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The manufacturer reserves the right to modify the characteristics of the appliance shown in 
this manual without prior notice and declines any responsibility for eventual mistakes 
attributable to printing errors and/or transcription contained in this manual. The 
instructions, designs and general information contained herein are confidential and cannot 
be reproduced partially or completely or communicated to third parties without prior written 
authority of the manufacturer who has exclusive property rights.

Der Hersteller behält sich das Recht vor, die Merkmale der in dieser Veröffentlichung 
beschriebenen Geräte ohne Vorankündigung zu ändern.  Der Hersteller haftet nicht für 
Ungenauigkeiten infolge von Druck- und/oder Schreibfehlern.  Die in diesem Heft enthaltenen 
Anweisungen, Zeichnungen und allgemeinen Informationen sind vertraulicher Art und dürfen 
ohne vorherige schriftliche Zustimmung der Herstellers als ausschließlichem Inhaber 
derselben weder vollständig noch teilweise vervielfältigt oder Dritten mitgeteilt werden.



INDEX
1. GENERAL SAFETY 2

2. GENERAL DESCRIPTION OF THE APPLIANCE 6
2.1 EXTERIOR OF THE APPLIANCE 6
2.2 INTERIOR OF THE APPLIANCE 7
2.3 CONTROL PANEL 8

3. WARNING LABELS AND PLATES/TECHNICAL 
DATA APPLIED TO THE APPLIANCE 9

3.1 TECHNICAL DATA 10
3.2 CLASSIFICATION OF THE APPLIANCE AND ALLOWED USES 10

4. ON DELIVERY OF THE APPLIANCE AND INSTALLATION 11
4.1 PACKING CONTENTS 11
4.2 UNPACKING THE APPLIANCE 11
4.3 INSTALLATION 11

5. INSTRUCTIONS FOR MACHINE USE 12
5.1 BRIEF NOTES ON APPLIANCE OPERATION 14
5.2 COFFEE PREPARATION 15

5.2.1 “Espresso” dispensation 16
5.2.2 “Long coffee” dispensation 17
5.2.3 “Coffee with a dash of milk” dispensation 18
5.2.4 Cappuccino dispensation 18
5.2.5 Mocaccino dispensation 18
5.2.6 Chocolate dispensation 18

5.3 CAPSULE COLLECTION DRAWER FULL 18
5.4 NO WATER 19
5.5 DRAWER AND LID SAFETY FUNCTIONS 19

6. CHIP CARD FUNCTION (if available) 20

7. SETTINGS MENU 21
7.1 LANGUAGE SELECTION 22
7.2 DOSE SETTINGS 23

8. PULIZIA E MANUTENZIONE 25
8.1 PULIZIA PERIODICA 25
8.2 SANITISATION OF THE COMPONENTS 26

8.2.1 Washing the mixer 26
8.2.2 Mixer 26
8.2.3 Soluble products container 27
8.2.4 Drip and capsule collector drawer 28
8.2.5 Water tank 28

8.3 PROLONGED MACHINE INACTIVITY 29
8.4 SOFTENER FILTER 29

9. ALARM SIGNALS MADE BY THE APPLIANCE 30

10. TROUBLESHOOTING 32

. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

. . . . . . . . . . . . . . . . . . . . . . . .
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

. . . . . . . . . . . . . . . . . .

. . . . . . . . . . . . . . .
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

. . . . . . . . . . . . . . . . . . . . . . . .

. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

1



1. GENERAL SAFETY RULES

Strictly follow the operating instructions contained in this manual at all times and keep
the manual for future reference.

WARNING

Before connecting or disconnecting the machine, make sure that the switch is at '0' 
position.

After unpacking the appliance, make sure that it has not been damaged; in case of doubt, 
refer to a skilled technician.

Uncoil the power supply cable completely in order to avoid dangerous overheating.
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Never pull the cord to unplug the power 
supply cable from the mains outlet.

Fig. 1

Position the machine in a closed environment at an ambient temperature not less than 2°C. 
Malfunctions could occur if installed in a zone with an ambient temperature more than 
32°C. If left at a prolonged ambient temperature less than 2°C do not switch on the 
machine until it has been in a suitable ambient temperature for at least an hour. In the event 
of faults due to the lack of respect of that mentioned above, the manufacturer declines any 
responsibilities for damage caused by the inobservance of the above-mentioned 
instructions.
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Always disconnect the appliance before filling the water tank or carrying out any checking 
operations.

