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1. 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 drinks based on coffee,
milk and hot water. Use drinking water only in the tank. Never use the accessories to
make drinks other than those described in these instructions. Any other use is consid-
ered 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.
IMPORTANT: to prevent damage to the appliance, do not clean with alkaline detergents;
use a soft cloth and, where applicable, neutral detergent.

Thisis 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

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.
To disconnect 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 drink 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 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.

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 following

safety warnings:

- The appliance gives off heat. After positioning the appli-
ance on the worktop, leave a space of at least 3 cm between
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 in-
stalled 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, change the
water in the tank and rinse out the circuit as described in
the instructions, before making any further drinks. 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 war-
ning lights of the appliance itself.

3.7 Making cappuccinos and milk-based coffees

« 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-hased 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.

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

In the event that unused milk or plant-based beverage may
be left in the carafe, 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 carafe is not returned to
the refrigerator, empty the contents and clean the carafe as
described in the instruction manual.

4, REGULATORY REFERENCES
er This product complies with European regulation no.

1935/2004 on materials and articles intended to come
into contact with food.

5. DISPOSING OF THE APPLIANCE

The appliance must not be disposed of with house-
E hold waste, but taken to an authorised waste separa-
—
6. DESCRIPTION

tion and recycling centre.
6.1 Description of appliance - A
(* certain models only)
A1, Water tank lid
A2. Water tank extraction handle
A3. Water tank
A4. Cup warmer
A5. Infuser assembly
A6. Main switch (ON/OFF)
A7. Drip tray assembly
A8. Cuptray
A9. Drip tray water level indicator
A10. Drip tray

A11. Glass/demitasse/cup tray
A12. Steam dial

Model EC885 only
A13. Steam wand*

Model EC685/785 only

A14. Hot water/steam spout*

A15. Hot water/steam connection nozzle
A16. Rubber hose

A17. Cappuccino maker selection ring
A18. Cappuccino maker tube

6.2 Description of control panel - B
B1. 1cupbutton

B2. “ON”indicator (white) in button

B3. 2cupbutton



B4.
B5.
B6.
B7.

“ON"indicator (white) in button
Steam button

“ON"indicator (white) in button
“Descale”indicator (orange)

6.3 Description of accessories - (*
(* number and type differ according to model - see table)
(1. Filter holder

Q2. 1 cup filter (@ symbol under filter)
(3. 2 cup filter (Fg— symbol under filter)
(4. Pod filter ( symbol under filter)
(5. Measure

(6. Measure/presser

(7. Presser

(8. Steam wand cleaning needle (A13)

(9. Water hardness test

(10. Descaler

C11. Milk carafe

6.4 Accessories recommended by the
manufacturer
For more information, visit www.delonghi.com.

¢) WaterFilter Water softener filter
EAN: 8004399327252

7. PREPARING THE APPLIANCE

Wash all accessories with warm water and washing-up liquid,
then proceed as follows:

1. Remove the water tank (A3) (fig. 1) and fill with fresh clean
water, taking care not to exceed the MAX level (fig. 2).
Reposition tank in the appliance, pressing lightly so as to

open the valves located on the bottom of the tank (fig. 3).
Important: Never operate the appliance without water in the tank or without the
tank.

Please note: It is advisable to select the appropriate water hardness setting as soon
as possible following the instructions in section “10. Settings menu”

2.

8. OPERATING THE APPLIANCE FOR THE FIRST
TIME

1. Plug into the mains socket. Press the main switch (A6) (fig.
4).

The device runs a self-diagnostics routine, during which the

three buttons blinkin sequence (fig. 5).
and indicators blink to confirm that the

The
appliance is heating up (fig. 6). When the indicators stop
blinking and remain permanently alight, the appliance is
ready to perform a rinse cycle.

Attach the filter holder to the machine: align the handle of
the filter holder bowl with “INSERT”, then swing the grip to
the right until aligned with “CLOSE” (fig. 7).
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Position a container of at least 0.5 litres capacity under the
coffee spout (A5) and the steam wand (A13)- hot water/
steam spout (A14) (fig. 8).

6. Pressthe button. Repeat this operation 5 times (fig.
9).
7. Tumn the steam dial (A12)to the g"b/)% position (fig. 10)

and release hot water: the machine stops the flow auto-
matically and the “1 cup” (B2) and “2 cup” (B4) indicators
will blink. Shut off the steam by returning the dial to the
0 position.
The appliance is ready for use.
Please note: /tis normal for water to collect in the space under-
neath the tank; accordingly, this space should be dried occasionally
using a clean sponge.

