VENDING

CONCEPTS

Coffee Drink Reference Recipes
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Cappuccino Espresso

Recipe export

Mocha Chocolate milk Rich chocolate Orange juice

Price:10 Price:10 ice: ice: Price:6
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Cold black coff.. Cold I%

Price:8

Coconut water Black tea Cold Americano

Coldpuremilk | Coldorangejui. | Cold coconut... Cold chocolate.. Cold black tea

Price:6 Price:6 Price:6 Price:1 Price:6
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Cappuccino

Specifications:380
Price:8

&
Mocha

Specifications:380
Price:10

Coconut water
Specifications:380
Price:6

Cold pure milk

Specifications:380
Price:6

ex

Espresso

Specifications:380
Price:5
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%

Chocolate milk

Specifications:380
Price:10

w
Black tea

Specifications:380
Price:6

Cold orange jui...

Specifications:380
Price:6

e

Black coffee

Specifications:380
Price:1

08
Rich chocolate

Specifications:380
Price:8

e

Cold Americano
‘Specifications:380
Price:6

Cold coconut...

Specifications:380
Price:6

©

Later

Specifications:380
Price:8

Pure milk

Specifications:380
Price:6

e
Cold black coff...

Specifications:380
Price:8

Cold chocolate...

Specifications:380
Price:1
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Americano

Specifications:380
Price:6

Orange juice
Specifications:380
Price:6

®©

Cold Iapx
Specifications:380

Price:8

Cold black tea

Specifications:380
Price:6



VENDING

Beverage recipe settings

CONCEPTS

Trade name
commodity price

Specification (cup

capacity)
temperature heat -
. Production process
Production B
serial Material box Water volume(ml) oweer Stirring speed Cold and hot operation
number quantity(g)
bk - w 2 W | e -
2 Sugar - 50 6 100 heat ~
3 coffee b4 50 15

Set instructions:
» Customize the production process.

» Custom products hot and cold(A refrigeration module is required).
» Customize the title.
» Customize the price.



VENDING

Beverage recipe settings

CONCEPTS

Trade name
commodity price

Specification (cup
capacity)

temperature heat -
Production process
Preduction Powd
serial Material box Water volume(ml) ooar Stirring speed Cold and hot operation
quantity(g)
number

1 coffee = 50 15 | Delete )
2 coffee o 50 15 Delete

3 water s 120 heat ~ Delete

» The same process can be added to increase the concentration of the beverage.
> Set different names to distinguish different flavors of drinks.



VENDING

¢ Recommended drink 1:Cappuccino(Hot)

CONCEPTS

Recipe management

Trade name Cappuccino

commodity price 8.0

Specification (cup
capacity)

temperature

. Production process

Production Powder

msjer;i;r Material box Water volume(ml) quantity(g) Stirring speed Cold and hot operation
1 Milk - | 1w || 20 || 100 | heat -
2 Sugar - [ 50 ] [ 6 ] [ 100 ] heat ~ Delete
3 coffee ¥ [ 50 ] [ 15 ]

Cup capacity:120Z



VENDING

¢ Recommended drink 2:Espresso(Hot)

CONCEPTS

Recipe management

Trade name Eslepsso

commodity price 5.0

Specification (cup
capacity)

temperature

Production process

Production

2 ” Powder sy &
nls]er:;;r Material box Water volume(ml) quantity(g) Stirring speed Cold and hot operation
1 coffee - [ 60 ] [ 15 ]

Cup capacity:120Z



VENDING

¢ Recommended drink 3:Black coffee(Hot)

CONCEPTS

Trade name Black |:offee

commodity price

Specification (cup
capacity)

temperature

. Production process

Production e
serial Material box Water volume(ml) o Stirring speed Cold and hot operation
number quantity(g)
1 coffee - | 50 | | 15 [ Delete
2 coffee - 50 | | 15 | Delete
3 water = | 120 i heat ~ Delete

Cup capacity:120Z



VENDING

¢ Recommended drink 4:Latte(Hot)

CONCEPTS

Recipe management

Trade name

commodity price

Specification (cup
capacity)

temperature

Production process

Production Powder

nﬁen:i:;r Material box Water volume(ml) quantity(g) Stirring speed Cold and hot operation
1 coffee ' [ 50 ] [ 15 ]
2 Sugar - so || 6 || 100  heat -

[ elete
3 Milk - | 140 | 20 | 100 | heat -

Cup capacity:120Z



¢ Recommended drink 5:Americano(Hot)

Recipe management

Trade name Ameriicano

commodity price 6.0

Specification (cup
capacity)

temperature

Production process

Production
serial
number

Material box Water volume(ml) ql;(:_:i?;(;) Stirring speed Cold and hot operation
coffee ; [ 50 ] [ 15 ] Delete
Sugar - [ 50 ] [ 6 ] [ 100 ] heat ~
water = 140 heat ~

Cup capacity:120Z
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¢ Recommended drink 6:Mocha(Hot)

Recipe management

Trade name

commodity price

Specification (cup
capacity)

temperature

. Production process

Production
serial
number

Powder

Material box Water volume(ml) quantity(g) Stirring speed Cold and hot operation
coffee > [ 50 ] [ 15 ]
Cooa - 100 | 15 || 100 |
Milk - w0 | 15 | 100 |

Cup capacity:120Z
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VENDING

¢ Recommended drink 7:Chocolate milk(Hot)

CONCEPTS

Recipe management

Trade name Chocolate milk

commodity price 10.0

Specification (cup
capacity)

temperature

. Production process

Production Powd
serial Material box Water volume(ml) ouRer Stirring speed Cold and hot operation
quantity(g)
number
1 Cocoa > [ 120 ] [ 25 ] [ 100 ] heat ~ Delete

