e HE A

COFFEE MAKER

Instruction for use

(2
A
i
J;
H

@) D5 W






EEpp

J

— s

W w | [(=







1 |2

30
29




1TERREEE i 6
2REEE 7
2.1 BRI - 7
2.2 M --cmmmmmmmmmnoeeas 7
2.3 BRI - 7
BN coceermesm s 7
31 RS Z AT 7
3.2 WALIRAGAE - mm oo e 7
4P - 8
4.1 HLASHEAR ---ommmmm oo 8
B IR - 8
BAERZRT - 9
5.1 HLERHIRE ----mmmmmmmmmmoos 9
5.2 WLERIIZHE --mmmmmmmmmmmmaos 9
5.3 HUESHIERE ------mmeeeeaooe- 9
5.4 WLBHIBE -----mmmmmmmmmoo- 9
B.FFBHET -------mmmmmmmemee e 9
7RAPEE - 10
BIBEE - 10
R 10
8.2 WiF ---mmmmmiee oo 11
8.3 ZEf1 <o 11
8.4 M BLE - 11
8.5 FIVIANBLE ~---mmmmmmmmmooes 12
8.6 JE ------mmmommemeo oo 12
8.7 Mgl - 13

O HIMEMME -------mms o 13
9.1 WATUNHE LT ERESE -------- - 13
9.2 HfEEAMHE NI £ e 13
9.3 SR HIEILE - ------- 13
9.4 Il MR IR - o m e 14

9.5 fE FummERy Ao oo - 15

10.FMEEREEZE KM oo 15

1. HMERREIEMMRED (XPWE) -- 15
111 FERARDY CEDSH) - - - - 16
11. 2 R RS -- 16

12. @B W B BFESE - eemeee e 16
13 HMEHIK oo 17
145EE o 17
14,1 FEFENLAS ---mmmmmmmmmeees 17
14. 2 JHRHLAE AT B - - - - 18
14. 3 JEvEmneE S A oo 18
14. 4 JERW K BEAEK S -------- 18
14.5 JEEIENLPIE - oo 18
14.6 JHWEKEE ------mmm e 19
147 JEREIIMEER O o e e 19
14. 8 JEVEIMER BERME - --------- 19
14.9 JEERERSE ----omoe - 19
N R REEEEEEEEEEEEED 19
1618 BKERE ------------mmom - 21
16. 1 PR AKHEE - - ommmomm e 21
16.2 B EAHBEE - 21
178K IERE - 21
17.1 ZHBOKS IELR ------------ 21
17.2 BHHOKS IER - - 22
17.3 BBREOKI eSS ------------ 22
18BEBRER -------mmmmmmmmeeeeee 23
19.BBEAAIE ------mmiee oo 25



1. BERSEE

LM, GREFE BTN, BN &R INARECE IR R CBELED ARV L
a5y BRARA XABATRY 22 A 1 ST N DT AT R

BB LE, ORI % 4

FRE R AN BRG] &2 e 5 2R e Aok . Bt 2 SR A A AN
I EKA PR UK o DI 20 A ] 11 350 A A5 R AR O A o ) 3 5 0 R LA
AT AZ L SR BT A 15T

LA IR 2R M 2R 8 B2, HLE ANt AR A P RS DL RF 8 R Loy Bt

AT PTA IR, R S A O AR .

2k JLE AT N BT I OL N T AN TRIR AL

AETHVEIRLRE S, IR HLER AR

CE TR ABNEARIRHLES, 18 20 R R R, LR A& A SR AR
PSS -

CAEURK M, AR TR MM R CRT, e R e TR Mgk
s RUE S IPIRE O A KRE SRR

* DRSS BB YR 2 1R, 20 HL R RE f A8 e 48 52 1O T A 95 N Rl AT SE A, DAGE o A 2B 25 A
ek

A TR AR AL S S L 5 T TR 1 PV M 05 B R K o

CH BN WA POERIN A SRR WRRIR, B2

AR, V120K R LT AEAE A BB 5 BT A% Y



2. REEE

21 AR HRANMAS

R E S X R S bR, X
ALY

ZES%@!

AT IZEE RSB E, HFeEk
Ao

ZCX !

AN Y A% T RE T BN B AR L

Zﬁﬁﬁmﬁ@!

AN Z T ] e S BUR D B -

m UNTR

IXEERF 5 R0 i W E E R .

VAN

KRG BE, HR S, Bt
T RIZIE Y LR 2 e il
* D123 I 1 T B O B A e L 25 -

i3

& B

* D123 IR ) T fedi >k

* B (R HE N S22 AL & 000 FH B0 9 e, 6 20 E 4K
LA Bk

CFLAEIR N RS, VI hn ik IRLG, DL it
IR AR o

* BB AT HLES A AR, TR T AR A Sk
HRHLE KB RE, AZRKEA O, KA
B, Rk, PSS ERIRS LR,
AEXI LA REAT I 2 AT, WEER MR, KT
ik, FREAFHLEL .

ZﬁSE&!

AR (RS, BRZBIIRERD B
TR JLEAF I

& gk

AHUEHIS A I AT RE 27 AR MUK RN ZEIT, 1T I G
TR A O B 7RI R 28 AR A
R

2.2 I8EM A&

7 FL 2% VTR A 3 1 3 )R o el N i AR
Hho

FALRT A ISR AE A0, TResslifas®.
] 325 7 T A I B 1 AL 1 ) 4 T AN A

S

2.3 EAIH

fEHIAHLAS < RIS A A S b W 45 . AN
AL EAE T B AT BE T BURR ) B R L
) 38 PP X R LA 2 P A2 L85 3 0 453 5 M AS 47

[] NTR R

PRAFA U H o W R LN 4 AN, 1
T ERRE 3 Y A5 [ A

S

3. 4R

T R R P e 2 B B B M R
WNHERL, BUEAE bR AR, 1SR L
I TA] [ B2 B A5, DU G 45 6 56 A 45
B

31 EESZHANFEE
Fi5 2 N I X He A BE S AR 25 1-200 B
TGAEAT R o

3.2 MR AL BRI 1E

B, e 2318, R fE B A
255119, kR Ak B 52 35 o (945 R Sl ok
i 7 o

YIRS AN BEMR SR ) R Bl 1 5 2 S RN
WEEMRPELE, BIEEHERRS PL.



I SR AR PR BV TR T, T ECR AR 2
EERT R TR

I AEeE, S5 R IE B IRSS ob. A
AR T k2 WAL _E 0B i A g5 stk

4. @ik

4.1 MR

CHEATT-A)
A S 78S

A2 R R 3

A3 IHE LA A

A4 IHERS R

AS I SRTF B P 1 7 e AT
A6, HLYFIT &

A7 FERLAR]

A8 AL A}

AQ. HL I

A10.50K &

A1 MHE B

A2 WA AT

A3 KK B 7R I b
A4 7K B 354

A5 KA

A16.7K 46 i

A17. K58

A18. 3K i 8 25 S 4
ATQIIHESRE Y 1 CRT 5 %)
A20.RAT AT KB A

A2 AR A E A B R S A
A22 FAGKFN ZE TSI T A
A23. (D). $ToFRXIANLE CRERL
A24 HHE

IR B B H R

(%271 -B)

fil 5 B0 oy AR B AT XU D g, IX s Th g
SR IS S BRI

B1.Borbi: RS ZLE. BT SR

.

B2. Vi ik (“ESC” GEH) : FEXK ik
ITREIN, $ T UL TR SRR AR, AR
THSRED

B3. OKy: Hiihik#% (Eik#¥“Espresso” (%
Ak g e ) . “Ristretto” CikmnmE) g
“Espresso  Lungo”(iRMNHE) S, HiI1ERISYJL
Fheh, R MR 240D

B4. A ik (“STOP” (f51k) ——filfE.
BeE RS, R R i ED

B5. 80 /Esc b HLAEE LR

(R ESEER, %" esc O GEHD #FRH
FrikThee, FiREl RS

B6.€P: #uk

B7. 0@ - ik C sk ik

HEM®RIRMS:
B8. & . Espressoid =t ik 4k

B9. Over g Ice

T A DK

B10. @P : LongZ:mmmk

B11.%%P . Doppio+X{f% & ek

B12. B2 TN« MAMERR LR CEEETIER
i) : Espresso LungoikiiiHE. Ristrettoif ik,
Coffeelnt. Steam#%i<. 2 Espresso 2/ &=\
WwegimeE. 2 Espresso Lungo 248y ik
2 Ristretto 2F &Mk

B13. @B Vitw : RIS IEESE . WK B
H3H (ZHF Q5N M E B H#iE)
HEAT B, BB R OR A R 1 88 — IR A F L
AN e E

: TrueBrew Over Ice coffee

4.2 BRI IR
(327 - C)
C1KAE B AL
C2.1HERy 24
C3.BRr¥il
Ca. okt G E S %)



[]iﬁi%

FAVRW gt = &, H e A w4 — U
O AR S BRI LR AR, BLAR R
TITIA

5. EHZA

5.1 HBFHKE
ISR, BRRYLE R e 4 HBOR BAiIR,
FII T B (CO . QR 17 £ 1]
B RE, VIZVEHZHLE . 6055 R
55 55 LIk &

5.2 HlBRAIRE

Zﬁ&ﬁﬁ%ﬁ!

LIRHLASIT, NAZE LU T 4B i
HLEXBE AR, HIRHLAE T TS
I, HLASI . DT R RE R R ) 7 B L B
KA, wERL B 75 SR A 15K R
Zal.

HHKEN, 2B

IR AZ N B AL K e Sk e KR B3
WL BK SE UK BURHLAS o

I LS 2R A — A SR AT REAIR T B4 55
6] A«

SHLRZL (AQ) V2N EAE R B R U 2% K
AR IR T R , X Bk
YL .

5.3 MR HYEHEE

Zﬁ;iﬁ%ﬁ!

R 25 IR T8 DA (8 ) PR R S L
JIT AR R FL U R o 7 — B

AL 06 20 5 H A% AT A0 M 2 1y P YR IE
B, BB NBUE i RBE 10725 .

SR L YR S S B AR S AN LS, W R
b B 5 TN 53R B A G D4

5.4 HFMIEE

m WER

HELAE ) BT AS S AT I, B DAAE LA Y

BERATHI .
RS 165 B K &
KA

VRN N LR R, AR5 3% PHLAR T I
FRFIFHK (A6 (1) .
2“Language” GET) « % Nig#edik (B2) , H
BT BRTHIES, 51T oky (B3)
ik

WIE R (B1) SoR03E51HE:

3.°Fill tank” (FE/KFRANENIEAD = BUHKAH
(A7) CnE2) , HEAEKE-MAX- (i
) 28 (InEB3A) , PR /KAZEENLE (o
K3B) .

4.1 RATAT i RIEE (A20) T E — A&
NERIN100=THI 24 (CnEl4)

5.8 bt {7k “Water circuit empty, Fill water
circuit, Confirm?” OKEIZTEK, KEEINIK,
ME? ) .

6.4 T OKV BTN LA M A 753 2 i B R
BRI BB L.

LS T H IR TE AL

O Y

fE BRI BEHINLARIN . AT RE 5 22 Ml £ 4-5 4% uhn
. AREIE B N R RICR .

)3 1 RERRSZ 3 LT AU A4 56 9 3 T HL & 3R
B, FAVEUWIE ST POK I 38715 1 5
W HOKITIER (C4) o WL HTIE I
AUCH B POKS e, BATEBE R e B
Jri 55 e B S

A IR R

6. FFEHLEE

[]iﬁ&%:



FETTJEHLE T, 350 AL 48 75 100 ) 3 AL T 9%
(A6) CITE CnfE1) .

FEXTT R AL, HLE & A3 58 B TR
e, M REARE M. BLaS A A 1R R 1
MJE T AAE I -

Zﬁ§ﬁmmm

TEPPSEIE AR A, HETR D (A19) T H D
BHOKEITF F R KE (A15) . EEBG
Fefim KPR RK

() #HL (A23) FFREHE (s . &
RBE (B1) E7R“Heating Please wait” (i,
B

FiHGERJE, bt iR Rinsing” (FYE) [
IR 27— MR R ok, i FE AR B I AE I AR
WA . WL [E I 2 AR b, I I R H Aok
THARHL & A 8 [ %

Pl 2liE TAERE G, Worbt R Select your
beverage” CGEFEEHIT) »

7. XA#HLER

& HEPIR!

PIZIENERTE R PR TR R AIHLES 1 32 B st
TPk

8. RHgHE

BN R RN, Pl T — kA
YL

Zﬁ&ﬁﬁﬁ%!

FEM L R A, wnER D (A19) i th b
K VERCRE SRR AL Ik A

s F () skl (A23) %bLE (mEs) |
i fE (B1) Ex“Turning  off  underway
Please wait" CIEFEXCH], M%) , SREHLA
ST B, RS FRRH] (RrURED .

/N i

R A R B TR & A HLES, i M
LA AT o A

wde, F () HHlL KBS (s
45 F ORI (A6 (W) .

SEHRATTANERIN, A7 SR AL IR T
*Rinsing"1¥;
sLanguageifi 5 ;
*Maintenance4E#:

- Descalel i,

- Install filter Z2 F K id g2,

- (InREAPOKISIES) : Replace filter

ORI IE R
- CInSRBEAHOKIEJES) : Remove filter
B oK e s

*Prg. beveragesii ihi% & ;
*Prg.My beveragesFk (1)1 i ¥ & ;
*Generalifi fi:

- Set temperature i & i,

- Water hardness/KHifif,

- Auto-off F 3l 2 HL,

- Energy saving i figf5 30,

- Beep#E/n i,

- Default beverages ¥4 1 i B,

- Default valuesZRilE ;
-Statistics¥#i Gt it

8.1 Wik

LI AE, R AR O (A19) 3
s R DL R TR 1 P [
TEMEGR R 7780 — AN /N RN 10022
THIZEES .

