knows" whether your
customer has received the product. Lift
models has the sensor built into the lift.
This induction system has several
important advantages.

Guaranteed Delivery

If the product hangs during the sale, the
spiral can be rotated an additional 1/4 turn
to try to deliver the product. No need to
beat or shake the vending machine to get
the undropped product.

Instant Refund

If the customer does not receive a
product, he can receive a full refund by
pressing the coinreturn, or he can select
another product. No more refund
requests!

Additional Benefits:

The induction system has an adjustable
function, adjusting the sensitivity of the
sensor can be used correctly in different
environments.

Disabling or blocking the sensor will not
allow vandals to receive free product. The
Sensor can over-ride blocked or
malfunctioning sensors and still vend.
Opening the glass door of the machine
will cause condensation to form inside,
but it will recover after a few minutes after
closing the door and will not affect the
detection of the sensor.

1.4. MODEL IDENTIFICATION

When requesting service, replacement

© 2025 Quvend Ltd All rights reserved
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parts or technical assistance, please copy
the information on the Vending machine's
serial number plate (see Figure 1.1). It is
installed in the lower left corner of the back
of the machine, also inside the machine on
the right wall. The information contained
on this nameplate is necessary to
determine which parts, kits or

maintenance should be applied to your
specific model.

Model NO.:SN10 PRO

Machine ID: 2602000156
Serial Number:XY202601120017
Vending Machine

Voltage: 230V / SOHz

Refrigerant: R290 / 80g
Manufacturing Date: 2025, November Foaming Material: Cyclopentan
GWP: 3; CO2e 0.00024 tonnes Usage: Indoor Use only

Legal Manufacturer: QUVend Brt. info@oproo.com +36 703625452

Budapest, GySmrdi street 150, 1103, Hungary

mEE
@ (eclrer) . C € 55

e in China

~—
& OoPROO

Rated Power: 550W
Rated Currant: 2.9A

Climate Class: SN/N/ST

Figure 1.1 Typical Serial Plate

Itis a 10-selection with refrigeration.

1.5. GENERAL SPECIFICATIONS

Operating Environment

The product is suitable for the altitude
below 2000 meters, and usage is indicated
on the data table. in case of “indoor use
only” the rating of the machine is IPOX, and
ambient range should be minimum +2 °C
and below +32 °C.

Electrical Related data

Rated voltage: 220-240VAC 50-60Hz.
Standby power:76.16 W

Rated power: 550W*10%

Maximum power: 1T100W

Coler related

Refrigerant: R290, 80G

Refrigeration temperature:2~25.: (ICO5: -
20-0°C)

Other data: All data of the vending
machines are included in the machine label
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Coin Mechanisms and Bill Validators

OPROO PRO Vending machines will
support all Multi-Drop Bus (MDB) coin
mechanisms, bill validators and card
readers. Where applicable, it will also
support the “Executive Mechanism” Coin
Changer.

WARNING - FIRE HAZARD: This appliance
contains the flammable refrigerant R290.

o Keepthe ventilation openingsin
the appliance and its enclosure
free from obstruction at all times.

o Do notdamage the refrigerant
circuit.

o Do notuse mechanical devices or
any other means to accelerate the
defrosting process other than
those recommended by the
manufacturer.

o Do notoperate electrical
appliances inside the product
storage compartment of the
vending machine.

e Workon the refrigerant circuit may

only be carried out by a certified
refrigeration technician or service
company.

e Thevending machine must be
installed in a room with a minimum
floor area of 1.1m?2,

1.6. MERCHANDISER

CONFIGURATIONS
It has 6layers and 10 columns. The
number in the picture represents the
spring pitch (the number of products that
can be placed).

This is a standard selection, customers

© 2025 Quvend Ltd All rights reserved
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can change the number and size of
selection according to their needs

Capacity/ | Capacity/ | Capacity/ | Capacity/ | Capacity/
Slot (PCS) | Slot (PCS) | Slot (PCS) | Slot (PCS) | Slot (PCS)
8L |8R | 8. | 8R | 8L | 8R | 5L | 5R | 5L | 5R
16L |16R | 16L | 16R | 16L | 16R | 16L | 16R | 16L | 16R
12L [12R | 12L | 12R | 12L | 12R | 16L | 16R | 16L | 16R
6L |6R | 6L | 6R | 6L | BR | 6L | BR | BL | 6R
6L |6R | 6L | 6R | 6L | BR | 6L | BR | 6L | BR
8L |8R | 8L | 8R | 8L | 8R | 8 | 8R | 8L | 7R

Example: SN10 PRO models using typical
configuration

EBEIENERGY i

OPROD SNOE PRO

8 1 2 kWh/annum
ﬁ &12°C
547 L

SN

Example: Typical Energy Label

10Z/aT0T
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Machine Data by model:
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2.1. COMMITMENT TO SAFETY
OPROO PRO is committed to designing
and producing safe products. As with all
electrical or mechanical equipment, there
are some potential hazards. The purpose
of the automated sales system is to
remind the personnel who will be
repairing our equipment to pay attention
to these potential hazards through this
manual and the training of maintenance
technicians, and to provide basic safety
guidelines.

To reduce the risk of serious injury or
death, please read and follow all warnings
in this manual. It should be pointed out
that these warnings are not
comprehensive. Itis impossible for an
automated sales system to predict all
possible service methods, nor can it
predict all possible safety hazards that
may be caused by the service. Therefore,
we always urge you to beware of dangers
such as electric shock, mechanical
jamming and dumping of Vending
machines during the movement.

The automated sales system strongly
recommends that all service personnel or
organizations make a commitment to
safety. Only personnel who have been
properly trained in the Vending machine’s
services should attempt to perform any
repairs on the Vending machine’s internal
components. Once the Vending machine
leaves our factory, the automated sales
system cannot control it.

Keeping the Vending machine in a safe
state is the sole responsibility of the
owner.
2.2. SAFETY PRECAUTIONS
Below are listed safety precautions and
safe practices to follow to avoid injury
from selected hazards. This list cannot
possibly cover all hazards, therefore

© 2025 Quvend Ltd All rights reserved
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2. SAFETY

please remember to
++ THINK SAFETY FIRST! ++

High Voltage Contact

Each Vending machine is designed to
operate at a specific voltage, single phase
220-240VAC 50-60Hz. The voltage is
specified on the serial number plate (see
section 1.2 Model identification). The high-
pressure area includes electrical panels,
refrigeration units and fans. It is important
to understand that contact with high-
voltage lines can cause personal injury or
death.

1. Always test the outlet for proper
voltage, polarity and grounding
before plugging in the Vending
machine

2. Always disconnect power to the
Vending machine before servicing.
Allow only fully trained service
technicians to service the Vending
machine if service must be performed
with the power on.

3. Always keep electrical connections
dry. Do not place the Vending
machine in or near standing water

4. Never use a worn or damaged power
cord

Grounding

Certain electrical components have a
yellow-green ground wire connected to
the Vending machine's ground point. If you
need to remove the ground wire during
maintenance, please pay attention to how
the wire is connected, including the
location of any gaskets. After repairing,
make sure that the wires and gaskets are
completely replaced as they are. Please
note that the supplier may work normally
without a ground wire, but ungrounded
components may present a risk of electric
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shock.

1. Before plugging into the Vending
machine, always test that the
outlet is properly grounded.

2. Besuretoreconnectthe ground
wire after repair.

Spring Motion and Jamming

Energized vend motors can turn a spring
with considerable torque, creating a
possible entrapment hazard. Also, turning
helices may eject tools or other objects
left on trays. A spring that is jammed or
caught can store energy as it binds, which
can cause it to twist or spring outward
suddenly even if power is disconnected.
Use gloves and caution when freeing
jammed spring.

1. Before servicing the vending
machine motor, be sure to
disconnect the supplier or control
board from the power source.

2. Whenloading the product, be sure
to check whether it is suitable to
avoid jamming.

3. Before releasing the stuck or
jammed spring, be sure to
constrain the spring first.

4. When servicing the Vending
machine, always wear hand and
eye protection.

5. Keep hands, hair, loose clothing
and tools away from moving parts
at all times.

6. Service mode does not isolate the
machine from electrical power and
does not prevent motors,
conveyor belts or the lift from
operating. Certain service-mode
commands intentionally start
moving components.

7. Before removing, adjusting or
releasing a coil, belt, motor, tray or
lift component, switch off the
machine, disconnect the mains
plug and prevent accidental
reconnection.

g Do notcarry outa motor, belt or
lift test while another person is

© 2025 Quvend Ltd All rights reserved
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loading products, cleaning the
machine or working near moving
components.

9. Never reach through the delivery
opening or past the delivery flap
into the machine.

10. Before restoring power, make sure
that all tools and loose objects have
been removed and that all guards,
covers, connectors and trays have
been correctly reinstalled.

Vending machine Tipping

The weight of an empty Vending machine
is 200-400KGS depending on type. A
falling Vending machine can cause serious
injury or death. Caution should always be
taken to avoid dropping or tipping a
Vending machine.