9. MAKING COFFEE

1. Place the ground coffee filter (C2) or (C3) in the filter holder
(C1) (fig. 11).

Fill the filter with ground coffee (fig. 12). Make sure that
the coffee is finely ground, specifically for espresso.
Distribute the ground coffee evenly and tamp down gently
with the presser (C7) or (C5) (fig. 13 or 14, depending on
the model). Make sure the coffee is at the right level after
tamping. You may need to add more coffee.

4. Remove any excess coffee from the rim of the filter holder
and attach it to the appliance (fig. 7).

5. Place the cup or cups under the filter holder spouts

6. Make sure the indicators corresponding to the coffee but-

tons are alight, then press the coffee button (B1) or

(B3).

7. The appliance proceeds to make the coffee and delivery
stops automatically.
8. Toremove the filter holder, swing the handle from right to

|eft.

Please note:
For correct operation, before filling with ground coffee,
make sure there are no coffee residues left in the filter from
the last time it was used.
While the appliance is making coffee, delivery can be inter-
rupted at any given moment by pressing the coffee button
pressed previously.
At the end of delivery (within 3 seconds), to increase the
amount of coffee in the cup, press and hold the coffee but-
ton pressed previously. Delivery stops automatically after
afew seconds.
To avoid splashes, never remove the filter holder while the
appliance is delivering coffee. Always wait for a few sec-
onds after delivery has ended.



9.1 Tamping the coffee:

Correct pressing of the pre-ground coffee is essential to obtain

agood espresso.

« Ifpressed too firmly, the coffee will be delivered slowly and
will be strong.

« If pressed too lightly, the coffee will be delivered quickly
and will be weak.

9.2 Tips for a hotter coffee

+ Before making the coffee, warm the cups by rinsing them
with a little hot water.

- Attach the filter holder (C1) with the filter (C2) or (C3) to
the appliance, but without adding coffee. Using the
same cup the coffee is going to be prepared in, press the
1 cup button and deliver hot water into the cup to warm
itin advance.

+ Increase the coffee temperature in the settings menu (see
“10. Settings menu”).

During operation, the cup warmer (A4) becomes hot, pro-
viding the ideal spot to stand the cups being used.

10. HOW TO PREPARE ESPRESSO COFFEE USING

PODS

1. Place the coffee pod (C4) in the filter holder (C1) (fig. 15).

2. When inserting the pod, align it as closely as possible with
the middle of the filter (fig. 16). Always follow the instruc-
tions on the pod pack to position the pod on the filter
correctly.

3. Attach the filter holder to the machine (fig. 7).
Place the cup under the filter holder spouts.

5. Make sure the indicators corresponding to the coffee but-

tons are alight, then press the coffee button (B1).

The appliance proceeds to make the coffee and delivery

stops automatically.

7. Toremove the filter holder, swing the handle from right to
left.

10.1 Choosing the pod
s &\ Use pods conforming to ESE standard, indicated on

N
/C)\// the pack by the mark.
~/

ASY

2

S
&s The ESE standard is a system accepted by leading
pod producers and enables espresso coffee to be prepared sim-
ply and cleanly.

Please note:

»  When using pods to make coffee, the appliance pre-
pares one single serving at a time.

While the appliance is making coffee, delivery can be inter-
rupted at any given moment by pressing the coffee button
pressed previously.

At the end of delivery (within 3 seconds), to increase the
amount of coffee in the cup, press and hold the coffee but-
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ton pressed previously. Delivery stops automatically after
a few seconds.

To avoid splashes, never remove the filter holder while the
appliance is delivering coffee. Always wait for a few sec-
onds after delivery has ended.

See section “4.2 Tips for a hotter coffee”.

11. PROGRAMMING THE QUANTITIES OF COFFEE
IN THE CUP

The appliance is factory-set to deliver standard quantities. To

change these quantities, proceed as follows:

1. Place one or two cups under the filter holder spouts (C1).

2. Press and hold the button to be programmed
&

3. The appliance starts delivering coffee and the other coffee

button blinks to indicate that the appliance is in program-

ming mode.

