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OPERATING INTERFACE
Customer Interface

The first screen to appear is the Customer Interface
screen, also known as the Home Screen.

1. After placing a cup under one of three dispense
stations, available drinks are dispensed by
pushing and holding the onscreen button below
the beverage of choice. Unavailable drinks will
have a faded appearance until product has
been refilled.

ADA Interface

1. To activate the ADA screen interface, the
user must press the Accessibility symbol
(wheelchair icon).

2. When activated, the selected item will have a
green highlight around the item.

3. Navigate around the screens using the Left
and Right arrows on the ADA interface.

a. Select a beverage.
b. Press and hold the OK button to dispense.
c. Pressing the X cancels the selection.

~
NOTE: Pressing the
"Activation" button
at any time will exit
ADA mode.
a
J
Continued >



OPERATING INTERFACE

Continued from previous page

NOTE: A description of the button functions
is shown when the Accessibility symbol
(wheelchair icon) is in use.

SELECT BEVERAGE DISPENSE BEVERAGE
—

MEDIUM ROAST DARK ROAST

PUSH

AND

HOLD

Notice Dashboard
How to Access:

1. TAP on the BUNN logo banner and the
Information Screen appears on the display.

The Information Screen will display the status
of the following:

e Bean Hoppers: Displays status of beans in
the hopper and will alert when empty.

¢ Active Notices: Displays if there are any
active faults that have occurred.

¢ Grounds/Waste Bin: Displays the status of

the grounds bin and will alert when full.
BEANS OK BEANS OK BEANS OK

LIGHT ROAST MEDIUM ROAST DARK ROAST

LIQUID CLEANER EMPTY 0
HAVE MORE READY AT NEXT CLEAN

0%
(c]3{e]V]\\[»}-Ne] ¢
RESET

Examples of
Information
Screen notices

LIGHT ROAST MEDIUM ROAST DARK ROAST

30%

GROUNDS OK

5 Continued >



PROGRAMMING MENU

How to Access:

1. Press and hold the BUNN logo for a few
seconds until the Programming Menu screen /
appears on the display. e R

The Programming Menu screen contains a
menu of items that can be accessed easily.
Use the touchscreen to select a menu item.

* Cleaning: This icon will advance to options
available for automated cleaning processes.

* Notices: The screen will display any faults that
have occurred, give probable causes, and a
solution to clear the fault.

* Reservoirs: The screen will display the fill levels DPREMNMILA SUNinke ¢
and current status for each removable reservoir.

e Setup: This icon will advance to another menu
after entering a passcode (6601).
* Fill Reservoirs: This icon will resume filling
for reservoirs if the process has been paused.
This icon will also pause reservoir filling if it is CLEANING NOTICES RESERVOIRS

active. Green means reservoir filling is active
and red means reservoir filling is paused. FILL RESERVOIRS

SERIAL NUMBER: BTB0000000 SOFTWARE VERSION: 2.3.0

Cleanlng :REMIA BUNNIink® €208

Select Cleaning icon.

SERIAL NUMBER: BTB0000000 SOFTWARE VERSION: 2.3.0

FILL RES

Cleaning Menu

a. Daily/Weekly Cleaning: Select this icon
to begin a cleaning cycle.

CLEANING

b. Touchscreen: Select this icon to deactivate
the display for a brief period to allow for )

touchscreen cleaning.
DAILY

c. Training: Select this icon to view the weekly CLEANING
cleaning steps for training purposes.

TOUCHSCREEN

d. Reservoir Removal: Select this icon to
unlock the cabinet for reservoir removal. Q

RESERVOIR RESERVOIR

e. Reservoir Cleanliness: Select this icon to [REDNIEG REMOVAL CLEANLINESS @
view the status of each reservoir. The
status is color coded to indicate how well the
reservoirs have been manually cleaned.

6 Continued >



PROGRAMMING MENU

Continued from previous page

DAILY CLEANING

Select Daily Cleaning icon.

NOTE: The default DAY and TIME for cleaning from
the factory is Monday at 9:00 pm.

These settings can be changed in the Reminders
section under Cleaning.

NOTE: Based on the set time for cleaning, the
machine will lock out if it is not cleaned within 2 hours
of the scheduled time. A cleaning cycle will need to
be performed for the unit to continue operation.

Cleaning Screens

1. Shows date and time of last completed cleaning
and when the next cleaning is due.

2. Extra Steps shows more details when a deep
clean is due.

3. Press Start button to begin cleaning process.

4. When cleaning is in process, a notice
that “Dispense Not Available” will appear
until finished.

NOTE: Tapping the screen will show more
information about the progress of the cleaning.

5. From this screen, selecting the STOP button will
end the process.

CLEANING

TOUCHSCREEN (Q

DAILY
CLEANING

RESERVOIR RESERVOIR
LG REMOVAL CLEANLINESS ®

( BACK CLEANING

DAILY CLEANING 4—0

LAST COMPLETED: JUL 21 2025 3:08 PM
NEXT DUE: JUL 22 2025 9:00 AM

S

RIP TRAY a

25 1:36 PM
NEXT DUE:

CLEANING
LIMPIEZA EN PROCESO

IN PROCESS

Continued >



PROGRAMMING MENU

Continued from previous page
TOUCHSCREEN CLEANING

Select Touchscreen icon.

DAILY
CIEANNG TOUCHSCREEN (0/

RESERVOIR RESERVOIR
LG REMOVAL CLEANLINESS ®

The touchscreen is deactivated for 10 seconds so
that it can be cleaned with a soft cloth.

NOTE: The screen can be deactived again if more TOUCHSCREEN DEACTIVATED.
cleaning time is needed. USE A CLEAN, SOFT CLOTH TO WIPE THE SCREEN.

TRAINING CLEANING
Select Training icon.

DAILY
CIEANING TOUCHSCREEN 0

RESERVOIR RESERVOIR
UILILTE REMOVAL CLEANLINESS @

1. Training will walk through the manual cleaning °cx CLEANING TRAINING
steps, requiring doors to be opened, Drip Tray
removed, etc.

IN ADDITION TO NAVIGATING TO DAILY CLEANING TO INITIATE THE CLEANING PROCESS,
PLACING THE SHIELD ON THE MACHINE BETWEEN 7:00 AM AND 11:00 AM

2. Select Next button to start the biweekly cleaning WILL AUTOMATICALLY START THE CLEANING PROCESS
process that is shown step-by-step in pictures. THE FOLLOWING WILL WALK YOU THROUGH THE MANUAL CLEANING STEPS,

REQUIRING DOORS TO BE OPENED, DRIP TRAY REMOVED, ETC

PRESS NEXT TO WALK THROUGH THE BIWEEKLY PROCESS WITH EXTRA STEPS

8 Continued >




PROGRAMMING MENU

Continued from previous page
RESERVOIR REMOVAL

Select Reservoir Removal icon.

This Reservoir Removal screen gives information for
each of the reservoirs in the machine, including how
much time it will take to drain them before they can
be removed.

NOTE: A Warning of “Reservoirs May Contain Hot
Liquid” will appear if reservoirs are removed before
they are drained completely.

CLEANING

DAILY

CLEANING TOUCHSCREEN

®

RESERVOIR RESERVOIR

TRAINING

RESERVOIR REMOVAL

i LIGHT ROAST

UNLOCK ANYWAY' 1 SERIAL NUMBER: TS00841125

IN PLACE
2 SERIAL NUMBER: TS00841027

IN PLACE

DRAINING

MEDIUM ROAST

IN QUEUE

DARK ROAST

SERIAL NUMBER: TS00841072
NEAREST IN QUEUE

WARNING!

RESERVOIRS MAY CONTAIN HOT LIQUID.

