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PRRAN AT FH D ) & B

Name and content of hazardous substances in products

FERGE HEWHR
E4 7 Hazardous substances
Components H K i ANINES EZ2L1ISS LRI
Name Lead Mercury Cadmium Hexavalent Polybrominated Polybrominated
(Pb) (Hg) (Cd) Chromium biphenyls diphenyl ethers
(Cr (V1)) (PBB) (PBDE)
s o @) @) 0] 0 0
A4t
Plastic enclosure
and chassis
ELRp e 42 X O O O ) @)
1%
Printed Circuit Board
Assembly
L. X o o o ¢} ¢}

Motors, valves

2R 2% O O O O O O

Cable and wiring

ERE X @) X O 0 o

Metal parts

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

O 1 FoRiZA F WAL AT BT A 2 TR R i 5 A TEGB/T 26572 05E IIFREEZERELF

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

X1 FIRIGAT F I AE LA e — 3 AR () & e I GB/T 265720058 IV PR R . R i T2 R R REKP
PR, BT OISR A, (EX S T A SR B S e, T AT SR AR A 2 A T 3 e AT ]
R R FRATI P S I L i 22 A I, T2

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 contact with the food.

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

The appliance is 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 inteded 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

%Never clean the machine by immersing it in any kind of liquid.
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
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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.

«  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).

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.

If the appliance is faulty, do not attempt to repair. Turn it
off, unplug from the mains socket and contact Customer
Services.

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

Important!

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

children.

CHOKING HAZARD. The appliance might contain small parts.

Some of those small parts might be required to get disassem-

bled during cleaning and maintenance operations. Handle with

care and keep small parts out of reach of children.

Danger of burns!

This appliance produces hot water and steam may form while

itis in operation.

During operation (automatic rinsing, hot beverage

delivery, steam delivery, cleaning), avoid contact with

splashes of hot water or steam.

When the appliance is in operation, the cup shelf could become

very hot.
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2. GENERAL INFORMATION

2.1 Instruction for Use

Read all the Instruction for Use carefully before using the ap-
pliance. 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.

Please note:

These safety warnings are valid for all De’Longhi coffee
machines.

Keep this leaflet together with the instructions accom-
panying the appliance.

If the appliance is passed to other persons, they must also be
provided with this Instruction for Use.

3. BEFORE USE

3.1 (Checking the appliance

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

3.2 Installing the appliance

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

ing safety warnings:

« Use this appliance on a horizontal and stable surface.
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 appliance 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
temperature could drop below freezing point.

Arrange the power cord in such a way that it cannot be
damaged by sharp edges or contact with hot surfaces (e.g.
electric hot plates).

3.3 Connecting the appliance

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.

3.4 Setting up the appliance

The first time you use the machine, the water circuit is empty
and the appliance could be very noisy. The noise becomes less
as the circuit fills.

3.5 What water to use?
«  Potable fresh water is recommended.
Do not use sparkling (carbonated) or distilled water

3.6 Cleaning and maintenance of materials in
contact with food

When utilized for the first time, or after 3 days without use,
clean the appliance and the removable accessories that
come into contact with water, coffee and milk, as indicated
in the instructions for use. Check in the instructions which
accessories are dishwasher safe.
After 3 days without the machine being used, before mak-
ing any further drinks, change the water in the tank and
rinse out the circuit as described in the instructions. If the
machine is not going to be used for a period longer than 3
days, it is advisable to empty the water tank.
Be certain to take maximum care when carrying out all
cleaning and maintenance operations described in the
instructions for use and/or prompted by the display or
warning lights of the appliance itself.

3.7 Making cappuccinos and milk-based drinks

« The machine can be used both with cow’s milk and with
plant-based beverages.
Do not use raw milk.
Use pasteurized or UHT milk, or plant-based beverages
kept and stored in accordance with the indications given
by the producer.
The cleaning methods described in the instructions do not
guarantee the complete removal of allergens.

38

Before dispensing any kind of drink, make certain that the
machine has not been operated previously using types of
milk, or types of plant-based beverage, containing aller-
gens to which you may be allergic or substances you may
be intolerant to.

Inthe event that unused milk or plant-based beverage may
be left in the jug, this can be kept in the refrigerator for
further use, observing the indications for storage given by
the producer of the beverage, and under no circumstances
for longer than 2 days. If the milk jug is not returned to
the refrigerator, empty the contents and clean the jug as
described in the instruction manual.

4, INTRODUCTION

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

4.2 Troubleshooting and repairs

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

If this does not resolve the problem or further information is
required, consult the customer services department at the num-
bers indicated on the website www.delonghi.com.

If repairs are required, contact De’Longhi customer services only.
Addresses can be found on the website www.delonghi.com.

4.3 Download the Wechat mini program!
1. Install Wechat app;

Open Wechat;

Press “Discover”;

2.
3.
4. Select”Scan”and read the following QRcode

Alternatively search for “Coffee Link”;
5. Install the mini program then follow the instructions to
create your account and install it.
In the mini program, you can find creative recipes, information,
tips and curious facts about the world of coffee, together with
information on your machine at your fingertips.

You can manage a number of functions remotely from the Cof-
fee Link mini program.

This symbol highlights the functions you can control or
o\\ consult using the mini program



You can also create new drinks and save them in your appliance.

Please note:

+ To access the functions from the mini program, enable
connectivity from the appliance’s settings menu (see “9.4
Connectivity”).

« (Check compatible devices on“compatibledevices.delonghi.

”

om.

5.

5.1
Al
A2.
A3.
A4.
AS.
A6.
A7.

DESCRIPTION

Description of the appliance (A)
Bean hopper
Grinding coarseness regulator
Brewing unit
Brewing unit door
Power cord
Water tank lid
Water tank
A8. (Coffee grounds container
A9. (offee grounds container support
A10. Cup tray
A11. Tray grille
A12. Drip tray
A13. Coffee spouts (adjustable height)
A14. Steam wand
A15. Frother ring
A16. Frother
A17. Nozzle
A18. Removable pre-ground coffee funnel
A19. Accessories storage lid

5.2 Description of the control panel (B)
B1. (©0)ON/Standby

. "Coffee” drinks menu
. "Steam” selection
@ "Profile” selection

Description of the homepage (main screen) ()
Selected profile
Coffee moment icon
Bean Adapt Technology (enable from App): follow the in-
structions on the display
Indicator lights:

53
Q.
Q.
a.

4.
- @ Machine waiting for first connection
. 6Wi—FiactiveIight
- ENo network light
. ﬂ Steam wand rinsing
. @Energy saving active light

|
ay|
|
151

Descaling required light
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. Q Filter exhausted light
(5. Settings
(6. Drink costumising
(7. Drink selection

5.4 Description of the accessories (D) (*varies
according to model)

D1. “Total Hardness Test” indicator paper
D2. Pre-ground coffee scoop/cleaning brush
D3. Descaler

D4. Bean hopper with upper lid (2 in pack)
D5. Grinder protection lid

6. SETTING UP THE APPLIANCE
Please note:

Possible traces of coffee in the grinder are the result of
settings tests performed on the appliance before sale,
proof of the meticulous care and attention we invest in our
products.

The first time you use the appliance, all removable accesso-
ries (frother (A16), nozzle (A17), water tank (A7) and (A6),
and bean hopper (A1)) destined to come into contact with
water or milk should be rinsed with hot water.

1. Connect the power cord (A5) to the mains supply (fig. 1).

1

The machine switches on and leads you to set it up: follow the in-

structions on the display and your machine will be ready for coffee!

