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2 TECHNICAL DATA  

Voltage – Frequency – Input Power   120V – 60Hz – 1500 W 

       

 

COMPONENTS 

Pump        ARS 110/120V – 60Hz – 25W – 5Bar 

Grinder motor      120VAC 

Transmission motor     120VDC with position encoder 

Solenoid valves EV1, EV2    120VAC 

Coffee Thermoblock 

- Temperature probe     Double NTC sensor: set point + hot point 

- Thermal fuse TCO    229°C – 15A 

- Heating element     120 VAC – 1460W (730W + 730W) 
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3 HYDRAULIC DIAGRAM 
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4 WIRING DIAGRAM 

4.1 PRACTICAL OUTLINE 
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4.2 THEORETICAL OUTLINE 
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5 WORKING PRINCIPLE 

5.1 MICROSWITCHES, SENSORS, SOLENOID VALVES AND MECHANICAL COMPONENTS 

MICROSWITCHES Function Logic 

M1 = UPPER MICROSWITCH 
Detects when the infuser is on top 
position 

“NO”, it closes when the infuser is in top 
position 

M2 = LOWER MICROSWITCH 
Detects when the infuser is on down 
position 

“NO”, it closes when the infuser is in down 
position 

M3 = GROUNDS CONTAINER 

MICROSWITCH 
Detects when the grounds container 
is in correct position 

“NO”, it closes when the grounds 
container is in place 

M4 = SQUEEZE CONTAINER 

MICRO SWITCH 
Detects when the squeeze container 
is in correct position 

Change-over micro switch. When the 
squeeze container is inserted: 

- the contact for the squeeze 
container detection is OPEN; 

- the contact for the transmission 
motor power supply is CLOSED. 

EV1 = 2-WAYS SOLENOID 

VALVE 

Switch between Drip Coffee 
preparation and Espresso Style 
preparation  

- It opens when the machine 
prepares a Drip Coffee 
beverage. 

- It is closed when the machine 
prepares the Espresso Style 
beverage, thus making the 
coffee to flow through the Crema 
Whipping Valve. 

EV2 = 3-WAYS SOLENOID 

VALVE 
Manages the coffee delivery and the 
squeeze discharge 

- It opens to deliver both Drip 
Coffee beverages and the 
Espresso Style beverage. 

- It closes when the coffee 
beverage delivery finishes and 
the coffee pod is squeezed to 
release water into the squeeze 
container 

REED AND ENCODER Function Logic 

HALL SENSOR ENCODER Detects rotations of transmission 
motor  

 

BEANS SENSOR Detects when the coffee beans run 
out 

It has only the function to inform the user 
when the coffee beans are almost 
finished, it does not disable the grinder 
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MECHANICAL COMPONENTS Function Logic 

PINCH VALVE 
Allows the water circuit priming at the 
first ignition of the machine 

“NO” when the brewing unit is in DOWN 
position to allow the water circuit filling. 

It closes when the brewing unit moves to 
the UP position, this happens when the 
flowmeter starts measuring water flow. 

BREWING VALVE 

It is located at the inlet of the 
mechanical valve. It is used to keep 
a pressure of about 0,7Bars (above 
the atmospheric pressure) into the 
Thermoblock 

 

CREMA WHIPPING VALVE 

It is located at the outlet of the 
mechanical valve. It by-passes the 
EV1 solenoid valve and creates a 
pressure gap of about 2 Bars (above 
the atmospheric pressure) only 
during the Espresso Style 
preparation to allow the formation of 
the crema on top of the 3oz 
beverage 
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5.2 WATER CIRCUIT PRIMING 

 

 After having turned the appliance ON for the first time and pressed the BREW button, the brewing 

unit is in DOWN position and the pinch valve is open to make the air in the circuit to flow to purge 

towards the squeeze container. This condition remains until the water starts flow into the circuit and 

the flowmeter starts to rotate because of the water flow. 

 

 Once the flowmeter starts to measure the water flow, the brewing unit moves to the UP positon, thus 

closing the pinch valve. At the same time, EV1 and EV2 solenoid valves open and the machine 
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delivers about 3,5floz (100ml) of water from the coffee spouts. Then EV2 closes and the machine 

delivers about 3,5floz (100ml) of water in the squeeze container (7floz – 200ml in total). 