REMOVE WITH CAUTION.

REMOVAL CLEANLINESS ®

1:49

3:48

5:47

Continued >



PROGRAMMING MENU

Continued from previous page
RESERVOIR CLEANLINESS CLEANING

Select Reservoir Cleanliness icon.

TOUCHSCREEN y
CLEANING OucHsC '/

RESERVOIR RESERVOIR

[RAINING REMOVAL CLEANLINESs @

Dot color represents level of cleanliness for each RESERVOIR CLEANLINESS
reservoir.

e Green = Clean
¢ Yellow = Moderately Clean

SERIAL NUMBER: TS00000001

* Red = Cleaning Recommended

NOTE: If cleaning is needed; go back to the
Reservoir Removal icon to remove the
reservoir(s) and perform a manual cleaning.

Example of all three reservoirs with a

RESERVOIR CLEANLINESS
clean status.

10 Continued >



PROGRAMMING MENU

Continued from previous page

CLEANING NOTICES 0 BEANS OK BEANS OK BEANS OK

LIGHT ROAST MEDIUM ROAST DARK ROAST

There are several ways that notices are shown -
when a scheduled cleaning is due or when liquid — HAVE MORE READY AT NEXT CLEAN (2]
cleaner is low and needs to be filled.

1. Reservoir Screen shown with blue banner noting
that liquid cleaner needs to be added before o%

next cleaning. GROUNDS OK
RESET

2. A Notice at the bottom of the screen saying . Nolr Brand
“Liquid Cleaner Empty — Have more ready at Tapense
next clean” noting that the liquid cleaner needs
to be filled before the next cleaning process.

Screen

SHOW RECIPE NAMES:

Liquid Cleaner Empty — Have more ready at next clean

3. An error in Notices gives a description of the NOTICES
error and the suggested action to fix the error.

SUGGESTED ACTIONS
EXAMPLE: “Liquid Cleaner Lockout” — Have . A NEY U CLEANE A1 AND FERFORM LEANNG,
new liquid cleaner ready and perform cleaning, ' '
following the on-screen prompts to refill.

NOTE: The default DAY and TIME for cleaning Reminders
from the factory is Monday at 9:00 pm.

Cleaning
Hour for Daily Cleaning

® @

09:00PM

© O

Day for Extra Steps

This setting can be changed in Cleaning
Reminders.

NOTE: If cleaning time is set for 9:00 pm, the
machine will lock out if it is not cleaned within
2 hours of the scheduled time. A cleaning
cycle will need to be performed for the unit to
continue operation.

Monday [v

11 Continued >



PROGRAMMING MENU

Continued from previous page

Notices

Select Notices icon.

’DREMIA BUNNINK®

CLEANING NOTICES RESERVOIRS

FILL RESERVOIRS: [ ]

SERIAL NUMBER: BTB0000000 SOFTWARE VERSION: 2.3.(

The screen will display the code and description of ¢ sack NOTICES
any faults that have occurred, give probable causes, SUGGESTED ACTIONS
and a solution to clear the fault.

W-0007 BREWER DOOR OPEN ENSURE UPPER AND LOWER BREWER DOORS ARE CLOSED.

12 Continued >



PROGRAMMING MENU

Continued from previous page

Reservoirs

When the machine is being set-up for the first time
and the initialization sequence is complete, the
User Interface screen will appear.

1. Press and hold the BUNN Logo for a few
seconds until the Reservoirs screen appears.

{ UNAVAILABLE ' | UNAVAILABLE | UNAVAILABLE

2. Select Unlock Cabinet Door button to open e . . .
cabinet door.

LIGHT ROAST MEDIUM ROAST DARK ROAST

.

0%
INSTALL RESERVOIRS RESET

3. A countdown of 5 seconds will start. e SRS | l ARG l | OB EN
If not opened, the Unlock Cabinet Door button

UNLOCK

CABINET
DOOR

will need to be pressed again LIGHT ROAST MEDIUM ROAST DARK ROAST
NOTE: The position number READY

of each reservoir from front TO gPEN

to back is 3, 2, 1.

How to access Reservoirs if the machine is
already setup:

1. Press and hold the BUNN logo for a few
seconds until Programming Menu appears
on the display.

13 Continued >



PROGRAMMING MENU

Continued from previous page

2. Select the Reservoirs icon.

NOTE: If a reservoir is removed, the number of
the reservoir will be shown on screen.

Example: “Reservoir 3 removed”.

3. This screen will display the volume level for each
reservoir. The Fill button onscreen will initiate a
filling sequence for the corresponding reservoir
up until the Fill line.

a. White line is current reservoir fill level.
White line means coffee is available to
dispense, plus number shows the amount of
coffee programmed to be brewed.

b. Brown area shows coffee available
in reservoir.

c. Text below reservoir box shows current
reservoir status. Filling, Draining, Rinsing,
in Queue...

d. Lower rectangular box shows if dispense is
Available or Not Available

e. Fill Button will override current reservoir
schedule and allow user to select from any
fill level. Reservoir will automatically be filled
to the selected level then return to running
off of the schedule.

f. Red line is current set level.
Red means coffee is unavailable.

NOTE: If reservoirs are removed without draining
then a warning screen will show to remove with
caution because they may contain hot liquid.

BUNNIINK®

SETUP

FiLL ReserVOIRS: (NI

—PREMIA

@
CLEANING NOTICES RESERVOIRS

SERIAL NUMBER: BTB0000000 SOFTWARE VERSION: 2.3.0

RESERVOIRS

GE

LIGHT ROAST MEDIUM ROAST

(2)

IFILIL ol FILL
IN QUEUE IN QUEUE

DISPENSE DISPENSE
AVAILABLE NOT AVAILABLE

DARK ROAST

LIGHT ROAST

IN PLACE

UNLOCK ANYWAY 1

IN PLACE MEDIUM ROAST

DARK ROAST

SERIAL NUMBER: TS

IN PLACE

SERIAL NUMBER: TS00000003
NEAREST

WARNING!

RESERVOIRS MAY CONTAIN HOT LIQUID.

REMOVE WITH CAUTION.

14 Continued >



PROGRAMMING MENU

Continued from previous page

PREMIA

Setup

1. Select Setup icon.

SERIAL NUMBER: BTB0000000 SOFTWARE VERSION: 2.3.0)

FILL RESERVEIRS:

2. Enter passcode 6601.

3. The Setup Menu screen contains a group of
items that can be accessed behind a passcode.
Use the touchscreen to select a menu item.

* Recipes: This icon will advance to options
available for editing recipes, schedules, and e\CK
available products (beans).

* Product Setup: This icon will advance to
options available for assigning recipes to each
reservoir and dispense points and products

(coffee beans) to hoppers.

* Reservoir Schedule: This icon will advance
to options available for setting up reservoir
hold volumes.

* Machine Settings: This icon will advance to
options available for settings and functions
related to brewer operation.

* Service: This icon will advance to options
available for testing components and sensors
for diagnostic purposes and troubleshooting.

e Statistics: This icon will advance to informa-
tion related to daily and lifetime drink counts.

e Date and Time: This icon will advance to
options available for setting Date, Time and
Measurements.

¢ Reminders: This icon will advance to options
available for operational reminders.

e Your Brand: This icon will advance to options
available for customizing the brewer.

RESERVOIR MACHINE
SCHEDULES SETTINGS

15 Continued >



SETUP MENU

Continued from previous page
RECIPES
Select Recipes icon.

