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	unit 106 (1GEN6)

	MAINTAIN A VENDING MACHINE

	Successful assessment of the unit proves that the learner has achieved the national occupational standard to maintain a vending machine.
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MAINTAIN A VENDING MACHINE


This unit is about cleaning the inside and outside of a merchandising vending machine, testing the machine, and completing any relevant documentation. The unit also covers similar activities for drinks machines, procedures for filling chilled food, drinks, and ambient vending machines, and the methods for presenting vending goods.
This unit has eight outcomes:
Outcome 1

Be able to clean a merchandising vending machine
Outcome 2

Know how to clean a merchandising vending machine
Outcome 3
Be able to clean drinks vending machine
Outcome 4
Know how to clean drinks vending machine
Outcome 5
Be able to fill a vending machine
Outcome 6
Know how to fill a vending machine
Outcome 7
Be able to display vending goods
Outcome 8
Know how to display vending goods
The typical day-to-day activities you might carry out for this unit include:

· isolating the electricity supply

· wearing protective clothing

· cleaning the vending machine

· testing the vending machine

· restocking the vending machine

· displaying items correctly

· completing documentation

· tidying up
MAINTAIN A VENDING MACHINE


Evidence
This space is to record the evidence you need to do to complete this unit. The criteria that you should be able to complete are within the learning outcomes.
	No.
	Method*
	Summary of evidence or 
portfolio reference
	Assessor initials

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	


Photocopy if required
*Assessment method key: O Observation; PD Professional discussion; Q Questioning; WP Work product; WT Witness testimony; Oth Other
Be able to clean a merchandising vending machine (Outcome 1)
	What you must do


	You must show that you can perform consistently to the same standard. This will be assessed by your assessor using various methods which must include observation of your performance.

	Shaded numbers must be observed

	1

	2

	3

	4


	1
	Isolate the electricity supply in line with the manufacturers’ instructions
	(
	(
	(
	(

	2
	Select cleaning equipment and materials that are appropriate to the task and prepare them for use
	(
	(
	(
	(

	3
	Wear protective clothing in line with the manufacturers’ instructions
	(
	(
	(
	(

	4
	Clean the machine according to specified clean schedule
	(
	(
	(
	(

	5
	Leave interior and exterior of the machine clean, dry and smear free
	(
	(
	(
	(

	6
	Test the vending machine for normal operation

	(
	(
	(
	(

	7
	Complete all necessary records

	(
	(
	(
	(

	8

	Leave the area immediately around the machine clean, tidy and free from rubbish

	(
	(
	(
	(


	
	
	What you must cover
You must show that you have covered ALL of the following:
Cleaning materials
All must be covered. At least 1 of these must be observed once by your assessor.
1
Sanitiser
(
(
(
(
2
Sterilant
(
(
(
(
Machine
All must be covered. At least 1 of these must be observed once by your assessor.
1
Chilled food machine 
(
(
(
(
2
Can machine
(
(
(
(
3

Ambient machine
(
(
(
(



Be able to clean drinks vending machine (Outcome 3)
	What you must do


	You must show that you can perform consistently to the same standard. This will be assessed by your assessor using various methods which must include observation of your performance.

	Shaded numbers must be observed

	1

	2

	3

	4


	9
	Isolate the electricity supply in line with the manufacturers’ instructions
	(
	(
	(
	(

	10
	Select cleaning equipment and materials that are appropriate to the task and prepare them for use
	(
	(
	(
	(

	11
	Wear protective clothing in line with the manufacturers’ instructions
	(
	(
	(
	(

	12
	Dismantle key internal working parts for cleaning
	(
	(
	(
	(

	13
	Prepare the machine and its internal working parts for cleaning
	(
	(
	(
	(

	14

	Clean the machine and its internal working parts in line with the specific cleaning schedules and the appropriate health and safety requirements

	(
	(
	(
	(

	15

	Leave the interior and exterior of the machine clean, dry and smear free

	(
	(
	(
	(

	16

	Complete all necessary records

	(
	(
	(
	(

	17

	Test the vending machine for correct operation

	(
	(
	(
	(


	
	
	What you must cover

You must show that you have covered ALL of the following:
Cleaning material
All must be covered. At least 1 of these must be observed once by your assessor.
1
Sanitizer
(
(
(
(
2
Sterilant
(
(
(
(
Working parts
All must be covered. At least 1 of these must be observed once by your assessor.
1
Ingredient canister
(
(
(
(
2
The brewer unit
(
(
(
(
3

Carbon dioxide gas cylinder
(
(
(
(
Machine
All must be covered. At least 1 of these must be observed once by your assessor.
1
In-cup/sachet/

cartridge/dispenser
(
(
(
(
2
Instant machines
(
(
(
(
3

Fresh brew
(
(
(
(



Be able to fill a vending machine (Outcome 5)
	What you must do


	You must show that you can perform consistently to the same standard. This will be assessed by your assessor using various methods which must include observation of your performance.

