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Instructions for use

INSTALLATION

Coffee Machine

!t is important to keep this manual for easy reference
at all times. If sold, transferred or moved, make sure
that the instruction manual accompanies the
appliance to inform the new owner on the operation
and its warnings.

| Read the instructions carefully: they contain vital
information on installation, use and safety.

Positioning

| The packaging are dangerous and should be kept
away from children and disposed of according to the
regulations for recycling (see "Precautions and tips").

| The appliance must be installed according to these
instructions and by qualified personnel. Incorrect
installation may cause harm to people, animals and /
or property.

Built-in
To ensure the proper functioning of the device it is
necessary that the cabinet has suitable characteristics:

e The panels adjacent to the coffee machine must
be of heat resistant material;

o In the case of veneer wooden furniture, the glue
must be resistant to a temperature of 100 °C and
must be resistant to the action of steam;

o For embedding of the coffee machine in any type
of installation, the cabinet must have the
following dimensions:

£p—

450 min.

V

il
e 'ﬂ
S N
—
e H % 200 cm2

! Once the unit is built-in, there must be no possible
contact with electrical parts. The consumer
declaration  indicated on the data plate
weredetermined with this type of installation.

Aeration

To ensure good aeration, remove the rear wall of the
compartment. It is preferable to install the coffee
machine so it rests on a continuous surface that has an
opening on the base of at least: 45 X 540 mm.

Centring and mounting

To centre the coffee machine, position the spaces in
order to align the external structure of the machine
with the cabinet.

e Also make sure that the cabinet of installation
for the appliance, has openings towards the
floor and towards the wall, allowing the free
circulation of an air flow, necessary for the heat
dissipation of the appliance.

! Fix the appliance so as to ensure its perfect stability.

To fix the appliance to the
cabinet, proceed as
follows:

e open the side doors
to access the
mounting holes;
open the envelope
provided with the
mounting kit;

tighten the 2 screws
in the 2 holes in the
side panels (left and
right).

After fixing the machine to the cabinet, top up the
water tank and place the drip tray closing the drawer.
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Instructions for use INSTALLATION

Coffee Machine

Electrical connection

! The coffee machines equipped with prong power
cable are designed to operate with alternating current
at the voltage and frequency indicated on the data
plate located on the appliance.

IThe installer is responsible for the correct electrical
connection and compliance with safety standards.

Before making the connection to the mains, make sure

that:

e the socket is earthed and complies with safety
standard;

e The socket can withstand the maximum power of
the appliance, which is indicated on the data
plate;

e the supply voltage must been within the values
indicated on the data plate;

e the socket must be compatible with the plug of
the appliance. Otherwise, replace the socket or
the plug; do not use extension cords or multiple
sockets.

IThe power cord must not be bent or compressed.

! The power cable must be checked regularly and if
necessary replaced by authorized technicians only.

! The manufacturer declines any liability should these
safety measures not be observed.

e the power cord must
first be fixed on the
appropriate place in
the back of the unit.

e Insert the plug into
the socket.

The power supply cable must be positioned so that at
no point is affected by operating temperatures that
exceed of 50 °C the ambient temperature.
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Instructions for use

CHARACTERISTICS

Coffee Machine

Pods in filter paper standard E.S.E.

The dispensing unit of
this machine is suitable
to dispense: espresso,
tea, barley, etc, in
standard pods ESE (Easy
Serving Espresso).

Data plate

® Supply voltage 220VAC

® Nominalabsorption 1040W

®  Frame material Metal

e Dimensions (LxHxD)
mm, packaging 593 x 454 x 308
excluded

e Weight (kg), with 19kg
empty tank

®  Lenght of the power 15 mt

cord

® Userinterface

Touch buttons on glass,
backlit

e Water tank

Removed from the front

The group allows you to
use pods of 44mm with 7
gr. of coffee powder
standard E.S.E. (single
dose quantity).

Use different sizes of
pods, does not guarantee
a good supply.

e Water capacity

2,51t

e Temperature control

Electronic with NTC
probe

®  Pump pressure

20 bar

e Water
heatingsystem

With heatexchanger

e Steam production
system

With
independtheatexchanger

e  Safetydevice for
dispensing

Valve operated in the
presence of the pod

e Safetydevice
temperature

Thermostat with manual
reset

Appliance complies with standards EC 2006/95 and EC

2004/108.

System about emptying of exchangers

The appliance has been designed with a hydraulic
system that allows emptying the exchangers coffee
about the water vapor remaining at the end of each
disbursement.

The advantage of this system, it is to not have the
hydraulic circuit in pressure and in temperature when
the machine is in stand-by, that to prevent the
calcification of the water in the ducts.

Lubrication system of the heat exchanger
coffee

The hydraulic connections of the appliance, were
made so as to discharge the internal pressure of the
exchanger coffee, recovering the fatty residues of
disbursements, this allows a continuous lubrication of
internal ducts, by protecting them against limescale.

Automatic switch-off system ESS (Energy
Saving System)

An electronic control timer, turns off the heat
exchanger steam if not occur disbursements of these
for 5 minutes. To dispense steam, we will have to
select the steam button and wait until the
temperature reaches the optimal level of provision.
Also, if you are not using the unit for 15 minutes, the
unit automatically goes into stand-by mode (functions
and lights off, remains active illumination at low
intensity of the control panel).
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Instructions for use

CHARACTERISTICS

Coffee Machine

Assembly view

Control panel

General \
/

Podsdrawer

y

2 WaE G E

/ \

Pipe of steam / \

hot water

Driptray

Control panel

Water tank

2 L Rl |3

ON
OFF
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COFFEE selection HOT WATER STEAM
selection selection

Empty tank indicator

T

Power on/off
stand-by

T

Open of
Podsdraw
er
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Instructions for use

START and USE

Coffee Machine

m Before starting the appliance, check the tools supplied

with the same and described in this manual.

1. Take the tank, rinse
and fill with fresh
water.

2. Refilled the tank,
and after having
closed with the
stopper containing
the charging hoses,
place it inside its
compartment.

IFill the tank always and only with water at ambient
temperature and not carbonated. Hot water or other
liquids may damage the tank and the machine.

! When you first start the appliance, delivering at least
two cups of hot water (from the compartment using
the special pods disc supplied with the machine) to
allow complete filling of the hydraulic circuit.