1. Neverrock or tip the Vending
machine. It must be kept horizontal
for safe operation

2. Never place the Vending machine in
aninclined position suchason a
ramp or with all the legs not on the
same horizontal surface

3. Do not place the Vending machine
in a mobile environment, for
example, if it is not properly fixed in
place on the ship

4. Do not place the Vending machine
where it may be hit by a vehicle

5. Do not transport unsafe Vending
machine, or suppliers that still
contain products

6. Do nottrytolift or move the
Vending machine by hand. Always
use equipment with appropriate
load ratings. Please note that the
specification weight listed is empty

WARNING - FIRE HAZARD
This appliance contains the flammable
refrigerant R290.

10
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o Keeptheventilation openingsin
the appliance and its enclosure
free from obstruction at all times.

o Do notdamage the refrigerant
circuit.

o Do notuse mechanical devices or
any other means to accelerate the
defrosting process other than
those recommended by the
manufacturer.

o Do notoperate electrical
appliances inside the product
storage compartment of the
vending machine.

o Workonthe refrigerant circuit may
only be carried out by a certified
refrigeration technician or service
company.

o Thevending machine must be
installed in a room with a minimum
floor area of 1.1m?2.

o Iftherefrigerant circuitis
damaged or a refrigerant leak is
suspected:

Do not switch the machine
on or off and do not
operate any electrical
switch in the immediate
area.

Keep open flames,
cigarettes, sparks and all
other ignition sources away
from the machine.

Ventilate the room.

Keep unauthorised persons
away from the machine.

Contact a qualified
refrigeration service
company authorised to
work with R290.

Do not attempt tolocate a
leak using a flame. Do not

recharge the refrigeration
system without first

© 2025 Quvend Ltd All rights reserved
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identifying and repairing the
source of the leak.

Other Improper Conditions

Vending machine’s improper use or service
may cause dangerous situations.

WARNING:

Do not use inside electrical Vending
machine unless recommended by OPROO
PRO

1. Always reinstall all parts removed
during maintenance to their original

positions

Do not make unauthorized changes
to any part of the Vending machine

Always replace worn, damaged or
unsuitable components

Do not use unauthorized parts or

use parts for any purpose other
than the intended use

2.3. TEST STANDARDS
= 2006/42/EC Machinery Directive (MD)
» 2014/35/EU Low Voltage Directive (LVD)

» 2014/30/EU Electromagnetic
Compatibility Directive (EMC)

= 2011/65/EU RoHS Directive and (EU)
2015/863 amendment

« 2012/19/EU WEEE Directive

» 2009/125/EC Ecodesign Directive and
Regulation (EU) 2019/2024

» Regulation (EU) 2017/1369 and Delegated
Regulation (EU) 2019/2018 (Energy
Labelling)
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3. VENDING MACHINE SYSTEMS AND COMPONENTS

3.1. VENDING OPERATION

1. Thevending system is comprised of
the primary sensor, and the control
logic. The primary sensors are
attached to opposite ends of the
hopper, and infrared light is passed
between them.

2. When a selection is made, the vend
motor will begin to run. After several
seconds, if no product falls in the
hopper (or motor returns to home
position), the motor will be stopped,
the credit will be maintained, and the
customer will be directed to this
selection with “sales paused.”
customer can choose products from
other selection.

3. When the controller measures a
variation in the light intensity during
the vend cycle, it recognizes that a
product has fallen through the light
into the hopper. The controller stops
the vend motor (or returns to home
position) and removes the credit.

4. When the Vending machine is
serviced with the door open, the
protective lens on the sensors can
become fogged up, particularly in hot
or humid locations. In these cases, the
Vending machine will failed to
vending until the fogging has cleared,
usually within a minute after closing
the door.

INFORMATION TO BE PROVIDED TO
CUSTOMERS

The vending machine is sold to and operated
by a professional operator. This manual is
intended for the machine owner, operator,
stocking personnel and authorised service
technicians. It is not intended to serve as the
customer-facing instructions for persons

12
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purchasing products from the machine.

The operator is responsible for ensuring that
customers receive clear and sufficient
information for the safe and correct use of
the machine. The information may be
provided on the display, through the
installed payment interface or by means of
labels placed on the machine.

OPROO recommends that the operator
provide, as applicable:

e Clearinstructions for product
selection and payment;

o theselling price of each product;

o information on accepted payment
methods;

o instructions explaining what the
customer should do if a productis not
delivered;

o information onthe refund procedure
applicable to the installed payment
system;

e theoperator’'s name and contact
details;

o atelephone number, e-mail address
or QR code for reporting a failed vend,
payment problem or other fault;

o anylegally required product, allergen,
age-restriction or consumer
information;

o awarning notto shake, tilt, strike or
climb on the machine;

e awarning nottoinsert hands, tools or
other objects beyond the delivery
flap;

e awarning that children should use the
machine under adult supervision
where appropriate.

The operator must ensure that all customer-
facing instructions remain clearly visible,
legible, accurate and consistent with the
actual machine configuration and the
installed payment system.

Where the touchscreen or payment device
already provides clear step-by-step
instructions, an additional detailed operating
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label is not normally necessary. However,
safety warnings and operator contact
information should remain available even if
the display or payment system is temporarily
unavailable.

3.2. CONTROL BOARD

The control board controls and monitors the
Vending machine, MDB, and DEX systems.
The control board is located in the back of
the open Vending machine door, behind the
small screen.

H

BEE[

i

v

Figure 3.1 Control Board Components

Upgrading Software

The software can be upgraded by using a USB
flash disk. The U disks is available at Office
supply chains or on the internet. Maximum
capacity of 16Gb. and the storage format
need FAT32. If machine does not start the
software update than 99% of cases a
different USB drive is needed.

Mode Switch

Pressing the service mode button (Refer to
Figure 3.1) allows the user to get into the
controller’s service mode to change settings,

© 2025 Quvend Ltd All rights reserved
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access vend data and check error codes for
troubleshooting. Data is displayed on the
front display panel and entered at the front
selection panel. Pressing Exit on keyboard,
until go back to vend mode.

DEX Jack (if customized)

The DEX jack is provided for use with external
features, such as Data collection (payment
method) with third party devices can also be
made here.

3.3. VEND
SENSOR Primary

Sensor

The primary sensor is located on the right
of the hopper when viewing the back of
the door. The sensor, inside a protective
housing, receives light from the secondary
sensor. It contains circuitry to send a
signal to the control board. When a
product drops through the beam, it causes
a change which is interpreted by the
control as a successful vend. The primary
sensor board also contains circuitry to the
control board. When servicing the primary
board, be mindful of the emitters and
circuitry, these can be damaged by rough
handling.

3.4, DOOR
Validator & Debit Card Reader
Locations

There are two locations that will accept bill
validators and/or debit card readers. Please
do not use electrical screwdriver. The
maximum applicable torque is 4Nm.

Changer Location

Changer isinstalled in the door below the
coin chute. The switch handle mate to the
keyhole slots on the back of the changer.

Coin Box
The coin box is located below the changer,
behind a separate door, and is used to hold



USER MANUAL OPROO PRO series

overflow coins when the changer is full. It is
removed by tilting slightly and lifting out.

Door Switch

The door switch is mounted on the left,
middle of the door, no control uses for the
door switch.

Display

The display is located on the front of the
door. It serves as the interface for using and
programming the machine. In service mode,
it displays the active function and parameter
values. In vend mode it can display the
selection entered, the price of a selected
item and the credit accumulated.

The number displayed top left corner Is the
temperature, the signalicon is displayed top
right corner shows the strength of the SIM
card signal.

Keypad

The keypad is located below the display on
the front of the door. A vending selection is
made by keying in the number combination
that corresponds to the location of an item in
the machine. The keypad is also used to enter
data in operation and servicing of the
Vending machine.

Coin Return Switch

The coin return switch is located next to the
coin slot. Stirring the coin return switch will
release bent orirregular coins that are not
accepted by the changer. If the machine fails
to vend a selection that has been made,
pressing the Change will return the full
credit. If the Force Vend option is disabled, it
can also return the full credit before a
selection is made. If the Bill Changer option
is enabled, the coin return will return change
for bills inserted in the bill validator.

Lighting Options

Several time period lighting options,
depending on the model and size of the
VVending machine, Single or dual LED lamps.

14
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3.5. TRAY RAILS

The rails are located inside the cabinet and
are used to support the trays. The rails are
adjustable up and down in 2 centimeter every
step
3.6. TRAYS
Two types of motors may be used with this
Vending machine. The configuration of the
machine will be different if all of one or
anotheris used, orif there is a mix. software
can be used to best advantage if all motors
are designed for homing, but must be similar
within the same tray.
The vend motors are snapped into mounting
holes on the back of each tray. The motor is
driven by 24 VDC through a harness from the
control board.

OPROO PRO Vend Motors

Where a dual spring motor is used, replace it
with single motor and use same helices.

Use Tray Setup in Service Mode to couple the
motors in each column together, causing
them to turn at the same rate.

Coupled motors will always stop at the home
position.

Note: When in any Mode, we can manually
adjust the home position of the helices.

pull forward. Bottle tray supporting plate are
held in place with a screw.

3.7. ELECTRICAL BOX

The electrical (power) box is located behind
the door. It’s on the bottom floor of the
machine.

Power Switch

The power switch is located on the middle of
box which is blue. The power switch is used
to disconnect 230VAC power to the
machine.

Above it is the temperature controller power
switch which is red.

The power should be shut off when MDB
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devices are being connected or
disconnected, when the board is being
serviced, or before any wiring harness is
connected to or disconnected from the
control board or sensors.

