nd hot bevera

offee a

Automatic machine

BLACK

OY.

Type: SUPO6OB

arefully before us

al
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MA

IN PARTS

Water tank lid

Water tank

Touch control panel

Coffee grounds drawer

Full drip tray float

Cup holder grill

Drip tray

O ONOO TR WN

Coffee bean hopper lid

Coffee bean hopper

10 Brew group

11 Service door

12 Hot water dispensing spou
L3 USB port

14 Power button

15 | Chassis plug

16 Power cord

17 Display

18 Moving coffee dispensing

spout
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SAFETY INSTRUCTIONS

Nevemllowvatetol® The machine may be
come into contact by children older the
with any of the by persons with re
electricmdrtofthe physical, mental or
machinedangerof abilities or lacking
short circuit!Hot experience and/or
watemandsteammay provided that they
causscalding! supervised or inst

on how to use t

Intendé&bse appliance correctl

The machine isintegdg8rttand the ha
be used in  smadbived.

offices/organisatippfiPdddn must not

with the appliance.
Do not make any technical

changes or usé@ PpmeSupply
machine for unauthorised

purposes since tlNNFmeoutdachine must
create serious hazaodslected to the p

Children must notse®irly by the se
out any cleaningpr@vdder, in accor
maintenance opebkdtiomiss specificatio

without being mo@ilgoorvggcford

Never use power def
cords.
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Report any defectd $SmfehmfPersons

cord and/or plug to the

service provider il\eefidatelYhat children
Do not pass the pplhagr with the mac
cord around corneranahoar the packse
sharp edges or ovearahertials.

objects and keep it away

from oil.

If the power CGDainSgex)rfBurnlng
damaged, it mid Doy, pot touch the

replaced by Mater dispensing st
manufacturer, its tQ@rvice_COffee/beve
centre or by adeqﬁ'ast%?)fﬂsmg spout.

qualified persopngelrsH¥errecautions
order to avoid amy 1{SKSse of fire, use

dioxide (CO-
Do not use the poWeihguishers. Do n
cord to carry or pullafBf or dry pow

machine. Do not prU(t‘PNéuishers.
the plug by the power

cord or touch it WAthuitahtie Location for
hands or feet. OperatiandMaintenance
Do not let the powdTberdnachine shoul
hang freely from taimistsalded by the s
shelves. provider in accorf
with the safety regu
in force at the tim
installation.
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A The machine mayAbTihe bbeachine must o
moved by the serwvstalled in places v
provider. can be checked

A Do not use the ma@hadefied staff.

outdoors.
Cleanln@anachlne

A Do not install th ine
e‘n cleaning
e"W o

in a location wh .
: mac |ne, switch OF
jets may be used.

the power button an

remove the plug fro
A Do not use open flpadnweer socket. Wai

and/or 'ncandefshce%achme to cool
objects near the machlne

So as not to damage or

mel h m hine N .
elt the ac ﬁgserg immerse

r‘r}?chlne in water!

AN Do not use the
. . \@qt IS s%rlctly forbid
machine in an en ronn

) with the int
with temperature va

ar of the machin
lower and/or equ

or higher than 32 D(?fntWeCIGan the ma
machine has been e%pldidebets of water.
to such conditions, alert

the service prov@eTrhew%R)p”ance and if
will carry out a $d&e4ld be cleaned
check. washed following a

@& The appliance mu8f 'gactivity.

installed on a horizontal

surface.
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A StorinpeMachine & Only skilled e

experienced people

AN When the machine wiarhieular referenc

be used for a long pafédy and hygiene

of time, turn it offlhaowied to access
unplug it from the d@ktvéece area.

A Store the machine in a dry
place, out of the reach of
children. Keep it protected
from dust and dirt.

A Servicing /
Maintenance

A Incase of failures, defects or
suspected faults resulting
from a fall, immediately
unplug the machine from
power socket and alert the
service provider or
specialised technician.

Never attempt to operate
the machine if it is faulty.

A Only the service provider
and/or technician may
service or repair the
machine.
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1 INTRODUCTION TO THE MANUAL
1.1 Preamble = This publication sh¢
=] This publication ¢tarefrully kept witt

integral part of matcdine throughou
machine and has Berhece life, inc
read carefully to ensansfigess of owners
correct use in accordance
with the essential health
and safety requirements.

=) The manufacturer re

Thi | ) the g['hght to make ch
is manual con alni?tliq(g)nUEt prior notice

. . W
technical informa
necessary to properly

. .
perform the op%?atlﬁ‘yf Used
Various kinds of wgrnings are contained i

insta”ation, Clea)milgmlght tBlelH0lferent hazard or com)
maintenance procedureS.

Each iconis followed by a message sugge
and behaviour procedures and provid
information for the correct operation of

Always refer to tHAsWharmua g

H is used \ghlight d ituati <
before Carrylng :byfri;eégﬁliingg, rtef?lqignegrZntdaste?\r/]isc];r
operation.

@ Prohibition

It is used to higfhlight actions/operation

This article is marketed under the F;@,sf;g)q)pn%i(l;p‘iIity 0
SaGa Coffee S.p.A. which guarantees the product.
Saeco is aregistered trademark of

N.V

ninklijke Philips
. and its use is licensed by Ko k||ijmpt0|rptsadryt
It is used to indicate operations that,
performed, preserve machine performan



Suggested solutions

It is used to indicate alternative procedures which
make programming and/or maintenance operations
quicker.

User

Itisusedtoindicate the user of the machine. Users are
not allowed to perform any cleaning or maintenance
operations.

(?) Supply operator

It is used to indicate those operations that must be
performed only by the person in charge of refilling and
cleaning the machine.

Supply operators can not perform any operations
requiring a Maintenance Technician.

Maintenance technician

It is used to signal those operations that must be
performed only by the specialised maintenance
technicians.

English
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2 INFORMATION ABOUT THE APPLIANCGE

2.1 Information for the 2.2 Description and Intended
Maintenance TeChnICI{;lfns machine is automatically used to b

Th e ap p I | ance m'lchfEe abtﬁespresso coffee using ins
coff

. . b ;

N Stal I ed In a "Woeij\)'e‘iig:z,s using hot water dispen
di i .

Sheltered and d ﬁ'yeltselppeg Sé?&]é?r?iunte housing has been de

and on a table Sui?tsgakl)lloefficte(s), businesses and institut

Using the machine for any other purpose i

bear |tS Welght dangerous and as a misuse.

Misuse voids all fo
To ensure its correct operation and relj jlit VEer .
time, comply with the following recomw%itroésﬁtyy re I easin
" ambient temperature: from +2°C to + L
" maximum humidity allowed: 80% (noMﬁQeHste?).Ctu rer fro m

ressponaglibility for

For special installations, not covered by thissmanu

please contact the dealer or the local intp(?rter. Ilpkrio p e rty an d

is not possible, please contact the Manufacture

personal injury.
The technical service is available f@nq’ehpéanalfri]wlolro W| n g are

information regarding the correct eration of the

machine and to satisfy any request forCS(gzﬂespiadte re d mi suse:
supply or technical assistance. " any use other than the intended us
The Maintenance Technician must careerf_‘lPIIR/y.f@ﬂd”_@ﬁBOds other than those d
observe the safety warnings containeblif fhadWdnual ) )

to ensure that installation, start-@®)Y QB&raihgn on the machine in brec
maintenance operations are performd8SitfUséiRprepgovided in this manual;

safety.
" any tampering with parts and/or safet)

previously authorised by the Manufe
This manual is an essential part supPalé@rMeh hy¢nauthorised personnel;
machine and should always be available for reference )
before any operation on the maching Machine installation in an outdoor en

In such cases the customer will be charg
machine repair cost.