First start

! Open the left side panel
| | to access the main switch
iy to position ON (1).

ol -fia

We can stop the appliance from the control with on-
off button, the leds turn off and the keypad is
illuminated at low intensity.

® In the case of empty tank, or low level of water,
the light "empty tank" will flash, and will not be
enabled any type of dispensing;

e Quando il serbatoio e riempito di nuovo,
l'apparecchio  tornera al suo  normale
funzionamento, e l'indicatore luminoso smette di
lampeggiare.

Loading of the hydraulic circuit

! Before first use, or after long periods of inactivity, if
the water tank has been completely emptied it is
necessary to prime the circuit of the appliance.

In addition, the circuit must be loaded if flashes the
indicator of the empty tank, so as to eliminate any air
bubbles.

\ 1/ \I

H

/1N 71\

~N

N, -
B}IW\E\

The machine is in the heating phase, the LEDs light up
and the coffee button flashes.

! The appliance can be brought in stand-by, in this
condition the machine is off, it works just the push-
button controls, while groups coffee and steam and
the led lighting does not feed.

To load the circuit, make a dispensing without pods,
closing the drawer and press the brew button. Wait
until the group enters under pressure (about 8
seconds) and stop the dispensing.

To verify that the charging circuit has been carried out
correctly, press the hot water button and wait for the
water drainage from the spout (directing the spear out
of a cup or on the drip tray).

When are finish the operations described above, the
machine is ready for use.

To brew coffee, hot water or steam, and properly use
the appliance, carefully follow the instructions below
in the following pages.

Dispensing espresso or long coffee

The appliance is designed to dispense espresso. You
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Instructions for use

START and USE

Coffee Machine

cannot change the output parameters.

To brew espresso coffee at the desired dose, just
select the button and wait for the dispensing reaches
the desired quantity; a new press on the button will
stop the dispensing.

Temperature control

The brewing group is managed by an electronic
control that ensures dispensing of coffee and hot
water at optimum temperature.

If the dispensing temperature undergoes significant
changes, the led will flash until the restoration of the
pre-set working conditions.

Coffee group

The coffee group compresses the coffee pod in an
infusion chamber, ensuring a perfect seal and pressure
needed to brew coffee.

After dispensing the coffee, an electronic control,
prevents the opening of the group before the pressure
in the infusion chamber is reset, therefore, the drawer
opening occurs only in conditions of safety.

Safety valve of the pod presence
A safety valve located on the dispensing unit, prevents
the brewing if the pod is not placed on the filter.

Coffee brewing

! Before dispensing the coffee, make sure that the
water tank is full and the coffee dispensing button is
not flashing.

Place the cup on the
central  reference  of
metal grid.

The shape and size of the coffee dispensing nozzle,
allows to adapt to different sizes of cups or glasses.

E

e
~N

~N
~

To open the pods drawer press the open button
drawer and place the single-serving pod on the filter
drawer. An electronic controller checks the position of
the drawer and open or close the drive with the same
button.

Hot Water dispensing

IAt the beginning of dispensing, they can short spurts
of hot water. The lance wand may reach high
temperatures: do not touch it directly with your
hands.

Before dispensing hot water, check that the led does
not blink, in case wait until the temperature has
stabilized.

For the dispensing of hot water, proceed as follows:

1. Place a cup, or any

other container
under the spout
dispensing.

3. Push the button again to stop the hot water
dispensing.

Page 8




Instructions for use START and USE Coffee Machine

m I The hydraulic circuit of the appliance allows to with slow movements from the bottom up to
dispense water at a controlled temperature, using the make uniform foaming.
same lance also for dispensing the steam. 6. To stop the steam press the button again.

R . R IThe same system can be used for heating other
Steam dispensing / Preparation of beverages
cappuccino

IAfter use, clean the steam wand to remove residual

When we turn on the coffee machine, the steam . X
milk or other, using a damp cloth.

group remains off. To produce steam, we will
necessarily press the "steam indicator" to turn it on
and warm it up.

\ |/

Bl 2]
/TN

If the steam is not used for 5 minutes, its operation is
automatically disabled (Energy Saving System), until
the user press a new selection.

]

The steam can be used to "mount" the milk for
cappuccino, but also for the heating of beverages.

! Risk of scalding! Dispensing may be preceded by
short sprays of hot water. The lance wand may reach
high temperatures: do not touch it directly with your
hands, and force the water direction into a container,
or the drip tray.

1. Place a cup or a jug
under the spout of
hot water / steam.

2. Push the steam button, which will start flashing to
indicate that the resistance is started for the
heating, and will stop flashing when the
temperature suitable for the dispensing.

\ |/

ENFY

/1N

3. Push the steam button again to end the steam.
4. Fill with cold milk 1/3 of the container you want to
use for the preparation of cappuccino.

ol

IFor best results when preparing a cappuccino, use
cold milk.

5. Immerse the steam wand into the milk to heat
and press the steam button, turn the container
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Instructions for use CARE and MAINTENANCE coffee Machine

General cleaning

IThe maintenance and cleaning should be carried out
preferably typed cold and disconnected from the
mains.

e Do notimmerse the appliance in water and do not
place parts in the dishwasher.

Do not use sharp objects or harsh chemical
products (solvents) for cleaning and maintenance.
Do not dry the appliance and / or its components
using a microwave and / or conventional oven.

e It is advisable to
frequently clean the
water tank,
providing to change
the water from the
inside.

e To clean the unit,
use a soft cloth

. dampened with
(- water.

e (Clean the service
area and the
dispenser drawer.

Cleaning of the pods filter

Periodically clean the pods filter and it housing on the
drawer. The filter is held on the drawer by a magnetic
zone, just a slight pull to free it from its seat.

The pods drawer can NOT
be removed for cleaning.
== And 'possible to clean the
5 7 coffee filter by lifting it
from his housing with a
> slight magnetic pull.

Bt || Terminate the cleaning

‘ - L operations re-insert the
filter on the pods drawer.

Cleaning of the drip tray and grid

! Periodically clean the service area with a damp cloth
periodically by removing residues of ground coffee or
other foreign matter from the guides of the drain pan.

! It is recommended that you empty and clean the drip
tray periodically.

1. Pull out the tray and
slide it onto the rails
all the way.

2. You can remove the
single grid for cups
by lifting it from its
housing, or pull out
the drip tray with
the grid.

3. Lift the drip tray as
shown in the figure,
empty and clean.
Once you have
finished cleaning, re-
insert the drip tray
and grill correctly.