LA A

L8 #

RECIPES

The Recipes screen contains multiple pages
that can be accessed by selecting a tab on
the left of the screen and is used to edit both

RECIPES

STATISTICS

Recipes
(How Beverage s Made)

L=
=

RESERVOIR MACHINE
SCHEDULES SETTINGS

LANGUAGE REMINDERS YOUR BRAND

Recipes

LIGHT ROAST

Delete

Products and Recipes:

|l Enable
MEDIUM ROAST

I
o1 o N

Delete

() Enable

* Recipes: This tab will allow the operator to
enable, modify, add, reset or delete recipes stored
in the brewer.

DARK ROAST

Delete

Enable

DECAF

Delete

e Products: This tab will allow the operator to
enable, modify, add, reset or delete products
(coffee beans) stored in the brewer.

Recipes

Delete LIGHT ROAST
Products

(Wh's Used in Recipes)

j
CH|E ]

MEDIUM ROAST

Delete

DARK ROAST

Delete

e Export: This tab will allow the operator to export
recipes to a USB stick.

Recipes

Export Individual Recipe(s)

LIGHT ROAST

E MEDIUM ROAST
x|

Export
(Export to USB)

DARK ROAST

16 Continued >



SETUP MENU

Continued from previous page

Creating Recipes

This tab allows the operator to enable, modify, add,
reset or delete recipes stored in the brewer.

1.

Select the Recipe tab and press the New button.

Or, edit an existing Recipe.

For this example, we will select Light Roast
to edit.

Now choose the General tab.

Use the Drop Down menu to select the
preferred coffee Product. This will be the
coffee bean that is used for this recipe.

Ensure this product is assigned to a hopper
and is the product you want to use.

We will use the Product called “Medium Roast
for this example.

Edit the Recipe Name by pressing in the
text field.

An editing screen will appear.

Recipes

LIGHT ROAST
Delete ,n! ‘

Enable
MEDIUM ROAST
=
|M Enable
- DARK ROAST
Delete n

g ,

Recipes

(How Beverage Is Made)

I‘.
m
=]
o
o
@

I\i
O

General Recipe Display Name

[LIGHT ROAST |

LECel L(GHT ROAST
[ REE (e cct Produc] v

LIGHT ROAST

General Recipe Display Name
[LIGHT ROAST

[{CENEa L IGHT ROAST

[Select Product]

LIGHT ROAST

Recipe Display Name
[LIGHT ROAST | |

CEENEl L(GHT ROAST v
[ (Sccct Procuci]

17 Continued >



SETUP MENU

Continued from previous page

7. Click in the text field and type a new recipe

name, if preferred. Product Name
LIGHT ROAST]

8. Press the Return key to complete edit if changes
were made.

9. Next, the Recipe Image can be changed, LIGHT ROAST

if preferred. General Recipe Display Name
[LIGHT ROAST |
[
'6 DRSS | (GHT ROAST v
[ soso I

10. By swiping side-to-side, you can see the Eelifing] DT TROFIST
. . Select Image...
icon library.

Tap an image to select:

105 %0E Ogt e
@l 0%y

BREAKFAST B\;EN D

T

11. Select the image, and press OK.

18 Continued >



SETUP MENU

Continued from previous page

LIGHT ROAST
COFFEE =

Finished |Preinfusion| Bypass | Grind [Immersion| Brew Displayed
. . Size Volume Volume [ Volume Weight Time Rate Calories | Volume
1. Choose the Coffee tab to edit your recipe. o | o | o | gama | e | et e
W s 12.0 14 00 17.3 12 28 0 12
W veiom 160 18 00 230 13 29 o 16
0
W o tose| 200 24 00 345 13 » 0 2
W oo | 320 30 00 200 13 2 0 2
J

D Iced Beverage
Finish Rinse Volume (02) Cleaning Reqired
Hold Time (minutes) Hold Temperature (°F)

LIGHT ROAST

Finished |Preinfusion| Bypass | Grind |Immersion| Brew Displayed
Size Volume | Volume | Volume | Weight Time Rate Calories | Volume
(o2) (o2) (02) (grams) (secs) (ml/secs) (02)
- “i Smal 12.0 14 00 173 12 2 4 12
NOTE: Each size with a green box is enabled. - &
hi\ Exratarge| 240 24 00 345 13 29 0 2
D

;
|:| Iced Beverage
Finish Rinse Volume (oz) Cleaning Required
Hold Time (minutes) Hold Temperature (°F)

NOTE: Coffee recipes can be edited from this
screen by clicking any of the numbers in the

LIGHT ROAST

) infusion| Bypass | Grind  |Immersion|  Brew Displayed

table cells. = e | | e | o |y | | e
W s | 120 <.._.( 2 173 12 2 0 12
2. For this example the Small Volume is being =l S A L
revised as shown by the green border. g [ o o [ | o = - | =

|:] Iced Beverage
-m Finish Rinse Volume (oz) Cleaning Required
Hold Time (minutes) Hold Temperature (F)

3. The arrows on the right side of the screen can
increase or decrease the selected number by

LIGHT ROAST <2

. . Finished [Preinfusion| Bypass Grind  |Immersion Brew Displayed

- Size Volume Volume Volume Weight Time Rate Calories Volume
decimal points. Example: 8.0 to 8.1, 8.2. 8.3, efc. | e [ e et | S | e
i Small 12.0 14 00 17.3 12 28 0 12

W] vedim 160 18 00 230 13/ 29 0 wa;

W oonre| 200 24 0.0 345 13 2 0 2

W o | 320 30 00 400 13 2 0 ]

4. Press SAVE if changes are made.

.
Finish Rinse Volume (02) Cleaning Required
Hold Time (minutes) Hold Temperature (°F)

19 Continued >



SETUP MENU

Continued from previous page

SCHEDULES

1. Choose the Schedules tab to edit the recipe

hold volumes for each hour/day.

NOTE: There are options available to use an
existing template to edit with, create a new
schedule from blank, or upload an existing
schedule from a saved file using a USB stick.

The Schedules Tab allows you to adjust hold
volume for different times of each day. This

is useful when trying to conserve energy and
waste during down times as well as keep up with
high volume peak times.

To adjust the hold volume, Select the hours(s)
on the screen to change the configuration.

Example shows 5am to 5pm selected.

Select another tab (day) to make further
adjustments.

Select SAVE when finished.

20

LIGHT ROAST

Select bar graph to adjust...

Hold Volume...

0oz

Editing Schedule - MEDIUM ROAST - A

Monday

Select hour(s) below to change configuration...

T
b s s e
200 IIIIII 2o 2402

S8 J

A2 o
240z 240z | 2802 (2402 0oz

0oz | Ocz | Ooz Ooz | Ooz

Hold Volume.

0oz




SETUP MENU

Continued from previous page
PRODUCTS

This tab will allow the operator to enable, modify,
add, reset or delete products stored in the brewer.

1. Select the Products tab to make edits to any
product listed.

2. Choose a product to edit.

3. Or, create a New Product.
We will use the “Light Roast” as an example.

4. Next, choose the Product Name field.

5. Type the name of your product, for example
“Regular”

6. Press Return if change was made.
NOTE: The Product Name has been updated for
this example.

7. Now, choose a Product Image, or use the

existing badge.

21

Advanced

Recipes

DoeiE Light Roast
ALight Roast B

Medium Roast A

Dark Roast
A Dark Roast Bea

Products
(What's Used In Recipes)

Regular

I 1 1

Product Name

[LIGHT ROAST |

Product Type

Roast

((snder Ctoretion |

Recipe Display Name

Editing LIGHT ROAST
LIGHT ROAST

‘ ..
[v

Product Name
‘ Regular

Product Type
Coffee

(inder Cairation |
LT e e

Continued >



SETUP MENU

Continued from previous page

8. Next, scroll side-to-side to see the
available images.

9. Press the chosen Product Image.

10. If a new image is chosen, press OK.

11. Press OK to complete this Product creation.

NOTE: The product will need to be calibrated
before brewing.