10
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English
Appliance Identification

The appliance is identified by the model name and
serial number shown on the special plate.

Qo unh

( E
O saeco- SaGa/CiHffee S.p.A. | g
| L
| TYI‘>’E : e w
| MPa
SERIAL: Nr. ‘ 10
| |
| MADE IN | 12
|

1 Name of the Manufacturer

2 Supply voltage (V)

B8 Water mains pressure

4 Marks of conformity

B Certifying organization

6 appliance code.

7 Model

8 Supply frequency (Hz)

9 Electrical power consumption (W)

10 | Serial number

11 | Year and month of manufacture

12 | Country of manufacture

@ It is strictly forbidden to

tamper with or modify the
data plate.

=] When contacting the

technical service, always
refer to this plate by
indicating the technical
data shown on it.

11
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2.4 Technical Specifications
Size (w x h x d) 280 x 398 x 460 mm
Weight approx. 10 kg
Machine housing material Thermoplastic material
Power Rating See the data plate
Supply Voltage See the data plate
Power cord length approx. 1,200 mm
Capacity Water tank approx. 2.5 litres
Coffee grounds d 18 grounds
Control panel Front panel
A-weighted sound pressure I{less than 70 dB
Pump pressure Max. 1.5 MPa (15.0 bar)
Operating conditions Minimum temperature:
above 2°C
Maximum temperature:
less than 32°C
Maximum humidity:
less than 80%
Safety devices Boiler pressure safety valve
Safety thermostat

398

Subject to engineering and manufacturing changes due to technological im

12
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3 SAFETY

3.1 Preamble Itismandatoty:
" check conformity of the power supply;
In compliance with the regulations and directives in
force, SaGa Coffee has established g§eitsriafiiaeSpare parts;
technical pamphlet relative to the ROMALTERAR!IAHE the instructions ¢
manual and in the attached docur

3.2 General Safety InStrUQJtsitaoﬁ"eSsonal protective equipmen
. i installation, testing and maintenance
@ Itisforbiddeomn:

" tamper with or disable the safety sFystems_installed on
the machine: recautionary measures to prevent human

" service the machine prior to unpludéké pB& &P ebakOr aware of safety iss

" handle the appliance, either packaged

" install the appliance outdoors. It is Hd¢SMABl8 i pIhel: )
itin a dry place where the temper"aﬂ@r%pbyc;légwtth_e |n_st§||at|on procedure
drop below 2°C, in order to preventORRy3FbXsidne its limits;
freezing. " dismantle the appliance in complete

" use the appliance for purposes ottACPRAANGFos&ith the workers' hea
indicated in the sale contract and BNYhignmemial protection regulations

" electrically connect the applianc@si‘rgomultiﬁ?cée\yse nt mac h |

or adapters;

"“immerse the appliance in the water;residues from Comir
" use jets of water for cleaning operations.
contact with t
beverages, dispens
0.5 | of water for -
dispensing path L
definitely starting
appliance. The dis
beverages can be
only after performir

operation.

13
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ish
In case of faildr®aiortenance techni
. . Th ipt t hnici i th

malfu nCtlonlng' autehaﬂilluéda]tsn eerv?cczenltchlsnmlaschinee,on:
i d d f h

refer only to the MEgalPpedss s oneteir

personnel of the technical

service . A Access to the intern

The manufacturer % hgitricted to pe
liable for damag aving knowledge
persons or pro Jf"t“}/t'cal ex_per|en9(
resulting from fail@RB''gf1ce, In partic
follow the sa?@[ as safety and h
instructions provnﬁ‘é%l cppcerned.

this section.

3.3 Operator Requirements

Three operators with different skills are required in

ord

er to guarantee the appliance's safety:

User

The useris not allowed to access the internal parts of

the

machine.

Supply operator

Only the Maintenance Technician is in charge of
refilling the machine with products, cleaning the
outside of the appliance, turning it on and off.

e

14

The Supply operator is not
allowed to <carry out
operations indicated in this
manual as competence of
the Maintenance
Technician.
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4 HANDLING AND STORAGE

A Al the operé&tiorsorase
described in this) cHaRLE Lk n cardpoard an
must be perfqrhma%pdianceis notimmediately instal
exc | u Sively by thkrgﬂttrlﬁtéolﬁyiteréd place according to tl

provider or a Spegeq mefkapedchprliance shall be ¢
Ty

area at a temperature betwee

technician, who shall

" maximum humidity below 90% (no

organise all the ogesaiing: appliances or buxe
appliapce;
StepS and use Onl'yinﬁrUI:Iﬁ,btliEQood practice to protec

from possible deposits of dust or othe

means to ensure strict
compliance with the s
regulations in force.

A The appliance must always
be kept in uprighd pasitiothe total weig
not stack more than
machines on top of
S Do not: other. The machine
" drag the appliance; . .
" overturn or lay down the appliance dub&trsngﬂ)rted In I1ts or
and handling; . .
" shake the appliance; paCkagIng, In a dry
" lift the appliance by using ropes or anes;
" leave the appliance exposed to badeUa%htzr',FinR E E place .
humid areas or close to heat sources.

15



English

5

INSTALLATION

16

All the operatiorfgutions
described in thigdhapteggpliance cann
must be perforimesdalled in externa
exclusively by the Aseaicglacing it in
provider or a speovhldsedhe temperat
technician, who I|oehallthan 2°C or h
organise all the opaaating2°C and
steps and use only partaddearly humid o
means to ensure pdarécets. It should ne
compliance with thénsabélted in places
regulations in forcevater jets are use
cleaning operation
where there is arisk
or explosion.

Make sure that the installation place is cc
the following specifications, before wur
appliance:

" the power socket which the appliance i
to should be easily accessible and at ¢
higher that 1.2 metres;

" the gradient of the supporting surface
exceed 2°;

" the socket voltage must correspond to t
on the appliance data plate.

A The appliance mus
installed on a hori
surface.
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The supporting AsTheapeesence of ma
must be adequate tbealelar or proximit
the machine weighalectdical machines
clean. generate interfe
Access to the machtmalbthgause the ele
the plug should be&etgpls of the mact
clear at all times imalfdection.

to allow users to teasplgratures clos

reach them and toO%Gve internal p
the area immediatedgtaifning water
required. of freezing. Do no

machine under T
conditions.

The following illustration shows the required access distances:

" to the keypad on the front of the5a'p2plianye;

npacking and Positioni

" to the service units in the event ®f fadei®t of the appliance, make sure th

suffered any damage during transport ¢
packaging has not been unduly opel
consequent stealing of the components c«
If damage of any kind is found, the cour
informed and notice must be immediately
importer or to the seller. If these are n
purchaser's country, please contact the
company directly. An accessories bag is
the machine.

LisbfStandaAdcessories

Manual: instructions on how to use the

17
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Power cord: to connect the machin&rtouphelemaiimsg tablets: allow a correct c|
brew group, increasing its durability.