Control panel cleaning

Periodically clean with a damp cloth the glass control
panel, so as to keep the area clean touch-sensitive.
The touch-sensitive area is illuminated.
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Instructions for use CARE and MAINTENANCE coffee Machine

Water filter in the terminal.

The water filter is of the type with a network terminal
500 micron. This filter has not a function of
purification, but avoids that residues or foreign bodies
enter the hydraulic circuit.

The water filter should be replaced if it shows
calcification outside or if it is damaged.

Replace the water filter.

1. Open the right door
and remove the
water tank. Extract
the tank cap with
the two pipes for
loading and
unloading.

2. The filter must be
plugged into the
inlet hose (longer).

3. Insert the tube with
the new filter, close
the cap and insert
the tank into its
compartment.

Descaling program

Although the appliance is equipped with automatic
emptying of the circuits, and lubrication of the same,
used to avoid the formation of limestone on the
inside, the same is however equipped with a specific
program for a possible need for descaling of its circuit.
This program allows the actuation of the pump for the
circulation of the descaling solution in the absence of
heating of the heating resistances of both groups
coffee and steam.

1. Insertinto the tank a
solution of water
and citric acid
(salable in any health
shop) or any other
commercial product
intended for use.

2. Hold the pressure for 10 seconds on the indicator
button "empty tank".

\ |/ \I/ \ |/
/| /|\ /\

At the end of the 10 seconds it will be the
simultaneous flashing of the keys of "coffee",
"empty tank" and "hot water".

4. At this point it is
possible to start the
flow of descaling
solution from the
coffee group, after
inserting the "plastic
pod" in the pods
drawer.

5. Or select the hot
water dispensing to
descale the steam
wand.

After dispensing the descaling solution (at least 1.5
liters), make a dispensing of the same amount of clean
water to eliminate residues of descaling solution from
the circuit.
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Instructions for use Problems-Causes-Remedies cofree machine

Problems

Possiblecauses

Remedies

The appliance does not turn on

The appliance is not connected to
the mains.

Check the connection to the mains.

It is not put the switch to "ON" (1).

Activate the switch.

It has blown fuse in the plug of the
power cord.

Call technicalsupport.

Dispensing absent after the key
selection.

The appliance has entered stand-by
mode.

Press the On/Off button on the
control panel.

It is indicated the "empty tank"

Fill the water tank.

No dispense hot water or steam
from the "spear".

The heating element of the brew
group has not yet reached its
operating temperature

Wait until the service light interested
(hot water or steam) to stop blinking.

Steam pipe clogged.

First make a cleaning with hot water
and detergent only the steam tube.

Perform a descalingcycle.

Dispensingscarce or absent.

Erroneous position of the suction
tube inside the tank water.

Check the correct position of the
pipe into the bottom of the tank.

Formation of calcareous concretion
in the circuit.

Perform a descaling cycle with
suitable products.

The coffee runs out of the pods
drawer.

Coffee podsoffsite.

Correctly position the pod.

Metal filterclogged.

Remove the filter from the drawer
and wash it.

Water comes out from the drip tray.

Drip tray is too full.

Remove drip tray and empty it.
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Instructions for use Problems-Causes-Remedies cofree machine

Intended Use

e The coffee machine has been designed for
domestic use.

e |t's prohibited make technical modifications and
any illegal use, because of the risks they pose!

e The coffee machine must only be used by adults
with mental and physical capacities.

Power supply

e Connect the coffee machine only to a suitable
outlet.

e The voltage must correspond to that shown on
the rating plate.

Powercord

® Do not use the coffee machine if the power cord
is defective.

e Do not route the power cord over sharp edges or
over hot objects or surfaces and to protect it from
the presence of liquids.

e Do not remove the plug by pulling on the cable.

e Do not touch the power cord or plug with wet
hands or feet.

Protection of persons

e Make sure that no child has the opportunity to
play with the coffee machine. Children are not
aware of the risks associated with household
appliances.

e Do not leave the materials used to pack the
appliance within reach of children.

Risk of burns

® Do not point to themselves or others, the jet of
hot steam or the hot water: and scalding.

e Do not insert objects through openings of the
appliance.

Space for installation, use and maintenance

* Do not block the vents and heat dissipation.

e Choose for the built-in an housing adequately lit,
clean and with a socket that is easily accessible.

® Do not place the machine on very hot surfaces or
near open flames to prevent damage.

e |Install the appliance at least 10 cm away from
walls and cooking surfaces.

e Do not keep the machine at temperatures below
0 °C, frost can damage the appliance.

e The power outlet must be accessible in case of
need.

Cleaning

e Before cleaning the appliance, it is mandatory to
place the main switch to "0" (off) and then unplug
it from the electrical outlet.

e Wait for the machine to cool down.

® Do not immerse the machine in water! Prevent it
from being wet with water jets.

® Do not try to open the machine to gain access to
internal parts.

Repairs / Maintenance

e In case of failure, problems or a suspected defect,
immediately remove the plug from the socket.
Neverattempt to operate a faulty machine.

e Only authorized service centers can perform
repairs.

e In the case of repairs or other work not
performed by non-authorized service centers, the
producer not assume no responsibility for any
damage to persons or property.

Firefighting

In case of fire, use carbon dioxide extinguishers (CO2).
Do not use water or powder extinguishers.

Disposal

Pursuant to art . 13 of Legislative Decree 25 July 2005,
nr. 151 "Implementation of Directives 2002/95/EC,
2002/96/EC and 2003/108/EC on the reduction of use
of hazardous substances in electrical and electronic
equipment and the disposal of waste", the symbol of
the bin wheelie strikethrough on the product or on its
packaging indicates that this product at the end of its
life must be collected separately from other waste.
The user must therefore dispose of the equipment at
the end of its useful life of separate collection of
electronic and electrical waste or returned to the
dealer when purchasing a new equivalent equipment.
The separate collection for the start of your old
appliance for recycling, treatment and disposal
compatible environment, helps to avoid possible
harmful effects on the environment and on health and
promotes the reuse and/or recycling of materials it is
made of. Improper disposal of the product by the user,
involves the application of administrative sanctions
provided by law.
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Hwéng Dan St Dung

May pha ca phé

Toém tat

Lap dat (trang 17-18)
o Vitri
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Dac diém (trang 19)
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Hwéng Dan Sir Dung

LAP DAT

May pha ca phé

Piéu quan trong la ludn gitr ban hwéng dan st dung
nay dé c6 thé dé& dang tham khao bét ky Iic nao.
Néu dwoc ban, chuyén hodc di chuyén sang chd
khéc, hady dam bao ring hwéng dan st dung nay
ludn di kém v&i san pham dé& nguoi diung méi biét
cach van hanh va cac canh bao khi st dung san
pham.