Transformer

The transformer reduces the input voltage to
24 volts AC for the control board. Lighting
and window heater.

RFI Filter

The filter removes electrical noise from the
power supplied to the 24VAC transformer to
preventinterference with operation of the
control board and software.

Springs

There are dozens sizes of springs available.
There are several pitches available in each
size, and is determined by counting the
number of product openings in the spring
(Confirmation on order).

Dividers

The dividers separate product columns on
the tray. On snack trays, 2 horizontal slots in
the divider allow for the installation of a
candy pusher. To remove the divider, push
rearward and lift. To install, insert the rear tab

© 2025 Quvend Ltd All rights reserved
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in the desired slot, push rearward and then
down. Make sure the locking tabs.

Relay

AMS relays use a 24 VDC signal from the
control board to close the relay and supply
power to the refrigeration unit or other
accessories.

On the bottom have engaged their
respective slots and control board to close
the relay and supply power to the
refrigeration unit or other accessories.

Power Distribution Harness

The power distribution harness splits the
incoming power into individual leads for the
high voltage components.

Ground Attachment

The Vending machine electrical ground is
made through the use of grounding studs or
screws at the lower back wall of the machine.
Earth ground and individual ground wires
from the high voltage components are
attached in power box, and should always be
replaced after service or repair. VENDING
MACHINE PREPARATION AND
INSTALLATION
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4.VENDING MACHINE PREPARATION AND

INSTALLATION

4.1. INSTALLATION GUIDE - FIRST STEPS

1. Afterreceiving the machine, check whether the packing isin good condition first. If there
is any damage, please consult with the logistics and call our company directly.

2. Please remove all packaging components such as wood board, protective film, foam and
cable tie before use.

3. Place the machine in your business position, it must be dry, well ventilated, keep away from
heat, keep away from rain, sunshine, avoid low temperature, avoid water splash, solid and
stable ground,20cm above the wall.

4. After the machine is placed, let the machine stand for more than 30 minutes, then turn on
the power to ensure the normal operation of the machine. To turn on the cooling, the
machine should be allowed to stand for 4-5 hours to open, otherwise it will affect the
COMpressor.

Unpacking \/

o ®)
O,

Keep away
from heat

)
4

\ |

\
Q}@_ ,(‘@ To prevent contact with water @

=20cm

L L LT L EL)

=20cm

220cm

X
A

&
/&)\’
—<_

Pay attention to low temperature

Clearance of 20 cm or
above from therear and

left and right sides of /
the machine

The power supply of vending machine must be grounded!
Ungrounded machine can not be used! Otherwise, there
are serious security risks!

Must be grounded!
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Setting up a Vending machine has been
divided into three stages. Step 4.1 confirms
power and site suitability. Step 4.2 includes
preparations accomplished in the shop.
Step 4.3 is accomplished on-site, where the
Vending machine is to be located.

4.2. CONFIRMING POWER AT
OUTLET

NEVER USE AN EXTENSION CORD WITH
THE VENDING MACHINE.

Checking the Outlet

Consult a qualified electrician to check the
outlet for proper polarity, voltage, and
grounding. Check the serial plate on the
side of the door to confirm the Vending
machine is rated for the outlet voltage.

Electrical Service Requirement for CE
Compliance

The following requirement applies only to
models using Y= HP compressors and
displaying the CE mark on the serial plate. If
this requirement applies to your Vending
machine, you will find a similarly worded
decal on the back of the Vending machine
near the power cord.

ELECTRICAL SERVICE REQUIREMENT
FOR CE COMPLIANCE:

THIS EQUIPMENT IS INTENDED FOR USE
ONLY IN PREMISES HAVING A SERVICE
CURRENT CAPACITY OF AT LEAST 8A PER
PHASE, SUPPLIED FROM A DISTRIBUTION
NETWORK HAVING A NOMINAL VOLTAGE
OF 230V. THE USER SHOULD DETERMINE IN
CONSULTATION WITH THE SUPPLY
AUTHORITY, IF NECESSARY, THAT THE
SERVICE CURRENT CAPACITY AT THE
INTERFACE POINT IS SUFFICIENT FOR THIS
EQUIPMENT.

© 2025 Quvend Ltd All rights reserved
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4.3. VENDING MACHINE

PREPARATION

Inspection of damage prior to signing the
carrier’s delivery receipt. Check for dents on
the top or sides of the Vending machine, bent
legs, broken glass, or other damage on the
exterior of the machine. Check the interior for
comp

Contents that may have been knocked loose or
other damage.

Mounting and Connecting Bill Validators
and Card Readers

The OPROO PRO will support any NAMA-
approved Multi-Drop Bus (MDB) bill validator
or card reader. Please read the device
manufacturer’s literature before proceeding.

1. Always disconnect power to the control
board before servicing.

2. Ontheinside of the right mount door,
are (2) metal plates, each fastenedto a
set of (4) threaded mounting studs
which correspond to the mounting
holes in the bill validator. Either set of
mounting studs may be used for a bill
validator or card reader. The lower
mounting position is ADA approved for
consumers with disabilities.

3. Remove the four nuts and spacer that
retain the steel cover panel. Remove
the steel cover panel.

4. Refertothe manufacturer’sliterature
forinstructions on accessing the
mounting holes in your device. Place
the mounting holes over the threaded
studs and reinstall the nuts. Some
devices may require spacers.

5. Connectthe wiring harness to the MDB
harness from the control board. If two
devices are installed, connect the
second device to the validator.

6. Ifacoin mechanism has been
previously installed, disconnect it from
the control board MDB harness and
connectit to the validator or second
device if installed.

7. Reconnect power to the control board.
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Mounting and Connecting Coin
Mechanism (Changer)

The OPROO PRO will support any NAMA-
approved Multi-Drop Bus (MDB) Coin
Mechanism. On some export models, the
Mars-type Executive Mechanism is supported.
Please read the coin mechanism
manufacturer’s literature before proceeding.

1.

2.

7.

Always disconnect power to the
control board before servicing.

On the inside of the right door, below
the coin chute, (3) screws which
correspond to slots on the back of the
changer. Do not adjust these screws.
Install the changer by placing the large
round opening at the bottom of each
slot over a screw head. Be careful to
hold the wiring harnesses in this area
out of the way. Once each of the round
openings are over the screw heads, the
changerislowered to engage the
narrow portion of the slot with the
shank of each screw.

Tighten the mounting screws
(reference manufacturer’s literature).
Connect the wiring harness to the bill
validator (if applicable) or to the MDB
connector from the control board.
Adjust the orange plastic coin chute as
required to align the chute with the
changer.

Reconnect power to the control board.

Testing Motors

The vend motors MUST BE TESTED after any
changesin the arrangement, type, or number
of motors have been made.

1.

2.

Press the service mode switch on the
control board (Refer to Figure 3.1).
Press 888888 go to setting interface
Using the 6 or 8key, scroll through the
menu to “Selection test”.

Enter selection number to test the
motor. Motor is moved a circle and
back to the home position.

Watch the display for missing motors
that should be connected. The Vending
machine will not vend from a given
spring when the motor is missing,

© 2025 QuVend Ltd All rights reserved
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jammed or has home switch problems.
After the motors have been tested,
check to make sure all the helices are in
the home position. If the end of a spring
is not at its right position in the column,
pull it out of the motor (within motor
spring force), turn it untilitis, and
release the spring into the motor.

Product Loading Test
Before putting the Vending machine on

location, it is a good idea to determine the

18

1.

2.

&

placement of products on the trays.

Remove the cardboard spacers and ties
securing the trays.

Make use of Section 5.3 for tray vertical
adjustments and Section 5.4 for tray
column configuration when configuring
your Vending machine to suit your
product.

Make sure the product can slide in and
out of the spring easily. If the product is
too snug, it may cause the spring to jam
during vending. Place it in a spring with a
larger opening.

Likewise, if the product is too loose in
the spring, it may not vend properly. Use
a spring with the smallest opening that
will allow the product to slide in and out
freely (Refer to Sections 1.4, and 5.5
through 5.9).

Make sure there is adequate clearance
between the tops of the packages and
the trays above when sliding the trays in
and out, and when the product is being
vended.

This is also a good time to set the end
position of the spring to make sure the
first productis held securely in the
spring. To do this, vend a product from
each column. The control stops the
spring the instant the sensor detects a
product falling in the hopper. The end
position of the spring will automatically
be set to the correct position when a
productis vended.

If desired, the position can be set
manually by pulling the spring out of the
motor, rotating it, and releasing it will
automatic recovery in the motor.
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Installing Price Labels (Factory installed)
After determining the product placement,
install the price labels. The labels are shipped
in the envelope with this manual.

1.

Insert the bottom edge of the label in
the lower groove of the extrusion on
the front of the tray.

Carefully press in on the label until it
bows enough to snap into the top
groove of the extrusion.

Setting Prices

After product placement and installation of
the price labels, set the prices into the
VVending machine.

1.

No o

To enter the service mode, press the
yellow button on the control board
(Refer to Figure 3.1, 3rd button).

Using the 6 or 8 keys, scroll through the
menu to “PRICE SETTINGS”.