COFFE cE R tox

Water hardness test: quick test to determinle
actual hardness of the water used to prepla

beverages; this test is of fundamerﬁagdg]mﬁétggﬁ]e“bon toremove limescale |
set the water hardness in the machjR®er circuit caused by normal use.

LisbfOptionAkcessories

Cleaning brush: toremove the coffee powder from \ e
service compartment.

5.3 Connection to the Electr
Network

- | Al This operation must
Lubricating grease: to lubricate the Brew Group

periodic intervals. performed by SpeC|
technical personnel

the service provider
A The Maintenar
‘Intenza +* water filter: to remove anyl @@AAICTAN,  who i
L T e e v e HE Fg @t o f the appl
installation, shall m

that:

" the power supply system complies wit
instructions in force;

" the voltage corresponds to that indic
appliance data plate.

18



In case of doubt, do not
proceed with the
installation and ask
gualified and awuthorised
personnel to accurately
check the system.

Do not use adapters or
multi-sockets.

Make sure that the power
cord plug IS easily

reachable after installation.

English

19
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6 DESCRIPTION OF CONTROLS

6.1 Power button "Espresso” button
"Hot Water" button

It is located in the lower left part i eapobdhten

machine. If setto the "I" position th htWeE NW SKCNbutton

(electrical functions enabled). If se
the machine turns off (electrical f

e Loffe@sHuetbn
A esadde6) button
"Down" button

N OO AW N P

6.4 Button Description durin
Normal Operation

"Espresba'tton

Press this button to start brewing an "esp
Start the brewing of an "espresso x2" &
twice consecutively.

"HotWaterbutton

Press this button to dispense hot water.

"Up'button
Press this button to scroll up the user r

The display shows the messages during normal
operation and during the prograhEhidgO Kelrtgon

6.2 Display

maintenance phase. Press this button to access the user m
allows you to perform a few machine was
6.3 Keypad (brew group) and access the tech. me

entered the menu, this button allows you

T h € fU nct I on Of élf-@gﬁeoﬁkgmnauboua:ioonnf.or approx. 3 se

Ch an g es acco rd | ﬂ\rgcuhpc)u t 'tyérom all screens and ret

ne-rea screen.

change of the ap@FrancTe

this button to start brewing a "coffé

phase (ordinary dpsipeq sinegifee x2" by pressin

onsecutively.

r programmin Ararg enyiton
0 p 0 g a g pWhean. %ﬁe:h)gutton is pressed, an Americe
brewed.

\ "DownButton

r
1 5 Press this button to scroll down the u
% E 6 options.

5 Py |, B Each button is en

4M@ / upon re-activating

machine if it res!

——~~ operation from sta
mode.

20
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7 SUPPLY AND START UP

7.1 Coffee Blends = The coffee bean hopp
"W d i f h, i H R ;

o carel? "M "B Povided with dif
" Use an espresso coffee blend. Sr@atﬁiﬁys tgeatures accor

" Use the special blends for espresso

obtain a strong and aromatic coffee:th regelallations Of the

" Keep coffee in a cool place in an airtight sea

container. of use of the machine
7.2 Coffee Bean Supply

Pour the coffee beans into the hopper.

A Only coffee beans must be
put into the coffee bean
hopper. Do not insert
pre-ground coffee,

may damage the m¢

Remove the coffee bean hopper lid.

=] When filling the c
bean hopper, use
disposable gloves
prevent bacteriol
contamination.

Refit the coffee bean hopper lid.

21
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7

Re

22

.3 Filling the Water Tank

If th e Watel‘ tan kReniloSve Husottank; lift it using the inside

inserted, check that n
coffee beans fall i
tank compartment.

happens, remove tie
avoid any malfunctg

Before using the mtagd
for the first time, was M &«
water tank carefully. FilNg
the water tank wtfe s by s notey do re
drinking water only. Hg©

or carbonated water,
well as other liquids
damage the machinef

move the lid from the water tank.

=] When filling the wate
use sterile dispc
gloves to prev
bacteriologic
contamination.

Insert the water tank back into its seat
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7.4 Measuring and Adjus Tech Menu
Water Hardness Settings

Statistics

Measuring water hardness is very importantin orderEX 1t
correctly manage the anti-scale filter and the
frequency with which the machine nBese bie thes¢ SETUTINGS" option and pres
Immerse the water hardness test sthptimmwater for 1

second.
Credits Menu
BEVERAGE SETTINGS
Machine Menu

To select the "MACHINE MENU" option,
"DOWN?" button.

Credits Menu
BEVERAGE SETTINGS
Machine Menu

Press the "OK" button to enter.

= in |
=) the test strip is P e
for one measurement. Display Menu
Water Menu
Check how many squares change their colour and then

consult the table. Press the "DOWN" button until the "WATE
option is selected.

General Menu
D Display Menu
Water Menu

Water Menu
Hardness
FILTER (0/8)
, o Exit
The numbers correspond to the settings—indicated—in
the following machine adjustments.press the "OK"

4

—3 Press the "OK" button to enter.
2
1

button to enter the "HA
menu.

HARDNESS 1 (very soft) The machine is SUu|

HARDNESS 2 (soft)

HARDNESS 3 (medium) with standard adjus
HARDRESS LRerd suitable for most us

Switch to machine programming mode as described in
section "Access to the Technical Menu".

AIWIN|E

23
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Hardness Remove the water filter from its packag
filter in the standard position on letter

2 water hardness test strip (not providec
3 machine). Set the "Intenza Aroma System
4 on the filter package (see section "Me.

Adjusting Water Hardness").

Press the "Up" button to increase the value or the
"Down" button to decrease the value., S
button to confirm the selected changg.
After adjusting the water hardness,- M3
filter as described in the following_ s&

7.5 Water filter ' [~ —

manner. Thisis why all machines can be equipped with

a water filter. This filter is easy A (Sodhavater

sophisticated technology is effec B nHpreé weateingstandard)

limescale build-up. This way, wat C |IValnyahesrdowater.

perfect and will give a much more intense aroma to

your espresso coffee. Immerse the water filter vertically in colc
sitioned upwards) and ger

Measuring water sRATHH &8 it buvbles ou:.
is very important inor"~r
to correctly manage
water filter and
frequency with which t
machine must be descal

A The anti-scale filter sho
be replaced whenever

Switch tF]Amachine programming mode as

indicated by the 4T AoG IcFe©s.to the Technical Menu".
Tech Menu
) Settings
A Before descaling, remostetistics

the anti-scale filter frofm*!!
th e Water tan k Select the "SETTINGS" option and pres

button.
Credits Menu
BEVERAGE SETTINGS
Machine Menu

24
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To select the "MACHINE MENU" optSehecpresiESthand press the "OK" button. T
"DOWN?" button. screen is displayed:

Credits Menu INSERT FILTER
BEVERA_GESETTlegR FILLWATERTANKEXit
Machine Menu Put the filter into the empty tank. Press i
Press the "OK" button to enter. stop.

General Menu
Display Menu
Water Menu

Press the "DOWN" button until the "WATER
option is selected.

General Menu

Display Menu

Water Menu
Press the "OK" button to enter.