Select your language:

2. Press the flag corresponding to the desired language, then
press “Done” for next step.

Set time and day

3. Settime zone, then press “Next”.

4. Set current day and time, then press “Next”.

Fill the water tank

5. Remove the water tank (A7) (fig. 2) and fill to the MAX line
with fresh potable water (fig. 3), then press “Next’”.



T
=T

3
Set up the machine
6. Check that the grinding coarseness regulator (A2) is on“5",
then press “Next’”.

7. Remove the grinder protection lid (D5). Press “Next’”.

Insert the bean hopper

8. Take one bean hopper (D4), turniit upside down and ensure
the lower part is closed well rotating it counterclockwise
until it clicks (fig. 4). The bean hopper is correctly closed
when the two arrows are aligned (fig. 5). Press “Next”.

. Fill the bean hopper with coffee beans. Press “Next".

10. Insert the bean hopper in its housing and rotate it clock-
wise to lock it. For correct operation, align the “unlock”
symbol to the mark on the ring (fig. 6) and, once inserted,
rotate it to the “lock” position (fig. 7).

Prime the machine
11. Placea container with a minimum capacity of 200 ml under
the coffee spouts (A13) and steam wand (A14) (fig. 8).

12. Press“Yes”to start rinsing. Wait until delivery automatical-
ly stops.

Tips

A couple of tips appear on the display. Read paying attention:

this will help when using the machine. Press “Next” to continue.

Test water hardness

The descaling alarm is displayed after a period of time estab-

lished according to water hardness. The machine can also be

programmed according to the actual hardness of the local water

supply, so that the descaling procedure will be required less fre-

quently. Proceed as follows:

1. Remove the “Total hardness test” indicator paper (D1) from
its pack. Press “Next".

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

3. Remove the strip from the water and shake lightly. After
aboutaminute, 1,2, 3, or 4 red squares appear, depending
on the hardness of the water. Each square corresponds to 1
level. Press “Next".

Set water hardness

4. Press the dot corresponding to the water hardness meas-
ured previously as indicated in the following table.

Total Hardness Test (D1) Water hardness

Green

ININININ

Red Green Level 1

1 INININ

R G

ed reen Level2

1 1 ININ

Red Green
.:.D: Level 3

Red

IIEI]]]: Lol 4

5. Press“Ok”.



The machine is now reprogrammed with the your water hard-

ness setting.

Please note:

You can change the water hardness setting any time using

the dedicated function in the menu setting (see “9.14 Water

hardness”).

Profiles

1. Set how many people will use the machine. Press “Next”.

2. If you want to customise, press each profile, make your
choises and press “Save’.

3. Press“Next”: the profiles are confirmed.

Tutorial

4. Press“Next”: the machine is ready for a short tutorial.

5. Press“Start”and see the homepage.

6. Now the machine shows its main features. Press “Next” to
move on.

Once finished the introduction, press “Start” and enjoy your

machine.

Please note:

+ The first time you use the machine, you need to make
4-5 cups of coffee before the results in the cup will be
satisfactory.

« The first time you use the machine, the water circuit is
empty and the appliance could be very noisy.The noise
becomes less as the circuit fills.

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

7. TURNING THE APPLIANCE ON

Please note:

«  Each time the appliance is turned on, it performs an auto-
matic preheat and rinse cycle which cannot be interrupted.
The appliance is not ready for use until the cycle has been
completed.

1. To turn the appliance on, press the @ button (B1) (fig.
9): the appliance comes on
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2. When at temperature, the appliance performs a rinse cycle
delivering hot water from the coffee spouts (A13); as well
as heating the boiler, this also heats the internal circuits by
circulating hot water.

8. TURNING THE APPLIANCE OFF

Whenever the coffee machine is turned off after being used to

make coffee, it performs an automatic rinse cycle.

1. Toturnthe machine off, press the button (B1) (fig. 9).

2. If a coffee drink has been delivered, the appliance rins-
es the coffee spouts (A13) with hot water, then goes off
(stand-by).

Please note:

If you will not be using the appliance for some time, turn off,

then unplug from the mains socket.

Important!

Never unplug while the appliance is on.

9. MENU SETTINGS

9.1 Rinsing

Use this function to deliver hot water from the coffee spouts
(A13), to clean and heat the appliance’s internal circuit.

Place a container with a minimum capacity of 200 ml under the
spouts (fig. 8).

To enable the function, proceed as follows:

1. Enter the setting menu by pressing @ (C5);

2. Scroll through the pages until “Rinsing”is displayed;

3. Press“Yes"to start delivery. After a few seconds, hot water
is delivered to clean and heat the appliance’s internal
dircuit;

4. To stop rinsing, press “Stop” or wait for rinsing to stop
automatically.

Please note:

If the appliance is not used for more than 3 days, you
should clean and fill the water tank with fresh potable
water. We strongly recommend to perform 2-3 rinses be-
fore brewing your drink.

After rinsing, it is normal for the grounds container (A8) to
contain water.

9.2 Descaling
For instructions on descaling, see section“19. Descaling ".

9.3 Water filter
For instructions on the water filter, see section “20. Water sof-
tener filter”.

9.4 Connectivity
Use this function to enable or disable connectivity. Proceed as
follows:

1. Enterthe setting ment by pressing @ (C5);



2. Scroll through the pages until “Connectivity”is displayed;
3. Press“Yes”.
Enable the Wi-Fi connection and remote control (via the
De’Longhi Coffee Link mini program). The PIN is automat-
ically created when a device is connecting to the machine.
5. Press“Next”to see the identification data of the machine
6. Press “<” to save the new selection and go back to the
settings menu.
7. Press”X"to go back to the homepage (B).
On the homepage, the symbol (C4) indicating the connection
status alternates with the other symbols (e.g. descaling, etc.)

Symbol on homepage Meaning

Connectivity enabled: the
@ machine is waiting for the
first connection

@ The appliance is connected

The appliance is connected
@ to the home Wi-Fi, but there

is no network, or the cloud
cannot be reached

Connection disabled. To ena-
- ble, enter the settings menu

(@)

Please note:

+  If the remote connection is off, a number of the functions
in the mini-program will not be available (e.g. drink
preparation).

« Ifyou change the name or password of the Wi-Fi network,

or if you connect to a new Wi-Fi network, you will need to

perform the reset procedure as described below:

Proceed as described above from point 1 to point 3;

Press“Reset”;

Press“0K” to confirm cancellation of the network settings;

Connect with the mini program again and select the new

credentials.

9.5 General

1. Enter the setting menu by pressing @ (C5);

2. Scroll through the pages until “General”is displayed;

Here you can enable or disable the following functions with a

simple touch:

- "Beep sound”: when enabled, the appliance beeps when-
ever an operation is performed.

- "Energy saving”: use this function to enable or disable en-
ergy saving. When enabled, the function reduces energy
consumption in compliance with European regulations.
@ is displayed on the homepage to show it is active.

3. Press “X" to save the new selection and go back to the
homepage (C).

9.6 Auto-off

Auto-off can be set so that the appliance goes off after 15 or 30
minutes, or 1or 3 hours of inactivity.

To programme auto-off, proceed as follows:

1. Enter the setting men by pressing @ (C5);

2. Scroll through the pages until “Auto-off”is displayed;

3. Select the desired time interval (15 or 30 minutes, or 1 or
3 hours).
Press “X" to save the new selection and go back to the
homepage (C).