The use of this appliance is not intended for people (including children) with any physical or 
mental disability or any sensory impairment or for people unacquainted with the appliance 
or unfamiliar with its use, unless they are supervised or instructed by a person responsible 
for their safety.

Always check the machine whilst it is functioning. It is advisable to install the machine in 
places where the machine can be checked by qualified personnel.

The machine must not be installed under the plate drainer or near to the sink to avoid being 
sprayed. Do not position the machine in zones where jets of water are utilised. Do not wash 
the machine with direct jets of water.

The machine must never be placed near to ovens or other sources of heat.

Always look after the machine while it is functioning.

It is advisable to keep the packing material (box, protection, polythene bags, etc.) to be re-
utilised for further storage purposes or transportation.

In case of failure or malfunction of the appliance, turn it off, disconnect it from the mains; do 
not attempt any repair or operation.

Contact only an authorised Technical Assistance Centre for repairs and request the use of 
original spare parts and accessories only.
Failure to comply with these rules could compromise the appliance safety.

If the coffee should be too hot or whitish or the machine should emit puffs of steam while 
dispensing, it is best to stop using it and to contact your nearest Authorised Assistance 
Centre.

If the power supply cable gets damaged, the manufacturer or its technical support service, 
or an adequately qualified technician should replace it to prevent any risks.
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Keep an approximate 15-cm distance 
between the appliance  and any walls or 
machines surrounding it in order to help 
ventilation.

ATTENTION

This machine has been constructed to dispense drinks based on coffee, milk and 
chocolate. Be very careful to not burn yourself with hot drinks or by improperly using the 
machine.

This appliance must be used only and exclusively for the intended uses described in this 
manual ('Classification of the appliance and allowed uses' section), any other use not 
described herein will be considered as misuse.

The manufacturer shall not be liable for any damage or injury caused by incorrect or 
irrational use of this appliance.

Before connecting the appliance, make sure that its rating (See Fig. 7) matches the mains 
rating. The manufacturer shall not be liable for any damage or injury caused by the lack of 
an earth connection or by failure to observe the measures above mentioned. For electrical 
safety reasons regarding this appliance, the mains should be earthed and provided with a 
residual current device.

WARNING

15 cm

15 cm

Fig. 2

The continuous acoustic pressure level is less than 70dB.

Contact the nearest technical assistance centre if the machine malfunctions or is faulty. 
Always indicate the model name, serial number of the machine and the data reported on 
the label positioned on the rear of the machine (refer to Fig. 7).



Never touch the appliance with wet hands or feet.

Never immerse the appliance in water.

Children should be supervised in order to make sure that they do not play with the 
appliance.

Do not place any foreign objects in the lid where capsules are introduced.

It is advisable to carefully read the instructions reported on the soluble milk packet to 
correctly use and maintain soluble milk. Check the expiry date, the temperature at which 
the milk is maintained and the utilisation period suggested by the producer.
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DANGER

Never touch hot parts.

Do not pour hot drinks over yourself whilst using the appliance.

Keep all packing components (box, 
internal protection, polythene bags, etc.) 
away from the reach of children since they 
are potentially dangerous. 
Dispose of them safely and without 
harming the environment, in compliance 
with the regulations in force.

Fig. 3

DANGER



2. GENERAL DESCRIPTION OF THE APPLIANCE

2.1 EXTERIOR OF THE APPLIANCE 

1. Tip-up lid
2. Display
3. Door to enter the appliance
4. Selection keys
5. Selection label
6. Door for inserting capsules
7. Dispensing nozzles
8. Tip-up cup supporting grill
9. Removable cup supporting grill
10. Chip card slot
11. Key to open door (supplied a standard)

Fig. 4
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2.2 INTERIOR OF THE APPLIANCE

1. Water tank cover 
2. Container covers
3. Soluble chocolate container
4. Mixer
5. Soluble milk container 

Fig. 5
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2.3 CONTROL PANEL

1.
2. “Espresso” selection key
3. “Long coffee” selection key
4. “Coffee with a dash of milk” selection key
5. “Cappuccino” selection key
6. “Mocaccino” selection key
7. “Chocolate” selection key

Display

Fig. 6
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3. WARNING LABELS AND PLATES/TECHNICAL DATA APPLIED 
    TO THE APPLIANCE

Warning/technical data labels and plates attached to the appliance are shown in the figure 
below.