I Hay doc hwéng dan st dung can than: hwéng
dan c6 nhirng théng tin quan trong vé viéc cai dat,
st dung va an toan.

Vi tri

I Lép VO boc bén ngoai rat nguy hiém vanén dé
tranh xa tré em va dwoc tiéu hiy theo cac quy dinh
vé tai ché (xem muc “Cén trong va bi quyét”).

| Thiét bi phéi duoc Iap dét theo nhitng hudng dan nay va
phai duoc I4p dat bdi mot ngudi cd dli nang luc. Lap dat
khong ding c6 thé gay nguy hiém dén cho ngudi, dong vat
vatai san.

Cai dat san
Dé dam bao thiét bj co6 thé van hanh phu hop, quan
trong | t dwng thiét bi phai c6 nhirng dac diém sau:

. Cac 0 bén canh may pha café phai la cac
nguyén liéu cach nhiét;

e  Trong trwdng hop dd dung duoc lam bang gb
dan, keo dan phai chiu dwoc nhiét a6 100 ‘C va
phai chiu dwoc hoi nwéc ;

e Khi di kém véi may pha café duwoi bat ky dang
|&p dat nao, ta dung phai c6 nhitng kich thuwéc
sau:

L_% 200 em?

1 Khi ma thiét bi dudc cai dit sdn, khong dugc phép
ti€p xdc vai cac thiét bi dién. Tuyén b ngudi dung
dudc néu trong bang dii liéu dugc quyét dinh véi loai
18p dat nay.

Théng gié

Pé dam bao thong gié tét, hay bo tat ca vo chan dang
sau cla ti chia ngan. Tét hon 1a nén lap dat may
pha ca phé sao cho né nam trén mét phang 6n dinh
¢6 16 théng hoi trung binh téi thidu la: 45 X 540 mm.

bat may pha ca phé vao khoang chira

Pé dat may pha ca phé vao khoang chira, b tri cac
khoang céach sao cho cAu tric bén ngoai ctia may
thang hang véi khoang chia.

e Ciing phai dam b&o rang viéc Iap dat khoang
chta cho thiét bj c6 16 thong hoi v& phia mét
day va mat bén cho phép khéng khi cé thé
tudn hoan tét, can thiét cho sw tan nhiét cta
thiét bi.

1 Bidu chinh thiét bj @& dam bao tinh 6n dinh hoan
toan cua thiét bj.

Dé diéu chinh thiét bj va ta
dwng, hay thwc hién nhw
sau:

e Mo canh cira bén canh dé
tiép can vao hoc tu;

Mé& ndp ti bang bd dung cu

Van chat hai bc vit
trong hai 16 hé &
canh bén (bén trai va
bén phai).

Sau khi dat may vao khoang chtra, d6 nwéc vao va
dat khay hirng nwéc & gan ta ,
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Hwéng Dan S& Dung LAP ‘DAT May pha ca phé

Két ndi dién

I May pha ca phé dwoc trang bi phich cdm dwoc
thiét ké dé hoat dong véi cac dong dién thay thé
véi mirc dién ap va tan sb dwoc néu trong tem
théng s trén thiét bi.

! Nguoi I&p dat thiét bi chiu trach nhiém cho viéc két
ndi dién chinh xac va tuan tha véi cac tiéu chuan an
toan.

Truéc khi két ndi voi phan chinh, phai dam bao réng:

o O cadm duwoc tiép dat va tuan tha cac tiéu chudn
an toan;

e O cdm c6 thé chiu dwoc cong suét t6i da cla
thiét bi, cong suét nay dwoc chi ra tréntem thong
s6;

e Dién ap ngudn phai trong pham vi cac gia tri
dwoc chi ra trén tem thong sb;

e O cam phai twong thich véi phich cdm cla thiét
bi. Néu khong thi phai thay thé & cdm hoac phich
cam, khong nén st dung day nhanh hoac 6 cdm
c6 nhiéu 13.

! Déx ngudn khong dwoc phép bé cong hodc bi dé

b&i do vat khac.

| Day ngudn phai dwoc kiém tra dinh ky va néu can

thiét chi c6 thé dwoc thay thé bai nhan vién ky thuat

dwoc chi dinh.

I Nha san xuat khong chju bat ky trach nhiém
nao néu nhw cac bién phéap an toan nay khéng
dworc giam sat.

e DAu tién day ngudn
phai dwoc cb dinh
vao mot vi tri thich
hop & phia sau thiét
bi.

e C&m phich vao &
cam.

Day cap ngudn phai dwoc cb dinh dé tai bat ky diém
nao ciing khong bj anh hwéng béi nhiét do hoat dong
trén 50 “C nhiét do bién.
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Hwéng Dan Sir Dung

DAC DIEM

May pha ca phé

Bang di liéu

CAc vién ca phé trong tiéu chun loc E.S.E.

Bo phan pha ché cla
thiét bj thich hop cho
viéc pha ché: espresso,
tra, bét lta mach, v.v
trong cac vién café tiéu
chuén ESE (Thiét bj pha
ca phé ty dong)

e Dién ap ngudn 220VAC

e Cong Suét 1040W

e Nguyén liéu lam Kim loai
khung

e  Kich thwéc(LxHxD)
mm, bao gém ca 593 x 454 x 308
hop

e Trong
luong(kg), véi 19kg
binh réng

. ChleAu dai cua day 1.5 mt
nguon

Giao dién nguoi
dung

NGt cam (rng trén kinh,
nguwgc sang.

e Binh nuwéc

Puoc ly ra tir phia
trwéc

Thiét bi cho phép ban st
dung cac vién ca phé
kich thwéc 44mm  voi
trong lwong 7 gr.bot ca
phé tiéu chudn E.S.E.
(lwong ca phé cho 1 céc)

St dung céac loai vién ca
phé kich thwéc khac
nhau khéng dam bao vé

e Nuwoéc dwoc chira
trong binh

251t

e Quan ly nhiét do

Dién t& voi dng NTC

e Apsuatbom

20 baro

e Héthénglam
néng nwéc

C6 bd phan chuyén nhiét

e Hé théng phun
hoi

C6 bd phan chuyén nhiét
doc lap

e Thiét bj an toan
dé pha ché

Hé théng van hoat déng
khi cé lwéi loc

e Thiét bj dam
bao Nhiét do
an toan

B& 6n nhiét dwoc didu
chinh bang tay.

