manual

strada av

The Strada AV is characterized by its underlying mechanical features
and design of the Strada. The initials “AV” refer to a feature whereby
brewing is activated by a three button keypad where the doses
are counted by a flowmeter for each group. This model includes
proportional steam valves, both featuring anti-resuction valves.
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2) This operating manual
Is an integral and essential
part of the product and
must be supplied to users.
Users are asked to read
the enclosed warnings and
cautions carefully, as they

removed the packaging. codes. The installation
1RWH ,Q FDVH RI GRXEW!t GRpl RV tiR RQ
DQ\ IXUWKHU DQG FRQfd&hieny \Rixittidddi D OH U
RU UHWDLOHU L P Padds insiWbde QerforfriedH by ZL O O
VHQG RXW VSHFLDWQILigH Gan8 H buvhBrie@ H O
DXWKRUL]JHG WR SpetddR&J P VHUYLFH RQ
WKH HVSUHVVR PDF KicQtdct installation may

provide valuable information
concerning safety during
Installation, operation and
maintenance. This manual
must be kept in a safe
place and be available for
consultation to new and
experienced users alike.

3) Ensure product’s integrity
by inspecting the packaging,
making sure it presents no
signs of damage which might
have affected the enclosed
machine.

4) Check the machine’s
Integrity after having carefully
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5) Packaging (boxes, plastic
bags, foam parts and whatever
else) must not be left around
within easy reach of children,
due to the potential danger it
represents, nor be discarded
in the environment.

6) Check to see that data on
the rating plate corresponds
to those of the main electrical
supply which the machine
will be hooked up to.

7) The equipment must be
Installed to comply with the
applicable federal, state or
local electrical and plumbing

cause for injury/damages to
people, animals or objects,
for which the manufacturer
shall not be held responsible.
9) Safe electrical operation of
this device will be achieved
only when the connection to
the power outlet has been

completed correctly and
iIn observance of all local,
national, and international

electrical codes and safety
regulations, and particularly
by grounding the unit.
Make sure grounding has
been done properly as it



fundamental
Ensure
check

represents a
safety requirement.
qualified personnel
such connection.

Furthermore, you must
ensure that the capacity of the
available electrical system is
suitable for the maximum
power consumption indicated
on the espresso machine.
11) We do not recommend
using adapters, multiple
plugs and/or extension cords.
If you cannot avoid using
them, make sure that they are
exclusively of the kind which
conforms to local, national,
and international electrical
codes and safety regulations,
being careful not to exceed
the power and current ratings
Indicated on such adapters
and extension cords.

12)This device must be used
exclusively for the functions it

has been designed and built

for. Any other application is

Inappropriate and dangerous.

7KH PDQXIDFWXUH Uatosdbe&i© ag€hR Wrairg: H
KHOG UHVSRQVLEOHsunRdic. ) Q\ GDPDJHV
LPSU®RS8HMWbt alo@® GhiRlkén or
LUUDWLRQDO XVH

FDXVHG E\
This machine should not be
installed in kitchens.

13) Using any electrical

device requires that certain

fundamental rules be
observed. In particular:

e do not touch the device
with wet or humid hands
and feet;

e do not use the device
while having no shoes on
your feet;

e do not use extension cords
in bath or shower rooms;

e do not unplug the device
from the power outlet
by pulling on the power
supply cable;

¢ do not expose the device to

untrained people to use
this device;

e do not clean the control
panel with a wet cloth since
it is not watertight.

14) Before carrying out any

maintenance and/or cleaning

operations, turn the main
switch, which is located on
the front left of the machine,
to the “0” or “OFF” position,
and disconnect the machine
from the electrical network
by unplugging the cord or
by switching off the relative
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circuit breaker. For any
cleaning operation, follow
exclusively the instructions
contained in this manual.