& MR Bl faiy!
VIZIAERE K I B TFL 45 o



W BEAT e, IR DT PR R AE

1.4%F S /esc O (B5) it A\“Settings” (%
B kR,

2.4% ok (B3) Hil PRk

B ER S, AR MIMHER H FR SR
TRANLAS B B . SR bR os — N 4%,
T JBE 2% Wi ] 4 T RS M 5

4. M FTHAE IR RHOK, i FSTOP” (4#1k)
(B4) [ BTk

[ v

RS I 3-4 R A, AR 2 W,
FETFHUAERTHT . 355 S o Pe2-3i 5

PETE R, MHEREE S (A1) A IR
B4

8.21F8

MEFEFESERFE (B1) SoRES, Wli%uF
BRI AE -

1.4 T8 /Esc H(B5) #E \“Settings” (X H)
S,

2.3 Pk gk (B28B4) , EEML T Eox
“Language” (i%5) ;

3% T ok (B3) o SRl fEIEFMIE
AL L, HAMA T BRI
5.4% F OKV ik

6. L7431 [F]“Settings” (X&) EH,

TA%T S/Esc b BHEHR,

8.3 43

FEIXHL, T LAER B ML A8 3 F B BT 55 22 (% 4
e

*Descaleff¥i: X TBRIGMIRRUH, ES%
“15. BRI 1 A o

sInstall filterZz e ORI JEEE: X T lnfiy 22 3% %
KL JER (C4) MR UH, W%

11

7.1 ZREOKIS IER = TR RA .

W B, N R

1.4 T S /Esc H(B5) #EN\“Settings” (%)
L,

2.5 Pk BTk (B2okB4) , HEML T ER
“Maintenance” (4i4) ;

3.4%TF ok (B3) ks

43E NIRRTk, TR BT ERAE:

5.4%F ok HIN, JFH AR T B A
1T H1E.

8.4 thimiZE

BLE 2t ) 4R BB A S wIAE PR EM B . 7R
B COPR R R L R RO R B2
(B12) , #50 F A YRR -

1.3%T S /Esc H(B5) #t \“Settings” (¥&)
S,

245 kBT k (B28iB4) , HEML F &R
“Prg. beverages” ({kihikE) ;

3.4% N oKy (B3) Hih: HLERKE 23 B al LU i
MR 5

435 TR BET R E R SR BRI RS, R
JE% T ok Hiik

5.0MMESR S RS R Program aroma” (% E
)« % FikEk (B25iB4) s 0@ (B7) ,
HEETHHEO%R (2594 IGE 5Bk D
WRUES AR ) L T OKY B, TR
EoR"Program coffee” (¥ EMNMHE) Rk 4%,
W 25 ] A S 2R T 5 B, BEE Ak 2 B I A
— LB RS, % F oKy ;

#Mok: T OKV. HIEIFIG: — EIABIFTH AR
B, %R oy E IEHIEROK.

6. ML 5% /R “Save parameters” (fR4F
ZH? ) - MTRAAUE, T ok (BT
S /ESC O -BHBSARIEHE) .

7. 0L BE 45 R “Parameters saved” (SR

DRINK
MENU



17) B{“Parameters not saved” (Z¥{ Ak}
7)o HLAsER g T ke i i .

8.5 HHIRMIZE
TR E— T8 A W B R, e i
Mo (B13) Hsh, %12,

@) L B E R A B R

8.6 EA

SRR LA B AT RE B E -

1.3% T S /Esc B (B5) , it AN“Settings” (%
) R,

2.4 PR (B28iB4) HEML T R
“General” GEH) ;

3.4%TF OkV (B3) Wik & T st i 1
FRFEMITUH o 85 R H AR U0 B EAT 5 — Tk
B

+Set temperature (¥ EIEE) -

U AR AR ME AR, TR D R A
43%F oky (B3) . Byt (B1) oA,
“New” GHP) A8 NIk

5.4% Pk ik (B2EIB4) i A0 1% B (1
18

6L T HE (lowfk. mediumH. highf .
maximumii=) J&, 1% T oky -

BoRBHR A L — 4R,

*Water hardness (/KHE/%) :

KT REAKBEEE MU, 155 %1615 B Kl
FE"E AT IRIR

*Auto-off B KL (FFHL) -
LA E E s, (E15883070 6, 81, 2.
/G, BB LS.

4% F oKy o EoRBE(B1) SR 4 HTE, “New”
GBI AN R

5.4% Pk %k (B2kB4) ks AR B A H
18:

12

6.5 T FTHIN A2, 1% F oKy
BoRBHR A L — R,

TRERLED -

fo A T e T e B AT AE RN, R AR
BEEG 1% RG] T I B o B AL 2% e FE
475 25 1 55 H“Energy Saving” (TR
TR A IR

43%F oky . BRI SEERA (“Enabled”
(JA R Z“Disabled” (Z£H) > , @Bid#% F
(“Disable? ” (Z8f? ) @i “Enable? " (Jif]
?) ) HrihiZ#E{E. % F oKV ik

5.4% T~ oy &M EUE A% .

SRoRBHR ] R,

O e

JaHZIhREE, Wonht L& RoRe
Bz .

RERIATT A, WIS Al R AT A R
AW, A A, R LA
V¥ PR T

*Beep (&R ) :

i TR S B PR & . 1 4% P IR
R AE:

43T ok o BRBEEA AR (“Enabled” (
Ji4 M) Bi“Disabled” (211> ) , Wi T (
“Disable? ” (48H? ) Z“Enable? " (J&H?) )
BN iZdfE. %1 oky Wik

5.4%F oky AXHEUHH %Ik
BoRBHR A L — R,

-Default beverages (FJIEMKMHHE) -

fd FHZ T Re A I IR, B TR A K
T B ONPIAEOAME . B, RN
W HRRAE .

A FECANT CAEED K F BRI 5 E BRI
i, SUEFRFITRRE, REET oky

*Energy saving (



5.“Reset? ” (HHE? ) . WHEEIRIMY, %
T oKy,

6.“Reset complete” (FHE M) : HLEHHHINE
B, JRRE B,

HEEE S RN, T4 ST IR R
WFIBW, 4% T S /eEsc H(BS5) .

«Default value (ERIMED :

{8 FH 1% Th g B AT AT LA RO B O ELS
W AT HPLAS I Frik $E M8 5 ) o I FRIZI0
H, S5 T B A

4.'Reset? ” (EH? ) : % F oKy :
5.“Reset complete” (FEEFEM) : HLEHHHINE
B, JRRE F—BEE.

B E, % So/Esc D (B5) .

8.7 HiE%ZIT

TR H LA R BAE Gt . i Bos B St
Ty AN B R

14T S /ESC B (B5) i \"Settings” (X&)
B

2.3 R Fk (B2kB4) , HERL T R
“Statistics” (FHE4il)

345 T oky (B3) : SIRBEERA ML %
YEGEiT: A i PR ST R T

e CELAZ: AR

#oKETH CRAL: T

[FR7 e
BoKid pEds et

4. %51 8o /Esc B (B5) B,
WFRREIET, FHIKET So/Esc .

9. Hl{EnHE

9.1 BT S HERE

WO A B R AE N e, AR R
G AT

B G AR SRIAE T LRI 5, 88 5 A5 il A
gk ELIh AR AN 3= sl s oK (—
TR 5 AT LA R e G R

13

VAR (A KA IE Wil 5 AT B O X A
(6D o

(3 e

S ALY SRR A AR IS A %, A REHe B)
T B R 1 e

D SR G S R S PR R 1
MRARRGE, I £ 517
FRJT 1) B e —# o B R A 3L
i 41 i i 5 D = e
LB BRI LI T 1R e B — 4%
(CRRR LN AL I — 4%, e — i —
FRA .

/0 A W AR I E LLG S R B R ROR A 4
WHLH K. HIR SRS B AR RO, AT
NGRS U T ST 3l — s

9.2 FIMEE HMmEE/NE £+

BEIE— BRI, A RL R B
CHEAT — R IEIR (E S5 “8. 1Pk ” &Y
i)

ORI REREAT R (155513, Sl fEHuk”
AR
*TE“Settings” B & 3 f i I ik 1) R
Z5#+8.6 WH" W MHEIE) .

9.3 {3 FA Ak = 1 /E R ME

A TR

MR L AR A R A RS R
&, PUARTRESORAL MG S 4%, BN Ls .
TR SIS A 4 (A3 (A7)
2. EMHER T (A19) NUT I

- UAUIERR, R OARE CaniE8)

- 2R, 2R i

3R 1SR AT BE SR I I HEAR XA
A R AU B S (9D

A FEPT T HUAE ATk -



HIEMERM

M HER & #HE [FATHE OKBOME
&P Espresso | £140=Ft | £130~80
A zr 00000
nnEE (B8)
WP Long |, .o |#115~250

2J160% -

gt | 00000

(B10)
% Doppio; 1| £980~180
)Q('fg‘%:fcmﬂ é/‘”20ii_:_77t" %ﬂ " " " " "‘l"
HE (B11)
M B2 W (B12) s ]k aoomEER &
Coffee #1180 T} | £3100~240
o 2 00000
Espresso Lungd#)120= 7} | #180~180
e 257 00000
Ristretto Z130% T | £120~40
A<k ESI “0“@@
2 Espresso |Z140= 7t _
20 RGN | x 244 00 “(D(D
2 Espresso Lungo | 27120 T+ _
25T x2Hf 00 “(D(D
2 Ristretto  |#£130= 7+ -
2MRIIEE | x24F 00 “(D(D

5. e IFIERIEmME. BoRkE (B1) &R —
ANHERE S, 33t RE 2% Bl i ] 10 3 AR R I A

m T

ofas AT LU E 2  Ristrettoif ik . Espressoi i
Wik Espresso  LungoikmimE, R 75 A H
PEARRIINHER 4% R % Ri“2X7 8 oKy (B3)  (“2X’A
A B EIHIR R UM N ) .

o UL AR A ek, RS TE AT R 4 R %
“STOP” (f51k) HLEFEHT L (B4) , f#iLHIfE
/T

AEMMMERIE SIS, XN (FE3FP D K dgummE
BElbr (B8. B9, BLOZEBI1) , HEmumndf .

— FLum ] £ 58 e, Bl s AT R UCHE £ 2 A
AR

m W

AEHE RS, SR AR A KM ERER
CHnFill tank/K 607K Empty ground container
EAEMERE S5 o KT HE N, S F18.
BORAE B EATHE .

o 01 7% 4 AR e, 9. 21 E B A i
NG 7 BT A

o ot SR g E — i R A L B RN L i T
AFE, BRSNS, 16219,
Jab P BT A

o 01 7 AR AN N T R
A8 5T T 1 BT

27841

9.4 Il it 2 2= mm k1 Rk

WG AR e vk, i 00 Bks (B7) -
) sEf] (nCBEED /
() AuTOEZ) e IR
00000 |
00000 BB
00000 DEAR[S
00000 W IR
00000, | ko
(i52%9.5 f
— WY 1A o 2 ()
Ei b))

m R

<O TR PR B SO R R IR RS, R A
I, Hles il B0ME (0 AUTOD KilkAT
1R

USRI I FE TN RS B N A
W IR T T BRAME COVAUTOD



9.5 {5 F Nk 46 6 E I

A EHR!

VIV AENLES % KPR NI TRy, X &
Bommety i AL N R LA, E B IR
HLAS -

VI ML 1 EA) (C2) IMHERy, 502
FrMEALAS P9I sk ZE IR HERH T (A4

[ e

B SR P R o) £ o, R RE AR —
ARTIHE o
1. RZ3%T OfEts (B7) , HIERH (B

2. B PR HERD HERLE B BE 2, ARG I —
AR CInE10) .

SAEMMERE T CA19) 1R I ICE — A EAR
niE8) .

A EFEFIT T AT A

EEALERS

MNRELR e
= Espresso Z140Z T
R gEdE (B8)

@ Long 211602 T}

SEmHE (B10)
M B2 DR B12) wT LAk

Coffeeljini #1180 T}
Espresso Lungo 29120 Tt
Rk
Ristrettoyk 29305 F+

5. IFLGHIEmME. SR B R R TR R EE,

I I Sk s — A PR A, T A o AR vl £ o
rPB S -

A EEHLR B @ .
w4 B 2, BoRBE (B1) BIR“Add
pre-ground coffee” CIIABMHER) o #HIIA—

EAHER, #%F oky (B3

WA T “Energy  Saving” CTifgRiz) , &
1 5 — PR ol T 96 T B T A A 0

10. FEEREZZE DR

14 over (g 1ce FEIBRHIFEMIME;

2. ¥ AL (B2uiB4) o (g (B7) ik#E
—ATIRHE (ERBOEBE W k), 2
5T oky (B3) ;

3. LE— A RIRF RSN, BRI
AR, #F oK (B3)

4. WL IG T VEmHE ;

SRR I3 vk, SRS AR T E N R
AR A1, BRI

NREHECR & wE | MATHE | KHE
over (g ee | #1100 340~ 6

Er (B9 =T} 240Z 7t | (413g/H0)

m TR

* I AR A N D RGE #1125 “8. 44K
A TCE A “8. ST B T

o SURTE AR, AR R EE AL KON ET, T
B 6 R IR L

A TR

SR T FAIAR T

1. fHERHRFERHRSR (THiE)

& gk

o R R, SRR
Gt

1 EHIERAT TN, 58— A K 7 2o
HE;

IYIVE (e id



2.7 AR (R ALET MRS, Do
Gzt BIAN1005C AWy, TR A wr i o
(R A A IR S E R, YR s A 2
BN SR (112-347% 5

{:l%&%:

N AEAT A W L A A, 3 A VA
£y CRASBC) o v 1G4 15 A8 47 % 4
B, ESFH.2 MHEE S R R
(A20) .