Once the required quantity of coffee has been delivered

into the cup, release the button. Delivery stops and the in-

dicator blinks to confirm that the desired quantity has been

saved correctly.
Default Programmable quantity
quantity
@ 35ml from =15 to 290 ml
@ 70ml from =30 to =180 ml

12. HOW TO MAKE CAPPUCCINO

1. Tousetall glasses, remove the drip tray (A10) and stand the
glass on the tray underneath (A11) (fig. 17).

2. Prepare the espresso coffee as described in the previous
sections, using suitably large cups.

3. Fill the milk carafe (C11) with fresh milk kept in the refrig-
erator (fig. 18). The milk doubles or triples in volume

Press the button (fig. 19). The indicator blinks. When

the indicator remains permanently alight, the machine is
ready to deliver steam.

Model Model EC885 with steam wand (A13):
5. Place the carafe under the steam wand: immerse the wand
and turn the dial to the &Aoo position (fig. 20).

Ve



To froth the milk, bring the tip of the steam wand into
contact with the surface of the liquid: this causes air to mix
with the milk and steam
Keep the steam nozzle just in contact with the surface,
taking care not to let in too much air and create unsuitably
large bubbles.
Once the froth is as desired, immerse the steam wand to a
level below the surface of the milk: this will have the effect
of creating a swirl and blending the froth with the milk.
Once the milk is heated to the desired temperature, press the
steam button again and wait for the flow of steam to stop
completely before removing the milk carafe from the machine.
. When the flow has ceased, the “1 cup” (B2) and “2 cup”in-
dicators (B4) will blink to warn that the dial (A12) must be
returned to the 0 position.

Model Model EC685-785 with hot water/steam spout (A14):
5. Make sure the cappuccino maker selection ring (A17) is in
the “CAPPUCCINO” position (fig. 21);

Immerse the cappuccino maker in the milk container, tak-
ing care never to immerse the black ring (fig. 22).

Turn the dial to the d'b/)ooposition. Steam produced by
the cappuccino maker causes the milk to become creamy
and frothy, and increase in volume (fig. 23);

Once the milk is heated to the desired temperature, press
the steam button again and wait for the flow of steam to
stop completely before removing the milk carafe from the
machine.

When the flow has ceased, the “1 cup” (B2) and “2 cup”in-
dicators (B4) will blink to warn that the dial (A12) must be
returned to the 0 position.

Completing your cappuccino

Pour the frothed milk into the cups containing the espresso cof-
fee prepared previously. The cappuccino is ready.

Sweeten to taste and, if desired, sprinkle the froth with a little
cocoa powder.

Please note:

« To exit the steam function, press any button. The @
and ? indicators blink to warn that the dial must be
returned to the 0 position.

« It is advisable not to deliver steam for
more than 60 seconds.

Tips:
Recommended quantity for each cappuccino: 100 ml.
For a dense froth of uniform consistency, use milk that has
been kept cool in the refrigerator (about 5 °C).
When the machine is ready to froth the milk, before pro-
ceeding, place an empty container under the wand and

12.1
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open the steam dial so as to purge the steam circuit of air.
Close the steam dial and proceed with preparation.

12.2 Model EC885: Cleaning the steam wand
(A13)
1. Always wipe the steam wand with a cloth following use to
remove milk deposits (fig. 24). The recommended procedure
for in-depth cleaning is to use Eco MultiClean: this product
ensures maximum hygiene by removing milk proteins and
fats, and can be used for cleaning the entire machine.
Release steam for a few seconds to clean the wand (fig. 25).
Wait until the steam wand has cooled down: to ensure effi-
cient operation over time, use the cleaning needle to keep
the hole (C8) free of any obstruction (fig. 26).

12.3 Mod. Model EC685-785: cleaning the hot
water/steam spout (A14)
1. Release a little steam for a few seconds by turning the dial
to the cﬂb/,oo position (A12). This causes the cappuccino
maker to expel any milk that may be left inside. Turn the
machine off by pressing the main switch (A6).
Wait a few minutes for the cappuccino maker to cool down:
holding the hot water/steam spout firmly with one hand, release
the tube of the cappuccino maker (A18) with the other hand by
turning it anticlockwise, then pull off downwards (fig. 27).
Remove the rubber steam connection nozzle (A15) from
the spout by pulling it downwards (fig. 28).
Push the ring (A17) upwards and check that the two holes
shown by the arrows in fig. 29 are not blocked. If necessary,
clean them with the aid of a pin.
Replace the nozzle, move the ring downwards and refit
the cappuccino maker to the nozzle, turning and pushing
upwards until it is securely attached.