Thiét bj tuan thd cac tiéu chudn EC 200695 va EC

2004f108.

chét lwong ca phé duoc
pha ché.

Hé théng db ba

Thiét bi dwoc thiét k& véi hé théng thly Iwe cho phép
d6 b ca phé bang hoi nuwéc con lai vao cudi méi chu
ky st dung.

Loi ich clia hé théng nay d6 1a khéng can phai c6
mach thiy lwc trong &p sut va nhiét do khi hé théng
& ché do chd, nham ngén chén sy héa voi clia nwéc
trong éng dan.

Hé thdng bdi tron cta bo trao ddi nhiét

Két ndi thiy lwc cla thiét bj dwoc thiét ké dé giai
phéng &p suét bén trong clia bo trao ddi ca phé, khoi
phuc lwong chét béo cta chu ky, cho phép béi tron
lién tuc cac éng dan, bang cach béo vé cac éng dan
nay khong bj can voi.

Hé théng tw dong ngét ESS (Hé thdng tiét
kiém nang lwong).

Thiét bi dém thoi gian dién tl, ngét hoi trao ddi nhiét
néu khong thyc hién pha ché trong 5 phat. D& diéu
chinh hoi nuéc, phai chon phim hoi nwéc va doi dén
khi nhiét d6 dat dén ngudng téi wu.

Twong tw, néu nhw ban khéng s dung thiét bj trong
khoéng 15 phat, thiét bi s& tw dong chuyén sang
trang thai ch® (cac chirc nang va dén tat, con lai den
chiéu sang cha déng & cudng do thap cla bang diéu
khién)
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Hwéng Dan S Dung DAC D I EM May pha ca phé

Hién thi cac phan I8p rép

Bang diéu
) . khién
Cong tac nguon \ Ngén dwng café
| Xj /
® W Rl B
L / pun

T

j:l:
T

/ \
- \ /

P Binh nuwéc
nwéc ndng

Khay hirng nwéc

Bang diéu khién

=R = N ON

=P )\ A AN

e — BNN T3] LI'FF =
Lwa chon CA PHE Lwa chon Lya chon STEAM Mé& ngan

HOTWATER (hoi) Bat/tit/chey dwng
(nwoc vién café

Ky hiéu thay nwéc néng)
trong binh

Trang 20




Hwéng Dan S&r Dung

KHOT DONG VA SU DUNG

May pha ca phé

Trwéc khi khdi dong thiét bj, hay kiém tra cac cong
cu duwoc cép tuwong ty va dwoc md ta trong hudng
dan nay.

1. L&y binh ra, rva va
dé day nwéce sach.

2. Dat lai binh va sau
khi dong nadp co
chra 6ng sac, dat
né vao bén trong ta
dwng.

! Ludn d6 day binh va chi dwge dd bang nuédc &
nhiét do bién va khong bi véi héa. Nwéc néng hodc
céc loai chét 16ng khac c6 thé lam héng binh va thiét
bi.

! Khi ban bat dau khéi dong thiét b, db it nhat 1& hai
cbc nwéc Am (tir ta dwng s dung cac dia dwng vién
ca phé dac biét dwoc cap kem voi may) dé co thé
nap day mach thay luc.

Trwéc tién, khéi ddng may

] Mé& 6 phia bén tay trai d&
1o stv dung phim didu khidn
{y chinh dén vi tri ON (bat)

B e

N/

| — ON
L A OFF

/1N

Chuing ta c6 thé tat thiét bj trén bang diéu khién bang
nat on- off, khi tt dén LED, cac nut dwoc chiéu sang
véi cwong do thap.

N/

/1N

e Trong trwong hop binh rdng, hodc myc nwéc
thap, dén bao hiéu “binh réng” sé nhép nhay la
sé khong cho phép thuc hién viéc pha ché.

Tai mach thay lyc

| Tredrckhisty dunglan ddutién hodcsaumotthdi gian dai
khong hoat ddng, néu nhw binh nwérc da duocdd sach
hoan toan, chiing ta can phai khdiddng laimach clia thiét bi.
Ngoai ra mach ciing phai dwoc tai lai néu nhu dén
chi bao binh réng dang nhay dé loai bd cac bot khi

T

-~
~

O [ G

~
—~

Thiét bj dang trong giai doan dun nuéc néng, dén
LED bat Ién va phim pha ca phé nhap nhay.

I Thiét bi c6 thé chuyén sang ché dd chd, trong diéu
kién thiét bi tat, chi c6 nat didu khién nhan 1a c6 thé
hoat dong trong khi cac nut diéu khién pha ca phé va
hoi nwéc, den LED thi khdng thé nhan duoc.

P& tai mach, hay thwe hién pha ché ma khong c6é vién
ca phé, déng ti dwng va nhan ndt pha ché. Doi dén
khi cac nhém chirc néng hién Ién (khoang 8 gidy) va
ngirng pha ché.

Pé& xac nhan rang mach dang dwoc nap da dwoc
thwe hién chinh xac, hdy nhan vao nit nwéc néng va
doi nwéc rat hét khdi binh nwdce (d6 tryc tiép vao coc
hodc vao khay hirng nwoéc).

Khi thyc hién xong viéc khéi dong dwoc néu & trén,
thiét bj da s&n sang hoat dong.

Pé pha ca phé, nuwdc néng hoac hoi nwéc, st dung
thiét bi dang céach, hay thyc hién theo nhitng huéng
dan & trang sau mot cach can than.
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Hwéng Dan S&r Dung

KHOT DONG VA SU DUNG

May pha ca phé

Pha ché ca phé espresso don hodc ddi
Thiét bj duoc thiét k& d& pha espresso. Ban khong
thé thay ddi dwoc cac két qua san pham tao ra. Dé
pha ca phé espresso voi liéu lwong mong mudn,
chiing ta chi can lya chon cac nut va doi dén khi quy
trinh pha ché dat dén s6 lwong mong muén. Néu tiép
tuc nhan vao nat nay, sé lam nglrng viéc pha ché.
Diéu khién nhiét

Céc chic nang pha ché dwoc didu khién bdi mot
bang didu khién dién t&r cho phép dam bao pha ché
ca phé va nudc néng vai nhiét do téi wu.