Fill the tank with fresh drinking water an
Water Menu into the machine. Select "OK" and pres:
Hardness button. The following screen is disp'aus

FILTER (0/8)
Exit

Press the "DOWN" button until y

"FILTER (0/8)" option.

PLACE A CONTAINER
UNDER THE SPOUT
pu select th?_|0t Water

Oﬂ Exilt
Water Menu Place a container under the hot water
Hardness spout. Select "OK" and press the "OK" b

FILTER (0/8) following screen is displayed:
Exit
Press the "OK" button. The followin

g screen is disglemg &t e

ACTIVATE Filter
FILTER? II

yeb no i : :
Remove the tank from the machine lah®l Ehiptyaigtivation phase starts. Pres

Remove the small white filter from tR& Pk adaidtole pause the operation.
itin a dry place sheltered from dudperation is complete the machine exits

25
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Fill the water tank againup tothe MAX Igvel wit§ffess Grind Adjustment
drinking water. The Filter 100% icon appears on the

machine-ready screen to indicate that the filter has

been installed. DO not pour grou
% and/or instant coffe
- the coffee bean ho
100% Do not put any mat

other than coffee |

7.5.1 Replacing the water filter
P g into the hopper.

=) Replace the water filter as _
soon as its capadithereptiee grinder c

to 0% and the filteM@¥6mg parts that m
blinks quickly. dangerous. Do not

fingers and/or C
Replace the water Gpter &t
least every 3 months, even

if the machine has not yet

indicated the ndeQurpgoff the machir
replace it. pressing the ON/

button and remove
Pull out the water filter. Follow the steps jndicated_in
the "Water filter" section. Replace thl@ Ifwt anrfrom the SO
activate the new one. The display automafically .
updates the number of filters used. T?Bﬁdfzﬂlﬁﬁs carrying ou
updated on the menu only if the user has installed . .
new filter before exhausting the previoby {h & orOif op eration |
any case, not exceeding the eighth filter,in a row. Fil

the water tank again up to the MAX Ievetlhi& fCeEhffle e b ean h Op

drinking water.

ReplacithgFilteafteUsingFilters

Pull out the water filter. Follow the $hep snbchiceted liows the coffee grind to
the "Water filter” section. All operatdpinstégelpatingder to adapt it to the kind
the descaling phase are requested aswellFdhmamyisddpystments, use the leve
updates the number of used filtenheauda®m@sbiceellyf the service compartme
taking it to 0/8. However, only after descaling has

finished and before the new filter activation. Fill the

water tank again up to the MAX level with fresh

drinking water.
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Remove the drip tray.

English

7.7 Adjusting the "Aroma" -
Amount of Ground Coffee

The machine allows you to program the
coffee to be ground for preparing each

A The Aroma adjusting
must only be turned
the <coffee grinde
stopped. The adjus
must be performed L

Remove the screw preventing accidental opening of the

service compartment flap. (* 120V USAbvpeiW|cmlg). coffee.

Open the service compartment door and turn the

lever by only one notch.

A DO NOT change t
coffee dose i f
pre-grinding optio
active (set on "O

For any adjustments, use the lever lo
side of the service compartment.

Extract the drip tray and the coffee gro

Close the door again and brew 1-2 cups of coffee to
verify the changes in the grinding degree. Repeat thg

Re-insert the screw preventing accidental openin
the service compartment flap. (* 120V USA versg
only).

The reference marks indicate the grind setting. R
are different grind settings to choose from with tffe

following references:
1 - Fine grind
2 - Coarse grind

Remove the screw preventing accidental c
service compartment flap. (* 120V USA
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English

Open the service compartment door.

Manually move the dispensing spout up
adjust its height.

The recommended positions are:

" When using small cups.

The reference marks indicate the amount of g™
coffee which has been set.

You can set different amounts with th
references:

3 - Minimum coffee amount (about
4 - Maximum coffee amount (abouf

Jf

7.8 Adjusting the Coffee Dispensing Spout

Most of the cups and mugs available DY F& RSafREAplaced under the dispen:
be used with this coffee machine, Prew two cups of coffee at the same tim

The height of the dispensing spout
better fitthe dimensions of the cup
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English

Push the dispensing spout towardg§
interior toits limit stop, to allow the B

or MUGS. In this case, you can just b
at a time.

Otherwise, some product might leak ot
dispensing spout.

7.9 Turning on/off the machi

The machine can be turned on/off by pr
button located to the rear of the machin

Before brewing7.1OaFri§r§ttingthe Language (U

t Use)
product and/or when

H 7 7 i 1 he d ired di | |
bringing the digpelSING." /<o’ nd iored
spout back to its normal
position, ensure ~Language
correctly positiowmea. TALIANO

| T "ENGLISH
can be evidenced by thbeEuTscH

C L I C K I n d I C atl n gelthQtrerlgngutage by pressing the "DO

HE H orthe "UP" button. Press the "OK" button
p 0S |t|0 nin g . language. The machine starts the systel
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7.

Refill the machine (follow the instrf%rr(gtgﬁnﬁa§glg)v(%

11 First Use - Use aftesali_on

Upon first uselA Idnthe machine fails
warm-up has betant-up (brewing) n
completed, the mawchtimner attempts. A
primes the circuiendnaf these 3 attem
performs a rinse cyltéepodblem is not s
the internal circuitsetDilhemgachine rest
this process, a nsimaltles and then try
amount of waterwitd 3 brewings. |
dispensed. Wait f@mrotthlism persists,

cycle to be completedtact Customer S

Period of Inactivity 1 £%fter a Period of Inacti

ty the Watele tank, wash and rinse it al
‘e section "Filling the W:
Place a large container under the coffe

) spout. )
Connect the plug of the appliance to the mains (see

section "Connection to the ElectricyNet
For a perfect Espresso: rinse the co
the machine for the firsttime or afte
inactivity.

These simple operations will allow y
excellent coffee.

They have to be performed:
" at first start-up;

(more than 2 weeks).

30

Press the "Coffee" button to start brewing.
starts brewing coffee from the dispensing
until brewing has been completed and

container. Repeat the brewing process 3



English

Place a container under the hot Waye.rltgspelggiprggsptqpé. Appliance

i

)

=] Before using the mz
read this manual cz¢

-

E and make sure useil
E E familiar with the me
-

=] After the machine h
been used for a ce
time, It IS recomme

i

[ toread section "Firs
J Use after a Long Pel

Press the "Hot Water" button to start dish¢p & HiOV ity" ag air

WATER.

When the hot water dispensing procedLUeSliaﬂ @er’t h e Mmo d u I e

completed, empty the container.

The machine is now ready for use.

7.12

The beverage selection modes are indica

Washing the Parts cdMfhygion and Use".

into Contact with Food

Rinse all the parts coming into contact with food.

" Thoroughly wash your hands.

" Prepare a chlorine-based, antibacterial disinfecting
solution (the products can be purchased at the
chemist's) following the concentrations indicated on
the product.

" Remove all the covers and allthe containers from the
appliance.

"Immerse all these parts in the previously prepared
solution.
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8

PROGRAMMING MENU

The

This chapter Contghifjgn Description in

; . rogramming Mode

instructions on how to set

and Change Useth@buttons described below to s
appliance menus.

programming parameters
of the appliance.

Therefore itis necessary to
carefully read it and to
understand the exact
sequence of operations
before performing them.