3 ROR R A A A AR B (A1) R E
T“CAPPUCCINO” (RAi#F i) & (i
1)

AR A 7 AR AT DARE SO 1 A, BE
Tl & RS

Zﬁ;ﬁ%%%!

VIZ)H i ah - RAT A v RS (nE12) o &
DN)T B 2 AR |

5N R A A i I ER R N A AR . Ik
SUIEE 2N

6.4 F B2 W (B12) ;

73 RSk (B2okB4) , HEML T ER
“Steam” (7&iK) ;

8.4% T OKV (B3) . Fi%ti i Steam” (F&) .«
JURb BN G, RAT & RIESIT IR RRER, fE
A AR AR, (R 2= 40 (0 A AR

9. T Z W, ZAG A, AR
%

10. 3k Bt B EER, 1% FXRI“STOP” (fF
1B By FEE Sk, DMEIRRREIR.

Zﬁ&ﬁmﬁM!

WA IEREOR AR, T O s
DARE G 0 s 1) A 0l 3 F 2 0

K A 2 03 ) 7 30 N 22 4 4 Ry
o AT U AR S . SR G

16

O e

WA M AR, AR B T RE R

B 2.

1.1 HMERSGT ( TPhiE )

LU R IR e eh N N F R B P Tk gl iy E N S R 2 B
ITERAE, BT oA A T A A I PRI (A21)
A FEHOT MILK” CGRRA95) f#) E 7.

N2 EAEFEFRAERER
B R AT AW RIBE (A20) Z 555 s
YeTig, DU G b O E e R 28

Zﬁ&%%ﬁ%!

TR BT A R AR, SRR — oK.
T R S TR I RO

13 TR €P(B6)  (nE13) , BEibEK.
AT RIHOK, E1% FSTOP” (F1k) 1y
I RLE R S (B4 .

25545 Lol BBRAT A RIS
IR AR SE, R SRR A A T R IR C
H14) .

3.0 LIS (A21)  (E15)

4. FHCF B (A22)  (ifEl16) .

S5 IR T Sk s 24/ NLARESE . il
BB, AT RSB AT

6. TR R INE AR AS, W N AR, Kk
A5 E 0 R AR ORI - (R E18) N A
FeREIEI i, HEPUE.

12. “ Ve ” IR EFNER
Sibus meno S8 AT DURR AN A T 3k 6 9 52 el
WA BTSRRI, WL A 2 A AT AR

T BRPEAT AR

1.4 F @B W (B13) ;

2.4% Pk (B2EB4) B & F T S s
TEREZE T



REITRERIRG:

3.4% T ok (B3) 3EEM M
4.5 L R“Program aroma” (¥CEIWR) . %
TRk (B2uiB4) # O@(B7) . HERSE
Ok, 4% F ok . 25 ER“Program
coffee” CBLEMIME) FIidkSE 2%, 8 2k B il {E
T FEE A o

5.~ HILBIfTHMHE, % oky & ikHilfE.
6. %5 i R“Save parameters? 7 ({475
e s WMHRARE, T okd T
9 /Esc b -B2EB5M AR

7. MHBR#E R “Parameters saved” (Z#iC
{#4F) oli‘Parameters not saved” (ZEARIRAT) .
HLAS IR ALk 4

SHITREMNING:

3.4% N oKy (B3) iU Ah
4O E, TFERTIEDRE .

O

M BB SE R, AT BRI A o
P h2F .

MEENDRENIRM:

1.3% N8 /Esc H(B5) HEN“Settings” (% H)
HE

2.5 i %k (B2kB4) , HERML T B
“Prg.My beverages” (FAIIKMIE) ;

4% T oky (B3 ffiih: HLERKE 22 W] LlE
TR R i+

A44% R IR T R E A SR S AR B ) IR
RIETET oy Hiik

5.MHE . BoR 52 R “Program aroma” (%
BHOBRD) « i FEFEF K (B25B4) 5 (g
(B7) , HEXRERFAR (%94 il
AR TR EE AT D, 4% T oKy BiiAik
. WoRBE R Program coffee” (¥ EMIMHE)
FVHERE 56, Wl i) 1 E W e p, R S
BTG . — BIXBTR M E, T oky

17

6. UL bE % R “Save  parameters” (fR{F %
2 s WA E, T ok (BiET
S0 /ESC B -B2uiBSA R E)

7. JhH R 5 B R “Parameters saved” (52 fx
17) i“Parameters not saved” (ZHURIETE) .
LS i 2 v 4R A 1

13. §liE#HRIK

& TEHOR! B0k

AR BRI 15 20 8 JFHLES . R AT A R IE A
(A20) TEHOKHIMEL R A7, Hr K aeiR
FERAEFERL (A21) .

1 RAAFIGE LML (A20) FHE RS
CRUA] REHEIT DL G #oK 6K -

24 F 6P (B6) (WE13) &R (B1) &R
“HOT WATER” (#K) , [FI SR — At
o, RERETERIVE SR B I 78 g A% -

3 ML HIE250 2 T #oK, HITESEEEE A
1. W F Y AE B ARK, W R XM
“STOP”  (fF1b) MEFF L (B4) .

O

L T L, K R
RECE Y
K R AT S i
TRATEED .

B S ARRE” &

14. &i&

14.1 &=

DA WAL A 20 20 5 B35 9 -

- ML A 8 1 i 5

- U E E (A11D)

- KA (A15) FIEEKE (A10)

-KEE (A17)

- IHER O (A19)

- INHER HEELE (A4)

- WS (AB) , FTIFAEHERTT (A7) JERIH]



Hefis

- RFHKERE (A200 (EZE1.2 i
JE R R AT T U R G T TR HRD

- bl (B) o

A HEHR!

DI A2 A T I 3 2 ) B
T LEMMEENL . 8 4 B SN 7 4 AE T
P A BEAT G -

B T KA EE AR CA14) BLAE, wiHERL I
S AR AN T PRI U

VNIl <2 SR D AR B K S s E e ), Bl
Vit & s 2R R I

14.2 & EUNHEHL P &R Bl 2
WURPL SR 3-4 RAME M, O 87, &
AT ZVEEBOTHUG REAT N # A -

- BEAT2-3Rph AR (W58 phik" &7
k)

-HEROK, AEROKR LI (FS %18, HilfE
POK B RIRRD .

m TR

M sE e E, MHERRE S (A1) K B
WH.

14.3 FiEmmEE TS

M EIRBE (B1) EIR“Empty grounds container”
CE 2 UHERR A &) I, 3R7R 75 24085 25 o el %
B (A1) o TEESIHEEE S (A1) 0,
LA A BEHI PRI o 25 58 — B ol i) £ 58 17 2
ANI S R e R S R, R bR
ANIEZEIHERRE SRR E S . AT BT T2
AN, AE 2716 HIETT R (AB) .

& WERUR! Rl
IR EOGESERIE TR, R Ao
MITEL (A12) 225, SEHIA KR J5 vl AL,

B R ek AT .

TEREINMERE & OFVLUIRE T -

HUHRAKAEL (A15) (I |, G2 Ik,
SETMMEEE S (A1), JEAIR B, B
2 R T R JEC D (i RS

AR, KMAEBUKE (A10) (L) FHEE.

14.4 FEEEKEFREKE

A T

KA (A15) A —MKALAERTAR (A13)
(4t , SoRHAFRKE (nE20) . %K
B A8 /R VR bR IIHEM LA (A12) i R AT,
W A K R SR e, A K £ MR K A 11
DR, B ML RSB HL A A S K
Y5

TR D BRI K

L HUH KBRS £ (A1) (nEM9)
2 U H W AR FE AL CA12) F03 K A 090 4% 36 b
CA14) i 25 WK Al % 5 45 3 375 Ve B
A AE

ALK E (A10) , Wi BE B
ARG KL L R SEARCRI e R kv 2 2 [
e

A TR

HCHH R K A AT BB SR A st o e 8 0 2 20
T 2 I AR
BORORTE B, S T £ e I, ot A 3 )

RE o R R AR e, S EOLAR P

14.5 & EVL R EI A ED

& fish LS !

FETF R HLER B0 A IR AR, e R MpLEs (3
W7, RAPLES FH AR . SARIRT Z R
fidko VIZPRHLEHZA K

1EMR A (REA—H =00 HlasiA e &



WS CREHGHTAKAEE-A15) o I 262, 5
HILES HC o6 R V7t A LR 4 R R T 20
2 HANEI AR R BRI SR B A (21

14.6 EiEKHE

1 RE—AH— W, LhRTETE e HoK i 98 4%
(C4)  (nfc4) RUmHE, 1 A AT AL &
RS RIS R KR (A17)

2 B oKL IESS (C4)  (nds) , JEM
B 7K e

I EHBOKT IR (nEE)
K, SRS K KA 2 B R A

4 BTHR L1002 THI K (PR FC 46 SRR o 6 2%
M) .

HAKFPEAN

14.7 FiEMMER S A

A i 47w A T T R L (A19)
CInE22A)

2 K EEUMEERT i ) N L2 SRR ZE . WA
W, ST (nE22B) .

14.8 B A MNHER 3L E
IR EE R HE RV (A4) SR RIHZE (K
K—AH W - WA, W RE
EROHESCE N o

14.9 FEEZEBEE
T FAEE RIS (A8)

A TEHR!

FENLETT R AR, DIZ0BOE A
1HRHL S CIEFCH (ST, KL 5
FUE PPN

2. FBRKHH (A17)
SATIFHLE AT AT (A7) (E23)
A1) AT A LD R T, TR IR R AR A
Ak (nlE24)

SRR AR ALK IEE B, AR5 FRUK e .

Zﬁﬁé?%ﬁz

BRI

DI e R), AT HLGE .

IO BRI Ve R A, PR SR HLUR
6. 3 Vi RS Vo 0 i A HC s 11T LA 8 o
bR

[RCREE SRR E N EE VNS & I Y EE
fEPUSH (%) #5i8 B 2 H o8 2 %& ] )5 s 5

m TR

D SRFE I A AR A 22 B Il JR AL, U AT 4 S 1 25
FEos PSS AE AT A Il B E T AL B, R A
FRRE ] SR AL o

8. EUR A A 22 e Il Sy, A RS AN 4L
R CR T .

9.k ERWARTT;

10K K P BB RE ML S -

15. B

Zﬁiﬁ%&mz

PEBRIFAT, 1 b BRI EL A B B AR AL
B B AL F AR R BRI AT B YR . A A
AN T 1A B 3G VIR B 4 T 0 B U P R E AT BR
Wiy Sl I HLAS R, 3 A AT AT .
M iEoRpE (B1) fyr“Descale, ESC to cancel,
OK to descale (~45 minutes)” (BxIG, I%ZESC
WU, 1%OKBRYE (£45%r%0) ), HXTHLAR
7RG, WFREZIFRERYG, % Foky (B3) , 1K
HECL R R K BB 6 RUT AR BEAT e AE . WA /R IT4G
K, 5% See/esc HB5) . SHoRBEER
N IR ST

W BN BRI S A

TATIENLES, S RINLASHE &t 24

2% F 8 /eEsc O (B5) it \“Settings” (& E)
HE,

3L NEFEE L (B2EB4) , HEML TSR

=:| ’



“Maintenance”; % T OKy (B3) ;

4.4 F oky , ¥ Descale” (&¥G) ;
5.“Confirm? (~45 minutes)” (#fisE? (41454
BO O 3T oky A

6. (WM& oKL IES:) “Remove filter” (k%
POKEJER « BUHUKA (A17) , BUHEOK
AR (C4) , WEEKH. LT OKY
7.“Pour descaler and water into tank” (/K4
TAKFTBRIGD « 5 B 35 7B KA 2 K48
MFRAEMAME 2 T100ZF) , REMA
—FHKEKRFBIE (E26) , FKF 2R
WL, 1T ok

8.“Empty drip tray” GGEZI/KED « HUHIRE
KA (A15) FmHEE#E & (A1), AR5
B2 ENAE. % T oKy

(3 e

TEFELEAERL T, FEHENT—BZ0f, Wtk
PAT =AU B g HE R

9.“Place 1.8L container empty under spouts”
(TEWEHE N7 8T A - TERATEIER
AR (A20) FIMMER H T CA19) 1T A 73CE
—ARANERAL8THM A A (nE27) o %
T oky ;

&ﬁ%%%! G fal:

TEBRYR I FE b, B 1) FAIK 23 Ak JiE H 11 A
AOKIBTHRRTH, 15N OB el IR #uK .
10.“Descaling underway” CIE£MIR) : B
UG, BRYE N R A A T A IR A% A e gL o
Wt o BNMENL E ) RE AT — R e P AT
L2 g mmmEATL A 0 11 58 35

K355 )E, HLas ERIE.