Néu nhiét d6 pha ché co thay dbi dang ké, dén led sé
nhay cho dén khi khéi phuc lai cac diéu kién lam viéc
da cai dat ban dau.

Nhém chirc nang pha ca phé

Nhém chirc nang pha ca phé bao gém viénca phé,
hop dwng, ddm bao duoc déng kin va ap suét can dé
pha café.

Sau khi pha ca phé, bang diéu khién dién ttr, ngan
viéc van hanh nhém chirc nang nay trwéc khi ap sat
trong hép dwng dwgc cai dat lai, chinh vi vayta
dung chi mé khi né trong diéu kién an toan.

Van an toan ctia hop dwng vién ca phé

Van an toan dwoc dat trén thiét bj pha ché, dé ngan
thwe hién pha ca phé néu nhu vién ca phé khong
dwoc dét trong thiét bj loc.

Pha ca phé

! Trwée khi pha ca phé, phai ddm bao réng binh dé
day nwéc va nat pha ca phé khong nhap nhay.

P4t cbe vao chinh gita
cua vi kim loai.

Hinh dang va kich thwéc cia voi pha ca phé cho
phép st dung nhiéu loai céc hoc tach cé kich thwéc
khac nhau.

[/

/1IN

~

P& mé ti dyng vién ca phé nhan nat mé to va dat
vién ca phé dung cho mét 1an pha vao trén hop loc.
Thiét bj didu khién dién tr kiém tra vi tri cla td dwng
va mé& hodc déng lai béng cach siv dung cung mot
nut.

Pha nwéc nong

! Khi bat dau pha ché, c6 thé cé nuwéc néng chay ra.
Binh dun c6 nhiét do cao: khong nén cham tay truc
tiép vao binh nwéc.

Trwdc khi pha nwéc néng, hay kiém tra xem dén co
nhap nhay hay khéng, néu trong trwong hop dén cé
nhép nhay, phai doi dén khi nhiét do bn dinh.

Dé& pha nwéc néng, hay thuc hién nhw sau:

1. P&t céc hodc dd
dwng nuéc & duwdi
VOi rét ca phé.

2. Nhéan nat dé bat dau lay nwéc néng

| N/
/1N
3. Nhéan ndt lai mét 1an niva d& ngirng lay nwéc

néng.
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Hwéng dan st dung

KHOT BONG VA SU DUNG

May pha ca phé

I Mach thly lyc cta thiét bi cho phép pha nuwéc &
nhiét do da dwoc cai dat, st dung cling mot binh dé
pha hoi nwéc.

Pha bang hoi nwéc/ chun bi cappuccino

Khi ching ta bat may pha ca phé, nhém chirc nang
pha hoi nwéc van trong trang thai tat. Dé tao ra hoi
nwéc, ching ta can phai nhan nat “chi bao hoi
nwéc” dé bat va khdi dong chirc nang nay.

-~
N

/1N

Néu ché d6 hoi nwéc khong dwoc st dung trong
vong 5 phit, chirc ndng hoat dong nay sé duwoc tw
dong ngét (Hé thdng tiét kiém nang lwong) cho dén
khi ngwéi diing nhan vao tdy chon mai.

Hoi nwéc co thé dwoc st dung d& “dd” siva cho
cappuccino, nhitng ciing d& hép néng db ubng.

! Nguy co' bj bdng! Trwéc khi pha ché cé thé cé cac
giot nwdc néng dwoc phun ra. Binh dun cé thé dat
nhiét d6 cao: khéng cham tay truc tiép vao binh dun
va diéu chinh hwéng nuéc vao cde dwng hodc khay
hirng nwéc.

1. Dat coc hodc binh
dwoi voi nwdc noéng
hoac hoi nwéc néng

2. Nhan ndat hoi nwdc néng, ldc nay dén sé nhap
nhay dé chi bao rang chu trinh da dwoc bét dau
dé& dun néng, va sé ngirng nhap nhay khi nhiét do
phti hgp dé pha ché.

~

\

= (L]

\

~

3. Nhan nat hoi nwéc lai mot 1an niva d& ngirng chu

trinh.

3

4. Db siva vao 1/3 cbc ma ban mudn st dung dé
chuén bj pha cappuccino.

1 Dé c6 két qua t6t nhat khi pha cappuccino, hay
str dung sta lanh.

Trang 23

Nhung voi hoi vao stra d& lam néng va nhén nat
hoi nwéc, xoay cdc dung that cham tir dudi day
1én @& c6 lop bot ddu. Bé ngirng chirc néng pha
hoi nwéc, tiép tuc nhan nat mot 1an niva.

1 Hé théng nay cling c6 thé dwoc st dung d& ham
néng dd uéng

1 Sau khi s& dung, hay lau sach éng hoi dé loai b cac
can stra hodc cac loai can khac bang cach st dung
khan &m.



Hwéng dan st dung

CHAM SOC VA BAO DUONG

May pha ca phé

Lau chui téng thé

! Viéc bao dwdng va lau chui sé phai dwoc thwc hién
khi thiét bi khi da dwoc lam mat va duoc ngét khoi
ngudn chinh.

e Khdng nhing thiét bj vao nuwédc va khong cho cac
b6 phan vao may rira bat.

e Khong st dung vat nhon hodc cac chét héa hoc
doc hai (dung méi) dé lau chui va bao duéng.

e Khong séy kho thiét bj va cac thanh phan cta né
bang céch s dung 16 vi séng hoéc 16 sy thong
thuwdng.

[ Cac chuyén gia
khuyén céo rang
nén lau chui binh
nuwéc thuwong

— xuyén, thay nuwéc

bén trong thwong

xuyén.

[0 Pé thuwc hién lau
thiét bi, st» dung vai
mém c6 nhing mot

2 chut nwéc.

[0 Lau chd s dung va
tG pha ché.

Lau bg loc vién ca phé

Lau bd loc vién ca phé dinh ky va hop dwng cta n6
trén tG. Bo loc dwoc dat trén td bdi mét ving tw
tinh, chi can kéo nhe d& mé .