All the operatipns
described in this c| 4 [=
must be perform

v
exclusively by the 1\/192 3
provider or a specialls
technician, who shall

. Buttoh:Up .

Organlse aII the TQspueoF alttwlsneglarameters to be changed whe
(+) incre.ases thle value

steps and use only’ suitable

utto

means tO ensur.éall :‘@Ft(jg:otlfirmtheparameter/valuee
compliance with the safety

regulations in fopggsilenn

utton allows the parameters to be changed whe
(-) decreases the value

V)

specialised technician or the service provider can

change some of the machine operating parameters to
suit the needs of the users.
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I o ish
8.2 User Programming The PASSWORD wil
The structure of the user menu is indica e%inﬁécdolj\ested |f Set ‘

"Structure of the User Menu".

Sescribes all options in the user menud €fAUTY value (000
should be changed
8.2.1 Access to the User Mef‘Frst use to pre\
mend By oTesting the SR Dldor " br'ditRbrised acces
this change, the pa
must be entered

time the display sh

The following screen is displayed:

In case you do not
Tech Menu password withi

Exit seconds the machine
Select the "USER MENU" option and prdggteek' 0Ok the pl‘eViOUS

button.

Refer to section "Password Setting" t

The menus C a AASSVDO@D; this section describes how
accessed freely. However,

they can be protected via
PASSWORD.
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8.

| f you forget the
PASSWORD, you can
recreate it by entering a
PUK code. You have to
request the PUK code to
the Saeco (Evoca group)
service centre, who will
guide you through the
procedure.

2.2 Structure of the User Menu

The main options of the user menu are:

8.

2.3 Description of Messages in the User Menu

sing he



8.3 Technical ProgrammingAfter this Change
The structure of the programming menuiﬁﬂiéndéc§wd')nrd mUSt be e

section "Structure of the Programming

The section "Description of Messag seanié h;ehetime the dlf

Programming Menu" describes all the

programming menu. ShOWS'

8.3.1Access to the Technical .lidﬁneu PASSWORD wil

When the machine is "ready for use", access the main .

menu by pressing the "OK" button. E)e requested If set
default value (00O
should be changed
first use to pre

unauthorised acces

The following screen is displayed:

0 0 0
Tech Menu
Exit In case you do not
" Scroll the'main menu until you reacp ﬁ1§ Srg\(:prd Wlthl
Menu® option. seconds the machine

" Press the "OK" button.

The above mentibakkto the previous
Refer to ,section "Password Setting" t

procedure can GRIYWoRDBinis section describes how

used to access the

programming menu when

the machine has reached

operating temperature.

The menus <can be

accessed freely. However,

they can be protected via

PASSWORD.
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eng!is |

| f you forget

PASSWORD, yo

recreate it by e

PUK code. You

request the PUK

the Saeco (Evoc

service centre,

guide you thro

procedure.

8.3.2Structure of the Techni

This menu allows you to manage
operation parameters.
The main items of the programmin
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8.3.3 Description of Messages in the Technical Menu

[This menu allows you to access all machine configuration par
dits, lo
e" scre
virtua

FThis function, if enabled, allows coffee brewing only if
the machine.

However, "hot water" can always be dispensed.

The currently active setting is inside a dotted rectangular bo>
This setting disables the virtual credits checking system

This setting enables the virtual credits checking syste

lar bo>

u will r

in any

level
INIGS menu allows you to access the products' dose adjustmen
An Espresso will be brewed once the length of the beverage h

A Coffee will be brewed once the length of the beverage has

Hot water will be dispensed once the length of the bevierage |

EYtou access the American coffee configuration submeny
THallows you to set the total beverage length (values from 32
YIit allows you to set the water percentage to be dispensed acc
The currently active setting is inside a dotted rectangular bo>
HIGH 70%)

This function controls the temperature management in|the cof
is in the "ready for use" mode.

The function is set by default to «OFF».

The currently active setting is inside a dotted rectang

lar bo>
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This way, the coffee boiler is constantly kept at the ri
In this mode, the power consumption is higher because
use.

This way, when in off position, the coffee boiler is ke
one required when dispensing a beverage.

This way, the machine saves energy but needs more ti
The appliance is factory preset so that this setting is

ocedur
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8.3.4 Password setting

The PASSWORD must be set by the service prO\;ricf"em peratu re
in order to prevent access by unauthorised persbhbde R PW
who could change the machine se
malfunctions.

Press the "OK" button to enter. The follo\
Youcan settwo passwords to accessdhgjfypagidferent

machine menus.

To set the PASSWORD, proceed a

Switch to machine programming mode as described in
section "Access to the Technical Menu™

To enter the password:
Press the "Up" button orthe "Down" butto
Statistics desired number. Press the "OK" button t
. the next number.
Exit

) Repeat the steps until the set passwor
Select the "SETTINGS" option and g@esedh®©n®@Kthe last number is entered
button. to the previous menu screen.

In case you want to change an already s¢

BEVERAGE SETTINGSY e same procedure.
Machine Menu

To select the "MACHINE MENU" option, press the
"DOWN" button.

Credits Menu
BEVERAGE SETTINGS

Press the "OK" button to enter. The following screen
is displayed:

Display Menu
Water Menu

Press the "OK" button to access the "GENERAL
MENU". The following screen is displayed:

Ecomode
Stand-by Settings

Scroll the menu using the "Down" button and select
the "USER PW" option to set the user password or
the "TECH. PW" option to set the technician option.
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9

OPERATION AND USE

44

9.1 Warm-up and Rinsing
The use by Chl|dru%om sQiIth@,rthe machine activates tl

than 8 years or by"personsg' s compieted
with reduced physical,
mental or sensory abilities
or with lack of experience
and skills is atlowed,
provided that they are
supervised or instructed
on how to use-—the
appliance correctlyheapdogress bar in

that they understandatthiee machine is |
hazards involved. up the system.

Children m USt n(91£e vpotjnalyp has been completed, th_(
with the ap pqqréoﬁ‘néé rinse cycle of the internal ci

Children must npot carry
out any cleaning and
maintenance operations

without being moni+?1ree%'rogress bar in

that the machine

performing the rins

For hygienic reasogf,tﬁétgglstem_

the machine has not been

Used fOI’ a |Ong t|§[;|§r|nél|,lsa (:nu| toefdvT/ateris dispensed. W,
recommended to

thoroughly rinse the circuit.




I = ooiish
The cycle can be?stopfise@iendly: Stand-by
by pressing the Jightened

machine 1s designed for energy s
b utto n. machine will turn off automatically if itis
a set period of time after the last dispe
period of time is set by the service prov
technical menu.

During the turn-off
the machine will per

When the logo is displayed, the machine js ready for

use. rinse cycle if a c

If the machine is uBEQdHGt has been Db
the first time or after a

long period of inactivity,
contact the Sefdme can be progral

Provider to start ita§gording to your 1
(see instructions in

"Programming Menu
9.2 Rinse/Self-Cleaning Cycle

Simply press a button on the control pan

the machine (if the power button is set to

This cycle allows to rinse the interpad coffes acifeidtwill go through the rinse
with fresh water. The cycle is carrigd ¢¥tjer is cold.