11.“Rinse tank and fill with water” ('K 5
B0 1 DI 8 ) 18 IS I 25 B L Y A

BEAT B A B T 2 IR T

MK R EATE R BEMAX (R s 2k,
e fLds . % Foky s

20

12.“Place 1.8L container empty under spouts”
(EMEME R CE1.8TF 2548 « HIEE RN
TP T R A U VI 25 24 T I 1 A
KB TR ) CanE27) , 4% T okd s
13.“Rinsing Confirm? » (JIEiE? ) « % F
oKy ;

14.“Rinsing underway” CIEFEMHE) : Fk M
e Y PR, SRS AR AT R R A S
15 KA KA e B, T e vk Jn
7K 25 45 -

16.“Rinse tank and fill with water” (#h¥E/KH I
KD« BUHOKFE, EATEKEMAX R
B %, T oky s

14. (A HOKLIER) “Insert filter” (234K
AKEPERD) o B OKER (R kT SR
L2 A KRR PR R A N, O KRR I L
E/aN OK\/:

15.“Place 1.8L container empty under spouts”
(FEMTHE R T7 B 8T « KA TR
TR 25 B8 TBAE R AT W R 88 NI 4% N oKy
16.“Rinsing Confirm?” CFHEHiE? ) : % T
oKy »

17.“Rinsing underway” CIEAEMHE) « kit
2 R AT AT i R I A I

18.“Empty drip tray” GEZSH/KED « B kPt
SEREE, TEBCH KA (A15) R R A
ATD IR FIE G H2 RIS . 12T ok s
19.“Descale complete” (BE¥Fsem) : #% F
oKy ;

20.Fill tank” OKFEFFENEAD « B2 0
PeJa KN 28 88 . BUH KA, NS K EMAX
(e fiE) 2, HzRERILE.

KR35 58

m R

IGBEABR IR R R BRI s (B, AR
Wres) , FATEBEEFITHEA LR,
BRI, MRS & (A1) BAKEIEHH R,



AIFROKF T KB INEIMAX (R ED 26,
FEPTIRII GRS, Hlds 3 on /i ZEHEAT 5 =
e AR DRATL % P 350 [ % o 50 AT BRiG 77) B

16. L BIKEE

RAEAR ML, 2
Jit Sk 7 i BRI
WIS BROA R K AR EE Dy 4 . IIEERIL o T LLAR s
AN TR] b X S B 4 1 Sk 7K A 2 30 AT BIL 288 £ K 1
PO, R AT LA R 35 O A0

BT BTG, SR

16.1 ik K FEEE

1A B A0 R G LE B9 B R TOTAL
HARDNESS TEST” GKMEZMIALAL (C1) 5

2 K ARACTE IR NTE— WK 1R

B MK APEUHH IR AL, REHREMER—T.

KA—nhh e, RIEKEEHAR, K4 Le
HI, 2.0 3sa Lt h i, AN AR
FRe— A KA i

ok (150 " I

el 1 1|
rraeruna 1 1 1 |

g (290

ik (34%)

16.2 i BKEE
1.3% 1 S /eEsc H(B5) #kA“Settings” (#H)
ﬁéﬁ:

23 Fik#HHik (B28iB4) HEML T
“General” GEAD , #%F ok (B3) ;
3.4% Nk H7 Lk E £ Wor“Water hardness” (/K

W)« # T ok s
48R B RS AL, AP LR, 2R

WL EE BRI R R, 15T ok .
B KA R 0 E AR AT, HLER IR A & “General”
GBI

21

RIFHT S/Esc D (B5) WUGRIFIET.

17. BoKidigs

FLdekh s (RS LA HOKIT ESE (C4) o R
T BT S L8 SR T o oKD B 48, FiAn &
VIR 1) 8 5 IR 45 v e S

WNFE IR ORI IER, TE T B IRERA

171 REHKT IR

TN P HOKIT JERE (C4) .
R AR R R A S TN
2.4 L AFE 7~ Ak L ) 204 1 A 40 2 5 1
ANA CnE28) .

[]%ﬁ%

FENLES IEH A I IB LT, BRI I8 28 7T LA
PN o A RN L7E 22 22 ORI JEES IR BT
AMEH, LYK MR R R =,
30T ORI IS, 5 R 8 iAo %5 o P
29[ R (/AL e, B B K MK AN /NI ) 32 2%
i SR — A

A MM P HCH KA (A17) , SRIETENE K
5K BRK i i 2548 N K AR, I 58 A R AE K R
LJ10F0 8, R RHAR S — R, 3 H K R
Hehi CnE30)

6. B K I 8 A A4 N I 8 A S 48
AAEAE MR (3 .

7.3 FOKAEE (A16)  (WE32) , ARJEH KA

A FHK

(A18) , JFR

ESEIpIR
TEAG AT U8 3% 22 2 B HENL 2 J5 e AHEAT
AHRWE .
8.4% F St/Esc D (B5) # \“Settings” (#%H)

SREL

9.4 Tk a7k (B28kB4) , HEML T Ex
“Maintenance” (Zi#") ; #%F OkJ (B3) ;
10.4% N %57 Sk B 4 WoR B R “Install filter” (¢
YRHOKITIERS) , SRIEHE T OKY
11.Confirm? ” (WisE? ) + % F OKY ;



12.“Hot water, Confirm?” (#uK, HiE? ) : £
RAAHRIBEE (A20) FE M8 (i
N 500mD , SRR OkY  JF I
13 MWL UaHIEHUK, EoR“Please wait” (i
THfgE) 5

14 BOKHIMEL G, DA H 2) H & #]“Ready
for coffee” (MNMEFIVEMERBREE) RES.
BRI pESE TR T, S8 mT U T AL .

17.2 EHREKITTRRF

L 58 (B1) Er“Replace filter, ESC to
cancel, OK to replace” (FE L /Kid s, %
ESCHUN, 1#OKT#He) i 75 2 0 e okl jE 4%
(C4) . FZ LB IR, %
OKy (B3) %LU N R, Wnfm)e E
Hokidpkas, W% T8 /esc D (B5) : R
o () PERRRR 8 K 2

W RO SRR, N D IR R
VI KES (A17) RT3 G I 2% 5
2. M 2R HR S HE R Y EROK O E AR, R A R T —
BTS2 7 ST IR A

3.4% T8 /esc H(B5) i# \“Settings” (¥ H)
B

4.9% Pk (B2EiB4) , H AL N ER
“Maintenance” (4i3") ; 1% Toky ;

5.4% N i £ % % B £ fon“Replace filter” (5
Yok IER) , RIEE T ok 5

6.“Confirm? ” (Hi£? ) : N ok

7.“Hot water, Confirm?” (#uK, FiE? )« #
RAGF RIS (A20) FHNE —NEH (
BN :500mD L SRJF LT OKY FF IR I
AL IR TIERHOK, EoR“Please
T

9. HUKHIEL RS, HLa H 3)H E $“Ready for
coffee” CMNMERIVEHE L8 R
BOK RS TR H, ST LS A L.

wait” (i

22

m R
BLEAE TP 5 CRER FUR R ), B

Wlds = RAL IS, RIS S D AT $om S
AL IEERIE R, SRR S PRI IE S .

17.3 BRYKT RS

TSRS AR HOK I g (C4) RS T
R HENL, & TR BRPOKIT IR, IR
W ENBRTOKEERIIRS . ERW TP
PR A

1 KA (A7) R E Al b i 3OK IS E s 5
2.1 N8 /Esc D (B5) #EA\“Settings” (¥ H)
L

3. T BT (B2ukB4) , HERL T SR
“Maintenance” (4i4/") ; % F oky (B3) ;
4.3% PR E 2 Bor“Remove filter” (B2
WIER)  REHE T OKY

5.“Confirm?” (ifisE? ) = 1% FOKV WiikFsks .
L8R 7] 2 “Maintenance” (i) 3.,

% F 8 /Esc B (B5) , BHlizEn,

m R
FLE AP TG CEER EUSR R ), B
Bl =R G, RIS 5 A $E s B 46t

BORKLIESIE R, BRRAIZE oKL 8 S

R
N



18. BEREE

BRIIIETRLT AIEERIR A fRRF*R
Fill tank KA (A17) Bk FEAKFE oK 9 BLE R 75 e ok
TEKH FEENIE K F, REZRATREHUK KAEHEN, H
FEHAFBM GUE3B) .
Insert tank KA (A7) AL IEW 2 Bk AT, BLIZ R AT g K 7K
GREIKFE FAEHE (E3B) .
Empty grounds R A (A1) O T 25 IR e e RS SRR KA C
container A15) , SRJEEZEMpLEE . EE.
T 2 e R R KL, 6 2 s e

WES o SRR, 2 gk
PEMEIS ,  ohEsk AT RE 2
BRI, PEHLERLZE.

Insert grounds container

e PN (7 Moo

THUEEE, WMEEE S (A1)

WAL

B KA (A15) AR5 4ok
B ML -

Add pre-ground coffee
ESC to cancel

IR E

ESCHUH

HEPE AT e f A ok 2 e
e, (BB fE ey 2

B AL AR

A2 R S RHE T A e Cn
F100 sl 326 #3656 b o ol
TEMIHEL) BE o

A5 P e ) 7 5 2

Jrikl: HS0/EsC B iR F
JrivE2: fEmiERy EEENE (A4 Hm
N BATIIMER 3% N ok (B3)
SR HIAEHE .

Fill beans container
ESC to cancel
SR NIHE S
ESCHUH

w2 58

% Sy /ESC B IR M,
FEMIHE S 2538 (A3) i A mmHE S
(7 .

MR EERHE (A4) HEZE

1% Sy /ESC B iR[H 3,
T4 0B 14 835 vt iRy A4 2 5 1
R, IS Rk R

Ground too fine
Adjust mill
ESC to cancel
WA 4
AT AR
ESCHH

WE SRR AR A, R
Hh ke FEAR N2 SR A A H p

% S0 /Esc b iR[E 3,
FEIE— Mg, 4T 2% B S
TR AL R <77 75 ) A 2 B R 1Y e
(A5) —#% (tnEe) . mPESE
D VE2RR IR S, e R S FE AT
SRARNE, TR 4 T 2 — M 0T 5 A 4T
W, B E A H R IR O 1k
(Z£49.1 W TWNHE SR S P 2
TR o W R ARAF A,
EHRKAE (A17) CIER2esE,

WiR g T HOKL s (C4)
LS B0 A 8 [ % P REA i, PR

5 1 IR -

MARAT 7RI G (A20) HEETR
SRR, BEDKREW IEF R

23




BIRMTETRAT AT REHI R E fRRTTE
Less coffee T K Z Bk FiF: %S /esc O REFEH;
ESC to cancel Jitk2: #F O (BT ik
5 F e 22 B
ESCHL TR P 5 WA AT FH
Insert infuser assembly | #£H¢#s (A8) IG¥L)G KL %18 14.9  IEEREIER E S
EPNEE RS AR A
Water circuit empty BTN %N oKy (B3) M FAmH R IE%H
Fill water circuit (A20) BERHVK, BHEKRIEHE.
iﬁg;k 01 S SR AL A K
E] 7 ey
KIFER K (A17) B IEmZd.
e ?
Descale M3 T BT BRI TP Hi S JESC IR [ AL

ESC to cancel

OK to descale

(~45 minutes)

ERA

FZESCHUH

1% OK 435
(1455750

Jrik2: RS BRI A,
X LA REAT BRI -

Replace filter
ESC to cancel
OK to replace
Pk e/ SuR)En
T%ESCHUH
FOKEEHit

POKITERS (C4) BT B i

He 17 HOK LU B 5
SRS BRI

General alarm
@i

WL AR AR T

4, TEWE R, R
LA AR WA A R R Ik
W EEE RS LR AR .

AL 5 22 5 40 ol R o 1 T ) K
HyESE (C4)

He 17 KL 0 287 55 1 00 T
SR LU B«

ve WL 5 AT BRI T 5, BRI T R, LA
v
2 HEATBRIR

ECO Cfifigtsi=) [SYE) ehetct S I AE SR M A R, 8.6

P =" B AR 0 59T (1 4 0 AT H5
k.

24




19. ¥ FE L IR

AL 7 LB R R

FLUT A, WUR RS R RERR D, T SRR IR LR .

H ARERIEE IR T %
I A WHEAR B TR FHBGR et (A (i

R AT RO e

HLAS PRIl 20T, T B
U R ClRE 1 2-37)

FERIEIEERT, B ST — A ef
Vel ar UM AR (F2%
“8.1 PRI .

WL T2 e IR FESRH T B E A IR .
WE KA sl AN R W SR R oL L TEWINHEGE B A8 TAERT, 0iRT £

1] “47 75 1) &% ) R 5 0 e 41
(AB) —I% (WE6) . Wil
i HH A I A S AN AR
Uk B LK o Y R
TERIE2ARINEE LSS 2 AL
Sk GESF9. WA NS T
FERRE T A .

FEF A &

i R IR ga i MENL & H i 2
TR S e S

O O AR
ik

W HE LR A R AT

TEWIHE B S 2 AR, R g
If) “ 7 J5 0] % 2 WF B A 1 e 4
(A5) —#% (niEe) . ik
AR PR IR S A s BEA,
AL F — Ao TR 22
FEIE2BR ik LU 4 2 AL
kGl 25911 5 ik ST
R B R .

HLE T

DiIR AT s T 1
HR“Please wait” GHRIE) »

SEREHLES B HTHE R A T A,
B P T R . R
MFFEEARAE, IR S IR 55
it

WA IS 11—
BN IR

MIHEAL T (A19) 3% %€

F 2 22 e P
22B) .

25




H B TTHERY R B fRRTTiE
HLEs Lk EEh RIRR SR IBA IR KR IRE A LB IR
)23 JBE CInE) .
ERIEIFR (A6) RITHF HHLES B IR R IR E
BIRLE, FTHFEREFEFR (0
H1 .
RASTTERCH B ER LA A Q) (A23) KHINLE

GESET. KPR ETH
iRy wEs) .