15) In case the machine is
operating in a faulty manner
or breaks down, disconnect
it from the electrical
network (as described in the
preceding point) and close
the water supply valve. Do not
attempt to repair it. Contact
a qualified and authorized
professional to perform any
repair. ~ Any repairs must
be performed exclusively
by the manufacturer or by
an authorized centre using
only original parts. Non
compliance with the above
could compromise the safe
operation of the machine.

16) You should plan to
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make use of an omnipolar
connector during installation,
as required by local, national,
and international electrical
codes and regulations.

17)In order to avoid dangerous
overheating  problems, it
Is recommended that the
power supply cable be fully
unfurled.

Do not obstruct air intake
and exhaust grilles and, in
particular, do not cover the
cup warmer tray with cloths
or other items.

19) The machine’'s power
supply cable_must not be
replaced by users. |In case the

power supply cable becomes
damaged, shut off the
machine and disconnect the
machine from the electctrical
network by switching off the

relative circuit breaker and
close off the water supply;
to replace the power supply
cord, contact  qualified
professionals exclusively.
These instructions are also
available in an alternative
format on a website
http://techcenter.lamarzocco.
com.
21) The machine should be
placed on a flat counter
and must be placed in
settings with the following
temperatures:
Minimum room temperature:
5°C/41°F;
Maximum room temperature:
32°C/89°F.
22) Check the package to
make sure that the following
accessories are included:
e a number of 1-dose



and 2-dose portafilters
orresponding to the number
of groups;

e replacement 1-dose and
2-dose filters (one of each);

e 1 tamper;

e 1 blind filter;

e cleaning detergent, for the
groups;

e 3 stainless steel braided
hoses for water connections;

e 1,5 mt of reinforced plastic
tubing for drainage;

e 1 hose clamp;

e 1 TEE Fitting.

23) If the machine has

been temporarily housed

in settings with a room

temperature of less 0°C/32°F,

the machine must be placed

In a warmer environment in

order to gradually defrost the

hydraulic system prior to use.

24) Water pressure supply
must be between 0,4 and
0,8 MPa.

The maximum inlet water
pressure shall be at least
1,0 MPa (Denmark, Norway,
Sweden).

25) The machine is intended
to be permanently connected
to fixed wiring, and it is
mandatory that a residual
current device (RCD) with
a rated residual operating
current not exceeding 30mA
Is installed.

26) This machine is designed
only for preparing coffee and
hot drinks.

27) Any modification to the
equipment is  prohibited;
the manufacturer cannot
be held liable for damage
to property, animals, and/

or persons if the equipment

undergoes technical
and  aesthetic  changes,
changes in  performance

and characteristics, and In
general is tampered with in
one or more of its constituent
components.

&RPPRQ 'LPHQVLRQV
DQG )HDWXUHV

STRADAAV JURXSVIURKSYV
A [mm]

B [mm] 675 675

& >PP|@ 475 475
(,*+7 INJ@ 91




'HPQLWLRQ RI $YDLODEOH ORGHOV
7KLV RSHUDWLQJ PDQXDO UHIHUV H[FOXVLYHO\ WR WKH IROORZLC

STRADA, model AV 3 groups

Legend

Main Switch

Pressure Gauge (steam boiler)
Pressure Gauge (coffee boiler)
Brew Groups

Cup Warmer Button

Water Water Button

Digital Display

Steam Wand

Steam Wand Lever

Hot Water Wand

BN
[EEN

Removable Drain Tray

[EEY
N

Group #1 Programming Keypad
Hot Water Mix Valve

[EEY
w

For additional information on electronics,
keypads, and software programming,
please see the section entitled Software
Programming your Espresso Machine.

)LJ ORGHO $9 ZLWK RU JURXSV




*HQHUDO 'HVFULSWLRQ
The machine is built in 2 and 3 coffee
group versions and is essentially composed
of the following parts:

e Steam Boiler (produces steam and hot
water);

Coffee (“saturated”) boiler;

Brewing groups;

Exterior Cover;

Water pump.

by temperature probe and PID controller.
The steam boiler has various fittings used
for safety devices, for supplying hot water
and steam, and for the heating element.