" At machine start-up (with cold boiler);
" During the Stand-by preparation @hdse (iBrewisg Coffee

one coffee-based product has been brewed);
To brew coffee, press:

the "Espresso” button for an espre
A small amount of water will be dispehgedCioffpres'ebartgon to brew a coffe
heat all the machine parts. This icbmeis Alsprligpe®.” button to dispense an
coffee;
Then the brewing cycle starts:
Press the desired button once to brew 1

Press the desired button twice consecutiv
cups of coffee. This function is not avai
American coffee.

Wait for this cycle to be completed auton-!-atc?calp)/r%t\e,v 2 COffeeS’
brewing can be stopped by pressing thmiaucnhaitﬂde auto m at
push-button. .

grinds and doses

correct amount of ¢
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Brewing two cups ofTheeffle@t water dispe
requires two grivgong may reach

cycles and two brteewmmpgratures: nevel
cycles, which the mtawhihebare hands.
carries out automatically.

Ensure the machine is ready for use befo
hot water. Place a container under the
ce the prebrewing cycle has been dicmpphstiag, spbiee

begins to come out of the dispensing spout. Coffee
brewing stops automatically when the preset level is
reached. you canin any case stop coffee dispensing by
pressing the selected product button again when the
rear LED light is not flashing but steady on.

9.

46

The machine is adjusted to
brew a true espresso
coffee. This feature may
slightly lengthen the
brewing time, allowing the
intense coffee flavour to
fully develop.

5 Dispensing hot water
Press, the "Hot Water" dispensing button.
Danger Of bUnbﬂelnlﬂsgdtwaterwill be dispensed fro
. . water dispensing spout.
Dispensing M a Yhe disfdad@ will show:

|l toate nf
— €101

preceded by sma
hot water and steam.

Product brewing stops automatically whe
level is reached. The user can stop prod
once the desired quantity is reached by
"Hot Water"button again.



9.6 Adjusting Brewed Pr8ggtascup under the dispensing spout.

The machine allows you to adjust the product length
according to your needs and to the type of cup used.
Adjusting the product length can be performed by the
service provider via keypad in visual mode. The
product quantity is adjusted while being brewed. Only
for the "American coffee" and given its particular
dispensing cycle, you can adjust the dose and water
percentage in parametric form.

Switch to machine programming mode as described in
section "Access to the Technical Menu".

Statistics

Select "Espresso". Press the "OK" button

Exit machine starts brewing coffee. The follo\
displayed:
Select the "SETTINGS" option andfpress the “OK

button.

BEVERAGE SETTINGS
Machine Menu

Press the "DOWN" button to select thlee"BEVERIAGEhe cup indicates that you ¢
SETTINGS" option. process (still in grinding phase). If you p
button at this time, storage is cancelled

. "V" is displayed under the cup you can se
Credits Menu adjustment.
NGS

Machine Menu

Press the "OK" button to enter.

Coffee
HOT WATER

From now onyou have topress the "OK" bu

desired amount of coffee in the cup

Selectthe beverage that you wish to Féraoc‘?nr@dn afrhqsskocpreen is displayed on th
the brewing process when desired, as shown on th

display. Set an espresso coffee as—anexample.
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The "Espresso” button is now prografhiemsed tlEa¢® Ki'meutton to enter.
itis pressed, the machine will brew the same amount
that was just programmed.

This adjustment method is correct|for all proc!-ugyv (30%)
apart from the "AMERICANO". To adjust the INMhEIDIUM (50%)

of this product you have to use the ¢
parameters. This method allows 0

beverage length and water amount \S&PEUsesst iée'ch/V\Pl\X" button or the "UP" b
means of the keypad. This system reddyid g s eedjéfirré value. Then press the

carry out a subsequent check of thet%ck%%lfgrwrétdhyeo it
product brewed in the cup.

When this phase has been completed, the

d. It ded t f
All the necessary operating steps %rﬁe(;%baogquﬂefpeeIr%vgljltrecommen € 0 perto

Press the "DOWN" button to gelpct Uasning the Machine with Cre
"AMERICANO".

Ngsl his option can be e

Crovider e
HOT WATER provider.

EE

Press the "OK" button to enter. The machine is designed to manage beve

by means of a credit system. The nu
E Eoffee-based products brewed is limit
T Humber of credits granted by the servic

WATER QUANTITY When no credits remain, no more coff

Exit products can be brewed.
Theresidual credits can be seenon the "R
Press the "OK" button to selectsc'feVYERAE "SHOW CREDITS" option
LENGTH".

y Hot water dispensini
subject to credit an

Press the "DOWN" or "UP" button to sg'llec\:/ygys be pe rfor
desired value and then let the bar adqygngey i'l'deed that ther
e ( ).

number on the side identifies the bar valu inpulses

Then press the "OK" button to confirmpng ¢etr in the tank.

Press the "DOWN" button to selectEtahCeh "WATE
QUANTITY" menu.

serV|ceR provider decides independ
manage the granting and recharging of cr
the machine to be used.

TH
Y

BEVERAGE LENG
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9.8 Emptying the coffee F({:;rounds
drawer and drip tray aise the coffee grounds drawer.

This operation must be
performed with the
machine turned on and/or
in stand-by mode.

The machine will indicate when the coffee grounds
drawer has reached its maximum capacity. The first
warning alerts the user that the coff&emgrtyutrhces dotfwergrounds drawer and th
must be emptied, but the machine can still be used to

brew coffee. The display will show: LIqUIdS and Coffee g
must be disposed
separately, as appr

Only when the display shows:
If the coffee grounds are not removed after 5 coffee

brewing cycles, the machine will stbp, and the display

will show:

You caninsertthe coffee grounds drawer
tray in the machine.

If the drip tray is
without the

In this case, the machine does not allowgoeveraged > d rawer !
be dispensed. In order to dispense be gt’eh |t e W||| not d|<
& $

coffee grounds drawer must be emptie f used co

Extract the drip tray and the coffee grpjpc(; drav@[s_

After inserting them, the display shows:

The machine is now ready to brew coffe
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9.9 BLUETOOTH - Select "Documents"
) ) - Select "Manuals kit" in the "Documenit
(*ipresepnthemachine) - Enter "New Royal” in the "Model Desc

- Press the "Search" key.

The machine is set up to use a prOpr'eé@fé’kBéﬂeH’?@tfbllowmg icon:
module (hereinafter BT). If present, it must be enab

through the Technical Menu, BLUETOOTH item.

Refer to the "Description Technical Menu Messages"

of the "Programming Menu" chapter to display the

description of the commands availablgelect the dedicated manual.

" Order and/or load the machine credit
"Saeco Pro Up" app, if logged with re
enabled user.

" Make the adjustment of the technical s
from "Saeco Pro Up" app if logged witl
and enabled user.

In the event |
The BT makes it possible: .
" To makeselectlonsremotelythroughmaSIanto%rQanCe Wlth
Up" | h
downloaded by framing the followingddsdtiN€ turned on,
any operation disc:
the connection wiri
the Bluetooth Kkit.

" Set the machine to operate credits through the
"Saeco Pro Up" portal. The dedicated manual is
available onthe eCommerce EVOCA site. Following
is the link to the eCommerce EVOCA site.
https://ecommerce.evocagroup.com/ The site can be
accessed also by framing the following QR code.