BRIRfE, PR B TE =
/L

ERm RS, KERE
IAKEMAX (BEALE) &

AWK L SKE ., AR
IBHLAR BRI R B

BRI PRIk EIMAGA AR LRI | BAERSE T, KA IR
FIdEf g 90 (KRZ5°C) o
BERNBIA, HERSD
R
SRR RAFHERIER (A20) H5 | %112 HHARBESRMEE
RIAS T AT IR AT I R
fE.
AT RIS ERRER B EFMENCAPPUCCINO” (
(A21) fbFHAETHLE. | FHEE WAE dnE1D .
R RAEIEBE TG T ERBEK L0, RERRERHER
hRg.
PERERVK ELTEE MR | R RKR S SRR IR % BEAE10. ) V5 8 e B RE vk o
#F=NMRR.
A5 FH B e AN 3 SR REOFF | £ BT e e, B iF 2T
BRA A BT EEINE o
VKumEE R i F VKB D R/ sk SR AR | T AE 10, 51 /F 78 e B RE vk

IR

26




AR A F RS

Name and content of hazardous substances in products

414t 1 H s
ks Hazardous substances
Components HE K Lo N EALIESN 2R IR
Name Lead Mercury Cadmium Hexavalent Polybrominated Polybrominated
(Pb) (Hg) (Cd) Chromium biphenyls diphenyl ethers
(Cr (V1)) (PBB) (PBDE)
RS TE o @) ¢) @) ) )

AL

Plastic enclosure
and chassis
E[ A o A X (@] O (@] e} O
FERS
Printed Circuit Board

Assembly

AL I X O (@] O O O
Motors, valves

i A 2 O (@] O (@] O O

Cable and wiring

& IBE X O X O @) O

Metal parts

ARFRARIEST/T 11364 KM ESE . This table is prepared in accordance with the provisions of SJ/T 11364.

O RN GA BWPAEZIA AT T (& R EGR/T 26572KE KR EZREL TR .

O : The content of such hazardous substance in all homogeneous material of such components is below the limit
required by GB/T 26572.

X RN A B E DL RS — B TR & S GB/T 26572 8E IR B R, F 2R i TR R REKF
PR, AR E A, (EX B WA A L AN S e, T 2 R AS S A 3 AT AT
R JRATTI P S EE I e A, AT O A

X: The content of such hazardous substance in a certain homogeneous material of such components is beyond the
limit required by GB/T 26572, mainly due to the level of technical development situation, temporarily unable to
achieve replacement or reduction.

The above cited parts marked with “X” are related to components non in co tact ith the food.

All parts of the appliance in direct contact with the food are safe under normal conditions of use.
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1. FUNDAMENTAL SAFETY WARNINGS

- Theapplianceis not intended for use by persons (including children) with reduced phys-
ical, sensory or mental capabilities, or lack of experience and knowledge, unless they
have been given supervision or instruction concerning use of the appliance by a person
responsible for their safety.

«  Children should be supervised to ensure that they do not play with the appliance.
Designated use: this appliance is designed and made to prepare beverages based on
coffee, milk and hot water. Use drinking water only in the tank. Never use the accesso-
ries to make beverages other than those described in these instructions. Any other use
is considered improper and thus dangerous. The manufacturer is not liable for damage
deriving from improper use of the appliance.

«  The surface of the heating element remains hot after use and the outside of the appli-
ance may retain the heat for several minutes depending on use.

(lean all the components thoroughly, taking particular care with parts in contact with
the milk.

(leaning and user maintenance shall not be made by children without supervision.
Never clean by immersing the appliance in water.

«  IMPORTANT: to prevent damage to the appliance, do not clean with alkaline detergents;
use a soft cloth and, where applicable, neutral detergent.

This is an household appliance only. It is not intended to be used in: staff kitchen areas in
shops, offices and other working environments; farm houses; by clients in hotels, motels
and other residential type environments; bed and breakfast type environments.

If the plug or power cord is damaged, it must be replaced by customer services only to
avoid all risk.

Appliances with removable cord: avoid splashes of water on the power cord connector or
socket at the back of the appliance.

«  IMPORTANT: Models with glass surfaces: do not use the appliance if the surface is
cracked.

The coffee maker must not be placed inside a cabinet or kitchen unit during use

FOR EUROPEAN MARKETS ONLY:

This appliance can be used by children aged from 8 years and above if they have been
given supervision or instruction concerning use of the appliance in a safe way and
understand the hazards involved. Cleaning and user maintenance shall not be made
by children unless they are above 8 years old and supervised. Keep the appliance and
power cord away from children under 8 years of age.
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«  The appliance can be used by persons with reduced physical, sensory or mental capa-
bilities or lack of experience and knowledge if they are supervised or have been given
instruction concerning use of the appliance in a safe way and if they understand the

hazards involved.

«  Children shall not play with the appliance.
«  Always unplug the appliance when left unattended and before assembly, taking apart

or cleaning.

Surfaces marked with this symbol become hot during use (the symbol is present in

certain models only).

2. SAFETY WARNINGS

2.1 Symbols used in these instructions

Important warnings are identified by these symbols. Itis vital to
respect these warnings.

Danger!
Failure to observe the warning may result in life threatening
injury by electric shock.

& Important!

Failure to observe the warning could result in injury or damage
to the appliance.

Danger of burns!
Failure to observe the warning could result in scalds or burns.

m Please note:

This symbol identifies important advice or information for the
user.

Abanger!

This is an electrical appliance and may cause electric shock.

You should therefore follow these safety warnings:

« Never touch the appliance with damp hands or feet.

+ Never touch the plug with damp hands.

+ Make sure the socket used is freely accessible at all times,
enabling the appliance to be unplugged when necessary.

+ Unplug directly from the plug only. Never pull the cord as
you could damage it.

+  Todisconnect the appliance completely you must unplug it
from the mains socket.

+  Ifthe appliance is faulty, do not attempt to repair.
Turn it off, unplug from the mains socket and contact Cus-
tomer Services.

«  Before cleaning the appliance, turn it off, unplug from the
mains socket and allow to cool.
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& Important:

Keep all packaging (plastic bags, polystyrene foam) away from
children.

& Danger of burns!

This appliance produces hot water and steam may form while
itis in operation.

Avoid contact with splashes of water or hot steam.

When the appliance is in operation, the cup shelf could become
very hot.

2.2 Designated use

This appliance is designed and made to prepare coffee and heat
beverages.

Any other use is considered improper and thus dangerous. The
manufacturer is not liable for damage deriving from improper
use of the appliance.

2.3 Instruction for Use

Read this Instruction for Use carefully before using the appli-
ance. Failure to follow this Instruction for Use may result in
burns or damage to the appliance.

The manufacturer is not liable for damage deriving from failure
to respect this Instruction for Use.

m Please note:

Keep these instructions for future use. If the appliance is passed
to other persons, they must also be provided with this Instruc-
tion for Use.

3. INTRODUCTION

Thank you for choosing this bean to cup espresso and cappuc-
cino machine.

We hope you enjoy using your new appliance. Take a few min-
utes to read this Instruction for Use. This will avoid all risks and
damage to the appliance.




3.1 Lettersin brackets
The letters in brackets refer to the legend in the description of
the appliance on pages 2-3.

3.2 Troubleshooting and repairs

In the event of problems, first try and resolve them by reading
the information given in sections “20. Displayed messages” and
“21.Troubleshooting”.

If this does not resolve the problem or you require further in-
formation, you should consult Customer Services by calling the
number given on the annexed "Customer Service" sheet.

If your country is not among those listed on the sheet, call the
number given in the guarantee. If repairs are required, contact
De’Longhi Customer Services only. The addresses are given in
the guarantee certificate provided with the machine.

4, DESCRIPTION

4.1 Description of the appliance
(page3-A)

A1, Beans container lid

A2.  Pre-ground coffee funnel lid

A3.  Beans container

A4.  Pre-ground coffee funnel

A5.  Grinding adjustment dial

A6.  Main switch

A7.  Infuser door

A8.  Infuser

A9.  Power cord

A10. Condensate tray

A11. Coffee grounds container

A12. Cup tray

A13. Drip tray water level indicator

A14. Drip tray grille

A15. Drip tray

A16. Water tank lid

A17. Water tank

A18. Water softener filter housing

A19. Coffee spouts (adjustable height)
A20. Cappuccino maker

A21. Cappuccino maker selection ring
A22. Hot water and steam connection nozzle
A23. d) button: turns the appliance on and off (standby)
A24. Cup shelf

Description of the touch screen

(page 2-B)

Anumber of icons on the touch screen have a double function. This
is indicated in brackets in the description.

B1. Display: guides the user in using the appliance.

B2. 'V Selection arrow (“ESC”: when programming beverages,
press to exit without saving the change)

B3. OK: to confirm the selection(During the first few seconds of
"espresso’, "ristretto” or "espresso lungo" delivery, press for 2
cups)

B4. A Selection arrow (“STOP” - When delivering/program-
ming beverages, press to interrupt/programme)

B5. gO/ESC: appliance settings menu
(When in the settings menu, it acts as the "ESC" to exit from
the selected function and go back to the main menu)

B6. €2: hot water

B7. @:aromaselection

Directly selected beverages:

B8. & : Espresso

B9. : TrueBrew Over Ice coffee
B10.@P: Long
B11.%%4&). Doppio+

B12. E2> Sank : Beverage selection menu (other than direct-
ly selected beverages): Espresso Lungo, Ristretto, Coffee,
Steam, 2 Espresso, 2 Espresso Lungo, 2 Ristretto.

B13. @) Mrwu: My beverages selection menu. Unless previ-
ously programmed from the settings menu (“8.5 Program
My beverages”), the beverage is programmed directly the
first time you use the appliance.

4.2 Description of the accessories
(page2- ()

(1. Indicator paper

(2. Pre-ground coffee measure

(3. Descaler

(4. Water softener filter (certain models only)

5. BEFORE USE

5.1 Checking the appliance

After removing the packaging, make sure the product is com-
plete and undamaged and that all accessories (C) are pres-
ent. Do not use the appliance if it is visibly damaged. Contact
De’Longhi Customer Services.

5.2 Installing the appliance

Important!

When you install the appliance, you should respect the follow-

ing safety warnings:

- The appliance gives off heat. After positioning the appli-
ance on the worktop, leave a space of at least 3 cm be-
tween the surfaces of the appliance and the side and rear
walls and at least 15 cm above the coffee maker.

Water penetrating the coffee machine could cause
damage.



Do not place the appliance near taps or sinks.

+  The appliance could be damaged if the water it contains
freezes.
Do not install the appliance in a room where the tempera-
ture could drop below freezing point.

+ Arrange the cord (A9) in such a way that it cannot be dam-
aged by sharp edges or contact with hot surfaces (e.g. elec-
tric hot plates).

5.3 Connecting the appliance

A Important!

Check that the mains power supply voltage corresponds to that
indicated on the rating plate on the bottom of the appliance.
Connect the appliance to an efficiently earthed and correctly
installed socket with a minimum current rating of 10A only.

If the power socket does not match the plug on the appliance,
have the socket replaced with a suitable type by a qualified
professional.

5.4 Setting up the appliance

m Please note:

« (offee has been used to factory test the appliance and it is
therefore completely normal for there to be traces of cof-
fee in the mill. The machine is, however, guaranteed to be
new.

You should customise water hardness as soon as possible follow-
ing the instructions in section “16. Setting water hardness”.

1. Connect the appliance to the mains electricity supply (fig.
1) and make sure the main switch (A6) at the back of the
appliance is pressed down (fig. 1);

2. "language": press the selection arrow (B2) until the
required language is displayed, then press OK (B3) to
confirm.

Then follow the instructions indicated on the appliance display

(B1):

3. “Fill tank”: remove the water tank (A17 - fig. 2), fill to the
MAX line with fresh water (fig. 3A), then replace in the ap-
pliance (fig. 3B);

4. Place a container with a minimum capacity of 100 ml (fig.
4) under the cappuccino maker (A20);

5. "Water circuit empty, Fill water circuit, Hot water,
Confirm?";

6. Press OK to confirm. The appliance delivers water from the
cappuccino maker then goes off automatically.

The coffee machine is now ready for normal use.

m Please note:

«  Thefirst time you use the appliance, you need to make 4-5
cups of coffee before it starts to give satisfactory results.
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To enjoy your coffee even more and improve the perfor-
mance of your appliance, we recommend installing a
water softener filter (C4) as described in section “17. Water
softener filter”. If your model is not provided with a filter,
you can request one from De'Longhi Customer Services.

6. TURNING THE APPLIANCE ON

[!] Please note:

Before turning the appliance on, make sure the main switch
(A6) on the back of the appliance is pressed (fig. 1).

Each time the appliance is turned on, it performs an automatic
preheat and rinse cycle which cannot be interrupted. The appli-
ance is ready for use only after completion of this cycle.

& Danger of burns!

During rinsing, a little hot water comes out of the coffee spouts
(A19) and is collected in the drip tray (A15) underneath. Avoid
contact with splashes of water.

To turn the appliance on, press the Q) button (A23) (fig.
5). The message "Heating Please wait" appears on the dis-
play (B1).
After heating, the message "Rinsing" is displayed, together with
a progress bar which gradually fills as preparation proceeds. As
well as heating the boiler, the appliance also heats the internal
circuits by circulating hot water.
The appliance is at temperature when the message "Select your
beverage” is displayed.

7. TURNING THE APPLIANCE OFF
Whenever the coffee machine is turned off after being used to
make coffee, it performs an automatic rinse cycle.

& Danger of burns!
During rinsing, a little hot water flows from the coffee spouts
(A19). Avoid contact with splashes of water.

To turn the appliance off, press the Q) button (A23 - fig.
5);

The message "Turning off underway Please wait" appears
on the display (B1), then (if provided for) the appliance
performs a rinse cycle and goes off (standby).

m Please note!

If you will not be using the appliance for some time, unplug
from the mains socket:
first turn the appliance off by pressing the L!) button
(fig. 5);
release the main switch (A6) (fig. 1).




& Important!

Never press the main switch while the appliance is on.