13. MODEL EC685-785 ONLY: PREPARING HOT
MILK (A14)

To make hot milk without froth, proceed as described in the

above section, checking first that the cappuccino maker se-

lection ring (A17) is pushed up into the "HOT MILK" position.

14. PREPARING HOT WATER
1. Position a container under the steam wand (A13)or hot
water/steam spout (A14).

2. Wait until the coffee indicators (B1) and (B3) are perma-
nently alight.

3. Turn the dial (A12) to the 45/500 position. Hot water will
come out of the steam wand or hot water/steam spout;

4. Tostop the flow of hot water, turn the dial to the 0 position.

It is advisable not to deliver hot water for
more than 60 seconds.



15. SETTINGS MENU

1. Access the menu:

Press the button
and hold for 10 seconds
until the three buttons
blink in sequence:

2. Select the setting to be adjusted

Correspond- | Press to select Press to change
ing setting the setting the setting
Press
to select Low
temperature
Press @ to
select Medium
temperature
Brewin This is the tempera- @
tem eratgre ture of the water | PTeSS -
Perature | i the boiler. It is | 0 select High
therefore not  the | temperature
temperature of the
drink in the cup or
the temperature of
the drink at the mo-
ment of release from
the outlets of the
filter holder.
Press @ to se-
lect Low hardness
Press @ to
Water select Medium
hardness hardness
Press @ to
select High
hardness
S

Press @ to se-

lect 5 minutes

Auto-

! Press
spegnimento to selet 90
minutes
Press @ to se-
lect 3 hours

3. Exitthe menu

After 15 seconds of inactivity, the machine automatically
exits the settings menu.

Please note:
The indicator corresponding to the changed setting blinks
rapidly to confirm the change.
After 15 seconds of inactivity, the machine automatically
exits the settings menu and is ready for use.

16. DEFAULT VALUES (RESET)

This procedure can be used to restore the machine to the factory

settings.

Proceed as follows:

1. Position the steam wand (A13)or hot water/steam spout
(A14) on the drip tray (A10);

2. Access the settings menu.

3. Turn the steam dial (A12) to the {5/90 position;

4. Press the button. The three indicators blink simul-
taneously to confirm that the original settings have been
restored.

5. The @ and indicators blink to warn that the dial
must be returned to the 0 position (closed).

Once the steam dial has been closed, the appliance is ready for

use.

17. CLEANING THE MACHINE
The following parts of the machine must be cleaned periodically:
«  drip tray (A10)
coffee filters(C2), (C3) and (C4);
coffee spout (A5);
water tank (A3);
«  Model EC885: la lancia vapore (A13) come indicato al cap-
itolo “7.2 Model EC885: Cleaning the steam wand (A13)”;
« Model Model EC685-785: hot water/steam spout (A14)
as described in section “7.3 Mod. Model EC685-785: clean-
ing the hot water/steam spout (A14)";
Important!
None of the components or accessories is dishwasher safe.




Do not use solvents, abrasive detergents or alcohol to clean
the machine.

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

« Should the machine remain idle for more than a week, it
is advisable to carry out a rinse cycle before preparing any
drinks, as described in section “3. Operating the appliance
for the first time”.

Danger!

« Neverimmerse the machine in water when cleaning: it is
an electrical appliance.

+ Before commencing any cleaning operation on the outside
of the machine, turn it off, unplug it from the mains socket
and wait for it to cool down.

17.1 Cleaning the drip tray

Important!

The drip tray is fitted with a level indicator (red) showing the
level of water it contains. Before the indicator protrudes from the
cup tray (fig. 30), 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.

1. Remove the drip tray (A10) (fig. 31).

2. Rimuovere il poggiatazze (A8), eliminare l'acqua e pulire
con un panno la vaschetta: quindi riassemblare il vassoio
raccogligocce. Remove the cup or glass tray (A11), clean
with water, dry and reposition;

3. Reposition the drip tray.

17.2 (leaning the coffee filters

The coffee filters are designed to achieve the best possible es-

presso cream. To ensure they stay efficient, they must always be

kept clean and free of any coffee residue.

«  After each use, rinse the filter thoroughly with running
water (fig. 32), then press home the perforated filter to
make sure it is properly seated (fig. 33);

« check that the hole in the back of the filter (see fig. 34) is
free of any residual matter.