See next page for Product Calibration.

22

eg Product
S t Image...

Tap an image to select:

Editing LIGHT ROAST
LIGHT ROAST

Product Name

‘ Regular ‘

Product Type

c
Roas

e v

L 0=

) =D

Continued >
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Continued from previous page

Editing LIGHT ROAST

1. Select the Grinder Calibration button. fc e |
egular
Product Type
Roast
@—P-

T e e,

2. Choose a hopper from the tabs. TR LAk e,

. Product Grinder Calibrati
The default is the left hopper. —

1. Ensure therglll at least an 80z (~240ml) cup in place Scratchpad

NOTE: Choosing the hopper during calibration tocatch 1l grounds rom th brew chamber
H H H H H H dispense,
is simply telling the machine which grinder to W Yo s Tt om

turn on. 4. Repeat

g s AN g -
WARNING: All three hoppers must be locked in -<_@
position before starting. 39 om

Average 0.0 gm

WARNING!
Pressing Start Will Start Calibration!

3. Next, press the Start button to prime the grinder A““”@Zféiierams
with beans.

Caleulated Grind Rate: ~11.7 grams/second

NOTE: Run two grind sequences and discard Editing Product
the coffee before taking a measurement. e Al

Scratchpad

st 0.0| gm

Average 0.0 gm

4. Follow on-screen prompts.

5. Tare (zero) empty receiving container ™
on a digital weigh scale.
a. Select Tare
b. Select grams.
It’s time to Calibrate the grinder.
J
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SETUP MENU

6. Place the empty tared container under the
Grounds Chute below the counter.

7. Return to Calibration screen.

8. Press START button.

9. Allow time for the grind to finish.

Grounds Chute
opening shown
below counter

Once the grind is finished, take the container

and place it on the digital scale.

9. Weigh container.

10. Then, press the 1st Field to log the weight of the

coffee in the cup.

yg Light Roast
rinder C

1. Ensure there is at least an 80z (~240ml) cup in place
to catch the spent grounds from the brew chamber.
2. Press Start and allow the unit to
dispense.
3. When complete, measure and enter the
weight in the scratchpad
4. Repeat 3 times.
5. Enter the Average Coffee Weight.
NOTE: The calibration value for each grinder is unique.

WARNING!
Pressing Start Will Start Calibration!

Average Coffee
Weight 35.0|grams

Calculated G d

)

Scratchpad

Average 0.0 gm

U/TARE

@g Light Roast
@uct Grinder Calibration

1. Ensure there is at least an 8oz (~240ml) cup in place
to catch the spent grounds from the brew chamber.
2. Press Start and allow the unit to
dispense.
3. When complete, measure and enter the
weight in the scratchpad.
4. Repeat 3 times.
5. Enter the Average Coffee Weight.
NOTE: The calibration value for each grinder is unique.

WARNING!
Pressing Start Will Start Calibration!

Average Coffee
Weight 35.0|grams

Caleulated Grind Rate: ~11.7 grams/second

24

Scratchpad

@Dt

Average 0.0 gm

Ok I Cancel )
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Continued from previous page

After pressing the 1st Field to log the weight of the
coffee in the cup, the Input Screen will appear for
you to input in these numbers.

11. Type the weight of the cup

12. Press Enter.

Empty the cup, then repeat steps 1 - 10 two more
times to fill in all 3 weight fields.

13. Note the Average Weight of the three tests.

For this example it’s 32.7 grams.

14. Press on the Average Coffee Weight field to fill
in this amount or simply press Apply to Left or
All hoppers.

15. The input screen will appear to type
these numbers.

16. Press Enter.

F-diting Product

Product Calibration

Cancel

(o

Pditing Light Roast
Product Grinder Calibration

1. Ensure there is at least an 80z (~240ml) cup in place
to catch the spent grounds from the brew chamber.
2. Press Start and allow the unit to
dispense
3. When complete, measure and enter the
weight in the scratchpad.
4, Repeat 3 times.
5. Enter the Average Coffee Weight.
NOTE: The calibration value for each grinder is unique.

WARNING!
Pressing Start Will Start Calibration!

Average Coffee
Welght g

Caleulated Grind Rate: ~11.7 grams/second

Paiting Light Roast
Product Grinder Calibration

Left

1. Ensure there is at least an 8oz (~240ml) cup in place
to catch the spent grounds from the brew chamber.
2. Press Start and allow the unit to
dispense.
3. When complete, measure and enter the
weight in the scratchpad.
4. Repeat 3 times.
5. Enter the Average Coffee Weight
NOTE: The calibration value for each grinder is unique.

WARNING!
Pressing Start Will Start Calibration!

Hverage - 35.0|grams

Calculated Grind Rate: 1 1.7

iis/second

iting Froduct
Product Calibration

Description

Average Coffee Weight 327

Scratchpad

[ jone
o[ ojoma

3rd 33.0| gm-§

- |®
Averajye 32.7 gm
(o) Coomron ]

Scratchpad

Average 32.7 gm

25
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Continued from previous page

IMPORTANT: A grinder calibration for a specific
product can be applied to the grinder selected
(The Left grinder is the default), or applied to All.

If this step is completed and the Apply to Left
Center, or Right button is selected, the recipe will
need to be re-calibrated if it's moved from the

specified grinder to either of the other two grinders.

Or, it can be applied to All.
17. Choose to Apply To Left or Apply To All.

18. Press OK to complete Grinder Calibration.

26

diting Light Roast
Product Grinder Calibration
Left

1. Ensure there is at least an 8oz (~240ml) cup in place
to catch the spent grounds from the brew chamber.
2. Press Start and allow the unit to
dispense.
3. When complete, measure and enter the
weight in the scratchpad.
4. Repeat 3 times.
5. Enter the Average Coffee Weight.
NOTE: The calibration value for each grinder is unique.

Scratchpad

st 32.0, gm

rd 33.0| gh
A Coffe

irage 327 i
Calculated Grind Rate: ~11.7 grams/second

F-diting Light Roast
Product Grinder Calibration
Left

q

WARNING!
Pressing Start Will Start Calibration!

1. Ensure there is at least an 80z (~240ml) cup in place
to catch the spent grounds from the brew chamber.
2. Press Start and allow the unit to
dispense.
3. When complete, measure and enter the
weight in the scratchpad.
4. Repeat 3 times.
5. Enter the Average Coffee Weight.
NOTE: The calibration value for each grinder is unique.

Scratchpad

WARNING!
Pressing Start Will Start Calibration!

Average 32.7 gm
Average Coffee
g Weigh! grams - -
Calculated Grind Rate: ~11.7 grams/second

T B,

Continued >
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Product Setup

How to Access:

1. Press and hold the BUNN logo for a few
seconds until the Programming Menu screen
appears on the display.

2. Select the Advanced Setup icon.
3. Enter passcode 6601.
4. Select Product Setup icon.

PRODUCT SETUP

The Product Setup screen contains multiple
pages that can be accessed by selecting a tab
on the left of the screen and is used to change
blends, assign hoppers, and select what
beverages will be available:

* Beverages Offered: This tab will allow an oper-
ator to select what beverages will be made avail-
able to the consumer. The enabled products will
be displayed on the main screen. The reservoir
schedule can also be assigned from a template
using this screen.

* Bean Hoppers: This tab will allow the operator
to set what type of blend is in each hopper by
swiping up or down to navigate through the
various choices. The blend needs to be assigned
to a hopper in order for the beverage to be
displayed on the main screen. The calibrate button
can also be pressed from this screen to perform a
product calibration.

e Carafe: This tab will allow the operator to use
a higher capacity container; to name it and to
specify the quantity that can be dispened into it.