Composed of AISI 300 series stainless

steel tube. Heating is accomplished

through an immersion-type plated heating

element.

e Operating pressure of 1.3-1.5 bar,
controlled automatically through a
pressure switch or a temperature

'"HVFULSWLRQ RI WKH YDUL RobY, Sduktétf Yo open the heating

E 6WHDP %RLOHU

The Steam Boiler consists of a cylindrical
tank, of varying length according to the
number of coffee groups, which is made
of AISI 300 series stainless steel. Each
unit is subjected to a hydraulic test, at a
pressure of 6 bar, and has an operating
pressure of 1.3-1.5 bar. The following
is a list of effective volumes and power
ratings according to the number of groups
installed:

3000 Watts
4000 Watts

2 groups
3 groups

8,2 liters
11,8 liters

Covers are welded at either end of the
cylindrical tank and on one of them there
is a housing for the water heating element,
which allows the steam boiler to reach
operating pressure within approximately 25
minutes. Operating pressure is maintained

element supply circuit at 1.5 bar and
close it at 1.3 bar.

e The pressure is displayed by means of
a pressure gauge with a scale of O to 2
bar.

e Safety device, based on an expansion
type mechanical valve, with counter-
acting spring adjusted to 1.8 bar.

e Testing: hydraulic test at 4.5 bar
performed on ready-to-use small
boilers, at our factory.

E &RIIHH %RLOHU

The Coffee Boiler consists of a cylindrical
tank made of AISI 300 series stainless
steel. One each group (hot water generator
for brewing coffee).

Each unit is subject to a hydraulic test,
at a pressure of 18 bar, and has an
operating pressure of 9 bar. The following

is a list of effective volume and power
ratings according to the number of groups
installed:

2 x 1,3 liters
3 x 1,3 liters

2 x 800 Watts
3 x 800 Watts

2 groups
3 groups

Covers are installed at either end of the

cylindrical tank and on one of them there

is housing for the water heating elements.

The temperature of the coffee boiler is

maintained by an electronic temperature

controller (PID capable) with an accuracy
of 0.2°C. The brewing groups are installed
on the boiler.

Composed of an AlISI 300 series stainless

steel tube. Heating is accomplished

through an immersion-type plated heating
element.

° Operating temperature 95°C
(adjustable), controlled automatically
by an electronic temperature controller
with an accuracy of 0.2 °C. Operating
pressure of 9 bar.

e Pressure is displayed through a pressure
gauge with a scale from O to 18 bar.

e Safety device, based on an expansion
type mechanical valve, with
ounteracting spring adjusted to 13 bar.

e Testing: Hydraulic test at 18 bar
performed on ready-to-use small boilers,
at our factory.



E %UHZLQJ JURXSYV

They consist of a precision casting made
of stainless steel. The brewing group
accepts the portafilter used to hold the
ground coffee; the espresso flows through
the brewing group, through the portafilter
basket, through the portafilter spout, and
into the cup(s) after the brewing button
has been pressed.

E ([ WHULRU FRYHU

The exterior consists of painted and
stainless sheet steel panels. To provide
good aesthetics, to optimize ergonometrics
for the operator and to reduce the chance
of damage to a minimum.
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E :DWHU SXPS

The rotary vane pump, is installed on the
water supply tubing and is set up to operate
anytime the coffee groups are activated,
and through an autofill system whenever
the water boiler needs to be replenished.