- Perform the authentication procedure.
- Select the Saeco brand.
- Select "Search"
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10 CLEANING AND MAINTENANCE

Before performih%? Oper t:g'n'\‘“es for Corre

maintenance and/or

cleaning operationy ynpPlu8e mo v a b |

the power cord. components and
machine itself mu:
cleaned, when

The Manufacturer $4ffgggntly |3pecllflke
liable for damag@y H?'ng cold or luk:

malfunctions caus &% W'thda ”don al
wrong or lack °>8pMge and a damp

maintenance. Never use direct je
water onto the appl

Avoid using chIorin""enB{';losrebltS componet

tablets SO as to Pegyi @(Vearptenance and cleaning wil
mPcEinein good working order for a long

oXxidation pheﬁr@meoﬂpaiance with basic hygienic s
inside the appliance.

Follow the instructions and timing indic

"MAINTENANCE SCHEDULE" to en
operation of the appliance. .
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Eng s |1,
10.2 Cleaning and Scheddl®e.®2.1 Maintenance Schedule
Maintenance
All parts requiri
are easily acces
tools are needed
All parts must b
with lukewarm w ycles

and without using

detergents or solvehfi§ fRgghine and its
R

could change thei SR Hbde in any cas
or performance. cleaned every week

The appliance and it
All removable partsspanmn®@t be cleaned

be washed in \{e&shed following a
dishwasher. of inactivity.

Do not clean thel@.lze.é:tdlie%ning the drip tray
parts with wet cloddifge grounds drawer

and/or Wlth deghe coaﬂsee grgunds drawer is to be em
detel’gentS Remc@vned w@meyerlndmated by the machi

itisrecommen dto emptyltdally To ca

dust residues W|tjq‘)erat| P fe O fection "Emptying the co
nd drip tray"

dry compressed air or

with an antistaticn @) @dash whenever maintenance of th
carried out, itis suggested you remove a
coffee grounds drawer.

At this time, itis also advisable toclean't
grills.
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10.2.3 Cleaning the Water1lagk4 Brew Group Cleaning

Remove the lid from the water tankThe brew group should be cleaned whe
coffee bean hopper is filled, or at least «
Turn off the machine by switching the po
to the "O" position and remove the plug
socket. Extract the drip tray and the cof
drawer.

Remove the screw preventing accidental c
service compartment flap. (* 120V USA

Open the service door.
Remove the tank; lift it using the inside handles.

Remove the brew group by pulling it
pressing the «PRESS» button. The b
washed with lukewarm water only. Do nc
detergent.

Use a non-abrasive detergent to wash it, rinse with
fresh water and dry carefully.
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Wash the brew group with lukewarm water; carefully
wash the upper filter. Before placing the brew group in
its seat, ensure that there is no water left in the
brewing chamber.

Insert the brew group into its seat again
into place WITHOUT pressing the "PRES

Close the service door.
-insert the screw preventing accident

Make sure that the brew group is mﬂh@ o&t\wikRitd8Mpartment flap. (* 120V U
The two reference marks must matghyy),

Ensure thatthe brew
iIs completely dry &
putting it back int¢

machine.
10.2.5 Brew Group Cleaning w
the "Coffee Oil Remover™

Besides weekly cleaning, we recommend

If they do not match, proceed as d&5®*MHBE eIohg: With "Coffee Oil Remo
approximately 500 cups of coffee or onc

Ensure thatthe leverisincontact wilRith8@RhGEatipmpggmpletes the maintenanc
base. the brew group. The "Degreasing tablets'

the coffee unit and the maintenance proc
purchased from your local dealer or the
support centres.

The "Coffee Oil Ren
system has no des
properties. For de:
use the Saeco des
solution and follov
mai:r?esucroertrg?:i tggshi?iookn\.m}ii(r:gIlycgrsetshse lmj.wqq)ggésu re d escr I b €
button to check its position. the "Descaling" Cha

The wash cycle cannot be interrupted. D
the machine unattended during this ope!
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I, coisn
Do not drink the $81Utra A" “°°"
dispensed during this
procedure. The solution
must be disposed of.

Access the user menu as described in the "Access to
the User Menu" section.

AN
Exit Remove the brew group by pulling it by the
pressing the «PRESS» button.

Press the "OK" button to access the brew group
cleaning cycle.

PERFORM
BREW GROUP CLEANING?

Press the "OK" button to enter.

FILL WATER TANK Press the "OK" button to confirm the rem
Water brew group.

- E xit
INSERT TABLET

Press the "OK" button to start the brew grougrew Group Clean
cleaning cycle. Exit

EXTRACT BREW GROUP ] . . .
I EXi If this option is con
Extract the drip tray and the coffee gr&h& dravﬁey.C | e mu St

completed. Sele
to exit.

Place the cleaning tablet in the brew group
group inthe machine, making sure that all th
have been inserted and that the door is cl
Re-insert the screw preventing accident
the service compartment flap. (* 120V U
only).

Remove the screw preventing accidental opening of the
service compartment flap. (* 120V USA version only).
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engtish [ NN
It 1s recommended
remove the group anc
it under fresh runnin

Ensure thatthe brew
iIs completely dry &
putting it back int

machine.

After placing the tablet in the brew 0 ,Press the . .
"OK" button to confirm. P0°2.8 " Brew’ group lubrication
Lubricate the brew group after approxima
of coffee or once a month. The grease fol
PUT BACK THE GROUP the coffee unit and the relative accessc
IN THE MACHINE purchased from your local dealer or the

- Exit support centres.
Put the brew group back into the machir-llggndspeegs hOW many CO

the "OK" button to confirm. have been dispense
PLACE A CONTAINER

UNDER ALL THE the "PRODUCTS" n
SPOUTS in the "STATISTICS

of the tech. menu
section Descriptic

Place a container under the spouts (haot water

d .
coffee) and press the "OK" button to cmfars.saég es In
programming menu"”

Brew Group Clean

Before lubricating the brew group, clee
The machine completes the cycle automagicabyer as described in the "Brd

Cleaning" chapter.

Lubricatelthe brew group guides using S:

At the end of the cycle,
after performing the rinse
cycle, the machine goes
back to its normal
operating mode.

Apply the grease evenly on both side gu
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Lubricate the shaft too.

Insert the brew group into its seat a§@8/AMubRiR{€I168RPIete:
into place WITHOUT pressing the

Close the service door.

Re-insert the screw preventing acci
the service compartment flap. (* 1

only).

10.2.7 Descaling

Limescale is a natural part of the wate
machine operation. It needs to be remov
as it may clog the water and coffee circ
appliance. The machine indicates on the
descaling is required.

Just follow the steps described below. T
needs to be carried out before the appli
working properly, as in this case repair is
by warranty. The descaling and maintena
can be purchased from your local deal
authorised support centres.

Never drink the des
solution.

Never use vinegar
descaling solution.

Before inserting
descaler, remove
antiscale filter, if

Turn on the machine by pressing the
The following screen is displayed

PRESS" button.
START
DESCALING?
opening of no

"YES" and press the "OK" button. T

Insert the coffee grounds drawer aggrlgtge; q\g'%igrpal%'yed'

REMOVE
WATER FILTER

Exit
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This screen will
only if the water
been activated.

Remove the tank from the machin

sicreen is displayed:
CONTAINER

filter hUa‘BER ALL

THE SPOUTS

Exit

e and empty it.