Ta dwng vien ca phé
= KHONG dwoc phép thao
ra dé lau. Va “cé thé lau
1 bd loc café bang cach
To= nang né 1én khéi ta dwng

~ bang céach kéo ndp nam

:D . cham. Ngrng qua trinh lau
chui bang cach dat lai bo
loc vao tu dwng vién ca
phé.

Lau khay hirng nuwéc va vi

I Lau chiii ving st dung dinh ky bang khan 4m bang cach
loai bd c&n clia ca phé va céc vat thé la khac khéi dng
thoat nwérc. ) . .

! Cac chuyén gia khuyén cao rang nén do va lau khay
hirng nwée dinh ky.

1. Kéo khay ra va day
né vao thanh ray.

2. Ban c6 thé di chuyén
vi don duwng cbc
bang cach nhic lén
ttr t4 dwng hoac kéo
khay dwng nudc co
vi dwng.

3. Nhéac khay dung
nwéc nhw  duwoc
minh  hoa trong
hinh, bé cbc ra
ngoai va lau. Khi da
lau xong, l&p khay
dwng nuwéc va vi
dwng vao vij tri cd.

Lau bang diéu khién

Lau bang diéu khién béng kinh dinh ky bang khan am
dé gii cho b& mat sach va cam (ng nhay. Khu vuc
cam (ng dwoc chiéu sang.
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Hwéng dan st dung

CHAM SOC VA BAO DUONG

May pha ca phé

Loc nwéc trong thiét bi

Loc nwéc la mot loai thiét bi cia hé théng
500 micron. Thiét bj loc nay khéng cé tinh néng loc
nwéce tinh khiét nhung co thé tranh dwoc cén hodc
céac vat thé la roi vao mach thay luc.

Thiét bj loc nwéc nén duoc thay néu nhw né cod
héa voi bén ngoai hoadc khi bi hdng.

Thay thé thiét bi loc nwéc

1. Mé& canh clra phia
bén phai va thao
binh nuwéc. Tachnap
binh thanh hai éng
dé 14p va théo.

2. Thiét bi loc vao
dwoc cdm vao ong
clp nuoc vao (6ng
dai hon).

3. Gén vao duong éng
mét thiét bi loc méi,
dong ndp va dua
binh vao ti dwng.

Chwong trinh lam sach can

Mac du thiét bi dwoc trang bi thiét bi mach tw dong,
va bdi tron ty déng, nhirng thiét bi nay dwoc dung dé
trdnh sy hinh thanh da voéi & bén trong. Tuy nhién
thiét bi nay ciing dwoc cai dat mot chwong trinh cu
thé khi c6 nhu cau lam sach cén trong thiét bj.
Chuwong trinh nay cho phép kich thich bom cho tuin
hoan giai phap loc sach can khi khéng c6 nhiét cua
chét khang nhiét clia nhém chirc nang pha ca phé va
hoi nwéc.

Cho vao trong binh
mot dung dich nwéc
va acid citric (c6 ban
& bét ky hiéu thubc
nao) hodc béat ky san
phdm thwong mai
nao khac dwoc dung
cho muc dich nay.

. Gilr nat trong 10 giay trén nat chi bao “binh
khéng cé nwéc”

\ |/ \I/ NV

/T /|\ /N

3. Sau khi hét 10s, n6 s& nhdp nhay déng thoi
céac phim "coffee”, "empty tank" va "hot water".

- 4. Tai diém nay, c6 thé
n = bat dau dong chay

= dung dich loc can tw
nhém ch&c nang
sau khi chén “hép
nhya” vao tu dwng
vién café.

"

Hoac Iwa chon pha
nwéc nong dé loc
sach can hoi nwéc.

Sau khi pha ché dung dich loc can (ti thiéu 1a 1.5 L,
thwe hién pha ché mot lwgng nwéc sach twong duwong
dé loai bo cac can clia dung dich loc khéi mach.
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Huéng dan st dung

S CO-NGUYEN NHAN-CACH KHAC PHUC

May pha ca phé

Van dé

Nguyén nhan

Cach giai quyét

Thiét bi khong bat dwoc

Thiét bi khéng duoc két néi voi
ngudn

Kiém tra két n6i véi ngudn

Khéng chuyén nit ngudn sang ché
6 "ON" (1).

Kich hoat n(t bat nguén

C6 cau chi bj chay trong phich cdm
ctia day ngudn

Goi cho trung tam hd tro ky thuat .

Khéng thé thuc hién pha ché sau khi
lwa chon cac nat

Thiét bj d& nhap ché dé “cho”

Nhén nit bat/tit trén bang
didu khién

Hién Ién trang thai “binh khdng c6
nwéc”

Db nuwéc vao binh

Khdng thé pha ché nwéc néng hoac
hoi nwéc tir “binh”

Thanh phan nhiét ctia nhém pha
ché khéng dat dén nhiét do hoat
déng

Poi dén khi den bao hiéu dich vu
(nwée nong hodc hoi nwéc) khdng
nhép nhay.

Ong hoi bj tic

Pau tién hay lau &ng hoi bing nwéc
néng va dung dich lau chui.

Thyc hién chu trinh pha ché

Khéng thé thuc hién pha ché.

Vj tri ctia 6ng hat bén trong binh
nwéece bi sai.

Kiém tra vj tri chinh xac ctia éng &
cubi binh.

Hinh thanh véi séi trong dwerng 6ng.

Thyc hién chu trinh pha ché véi cac
san phadm phu hop

Ca phé chay ra ngoai ta dwng vién
ca phé.

Vién ca phé ndm ngoai vj tri

Biéu chinh vién ca phé vao dung vj tri

Thiét bi loc kim loai bj tic

Nhéc thiét bi loc khdi ti va rira sach

Nwéc chay ra tir khay dwng nwéc

Khay dwng nuwéc qua day

Nhéc khay dung nwéc va db nwéc di
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Hwéng dan st dung

SU CO-NGUYEN NHAN-CACH KHAC PHUC

Muc dich sr dung

[0 May pha ca phé duoc thiét ké d& st dung trong
nuwoc.

[0 Khong dwoc phép thay ddi thiét ké ky thuat va st
dung bét hop phap vi nhitng nguy hai ma né
mang lai.

[J Chi nguei lon cé day dd nang lwc tinh than va
thé chat m&i dwoc phép st dung may pha ca phé.

Ngudn dién

[0 Chikét néi may pha ca phé véingudn thich hop.