7>
AN .
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E ODFKLQH &( SODWH

e

®  sere MODEL SN DATE (]
v w A Hz
STEAM BOILER OP MAX PUMP P
COFFEE BOILER LITERS STEAM BOILER LITERS

‘!;}

]

MAX WATER INLET P

ESPRESSO MACHINE www.lamarzocco.com MADE IN ITALY

E ODFKLQH (7/ SODWH
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DATE _01/16
VOLTS 208 - 240

°
AMPS 2933
Hz IS sINGLE PHASE

MAX. OPERATING PRESSURE: STEAM  [EEERl  WATER

www.lamarzocco.com

ESPRESSO MACHINE MADE IN ITALY



3., QVWDOO]
RATED EL STEAM
MODEL/SERIES | GROUP VIHz POWER r:\l/?’TUETD (é(c))'I_L'_EtFii: BOILER TOTAL P%\GEFE;:;)SD A WAR N I N G A

w) ) WATTAGE

WATTAGE | WATTAGE
IAC220-240V/60HZ 20-22 7 K H P D F K L Q H L \, L Q \ﬁ
2GR Ai?;}s(z)/‘ggg(;Hz 4600 ig 1600 3000 4600 | SEE ELECTRICAL S H U P D Q H Q W O \ F R Q Q I

CONNECTIONS

STRADA AV

sor  [acomoieos|  eio| 08| 20| 0| ewo| oo ZLULQJ DQG LW|[LV P
AC380/50H 16
D UHVLGXDO FXWYUHQ
3 X WIRES 1 X BLUE (NEUTRAL) 5 X WIRES 1 X BROWN (PHASE) 1 X BLUE (NEUTRAL)

220V 1X BROWN (PHASE) 380V 1 X GRAY (PHASE) 1 X YELLOW & GREEN (GROUND) WARNING ZLWK D UDWHG WHVL
1 X YELLOW & GREEN (GROUND) | 4 X WIRES 4 x g AcK (PHASE) THE DETAILS ON THE LEFT DESCRIBE
200 FXUUHQW QRW H[FHF

Y 4 A

HOW TO CONNE IRE TO THE PLUG.|
v N ICAL SAFETY
" & \ installed. )

(ONLY FOR ETL) POWER CORD:
ONLY FOR 2 GROUPS: NEMA 6-30P ONLY FOR 3 AND 4 GROUPS: NEMA 6-50P

A WARNING A
7KH &RIITHH % RLHOHU

%RLOHU FRQW|DLQ
OPROWYRWHEWKMHRASHUI
ERVHPEHIDMKUH RYH
RI oV XEDY EBYVH|VHYI
IODWWE QWBNRWMsHDV
&RIIHH %YRLOHUY 0
6WHDP %RLOHU| 0)
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A WARNING A
:DWHU SUHVVXU

EH EHWZHHQ
LI VXIDBPFLHQW §
DYDLODEOH ZH [V
DGGLWLRQDO ZDOW

LV XVHG

| J/

WARNING A

WARNING

WHOIBOGERXVWRO
DQGQGURPOSRZHU VX[S
UH VYV XUWHILW DRMD J

WARNING

X K, ODFN RI H[SF
:B ﬁ'gj) ﬁ/ HVV
oH - L'ﬁ?g (SHUYI
”J_E& Q HRQFH!
R H DSSOLDQFH E\

%HIRUH PDNLQJ| O v o RSREE Qi JRU W
FROQQHFWLRQV P|D Wk B WK
WZR VWUDLQ UH[ R DfE A
DUPO\ VHFXUHG oS DRG ES1E RAO
WKH PDFKLQH LQ R 0 B BVGRX BN X% 89P95EH€§’HWF?) |
LOQDGYHUWHQW YWUHRYV SRR WKEH G RW BRU PR ﬁWﬁB
. FDEOHV OHDGLQJ WR OLOELOL W\ 82SN8%y ZK HQHYH!
JURXQGLQJ KDV g
FRPSOMHR¥IRGGLQP QRW
ORFDO QDWLRQDP QR R 6 RFAUNXIQ DM WRQR
n s | UHIXODWLRQV DD R @ HWM D
RU HU HOHARWUORDOVRRNXYWYE KW YEH S
‘ 7KLV PDFKLQH }/KR a)g%
LQVWDOOHG Q\N%E ?(Hgv\? AFWHE LPERWREH MHWVIDUH X

J
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A WARNING A ,QVWDOODWLRQ RQ WKH FRXQWHU
Q RUGHU WR Slu ﬁevinﬁeéew shﬁthf)reﬁoN*r\efded method to drill the hole on the counter.