( BACK

LA A
48

RECIPES

C

RESERVOIR
SCHEDULES

MACHINE
SETTINGS

-

REMINDERS

PRODUCT SETUP

STATISTICS DATE AND TIME LANGUAGE YOUR BRAND

Product Setup

Beverages p) 3
Offered

Schedule:
Default ‘ v

Schedule:
Default v

Schedule:
Default ‘ v

M| Enable W Enable (M) Enable

 Back Product Setup

Select Coffee For Each Hopper

LEFT CENTER

MEDIUM ROAST
-

|M| Enable

Bean
Hoppers

=

W Enable

|
|CALIBRATE|

|CALIBRATE|

CALIBRATE

Product Setup

Carafe

Enabled: D

Container Label: [CARAFE

Container Volume: oz
Passcode Protection: C.

27 Continued >
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Continued from previous page
BEVERAGES OFFERED

This tab will allow an operator to select what
beverages will be made available to the consumer.
The enabled products will be displayed on the
main screen. The reservoir schedule can also be
assigned from a template using this screen.

1. Select the Beverages Offered tab to make
edits to what is available to the customer on
the home screen.

3. Use the Up and Down arrows to change out
recipes available for dispense.

4. Choose the Enable boxes for the beverages you
want available to enable or disable.

5. Use the Drop Down box to assign a reservoir
schedule (saved from templates) to the beverage.

6. Press SAVE if changes are made.

BEAN HOPPERS

This tab will allow the operator to set what type of
blend is in each hopper by swiping up or down to
navigate through the various choices. The blend
needs to be assigned to a hopper in order for the
beverage to be displayed on the main screen.

1. Select the Bean Hoppers tab to assign which
Product goes in which hopper.

2. Press the Enable box to select which hopper
to use.

3. After Enabling a hopper, you can use the up and
down arrows to select an icon for the Product in
that hopper.

4. Press Save when finished.

Product Setup

Beverages 1 2 3
Offered

LIGHT ROAST

MEDIUM ROAST
0 by =y

DARK ROAST
vl e %
MEDIUM ROAST
R e
f

Schedule: Schedule: Schedule:

Default Default | v W oefau |v

(| Enable (| Enable (| Enable

Product Setup

Beverages 1 2 3
Offered

LIGHT ROAST EDIUM ROAST DARK ROAST

\ ok Sou 4,

DARK ROAST

Schedule:
Default

Schedule:

| v W pefeue v

[l Enable

Schedule:
Default ‘ v

W Enable (W Enable

Product Setup
Select Coffee For Each Hopper

CENTER
Bean L
Hoppers

Bean
Hoppers

DARK ROAST

=

o8 Continued >
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Continued from previous page
CARAFE

This tab will allow the operator to use a higher
capacity container; to name it and to specify the
quantity that can be dispened into it.

Product Setup

1. Select the Carafe tab to make edits to what is
available to the customer on the home screen.

2. Slide the button over to enable..

3. Choose the Container Label text box to name

) Product Setup
the container.

4. Choose the Container Volume text box to give
the capacity of the container.

Enabled: n
@ Container Label: CARAFE
Container Volume: 85.0) oz

Passcode Protection:

5. Select Save if changes were made.

29
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Reservoir Schedule

( BACK

How to Access:

1. Press and hold the BUNN logo for a few —
seconds until the Programming Menu screen LJL ‘ - A
appears on the display. — -

2. Select the Advanced Setup icon. o e Serkics e
3. Enter passcode 6601.
4. Select Reservoir Schedule icon.

STATISTICS DATE AND TIME LANGUAGE REMINDERS YOUR BRAND

RESERVOIR
SCHEDULES

The Reservoir Schedule screen contains pages Reservoir Schedules
that can be accessed by selecting a tab on the left Acthe

of the screen and is used to view or edit reservoir -

schedules in relation to hold volume.

* Active Assignments: This tab will allow the
operator to select a bar graph to edit reservoir
schedules or override to a specific hold volume.

e Templates: This tab will allow the operator to use R v
pre-created default templates.

Select bar graph to adjust...

Templates

e Library: This tab will allow the operator to use
saved templates for each day of the week.

Reservoir Schedules

Library

30 Continued >



SETUP MENU

Continued from previous page
OVERRIDE RESERVOIR SCHEDULE

1. Select the Active Assignments tab to
override active reservoir schedules to
a specific hold volume.

2. Select a check box next to the active reservoir
schedule to override.

3. Select the hold volume that will override the
active reservoir schedule.

Machine Settings
How to Access:

1. Press and hold the BUNN logo for a few
seconds until the Programming Menu screen
appears on the display.

2. Select the Advanced Setup icon.
Enter passcode 6601.
4. Select Machine Settings icon.

>=C

MACHINE
SETTINGS

TEMPERATURE ADJUSTMENT

1. Select the Temperature tab to adjust the Brew
Tank Temperature along with other settings
related to brewing temperature:

a. When Brew Lockout Enabled is selected,
it will not let the machine dispense coffee
until the ready temperature is met.

b. The Brew Tank Temperature default is 200°F.

c. The Ready Temperature is the minimum
temperature that must be reached to
make beverages.

Reservoir Schedules

Active
Assignments

Reservoir Schedules

Active
Assignments

( BACK

LANA
L2

RECIPES RESERVOIR

SCHEDULES

MACHINE
SETTINGS

STATISTICS DATE AND TIME LANGUAGE REMINDERS 'YOUR BRAND

Machine Settings

Brew Tank Temperature °F @
Note: In High Altitude installations, the Brew Tank Terr® i o

| Attitude Chart

Temperature

adjusted. Press the Altitude Chart button for detailed information on
aktitude versus temperature recommendations,

@—.E[ Brew Lockout Enabled

Note: If Brew Lockout is enabled, brewing will be disabled until the
Brew Tank Temperature reaches the Readly Temperature. This is highly
recommended to always be enabled.

Ready Temperature

Continued >
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Continued from previous page

Machine Settings

o
Brew Tank Temperature F
Note: In High Altitude installations, the Brew Tank Temy 1
adjusted. Press the Altitude Chart button for detailed i ‘ Altitude Chart |
altitude versus temperature recommendations. e ——

IZ[ Brew Lockout Enabled

2. If the temperature needs to be adjusted for high
altitude, press the Altitude Chart button.

Temperature

Note: If Brew Lockout is enabled, brewing will be disabled until the
Brew Tank Temperature reaches the Ready Temperature. This is highly
recommended to always be enabled.

Ready Temperature 43

3. On the chart, find your current Altitude, then Althides Boiling point Recommended
move to the right to find the suggested tank of Water water temperature
temperature setting. (Feet) °E °C °F °C

: : -1000 2138 101.0 200 93.3
The chart will scroll down for more altitude g 9198 1005 200 933

settings. 0 212.0  100.0 200 93.3

500 211.1 99.5 200 93.3
Press OK to return to the temperature screen. 1000 202 990 500 933
1500 2093 985 200 93.3
2000 2084 980 200 93.3
2500 2074 974 200 93.3

3000 206.5 96.9

199 92.8

4. Touch the Temperature box to edit the
temperature setting.

Brow Tank Temperature

5. Press Enter to accept if change was made.

6. If the tank temperature falls below the ready Machine Settings

temperature setting, brewing will be disabled
until the ready temperature is reached. Brew Tank Temperature -zoo °F
Note: In High Altitude installations, the Brew Tank Te%eed

adjusted. Press the Altitude Chart button for detailed information on Altitude Chart
altitude versus temperature recommendations.

@—ﬂ Brew Lockout Enabled

Note: If Brew Lockout is enabled, brewing will be disabled until the
Brew Tank Temperature reaches the Ready Temperature. This is highly
recommended to always be enabled.