9.7 Support
Scan the QR-Code to acced manual and get support.
Press“X"to go back to the homepage. (C)

9.8 Grind & Empty
To empty the coffee grinder (not the bean hopper), grind the
remaining beans away:

Enter the setting menu by pressing @ (C5);

Scroll through the pages until “Grind & Empty”is displayed;
Press “Read more”;

Rotate the bean hopper (A1) to the ‘unlock’ position (fig.
10) and leave it there until the operation finishes;

5. Press “Start”: the machine grinds the remaining beans in
the grinder;
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6. Once finished, remove the bean hopper and insert the
other one (see “6. Setting up the appliance u”) or put the
grinder protection lid (D5) (fig. 11);

7. The appliance goes back to the homepage (C).

9.9 Coffee temperature
To change the temperature of the water used to make the cof-
fee, proceed as follows:

1. Enter the setting ment by pressing @ (C5);

2. Scroll through the pages until “Coffee temperature” is
displayed;

3. Press“Set”;



Select the required temperature from those proposed;
5. Press “<” to save the new selection and go back to the
settings menu.
6. Press“X"to go back to the homepage (C).
Please note:
Varying the temperature has most effect for long drinks.
Bean Adapt Technology f‘b-
We suggest you access Bean Adapt Technology in the Coffee
Link mini program to adjust this parameter to an appropriate
setting for the coffee beans used.

9.10 Statistics
This displays statistics relating to the machine. To view the sta-
tistics, proceed as follows:

1. Enter the setting menu by pressing @ (C5);

2. Scroll through the pages until “Statistics” and the principal
statistics are displayed. To view more information, press
“Read more”;

3. Press“<"to go back to the settings menu.

4. Press“X"to go back to the homepage (C).

9.11 Languages
To change the language on the homepage, proceed as follows:

Enter the setting menu by pressing @ (C5);

Scroll through the pages until “Languages”is displayed;

Press “Set”;

Press the flag corresponding to the language you want to

set. The display is immediately updated with the selected

language;

5. Press“<"to save the new selection and go back to the set-
tings menu;

6. Press“X"to go back to the homepage (C).

9.12 Day and time
To change the day and time on the homepage, proceed as
follows:

1. Enter the setting menu by pressing {@} (C5);

2. Scroll through the pages until “Day and time”is displayed;

3. Press“Set”;

4. Select “Set the time zone”: scroll to select your time zone.
Press “Ok” to confirm (or “<"to cancel and go back to pre-
vious step),

5. Select”Set day and time”: scroll to set or enable synchroni-
zation via Wi-fi. Press “Ok” to confirm.

6. Press“<"to go back to the settings menu.

7. Press”<"again to go back to the homepage (C).

9.13 Grinder setting
The appliance proposes a tutorial on how to adjust grinding cor-
rectly for best results:

1. Enter the setting menu by pressing @ (C5);
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2. Scroll through the pages until “Grinder setting”is displayed;

3. Press“Read more” to consult the tutorial on how to adjust
the grinding coarseness. Press “Next” or “Back” to read the
tips.

4. Atthelast slide, press “Ok”to go back to the setting menu.

5. Press“X"to go back to the homepage (C).

Please note:
After carrying out the above procedure, we recommend
making at least 3 coffees before adjusting again. If the
coffee is still not brewed correctly, repeat the procedure.
The grinding coarseness regulator (A2) must only be
turned when the coffee grinder is in operation during the
initial phase of coffee preparation.

Bean Adapt Technology f“f

We suggest you access Bean Adapt Technology in the Coffee Link

mini program to adjust this parameter to an appropriate setting

for the coffee beans used.

9.14 Water hardness
To change the water hardness, proceed as follows:

1. Test the water hardness proceeding as describer on“6. Set-
ting up the appliance”“Test water hardness”.

Enter the setting menu by pressing @ (C5).

Scroll through the pages until “Water hardness”. Press“Set".
Select the level corresponding to the test.

Press“<"to go back to the settings menu.

6. Press“X"to go back to the homepage (C).
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9.15 Drain water

To avoid the water in the circuit freezing if the appliance is to be
leftidle for along period of time, or before taking it to customer
services, we recommend emptying the water circuit.

Proceed as follows:

Enter the setting menu by pressing @ (5);

Scroll through the pages until “Drain water” is displayed;
Press“Yes”to start the guided procedure;

Extract, empty and replace the grounds container (A8) and
drip tray (A12) (fig. 12), then press “Next”;
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5. Position a 0,2 | container under the spouts (fig. 8). Press
“Next”;

6. The appliance performs a rinse cycle with hot water from
the coffee spouts (A13);

7. At the end of rinsing, extract the water tank (A7) (fig. 2)
and empty;

8.  If present, remove the water softener filter from the water
tank and press “Next”;

9. Put the empty water tank back in the appliance and press

“Next”;

Confirm you are ready to start and press“Yes".

Wait for the appliance to empty the circuit; (Important:

hot water from the spouts!). As the water circuit empties,

the appliance could become noisier. This is part of normal

operation.

When the circuit is empty, extract and empty the drip tray,

put back in the appliance and press “Next”;

13.  Press“Ok”. The appliance goes off (standby).

14. Unplug the appliance.

The next time the appliance is turned on, follow the instructions

in section “6. Setting up the appliance”.

10.
.

12.

9.16 Default values

This resets all menu settings and user customisation back to

the default values (with the exception of the language, which

remains as set, and the statistics).

Proceed as follows:

1. Enter the setting menu by pressing {(:)} (C5);

2. Scroll through the pages until “Default values”is displayed;

3. Press“Read more”:

4. Select whether you want to reset the entire machine or a
single profile, then press “Next”;

5. Follow the instructions, then confirm the reset by pressing
“0k".

6. Press“X"to go back to the homepage (C).

Please note:

When the appliance (not the individual profile) has been reset

to the default values, the machine proposes the introductory

tutorial again.

10. DRINK SELECTION
You can use your machine to make a great variety of drinks.

Hot Cold

Espresso V4 N4

2X Espresso V4 X

Espresso Lungo v X
S
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Hot Cold
Coffee V4 V4
Long v X
Americano N4 v
Hot water v -

From the panel, access the drink you want to make.

11. MAKING COFFEE DRINKS

Please note:
Steam will come out after each drink (fig. 13). This is part of
normal use.

13

11.1 Prepare the machine to make coffee drinks

Important!

Do not use green, caramelised or candied coffee beans as they

could stick to the coffee grinder and make it unusable.

1. Place 1or 2 cups under the coffee spouts (A13);

2. Lower the spouts as near as possible to the cup (fig. 14).
This makes a creamier coffee.

| —

11.2 Directly selected drinks
1. Presstheimage on the homepage (C) corresponding to the
coffee you want to make (C7) (e.g. Epresso, fig. 15);



2. Hot coffee drink: the appliance starts preparation.
Cold coffee drinks:
« Select to make an“Ice” or“Extra Ice” drink: press “Next”;
« Depending on the previous selection, before delivery,
the appliance suggests the quantity of ice cubes. Add
the quantity of ice cubes indicated in the glass (fig. 16),
then press “Brew”.
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- The appliance starts preparation.
A description of each individual phase (grinding, brewing cof-
fee) appears on the display.
At the end of preparation, the appliance is ready to make the
next drink.

11.3 Customising the drinks

To make coffee drinks with customised parameters, proceed as

follows:

1. Press the customising settings (C6) at the bottom of the
image corresponding to the coffee you want to make (e.g.
espresso, fig. 17). The parameters that can be customised
according to taste appear on the display:
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O

Espresso

® size ‘ ®

0 Intensity : —@®

2.

