
Quick Start Setup Guide
Proper Placement and Leveling...
1.) This unit is designed for indoor use only. 
2.) Position the vendor no further than six (6) feet from the grounded power outlet.
3.) Leave 7" clearance on the right side of the machine so that the door opens properly.
4.) REFRIGERATED MODELS need air flow - leave at least 6" between the back of the machine
     and the wall.
5.) Remove all shipping brackets, tape and packing material from inside the vendor prior to
     operation or damage could occur.

Loading Coin Changer...
1.) Enter SERVICE MENU
2.) Scroll to the SETTINGS and select by pressing "F".
3.) Scroll to COIN REFILL and select by pressing "F".
4.) Completely fill each denomination of coins through the coin slot on the front of the machine 
(the same one that the customer would use to insert money). The number of coins in each tube 
varies according to the model of changer installed. Refer to the changer manual supplied for 
further information.
5.) Exit from this function by pressing "G" until you are completely out of the menus.  

Price Setting...
NOTE: Factory sets all prices to 75 cents. If this is acceptable, skip this section.

1.) Press MENUS Service Mode Button (see Operator's Manual pg. 11 for location).
2.) Display will show SERVICE MENU, Prices, press F key to Enter.
3.) F key on the keypad is ENTER; G = EXIT, Arrow Up = Next; Arrow Down = Last.
4.) Set ALL - use this to set all prices to the same value, or press Arrow Up;
5.) Set One - use this to set each price individual by selection, or press Arrow Up;
6.) Set Tray - use this to set each tray to the same value.
7.) Use numeric keys to set price - ex. for 75 cents, press "7" and "5" on the keypad. Press F to
     accept the value you have set.
HINT: If a majority of your prices are the same, set this value with Set ALL, then go back to set 
individual prices as necessary.

Product Stabilizers, Beverage Trays Only...
NOTE: If your machine sells only snacks or food, skip this section. Stabilizers are not required 
to vend beverages, but they do present the product in a more pleasing manner and keep the 
product steady during the vend cycle.
1.) Find stabilizers individually wrapped and packed inside the vending machine cabinet.
2.) For detailed photos and instructions, please see Operator's Manual pages 8 and 9.
3.) Unwrap stabilizers and pull out one of the beverage trays.
4.) Note the silver tab at the back of the tray, inside the coil.
5.) Slide stabilizer inside a coil and place the slot at the back of the stabilizer over the silver tab
     in the back. The rear-most slot should be used if two slots are present. 
6.) Installed properly, the stabilizer will rest on the front of the tray with the coil operating
     around it. 
7.) Installed properly, the stabilizer will not "unhook" from the silver tab or "vend out" of the
     machine when the motor is tested.
8.) It is recommended that you perform at least 5 test vends on each selection after stabilizer
     installation.

Loading Instructions...
NOTE: Properly loading your products is the key to customer satisfaction and increased sales 
through reliability! Ninety-eight percent (98%) of machine malfunctions are because of 
improper loading!

1.) See Operator's Manual for detailed instructions and coil/product information.
2.) Load product in spaces between coil rotations, resting the product on the tray, not the coil.
3.) Bagged items with flapped ends can cause hang-ups. It is recommended that these flaps are
     folded forward and up to be out of the way of the coil during the vend cycle. 
4.) The size of the item you wish to vend must fit properly in the coil and tray dividers.
     Undersized items may shift position improperly during the vend cycle; oversized items
     could bind and cause damage to your machine.
5.) Product pushers can be installed at the end of the coils to give some extra momentum to the
     product as it vends.
6.) We suggest that you always partially fill the vendor and perform at least 5 test vends. See 
Operator's Manual "Individual Motor Testing" for instructions.

Retrieval of Coins and Bills...
During normal operation, coins will accumulate in the coin overflow box. It is not 
recommended to remove coins from the changer tubes itself as this will upset the relationship 
between the changer and bill validator, perhaps causing the machine not to accept bills. 

Bills will accumulate in the bill box attached to the back of the bill validator. Retrieval of the 
bills is accessed by removing the bill box and then removing the bills inside. Proper reinsertion 
of the bill box is necessary for proper operation of the bill validator. Refer to the bill validator 
manual supplied for more information.



Quick Start Setup Guide, Continued...

Successful Vending Hints...

If you require further assistance or
have any questions, please give

our friendly Customer Care
Department a call:

Seaga
Customer Care

Monday - Friday
8:00 a.m. - 4:30 p.m. Central Time

Call 815-297-9500
Email customercare@seagamfg.com

or Visit our web site
seagamfg.com

for LIVE Tech Support!

Refrigeration...
NOTE: If your machine is refrigerated, the temperature setting has been set at the factory to 
provide optimum temperature to vend beverages and/or food. 

1.) Refer to Operator's Manual on placement, cleaning and care of the refrigeration system.

NOTE Please allow 5-6 hours for refrigeration to come to optimum temperature. Adjusting the 
thermostat at this time may freeze your beverages and cause the packaging to burst. Please 
keep settings as they are set from the factory and allow sufficient time for temperature pull-
down.

1.) Keep your machine fully stocked with fresh product.
2.) Keep your machine clean!
3.) Keep your machine operating smoothly - call for help if necessary.
4.) Leave your contact information for the location so you can be alerted to any issues.
5.) Be friendly when servicing the location! Consider giving away free samples of new products
     when introduced to the machine! This can increase your sales as well as provide good-will!
6.) Put up a suggestion box for any product requests. Products that move slowly or don't sell
     should be replaced - find out what your location wants!
7.) Learn more on how to grow your business and/or run the business you have efficiently.
     Seaga recommends joining the National Automatic Merchandising Association for discounts,
     education, new product information and more! Contact NAMA at vending.org.

The Premium Collection
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