Ready Temperature 195/°F

Temperature

Press the Ready Temperature box to alter
the ready temperature.

7. Press in the check box to remove the green
check mark, and disable Brew Lockout.

NOTE: Coffee brewing can be performed
regardless of tank temperature.

8. If any changes are made to the Temperature
screen, press Save to confirm.
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Continued from previous page

RESERVOIRS
Dispense Rate Adjustment

Use the Dispense Rate slider to adjust the ounces
per second.

Example: A higher dispense rate of 2.25 ounces per
second will decrease the amount of time it takes to
fill a cup.

BEAN HOPPER

Hoppers have sensors which will indicate when the
hopper is low on beans.

1. Select the Bean Hopper tab to adjust the sensor
sensitivity or enable/disable sensors individually.

2. To enable/disable Bean Hopper level monitoring,
press in the check box for any or all hoppers.

3. If any changes have been made, press Save
to confirm.

NOTE: The senor threshold can be adjusted
for sensitivity. Higher number = more sensitive,
Lower number = less sensitive.

Reservoirs

Bean Hopper

Bean Hopper

33

Machine Settings

:

DISPENSE RATE: et e

15 1.75 2 2.25 2.5 OUNCES PER SECOND

- —>

Machine Settings

M Left Hopper Level Monitoring Enabled
E[ Center Hopper Level Monitoring Enabled

M Right Hopper Level Monitoring Enabled

Note: If level monitoring is enabled, and the level is determined to be ‘out'/'empty’, brewing
of any beverage for the specific hopper that is 'out’/'empty’ will be disabled.

Hopper.

Sensor Value: 3864

Sensor Threshold:

Machine Settings

Left Hopper Level Monitoring Enabled
Center Hopper Level Monitoring Enabled

Right Hopper Level Monitoring Enabled

Note: If level monitoring is enabled, and the level is determined to be ‘out’/'empty’, brewing
of any beverage for the specific hopper that is 'out’/'empty" will be disabled.

Hopper:

Sensor Value: 3864

Sensor Threshold:

Continued >
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Continued from previous page
GROUNDS

1. Select the Grounds tab to edit or enable/disable
the monitoring system for waste. The grounds
bin level is monitored by measuring the grinder
on time. When the machine has determined that
enough coffee has been used, a grounds bin full
message will be displayed.

2. If the grounds bucket is too full, sliding the
button to the left will reduce the amount of
grounds in the bucket before indicating full.

If there is extra room in the bucket at the full
signal, sliding the button to the right will allow
more grounds before indicating full.

3. Press the button next to Monitoring
Enabled to disable grounds bin monitoring.

4. If any changes are made, press Save to confirm.

BUNNLINK®

If BUNNIink hardware has been installed in
the machine, this screen will indicate that it is
active, and provide other data. There is no
editable information on this screen.

NOTE: BUNNIink has to be Enabled at Setup after
it is installed.

AUDIO ALERTS

If enabled, the machine will beep when a new
Notice gets activated.

EXAMPLE: bean hopper empty, lower door open,
reservoir cabet swing arm up, efc).

Slide the button over to enable.

34

Machine Settings

MONITORING ENABLED ([l]

BUCKET

Grounds

— FULL THRESHOLD

C { )]

———

ALLOW LESS GROUNDS
BEFORE INDICATING FULL

ALLOW MORE GROUNDS
BEFORE INDICATING FULL

DETECTION SWITCH INSTALLED [l

Machine Settings

MONITORING ENABLED .:14_@

BIN

Grounds

FULL THRESHOLD

C { ) D

ALLOW LESS GROUNDS
BEFORE INDICATING FULL

ALLOW MORE GROUNDS
BEFORE INDICATING FULL

DETECTION SWITCH INSTALLED [l

Machine Settings

Gateway Connected: @

Type: WIFI

Version: BUNN Sphere WiFi v1.3.69b.pd
Serial Number(WiFi): 18ef3a9c4e3d

Ethernet MAC: 2289dd0bf316

Signal Strength: _mmmMl (31)
Cloud Link:
File Upload:
File Download:
Wifi Setup:

BUNNIink

Export Log

Machine Settings

AUDIO ALERTS ENABLED ([li]

T

Audio Alerts

Continued >
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Continued from previous page

SERVICE INFORMATION

In the event service may be required, information
for contacting the appropriate service provider

may be entered on this screen for ready access.

If any changes to the screen have been made,
press Save to confirm.

FACTORY RESET

1.

Pressing the red button will cause stored values
to be restored to the default setting the machine
had when it shipped from the factory.

Caution! This will remove custom setting
and images, and can NOT be undone!

A warning screen will appear for a second
opportunity to confirm that the Factory Reset
should proceed.

Machine Settings

Please use the provided contact information should the machine require Install Date:

service

[Select Date]

—— 7 o < August 2025 &
ontact Name:

T !Sun Mon Tue Wed Thu Fri Sat
] 1]z
[ 4[5 67809

L Tl m 12 13 14 15 18

AssetTagNumber: 1/ 177 18719 20 21 22 23
Service NC A |4 25|26 27| 28|29 30

BTBOUQC’J"‘"‘. 31

Company:

Phone Number:

Information  Serial Number:

Training Link:

Machine Settings

Reset to Factory Defaults

Factory Reset Note: A Factory Reset will remove any custom settings and images.

This operation can not be undone!
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Service
How to Access:

1. Press and hold the BUNN logo for a few
seconds until the Programming Menu screen
appears on the display.

2. Select the Advanced Setup icon.

3. If you are authorized to service the
machine; contact BUNN for
the password.

4. Select Service icon.

SERVICE

Example of initial Service screen and subject
information available by selecting each of the
subject tabs on the left.

Brew Module

Statistics
How to Access:

1. Press and hold the BUNN logo for a few
seconds until the Programming Menu screen
appears on the display.

2. Select the Advanced Setup icon.
3. Enter passcode 6601.
4. Select Statistics icon.

( N

J—

STATISTICS

The Statistics Menu has data for the
items listed in the left tabs:

e Cup Count: Data of current and lifetime cups
dispensed by size.

¢ Product: Data of how much product (coffee) is
sold by weight.

e Machine: Data of current and lifetime usage of
machine including grinding, water, power, etc.

e Care and Cleaning: Data of current and lifetime
completed cleanings, cleaner usage and times.

* Reports: Daily Totals, Hourly Beverage and
Beverage Database reports can be selected
and exported.

Machine

36

RECIPES

STATISTICS

DATE AND TIME

PRODUCT SETUP

RESERVOIR
SCHEDULES

LANGUAGE

SERVICE
Brew Piston Brew Piston
Manual Up 1 Home Hlakd
Brew Piston Brew Piston
Manual Down BN Top Sl
Brew Piston STOP Brew Piston START
Stop Closed
Piston Motor ENGAGED Brew Piston START
Control Latch
Swiper START Brew Piston START
Removal Bottom
Piston Location 0mm Home Switch At Home
Piston Status HOME  Swiper Status At Home/

MACHINE
SETTINGS

REMINDERS

SERVICE

P

'YOUR BRAND

STATISTICS

LA A
L8 8

RECIPES

DATE AND TIME

LIFETIME

Drink Count:

Left Total Grind Weight:
Center Total Grind Weight:
Right Total Grind Weight
Piston Cycles:

Water Usage:

Powered On Lifetime:
RECENT

Active Recipe Drink Count:
Left Total Grind Weight
Center Total Grind Weight:
Right Total Grind Weight:
Piston Cycles:

Water Usage:

Beverage Name:

Beverage Time:

SINCE POWER CYCLE
Uptime:

RESET RECENT STATISTICS

RESERVOIR
SCHEDULES

LANGUAGE

=C

MACHINE
SETTINGS

REMINDERS

'YOUR BRAND

Statistics )
Serial Number : BTBO0O00000
0
2,844.0 grams
36.0 grams
0.0 grams
559
328.2 gallons
75 days, 15 hours, 6 minutes
0
2,844.0 grams
36.0 grams
0.0 grams
559
328.2 gallons
2 minutes
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Continued from previous page

Date and Time
How to Access:

1. Press and hold the BUNN logo for a few
seconds until the Programming Menu screen
appears on the display.

2. Select the Advanced Setup icon.
3. Enter passcode 6601.
4. Select Date and Time icon.

DATE AND TIME

How to Make Adjustments

* Date: Sets the day of the month. Use the < > to
scroll through the months, and press the date.

e Time: Using the + and — buttons, set the correct
time format and clock type.