[0 Dbién ap phai twong trng voi tiéu chi dwgc néu
trong bang danh gia.

Day ngudn

O Khong str dung may pha ca phé néu day ngudn
he

O Khéng dé& day ngudn & gan canh sic hoac canh
vat hoac bé mét néng dé bao vé day nguédn tranh
cac loai chat Ic’)ng .

[0 Khoéng ngét 6 cdm bang cach kéo day ngudn

[0 Khong cham vao day ngudn hoc ngét ngudn
béng tay ho&c chan uét.

Bao vé ban than

[0 Dam bao rang tré nhd khdng choi véi may pha ca
phé. Tré em khong y thirc dwoc mirc d@ nguy
hiém ctia cac thiét bj diing trong gia dinh.

[J Khéng dé cac nguyén liéu duwoc dung dé dong
g6i thiét bj trong tdm véi cua tré nha.

Nguy co bi béng

[0 Tranh @& ban than va nguoi khac tiép xdc véi
hoi nwéc hoac tia nwédc néng va bi bong.

[0 Khong chén cac vat vao khi thiét b dang hoat
dong.

Khéng gian dé lap dét, st dung va bao
duwdng

Khéng can tré 16 thong hoi va tan nhiét

Lwa chon khu virc trong nha cé dd anh sang, dé
lau chui va gan 6 cadm.

Khéng dat thiét bj trén b& méat néng hodc gan Ira
dé tranh bj hong

L&p dat thiét bi cach clra va khu nu nuéng it
nhatla 10 cm

O o o gao

Khéng dé thiét bj & nhiét d6 dwai 0 °C, swong mu
c6 thé lam hang thiét bi

[] Phal & gan & cdm ngudn trong trudng hop can thiét.

Lau chui

[0 Trwéc khi lau chui thiét bi, bat budc phal tét thiét
bi "0" va sau d6 rat & cdm dién.

[0 Dei dén khi thiét bj hét nong..

[0 Khéng nhang thiét bi vao nwéc. Tranh dé né bi
cac tia nwéc lam wot.

[0 Cb gang khong mé thiét bj d& s& vao cac phan
bén trong.

Stra chira/bdo dwdng

[0 Trong trwdng hop bi hdng, sw cb hoac nghi nge

bi héng, hay ngay lap turc rat thiét bj khol 6 cdm.
Khong dwoc phép thtr van hanh thiét b I5i
Chi cac trung tam bado dudng duoc cip phép
ma| ¢é thé thue hién bao dwéng.
Trong trwdng hop viéc slra chira hodc cac cong
viéc khac dwgc thyc hién bdl cac trung tam bao
dwéng khong dwoc cap phép, nha san xuét
khéng chju trach nhiém dbl vél bét ky thiét hal
nao dél vél ngudl va cla.

Chira chay

Trong trwong hep c6é chdy, st dung binh xit carbon
dioxide (CO2). Khong st dung binh ctru hoa dang
nwéc hodc bot.

Tiéu hay

Theo quy dinh cla didu 13 cla Nghj dinh ngay 25
thang 07 n&m 2005 nr.151 “Thyc hién huéng dan
2002/95/EC V& viéc gidm st dung cac nguyén ligu doc
hai trong cac thiét bi dién va dién t& va tieu hay rac
thai” biéu twong thung rac cé banh xe duoc gach
chéo trén thiét bi hodc trén vé cla thiét bi c6 néu rang
khi thiét bj da hét thdi han st dung phai dwoc thu thap
riéng biét so v&i cac loai rac thai khac. Chinh vi vay
ngudi ding phai xt ly thiét bj khi né da hét thoi han
str dung , thu thap tach riéng céac loai rac dién va dién
& hodc trd v& cho nha san xuét khi mua thiét bi mai
twong tw. Viéc thu thap riéng nhw vay gidp bét dau tai
ché thiét bj ci, x& ly va tiéu hiy khong gay 6 nhiém
mai trwdng, gidp tranh cac tac hai déi véi mai trwong,
strc khoe con nguol va tang cwdng tai st dung va tai
ché cac nguyén ligu. Viéc ngudi ding tiéu hdy san
phadm khéng ding cach, lién quan dén viéc &4p dung
cac quy dinh quan ly vé sinh do cac bd luat quy dinh.
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MALLOCA VIETNAM COMPANY LIMITED
Showroom:
279 Nguyen Van Troi Street, Ward 10, Phu Nhuan District, HCM City
Tel: (84) 28 39975 893 / 94
Fax: (84) 28 38447 102 - (84) 28 38633 882
Email: info@malloca.com
Customer Care:
Hotline: 1800 12 12
Email: chamsockh@malloca.com

CONG TY TNHH MALLOCA VIET NAM
Showroom:
279 Buwdng Nguyén Van Trdi, Phwdng 10, Quan Pha Nhuan, TP.HCM
Dién Thoai: (84) 28 39975 893 / 94
Fax: (84) 28 38447 102 - (84) 28 38633 882
Email: info@malloca.com
Hé thdng cham séc khach hang:
Hotline: 1800 12 12
Email: chamsockh@malloca.com

Trung t&m chinh
279 Buwdng Nguyén Van Trdi, Phwdng 10, Quan Pha Nhuan, TP.HCM
SDT: (028) 39975 893 / 94 — (028) 39975 294 / 95

Khu virc Ba Rija Viing Tau

258-260A Lé Héng Phong, Phwéng 4, TP. Viing Tau

SBT: (0254) 385 94 99
Khu virc Tay Nguyén

331 Phan Dinh Phung, Phudng 2, TP. Ba Lat

SBT: (0263) 3521 107 — 0918226362
Khu viec Nam Trung B6

08 Lé Héng Phong, Phuwdng Phuéc Hai, TP. Nha Trang

SBT: (0258) 3875 488
Khu vuc Mién Tay

180 Tran Hwng Dao, Phuéng An Nghiép, Quan Ninh Kiéu, TP. Can
Tho

SBT: (0292) 373 2035
Khu vuwc Mién Trung

211 Nguyén Van Linh, Phwong Vinh Trung, Quan Thanh Khué, TP. Ba
Nang

SBT: (0236) 369 1906
Khu viec Mién Béc

10 Chwong Dwong B9, Phuérng Chuong Dwong, Quan Hoan Kiém,
Ha Noi

SBT: (024) 35376 288 — 093 462 92 98
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