2 Mik - 120 || 15 || 100 | heat -

Cup capacity:120Z



VENDING

¢ Recommended drink 8:Rich chocolate(Hot)

CONCEPTS

Recipe management

Trade name Rich chocolate

commodity price

Specification (cup
capacity)

temperature

+ Production process

Production
serial Material box Water volume(ml) Po\;r_de(r )
number quantity(g

1 cooa v | 210 || 25 || 100 | heat -

Stirring speed Cold and hot operation

Cup capacity:120Z



VENDING

¢ Recommended drink 9:Pure milk(Hot)

CONCEPTS

Recipe management

Trade name Pure| milk

commodity price 6.0

Specification (cup
capacity)

temperature

. Production process

Production Bovidsr
serial Material box Water volume(ml) oRre Stirring speed Cold and hot operation
number quantity(g)

1 Mik - 240 | 3 || 100 | heat -

Cup capacity:120Z



VENDING

¢ Recommended drink 10:0Orange juice(Hot)

CONCEPTS

Recipe management

Trade name Orangbjuice

commodity price 6.0

Specification (cup
capacity)

temperature

. Production process

Production Powder
serial Material box Water volume(ml) N Stirring speed Cold and hot operation
number quantity(g)

1 oange - | 210 || 25 || 100 | heat -~

Cup capacity:120Z



¢ Recommended drink 11:Coconut water(Hot)

Recipe management

Trade name Coconut water

commodity price 6.0

Specification (cup
capacity)

temperature

. Production process

Production

serial Material box Water volume(ml) Powdar Stirring speed Cold and hot
number quantity(g)

1 coconst v | 20 | 25 || 100 | heat -~

Cup capacity:120Z

operation

Delete
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VENDING

¢ Recommended drink 12:Black tea(Hot)

CONCEPTS

Recipe management

Trade name Black tea

commodity price

Specification (cup
capacity)

temperature

+ Production process

Production
serial Material box Water volume(ml) l;mde{ y
number q y(g

1 Tea - 20 || 25 || 100 | heat -

Stirring speed Cold and hot operation

Cup capacity:120Z



VENDING

¢ Recommended drink 13:Cold Americano(Cold)

CONCEPTS

Recipe management

Trade name Cold Americano

commodity price

Specification (cup
capacity)

temperature

. Production process

Production PG

serial Material box Water volume(ml) quantity(g) Stirring speed Cold and hot operation
number
1 coffee > [ 50 ] [ 15 ] Delete
2 water s [ 160 heat ~ Delete

Cup capacity:120Z



VENDING

¢ Recommended drink 14:Cold black coffee(Cold)

CONCEPTS

Recipe management

Trade name Cold black coffee

commaodity price

Specification (cup
capacity)

temperature

Production process

Production B

jal Material bo: W I I : Stirri d Cold and h i
nﬁen:lger aterial box ater volume(ml) quantity(g) tirfing spee and hot operation
1 coffee - l 50 ] l 15 ] Delete
2 coffee > [ 50 ] [ 15 ] Delete
3 water b 120 cold ~ Delete

Cup capacity:120Z



¢ Recommended drink 15:Cold latte(Cold)

Recipe management

Trade name Cold|latte

commodity price

Specification (cup
capacity)

temperature

. Production process

Production

serial
number

Powder
quantity(g)

coffee = [ 50 ][ 15 ]
Milk - 160 | 20 || 100 | cod -

Material box Water volume(ml) Stirring speed Cold and hot operation

Cup capacity:120Z
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VENDING

¢ Recommended drink 16:Cold pure milk(Cold)

CONCEPTS

Recipe management

Trade name Cold pure milk

commodity price 6.0

Specification (cup
capacity)

temperature

+ Production process

Production
= ; Powder i ]
| M I W | I : S d Id
nﬁer:;er aterial box ater volume(ml) quantity(g) tiring spee; Cold and hot operation
1 Mik - 240 | s || 100 | cod -

Cup capacity:120Z



VENDING

¢ Recommended drink 17:Cold orange juice (Cold)

CONCEPTS

Recipe management

Trade name Cold orange juice

commodity price 6.0

Specification (cup
capacity)

temperature

+ Production process

Production

7 . Powder s .
nﬁenqgér Material box Water volume(ml) quantity(g) Stirring speed Cold and hot operation

1 Sugar - so || 2 | 10 | heat -~

2 oange - | 160 || 25 | 100 | cod -

Cup capacity:120Z



VENDING

¢ Recommended drink 18:Cold coconut water (Cold)

CONCEPTS

Recipe management

Trade name Cold cocdnut water

commodity price 6.0

Specification (cup
capacity)

temperature

+ Production process

Production Powder

mslanl_'ligér Material box Water volume(ml) quantity(g) Stirring speed Cold and hot operation
1 cocont - | 150 || 25 | 100 |
2 Sugar - e || 4 || w0 |

Cup capacity:120Z



VENDING

¢ Recommended drink 19:Cold chocolate milk(Cold)

CONCEPTS

Recipe management

Trade name Cold chodclate milk

commodity price 1.0

Specification (cup
capacity)

temperature

+ Production process

Production
f . Powder s .
nﬁenqgér Material box Water volume(ml) quantity(g) Stirring speed Cold and hot operation
1 Cocoa - 120 | 25 || 100 | cod -
2 Mik - 120 | 15 || 100 | cod -~

Cup capacity:120Z



VENDING

¢ Recommended drink 20:Cold black tea(Cold)

CONCEPTS

Recipe management

Trade name Cold black tea

commodity price

Specification (cup
capacity)

temperature

+ Production process

Production

7 . Powder
serial Material box Water volume(ml) .
number quantity(g)

1 Tea - 20 || 25 | 100 | cod -

Stirring speed Cold and hot operation

Cup capacity:120Z