WARNING

Dedicate time to familiarise yourself with these labels.
Ensure that they are legible and keep them clean by using a soft cloth, soap and water. Do 
not use solvents, petrol, etc.

Fig. 7
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3.1 TECHNICAL DATA

Electrical data:
(Refer to the data plate on the rear of the 
appliance);
Tank capacity:
Approx. 3.6 litres
Weight: 
Approx. 13 kgs.;
Overall dimensions (Fig. 8): 
Depth = 340
Width=290
Height=530 mm.
Temperature of the drinks in the cup:
70-85°C;
Storage temperature with the hydraulic 
system emptied:
min 0°C Max 50°C;
Storage temperature with the hydraulic 
system full:
min 2°C Max 50°C;

Fig. 8

3.2 CLASSIFICATION OF THE APPLIANCE AND ALLOWED USES

Appliance used for the dispensing of Espresso coffee, Espresso coffee with milk, 
Cappuccino, Mocaccino and chocolate.
The utilisation of this appliance is foreseen in offices and similar applications:
- staff kitchen areas in shops, offices and other working environments;
- farm houses;
- by clients in hotel, motels and other residential type environments;
- bed and breakfast type environments.
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4. ON DELIVERY OF THE 
    APPLIANCE AND 
    INSTALLATION

4.1 PACKING CONTENTS

The machine is delivered in a special 
customised box; the contents of the 
packaging are:
1. machine;
2. instruction manual.

Check that none of these three are missing, 
that neither the machine nor the package 
has been damaged and there are no missing 
pieces.
In case of damaged or missing pieces, 
contact the dealer immediately before 
installing.

4.2 UNPACKING THE APPLIANCE

Open the box, lift and remove the appliance 
complete with its protection from the box 
and position it on a stable surface.

4.3 INSTALLATION

Before installing the appliance, read the 
'Safety general warnings' section carefully.

Place the machine on a flat, stable surface 
away from heat sources and air flows.
Before connecting the appliance to the 
electrical installation, make sure there is a 
differential circuit breaker and that the mains 
supply is efficiently earthed. Also check that 
the product ratings (Refer to the label on the 
rear of the appliance) are compatible with 
electrical installation.

11



Fig. 11
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5. INSTRUCTIONS FOR 
    MACHINE USE

Before utilising the appliance for the first 
time, open the tip-up lid and remove the 
tank, wash it carefully and fill it with fresh 
water.

Reposition the tank in its housing. Connect 
the electrical plug of the appliance to the 
wall socket of an electrical installation 
system that has an adequate earthing 
system.

Remove the lid and fill the tank with fresh 
drinking water, or use bottled natural mineral 
water if the mains water is particularly hard 
(water softener filter not supplied as 
standard).

Fig. 9

Fig. 10



Switch on the appliance by pressing the 
main switch.
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HYDRAULIC CIRCUIT FILLING:
When installing for the first time, wash out 
the mixer at least three/four times. (this 
operation is activated by a simultaneous 
pressure on the first and second key), taking 
care to position a glass on the cup 
supporting grill underneath the dispenser.

This operation permits loading an eventual 
filter, the pump and the boiler circuit. It is also 
recommended to carry out this operation 
after a period of inactivity of the appliance.

Using the appliance for the first time after it 
has not been used for a long period or 
remains without water, it is necessary to 
dispense a cup of water without the 
presence of the capsule before making 
coffee from the dispenser. Open and close 
the capsule insertion door 6 (Fig. 5), position 
the cup on the grill (Fig. 5) and press the 
“Espresso” key (Fig.16). Refer to the 
“PREPARATION OF THE COFFEE” 
paragraph of the instruction manual. 

Fig. 13

Fig. 12With the upper cover open, open the lid of 
the canister and fill the canister with soluble 
milk powder (Canister 1) and chocolate 
(Canister 2) until the maximum level is 
reached.



5.1  BRIEF NOTES ON 
       APPLIANCE OPERATION

When the main switch of the appliance is 
switched on, the display illuminates and 
visualises the screen on the right in which 
there is the name of the appliance and the 
revision of the firmware contained in the 
appliance.

Subsequently, the appliance starts the 
heating phase, the selection keys are not 
illuminated and the display visualises the 
screen on the right.