RU OHDNDJH GIR QRW VWRUH RU
LQVWDOO WKH |&RIIHH PDFKLQH
LQ SODFHV ZKHUH LQ ERLOHU R

RUTHE POSITION OF THE POWER CORD AND

1 m
| K\GUDXOLFV\VWHP WR |URHR{H ATER INLET HOSES
55 mm HERE THE POSITION WHERE WE
1RWH 2.10n. F;%"ﬁﬂ*fg;ﬂgi‘imf" SUGGEST TO MAKE THE HOLE
e The drinking water mains valve and o ONTHETABLE 1
the circuit breakers for the electrical Ele 8 EE
system need to be located in the most o 85 g | 883393338 | 853858332 7538353353 I g
convenient position for the operator to £s | i [ st
access them easily and quickly. Bl s | ssssestoss | seesoacsssassssassoss
e This machine complies with the glg S | se3sessess | sessodcnsscssesssenss Ee
standard 61000-3-11, the impedance e ||| se
at the supply interface must be Zmax= 3 | 5833388882 | 333883838853388555882
0.05 : i
- ol — s ——t
| i - I
wese e posmons | | I 1 0725~ OO [ﬂjﬂ il
orTHERRANTERE ) N S, AT, ZAmminS i
L e P e
140 mm
55in. \ 775 mm (2 groups) 975 mm (3 groups) 12,5 mm
! 30,5in. (2 groups) 38 in. (3 groups) T 0,5in.
POSITION OF THE HIGH LEGS MACHINE
)LJ ,QVWDOODWLRQ JXLGH
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,QVWDOODWLRQ JXLGH
For best results, STRADA needs a
minimum flow of water in input of 100 I/h
and a pressure of 2.5 bar.

Installations that do not meet these
requirements will cause a shorter life of
the pump and may cause a high noise
level during coffee brewing.

If the pressure and flow are not adequate,
air bubbles may develop within the gears.
This is called cavitation. Cavitation can
impair the performance of the espresso
machine.

.|.-..|
T

COFFEE
BOILER

POWER SUPPLY
CORD STEAM
; BOILER

MAIN SWITCH
AND ELECTRICAL SUPPLY CONNECTION

WASTE/DRAIN

I
I
| TEE FITTINGS
I
I
|

WATER CHECK POINT:
FLOW RATE < 100 Ilh

&

BRAIDED HOSE

14

MAIN WATER
SUPPLY VALVE

PRESSURE "9 BAR

WATER TREATMENT
RECOMMENDED VALUES
www.lamarzocco.com/water_calculator

)LJ

,QVWDOODWLRQ JXLGH

If the incoming water of the espresso
machine falls outside the recommended
parameters, it is necessary to carry out one
of the following installations:

3UHVVXUH ORZHU WKDQ
JORZ UDWH ORZHU WKDQ

Installation  with
immediately after

the rotary
the water

pump
treatment

system, upstream of the tee.

W\SH

EDU

O K



BUHVVXUH KLIJKHU WKDQ E
JORZ UDWH ORZHU WKDQ

Installation of the pressure reducer
immediately after the water treatment
system, upstream of the rotary pump.

Installation of the rotary pump (set to 9
bar) immediately after the pressure reducer,
upstream of the tee.