If the filter is still dirty, or in any event at least once a month,
clean the coffee filters as follows:
1. Extract the perforated filter by pulling the tab (fig. 35).
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2. Rinse the filters under running water (fig. 36).
3. Make sure the holes are not blocked. If necessary, clean

with a needle (figs. 34-36).

Wipe dry with a cloth.

Reposition the perforated filter in its seat and push fully
home (fig. 33).

Pod filter

Rinse under running water. Make sure the holes are not blocked.
If necessary, clean with a needle.

17.3 Cleaning the infuser assembly
After every 200 coffees or thereabouts, rinse the infuser assem-

bly (A5):

1. Position a container of at least 0.5 litres capacity under the
infuser assembly;

2. Pressthe button. Repeat this operation 5 times (fig.
9).

17.4 (leaning the machine casing and filter
holder
1. Do not use solvents or abrasive detergents to clean the ma-
chine. The use of De’Longhi EcoMultiClean is recommended.

2. (lean the filter holder cup.

17.5 (leaning the water tank

1. Clean the water tank periodically (about once a month) and
when replacing the water softener filter (if installed), using a
damp cloth and a little mild washing up liquid;

Remove the filter (if installed) and rinse with running
water;

Replace the filter (if installed), fill the tank with fresh water
and replace;

Deliver 100 ml of water (models with water softener filter
only).



18. DESCALING

Important!

Before using the descaler, (C10)read the instructions and the
labelling on the pack.

« Use only descaler supplied by De’Longhi. Using unsuitable
descaler and/or failing to descale the machine properly, as
indicated, can give rise to faults not covered by the manu-
facturer’s guarantee.

« Descaler can cause damage to delicate surfaces. If the prod-
uct is accidentally spilt, dry immediately.

To descale

Descaler De'Longhi descaler
Container Capacity 1L

Time ~25min

1. Whenthe orange @ indicator lights up, this means that
descaling is required.

2. Make sure the filter holder s not attached and position a re-
cipient under the hot water spout and boiler outlet (fig. 37).

5

MAX level
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3. The descaler provided must be diluted with water, and the
solution poured into the tank (fill the tank up to the MAX
level) (fig. 38).

4. Press the button and hold for 10 seconds, until the
three indicators blink in sequence.
5. Turn the steam dial to ﬂb/)oo.

6. Pressthe button to start the descaling cycle.

7. The descale programme starts, and the descaler solution
comes out of the steam wand. The descale programme re-
moves limescale deposits from the inside of the machine by
automatically performing a series of rinses and pauses until
the tank is empty.

Please note:

While descaling is in progress, close the steam dial from time

to time 50 as to release small quantities of descaler solution from

the coffee spout: this will ensure that the coffee circuit is also
cleaned.

Delivery stops and the orange indicator continues to
blink, signifying that the descaling cycle is still in progress.

The machine must now be rinsed.
8. Empty the containers used to collect the descaler solution
and reposition them under the spouts.

I‘?
—
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9. Themachine is ready for rinsing with fresh, clean water. Re-
move the water tank, empty, rinse under running water, fill
with fresh water up to the MAX level (fig. 39) and reposition
in the machine.

10. Make sure the steam dial is in the dﬁ%ﬁ) position, then

press the button to start rinsing. While rinsing is in
progress, close the steam dial from time to time so as
to release small quantities of water from the coffee spout:
this will ensure that the coffee circuit is also cleaned.

11. When the water tank is empty, the orange indicator goes

out and descaling is complete. The and indi-
cators blink.
12. Close the steam dial by turning to 0.

13. Fill the tank with fresh water.

The machine is now ready for use.

Important:

«  If the descale function is actigated accidentally, it can be
interrupted by pressing the é button and holding for
at least 10 seconds.

In the event that the descaling cycle is not completed due
to a power failure, the machine will still be in descale mode
when power is restored: accordingly, wait for the descale
cycle to finish and the machine will then be “ready for use”.