When the heating phase has finished, the 
appliance is ready to dispense, the 
selection keys are all illuminated with a fixed 
light and the display visualises the screen on 
the right.
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ATTENTION

Failure to follow these instructions may 
damage the unit and will exempt the 
manufacturer from any responsibility 
regarding the unit working conditions. 
When using the appliance for the first time, it 
is recommended to dispense three or four 
quantities of chocolate to correctly fill the 
water circuit (key 7).
This operation is carried out with the soluble 
chocolate container empty, positioning a 
glass underneath the dispenser, dispense 
hot water until the glass is filled halfway with 
hot water.

ATTENTION

Before using the machine, capsules must 
not be damaged. 
Deformed or broken capsules may get 
blocked in the appliance and damage it.



To get a perfect espresso it is necessary to 
turn on the machine 5-10 minutes before 
using it and to warm up cups by placing 
them on the warming cover.

Fig. 14
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WARNING

During this phase, a slight gurgling might be 
heard coming from the dispensing system 
due to the presence of a mixture of air/water 
in the system.
Therefore, during beverage dispensing, 
some drops may fall outside the drip tray.
It is advisable not to place hands in the grid 
area at this stage.

5.2  COFFEE PREPARATION

NOTE

When dispensing using a capsule, the 
dispensation is explicitly requested by the 
appliance via the display. 
Make sure there is enough quantity of 
powder in the containers (refer to Fig. 12) for 
dispensing soluble drinks.
The used capsule is not discharged 
automatically. Pushing in the successive 
capsule causes the used capsule to be 
pushed down into the drip and capsule 
collection drawer.
During any dispensing operation in 
progress, do not pull out the drip collection 
drawer because it would stop the 
dispensing operation.



ATTENTION

Opening the capsule insertion door must be 
effectuated only to insert the capsule into 
the seat.
Avoid touching the parts not involved in 
loading with your hands or any other foreign 
object.
Do not tamper the capsule holder or any 
other moving components.
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WARNING

During any type of coffee dispensing, the 
appliance is fitted with a safety device, 
which locks the drawer for capsule insertion 
to prevent it from being opened.

Do not force the drawer open under any 
circumstances.
The manufacturer shall not be liable in case 
of damages caused by failure to observe the
above mentioned instructions and resulting 
from appliance misuse.

5.2.1 “Espresso” dispensation

Open the capsule insertion door.

Insert the capsule into its appropriate seat.

Lower the cup supporting grill and position 
the cup underneath the dispenser.

Close the capsule insertion door..

Fig. 15



Press the “Espresso” key.

If the dispensing of coffee is against 
payment, the display visualises the number 
of remaining dispensations for 2 seconds.

Subsequently, during the dispensation the 
display visualises:

The dispensation stops when the dose is 
reached that has been set by the technician 
or can be stopped by pressing the 
“Espresso” key.

5.2.2 “Long coffee” dispensation

For this dispensation, follow the same 
procedure described above but pressing 
the “Long coffee” key.

NOTE: This selection is also programmed to 
permit a dispensation as long as necessary 
and can be interrupted at any moment 
(before the automatic stop foreseen after a 
maximum time of 90 seconds) by pressing 
the key again when the desired quantity of 
product in the cup has been reached.

Fig. 16
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5.2.3 “Coffee with a dash of milk”
 dispensation

For this dispensation, follow the procedure 
used for the “Espresso” dispensation 
pressing the “Coffee with a dash of milk” 
key.

5.2.4 Cappuccino dispensation

For this dispensation, follow the procedure 
used for the “Espresso” dispensation 
pressing the “Cappuccino” key.

5.2.5 Mocaccino dispensation

For this dispensation, follow the procedure 
used for the “Espresso” dispensation 
pressing the “Mocaccino” key.

5.2.6 Chocolate dispensation

For this dispensation, follow the procedure 
used for the “Espresso” dispensation but in 
this case it is not necessary to insert a 
capsule into the seat. Just press the 
“Chocolate” key.

5.3 CAPSULE COLLECTION 
      DRAWER FULL

The machine is pre-set for a capsule count 
of approximately 25 dispensing operations.
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WARNING

The dispensation of soluble products 
cannot be interrupted pressing a relative 
key. 
This function is only available for dispensing 
coffee.



Once the maximum number of capsule 
permitted has been reached, the appliance 
does not effectuate coffee dispensations 
but only soluble products (where the 
capsule is not required) and the display at 
each new request for the dispensation of 
coffee visualises:

5.4 NO WATER
IIf the water runs out, no dispensation is 
permitted and the dispensation in progress 
is brought to a halt.
This status of the appliance is advised on the 
display.