DU
O K

POWER SUPPLY
CORD

MAIN SWITCH

AND ELECTRICAL SUPPLY CONNECTION

—h=

WASTE/DRAIN

yLJ

@IE%%;
i
P

I STEAM COFFEE
I BOILER BOILER
I TEE FITTINGS
WATER CHECK POINT:
I FLOW RATE < 100 I/h
PRESSURE > 9 BAR
|

BRAIDED HOSE

,QVWDOODWLRQ JXLGH

W\SH

PRESSURE REDUCER MAIN WATER
PRESSURE "9 BAR SUPPLY VALVE

WATER TREATMENT
RECOMMENDED VALUES
www.lamarzocco.com/water_calculator
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$FFHVVRULHV

In order to proceed with installation, it is

necessary that the following are available:

e Pipes carrying drinking water with a
3/8"G (BSP) end connection; (3/8”
Compression for USA and Canada)

e FElectrical Supply according to the
specification of the espresso machine
purchased:

e Single/Three phase 220VAC - 50/60
Hz electrical connection with ground,
protected socket and approved
interlock switch

e Single phase 200VAC - 50/60 Hz

electrical connection with ground,
protected socket and approved
interlock switch

e Three-phase, 380VAC - 50 Hz

electrical connection with neutral +
ground, near the bench on which the
machine is installed and terminating
in a suitable protected fivepole socket
equipped with an approved interlock
switch

e Waste water drain system.

:DWHU WHVW NLW
In order to enable you to check if your water
supply is within the suggested ranges, La
Marzocco machines will be equipped with
two units of a quick water test kit (see image
below) including 6 test-strips and instruction
cards.

16
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The parameters that you can measure are
Total Hardness, Total Iron, Free Chlorine,
Total Chlorine, pH & Total  Alkalinity,
Chlorides.

Ideally, you should perform a test on the
water BEFORE the water treatment system
and again AFTER the water system in order
to verify if this is actually matching our
suggested ranges.

Once the test has been performed, learn
which treatment system is most appropriate
for your particular water supply by filling out
the online water calculator on our website: LA
MARZOCCO WATER CALCULATOR (http://
www.lamarzocco.com/water_calculator/).

JORZPHWHU VDIHW\ UHPRYDO

Before switch on, remove the clamp from
the flowmeter located inside the machine, as
indicated by the adhesive label applied on
the main switch. Also remove the label from
the main switch.

:DWHU VXSSO\ FRQQHFWLRQ

In order to connect the machine up to
the water mains proceed according to the
indications given in the chapter about
Installation and in compliance with any
local/national safety standards of the
location in which the machine is being
installed.

The equipment is to be installed with
adequate backflow protection to comply
with applicable federal, state, and local
codes.



To guarantee a correct and safe functioning
of the machine and to maintain an
adequate performance level and a high
quality of the beverages being brewed it
is important that the incoming water be
of a hardness greater than 7°f (7O0ppm,
4°d) and less than 10°f (100ppm, 6°d),
pH should be between 6.5 and 8.5 and
the quantity of chlorides be less than
30mg/l . Respecting these values allows
the machine to operate at maximum
efficiency. If these parameters are not
present, a specific filtration device should
be installed, while always adhering to the
local national standards in place regarding
potable water.

Then connect the inlet of the water filter/
softener (if present) to the drinking water
supply using one of the supplied stainless
steel braided hoses. Before connecting
the filter to the water pump, flush the
water supply line and the filtration system
in order to eliminate any residual particles
which could otherwise get stuck in taps or
valves thus preventing them from working
properly. Connect the water supply
connection of the espresso machine to
the water pump outlet using one of the
supplied stainless steel braided hoses.
Then connect the water pump inlet to the
water filter/softener outlet (if present).

1RWHhe water pump is a differential
pressure volumetric pump and has been

designed to be used exclusively with cold
water. Make sure that water is always
present while the pump is operating,
otherwise air can be introduced into the
brew boiler causing an undesireable
condition and the pump can be damaged.

to espresso machine via a strain relief
connector.