Press Enter. Choose selection price
(one of three)

3.1. Choose selection price for one

selection

3.2. Choose tray price for one tray.
3.3. Choose entire machine price is for

the each Vending machine
selection at this price.
Enter the selection number for which
you want to set the price (example: 12).
Press 1&2 to edit or change the price.
Press ENTER to save this price.
The prices as set will be maintained by
the Vending machine even if thereis a
power failure or if the machine is
unplugged: however, prices will need to
be reset if the program chip is changed
or if the configuration of motors or trays
is changed.
Using the EXIT keys, exit the service
mode.

© 2025 QuVend Ltd All rights reserved
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ON-SITE INSTALLATION

Remove the Shipping Boards

1.

Split the shipping boards by inserting a
crowbar or wedge into the slots at either
end.

If necessary, lift the Vending machine to
remove the broken boards using
properly rated equipment. Do not tilt the
Vending machine. Do not attempt to lift
the Vending machine with a 2-wheel
hand truck.

Placing the Vending machine in Location

19

1.

Place the Vending machine within 1,5
meter of the designated power outlet.
The power outlet should be accessible
when the Vending machine is in position,
and the ventilation opening in the back
of the Vending machine must be clear of
obstructions.

For refrigerated models, allow at least 20
cm between the wall and the back of the
Vending machine for air circulation.
Make sure the Vending machine does not
block walkways or exits.

Do not place the Vending machine in a
location where it can be struck by
vehicles.

Leave atleast 20cm between a wall and
the hinge side of the Vending machine to
prevent the door hitting the wall when
opened or use a protective wall bumper.
The door must open wide enough to
allow the trays to be pulled out.

Leave atleast 10cm below the bottom
floor of the vending machine (do not
remove legs) and coolers fan has a
vetillation az the bottom of the machine.
The Vending machine is designed to
meet ADA guidelines for personsin
wheelchairs using a parallel approach
(side of wheelchair adjacent to front of
Vending machine). Make sure there is
adequate room to maneuver a
wheelchair into this position in front of
the Vending machine.
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Leveling the Vending machine
For safe operation the Vending machine must
be level.

1. Onthe bottom of the Vending
machine are four (4) threaded leveling
legs located at the corners of the
cabinet. Before beginning, be sure that
all four leveling legs are screwed in
completely. Minimum ground
clearance to be usedis 10cm

2. With the door closed and locked,
check the four main legs and adjust
any leg that is not contacting the floor.
Make sure the support screw under the
dooris allthe way up and is not
contacting the floor at this time.

3. Repeatthe two steps tolevel the
Vending machine front-to-back.

4. After the Vending machine islevel,
adjust the support screw under the
door until it contacts the floor.

WARNING - FIRE HAZARD:
This appliance contains the flammable
refrigerant R290.

o Keeptheventilation openingsinthe
appliance and its enclosure free from
obstruction at all times.

o Do notdamage the refrigerant circuit.

e Do notuse mechanical devices orany
other means to accelerate the
defrosting process other than those
recommended by the manufacturer.

o Do notoperate electrical appliances
inside the product storage
compartment of the vending machine.

o Workon the refrigerant circuit may
only be carried out by a certified
refrigeration technician or service
company.

e Thevending machine must be installed
in a room with a minimum floor area of
1.1 ma

© 2025 QuVend Ltd All rights reserved
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4.4. FOOD SAFETY AND
MERCHANDISING

IThe operator is responsible for ensuring that all
products loaded into the machine are suitable
for vending and are stored in accordance with
the product manufacturer’s requirements and
all applicable food safety requlations.

Before loading products:

1. Wash and dry your hands or wear clean
protective gloves where required by the
applicable hygiene procedure.

2. Check thatthe product packaging is
clean, intact, securely closed and free
from leakage or contamination.

3. Checkthe expiry date, use-by date or
best-before date of every product.

4. Do notload expired products or
products with damaged, swollen,
leaking, open or contaminated
packaging.

5. Confirmthatthe required storage
temperature of the productis
compatible with the actual temperature
setting and performance of the machine.

6. Do notload a product thatis too large,
too heavy or unstable for the selected
tray or delivery mechanism.

When loading refrigerated products:

o Mmaintain the cold chain at all times;

o Make sure the machine has reached the
required operating temperature before
loading temperature-sensitive products;

o keepthe machine door open forthe
shortest possible time;

o load products promptly and close the
door completely after loading;

o Vverifythatthe displayed temperature
returns to the permitted range;

o remove ortransfertemperature-
sensitive products if the machine cannot
maintain the required storage
temperature.

Products shall be rotated using the first-
expiring-first-out principle. Products with the
earliest expiry date shall be placed in the
position from which they will be dispensed first.
Afterloading a new product type, perform at

20
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least one test vend from the relevant TOOLS REQUIRED:

selection. Verify that the product moves construction wrench

freely, is delivered without damage and does

not obstruct the tray, coil, belt, 1ift or delivery

compartment. .
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Figure 4.1 Leveling the Vending machine

CAUTION:
Wear gloves.
Edges may be sharp!
Always wear eye protection when

servicing vendor!

21
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5. VENDING MACHINE SAFETY PRECAUTIONS

0.2026

1. Use minimum AC 220V/50Hz/10A power 2. A reliable three-hole socket with
supply. If the voltage fluctuation range grounding must be used, otherwise there is
exceeds 200~240V, which may cause danger of electric shock. After the machine
machine failure. is installed in place, the plug should be

easily accessible.

& Alarm

.
.
3. Do not damage the power cord. 4. When cleaning, repairing or replacing
a. Be sure to hold the plug tightly (do not pull the machine parts, please unplug the
the power cord directly), pull out directly power cord to prevent electric shock.

from the socket.

b. Do notlet the machine press on the power
cord or manually step on the power cord.

c. When moving the machine away from the
wall, be careful not to crush or damage the
power cord.

d. When the power cord is damaged or the
plug is worn out, in order to avoid danger, do
not continue to use the machine. It must be
replaced by a professional by the
manufacturer, the maintenance department

or the like.

-

"

.-
5. Itis strictly forbidden to dismantle and 6. Push the door of the pickup slot with one
modify the machine privately. The hand and put another hand into the pick-up
maintenance machine must be carried box to pick up the goods. The pick-up door
out by professionals. is heavy. Be careful not to clamp the hands.

When the children need to use it, the help of
adults is necessary.

22
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6. TRAY CONFIGURATION AND ADJUSTMENT

The trays in the supplier are highly configurable.
In fact, any combination of wide and narrow
columns can be provided on the tray. Before
changing the configuration of the pallet, make
sure to order the parts you need, such as a new
spring, divider or additional motor.

6.1. Tray installation
Pick up the tray horizontally, align the left and
right pulleys with the slide rails, and push the
pulleys into the slide rails until the tray is fully

pushedin. There are raised parts on the left 1 Selection Motor 4.Selection Divider
and right sides of the front of the tray to 2 Seecton Wekling Disgram 5.Sring
prevent the tray from falling out 6.Support Bar
automatically. Finally, plug in the selection 3 Selecton Roler 7 Label Slot

cable, and the installation is complete.

6.2. Tray removal Figure 6.1 Coil Tray
First disconnect the selection cable on the
right side, take out the tray horizontally, and 1. Change divider
complete the removal. 1. Toremove, first remove the screws of
the divider, and then pick it up from the
6.3. Coil Tray front, you can take out the divider.
2. Reverse the disassembly process to
B 790 _ reinstall.

2. Change spring

1. Each spring has a adapter, and the spring
is stuck on the adapter. To remove the
spring from the adapter, first pull the
spring directly out, rotate it
counterclockwise, and take out the
spring.

2. Reverse the disassembly process to
reinstall.

3. Change adapter

1. Hold down the two long clips on the
adapter, and then remove.

2. Reverse the disassembly process to
reinstall.

4. Change motor

1. Push out the clip on the front of the
motor, then take out the motor, and
unplug the motor wire.

2. Reverse the disassembly process to
reinstall.

23
© 2025 QuVend Ltd All rights reserved



—
& OoPROO0O

USER MANUAL OPROO PRO series

5. Change support bar
1. Loosenthe screw atthe front end of

the support bar, and then take out the
support bar.

2. Reverse the disassembly process to
reinstall.

6.4. Product placement

1. Without support bar: Tilt the product
backward and putitin the gap of the
spring.

2. With support bar: The product is
placed vertically in the gap of the

spring.

6.5. Spring selection coupling

. . Ay 1.Belt Moter 4 Selection Belt
Single spiral positions can be coupled to form
a double spiral position for handling larger 2.Selection Welding Diagram 5.Plastic Partition
workpieces. To do this, combine a right-hand 3 Selection Roller 6.Label Slot
spiral with a left-hand spiral, mount the
output motorin the correct orientation, and
then configure the coupling in the menu.
Single spiral positions can only be coupledin
pairs. Figure 6.2 Conveyor Tray
6.6. Conveyor Tray 6.7. Difference from coil tray

1. The method of replacing the motor,

or | divider, and adapter is similar to that of

76.9, 76.5 | the coil tray.

0 Change Belt: There are 4 clips at the
bottom of the belt to fix it on the tray.
Loosen the 4 clips to take out the belt.

3. Product placement: The product is
placed vertically on the belt and must be
able to be placed on the belt steadily,
otherwise the product will fall down with

i ol Hl d Rl enterd Aemed 4o deted 3 bk g the movement of the belt.