Hot coffee drink: After setting the parameters, press
“Brew”. The appliance starts making the drink and a de-
scription of each individual phase (grinding, brewing cof-
fee) appears on the display;

Cold coffee drinks: Set the size, then press “Start” and
proceed as follows:

+ Select whether to make an“lIce” or“Extra Ice” drink, then
press “Next”;

Depending on the previous selection, before delivery,
the appliance suggests the quantity of ice cubes. Add
the quantity of ice cubes indicated in the glass (fig. 16),
then press“Brew”.

The appliance starts making the drink and a description
of each individual phase (grinding, brewing coffee) ap-
pears on the display.

3. At the end of delivery, press “Save” to save the new set-
tings, or “Cancel” to retain the previous parameters. You
can also save for the moment of the Coffee Routine.

Please note:

If you save the new settings, they are memorised ONLY in the
selected profile.
The appliance is ready to be used again.

11.4 Making coffee using pre-ground coffee
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 machine.

Never use more than 1 level scoop (D2) as it could soil the
inside of the coffee machine or block the funnel (A19).

When using pre-ground coffee, only one cup can be made at a
time.



« Making Long coffee: halfway through preparation, when
requested by the appliance, add one level measure of pre-
ground coffee and press “Ok”.

You cannot make 2x Espresso drinks using pre-ground
coffee.

1. Press the customising settings (C5) at the bottom of the
image corresponding to the drink you want to make (e.g.
espresso, fig. 17).

2. Select"Pre-ground” (@) &—;

3. Choose the size and press “Brew”.

4. Lift the accessory storage lid (A20), make sure the funnel
(A19) is not blocked, then add one level scoop (D2) of pre-
ground coffee in the funnel (fig. 18). Press “Ok” to make the
drink;

5. The appliance starts making the drink and a description of
each individual phase appears on the display.

At the end of preparation, the appliance is ready to make the

next drink.

11.5 Extrashot
You can add a boost of extra Espresso to ythe following drinks:.

Hot
Espresso V4
Espresso Lungo V4
Long v
(offee V4
Americano V4

Proceed as follows:

1. Press the customising settings (C6) at the bottom of the
image corresponding to the drink you want to make (e.g.
espresso, fig. 17).

2. Press“Extra Shot’, then “Ok’".

3. Select the desired size and intensity. Press “Brew”.

Confirm by pressing “Ok”.

46

5. The appliance starts making the drink and a description of
each individual phase (grinding, brewing + extra grinding
and brewing) appears on the display.

6. At the end of delivery, press “Save” to save the new set-
tings, or“Cancel”to retain the previous parameters.You can
also save it for the moment in the Coffee Routine.

Please note:

If you save the new settings, they are memorised ONLY in the

selected profile.

The appliance is ready to be used again.

11.6 General indications for making coffee drinks

« While the machine is making the coffee, preparation can be
interrupted at any moment by pressing “Stop” or“Cancel”.
As soon as delivery has ended, to increase the quantity
of coffee, just press “Extra”. When the required quantity is
reached, press “Stop” or “Cancel”.

« Various alarm messages could be displayed while using
the appliance (“Please fill the tank with fresh water up to
MAX level” etc.). Their meaning is explained in section“21.
Displayed messages”.

«  Ifthe coffee is delivered a drop at a time, too weak and not
creamy enough, or too cold, consult the”9.13 Grinder set-
ting” tutorial included in the setting menu @ (C5) and
section“22. Troubleshooting”.

If “Energy Saving” mode is activated, there may be a few
seconds delay before the first coffee is delivered.

11.7 Tips for a hotter coffee

To make a hotter coffee, proceed as follows:

« perform a hot rinse cycle before making hot drinks (see
“9.1Rinsing"in the menu @ (C5));
warm the cups with hot water using the hot water function
(select the relative picture and follow the instructions on

the display);
« increase the coffee temperature (“9.9 Coffee temperature”
in the menu (C5)).

12. BEAN ADAPT TECHNOLOGY

A coffee expert at your fingertips to help you optimise coffee
brewing and the result in your cup in just a few steps.

The smart technology guides you to adjust the machine accord-
ing to the coffee beans used - from grinding coarseness to brew-
ing, each phase will be requlated to get the best results from
the coffee bean.

Download and open the Coffee Link mini program to find out
more.

To make espresso coffee, follow the instructions in section“11.2
Directly selected drinks".




13. COFFEE ROUTINE

If you enable the coffee routine, your machine will remember
the settings you decide for each moment during the day.

«  Pressthe coffee moment icon (C2) on the homepage;

+ Enable the function activating the switch on the display
Download and open the Coffee Link mini program to customise
your routines of the working and rest days.

Please note:

To disable coffee routine, press the coffee moment icon and turn
off the function.

14. STEAM BUTTON &

14.1 Steam to froth milk or plant-based drinks
The quality of the froth will vary depending on:
- the temperature of the milk or plant-based drink (for
best results, always use milk or plant-based drinks at
refrigerator temperature 5°C);
« type of milk or plant-based drink;
- brand used;
« ingredients and nutritional value.

Cow’s milk

Whole
(fat content >3.5%)

Partially skimmed
(fat content between
1.5and 1.8%)

Skimmed
(fat content < 0.5%)

Plant-based drinks

Soy ‘/

Almond ‘/

Oat /
Please note:

To avoid poor froth or large bubbles, always clean the steam
wand (A14) as described in section “14.3 Cleaning the steam
wand after every use”.

1. Fill a container with milk (preferably one with a handle
to avoid scalding) (fig. 19). In choosing the size of the
container, bear in mind that the milk doubles or triples in
volume;
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2. Press“Steam”button (B3).
3. Pull down the steam wand frother ring (A15) to “FOAM”
position (fig. 20): press “0k".
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4. Place the container under the steam wand and immerse
the frother (A16) in the milk or plant-based beverage (fig.
21). Neverimmerse the frother ring;

5. Press“Start”: after a few seconds, steam is delivered from
the steam wand, giving the milk a creamy frothy appear-
ance and making it more voluminous.

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

ments in an upward direction;

When the required froth is obtained, interrupt steam deliv-

ery by pressing “Stop”.

Danger of burns!

Stop steam delivery before removing the container with the

frothed milk to avoid burns caused by splashes of boiling milk.

Please note

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

before steam is delivered.

14.2  Making hot milk (not frothed)

To make hot milk without froth, proceed as described in the
above section, but with the steam wand frother ring (A15) posi-
tioned upwards in the “FLAT” position (fig. 22).

10.
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14.3 C(leaning the steam wand after every use

Clean the steam wand (A14) each time you use it to avoid the

build-up of milk residues or blockages.

1. After preparation, the machine suggests to rinse the steam
wand.

2. Ifyou want to proceed, place a cup or other recipient under
the steam wand and press “Rinse”. (If you want to postpone
this operation, press “Later”: the steam wand rinsing light
(C4) comes on).

3. Rinsing starts: after a few seconds, steam delivery au-
tomatically stops and the machine confirms rinsing is
completed.