5.5 DRAWER AND LID 
      SAFETY FUNCTIONS

The lid to insert capsules has two safety 
devices, an electrical one and a mechanical 
one, that do not allow machine regular 
operation when the lid is open. 
Electrical protection takes the form of a 
control micro and it serves to start capsule 
infusion only when the drawer is closed and 
the capsule has been inserted correctly. 
The mechanical safety serves to prevent the 
drawer from being opened while coffee is 
being dispensed, via the pressing of a piston 
on the capsule.

NOTE

if the capsule collection drawer is not 
emptied in good time, when it is emptied, 
other capsules inside the channel could fall 
into the compartment; take care to clean out 
the indicated area for this reason.

19
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6. CHIP CARD FUNCTION   
    (if available)

The Italy Cup Espresso coffee machine has 
an electronic enablement system of the 
dispensations utilising a Chip card.
This permits the appliance owner to set the 
appliance in two functioning modes:
1. Dispensation by decreasing the credits in 

the appliance.
2. Dispensation by decreasing the credits in 

the Chip card.

In the first case, the dispensations are 
permitted until the credits in the appliance 
are finished (pre-loaded by the owner). With 
the machine in this configuration it is not 
necessary to insert a Chip card into the 
dedicated slot at the moment of 
dispensation.

At each request for dispensation, the 
number of residual credits in the appliance 
appears on the display and the dispensation 
is enabled. When the credits are finished, 
the LEDs of the keys switch off to indicate 
that no dispensation is permitted and 
therefore it is necessary to contact the 
owner for a further reload of credits.

In the second case, the dispensations are 
permitted only when there is a Chip card in 
the dedicated slot that has a residual credit, 
whilst without the Chip card inserted the 
LEDs of the keys remain switched off.
The Chip card must be inserted into the slot 
on the left side of the front of the appliance 
with the chip side of the card towards the 
exterior of the machine, as illustrated in the 
figure. The LEDs of the keys then light up to 
highlight that it is possible to effectuated the 
dispensation.

Fig. 17
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7. SETTINGS MENU

The operator can vary certain functioning 
parameters of the appliance via the Settings 
menu.

The appliance must be switched on at the 
main switch to gain access and the 1 
(Espresso) key must be kept pressed for at 
least 5 seconds.

Once the appliance is switched on the 
display visualises:

NAVIGATION MODE:

Scrolling keys: 
ñ (Long coffee) e ò (Coffee with a dash 
of milk)
Permit the programming menu to be 
scrolled, alter the logic status of a datum 
(ON/OFF) or insert/modify alphanumeric 
characters.

Confirmation key: 
Ã (Espresso)
Permits the passing from a menu to sub-
menu or to confirm the datum on the display.

Exit key:

ï (Cappuccino)
Permits returning from a sub-menu to a 
superior level or not confirm the datum 
active at that moment.

Fig. 18

Fig. 19

ñ

ò

Ã

ï



Fig. 20
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Press the 3 (Coffee with a dash of milk) key 
to gain access or press the 4 (Cappuccino) 
key to return to normal functioning of the 
appliance.

7.1 LANGUAGE SELECTION
Once access to the Settings menu has 
been confirmed, it will be visualised on the 
display.

Press the 1 (Espresso) key to gain access 
or press the 4 (Cappuccino) key to return to 
the Settings menu.

The display visualises the possibility of 
modifying the language of that visualised on 
the display of the appliance.

Using the 2 (Long coffee) key and 3 (Coffee 
with a dash of milk) key it is possible to 
select the desired language between Italian 
and English.

Once the language has been selected, 
confirm by pressing the 1 (Espresso) key.

Fig. 21



7.2 DOSE SETTINGS
Once access to the Settings menu has been 
confirmed, press the 2 (Coffee with a dash 
of milk) key.

The following will appear on the display:

Press the 1 (Espresso) key to gain access.

The display visualises the possibility of 
setting the doses of the various productions 
by adjusting the settings using the 1 (Long 
coffee) key and the 2 (coffee with a dash of 
milk) key.

Select the production that the doses have to 
be set by pressing the 1 (Espresso) key.