	Shaded numbers must be observed

	1

	2

	3

	4


	18
	Isolate the electricity supply in accordance with the manufacturers’ instruction
	(
	(
	(
	(

	19
	Remove and dispose of any stock that is already in the machine and has passed its expiry date
	(
	(
	(
	(

	20
	Supply enough stock to meet demand, and position it correctly in the machine
	(
	(
	(
	(

	21
	Follow stock rotation procedures
	(
	(
	(
	(

	22
	Test vending machine for normal operation
	(
	(
	(
	(

	23

	Complete all necessary records

	(
	(
	(
	(


	
	
	What you must cover

You must show that you have covered ALL of the following:
Machine
All must be covered. At least 1 of these must be observed once by your assessor.
1
Chilled food machine
(
(
(
(
2
Drinks machine
(
(
(
(
3

Ambient machine
(
(
(
(



Be able to display vending goods (Outcome 7)
	What you must do


	You must show that you can perform consistently to the same standard. This will be assessed by your assessor using various methods which must include observation of your performance.

	Shaded numbers must be observed

	1

	2

	3

	4


	24
	Place  the correct quantity and type of items in the machine
	(
	(
	(
	(

	25
	Display the items using appropriate presentation methods that will maximise machine sales
	(
	(
	(
	(

	26
	Use suitable replacements for unavailable items
	(
	(
	(
	(

	27
	Make information changes
	(
	(
	(
	(


	
	
	What you must cover

You must show that you have covered ALL of the following:
Presentation methods
All must be covered. At least 1 of these must be observed once by your assessor.
1
Label visibility
(
(
(
(
2
Product variety
(
(
(
(
Information changes
All must be covered. At least 1 of these must be observed once by your assessor.
1
Computerised/

manual
(
(
(
(
2
Menu information
(
(
(
(
3

Pricing information
(
(
(
(



	What you must know

	Evidence for this section can be collected in a variety of ways. Your assessor will discuss with you how to collect and record this information.


	Know how to clean a merchandising vending machine (Outcome 2)
	Ref.

	K1  K
	Describe safe and hygienic practices to follow when cleaning a merchandising vending machine
	

	K2 
	Explain why it is important to check the electricity supply is safely isolated if applicable to the machine
	

	K3 K
	State why it is important to wear protective clothing
	

	K4 K
	Explain why it is important not to mix chemicals
	

	K5 K
	Describe what the appropriate usage measures are for the cleaning agents
	

	K6 K
	State why it is important that the interior and exterior of the machine is left clean, dry and free from smears
	

	K7 K
	State why it is important to keep the area immediately around the vending machine clean and tidy
	

	K8 K
	Explain why work routines and sequences need to be followed
	

	K9 
	Explain why it is important to conduct a test vend
	

	K10 
	Describe unexpected situations that may occur when cleaning a merchandising vending machine and how to deal with these
	


	Know how to clean drinks vending machine (Outcome 4)
	Ref.

	K11 K
	Describe safe and hygienic working practices when cleaning a drinks vending machine
	

	K12 
	State why it is important to keep the area immediately around the vending machine clean and tidy
	

	K13 K
	Explain why work routines and sequences need to be followed
	

	K14 K
	State why it is important that the interior and exterior of the machine is left clean, dry and free from smears
	

	K15 K
	Describe unexpected situations that may occur and why these are important
	


	Know how to fill a vending machine (Outcome 6)
	Ref.

	K16 K
	Describe safe and hygienic working practices when filling a vending machine
	

	K17 
	Describe what procedures need to be followed if faults or problems are identified
	

	K18 K
	Explain why it is important that the interior of the machine is clean prior to re-stocking
	

	K19 K
	State why it is necessary to carry out temperature tests
	

	K20 K
	Explain why stock rotation procedures need to be followed
	

	K21 K
	State what documentation needs to be accurately completed
	

	K22 K
	State the daily schedules
	

	K23 
	Describe unexpected situations that may occur when filling a vending machine and why these are important
	


	Know how to display vending goods (Outcome 8)
	Ref.

	K24 K
	Explain why merchandising plans are used
	

	K25 
	Describe how items should be presented to maximise sales
	

	K26 K
	State why information changes should be accurate
	


	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	