F 4XLFN FRQQHFWLRQ EHWZHHQ
HVSUHVVR FRIIHH PDFKLQH
The electrical connection must be made
through the use of the connectors, as

(OHFWULFDO FRQQHFWLRQsMown in the following figures:

D 3RZHU VXSSO\ FRUG

e This is the main power supply cable
that provides power to the entire espresso
machine. There are different types of cable
based upon the electrical requirements of
the espresso machine purchased:

e 200/220VAC 1 Phase 3-core cable
with 4/6/10mm2 cross section or AWG
12/10/8 for 2,3 4 group versions, secured
to espresso machine via a strain relief
connector

e 220VAC 3 Phase 4-core cable with 4
mm?2 cross section for 2, 3 and 4 group
versions, secured to espresso machine via
a strain relief connector

e 380 VAC 3 Phase 5-core cable with
2.5mm?2 cross section for 2, 3 and 4 group
versions, secured to espresso machine via
a strain relief connector.

E :DWHU SXPS PRWRU SRZH

This is the power supply for the water
pump motor. The internal electronics will
switch the pump motor on when needed.

e 3-core cable with 1.5 mm2 cross section
or 3-core AWG 16 (for UL version) secured

- View of the connectors;

Machine connector Pump connector

- Cable connection;
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- Cable tightening;

suitable waste water collection system.

In case such a system is not available,
drained liquids may be collected in a
suitable bucket and any necessary drain
pipe extensions shall be made using
steel-lined PVC tubing and suitable hose
clamps.

‘DVWH ZDWHU GUDLQ FRQQHFWLRQ

The espresso machine drain is to be
connected by means of the included
reinforced plastic tubing. Connect one end
of the reinforced plastic tubing to the drain
hose connection on the left side of the
espresso machine, secure with included
hose clamp. Connect the other end to a

:DWHU VSHFLPFDWLRQV WDEOH

oLQ 0D[
T.D.S. ppm 90 150
Total Hardness ppm 70 100
Total Iron (Fe*?/Fe*3) ppm 0 0,02
Free Chlorine (Cl,) ppm 0 0,05
Total Chlorine (Cl,) ppm 0 0,1
pH value 6,5 8,5
Alkalinity ppm 40 80
Chloride (CI) ppm not more 30

N.B.Test water quality (the warranty is void if water parameters are not within the range

specified in the section “installation”)
18



4. 0DFKLQH 2SHUDWLRQ DQ¢

03257%17

7KLV RSHUDWLRQ te s orodredlid ¥ diditl BsbhO el N
GDQJHURXV VL|Q Efee e Rirserosramming @;Q u%rs

anual ed instructions). \

SUHVVXUH EXLOW XS LOVLGH WKH EO) ?Ghe (et oo 4 time
POWHU ZRXOG SU E)V\(D wﬁw VS bHcg Vﬂg |(RVFEmLt9 lé'scape until water flows

from below the screw head. Tighten the

VOLIKWO\ FDXVWLFP Z-VWHJUNVKZKBLFOK'UWDS% &BpWhE Whter from flowing. O
EDXVH VHY HUH 8 X 60 VE2L7 KES 2% 111 P ) aribbetoedegomegs e e
u %o é\t o o BPgr8dp cover. Repeat this
%YRLOHU FRQWDLIQWIZEWHUY b @l?li)( ) nSil| 0s.
WHPSHUDWXUH | DWCARM YT HPESIH BB WeX g e 00
RYHU o) o0& FDQ FRX]
& IIFH )élé/ngHU
VHYHUH EXUQV Qrid Wétd? fiQmMieddh 1R kdfre€stolidD
IURP VFDOGL(girsctly, as soon as the water system and

urifier taps (if present) are opened.

\ Since the inflow of water will compress e ¢
the air in the boiler, it will be necessary to : ‘ ‘
A WARNING A remove or “bleed” the air from the coffee E 6WHDP ERLOHU
7KH PDFKL Q H P XV Wile@ RN nlostbe fambvéd @ dids  Turn the main switch to position “1” or
L Q Q RU VSODVK Ht@onzlﬂe‘N.‘WuratZ’Ewafqe@oilqi/Q ON, the automatic steam boiler level gauge

group assem ill be switched on, activating the auto-fill

lies.
RUGHU WR FOHELC QToLe ethSi%Mm Ee@oh@r,@r@l&e@ ivolenoid valve and the motor pump. This
RSHUDWLRQV S Oth¢ EoypsH it WiRbENEoefay to\gMeve- will fill the steam boiler to a predetermined

L Q VWUXFEWLR Q \V Qf:ﬁurgl/aw Il<|e%c;1‘ad érolgi 8ed02 of%l"g| UIe\vel and will shut off when full.
FDUHIXOO\
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1 R WiHnside the steam boiler may build
up pressure (which may be detected
through the pressure gauge).