4. Press“X"to go back to homepage.

Please note:

You can make the steam wand rinsing any time, proceeding as

follows:

1. Press“Steam”button (B3).

2. Press at the bottom of the steam’s image.

3. Putacuporothe recipient under the steam wand and press
“Rinsing”to proceed.

14.4 Hotwater
1. Press“Steam” button (B3).

2. Putthe cup under the steam wand (A14).
Direct selection:
3. On the homepage (C), press the image corresponding to

hot water. Preparation begins and stops automatically.
Customising the quantity:

3. Press the customising settings (C6) at the bottom of the
image corresponding to hot water .

4. Select the size of the drink, then press “Brew”.

5. Delivery starts and stops automatically.

Please note:

« Tostop brewing, press“Stop”or “Cancel”.
As soon as delivery has ended, to increase the quantity
of water, just press “Extra”. When the required quantity is
reached, press “Stop” or “Cancel”.
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15. MAKING “TO GO” DRINKS N
Use your personal mug and create your drink to go.
Visit delonghi.com to find out the recommended mug:

Travel mug (sold separately)
(capacity 236 ml/ 130mm)

Type: DLSC074
EAN:8004399024465

You can use your machine to make “To go” drinks.

Hot Cold
(offee X V4
Americano v N4

Proceed as follows:
1. Press the customising settings (C6) at the bottom of the
image corresponding to the coffee you want to make.

Press ﬁ' - you entered the “to go” function.

2.

3. Press“Next’, then“Ok”.

4. Pressing displays informations of the size of the
travel mug;

5. Press to adjust the level of the “to go” size of your

drink: press“Save”.
The new “to go” preference is saved and next time will be
automatically set. Press“X".

7. Press “Brew”: the machine proceed preparing the drink as
usual.
Please note:

- Each time you use a mug different from the one used pre-
viously, we recommend you remain nearby to check the
quantity of drink delivered.

« If you save the new settings, they are memorised ONLY in
the selected profile.

- To maintain the temperature of hot drinks, preheat the
travel mug with hot water.

« When choosing the travel mug to use, make sure it is no
taller than 14 cm.

Important

- Before screwing on the lid, open the closing cap to release
the pressure;

You should use the contents within a maximum of 2 hours.
After that time, empty and clean as described in the fol-
lowing section.

For more information, see the leaflet attached to the travel
mug.



15.1 Cleaning the De’Longhi travel mug after use
(sold separately)

For hygiene reasons, the travel mug should always be cleaned

after use. Do not use abrasive materials that could damage the

surface of the container.

Proceed as follows:

1. Unscrew the lid and rinse the container and lid with hot
drinking water (40°C).

2. Soak the components in hot water (40°C) with wash-
ing up liquid for at least 30 minutes. Do not use scented
detergents.

3. Clean the inside of the container and the lid with a clean
sponge and washing up liquid, removing any visible dirt.
Rinse all components with hot drinking water (40°C).

5. Dryall components with a clean, dry cloth or paper towels,
then reassemble.

6. Wash the lid in the dishwasher once a week. The metal
container is not dishwasher safe

16. CHANGING BEAN HOPPER

T
Qi seenswre

Switch the bean hopper (D4) to enjoy a different coffee blend.

Proceed as follows:

1. Rotate the bean hopper in “unlock” position (fig. 10) and
leave it in this position until the procedure is finished;

2. The display shows the “Switch mode” procedures: select
one option and follow the steps:

Choose a drink (Use the remaining beans to make a drink

of your choice):

3. Select “Choose a drink”: the homepage shows the drinks
you can make (the intensity is automatically selected and
cannot be changed);

4. Proceed brewing the drink as usual;

Grind & Empty (Run a grinding cycle to remove the re-

maining beans):

3. Select“Grind & Empty”: the machine grinds the remaining
beans;

4. Press “Start” and wait until the machine automatically
stops;

Now you can insert the new bean hopper

5. Remove the bean hopper;

6. Insert the new bean hopper in its housing and rotate it
clockwise to lock it. For correct operation, align the unlock
symbol to the mark on the ring (fig. 6) and, once inserted,
rotate it to the lock position (fig. 7).
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Please note:

If you directly change the bean hopper without emptying the

grinder, the coffee brewed will be with a mix between the old

and new blends.

Attention:
It is normal to find coffee powder on the bean hopper’s
housing on the machine.
If it is difficut to insert the new hopper, make sure there is
no coffee beans on the hopper housing on the machine. In
this case, clean the hopper’s housing on the machine with
the cleaning brush (D2) and a soft, damp cloth. To remove
the coffee powder, use a hand vacuum cleaner.

17. “MY” FUNCTION (“Hot” drinks only) A

With the “my function”, you can customise the drink as follows:

1. Make sure the profile (B4) whose drink you want to cus-
tomise is active;

2. Press drink customising (C6) at the bottom of the image
corresponding to the drink you want to make (fig. 17);

3. Press(m);

4. Press“Start” and follow the guided procedure.

Please note:

« Ifyou save the new settings, they are memorised ONLY in
the selected profile.

When you customise a single drink, the respective double
version is also customised.

Press “X" to exit programming at any moment. The values
will not be saved.

+ When a drink has been customised, “Reset” (on the right
side) and “my” (close to “Brew”) appear in the settings.
Press“Reset” to reset the default values for the drink. Press
“my”to switch to default settings.

Drink quantity table
Drink Standard Programmable
quantity quantity
Espresso 40ml 20-180 ml
2X Espresso 40ml +40ml 20-180 ml +
20-180 ml
Espresso Lungo 120ml 60-180 ml
Coffee 180 ml 100-270 ml
Long 160 ml 115-250 ml
Americano 150 ml 70-480 ml
Hot water 250 ml 20-420 ml




18. CLEANING

18.1 (leaning the machine

The following parts of the machine must be cleaned regularly:

- the appliance’s internal circuit;

- bean hopper (A1);

- coffee grounds container (A8);

- driptray (A12) and drip tray grille (A11);

- watertank (A7) and lid (A6);

- coffee spouts(A13);

- pre-ground coffee funnel (A19);

- brewing unit (A3), extractable after opening the brewing
unit flapdoor (A4);

- steamwand (A14)

Important!
Do not use solvents, abrasive detergents or alcohol to clean
the coffee machine. With De’'Longhi superautomatic coffee
machines, no chemical products are required for cleaning
purposes.
Do not use metal objects to remove encrustations or coffee
deposits as they could scratch metal or plastic surfaces.

dishwr safe hand wash only
drip tray (A12) bean hopper (A1)
coffee grounds container | coffee grounds container
(A8) support (A9)
pre-ground coffee funnel cup tray (A10)
(A19)
tray grille (A11) water tank (A7)
steam wand (A14) removable brewing unit (A3)

18.2 (leaning the internal circuit

If the appliance is not used for more than 3 days, before using
it again, we strongly recommend empty and fill the water tank
with fresh potable water, switch it on and perform 2/3 rinse cy-
cles by selecting the “Rinsing” function (“9.1 Rinsing”).

Please note:

After cleaning, it is normal for the grounds container (A8) to
contain water.

18.3 (leaning the bean hoppers

Periodically clean the bean hopper (A1). Proceed as follows:

1. Rotate counterclockwise the bean hopper to the “unlock”
position (fig. 10) and leave it in this position until the pro-
cedure finishes: you enter the “Switch mode”.

2. Select one option and follow the dedicated steps.

3. Thenremove the bean hopper.
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Remove the bean hopper lid. If the bean hopper is not

empty, store the coffee beans in a container.

(lean all visible residues both internally and externally by

passing the hopper with a soft, damp cloth.

6. (Clean the hopper’s housing on the machine with the clean-
ing brush (D2) and a soft, damp cloth. To remove the coffee
powder, use a hand vacuum cleaner.