8. MENU SETTINGS
The menu has 7 items, some divided into subgroups:
»  Rinsing;
+ Language;
«  Maintenance:
- Descale,
- Install filter,
- (if a filter has been installed): Replace filter,
- (if a filter has been installed): Remove filter;
+  Prg.beverages;
+  Prg. My beverages;
- General:
- Set temperature,
- Water hardness,
- Auto-off,
- Energy saving,
- Beep,
- Default beverages,
- Default values;
. Statistics.

8.1 Rinsing

Use this function to deliver hot water from the coffee spouts
(A19) to clean and heat the appliance’s internal circuit.

Place a container with a minimum capacity of 100ml under the
coffee spouts.

A Important! Danger of burns.
Do not leave the appliance unattended while hot water is being
delivered.

To perform a rinse, proceed as follows:

1. Press S¥ (B5) to enter the "Settings" menu;

2. Press OK (B3) to confirm "Rinsing";

3. After a few seconds, hot water is delivered from the coffee
spouts to clean and heat the appliance’s internal circuit. A
progress bar is displayed and fills gradually as preparation
proceeds;

To interrupt, press the arrow corresponding to "STOP" (B4).

m Please note!

If the appliance is not used for more than 3-4 days, when
switched on again, we strongly recommend performing
2/3 rinses before use;

«  Aftercleaning, it is normal for the coffee grounds container
(A1) to contain water.
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8.2 Llanguage

To modify the language of the display (B1), proceed as follows:

1. Press 30(35) to enter the "Settings" menu;

2. Press the selection arrows (B2 and B4) until "Language" is
displayed;

3. Press OK (B3). The available languages are displayed;

4. Press the selection arrows until the required language is
displayed;

5. Press OK to confirm;

6. The appliance goes back to the "Settings" menu;

7. Press gO/ESC to exit the menu.

8.3 Maintenance

Here you can find all the maintenance operations required by

the appliance over time:

+  Descale: For instructions on descaling, see section “15.
Descaling”.

+Install filter: For instructions on how to install the filter
(C4), see section“17.1 Installing the filter”.

To select the operation you require, proceed as follows:

1. Press 263 (B5) to enter the "Settings" menu;

2. Pressthe selection arrows (B2 and B4) until "Maintenance”
is displayed;

3. Press 0K (B3) to confirm;

4. Press the selection arrows to display the operation to be
performed;

5. Press OK to confirm and perform the operations as de-
scribed in the corresponding sections.

8.4 Program beverages

The appliance is set by default to automatically deliver stand-
ard quantities. To change these quantities and customise the
directly selected beverages and [F 2> 52K (B12), proceed as
follows:

1. Press %O(BS) to enter the "Settings" menu;

2. Press the selection arrows (B2 and B4) until "Prg. beverag-
es" is displayed;

3. Press OK (B3) to confirm: the appliance lists the beverages
you can customise;

4. Press the selection arrows until the beverage you want to
customise is displayed, then press OK to confirm;

5. Beverages with coffee: "Program aroma" appears on
the display: press the selection arrows (B2 and B4) or (1]
(B7) until the required aroma is selected (see section “9.4
Temporarily varying the coffee aroma”), then press OK.
"Program coffee" appears on the display together with a
bar which gradually fills as delivery progresses. When the
required quantity is reached, press OK;



Hot water: press OK. Delivery begins: press OK when the
required quantity is reached.

6. "Save parameters?": to save the settings, press OK (other-
Wise press 0V/ESC-B20rBS).

7. "Parameters saved" (or "Parameters not saved"). The ap-
pliance is ready for use again.

8.5 Program My beverages

Follow the procedures described in the previous section
“8.4 Program beveragesto customise the beverages in the
! v " (B13) or proceed with direct programming, as
described in section“12. Programming and selecting’”

8.6 General
Here you can find the settings to customise the basic functions
of the appliance:

1. Press 80 (B5) to enter the "Settings" menu;

2. Press the selection arrows (B2 and B4) until "General" is
displayed;

3. Press OK (B3) to confirm and select the required item with
the selection arrows. Then follow the instructions for each
setting.

«  Settemperature:

To modify the temperature of the water used to make the coffee,

proceed as follows:

4. Press OK (B3). The current value appears on the display
(B1) and the "New" value flashes;

5. Select the new value you want to set using the selection
arrows (B2 or B4);

6. When the required value (low, medium, high, maximum)
has been selected, press OK.

The display goes back to the previous screen.

«  Water hardness:
For instructions on identifying and setting water hardness, see
section “16. Setting water hardness’”.

« Auto-off (standby):
Auto-off can be set so that the appliance goes off after 15 or 30
minutes, or 1,2 or 3 hours
4. Press OK. The current value appears on the display (B1) and
the "New" value flashes;
5. Select the new value you want to set using the selection
arrows (B2 or B4);
6. When the required time has been selected, press OK.
The display goes back to the previous screen.
«  Energy saving:
Use this function to enable or disable energy saving. When en-
abled, the function reduces energy consumption in compliance
with European regulations.
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To disable or enable "Energy Saving", proceed as follows:

4. Press OK. The current state ("Enabled" or "Disabled") and
the operation to be performed ("Disable?" or "Enable?") is
displayed. Press OK to confirm;

5. Press OK to disable or enable the function.

The display goes back to the previous screen.

Please note!

« when the function is enabled, the "ECO" symbol appears
on the display.

« When in energy saving mode, a few seconds elapse before
the first coffee, cappuccino or milk-based coffee is deliv-
ered as the appliance must heat up again.

+  Beep:

Use this function to enable or disable the beep. Proceed as

follows:

4. Press OK. The current state ("Enabled" or "Disabled") and
the operation to be performed ("Disable?" or "Enable?") is
displayed. Press OK to confirm;

5. Press OK to disable or enable the function.

The display goes back to the previous screen.

+  Default beverages:

Use this function to reset the default values for all the beverag-

es, or the individual beverages programmed previously. Select

the beverage, then proceed as follows:

4. Select "All" to reset the aroma and quantity settings to the
default values, or select the required beverage, then press
0K;

5. "Reset?": to reset the default values, press OK.

6. "Reset complete™: the appliance confirms the reset and
goes back to the previous screen.

To reset another beverage, repeat from point 4 or to exit, press

B/EsC (85).

+  Default values:
Use this function to reset all the appliance and beverage set-
tings (apart from the language which remains as selected the
first time the appliance was used). Select the item, then proceed
as follows:
4. "Reset?"; press OK;
5. "Reset complete": the appliance confirms the reset and
goes back to the previous screen.
To exit, press Sey/esc (BS).

8.7 Statistics

This displays statistics relating to the machine. To display the

statistics, proceed as follows:

1. Press gO(BS) to enter the "Settings" menu;

2. Press the selection arrows (B2 and B4) until "Statistics" is
displayed;



3. Press OK (B3): statistics on the appliance are displayed, use
the selection arrows to scroll through the items;

4. Then press e/ESC (85) to exit,

To go back to the main screen, press l.:'::3(}/5(.

9. MAKING COFFEE

9.1 Adjusting the coffee mill

The coffee mill is set by default to prepare coffee correctly and
should not require requlating initially.

However, if after making the first few coffees you find that the
coffee is either too weak and not creamy enough or delivery is
too slow (a drop at a time), this can be corrected by calibrating
the coffee grinding using the adjustment dial (A5) (fig. 6).

Please note:

The grinding adjustment dial must only be turned when the
coffee mill is in operation.

If the coffee is delivered too slowly or not
atall, turn one click clockwise towards 7.
For fuller bodied creamier coffee, turn
one click anticlockwise towards 1 (do not
turn more than one click at a time other-
wise the coffee could be delivered a drop

atatime).

These adjustments will only be evident after at least 2 cups of
coffee have been delivered. If this adjustment does not obtain
the desired result, turn the dial another click.

9.2 Tips for a hotter coffee

For hotter coffee, you should:

- perform arinse cycle (see section “8.1 Rinsing");

« warm the cups with hot water using the hot water function
(see section “13. Delivering hot water”);

« increase the coffee temperature in the "Settings" menu
(see section“8.6 General”).

9.3 Making automatic recipes using coffee
beans

A Important!

Do not use green, caramelised or candied coffee beans as they
could stick to the coffee mill and make it unusable.

1. Fill the container (A3) (fig. 7) with coffee beans;

2. Place under the coffee spouts (A19):
- 1 cup, if you want to make 1 coffee (fig. 8);
- 2 cups if you want 2 coffees.

3. Lower the spouts as near as possible to the cup. This makes
a creamier coffee (fig. 9);

4. Then select your required coffee:
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Directly selected beverages

Redipe Quantity | Program- | Default
mable aroma
quantity

= =40ml | from =30

Espresso (B8) to 00 "(D(D
= 80ml

@ = 160ml | from =115 000@@

Long (B10) t0 =250cc

@ | =10m o =80 g0+

Doppio+ to =180cc

(B11)

DRINK
MENU

Beverages with coffee selectable from the F2
(B12)

Coffee = 180ml ‘;"’:“124;100 00000
e g
Ristretto = 30ml 120:40:20 00000
2 Espresso ;c:;]sml X - 00000
qu:g(r)esso - (LZP‘l me 00000
2 Ristretto ;CUS;)S ml x - 00000

5. Preparation begins. A progress bar appears on the display
(B1) and gradually fills as preparation proceeds.

m Please note:

« You can prepare 2 cups of RISTRETTO, ESPRESSO or ESPRES-
S0 LUNGO coffee at the same time by pressing OK (B3) cor-
responding to "2X" during preparation of single beverages
(the image is displayed for a few seconds at the start of
preparation).

While the machine is making coffee, delivery can be inter-
rupted at any time by pressing the selection arrow corre-
sponding to "STOP" (B4).
At the end of delivery, to increase the quantity of coffee in
the cup, just press and hold (within 3 seconds) one of the
coffee icons (B8 to B11).



Once the coffee has been made, the appliance is ready to make
the next beverage.

m Please note:

Various alarm messages could be displayed while using the
appliance (fill tank, empty grounds container, etc.). Their
meaning is explained in section “20. Displayed messages”.

- Forhotter coffee, see section“9.2 Tips for a hotter coffee”.

«  Ifthe coffee is delivered a drop at a time, too weak and not
creamy enough or too cold, read the tips in section “21.
Troubleshooting”.

« To customise the beverages according to personal taste,
see sections “8.4 Program beverages”and “8.5 Program My
beverages”.

9.4 Temporarily varying the coffee aroma
To temporarily vary the aroma of the coffee in the automatic
recipes, press ) (B7):

m Please note:

If you use pre-ground coffee, you can only make one cup of
coffee at a time.

1. Press the qDep icon (B7) repeatedly until "—&" appears
on the display (B1).

2. Make sure the funnel is not blocked, then add one level
measure of pre-ground coffee (fig. 10).

3. Place a cup under the coffee spouts (A19) (fig. 8).

4. Then select your required coffee:

Directly selected beverages

Recipe Quantity
&P Espresso (B8) =~ 40ml
@ Long (B10) = 160ml

DRINK
MENU

Beverages with coffee selectable from the 52
(B12)

D Please note:

The variation in aroma is not saved and the next time a
beverage is delivered automatically, the appliance selects
the default value ( () AUTO).

«  Ifafewseconds elapse between temporary customising of
the aroma and delivery of the beverage, the aroma returns
to the default value ( () AUTO).

9.5 Making coffee using pre-ground coffee

A Important!

Never add pre-ground coffee when the machine is off or it
could spread through the inside of the machine and dirty
it. This could damage the appliance.

« Never use more than 1 level measure (C2) or it could dirty
the inside of the coffee machine or block the funnel (A4).
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() auto Custom (if programmed) / Coffee ~ 180 ml
Standard Espresso Lungo = 120ml
EXTRA LIGHT
"(])(])(D(D Ristretto = 30ml
LIGHT 5. Preparation begins. The beverage selected appears on the
0 “(D(D(D display together with a progress bar which gradually fills
00 "@(D MEDIUM as preparation proceeds.
STRONG & Important! Making LONG coffee W] :
0000@ Halfway through preparation, the message "Add pre-ground
ffee" appears on the display (B1). Add one level measure of
X-STRONG corlee app play
00000 pre-ground coffee and press OK (B3).
- (see “9.5 Making coffee m Please note:
using pre-ground coffee”) If "Energy Saving" mode is active, you may have to wait a few

seconds before the first coffee is delivered.

10. MAKING TRUE BREW OVER ICE

1. Pressthe TrueBrew Over Ice button;

2. Pressthe selection arrows (B2 and B4) to choose a strength
(strong or extra strong recommended): press OK (B3);

3. Place 3 ice cubesin a large glass and place the glass under
the coffee spout: press OK;

4. The appliance starts coffee delivery;

5. Add 3 more ice cubes to the glass/coffee plus any syrup,
sweetener or milk desired and enjoy.

Recipe Quantity Programma- | N°of ice
ble quantity | cubes
2 =~ 3.38floz/ | from=1.35 6
100 ml floz/ 40 ml to (approx.
TrueBrew
=8.11floz/ 13gr
Over lce 240ml each)
coffee (B9) m




& Important!

Always use glasses resistant to thermal shock.

Please note!
To customise the beverages according to personal taste, see sec-
tions “8.4 Program beverages”and “8.5 Program My beverages”.

11. MAKING CAPPUCCINO AND HOT MILK (NOT
FROTHED)

A Danger of burns!
During preparation steam is given off. Take care to avoid scalds.

1. When preparing cappuccino, make the coffee in a large
cup;

2. Fill a container (preferably one with a handle to avoid
scalding) with about 100 grams of milk for each cappucci-
no. In choosing the size of the container, bear in mind that
the milk doubles or triples in volume;

m Please note:

For a richer denser froth, use skimmed or partially
skimmed milk at refrigerator temperature (about 5°C). To
avoid milk with poor froth or large bubbles, always clean
the cappuccino maker (A20) as described in section “11.2
Cleaning the cappuccino maker after use”.