‘ 4. Beltselection coupling: The method is
the same as that of the spring, but the
belt selection can be coupled in
multiples, and no more than 5 selections
can be coupled, which can place super-
large products.

|’_‘ N
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7. SERVICE PROGRAMMING

7.1. Selection Configuration - Check

Service Model 3.

selection Information.

Press the yellow mode button on the control 4, Selection Item ID - Correspondence
board to enter the service mode (see Figure between selection and product code.
3.1), There are two menus, one is the basic 5. Selection Test - Test a single selection.
menu, the password is 888888, and the otheris 6. Selection Cycle Test - Automatically test
the super menu, the password is 125808521, the first to last selection.
Press the 2468 key to indicate down, left, and 7. Belt Detecting Set - The movement time
up, as well as cancel and confirm key. of the belt cargo lane includes timeout
time and stop time. The timeout time
7.2. Basic Menu (888888) refers to the belt movement time before
the product is detected (default 6000),
7.2.1. General Setting and the stop time refers to the belt
movement time after the productis

1. BillChange -Test banknote change. detected (The defaultis O, if the bottom

2. Price Setting - Set the price of a single area of the productislarge, you need to
selection, eachlayer, or the whole set it).
machine. 8. Extra1/4turn setting - When the goods

3. Inventory Setting - Set the inventory of are jammed, the motor rotates more
a single selection, each layer, or the than 1/4 circle setting.
whole machine. To disable inventory 9. Selection Capacity - Set the selection
count (setinfinite stock) set: 255. capacity of a single, each layer, or the

4. Selection Test - Test whether the motor whole machine, the capacity must be
of a single selection is operating greater than the inventory number.
normally. 10. Jammed Motor Solution - Can continue

5. Light Control - Set the light working to purchase after setting up the
time, only set the master machine. selection jammed.

7.2.2. Payment System 7.2.4. Sales Statistics

1. WeChat - Turn on this option to use the 1. Daily Sales - Query the sales records of
WeChat function. the day, press the left and right keys to

2. Alipay - Turn on this option to use the switch the date.

Alipay function 2. Monthly Sales - Query the sales records

3. UnionPay/Pos - Connect card reader of the current month, press the left and
function need to turn this option. right keys to switch the month.

4. Bill - Set the money-receiving mode of 3. Yearly Sales - Query the sales records of
the banknote device, set the maximum the currentyear, press the left and right
denomination of the banknote device, keys to switch the year.
and test bill change. 4. Entire Machine Sales - Query all

5. Coin-Queryand set the number of transaction records, it will display the
coins, test coin change. total amount, the total number of

products, and the number of
7.2.3. Selection Management transactions of the payment type.
5. Selection Sales Message - Enter the

1. Selection Numbers - Detecting the selection number to query the sales
number of machine selections. records of a single selection.

2. Drop Sensor Detecting - Turn the drop 6. Clear Sales Message - Clear all sales

sensor on or off.

© 2025 QuVend Ltd All rights reserved
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WARNING! In some countries, sales
data is subject to statutory retention
requirements. Back up the data before
deleting it and check the regulations
applicable in your location.

Clear Security Code - Set a password
for clearing records.

Initial Remote System - Clear invalid
data in the motherboard.

7.2.5. System Setting

User Menu Password - Set user menu
password.

System Time - Set the motherboard
system time and date.

Volume Setting - Set the voice level of
the voice broadcast, the range is O-
200.

Temperature Controller Setting - Set
the on and off of the temperature
controller, set the mode of the
temperature controller, cooling mode,
heating mode, constant temperature
mode, and set the temperature value.

The temperature setting must be
selected according to the storage
requirements of the products placed in
the machine. The temperature shown
on the display represents the measured
air temperature and may differ
temporarily from the temperature of
the products, particularly after the door
has been opened or products have
beenloaded. Changing atemperature
parameter does not guarantee that the
machine is suitable for every type of
perishable food. The operator must
verify and document that the required
product temperature is achieved and
maintained under the actual installation
andloading conditions. If the internal
temperature remains outside the
permitted product storage range, the
affected temperature-sensitive
products must not be sold.

Temperature Controller Staus - Query
the status of the temperature
controller, such as: the temperature
controller is normal, the temperature

26
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controller connection fails, the
compressor is disconnected, etc.
Compressor Working Period - Set the
compressor working time period, 3 time
periods can be set, such as: 10-16,
Indicates that the compressoris on from
10:00 to 16:00, and the compressor is
off at other times.

Query Driver Board Information - If the
machine is connected to other slave
machine, you can query the program
version of the slave machine drive
board.

7.2.6. Fault Diagnosis

Drop Sensor Test - To test whether the
drop sensor is normal, there are
automatic and manual tests. During
manual testing, you need to shift the
sensor with your hands or objects. The
automatic test and manual test are both
successful to be considered normal.
Apply License - When the machine
shows that the service is suspended, you
need to enter this menu. The customer
provides us with a random code, and we
give a verification code to the customer.
After inputting, press confirm button.
Bill Validator Diagnosis - Query whether
the bill validator is in normal state and
whether itis connected to the main
board.

Coin Mechanism Diagnosis - Query
whether the coin mechanismis in
normal state and whetheritis
connected to the main board.

\VMC Error Clear - Clear the error
message on the motherboard.

Clear Jammed Selection - If thereis a
item jam fault in the selection, it will be
displayed in this option, and the
selection can work normally after
clearing.

Clear Motor Error - Sometimes the
motor will be abnormal after the goods
are jammed, and the motor will
malfunction. You need to clear the fault
information here to work normally.
Clear Extra Turn Error - If you turn on the
function of 1/4 turn of the jam, and then
the jam fault occurs, you need to clear it
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10.

7.3.

no

here, otherwise the position of the
spring will change, which will affect
products vend.

Selection Check - Check whether the
selection is normal.

Network Diagnosis - Check whether the
machine is networked and the signal
value of the network.

Super Menu (125808521)

7.3.1. Payment System

Coin System Set - Choose the right
coin system, coin or hopper coin.
Generally choose “coin”.

Export System Config - The
configuration information of this
machine can be output to USB drive,
such as price, selection information,
etc.

Import System Config - After exporting
the configuration on the machineto a
USB flash drive, insert the USB flash
drive into another machine and import
it, you can synchronize the
configuration on the machine.

Set Logo - You can choose to display or
not display the company LOGO.

7.3.2. Selection Management

Selection Mode - Three modes can be
selected, spiral mode, conveyor belt
mode, hook mode, Choose which mode
the machine actually uses.
Selection Capacity - Same as 6.2.3.9
Motor AD - Motor threshold, the critical
value of motor rotation, default is 150.
Selection Coupling - Two or more
single selection are coupled to make it
possible to place large commodities.
First select the first selection that
needs to be coupled, and then select
the coupling quantity, such as: O11and
012 coupling, enter O11 first, and then
enter 2, itis ok.
Clear Selection Coupling - Clear the
coupling of all settings on the machine.
Coupling Synchronization Time - When
the spring selection is coupled, the two
selection motors will not run
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synchronously, and a synchronization
time needs to be set, the defaultis 1200.
Set Motor Short Value - When the motor
reaches a certain value, the main board
will display that the motor is short-
circuited, the range is 700-900, and the
defaultis 820.

7.3.3. System Setting

Machine ID - Machine code, each
machine has an independent code, 10
digits, setin this menu.

Device Language - The menulanguage
can be changed, Chinese, English and
German are supported.

User Menu Password - Same as 6.2.5.1
System Time - Same as 6.2.5.2

Delivery Door Close Time - The delivery
of the machine with elevatoris
automatically opened and closed, and
enough time can be set to pick up the
goods, the default is 608S.

Connecting Upper Computer - If the
machine is connected to an Android
system, you need to select Yes in this
option, and the default option is No.
Connecting Lift - If the machine has a
lifting system, you need to select Yes in
this option, and the default option is No.
Drop Sensor Frequency Adjustment -
Adjust the frequency of the drop sensor,
automatic adjustment, only used for
machines with lifting system.

Drop Sensor Sensitivity - Adjust the
sensitivity of the drop sensor, the range
is 15-30, the lower the value, the more
sensitive it is, only used for machines
with lifting systems.

7.3.4. Fault Diagnosis

Drop Sensor Test - Same as 6.2.6.1
Apply License - Same as 6.2.6.2

Bill Validator Diagnosis - Same as 6.2.6.3
Coin Mechanism Diagnosis - Same as
6.2.6.4

Clear Jammed Selection - Same as
6.2.6.6

Clear Motor Error - Same as 6.2.6.7
Clear Lift Error-The number of lift
failures will be displayed. The lift cannot
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be used for more than 3 times, and the 7.4. Boot interface information
error needs to be cleared here.

8. Connecting Temperature Controller -

The temperature and parameters can be Memory IC Normal

set through the menu after the Detecting Selections... 0

temperature controller is connected to Detecting Bill Validator... Faulty

the main board. This option can choose Detecting Coin Mechanism... Normal

whether to connect or not. The default aycking wos muhus., fawsty

is yes. Detecting DTU... ‘ Connecting DTU
Drop Sensor Self-Checking... Faulty

9. Temperature Controller Parameter - Detecting Wireless Module Conect Dect_Sensor

Temperature controller parameter Detecting WiFi module Disconnecting WiFi module

settings, such as: temperature lower Detecting USB flash disk. .. U-disk Undetected

limit, temperature lower limit, defrost Machine ID : 1907000345

Software Version Number: VM. 3. 17En

cycle, defrost time, etc.
10. DTU Initialization - DTU is a networking

module, sometimes DTU may not be
able to communicate with the main
board normally, and DTU needs to be
initialized at this time.