Remove the anti-scale filter. SelectPtCean d ks £ oMdainer under the dispe

"OK" button. The following screen
POUR

DESCALER INTO
THE WATER TAN

Exit

K

(botigwatgle@nd coffee).

Pour 250 ml of descaling product into the water tank.

Select "OK" and press the "OK" button.

screen is displayed:

ADD WATER
UP TO LEVEL
CALC CLEAN

E xijt

Put back the water tank. Add wate
tank up tothe "CALC CLEAN" level.

press the "OK" button. The follo
displayed:
EMPTY
THE DRIP
TRAY
Exit

Remove and empty the drip tray.

After emptying it put the drip tray
Select "OK" and press the "OK"
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The following

Select "OK" and press the "OK" button. Tl
screen is displayed:

into the wa&lTEP 1/2

select "ok" Br@scaling

ing screen is

The first descaling phase starts. Press th
to pause the operation. Press the "OK" b

to resume the operation. When the solut
tank is finished, the machine requests t
rinse the tank with fresh drinking water

RINSE TANK
& FILL IT
WITH FRESH WAT

Rinse the water tank thoroughly and fill

ER

drinking water up to the MAX level. Pres
button. The following screen is displaye
EMPTY
THE DRIP
TRAY

button.

Remove and empty the drip tray. After em
the drip tray back into place. Press the



The following screen is displayed: Select the "SETTINGS" option and pres
PLACE A CONTAINER | button.

UNDER ALL
BEVERAGE SETTINGS
Place a large container under the ldispensing sSpoll Ine Menu

THE SPOUTS
(hot water and coffee). Press the "QK" button, The . .
following screen is displayed: To select the "MACHINE MENU" option,

STEP 2/2 "DOWN" button.
RINSING Credits Menu
BEVERAGE SETTINGS

Press the "OK" button to pause the Bpes{atlbe "Prie'sbutton to enter.
the "OK" button again to resume th
completion, the following screens

Display Menu
Water Menu

Press the "DOWN" button until the "DES
option is selected.

Display Menu
Water Menu

j no Press the "OK" button to enter.

ACTIVATE
FILTER?

Re-insertthe small white filter or waAethiistprobmatsealllohhe already described s
how you have chosen to proceed. ThlescadilrgtcYCES Will follow.

or "NO" based on the choice made and press "OK".

Fill the water tank again up to the MAX level with

fresh drinking water.

After completing the descaling cycle, empty the
containers used to collect the liquids during descaling.
The descaling solution must be disposed of as
provided on the container and/or the regulations in
force in the country of use. Empty the drip tray and
place it back.

If you wish to carry out a descaling cycle with the
machine already on, you need to access programming
as indicated in section "Accessing the tech. menu"

Statistics
Exit
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11 TROUBLESHOOTING

11.1 Warning signals

This chapter describes all the warning messages thatthe machine may display
and/or must be performed by the user.

PRESS A BUT

or use.

to use

not co
yed fol
ech. m

be ne
rounds
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BLUETOOTH INI
WAIT

BLUETOOTH CON
PLEASE WAI

KEYBOARD LOZ(

ADD BEANS
AND SELECT A BEVERA|

English




RESTART MAC

E x x

er its 1
rror ty

Y.

BLUETOOTH ER use th

L
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11.2

Problems - Causes - Solutions

ish

The following table indicates the possible error or alarm causes which may le:
the appliance.

EO1 Error 01:

GRINDER_FAIL

GRINDER LOCKED

It indicates that there is a grinder failure.

Coffee grinder broken or not working properly.
EO3 Error 03:

BU_FWD_FAIL

BREWING UNIT LOCKED IN WORK POSITION

It indicates that the brewing unit failed to reach the WORK
EO4 Error 04:

BU_RWD_FAIL

BREWING UNIT LOCKED IN HOME POSITION

It indicates that the brewing unit failed to reach the HOME
EO5 Error 05:

CIRCUIT_CLOGGED_FAIL

HYDRAULIC CIRCUIT REFILL FAILED

Indicates a fault regarding the water circuit for hot water/c

the pump fails to refill the hydraulic circuit.
EO6 Error 06:

DC_VALVE_FAIL

DC VALVE SHORT CIRCUIT

It indicates the solenoid valve short circuit
EO7 Error 07:

DOSER_FAIL

BATCHER MICROSWITCH BLOCKED

It indicates that the batcher microswitch is blocked or not

To restore machine operation, try handling the powder adju

machine off and on and try brewing coffee.

Contact the assistance service if the problem is not solved|
E10 Error 10:

HEATER_SHORT_CIRCUIT_TEMP_SENSOR_FAIL

SHORT CIRCUIT BOILER COFFEE TEMPERATURE SENSOR

Indicates that the NTC temperature sensor of the coffee bo
E11 Error 11:

HEATER_OPEN_LOOP_TEMP_SENSOR_FAIL

OPEN LOOP BOILER COFFEE TEMPERATURE SENSOR

Indicates that the NTC temperature sensor of the coffee bo
El4 Error 14:

HEATING_UP_TIMEOUT_FAIL

TIMEOUT BOILER

It indicates that the coffee boiler supply is not connected
E1l6 Error 16:

BU SHORT_CIRCUIT_FAIL

BREWING UNIT SHORT CIRCUIT

It indicates a short circuit in the brewing unit gearmotor
E19 Error 19:

ZERO_CROSSING_FAIL

ZERO CROSSING ERROR

It indicates a stability problem in the mains frequency that

Check the CPR board connections or replace the board
E20 Error 20:

HEATING_UP_OVER_TEMP_FAIL

OVER TEMP BOILER

It indicates that the boiler has reached an excessive tempe
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12 STORAGE - DISPOSAL

12.1 Location Change

Should the machine be placed in a different location, it
is necessary to:

" disconnect the appliance from the supply network;

" carry out the general cleaning of the appliance as
indicated in chapter "Cleaning and Maintenance";

" put the parts back into place and close the doors;
" Lift and position the appliance in the assigned
location.

12.2 Inactivity and Storage

Ifthe appliance needs to be stored or remains inactive

for a long period, carry out the same operations as
described in section "Location Change", therefore:

" wrap the appliance with a cloth to protect it from
dust and humidity;

" make sure that the appliance is installed in a suitable
place (temperature must be lower than 1°C) and be
careful not to put cartons or appliances on it.
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13 INSTRUCTIONS FOR END OF OPERATION
LIFE DISPOSAL

INFORMATION TO THE USER

pursuant to Art. 13 of Legislative Decree no. 151 of 25
July 2005 "And in compliance with the provisions of
the RAEE Directive relative to the reduction of the
use of hazardous substances in electric and electronic
appliances, as well as the disposal of the waste".

The crossed-out wheeled binicon on the appliance or
its packaging indicates that the product must be
disposed of separately from other waste at the end of
its operational life.

Separate collection of the appliance at the end of its
operational life is organised and managed by the
manufacturer. Therefore, for an appropriate disposal,
the user must contact the manufacturer and observe
its separate collection management adopted for this
appliance at the end of its operational life.

Separating this product for subsequent recycling,
treatment and environmental-friendly disposal will help
prevent potential environmental and health risks, and
allow the materials which make up the appliance to be
re-used and/or recycled.

Specific administrative sanctions provided for by
currentregulations will be applied for illicit disposal of
the product by the user.
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