3. Make sure the cappuccino maker selection ring (A21) is
positioned downwards in the "CAPPUCCINO" position (fig.
1);

4. The cappuccino maker can be turned slightly outwards to
allow containers of any size to be used.

A Important!

Never use force to turn the cappuccino maker (fig. 12). It
could break!

5. Immerse the cappuccino maker in the milk container.
Never immerse the black ring;

6. Press F2p D« (B12);
7. Press the selection arrows (B2 and B4) until "Steam" is
displayed;

8. Press OK (B5). "Steam" is displayed. After a few seconds,
steam is delivered from the cappuccino maker, giving
the milk a creamy frothy appearance and making it more
voluminous;

9. Fora creamier froth, rotate the container with slow move-

ments in an upward direction;

When the required temperature is obtained, interrupt

steam delivery by pressing the selection arrow correspond-

ing to "STOP".

37

A Danger of burns!
Stop steam delivery before removing the container with the

frothed milk to avoid burns caused by splashes of boiling milk.
11, Add the milk froth to the coffee prepared previously. The
cappuccino is ready. Sweeten to taste and, if desired, sprin-
kle the froth with a little cocoa powder.

m Please note!

If“Energy saving”is active, you may have to wait a few seconds
before steam is delivered.

11.1 Making hot milk (not frothed)

To make hot milk without froth, proceed as described in the
above section, but with the cappuccino maker selection ring
(A21) positioned upwards in the "HOT MILK" position.

11.2 Cleaning the cappuccino maker after use
(lean the cappuccino maker (A20) each time you use it to avoid
the build-up of milk residues or blockages.

A Danger of burns!
When cleaning the cappuccino maker, a little hot water is deliv-

ered. Avoid contact with splashes of water.

1. Deliver a little water by pressing the ©Picon (B6-fig.13).
To interrupt, press the selection arrow (B4) corresponding
to "STOP".

2. Wait a few minutes for the cappuccino maker to cool down.
Turn the cappuccino maker downwards to remove it (fig.
14).

3. Move the selection ring (A21) upwards (fig. 15).

4. Remove the connection nozzle downwards (A22 - fig. 16).

5. Make sure the two holes shown by the arrow in fig. 17 are
not blocked. If necessary, clean with a pin.

6. Replace the connection nozzle, move the selection ring
downwards and put the cappuccino maker back on the
nozzle (fig. 18), turning it clockwise and pushing it upwards
until it is attached.

“@E) %" PROGRAMMING AND SELECTING
In My You can select beverages customised to your per-
sonal tastes. If the beverages have not yet been programmed,
the appliance will request the customisation procedure before
proceeding with deIivery'
1. Press @Y M. (B13);
2. Press the selection arrows (B2 and B4) until the required
beverage is displayed;
Unprogrammed beverages:
3. PressOK (B3) to select;




4. "Program aroma" appears on the display. Press the selec-
tion arrows (B2 and B4) or D (B7) until the required
aroma is selected. Press OK. "Program coffee" appears on
the display together with a bar which gradually fills as de-
livery progresses.

5. Press OK to interrupt delivery when the required quantity
of coffee is reached.

6. "Save parameters?": to save the settings, press OK (other-
wise press ESC - B2 or B5).

7. "Parameters saved" (or "Parameters not saved"). The ap-
pliance is ready for use again.

Programmed beverages:

3. Press OK (B3) to select;

4. Preparation begins according to the previously pro-
grammed settings.

Please note:
Two cups of a beverage can only be selected when the corre-
sponding single beverages have been programmed.

If you want to change the programmed beverages:

1. Press 80 (B5) to enter the “Settings” menu;

2. Press the selection arrows (B2 and B4) until “Prg. MY bev-
erages”is displayed;

3. Press OK (B3) to confirm: the appliance lists the beverages
you can customise;

4. Press the selection arrows until the beverage you want to
customise is displayed, then press OK to confirm;

5. Beverages with coffee:"Program aroma”appears on the
display: press the selection arrows (B2 and B4) or (1]
(B7) until the required aroma is selected (see section “9.4
Temporarily varying the coffee aroma”), then press OK.
“Program coffee” appears on the display together with a
bar which gradually fills as delivery progresses. When the
required quantity is reached, press OK;

6. “Save parameters?”: to save the settings, press OK (other-
wise press SEH/ESC- B2 or BS).

7. "Parameters saved” (or“Parameters not saved”). The appli-
ance is ready for use again.

13. DELIVERING HOT WATER

A Important! Danger of burns.

Never leave the machine unattended while delivering hot water.
The cappuccino maker (A20) becomes hot while water is being
delivered and must be held by the black ring (A21) only.

1. Place a container under the cappuccino maker (A20) (as
close as possible to avoid splashes).
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2. Press © (86 - fig. 13). "HOT WATER" appears on the dis-
play (B1), together with a progress bar which fills gradual-
ly as preparation proceeds.

4. The machine delivers about 250 ml of hot water, then de-
livery stops automatically. To interrupt hot water delivery
manually, press the selection arrow (B4) corresponding to
"STOP" again.

m Please note!

If “Energy Saving” is active, you may have to wait a few
seconds before hot water and steam are delivered.

The quantity of water delivered can be customised (see
section“8.4 Program beverages”).

14. CLEANING

14.1 C(leaning the machine

The following parts of the machine must be cleaned regularly:

- theappliance’s internal circuit;

- coffee grounds container (A11);

- driptray (A15) and condensate tray (A10);

- watertank (A17);

- coffee spouts (A19);

- pre-ground coffee funnel (A4);

- infuser (A8), accessible after opening the infuser door (A7);

- cappuccino maker (A20 - section “11.2 Cleaning the cap-
puccino maker after use”);
touch screen (B).

A Important!

Do not use solvents, abrasive detergents or alcohol to clean
the coffee machine. With De’Longhi superautomatic coffee
machines, you need not use chemical products to clean the
machine.

« None of the components of the appliance can be washed
in a dishwasher with the exception of the drip tray grille
(A14).

Do not use metal objects to remove encrustations or coffee
deposits as they could scratch metal or plastic surfaces.

14.2 (leaning the machine's internal circuit

If the appliance is not used for more than 3/4 days, before using

itagain, we strongly recommend switching it on and:

- performing 2/3 rinse cycles (see section“8.1 Rinsing”);

- delivering hot water for a few seconds (section “13. Deliv-
ering hot water”).

Please note:
After cleaning, it is normal for the coffee grounds container
(A11) to contain water.



14.3 (Cleaning the coffee grounds container

When "Empty grounds container" appears on the display (B1),
the grounds container must be emptied and cleaned. The ap-
pliance cannot be used to make coffee until you have cleaned
the grounds container (A11). Even if not full, the empty grounds
container message appears on the display 72 hours after the
first coffee has been prepared. For the 72 hours to be calculated
correctly, the machine must never be turned off with the main
switch (A6).

A Important! Danger of burns

If you make a number of cappuccinos one after the other, the
metal cup tray (A12) becomes hot. Wait for it to cool down be-
fore touching it and handle it from the front only.

To clean (with the machine on):

+ Remove the drip tray (A15) (fig. 19), empty and clean.

«  Empty the grounds container (A11) and clean thoroughly
to remove all residues left on the bottom.

«  (Check the condensate tray (A10) (red) and empty if
necessary.

14.4 Cleaning the drip tray and condensate tray

A Important!

The drip tray (A15) is fitted with a level indicator (A13) (red)
showing the level of water it contains (fig. 20). Before the in-
dicator protrudes from the cup tray (A12), the drip tray must
be emptied and cleaned otherwise the water may overflow the
edge and damage the appliance, the surface it rests on or the
surrounding area.

To remove the drip tray:
1. Remove the drip tray and coffee grounds container (A11)
(fig. 19);

2. Remove the cup tray (A12) and drip tray grille (A14), then
empty the drip tray and grounds container and wash all
components;

3. Check the red condensate tray (A10) and empty if

necessary;

Replace the drip tray complete with grille and grounds

container.

A Important!

When removing the drip tray, the grounds container must be
emptied, even if it contains few grounds.

If this is not done, when you make the next coffees, the grounds
container may fill up more than expected and clog the machine.

4.

14.5 C(leaning the inside of the coffee machine

ADanger of electric shock!
Before cleaning internal parts, the machine must be turned off
(see section“7. Turning the appliance off”) and unplugged from
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the mains power supply. Never immerse the coffee machine in

water.

1. Checkregularly (about once a month) that the inside of the
appliance (accessible after removing the drip tray (A15)
is not dirty. If necessary, remove coffee deposits with the
brush supplied and a sponge;

2. Remove all the residues with a vacuum cleaner (fig. 21).

14.6 Cleaning the water tank

1. Clean the water tank (A17) regularly (about once a month)
and whenever you replace the water softener filter (C4) (if
provided) with a damp cloth and a little mild washing up
liquid;

2. Remove the filter (C4) (if present) and rinse with running
water;

3. Replace the filter (if provided), fill the tank with fresh
water and replace the tank;

4. (Models with water softener filter only) Deliver about
100ml of water.

14.7 (Cleaning the coffee spouts

1. Clean the coffee spouts (A19) regularly with a sponge or
cloth (fig. 22A);

2. (Check that the holes in the coffee spouts are not blocked.
If necessary, remove coffee deposits with a toothpick (fig.
22B).

14.8 Cleaning the pre-ground coffee funnel

Check regularly (about once a month) that the pre-ground
coffee funnel (A4) is not blocked. If necessary, remove coffee
deposits with a brush.

14.9 Cleaning the infuser
The infuser (A8) must be cleaned at least once a month.

Important!

The infuser may not be extracted when the machine is on.

1. Make sure the machine is correctly turned off (see section
“7.Turning the appliance off”);

2. Remove the water tank (A17);

3. Open the infuser door (A7) (fig. 23) on the right side of the
appliance;

4. Press the two coloured release buttons inwards and at the
same time pull the infuser outwards (fig. 24);

5. Soak the infuser in water for about 5 minutes, then rinse
under the tap;

A Important!

RINSE WITH WATER ONLY
NO WASHING UP LIQUID - NO DISH WASHER



Clean the infuser without using washing up liquid as it
could be damaged.

6. Use the brush to remove any coffee residues left in the in-
fuser housing, visible through the infuser door;

7. After cleaning, replace the infuser by sliding it onto the in-
ternal support, then push the PUSH symbol fully in until it
clicks into place;

m Please note:

If the infuser is difficult to insert, before insertion, adapt it to the
right size by pressing the two levers (fig. 25).
8. Once inserted, make sure the two coloured buttons have

snapped out;
9. Close the infuser door;
10. Put the water tank back.

15. DESCALING

&Important!

« Before use, read the instructions and the labelling on the
descaler pack.

« You should use De’'Longhi descaler only. Using unsuitable
descaler and/or performing descaling incorrectly may re-
sultin faults not covered by the manufacturer's guarantee.

Descale the machine when "Descale, ESC to cancel, OK to des-

cale (~45 minutes)" appears on the display (B1). To descale im-

mediately, press OK (B3) and follow the instructions from point

6.To descale the appliance later, press ESC (BS). The || symbol
on the display reminds you that the appliance needs descaling.

To access the descaling menu:

1. Turnthe appliance on and wait until it is ready for use;

2. Press S0y (B5) to enter the "Settings" menu;

3. Pressthe selection arrows (B2 and B4) until "Maintenance”
is displayed. Press OK (B3);

4. Press OK to select "Descale”;

5. Confirm? (~45 minutes)". Press OK to confirm;

6. "Remove filter": extract the water tank (A17), remove the
water softener filter (C4) (if present) and empty the water
tank. Press OK;

7. "Pour descaler and water into tank": Pour the descaler into
the tank up to level A (corresponding to a 100ml pack)
marked on the inner surface of the tank, then add water
(one litre) up to level B (fig. 26) and put the water tank
back. Press OK;

8. "Empty drip tray": Remove, empty and replace the drip
tray (A15) and grounds container (A11). Press OK;

m Please note:

In certain cases, a cooling process lasting several seconds may
take place before moving on to the next point.
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9. "Place 1.8L container empty under spouts": Place an empty
container with a minimum capacity of 1.8 litres under the
cappuccino maker (A20) and coffee spouts (A19) (fig. 27).
Press OK;

&Important! Danger of burns

Hot water containing acid flows out of the coffee spouts and
hot water spout. Take care to avoid contact with splashes of this
solution.

10. "Descaling underway": The descale programme starts and
the descaler liquid comes out of the cappuccino maker and
coffee spouts. A series of rinses and pauses is performed
automatically to remove all the scale residues inside the
coffee machine;

After about 35 minutes, descaling stops;

11. "Rinse tank and fill with water": the appliance is now

ready to rinse with fresh water. Empty the container used

to collect the descaler solution. Extract the water tank,
empty, rinse under running water, fill with fresh water up
to the MAX level and put back in the appliance. Press OK;

"Place 1.8L container empty under spouts": place the con-

tainer used to collect the descaler solution empty under

the coffee spouts and hot water spout (fig. 27) and press
0K";

"Rinsing Confirm?": press OK;

"Rinsing underway": hot water is delivered first from the

coffee spouts, then from the cappuccino maker;

When the water in the tank has run out, empty the con-

tainer used to collect the rinsing water;

"Rinse tank and fill with water": extract the water tank and

fill with fresh water up to the MAX level. Press OK;

"Insert filter": put the water softener filter (if removed)

back in its housing in the water tank, and replace the tank

in the appliance. Press OK;

"Place 1.8L container empty under spouts": Place the con-

tainer used to collect the descaler solution empty under

the cappuccino maker. Press OK;

"Rinsing Confirm?": press OK.