7. Dry the bean hopper and its lid with a dry, clean cloth or
paper and check the hopper is completely dry.

8. Fillthe hopper with coffee beans, close it with its lid. Insert

the bean hopper in its housing and rotate it clockwise to

lock it. For correct operation, align the “unlock” symbol to
the mark on the ring (fig. 6) and, once inserted, rotate it to

the “lock” position (fig. 7)

18.4 Cleaning the coffee grounds container

When the machine requires it, the grounds container must he

emptied and cleaned. The appliance cannot be used to make

coffee until you have cleaned the grounds container (A8). Even

if not full, the empty grounds container message is displayed 72

hours after the first coffee has been prepared. For the 72 hours

to be calculated correctly, the machine must never be discon-

nected from the mains power supply.

Important! Danger of scalding

If you make a number of milk-based drinks one after the other,

the metal cup tray (A10) becomes hot. Wait for it to cool down

before touching it

To clean (with the machine on):

1. Remove the drip tray (A12) and grounds container (A8)
(fig. 12).

2. Empty the drip tray and grounds container and clean thor-
oughly to remove all residues left on the bottom.

3. Put the drip tray complete with grille (A11) and grounds
container back in the appliance.

Important!

When removing the drip tray, the grounds container must be

emptied, even if it contains only a few grounds. If this is not

done, when you make the next coffees, the grounds container

will fill up more than expected and clog the machine.

18.5 Cleaning the drip tray and drip tray grille
Important!

The drip tray (A12) is fitted with a level indicator (red) showing
the amount of water it contains (fig. 23).



Before the indicator protrudes from the cup tray (A10), 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, pro-

ceed as follows:

1. Remove the drip tray with all the components;

2. Remove coffee grounds container (A8) and its support (A9)
and empty the coffee grounds container;

3. Remove the cup tray (A10) and drip tray grille (A11) and-
wash all components;

4. Put the drip tray complete with all the components back
in the machine.

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 will fill

up more than expected and clog the machine.

18.6 Cleaning the inside of the machine

Danger of electric shock!

Before cleaning internal parts, the machine must be turned off

(see section“8. Turning the appliance off”) and unplugged from

the mains power supply. Never immerse the 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.

2. Remove all residues with a vacuum cleaner (fig. 24).
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18.7 (leaning the water tank

(lean the water tank (A7) periodically (about once a month) and

whenever you replace the water softener filter.

1. Extract the water tank, remove the water softener filter (if
present) and rinse with running water;

2. Empty the water tank and clean it using hot water and a
clean, non-abrasive cloth if necessary. Rinse thoroughly
with water;

3. Ifpreviously extracted, put the filter back, fill the tank with
fresh water up to the MAX level and put the tank back;

4. (Models with water softener filter only) Deliver 100ml of hot
water to reactivate the filter.

Please note:
If the appliance is not used for more than 3 days, you should
clean the tank as described above.

18.8 Cleaning the coffee spouts

1. Clean the coffee spouts (A13) regularly with a sponge or
dloth (fig. 25);

2. Checkthe holes in the coffee spouts are not blocked. If nec-
essary, remove coffee deposits with a toothpick (fig. 26).
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18.9 (leaning the pre-ground coffee funnel

(lean the pre-ground coffee funnel (A19) regularly (about once

amonth) with a damp cloth. Proceed as follows:

1. Turnthe machine off (see chapter“8. Turning the appliance
off”;

2. Open the accessories storage lid (A20);

3. Remove the coffee scoop/cleaning bruh (D2);
4, Extract the removable funnel.

5. (lean the funnel with the brush provided;

6. Reinsert the funnel in its housing;

7. (lose the lid.

Important!

After cleaning, make sure there are no accessories left in the
funnel. The presence of foreign objects in the funnel while the
machine is in operation could damage the appliance.

18.10 Cleaning the brewing unit
The brewing unit (A3) must be cleaned at least once a month.



Important!
The brewing unit cannot be extracted while the machine is on.

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

2. Remove the water tank (A7);

3. Open the brewing unit door (A4) (fig. 27) on the right side
of the appliance;
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4. Press the two coloured release buttons inwards and at the
same time pull the brewing unit outwards (fig. 28);

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

Important!

RINSE WITH WATER ONLY

NO DETERGENTS - NO DISHWASHER

6. Do not use detergents when cleaning the brewing unit, as
they could damage it.

7. Use a cleaning brush to remove any coffee residues left in
the brewing unit housing;

8. After cleaning, replace the brewing unit by sliding it onto
the internal support, then push the PUSH symbol fully in
until it clicks into place;

Please note:

If the brewing unit s difficult to insert, before insertion, adapt it

to the right size by pressing the two levers (fig. 29).

v
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9. Once inserted, make sure the two coloured buttons have
snapped out;
10. Close the brewing unit door;
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11. Put the water tank back.

18.11 Complete cleaning of steam wand

Each week the appliance reminds you to clean the steam wand
(A14) thoroughly and proposes the correct cleaning sequence:
this cleaning will grant optimal results through the time.
Proceed as follows:

1. Wait until steam wand cools down.

2. Rotate counterclockwise and pull downwards the frother

(A16) (fig. 30).

2
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3. Move the frother ring (A15) upwards (fig. 31).
4. Remove the nozzle (A17) downwards (fig. 32).
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5. Wash in a dishwasher (recommended) or by hand as indi-
cated below:

« In a dishwasher: Rinse all the above components with
hot running drinking water (at least 40°C), then place
them in the top basket of the dishwasher and run a pro-
gramme at 50°C, e.g. standard ECO.

+  Byhand:Thoroughly rinse all the components with hot run-
ning drinking water (at least 40°C) to remove all visible milk
residues; make sure to run the water through the holes (fig.
33). Then immerse all the components in hot drinking water
(at least 40°C) and washing up liquid for at least 30 minutes.
Rinse all the above components thoroughly under hot drink-
ing water, rubbing them one at a time with your hands.

6. Make sure there are no milk residues on the holes. If neces-
sary, scrape the groove with a toothpick;

7. Dryall the components with a clean dry cloth;



8. Reassemble the steam wand.

Please note:

Each week the appliance reminds you to clean the steam wand
thoroughly and proposes the correct cleaning sequence again.

19. DESCALING

Important!
« Before use, read the instructions and labelling on the des-
caler pack.

« Use De'Longhi descaler only. Using unsuitable descaler
and/or performing descaling incorrectly may result in
faults not covered by the manufacturer’s guarantee.

+ Descaler could damage delicate surfaces. If the product is
accidentally spilt, dry immediately.

To descale

Descaler De’Longhi descaler
Container Recommended capacity: 1,51
Time ~30min

Descale the appliance when the corresponding message ap-
pears on the homepage. To descale immediately, press “Ok” and
follow the step by step instructions on the display.

To descale the appliance later, press “Cancel”. The || symbol

(C4) appears on the homepage to remind you the appliance

needs descaling. (The message appears each time you turn the

appliance on).

To access the descaling menu:

1. Press the settings menu icon (C5) on the homepage;

2. Scroll through the menu items until “Descaling” is
displayed;

3. Press“Start”to enter the guided descaling procedure;

. Press“Yes"to begin;

5. Remove and empty the drip tray (A12) and coffee grounds
container (A8) (fig. 14), then put both back in the appli-
ance and press “Next”;

6. Remove the water tank (A7), lift the lid (A6) and (if insert-
ed) remove the filter. Empty the tank completely.

7. Pour the descaler into the tank up to the level A marked in-
side the tank (equal to one 100ml pack), then add water (one
litre) up to level B (fig. 34). Put the water tank (with lid) back
in the appliance and press “Start”;
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8. Place an empty 1,5 | container under the spouts (fig. 35).
Press “Done”: desing starts (“Back” to go back to the pre-
vious screen or “X” to exit the procedure, remembering to
remove the descaling solution from the tank)

Important! Danger of scalding

Hot water containing acid flows out of the spouts. Take care to

avoid contact with splashes of this solution.