 

5.3 DRIP COFFEE DELIVERY 

 

During a Drip Coffee recipe preparation: 

 The grinder activates for a certain time to grind the proper amount of coffee into the brewing unit. 

 Then the brewing unit moves towards the UP limit position, by matching the mechanical valve but 

without pressing the UP limit switch. In this way the coffee dose will not be pressed. EV2 solenoid 

valve opens. 

 The pump activates in continuous mode for a few seconds to perform the coffee pre-infusion. 

 The EV1 solenoid valve opens to allow the coffee to flow towards the coffee spouts. 

 The pump then activates in very fast pulsing mode to perform the Drip Coffee brewing. 

 The pump deactivates and the EV2 solenoid valve closes. 

 The brewing unit is moved to the UP limit position for a few seconds, this will allow to squeeze the 

coffee pods and discharge the residues of coffee mostly into the cup; then EV1 solenoid valve closes 

only in little part into the squeeze container through the EV2 solenoid valve discharging hose. 

 Finally the brewing unit moves back to the DOWN limit position to eject the used coffee pod, then 

it moves back in the “coffee ready” position under the grinder. 

 

IMPORTANT NOTICE: Depending on the size of Drip Coffee beverage selected, the machine could perform 

multiple grindings and brewing, refer to paragraph 5.5 for more details. 
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5.4 ESPRESSO STYLE DELIVERY 

 

During the Espresso Style recipe preparation:  

 The grinder activates for a certain time to grind the proper amount of coffee into the brewing unit. 

 Then the brewing unit moves towards the UP limit position, by matching the mechanical valve and 

by pressing the UP limit switch to tamp the coffee pod. Then the brewing unit is moving slightly 

back to leave a small space between the coffee pod and the mechanical valve. 

 The pump activates in continuous mode for a few seconds to perform the coffee pre-infusion. 

 The only EV2 solenoid valve opens, in this way the coffee will flow towards the crema whipping 

valve first and finally towards the coffee spouts. 

 The pump then activates in very fast pulsing mode to perform the Espresso Style coffee brewing. 

 The pump deactivates and the EV2 solenoid valve closes. 

 The brewing unit is moved to the UP limit position for a few seconds, this will allow to squeeze the 

coffee pods and discharge the residues of coffee mostly into the squeeze container through the EV2 

solenoid valve discharging hose. 

 Finally the brewing unit moves back to the DOWN limit position to eject the used coffee pod, then 

it moves back in the “coffee ready” position under the grinder. 

 

IMPORTANT NOTICE: The squeezing process at the end of the Espresso Style preparation will mostly 

discharge coffee residues into the squeeze container compared to the Drip Coffee beverages, therefore a 

large amount of Espresso Style beverage prepared will make the squeeze container to fill much quicker 

compared to the Drip Coffee beverages. 
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5.5 NUMBER OF CYCLES FOR EACH BEVERAGE PREPARATION 

The below table resumes the number of grinding and brewing cycles required to prepare each type of 

beverages on TrueBrew coffee makers: 

Coffee 
Beverage 

Number of 
Grinding/Brewing Cycles 

3oz 
(Espresso Style) 

1 

8oz 1 

12oz 1 

16oz 1 

20oz 2 

24oz 2 

40oz 3 

 

6 TEST MODE 

To access the Test Mode, make sure the machine is in stand-by mode. Then, remove the drip tray and 

press at the same time the buttons SIZE and BREW: 

 

Release the buttons when the lights of the user interface will light up, then (within 5 seconds) insert the drip 

tray and select one of the following test options. 
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6.1 LOAD TEST MODE 

 

 

 

After having accessed the test mode as indicated previously, press 
the SETTINGS button to access the LOAD TEST MODE. 

 

The GENERAL ALARM will lit steady ON (the COFFEE BEANS will 
flash in case the beans hopper will be empty). 