NOTE: BUNNIink connected machines need to have
the correct Time Zone selected for their area to
have automatic functions work properly.

NOTE: Use the Drop Down menu to select the Time
Zone the machine is operating in.

Languages
How to Access:

1. Press and hold the BUNN logo for a few
seconds until the Programming Menu screen
appears on the display.

2. Select the Advanced Setup icon.
3. Enter passcode 6601.
4. Select Languages icon.

LANGUAGE

37

RESERVOIR
SCHEDULES

MACHINE

RECIPES SETTINGS

PRODUCT SETUP

STATISTICS DATE AND TIME LANGUAGE REMINDERS 'YOUR BRAND

Back

Date and Time

Date and time will be automatically updated based on the configured time zone while connected to BUNNIink®.
Please ensure that the time zone is set correctly.

Time Zone ROl v

Date

/Y N 303000 g i‘
August 2025 > ,
A

Time

® ® @

Sun Mon Tue Wed Thu Fri Sat 1 2 . 1 2 P M
112 ¢

3 4 5 ) 7 8 9

10 11 12 13 14 15 16 @ @ @

17 18 W9M 20 21 22 23

%ql 25 126 [ 27 128 [ 29 [ 30 Tlock Type

Date and Time

Back

Date and time will be automatically upd?*cd based on the configurel time zone while connected to BUNNIink®.
Plear < ensure that the time zone is set ccrrectly.

-0500 (Chicago) A
-0300 (Sao Paulo)
-0400 (Caracas)
-0400 (New York)
-0500 (Chicago)
-0600 (Denver)
-0700 (Los Angeles)
-0800 (Anchorage)

Time Zone
Date

Sun Mon Tue Wed Thu

T O Y V4 4
011 2 13 M 15 15 @ @
17 jEmEmg0 212 23

ST AN Clock Type NEAENNEA

=C

RESERVOIR
SCHEDULES

MACHINE

RECIPES SETTINGS

i

STATISTICS

DATE AND TIME LANGUAGE REMINDERS 'YOUR BRAND

Continued >
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Continued from previous page

NOTE: English is the default language.

NOTE: Sliding the toggle switch to the right will
give access to more languages.

NOTE: Available languages can be changed
using the drop down menu in the upper left
corner of the Home screen.

Example: Text is now show in French (Canadian).

Reminders
How to Access:

1. Press and hold the BUNN logo for a few
seconds until the Programming Menu screen
appears on the display.

2. Select the Advanced Setup icon.
3. Enter passcode 6601.
4. Select Reminders icon.

REMINDERS

The Reminders screens can be accessed by selecting
a tab on the left of the screen and is used to view
or edit cleaning, preventive maintenance and water
filter reminders.

CLEANING

When enabled, the machine will prompt the user
to perform a Cleaning Cycle, on the day and time
selected on the screen.

1. Select Cleaning tab.

38

( BACK

LANGUAGE

QW LANGUAGE SELECTOR
MAIN DISPENSE SCREEN

DEFAULT LANGUAGE:

ONLY ENGLISH SUPPORTED IN CURRENT SOFTWARE.

SELECTOR OPTIONS:
en_US

élé fr_CA

TWO LANGUAGES MUST BE SELECTED.
ONLY ENGLISH AND FRENCH CANADIAN SUPPORTED IN CURRENT SOFTWARE.

( BACK

LA A
L3

RECIPES RESERVOIR

SCHEDULES

MACHINE
SETTINGS

i

STATISTICS DATE AND TIME LANGUAGE REMINDERS 'YOUR BRAND

Reminders

Cleaning

Hour for Daily Cleaning

® ® <+

09:00PM

© O

Day for Extra Steps

Prompted deep dlean of reservoirs and drip tray

Monday [ A
Monday

Tuesday

Wednesday

Thursday
Friday

Continued >
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Continued from previous page
Reminders
2. Use the drop down menu to select the

preferred Day of the Week to clean.

Cleaning

Hour for Daily Cleaning

® @
09:0CPM

© ©

Day for Extra Steps Promped deep lean ofreservoirs and drp ray

NOTE: The default DAY and TIME for cleaning
from the factory is Monday at 9:00 pm.

3. Next, press the (+) and (=) symbols to change
the Time, then AM or PM.

NOTE: The default time is 9:00 PM.

4. Press SAVE if changes are made.

PREVENTIVE MAINTENANCE pcvance Paminde

When enabled, the machine will prompt the user to [ Enable Reminder for PM Alert based on Cycles
perform preventive maintenance work, at the day NS ! Cycles v momnariten 3500
and time selected on the screen.

[ Enable Reminder for PM Alert based on Days

2; Days (Manufacturer recommendation - 180)

Maintenance Due Status

1. Select Preventive Maintenance tab. 1 35000 cycles left ( Reset ) 180 days left
Maintenance Event History
PM Alert Resets Technician Access
Thursday, January 30, 2020 Monday, January 27, 2020
Tuesday, January 21, 2020 riday, January 24, 2020

Friday, January 31, 2020
hursday, January 30, 2020
hursday, January 23, 2020

i Save
. Re ae
2. Enable Reminder for PM Alert based on Cycles
. 2 Enable Reminder for PM Alert based on Cycles
is checked as a default. 1
Preventative Cydes (Manufacturer recommendation - 35000)
May ce
3 Enable Reminder for PM Alert based on Days
2 Days (Manfacturer recommendation - 180)
3. Enable Reminder for PM Alert based on Days is Maintenance Due Status
checked as a default. 35000 cycles left ( Reset ) 180 days left
Maintenance Event History
PM Alert Resets Technician Access
Thursday, January 30, 2020 Monday, January 27, 2020
Tuesday, January 21, 2020 riday, January 24, 2020
Friday, January 31, 2020
hursday, January 30, 2020
hursday, January 23, 2020
i Save
4. If recommended PM Cycles or Days are running A r—

out, the screen will show countdown(s) in red.

[ Enable Reminder for PM Alert based on Cycles

Preventative 1 Cycl @§ (Manufacturer recommendation - 35000)

Maintenance
[ Enable Reminder for PM Alert based on Days

2 Days (Manufacturer recommendation - 180)

Maintenance Past Due
0 cycles left Reset 0 days left
4 y y:

Maintenance Event History
PM Alert Resets Technician Access
Thursday, January 30, 2020 Monday, January 27, 2020
Tuesday, January 21, 2020 riday, January 24, 2020
Friday, January 31, 2020
hursday, January 30, 2020
hursday, January 23, 2020

i Save
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5. When PM service is completed, press the
Reset button.

6. Press SAVE if changes are made.

WATER FILTERS

When enabled, the machine will prompt the user to
replace the water filter, at the day and time selected
on the screen.

1. Select Water Filter tab.

Enable Reminder for Water Filter Alert based
on Cups is checked as a default.