9. The descale programme starts and the descaler liquid
comes out of the hot water and coffee spouts. A series of
rinses is performed automatically to remove all the scale
residues inside the coffee machine;

After about 20 minutes, the descaling action ceases;

10. The appliance is now ready to be rinsed through with
clean water. Empty the container used to collect the des-
caler solution. Remove the water tank, empty, rinse under
running water, fill with fresh potable water up to the MAX
level and put back in the appliance (fig. 36). Press “Next”;
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. Place the container used to collect the descaler solution
empty under the spouts and press “Yes” to start first
rinsing;

Hot water is delivered from both the hot water spout and
coffee spouts;

When the water in the tank has run out, empty the con-
tainer used to collect the rinsing water;

Extract the water tank and put back the water softener
filter if removed previously.



18.
19.

20.

. Fill the tank with fresh water up to the MAX level, put back

in the appliance and press “Next” to continue with the sec-
ond rinsing.

. Place the container used to collect the descaler solution

empty under the spouts and press “Next” to start another
rinsing cycle;

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

tainer used to collect the rinsing water, remove and empty
the drip tray (A12) and grounds container (A8), then put
back in the appliance. Press “Next”.

The descaling process is now complete”. Press “OK".

Extract the water tank, top up to the max level and put it
back in the machine

The appliance performs a rapid preheat cycle and then
goes back to the homepage.

Please note:

If the descaling cycle is not completed correctly (e.g. elec-
trical power failure) the appliance will request to complete
it next time you switch it on;

After descaling, it is normal for the grounds container (A8)
to contain water.

If the water tank has not been filled to the MAX level after
descaling, the appliance prompts for a third rinse to ensure
that the descaler solution has been completely eliminated
from the machine’s internal circuits. Before starting rins-
ing, remember to empty the drip tray.

20. WATER SOFTENER FILTER

To ensure the performance of the machine remains constant
over time, we recommend using a De'Longhi water softener
filter.

For more information, visit the www.delonghi.com website.

) WaterFilter ean: 8004399327252
m

To use the filter correctly, follow the instructions below.

20.1 Installing the filter

1.

2.
3.
4

Press the settings menu (C5);

Scroll through the pages and select “Water filter”;

Press “Yes”to enter the guided procedure

Remove the filter from the packaging and turn the date indi-
cator to view the next 2 months (fig. 37);
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Please note:
The filter lasts about two months if the appliance is used normally.
If the machine is left unused with the filter installed, it will last a

maximum of 3 weeks.

5. Press “Next” to continue (“Back” to go back to the previous
screen; “X"to cancel the operation);

6. To activate the filter, run potable water through the hole in
the centre of the filter until water comes out of the openings
at the side for more than a minute (fig. 38). Press “Next”;

7. Extract the water tank (A7) (fig. 2) and fill with potable water;
insert the filter in the water tank and immerse the bottom
pressing the center of the filtre 2 or 3 times to enable the air
bubbles to escape (fig. 39). Press “Next”;
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8. Insert the filterin the filter housing (fig. 40) and push it down
firmly. Close the tank with its lid (A6) and ; press “Next”;

9. Position an empty container with a minimum capacity of

0.5 litres under the hot water spout (fig. 8) and press “Yes”
to activate the filter;



10. The appliance delivers hot water, then stops automatically.
Press“0K" to go back to the homepage;
11. The filteris now active and you can use the coffee machine.

20.2 Replacing or removing the filter

Replace the filter when the replace filter message appears on the
homepage (C). To replace the filter immediately, press “OK” and
follow the instructions from point 3 of the previous section. To
replace the filter later, press “Cancel”. The filter symbol appears on
the display to remind you the filter needs replacing.

To replace, proceed as follows:

1. Press the settings menu (C5);

2. Scroll through the pages until “Water filter” is displayed, then
press“Read More”;

3. Press"Yes"to enter the guided procedure;

4. Extract the water tank (A7) and exhausted filter.
To remove the filter, press “OK” (“Back” to go back to the pre-
vious screen; “X”to cancel the operation);

6. To replace the filter, press “Next” and follow the operations
described in the previous section from point (4).

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.

21. DISPLAYED MESSAGES

DISPLAYED MESSAGE MEANING

SOLUTION

Time to fill the water tank with
fresh water and then insert it

Insufficient water in the tank (A7).

Take out the tank, fill with potable fresh water
to Max level, and reposition in the machine.

Please insert the water tank

The tank (A7) is not correctly in place.

Insert the tank correctly and press as far as it
will go.

Fill the tank with fresh water.
Please empty drip tray and

grounds container
be displayed shortly.

The amount of water in the tank is not
enough to make the drink and the mes-
sage to empty the grounds container will

The appliance asks for both operations to be
performed so that no further intervention will
be necessary and more drinks can be made one
after the other without interruption.

Please insert the brewing unit
placed after cleaning.

The brewing unit (A3) has not been re-

Insert the brewing unit as described in section
“18.10 Cleaning the brewing unit”

Please empty grounds container

The grounds container (A8) is full.

(lean as described in section “18.4 Cleaning
the coffee grounds container”

Please insert grounds container
and drip tray

The grounds container (A8) and/or drip tray
(A12) is not correctly in place or is missing.

Insert the drip tray complete with grounds
container and press as far as it will go.

Please add your preferred pre-

ground coffee. - max: one scoop! | been selected.

Preparation with pre-ground coffee has

Make sure the funnel (A19) is not blocked,
then add one level scoop (D2) of pre-ground
coffee, press “Next” on the display and follow
the instructions in section “11.4 Making coffee
using pre-ground coffee”.

Fill the beans hopper and press
“0K"to resume brewing

The coffee beans have run out.

Fill the beans hopper (A1) and press “0K” to
resume brewing

Just doing a little cleaning. I'll be

back in a few seconds internal circuits.

The appliance has detected impurities in its

Wait for the appliance to be ready again and
reselect the required drink. Contact customer
services if the problem persists.

>




DISPLAYED MESSAGE

MEANING

SOLUTION

The new settings have not been
saved

While customising the drinks (see section
“17.“My” function (“Hot” drinks only) u”),
preparation has been deliberately inter-
rupted by pressing“X” or an alarm has been
triggered.

Press “X” to go back to the homepage (C)
to view the alarm causing the interruption.
Follow the instructions corresponding to the
alarm displayed (see section “21. Displayed
messages”)

Sorry, | am unable to complete
your drink. Please reduce the
intensity and try again

The grinding is too fine and the coffee is
delivered too slowly or not at all.

Select a milder “Intensity” (see “11.3 Custom-
ising the drinks”)

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

Press“OK” and deliver a little water (see section
“14.4 Hot water”) until the flow is regular. If
the problem continues, remove the filter (see
section “20.2 Replacing or removing the filter”)

If the delivery is slow and your
espresso tastes burned, increase
the grinding level by 1 (+1)

The grinding is too fine and the coffee is
delivered too slowly or not at all.

Press “OK” and adjust the coffee grinder (see
“9.13 Grinder setting”).

Sorry, | am unable to complete
your drink. Please reduce the
intensity and try again

Too much coffee has been used.

Select a milder “Intensity” (see “11.3 Cus-
tomising the drinks”) or reduce the quantity
of pre-ground coffee (maximum 1 measure).
Press “OK to go back to the homepage or wait
until the message disappears.