11. Restore Factory - Restore the factory
settings of the motherboard, and then
need to reset the parameters, etc.

Figure 7.1 Boot interface

Check whether the main chip is normal.

Check the number of selection.

3. Checkthe status of the bill validator
coin mechanism and pos machine.

4. Check the status of the DTU drop

sensor.

Check whether the USB flash drive is

inserted.

6. Check machine code.

7. Check the version of the main board

program.

n -~

7.3.5. Lift System 5.

1. Liftlayer-location-Manually locate the
lift and stay at each layer. When the
positioning is started, the lift will rise
slowly, press the ENTER button and the
lift will stop. After pressing the ENTER
button, the lift will go down and the
positioning is completed.

2. Lift speed-Adjust the rising and falling
speed of the elevator. Range 0-50.
Default 25.

3. Lift test-Test whether thelift rises and
falls normally.

4. Lift sensitivity-Set the lift sensitivity,
Default value 3-5.

5. Anti-theft board close time-Set the
automatic closing time of the anti-theft
board, the default value is 60S.

28
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8. TEMPERATURE CONTROLLER MANUAL

- 18 o

A. Specifications

Rated voltage DC: 24V
Display temperature range -350(¢ -60¢(
Circuit board size (length X width X height) 95x77x21
Refrigeration relay contact current 30A
Evaporation fan relay contact current 10A
PTC relay contact current 10A

B. Control parameters

Parameter

code Parameter name Adjustable range Factory default
El Control temperature lower limit -35~E2¢¢ 20o(
E2 Control temperature upper limit ET~60¢(¢ 400
E3 Return difference temperature 18- Se(
E4 Delay start time 0~8Min 2Min
E5 Sensor temperature adjustment -10~10¢¢ -20C
E6 Defrost cycle 0~24H 6H
E7 Defrost time 1~40Min 5Min
29
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O Close TOpen
E8 Working mode Refrigeration, heating, Refrigeration
constant
temperature
E9 Communication address O Master  1-5 Slave O(Master)

& When the stop defrost cycle E6 is set to O, the automatic frost function is cancelled.
¢ Fan control: Fan and compressor work together.

& Communication address: Master machine OxFC, Slave machine A1-A5.

C. Panel display instructions

1. Refrigeration indication: During the refrigeration process, the panel alternately displays
the current machine temperature and refrigeration status “COL”

2. Defrosting indicator: During the defrosting process, the panel alternately displays the
machine temperature and “FAN” status display during defrosting

3. Heating indicator: During the heating process, the panel alternately displays the current
machine temperature and heating status “HHH?”

4. Constant temperature indicator: During the constant temperature process, the panel
alternately displays the current machine temperature and status “CUH”

5. Setting controltemperature: Press and hold the 4, button for 10-12 seconds, then release
the button to display the control temperature, enter the setting control temperature
flashes, and then press 4 or y to modify the control temperature. If you do not press any
button for 4 seconds, it will return to the display of the machine temperature.

6. Inquire and set the parameters (Note: The control parameters are set by the factory, if the
user has no special needs, please do not modify the parameters!).

(1) Inquire parameters: Press and hold the y button for 10-12 seconds and release the button to
enter the automatic sequential patrol display mode, which is convenient for viewing the
displayed parameter code and parameter value status: (At this time, only the parameters can
be observed, not modified).

(2) Setting parameters: Long press the y button for 20 seconds and release the button to enter
the state of displaying the parameter code and parameter value. At this time, when the
parameter value is displayed, press the 4 or y button to modify the corresponding parameter
value. If you need to return to the last parameter, you need to wait for the current setting to be
displayed and then press the key again to enter the setting parameter state.

(3) To setthe temperature controller to turn on the current protection and whether to enable the
temperature controller setting, you need to connect a new motherboard and set the
parameter to adjust the value to 1to turn on the current protection. The default is to turn on
the current protection and turn on the temperature controller.

30
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D. Fault Diagnosis

1. When the sensoris higher than 60, it will display "HH".

2. When the sensor is disconnected or the senesor temperature is lower than -35¢(, it will
display "LL".

3. Error code display value

EAT Compressor current is too large (>5A)
EA2 Compressor open circuit (0A)

EA3 Evaporating fan currentis too large (>0.72A)
EA4 Evaporator fan open circuit (OA)

EAS Cooling fan current is too large (>0.54A)
EAG Cooling fan open circuit (OA)

EO The temperature drops or rises too slowly

Note -

1. When an error code (EA1-EAB) appears, the panel displays the machine temperature and
the error code will be displayed at an interval of about 20 seconds.

2. EO Error Prompt: Indicates that in the cooling mode, the user is prompted to clean the filter
or leak fluorine when the temperature is too slow. The compressor will continue to work,
and the heating status indicates that the temperature rise is too slow, and the circuit or
PTC needs to be checked.
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9.1. Out Of Service
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9. TROUBLESHOOTING

Some errors will disable the Vending machine. When this happens, an “out of service” message

will be displayed.

To allow the Vending machine to use it again, you need to press the yellow menu button on the
motherboard. In the fault diagnosis, find Apply License, enter the verification code and press the

confirm button, then the machine is

9.2.
Error Display ‘

Out of stock

working.

Machine Error Display

Error Reason

No inventory quantity is setin
the motherboard

Solution

Set the inventory numberin the
menu, refer to 7.2.1.3.

Pause to purchase

There is a selection jammed
failure

Clear the jammed fault or motor
fault, referto 7.2.6.6 or 7.2.6.7.

The motor does not exist

The motoris damaged or the
motor wire is not connected

Change the motor or reconnect the

cable
properly
Machine memorv error Machine data storage Setin the menu, 7.2.4.8, password
y abnormal 888888

Up computer Communication
error

Unused functions are turned
oninthe menu

Setin the menu, 7.3.3.6, choose
“No”, then power off restart
machine

Delivery door is not closed

Unused functions are turned
oninthe menu

Setin the menu, 7.3.3.7, choose No,
then power off restart machine

Please take out item

Products on the lifting
platform

Check if there are products on the
lifting platform, If there is, please
take it out, if not,set in the menu

7.3.3.8and 7.3.3.9 (set 108)

Lift error

There have been more than 3
lift failures

Setin the menu, 7.3.4.7,clear lift
error

Lift self-check error

Thelifting platformis notin
the initial position

Check whether the Tifting platform
isin the initial position and pressed
to the micro switch. 7.3.5.1.

Messages in the screen can be different but with the same meaning

9.3.

Machine Trouble Shooting Chart

Machine Trouble Shooting Chart
IF A REPLACEMENT PART IS NECESSARY, PLEASE CONTACT YOUR DISTRIBUTOR

Symptom Possible Cause

No power from power cord

No power at the

Remedy

Check power cord, output or
supply

control board

The power box is disconnected
from the control board or not

connected firmly

Check the connection cable
between the power box and the
control board

© 2025 QuVend Ltd All rights reserved
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No power at the
control board
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The power box has no DC24V
output

Check power box

Short circuit in other lines

Double check other lines

The screen is black or flickering

The screen failure

Check the screen

The screen cable is loose

Reconnect the screen cable

Keyboard not working

The keyboard failure

Check the keyboard

The VMC board failure

Check the VMC board

No product detected

Menu setting is not enabled

Turnoninthe menu

The drop sensor cable is not
connected properly

Check the connection cable

Drop sensor failure

Check the drop sensor

9.4.

Temperature controller error code display

Error Code Detailed explanation

EAT Compressor currentis too large (>5A)
EA2 Compressor open circuit (OA)

EA3 Evaporating fan currentis too large (>0.72A)
EA4 Evaporator fan open circuit (OA)

EA5 Condenser fan current is too large (>0.54A)
EAG Condenser fan open circuit (OA)

EO The temperature drops or rises too slowly

9.5.

Cooling System Troubleshooting.

Only certified cooler technicians can perform any maintenance and repair in coolers.

The internal temperature does not decrease as expected (EA2)

]

2.
3.
4

oo

Check that the machine door is fully closed.
Check the door seal for visible dirt or damage.
Check that the required 20 cm ventilation clearance is maintained.

Check that the external ventilation openings and accessible dust filter are clean and

unobstructed.

Check the temperature setpoint and the displayed error code.

Allow sufficient time for the temperature to stabilise after loading or after the door has

been open.

If the temperature still does not decrease, remove temperature-sensitive products from sale
and contact qualified service personnel.
The operator must not touch, open, pierce or attempt to repair the compressor, refrigerant
pipes or any other part of the refrigeration circuit.

“LL" is displayed
“LL” may indicate a temperature-sensor fault, a disconnected sensor or damaged sensor

© 2025 QuVend Ltd All rights reserved
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wiring. Switch the machine off and contact qualified service personnel. Sensor
replacement is not an operator maintenance task.

Ice formation is visible
Check that the door closes correctly, the door seal is clean, the ventilation openings are
unobstructed and the defrost parameters have not been changed without authorisation.
If icing continues, switch the machine off and contact qualified service personnel. Do not
remove ice using sharp objects, heaters, hot water or mechanical tools.