"Rinsing underway". Hot water comes out of the cappucci-

no maker;

"Empty drip tray": At the end of the second rinse, remove,

empty and replace the drip tray (A15) and grounds con-

tainer (A11). Press OK;

"Descale complete": press OK;

"Fill tank": empty the container used to collect the rinse

water, remove the water tank and fill with fresh water up

to the MAX level, then put back in the appliance.

Descaling is complete.

12.

13.
14.

15.

16.

14.

15.

16.

17.

18.

19.
20.



m Please note!

« If the descaling cycle is not completed correctly (e.g. no
electricity) we recommend repeating the cycle;

«  After descaling, it is normal for the grounds container
(A11) to contain water;

« If the water tank has not been filled to the MAX level, at
the end of descaling, the appliance requests a third rinse to
guarantee that the descaler solution has been completely
eliminated from the machine's internal circuits.

16. SETTING WATER HARDNESS

The descale message is displayed after a period of time estab-
lished according to water hardness.

The machine is set by default for a hardness level of 4. The ma-
chine can also be programmed according to the hardness of the
mains water in the various regions so that the machine needs to
be descaled less often.

16.1 Measuring water hardness

1. Remove the "TOTAL HARDNESS TEST" indicator paper (C1)
from its pack (attached to the English instructions);

2. Immerse the paper completely in a glass of water for one
second;

3. Remove the paper from the water and shake lightly. After
about a minute, 1, 2, 3, or 4 red squares form, depending
on the hardness of the water. Each square corresponds to 1
level;

soft water (level 1)

> [T
hard water (level 3)4—|:|m
very hardwater(evel )5 T I

slightly hard water (level 2)

16.2 Setting water hardness

1. Press ‘8{} (B5) to enter the "Settings" menu;

2. Press the selection arrows (B2 and B4) until "General" is
displayed. Press OK (B3;

3. Press the selection arrows until "Water hardness" is dis-
played, then press OK;

4. The current selection appears on the display and the new
selection flashes. Press the selection arrows until the re-
quired new selection is displayed. Press OK.

The new level is saved and the appliance goes back to the "Gen-

eral" menu.

Press 80/55((35) twice to go back to the main screen.
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17. WATER SOFTENER FILTER

Certain models are fitted with a water softener filter (C4). If this
is not the case with your model, you are recommended to pur-
chase one from De’Longhi Customer Services.

To use the filter correctly, follow the instructions below.

17.1 Installing the filter

1. Remove the filter (C4) from the packaging. The date indica-
tor disk varies according to the filter provided.

2. Turn the date indicator disk (fig. 28) until the next 2
months of use are displayed.

m Please note

The filter lasts about two months if the appliance is used nor-
mally. If the coffee machine is left unused with the filter in-
stalled, it will last a maximum of 3 weeks.

3. Toactivate the filter, run tap water through the hole in the
filter as shown in fig. 29 until water comes out of the open-
ings at the side for more than a minute.;

4. Extract the tank (A17) from the appliance and fill with
water;

5. Insert thefilterin the water tank and immerse it complete-
ly for about ten seconds, sloping it and pressing it lightly to
enable the air bubbles to escape (fig. 30).

6. Insert the filter in the filter housing (A18) and press as far
asit will go (fig. 31);

7. Close the tank with the lid (A16 - fig. 32), then replace the
tank in the machine;

When you install the filter, you must notify the appliance of its

presence.

8. Press 80 (B5) to enter the "Settings" menu;

9. Press the selection arrows (B2 and B4) until "Maintenance"
is displayed. Press OK (B3);

Press the selection arrows until "Install filter" is displayed,
then press OK;

Confirm?": press OK;

"Hot water, Confirm?": Position a container under the cap-
puccino maker (A20) (min. capacity: 500ml), then press
0K;

The appliance begins hot water delivery and the message
"Please wait" is displayed;

After the flow of hot water stops, the appliance automati-
cally resets to "Ready for coffee” status.

The filter is now active and you can use the coffee machine.

10.
1.
12.
13.

14.

17.2 Replacing the filter

Replace the filter (C4) when "Replace filter, ESC to cancel, OK to
replace” appears on the display (B1). To replace immediately,
press OK (B3) and follow the instructions from point 7. To re-



place later, press gQ/ES( (B5). The B symbol on the display

reminds you that the filter needs replacing.

To replace the filter, proceed as follows:

1. Extract the tank (A17) and exhausted filter;

2. Take the new filter out of its packet and proceed as illus-
trated in points 2, 3,4, 5, 6 and 7 in the previous section;

3. Press 3{) (B5) to enter the "Settings" menu;

4. Pressthe selection arrows (B2 and B4) until "Maintenance”
is displayed. Press OK;

5. Press the selection arrows until "Replace filter" is dis-
played, then press OK;

6. Confirm?": press OK;

7. "Hot water, Confirm?": Position a container under the cap-
puccino maker (A20) (min. capacity: 500ml), then press
0K;

8. The appliance begins hot water delivery and the message
"Please wait" is displayed;

9.  After the flow of hot water stops, the appliance automati-
cally resets to "Ready for coffee" status.

The new filter is now active and you can use the coffee machine.

m Please note!

After two months (see date indicator) or when the appliance has
not been used for 3 weeks, you should replace the filter even if
the message has not yet been displayed.

17.3 Removing the filter

If you want to use the appliance without the filter (C4), you

must remove it and notify the appliance of its removal. Proceed

as follows:

1. Extract the tank (A17) and exhausted filter;

2. Press ‘8‘(} (B5) to enter the "Settings" menu;

3. Pressthe selection arrows (B2 and B4) until "Maintenance"
is displayed. Press OK (B3);

4. Press the selection arrows until "Remove filter" is dis-
played, then press OK;

5. "Confirm?": press OK to confirm removal. The appliance
goes back to the "Maintenance" menu;

Press SLY/ESC (B5) to exit the menu.

m Please note!

After two months (see date indicator) or when the appliance has
not been used for 3 weeks, you should replace the filter even if
the message has not yet been displayed.

Ly}

18. TECHNICAL DATA

Voltage: 220-240V~ 50/60 Hz max. 10A
Absorbed power: 1450W
Pressure: 1.5MPa (15 bars)
Max. water tank capacity: 1.8L
Size LxDxH: 240x440x360 mm
Cord length: 1150 mm
Weight: 9.3 kg
Max. beans container capacity: 3009

Qlij This appliance conforms to EC Regulation 1935/2004
on materials and articles intended to come into contact
with food.

19. DISPOSING OF THE APPLIANCE

Ei The appliance must not be disposed of with house-
—

hold waste, but taken to an authorised waste separa-
tion and recycling centre.



20. DISPLAYED MESSAGES

DISPLAYED MESSAGE POSSIBLE CAUSE REMEDY

Fill tank Insufficient water in the tank (A17). Fill the tank with water and/or insert it correct-
ly, pushing it as far as it will go until it clicks
into place (fig. 3B).

Insert tank The tank (A17) is not correctly in place. Insert the tank correctly and press as far as it

will go (fig. 3B).

Empty grounds container

The grounds container (A11) is full.

Empty the grounds container and drip tray
(A15), clean and replace. Important: when
removing the drip tray, the grounds contain-
er must be emptied, even if it contains few
grounds. If this is not done, when you make
the next coffees, the grounds container may fill
up more than expected and clog the machine.

Insert grounds container

After cleaning, the grounds container (A11)
has not been replaced.

Remove the drip tray (A15) and insert the
grounds container.

Add pre-ground coffee

The "pre-ground coffee" function has been se-
lected without placing any pre-ground coffee
in the funnel (A4).

Place pre-ground coffee in the funnel (fig. 10)
or deselect the "pre-ground" function.

A LONG coffee with pre-ground coffee has
been requested

Put one level measure of pre-ground cof-
fee into the pre-ground coffee funnel (A4)
and press OK (B3) to continue and complete
preparation.

Fill beans container

The coffee beans have run out.

Fill the beans container (A3) (fig. 7).

The pre-ground coffee funnel (A4) is clogged.

Empty the funnel with the help of a brush as
described in section “14.8 Cleaning the pre-
ground coffee funnel”.

Ground too fine
Adjust mill

The grinding is too fine and the coffee is deliv-
ered too slowly or not at all.

Repeat coffee delivery and turn the grinding
adjustment dial (A5) (fig. 6) one click clockwise
towards 7 while the coffee mill is in operation. If
after making at least 2 coffees delivery is still too
slow, repeat the correction procedure, turning
the grinding adjustment dial another click until
delivery is correct (see section“9.1 Adjusting the
coffee mill"). If the problem persists, make sure
the water tank (A17) is fully inserted.

If the water softener filter (C4) is present, an
air bubble may have been released inside the
circuit, obstructing delivery.

Deliver a little water from the cappuccino
maker (A20) until it flows out normally.

Less coffee

Too much coffee has been used.

Select a lighter taste by pressing D@ (B7) or
reduce the quantity of pre-ground coffee.

Insert infuser assembly

The infuser (A8) has not been replaced after
cleaning.

Insert the infuser as described in section “14.9
(leaning the infuser”).
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Water circuit empty The water circuit is empty. Press OK (B3) and deliver water from the cap-
Fill water circuit puccino maker (A20) until it flows out normal-
Hot water ly. If the problem persists, make sure the water
Confirm? tank (A17) is fully inserted.

Descale The machine must be descaled. The descaling procedure described in section
ESCto cancel “15. Descaling” needs to be performed.

OK to descale
(~45 minutes)

Replace filter
ESCto cancel
OK to replace

The water softener filter ((4) is exhausted.

Replace the filter or remove it as described in
section “17. Water softener filter”.

General alarm

The inside of the appliance is very dirty.

(lean the inside of the appliance thoroughly,
as described in section “14. Cleaning”. If the
message is still displayed after cleaning, con-
tact Customer Services.

—

The water softener filter ((4) is exhausted and
must be replaced or removed.

Replace the filter or remove it as described in
section “17. Water softener filter”.

ISEZS
YA A4A

The machine must be descaled.

The descaling procedure described in section
“15. Descaling” needs to be performed.

ECO

Energy saving is enabled.

To disable energy saving, proceed as described
in section“8.6 General”- "« Energy saving:”
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21. TROUBLESHOOTING

Below is a list of some of the possible malfunctions.
If the problem cannot be resolved as described, contact Customer Services.

PROBLEM

POSSIBLE CAUSE

REMEDY

The coffee is not hot.

The cups were not preheated.

Warm the cups by rinsing them with hot
water (Please note: you can use the hot water
function).

The internal circuits of the appliance have
cooled down because 2/3 minutes have
elapsed since the last coffee was made.

Before making coffee, heat the infuser by
performing a rinse cycle (see section “8.1
Rinsing”).

Alow coffee temperature is set.

Set a higher coffee temperature in the menu.

The coffee is weak or not
creamy enough.

The coffee is ground too coarsely.

Turn the grinding adjustment dial (A5) one
click anticlockwise towards 1 while the coffee
mill is in operation (fig. 6). Continue one click
at a time until coffee delivery is satisfactory.
The effect is only visible after delivering 2
coffees (see section “9.1 Adjusting the coffee
mill").

The coffee is unsuitable.

Use pre-ground coffee for espresso machines.

The coffee is delivered too
slowly or a drop at a time.

The coffee is ground too finely.

Turn the grinding adjustment dial (A5) one
click clockwise towards 7 while the coffee mill
is in operation (fig.6). Continue one click at a
time until coffee delivery is satisfactory. The
effect is only visible after delivering 2 coffees
(see section “9.1 Adjusting the coffee mill”).

The appliance will not make
coffee

The appliance has detected impurities in its
internal circuits. "Please wait" is displayed.

Wait for the appliance to be ready for use again
and reselect the required beverage. Contact
Customer Services if the problem persists.

Coffee does not come out of
one or both of the spouts.

The coffee spouts (A19) are blocked.

(lean the spouts with a toothpick (fig. 22B).

The appliance does not come
on

Itis not plugged into the mains socket.

Plug into the mains socket (fig. 1).

The main switch (A6) is not turned on.

Place the main switch in the | position (fig. 1).

The infuser cannot be

extracted

The appliance has not been turned off correctly

Turn the appliance off by pressing the Q)
button (A23) (fig. 5) (see section “7. Turning
the appliance off”).

At the end of descaling, the
appliance requests a third
rinse

During the two rinse cycles, the water tank has
not been filled to the MAX level.

Follow the instructions displayed by the appli-
ance, but first empty the drip tray to avoid the
water overflowing.
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The frothed milk has large
bubbles

The milk is not cold enough or is not
semi-skimmed

You should ideally use skimmed or semi-
skimmed milk at refrigerator temperature
(about 5°C). If the result is not as you wished,
try changing brand of milk.

The milk is not frothed

The cappuccino maker (A20) is dirty

(lean as described in section “11.2 Cleaning
the cappuccino maker after use”.

The ring on the cappuccino maker (A21) is in
the “HOT MILK” position.

Push the ring into the “CAPPUCCINO” position
(fig. 11).

Steam delivery stops

A safety device stops steam delivery

Wait a few minutes and then enable the steam
function again.

There s little or no froth on the
TrueBrew Over Ice

Too much, or the wrong quantity of ice has
been used

Respect the instructions in section “10. True-
Brew Over Ice Coffee”.

The coffee is unsuitable or has been left open
for too long

Use “fresh’, ideally “robusta” coffee.

The cold coffee is hot

Too little and/or the wrong quantity of ice has
been used

Respect the instructions in section “10. Making
TrueBrew Over Ice”
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