The display visualises the possibility of 
altering the Offset of the quantity of water set 
by adjusting the 2 (Long coffee) key and the 
3 (coffee with a dash of milk) key.
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Fig. 22



Once the desired offset pump has been set, 
press the 1 (Espresso) key to confirm.

The display visualises the possibility of 
altering the Offset TR1 set by adjusting the 
2 (Long coffee) key and the 3 (Coffee with 
a dash of milk) key.

Once the desired offset TR1 has been set, 
press the 1 (Espresso) key to confirm.

The display visualises the possibility of 
altering the Offset TR2 set by adjusting the 
2 (Long coffee) key and the 3 (Coffee with 
a dash of milk) key.

Once the desired offset TR2 has been set, 
press the 1 (Espresso) key to confirm.

Press the 4 (Cappuccino) key to return to 
the production selection.

Fig. 23
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Fig. 24
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8. CLEANING AND 
MAINTENANCE

8.1 PERIODICAL CLEANING

Depending on the how much the appliance 
is used and the quality of the water used, it is 
necessary to periodically, or more frequently, 
to clean and disinfect the whole alimentary 
circuit proceeding as follows.

- Clean with a cloth damped with water 
and dry thoroughly.

- Always place the machine on 
degreased and dry surfaces.

- It is possible to effectuate the 
cleaning of the dispensation zone by 
carrying out a dispensation cycle 
without coffee (refer to the “COFFEE 
PREPARATION” paragraph).

- Wash every removed part with hot 
water and kitchenware detergent. Dry 
thoroughly and refit them.

ATTENTION

Before starting any cleaning operation, 
unplug the plug from the power socket.
Do not wash the machine with direct jets of 
water.
NEVER IMMERSE THE MACHINE IN 
WATER.
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Fig. 26

ATTENTION

Before starting any operation, switch off the 
appliance and remove the plug from the wall 
socket.

8.2 SANITISATION OF THE
      COMPONENTS

Insert the key (supplied a standard) into the 
appropriate lock, open the door to enter the 
appliance to gain access to the internal 
components.

Fig. 25

NOTE

Use only a dry brush to clean the nozzle 
zone.

8.2.1 Washing the mixer
The appliance is factory set to carry out a 
mixer wash after it has dispensed a set 
number of drinks. The machine will block all 
dispensing and only the first button will 
remain lit, the others will be off. During this 
stage, the display will show a washing 
request message; washing will commence 
when the first lit button is pressed. Before 
starting the washing cycle, place a glass on 
the grill under the dispenser to collect any 
water, which needs to be emptied into an 
appropriate container.

8.2.2 Mixer
Depending on how much the appliance is 
used and the quality of the water used, it is 
necessary to accurately disinfect every 
week or more frequently all the components 
that come into contact with foodstuffs, 
including the tubing.



NOTE

When the appliance recommends a 
washing, press the 1 (Espresso) key and the 
2 (Long coffee) key to carry out a washing 
cycle.
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The components that must be periodically 
completely disassembled and sanitised are 
the:
- product funnel;
- powder deposit drawer;
- water funnel;
- dispensing tubing;
- dispensing nozzles;
- nozzle support.

To clean the mixer, operate as follows:
- rotate the product conveying inlet 

upwards;
- unscrew the water funnel fixing ring in an 

anticlockwise direction and remove the 
powder funnels, powder deposit 
drawers and the water funnels;

- unscrew the blender fan by holding the 
toothed disc mounted on the blender 
motor shaft with a finger;

- immerse the components for approx. 20 
minutes in a container containing the 
previously prepared sanitising solution, 
taking care to mechanically remove the 
residues and the visible films by utilising, 
if necessary, pipe cleaners and brushes;

- rinse and dry the parts carefully;
- assemble the blender fan;
- reposition the water funnel and tighten 

the fixing ring in a clockwise direction;
- assemble the powder deposit drawer 

and the powder funnel;
- Rotate the product conveying inlet 

downwards.

Fig. 27
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Fig. 29

Fig. 30

NOTE

The drawers can be washed even in a 
dishwasher.

NOTE

the water tank is dishwasher safe.

8.2.3 S o l u b l e  p r o d u c t s  
container

- Remove the container from the 
appliance;

- remove the product outlets and slide out 
the Archimedean screws from the rear of 
the container;

- clean all component parts with a solution 
of hot water and sanitising products and 
dry them very carefully;

- reposition the containers and if there is 
difficulty with the pinion of the doser 
motor, rotate the motor briefly to free it to 
assist the reinsertion of the container.