Remember to store the milk
carafe in the fridge

A milk-based drink has been prepared
and the milk carafe is still inserted in the
appliance

Remove the carafe and place in the refrigerator.

The machine needs to be des-
caled. Press OK to start (~30min)

The machine must be descaled.

To proceed with descaling, press “OK” and
follow the guided procedure, otherwise press
“Cancel”. In this case, the symbol (C4) ap-
pears on the homepage (C) to remind you that
descaling is needed (see section “19. Descal-
ing”).

Oops, the process has been
interrupted

Descaling process interrupted or not cor-
rectly completed

Press Ok to continue (see chap. “19.
Descaling”).

It's time to replace your water
filter. Ready?

The water softener filter is exhausted.

Press “OK” to replace or remove the filter,
or “Cancel” to carry out the procedure later.
Follow the instructions in section “20. Water
softener filter”.

Something’s not right:
(an you refer to the user manual/
Coffee Link mini program to make
things better, please?

The inside of the appliance is very dirty.

(lean the inside of the appliance thoroughly,
as described in section “18. Cleaning u™. If the
message is still displayed after cleaning, con-
tact De’'Longhi Customer Services and/or an
approved Service Centre

>

56




DISPLAYED MESSAGE

MEANING

SOLUTION

Water circuit empty. Press OK to
start filling process

The water circuit is empty

Press “OK" to fill the circuit. Delivery stops au-
tomatically. It is normal for there to be water
in the drip tray (A12) after filling.

If the problem persists, make sure the water
tank (A7) is fully inserted.

A new water softener filter has been

inserted

Make sure you have followed the instructions
for inserting the new filter (sections “20.1
Installing the filter” and “20.2 Replacing or
removing the filter”). If the problem continues,
remove the filter.

Energy saving is enabled.

To disable energy saving, proceed as described
in section”9.5 General”.

AdqAd
vAAdA

The machine must be descaled.

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

The filter must be replaced (D4)

Replace the filter or remove it as described in
section “20. Water softener filter”

Remember to rinse the steam wand (A14)

See section “14.3 (leaning the steam wand
after every use”

The connection is configured in the appli-

ance settings menu (C5).

Connect to the Coffee link mini program.

O 0| =dr—

Indicates that the appliance is connected.

To disable the connection, proceed as de-
scribed in section “9.4 Connectivity”.

®

Connectivity is active, but the cloud cannot

be reached.

If just turned on, wait for the appliance to
complete the start up procedure.

If the problem continues, disable the connec-
tion then enable again as described in section
“9.4 Connectivity”.

Make sure the lights on the router indicate
that the network i active.

If the problem continues, turn the appliance
and home router off then on again.

The coffee beans profile has
changed! Remember to brew at
least 3 coffees before changing
the coffee beans profile

The appliance needs to brew at least 3 cof-
fees before Bean Adapt can be adjusted

Brew at least 3 coffees with the new coffee
before changing the Bean Adapt
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22. 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

SOLUTION

The appliance does not come on

Itis not plugged into the mains socket.

Plug into the mains socket (fig. 1) and
push the ON/Standby button (B1).

Itis difficut to insert the bean hopper

There are coffee beans in the hopper’s
housing on the machine

(lean the hopper’s housing on the ma-
chine with the cleaning brush (D2) and
a soft, damp cloth. To remove the coffee
powder, use a hand vacuum cleaner.

The coffee is not hot.

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

Before making the coffee, heat the in-
ternal circuits by rinsing using the rinse
function (in the setting menu).

(offee temperature setting too low.

Set a hotter coffee temperature in the set-
tings menu (C5).

The cups were not preheated.

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

The machine must be descaled

Proceed as described in section “19. Des-
caling u”. Next, check the water hardness
in the setting menu and make certain the
machine setting matches the local water
supply hardness.

The coffee is weak or not creamy enough.

The coffee is ground too coarsely.

Access the settings menu (C5) and follow
the instructions to adjust grinding. The
effect is only visible after delivering 3
coffees.

The coffee is unsuitable.

Use coffee for espresso machines.

Coffee not fresh.

The coffee pack has been opened for too
long and has lost its taste.

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

The coffee is ground too finely.

Access the settings menu (C5) and follow
the instructions to adjust grinding. The
effect is only visible after delivering 3
coffees.

Coffee does not come out of one or both
spouts.

The coffee spouts (A13) are blocked.

(lean the coffee spouts with a sponge or
toothpick.

The coffee delivered is watery.

The funnel (A9) is clogged.

(lean the funnel with the help of the
brush (D2) as described in section “18.9
(leaning the pre-ground coffee funnel”

Too little drink is delivered

Insufficient water in tank

Fill the tank to MAX level.

9
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PROBLEM

POSSIBLE CAUSE

SOLUTION

The appliance does not make coffee.

The appliance has detected impurities
in its internal circuits. “Just doing a little
cleaning...”is displayed.

Wait for the appliance to be ready again
and reselect the required drink. Contact
customer services if the problem persists.

The brewing unit (A3) cannot be
extracted.

The appliance has not been turned off
correctly

Turn the appliance off by pressing the @
button (B1) (see section “8. Turning the
appliance off").

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

During the two rinse cycles, the water
tank (A7) has not been filled to the MAX
level

Follow the instructions displayed by the ap-
pliance, but first empty the drip tray (A12) to
avoid the water overflowing.

The milk contains large bubbles and
there is little froth.

The milk is not cold enough or not suita-
ble for the drink requested

For best results, make sure to use the
right type of milk to prepare hot or cold
drinks (see section “14.1 Steam to froth
milk or plant-based drinks”). Use drinks
at refrigerator temperature (about 5° C).

The steam wand (A14) is dirty

Clean throughly the steam wand as
described in section “18.11 Complete
cleaning of steam wand”

Plant-based drinks have been used.

For best results, use drinks at refriger-
ator temperature (about 5° (). Adjust
the amount of froth as suggested in the
display

The machine emits noises or small puffs
of steam while not in use

The machine is ready for use, or has re-
cently been turned off, and condensate is
dripping into the hot vaporiser

This is part of normal operation. To limit
the phenomenon, empty the drip tray.

The appliance emits puffs of steam from
the drip tray (A12) and/or there is water
on the surface the appliance rests on.

The drip tray grille (A11) has not been put
back after cleaning.

Put the drip tray grille back in the drip
tray.

The To Go drink is too much or has spilled
out of the travel mug

An unsuitable quantity has been selected

Choose a smaller quantity

Adjust the quantity in the mug so that
the next drink is prepared correctly

Too little To Go drink is prepared

An unsuitable quantity has been selected

Choose a larger quantity

Adjust the quantity in the mug so that
the next drink is prepared correctly

The App is not working

App malfunction

Close the App, then run it again

The App indicates a problem, but there is
no problem with the appliance

The data between the appliance and App
are not synchronised

Disable and re-enable connectivity (in
the setting menu)
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23. TECHNICAL DATA

Voltage: 220-240V~ 50-60 Hz
Power: 1450W
Pressure: 1.9 MPa (19 bars)
Water tank capacity: 14L
Size LxDxH: 250x430x390 mm
Cord length: 1200 mm
Weight: 11kg
Beans hopper capacity: 2509
Frequency: 2400/2500 MHz
Maximum transmission power 20mW

De'Longhi reserves the right to modify the technical specification
and styling of its products at any moment, without compromising
their functionality and quality.

23.1 Tips for Energy Saving
Set auto-off to 15 minutes (setting menu);
Enable Energy Saving (setting menu);
Always carry out the descaling cycle when prompted by the
machine.
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