Temperature-controller communication failure
Restart the machine once using the normal power switch. If the communication fault remains,
switch the machine off and contact qualified service personnel. Internal wiring and controller-
address settings must only be checked by authorised service personnel.

Water is visible inside or underneath the machine
Switch the machine off if this can be done safely. Check only for an external spill or a visibly
blocked accessible drain outlet. Do not remove electrical or refrigeration covers. If the source
cannot be identified safely, contact qualified service personnel

9.6. Lift System Troubleshooting

1.

Lift not working when buying goods

First test whether the lift can work in the menu, If it can't work, you need to check the
various parts of the elevator. If it can work, check whether the elevator function is turned
oninthe menu.

There are abnormal noises when the elevator rises and falls.

Power off, raise the lifting platform manually, observe the source of abnormal noise, It
usually occurs around the motor and at the metal rails on both sides, and needs to be
disassembled for inspection.

The machine restarts when the elevatoris about to rise

Check whether the bottom of the elevator is pressed to the micro switch. If it is not
pressed, you need to check whether there is something blocking the lifting platform. If it is
pressed, you need to check whether it is pressed to the correct position. You can adjust
the micro switch or replace the micro switch.

After the product comes out, the pickup door cannot be opened

First check whether the proximity switchislitin red, if not, adjust the switch position or
replace the proximity switch. If the red light is on, check whether the electromagnetic lock
is damaged.

Anti-theft board does not work when buying goods

First set the anti-theft board closing time in the menu, set 1800, and check
whether the anti-theft board is normal, if not, please check the strut motor, if it is
normal, please check the micro switch.

#**% |f you encounter other difficult to solve or unseen failures, please contact the Vending

machine, the Vending machine will have professional engineers to guide and solve.**%*
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10. MAINTENANCE

10.1. UPGRADING FIRMWARE

Occasionally it may be necessary to take
advantage of new software features. The
software can be upgraded by using a USB
flash disk, available at most electronics
retailers.

| o~ o
I
f
=]
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<
]

Figure 9.1 Loading Control Software

1. Locate the socket for the U flash disk
(Refer to Figure 8.1).

2. Loadthe U flash disk into the socket
(it will only fit one way). Push in until it
latches in place. (New motherboard to
this step, and then restart will
automatically update)

3. Pressand hold the red function
button. Then press white button to
restart. Release the button when the
update progress bar appears.

4. After the software has beenloaded
the Vending machine will re-boot, and
display will show the software
number, version and name.

5. Remove the U flash disk.

6. Check options and set prices as
needed. Note that prices and settings
(but not DEX data) are saved and
restored during this process.

7. Store the U flash disk in a safe place.

The VOICE program that starts the sequence

of loading the program into RAM, This can be
upgraded in the same manner as firmware,
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when in self-check screen, press the full
loaded button(green button) until the
upgrade progress bar appears

IMPORTANT:
Firmware updates must only be carried out by

an authorised operator or qualified service
technician using firmware supplied or
expressly approved by OPROOQ for the exact
machine model and control-board version.
Installing incorrect, modified or unverified
firmware may cause loss of settings,
malfunction of payment devices,
uncontrolled operation of motors orloss of
safety-related functions.

Before starting an update:

e exportorrecordthe current machine
configuration;

e confirmthe machine model and
control-board version;

o Useareliable FAT32-formatted USB
drive;

o Make sure the power supply will not
be interrupted.

After the update, verify the software version,
prices, selection configuration, temperature
settings, payment devices, drop sensor, lift
settings where fitted, and perform a test
vend from every modified selection.

10.2. CLEANING THE VENDING
MACHINE EXTERIOR

Clean the Vending machine exterior as
necessary using mild household cleaners and
water. Dampen a cloth or sponge with the
cleaning solution and gently wipe clean the
exterior.

1. Do notuse chemicals or solvents.
These can damage paint, plastic trim
and decals.

2. Do notuse abrasive cleaners.

3. Do notuseawaterjet.

4. Do notlet water or cleaning solutions
contact electrical or electronic
components.
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5. Cleanthe glass frontinside and out
with a good window cleaner.

10.3. CLEANING THE VENDING
MACHINE INTERIOR

Clean the interior using mild household
cleaners and water. Dampen a cloth or
sponge with the cleaning solution and gently
wipe the interior surfaces clean.

Inspect the interior and the delivery
compartment during every refill. Clean the
delivery compartment and visibly soiled
product trays immediately. As a minimum,
perform a documented interior hygiene
check atleast once per week or more
frequently where required by the type of
products sold or the applicable hygiene plan.

Remove all products before cleaning an
area where cleaning solution could come into
contact with the product packaging. Do not
reload products until all cleaned surfaces are
completely dry.

Some Vending machines use a door liner
made from ABS plastic. This liner will crack if
chemical solvents or harsh detergents are
used.

1. Unplug the Vending machine from the
power socket.

2. Openthe Vending machine door.

3. Do notuse chemicals or solvents.
These can damage paint, extruded
plastic parts and other plastic parts.

4. Do notuse abrasive cleaners.

5. Do notuse a water jet.

6. Do notlet water or cleaning solutions
contact electrical or electronic
components.

7. Allow all cleaned surfaces to air-dry
completely. Do not use an
unprotected electrical fan in a wet
cleaning area. Reconnect the machine
to the power supply only after all
surfaces and electrical areas are
completely dry.

8. Whendry, plugin the Vending
machine.
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10.4. LUBRICATION WITH LITHIUM
GREASE

Once a year the bottle tray rail ball bearings
and door moving parts should be lubricated
with grease.

1. Pull out the tray. The tray rail is
constructed of telescoping channel
sections. Apply a very light coating of
white lithium grease on the outside of
the first two sections, along the top
and bottom edges.

2. Apply grease on the inside of the last
two sections along the top and
bottom.

3. Apply grease (or similar lubricant) to
the doorlock bolt threads and the
door hinges as necessary.

4. Wipe off excess grease. No other
lubrication is required.

10.5. LAMP REPLACEMENT
Replacing Optional LED Lamps

1. Openthedoor.

2. Turn off the power to the control
board by using the power switch.

3. Locate the LED harness and remove it
from the MDB harness.

4. Remove the screws holding the large
and small P-clips and remove the LED
lamps.

5. Install the replacement LED lamps,
using the small and large P-clips and

the screws.

6. Connectthe LED harness to the MDB
harness.

7. Turnonthe power to the control
board.

8. With the LED lamps operating, turn
the LED lamps to direct the light into
the Vending machine.

9. Close the Vending machine door.

10.6. UTILITY

A basic software Utility is available for
main control boards. Currently it allows an
operator to save/load Vending machine
configurations, and upgrade firmware. Please
contact ORPOO PRO (QUVend Ltd) for more
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10.7. REPLACING THE POWER
CORD- QUALIFIED SERVICE
PERSONNEL ONL

WARNING - RISK OF ELECTRIC SHOCK:
Power-cord replacementis not an operator
maintenance task. A damaged power cord or
plug must be replaced only by the
manufacturer, an authorised service
company or a similarly qualified person.

The replacement cord must have the same or
better voltage rating, current rating,
temperature rating, conductor cross-
section, protective-earth conductor and
mechanical protection as the original cord.
After replacement, the technician must
verify:

e cCorrect protective-earth continuity;

e Correct polarity and terminal
connections;

e Secure strain relief;

o absence of exposed conductors or
mechanical damage;

e correctrouting through the
protective slot;

o €lectrical safety before the machine is
returned to service.

TOOLS REQUIRED:

Use this procedure to replace a power
cord that is cut, split open or is otherwise
damaged oris a hazard. A

Y nut driver, gloves and protective
eyewear are required.

REMOVAL & INSTALLATION

1. Move the Vending machine away from
the wall and unplug the power cord
from the wall outlet.

2. putthe power cordin the protective
slot at the back of the Vending
machine.

3. The wire retracts into the Vending
machine.

© 2025 QuVend Ltd All rights reserved
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Figure 9.2 Power Cord and Protective Slot

INSTALLATION

Plug the new power cord into the power
outlet.

1. Plug the power cord into the power
outlet. The power should come onin
the Vending machine.

2. Ifthereis no power, check the power
outlet at the wall. If there is power at
the outlet check for power at the plug
end of the power cord.

3. Ifeverythingis operational return the
Vending machine to its position next
to the wall.

10.8. STORING THE VENDING
MACHINE

If the Vending machine is to be stored
without power for several days or longer, use
the following instructions. These instructions
are similar to those used to store any
refrigerator.

1. Unplug the Vending machine from the
power outlet.
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2. Remove any products from the
Vending machine.

3. Clean theinside of the Vending
machine using the general directions
givenin Section 8-5.

4. Leave the Vending machine door open
for a day to allow the interior to
thoroughly dry.

5. Close the Vending machine door and
lock it to protect the interior.

6. Rollupthe power cord and place itin
the hopper. If the Vending machine is
being moved follow the handling and
setup procedures given in Section 4.

10.9. MAINTENANCE SCHEDULE:

Cleaning Inspection Time and Content

Cleaning inspectiop fime
When Once
- Oncea .
filling month every six
Content goods months
Vending machine O
exterior
Pickup slot O
Cargo lane O
% Evaporator ©
jai]
=3 O
=] Condenser
Metal keyboard O
Metal keyboard O
Panel O
= Leakage protection O
4]
o
g |LEDLight @)
3 Setinstallation O
status

Maintenance intervals may need to be
shortened in dusty, humid, heavily used or
food-sensitive environments. The operator
shall keep records of cleaning, temperature
checks, faults and maintenance where
required by the applicable hygiene or safety
procedures.