8.2.4 Drip and capsule 
         collector drawer
Withdraw the drip and capsule collector 
drawer, empty them and carefully rinse to 
remove all traces of coffee.
They can be washed with hot water and 
washing-up liquid or using specific powders 
to eliminate the traces of coffee.

8.2.5 Water tank
The tank must rinsed out every week with 
hot water and washing-up liquid.
The water in the tank has to be replaced 
every day. It is advisable to use good quality 
water with low mineral content but not de-
ionised or distilled water.

Fig. 28

28
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8.3 PPROLONGED MACHINE
      INACTIVITY

If the appliance has to be left unused for a 
long period, it is advisable:
- Switch it off and disconnect it from the 

electrical wall socket.
- Empty the water tank.

It is also advisable to turn off the appliance 
every day, when it is not used, so as to save
energy. As a matter of fact, when the 
appliance is turned on again, it rapidly 
reaches its ideal operating temperature.

8.4 SOFTENER FILTER
The water softener accessory for this 
machine is not included in the packaging of 
the machine but can be purchased 
separately.

WARNING

it is advisable to use the softener. Damages 
caused by limestone are not covered by the 
warranty.
The manufacturer shall not be liable for any 
damage caused by failure to observe the 
above mentioned standards.

WARNING

IF NEEDED AND FOR OPERATIONS NOT 
DESCRIBED IN THIS MANUAL, CONTACT 
THE NEAREST TECHNICAL SERVICE.

The manufacturer reserves the right to 
introduce, at any time, any technical or 
aesthetic changes for productive or 
commercial reasons.



9 ALARM SIGNALS MADE BY 
   THE APPLIANCE

Error and fault alarm signals are visualised 
on the display.
The following error alarm signals are 
described on the basis of their visualisation 
priority (from the highest to the lowest).
During an error alarm signal, the resistance 
of the boiler is active. 

Heating:

Insufficient water level in the water 
container:

Capsule insertion door open:

Used capsule drawer is open:

Maximum number of capsules reached in 
the drawer:

Capsule insertion:
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The following error alarm signals are 
described on the basis of their visualisation 
priority (from the highest to the lowest).
During the fault alarm signal, the appliance is 
blocked and the resistance (when present) 
is deactivated.
The appliance must be switched off and 
switched on again. 

If the thermostat does not open within a 
certain time (defined in the firmware; e.g., 
5 minutes):

The buzzer sounds and all LEDs flash.

At the moment of keeping the dispensing 
key pressed, the following sequence 
appears on the display: 

When pressing the key: 

If washing is requested, the following 
appears on the display for the first 
second:

The next second, or immediately if 
washing is not requested and if the 
dispensation are against payment, the 
following appears on the display:

From the third second onwards, or 
immediately depending on the presence 
or not of the above messages, the 
following appears on the display:

Front panel door open:
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10. TROUBLESHOOTING

The table above lists the solutions to the problems that may occur. For other failures not 
included in the chart above, contact the nearest authorised service centre.

An independent Institute have verified the CE Conformity of this equipment to the Directives
2006/98/CE and 2004/108/CE.

Furthermore, this product conforms to the EU Directives EU 2002/95/CE, 2002/96/CE, 
2006/42/CE, 2009/125/CE and CE regulation nr. 1935/2004.

Problem Possible causes Solution

Machine does not turn on. Machine not connected to the 
mains.

Electrical problem.

Connect the machine to t he 
mai n s ; see t he 'Installation' 
sect ion.
Contact an authorised service 
centre if required.

Make sure that the rating 
values match the mains 
rating.

Coffee is dispensed only in 
drops or not correct ly 
dispensed.

Coffee dispenser blocked. Carry out a coffee dispenser 
washing cycle (refer to the 
“PERIODICAL CLEANING” 
paragraph.

Water spills out the drops 
collection pan.

High water level in the pan. Empty the drawer and return 
to normal use (refer to the 
“DRIP AND CAPSULE 
COLLECTOR DRAWER” 
paragraph.

Machine blocked (switched 
on but unable to dispense).

Dispense request with open 
lid, for four subsequent times.

Capsule holder incorrect 
functioning.

Switch off and switch on the 
appliance. If the problem 
persists, contact the nearest 
a u t h o r i s e d  Te c h n i c a l  
Assistance Centre.



































































на внутренней наклейке.
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