 

 

Press one of the icons as shown in the image to activate the relative 
load: 

 ON-Standby: EV1 solenoid valve 

 SIZE: Pump  

 TYPE: Grinder 

 BREW: Heater 

 DESCALE: Motor UP (beep when UP limit switch is 
pressed) 

 ARROWS: Motor DOWN (beep when DOWN limit switch is 
pressed) 

 SETTINGS: EV2 solenoid valve 

 

To quit the LOAD TEST MODE, disconnect the power cord for 
about 10 seconds. 
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6.2 DISPLAY TEST MODE 

 

After having accessed the test mode as indicated previously, press 
the TYPE button to access the DISPLAY TEST MODE. 

During the display test mode all the LEDs are OFF.  

 By pressing the SIZE button, all the beverages size icons 
will illuminate. 

 By pressing the TYPE button, all the coffee strength icons 
will illuminate. 

 By pressing the BREW button, the ON-Standby button will 
illuminate. 

 By pressing the ON-STANDBY button, the BREW button 
will illuminate. 

 By pressing the SETTINGS button, all the top alarms icons 
and the DESCALE button will illuminate. 

 By pressing the ARROWS button, all the top icons, the LCD 
display segments and the DESCALE button will illuminate. 

 By pressing the DESCALE button, the ON-STANDBY and 
the BREW buttons will illuminate. 

 

To quit the DISPLAY TEST MODE, disconnect the power cord for 
about 10 seconds. 

 

IMPORTANT: The DISPLAY TEST MODE execution will put the 
appliance back to “first use”, i.e. forcing it to ask again for the water 
circuit priming. 
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6.3 ENCODER RESET    

 

 

 

After having accessed the test mode as indicated previously, press 
the DESCALE button to perform the ENCODER RESET. 

 

The GROUNDS CONTAINER alarm will lit on for a few seconds to 
confirm the completion of the operation. 
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7 STATISTICS MODE 

 

After having accessed the test mode as indicated in the previous 
chapter, press the SIZE button to access the STATISTICS 
readings. 

 

The appliance will show cyclically for three times on the display: 

 The number of each beverage delivered (the size icon of 
each beverage will illuminate); 

 The number of descaling cycles performed (the water 
hardness icon will illuminate); 

 The liters of water processed (the water tank icon will 
illuminate). 
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8 HEATING ELEMENTS RESISTANCE CHECK 

Thermoblock Resistance Value: ≈ 9,9 Ohms. 

Resistance/temperature characteristics for the Thermoblock’s NTCs: 
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9 COFFEE TEMPERATURE TEST 

Complaints from end users about coffee temperature are quite frequent. They are mainly due to incorrect 

appliance adjustments or to an incorrect expectation by the customer. 

A coffee temperature measurement is required all the times any of these complaints are encountered. 

To perform the coffee temperature test, follow in sequence the below steps: 

1. Turn the appliance ON. 

2. Make sure the temperature setting will be at level 2 (default). 

3. Prepare a 24oz beverage to warm up the hydraulic circuit. 

4. Select to prepare a 12oz beverage (refer to the user manual for more details) 

5. Start the coffee preparation 

6. Wait until the coffee will start being delivered into the glass 

7. Measure the coffee flow temperature at about 2÷10mm from the coffee spout, as shown in the 
below picture: 

 

The optimal indicative temperature measurement for coffee should be 85°C ± 5°C. 
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10 TROUBLESHOOTING 

10.1 GENERAL TROUBLESHOOTING 
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10.2 ADVANCED TROUBLESHOOTING TIPS 

 The TCOs are connected in series to the power cord, therefore in case the appliance won’t turn ON, 

it could be that one or both the TCOs are interrupted. 

 

 In case the temperature of the brewed coffee would be very low (e.g. about 60°C), this could indicate 

that one of the two heating elements of the Thermoblock is interrupted. In this case a wattmeter would 

confirm a power absorption of 730Watts only. 

 

 If the coffee is delivered at “room temperature”, this means that the heating element is damaged and 

it has to be replaced. 

 

 The GENERAL ALARM (BREWING UNIT ALARM) is triggered in the following main cases: 

 

- when the squeeze container micro switch is unable to provide power supply to the 

transmission motor; 

- when the NTC sensors are interrupted; 

- when the heating element is not supplied; 

- in case the UP limit switch is not pressed or remains open and the infuser overcomes the 

maximum height accepted by the position encoder; 

- in case the DOWN limit switch is not pressed or remains open and the motor keeps 

pushing down until the PCB times out with the alarm trigger. 