© 2025 QuVend Ltd All rights reserved
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10.10. CLEANING THE CONDENSER AND
THE AIR FILTER:

1. Switch off the machine and
disconnect the mains plug.

2. Make sure the machine cannot be
switched on accidentally.

3. Inspectthe condenserairinlet, dust
filter and accessible ventilation
openings.

4. Remove loose dust using a soft brush
or avacuum cleaner.

5. Do notuse water, steam, solvents or a
high-pressure air jet.

6. Do notbendthe condenser fins or
damage the refrigerant pipes.

7. If accessrequires the removal of a
protective cover, the work must be
carried out by a qualified service
technician.

8. Refit all filters and protective covers
before reconnecting the machine to
the power supply.

A dirty condenser or blocked air filter
reduces cooling performance, increases
energy consumption and may cause the
refrigeration system to overheat.

10.11. REPLACEMENT PARTS
Replacement parts are available from OPROO
or its authorised distributor. When ordering a
part, provide the exact machine model, serial
number and the information shown on the
rating plate.

Only original parts or parts expressly
approved by OPROO may be used where the
component affects electrical safety,
mechanical safety, refrigeration safety, food
hygiene or EMC compliance.

Fuses, power-supply components, protective
devices, power cords, fans, motors and
refrigeration components must only be
replaced with parts having the specified type
and ratings.
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1. LIMITED WARRANTY

General Terms and Conditions for the Sale and Delivery of New Equipment
(Published: 30th September 2025)

Quvend Ltd. 150 Gyémréi it Budapest 1103 Hungary info@quvend.com

1.

GENERAL PROVISIONS

Scope

These Terms and Conditions apply to all deliveries of new machinery and equipment to
business customers and legal entities.

Exclusion of Conflicting Terms

Any differing terms and conditions provided by the Buyer are expressly rejected and will
not be binding, even if not explicitly contested by us. By placing an order, accepting our
order confirmation, or receiving delivery, the Buyer acknowledges and accepts these
Terms and Conditions.

Written Agreements

Any amendments, deviations, or additional arrangements require written confirmation
from us to be valid. This also applies to any waiver of this written form requirement.
Intellectual Property

All drawings, designs, calculations, and related documents remain our property and are
protected by copyright. They may not be disclosed to third parties without our prior
written consent.

ORDERS

Confirmation

Our quotations are non-binding until confirmed in writing (including by email). No
contractis formed without written confirmation. The sending of the invoice after the order
shall be deemed as written confirmation of the order. In the case of delivery without prior
confirmation, our invoice shall be deemed to constitute the confirmation.

Order Scope

We reserve the right to make minor technical or formal modifications, provided that the
function, usability, and value of the product are not materially impaired. If such a change is
unreasonable for the Buyer, they may withdraw from the contract. Further claims are
excluded.

Technical Data

Technical specifications in our offers, catalogues, and illustrations serve as approximate
values unless explicitly confirmed as binding. Compliance with manufacturer-country
safety and acceptance standards is authoritative for our deliveries.

DELIVERY OBLIGATIONS

Our delivery obligation depends on the timely and proper supply of materials by our own
suppliers. We may withdraw from the contract without liability for damages if delivery
becomes impossible due to force majeure, strikes, government restrictions, transportation
delays, or other events beyond our control.
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V.

V1.

VII.

DELIVERY TIME AND RISK TRANSFER

We are not responsible for delivery delays caused by transportation issues between the
manufacturer and the supplier. Deliveries are made by EXW (Ex Works). Risk of loss or
damage passes to the Buyer once goods are handed over to the carrier.

PRICES

Price Basis

Prices are ex works and include packaging but exclude VAT, customs, environmental
charges, and other duties unless otherwise agreed. Fixed prices require written
confirmation.

Price Changes

Prices are quoted per order. We reserve the right to adjust prices without prior notice.

PAYMENT TERMS

Unless otherwise agreed, payment must be made in advance by bank transfer.

Late Payment and Retention of Title

In case of delayed payment, the Buyer shall pay default interest at the base rate set by the
central bank of the invoice currency plus 3%. The Seller shall not be obliged to perform
until the invoiced amount has been credited to its bank account and retains full title to
the equipment until such payment is received in full.

WARRANTY FOR MATERIAL DEFECTS

Quality Specification

The quality and characteristics of our products are defined in our catalogues and may be
verified in our showroom.

Inspection Duty

The Buyer must inspect the goods upon receipt and notify us of any defects in writing
within 14 days. Hidden defects must be reported immediately upon discovery, but no later
than five days after detection.

Exclusions from Warranty

No warranty claims may be made in the following cases:

- Minor Deviations: Slight variations from the agreed specifications or insignificant
impairments of usability do not constitute defects.

- Normal Wear and Tear: Natural deterioration of parts through regular usage is excluded
from warranty coverage.

- Improper Handling: Damage arising after transfer of risk due to careless or incorrect use,
insufficient maintenance, lime or scale deposits, unsuitable operating conditions, overuse,
or use with inappropriate consumables is not covered.

- Unsuitable Conditions: Defects caused by defective installation work, inadequate site
conditions, or adverse externalinfluences (chemical, electrochemical, electrical, or
environmental factors) are excluded.

- Intentional or External Damage: Manipulation, vandalism, or other non-contractual
external impacts will not be covered.

- Unauthorized Modifications or Repairs: Any warranty is void if the Buyer or third parties
perform alterations, adjustments, or repairs without our prior approval, or if such work is
carried outimproperly.
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- Product Identification Removed: Claims are excluded where product identification such
as serial numbers, CE labels, or date plates have been removed, altered, or are illegible.
- Consumable Parts: Components that are expected to require replacement due to wear
(e.g., seals, gaskets, fuses, light bulbs, batteries) are outside the scope of warranty.
The Buyer may not reject delivery or refuse acceptance on the grounds of minor or
insignificant defects.

4. Warranty Remedy
At our discretion, defective goods will be repaired or replaced free of charge. The Buyer is
responsible for removal and reinstallation, as well as related costs.

5. Warranty Period
Warranty coverage for vending machines (type SN) and spare parts is limited to 12 months,
what can be extended by further 12 or 24 months upon individual agreement.

6. Buyer-Provided Accessories
We are notliable for defects in equipment or accessories supplied by the Buyer or third
parties.

7. Returns
Defective goods must either be returned to us freight-paid or made available for
inspection at the Buyer’s premises.

Vill.  LIMITATIOY OF LIABILITY

All further claims for damages, regardless of legal basis, are excluded unless caused by
intentional misconduct or gross negligence.

Cases of faulty delivery are otherwise governed by precepts of the Civil Code of Hungary
(with special respect to the fact that our company is primarily obliged to correct delivery,
whereas Buyer is obliged to immediately report such fault to our company). Our company
will only assume liability for damages occurring due to causes attributable to itand
proven and the maximum amount of contract (order and its confirmation, in lack of this,
the sum on the invoice).

IX. TERMINATION OF CONTRACT

The contract between the parties shall be valid for a fixed term, until the performance of
the service/consideration specified in the order and its acceptance. The contracting
parties may at any time amend or terminate the contract by mutual agreement in writing.
Our company hereby informs the Client that performance shall commence immediately
upon receipt of the order, in accordance with the deadline indicated in the confirmation.
In view of the fixed term, the contract may not be terminated unilaterally. Either party may
terminate the contract only if the other party fails to fulfill its contractual obligations or
otherwise commits a material breach of the contract.

X. USE OF SUBCONTRACTORS
For the provision of its services, our company may engage subcontractors. The service

provided may include intermediary services. Such intermediary services shall be
indicated on the final invoice.

Xl. PRODUCT INFORMATION
Product descriptions in catalogues, brochures, or advertising do not constitute
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XIL.

XIll.

XIV.

guarantees unless expressly confirmed in writing.

MISCELLANEOUS

Withdrawal Rights

The Buyer may withdraw from the contract only in cases where we are responsible for a
breach of duty.

Data Protection

Personal data will be processed and stored in compliance with applicable data protection
laws.

Language

This English version is provided for convenience only. The original legal version shall
prevail.

GOVERING LAW AND JURISDICTION

Place of Performance:
Hungary.

Jurisdiction:
Budapest shall be the exclusive place of jurisdiction for all disputes.

Applicable Law:
Hungarian law applies exclusively. The UN Convention on Contracts for the International
Sale of Goods (CISG) is excluded.

IWEEE COMPLIANCE

QuVend Ltd., in its capacity as the importer of equipmentinto the European Union
(Hungary), shall duly register with the competent authority and discharge all WEEE-
related obligations in Hungary, including the payment of the applicable fees, in
accordance with Directive 2012/19/EU and its national transposition. In the event of any
subsequent cross-border supply of such equipment within the territory of the European
Union, the Buyer, as the first placer of the equipment on the market in the relevant
Member State, shall bear exclusive responsibility for ensuring compliance with all WEEE
obligations in that jurisdiction, including but not limited to registration, reporting, and
payment of fees, pursuant to the applicable national laws and regulations.
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