19. EXPLANATION OF INDICATORS

Indicators

Operation

Meaning

© e

NN

The ON/OFF button is turned on

The appliance performs a self-diagnosis
cycle, indicated by sequential blinking of
the indicators

© e

©

When the appliance is turned on

Indicators blinking: the appliance is heat-
ing up to make coffee

Indicators permanently alight: the appli-
ance is ready to make coffee

Steam dial open

Indicators blinking: close the steam dial

© @&

does not make coffee

The water tank is empty or the machine

Indicators blinking rapidly. See section
“3. Operating the appliance for the first
time”

© @

The steam function is required

Indicator blinking: the appliance is heat-
ing up to deliver steam

Indicator permanently alight: the appli-
ance is ready to deliver steam

© &

The appliance needs descaling

Descale the appliance, the operation is

espresso coffee

complete when the indicator
light goes out.
orange
blinking
20. TROUBLESHOOTING
Problem Cause Solution
The machine fails to produce | No water in the tank Fill the tank

The holes in the filter holder are blocked

Clean the filter holder spout holes

The filter is blocked, or the perforated
filter is missing

Clean as described in section “12.2 Cleaning the
coffee filters”

The tank has been positioned incorrectly
and the valves on the bottom are not open

Press down lightly on the tank to open the valves
at the bottom

Limescale in the water circuit

Descale as described in section “13. Descaling”

The espresso coffee drips from
the edges of the filter holder
rather than the holes

The filter holder has been inserted incor-
rectly or is dirty

Attach the filter holder correctly and rotate firmly
as faras it will go

The espresso boiler gasket has lost elas-
ticity oris dirty

Have the espresso hoiler gasket replaced by Cus-
tomer Services

The holes in the filter holder spouts are
blocked

Clean the filter holder spout holes

The filter is blocked, or the perforated
filter is missing

Clean as described in section “12.2 Cleaning the
coffee filters”

9
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Problem

Cause

Solution

The filter holder cannot be at-
tached to the machine

Too much coffee has been put into the
filter

Use the measure supplied and check that filter is
the correct one for the type of preparation

The espresso cream is too light
(delivered from the spout too
fast)

The pre-ground coffee is not tamped
firmly enough

Tamp the pre-ground coffee more firmly

There is not enough pre-ground coffee

Increase the quantity of pre-ground coffee

The pre-ground coffee is too coarse

Use only pre-ground coffee for espresso coffee
makers

The wrong type of pre-ground coffee is
being used

Change the type of pre-ground coffee

The espresso cream is too dark
(delivered from the spout too
slowly)

The pre-ground coffee is tamped too
firmly

Tamp the coffee less firmly

The quantity of ground coffee is too great

Reduce the quantity of ground coffee

The espresso boiler outlet is blocked

Clean as described in section “12.3 (leaning the
infuser assembly”

The filter is blocked

Clean as described in section “12.2 Cleaning the
coffee filters”

The pre-ground coffee is too fine

Use only pre-ground coffee for espresso coffee
makers

The ground coffee is too fine or is moist

Use pre-ground coffee for espresso coffee makers
only and make sure it is not too moist

Limescale in the water circuit

Descale as described in section “13. Descaling”

After delivering coffee, the filter
remains attached to the boiler
outlet

Insert the filter holder again, deliver coffee, then
remove the filter holder

The appliance does not make
any drink and the indicators
blink for a few seconds

No water in the tank

Fill the tank with water

The tank has been positioned incorrect-
ly and the valves on the bottom are not
open

Press the tank down lightly to open the valves on
the bottom

The espresso boiler outlet is blocked

Clean as described in section “12.3 Cleaning the
infuser assembly”

The filter is blocked

Clean as described in section “12.2 (leaning the
coffee filters”

Limescale in the water circuit

Descale as described in section “13. Descaling”

The appliance does not func-
tion and all indicators blink

Certain components of the machine could be over-
heated, in which case wait for the machine to cool
down naturally.

If the alarm persists for more than 5 minutes, dis-
connect the machine from the power supply and
contact an authorized service centre.

9

29




Problem

Cause

Solution

No milk froth is formed when
making cappuccino

Milk not cold enough

Always use chilled milk from the refrigerator

The steam wand (A13)or hot water/
steam spout(A14) needs cleaning

Clean as described in section “7.2 Model EC885:
Cleaning the steam wand (A13)” or “7.3 Mod.
Model EC685-785: cleaning the hot water/steam
spout (A14)"

Limescale in the water circuit

Descale as described in section “13. Descaling”

21. TECHNICAL DATA

Voltage:

Absorbed power:

Pressure:

Max. water tank capacity:

Size LxDxH:

Depth with filter holder inserted
Cord length:

Weight:

224-240V 50-60Hz
1450 W

1.5 MPa (15 bars)
1

149x330x305 mm
414 mm

1000 mm

4.04 kg

De'Longhi reserves the right to change the technical specifica-
tions and styling of its products at any time, while maintaining
their functionality and quality unaffected
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