Enable Reminder for Water Filter Alert based
on Days is checked as a default.

If recommended Cups or Days are running out,
the screen will show countdown(s) in red.

After a new Water Filter is installed, press the
Reset button.

Press SAVE if changes are made.

40

Adva Re de

[ Enable Reminder for PM Alert based on Cycles
1 Cycles (Manufacturer recommendation - 35000)

Preventative

Maintenance
[ Enable Reminder for PM Alert based on Days

2 Days (Manufacturer recommendation - 180)

Maintenance Past Due
0 ycles of

Maintenance Event History
PM Alert Resets Technician Access
Thursday, January 30, 2020 Monday, January 27, 2020
Tuesday, January 21, 2020 Friday, January 24, 2020
Friday, January 31, 2020
hursday, January 30, 2020
hursday, January 23, 2020

i 6

0 days left

Save

Advanced Reminders

[ Enable Reminder for Water Filter Alert based on Cups

3Cu [P'S (Manufacturer recommendation - 32000)

[ Enable Reminder for Water Filter Alert based on Days

Filter 4 Days (Manufacturer recommendation - 365)

Water Filter Past Due

Maintenance Event History
Filter Alert Resets Technician Access

Thursday, January 30, 2020 Monday, January 27, 2020
Tuesday, January 21, 2020 Friday, January 24, 2020
Friday, January 31, 2020
hursday, January 30, 2020
hursday, January 23, 2020

0 cups left 0 days left

Enable Reminder for Water Filter Alert based on Cups

3 Cups (Manufacturer recommendation - 32000)

Enable Reminder for Water Filter Alert based on Days

4 Days (Manufacturer recommendation - 365)

Water Filter Past Due

4 R oculeh 0 dys
Maintenance Event History
Filter Alert Resets Technician Access
Thursday, January 30, 2020 onday, January 27, 2020
Tuesday, January 21, 2020 riday, January 24, 2020
riday, January 31, 2020
hursday, January 30, 2020
hursday, January 23, 2020
i Save
A Re ae
[ Enable Reminder for Water Filter Alert based on Cups
3 Cups (Manufacturer recommendation - 32000)
Water [] Enable Reminder for Water Filter Alert based on Days
Filter 4 Days (Manfacturer recommendation - 365)
Water Filter Due Status
32000 cups 1o 5 ) 365 days left
Maintenance Event History
Filter Alert Resets Technician Access
Thursday, January 30, 2020 Monday, January 27, 2020
Tuesday, January 21, 2020 Friday, January 24, 2020
Friday, January 31, 2020
hursday, January 30, 2020
hursday, January 23, 2020
i 6 Save
Continued >
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Your Brand

( BACK

How to Access:
1. Press and hold the BUNN logo for a few

seconds until the Programming Menu screen )
appears on the display. L2 3
2. Select the Advanced Setup icon. recres screous Jll  Sermvos

3. Enter passcode 6601.
4. Select Your Brand icon.

STATISTICS DATE AND TIME REMINDERS YOUR BRAND

YOUR BRAND

The Your Brand screens can be accessed by AR
selecting a tab on the left of the screen and Dispense

Screen

contains customization options for the machine. PREVIEW

DISPENSE SCREEN

When enabled, the logo bar will change color when
Notices are active.
SHOW RECIPE NAMES: @

SCREEN SAVER Your Brand
When enabled, the screensaver can be adjusted:

1. Select Screensaver tab.

2. Check Screen Saver Enable box.

Show Prompt Button Your Brand

a. Select Show Prompt Button box.

Screen Saver

b. Select Prompt Button to edit text.
c. Select Save.

-
o’

TOUCH TO BEGIN

41 Continued >



SETUP MENU

Continued from previous page

Your Brand

Edit Screen Saver Timeout
Select either of the Screen Saver Timeout fields.

Screen Saver

» Customer field edits seconds after
customer dispenses beverage.

e Setup field edits seconds after machine,
while in setup mode.

1. Select field you want to edit..

2. Change time in Input Field. / D

Screen Saver Timeout - 45
Customer (seconds)

3. Select Enter.

4. Select Save.

Screen Saver

ADD ack Your Brand

1. Images can be imported onto the machine using
the Add tab.

'Add’ also authorizes

INSTRUCTIONS

Note:
“Add’ should ONLY be used to install new content (i. images, etc) o
the content for a direct import to another machi

nto the machine from  USB memory stick
ine using the ‘Import’ feature.

| Please insert a USB memory stick into the door

2. Connect a USB stick with
images into to the port located
behind the lower door.

3. Follow steps on the screen
when the USB stick
is recognized.

42
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IMPORT
Custom Configuration Files

If you have a USB stick with custom files; follow
these steps.

1.

Press the Import tab.

NOTE: To verify a USB stick
is recognized, look for the
connection icon in the upper
right corner of the screen.

Open the Lower Door and Insert USB Stick.

Select new Configuration file.

Press Start button.

Screen will show progress of file import.

NOTE: Do not remove USB Stick while files
are copying.

Configuration

Your Brand

INSTRUCTIONS

No Custom Configurations are available
in the selected location

Delete... START

Advanced

NSTRUCTIONS

Note: The ‘import Configuration" sereen can be used to d

to Import:

will work with

® USB O Local Storage

L ¥Custom Settings

Last Imported Configuration: Test

(o) (@

evrt Status of Configuration: Custom Settings

IMPORT IN PROCESS

Files are being validated and copied

PLEASE DO NOT REMOVE THE USB STICK...

Ok

|
-~/
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6. When the import is completed, the OK button

can be selected and the USB stick can be safely

removed.

7. Press Reboot button to complete import.

NOTE: This will restart the machine’s
operating system.

8. The machine will update with your custom
Configuration files.

Example Shown: After the machine
updates, the Home screen should appear,
and the Products and variables you
imported should be available.

EXPORT
Setup of Multiple Machines

Once a machine is setup, you can export all of the
settings and recipes to a USB Stick, and then copy
this information to other machines (if they are to be
setup the same way).

1. Select the Explort tab.

2. Next, the user is prompted to insert the
USB stick and enter a configuration name.

Import Status

SUCCESS!
File import complete

1. Select 'DETAILS' for file import status.
2. Itis now safe to remove the USB Stick.

Advanced Your Bra nd

INSTRUCTIONS

il work with

USB, a backup copy of the Configuration willalso be stored locally on the
Select Configuration to Import
® UsB O Local Storage

8 Custom Settings

Last Imported Configuration: Custom Settings.

[ Delete... ( START

CUSTOM LOGO

LIGHT ROAST MEDIUM ROAST DARK ROAST

¢ > ‘"‘\1 >

Your Brand

Configuration

INSTRUCTIONS

® USB O Local Storage

Enter configuration name and
Press START to begin exporting

Name: [Description

A
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Continued from previous page

3. The USB port is located behind the lower
access door.

NOTE: The BUNN default USB Stick is part
number 64165.0000

4. Press Start and a confirmation screen will
appear showing the progress of the export. T

5. For more information after the export is
complete, press the Details button.

SUCCESS!

Files are being copied

@—> Please wait...

1. Select 'DETAILS' for file export status
2. Itis now safe to remove USB Stick

6. When the export is complete, remove the
USB stick.

DETAILS

7. Close the lower access door.

8. Press Restart button. = e

INSTRUCTIONS

Note:
The ‘Export Configurai
memory stick whict
retreived at any ti

® USB O Local Storage

reen is used to authorize and copy all current machine settings to either a USB
be directly lmported into another machine or to a local storage location o be
machine.

NOTE: The machine will return to the Home
Screen when Restart is complete.

Enter configuration name and
Press START to begin exporting

Name: | Custom Files for Export [Bescription
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