Once the pump stops, check the display,
the message “Coffee  Boiler Filled?”

should be displayed. Press to

confirm that the preceding procedures are
complete.

The installation is now complete and the
espresso machine should be heating to
operating temperatures.

:DLWLQJ IRU WKH (VSUHV ¥Rea@D K lo@HfiltdR by HiBeWingV R
2SHUDWLQJ 7THPSHUDWXUH

During this time, it may happen that
the pointer of the coffee boiler pressure
reaches as high as 14-15 bar. This may
happen anytime that the heating element
is in the “on” condition. In this case, it
is necessary to adjust the expansion valve
(see the picture below about the three
coffee boiler expasion valves) in such a
way that the pressure never exceeds 13
bar.

20

Expansion
Valve

In normal operating conditions, the coffee
boiler pressure transducer, while brewing,
can read anywhere from 0-12 bar when
brewing.

When the steam boiler reaches operating
temperature, the light on the Hot Water
dispense button will switch on.

Once the first installation procedures are
finished, before proceeding with brewing
coffee, hot water and steam, please follow
these steps:

them into each group, brew water
through each group for at least two
minutes.

e Being careful to avoid burns, turn
on each steam wand for at least one
minute.

e Turn on the hot water valve for the
time necessary to allow the following
quantities of water to be brewed:

- At least 1 liter for a 1/2 group machine

- At least 2 liters for a 3 group machine

,QVWDOOLQJ WKH SRUWDDOWHU

Install the portafilter(s) by inserting them
into the group and rotate the handle from
left to right. When the portafilters are
inserted properly, you can press any of
brew buttons to start the flow of water
through the portafilter. You should allow
hot water to pass through the empty
portafilter(s) for a few seconds each time,
in order to preheat the portafilter.

1 R Wislimportant to leave the portafilters
installed in the espresso machine when
not in use. The portafilter must remain
heated for the brew process to function
correctly.

Filter Basket

Porta Filter
O-ring Gasket

Double Spout




%QUHZLQJ FRIIHH

Now you can brew an espresso. Disengage
one of the portafilters, fill the filter with
ground coffee, tamp the ground coffee
with the tamper supplied (exerting a force
of 20 kg) and re-engage the portafilter to
the group. Press a button on the keypad to
begin the brewing process.

1 R \Bbkhe baristas believe it is important
to press the brewing button prior to
installing the portafilter to allow the water
to flush any remaining coffee oils and
particles from the group. Some also flush
just after brewing coffee for the same
reason. Please experiment to find the best
possible procedure for you.

:DWHU SXPS
Whenever you are brewing coffee, and you
can adjust the pump pressure by turning
the by-pass screw (below the plug located
on the side to which the pump power
supply is connected) clockwise to increase
and counter-clockwise to reduce pressure.
Adjust pressure only when at least one
group is brewing coffee.
1 R WHen the heating element in the
coffee boiler is energized, the water will
expand increasing the start-up pressure.
Once the maximum pressure is reached,
the expansion (safety) valve should start
working by discharging a few drops of
water, in order to prevent such pressure

from exceeding 11-12 bar.

In case the pressure exceeds 12 bar,
you must adjust the expansion valve by
unscrewing the cap slightly. If this is not
sufficient, remove the valve and clear away
any calcium deposits. This remedy is valid
also in case the valve remains open in the
drain position (i.e. the pressure cannot
increase to 8 bar approx.).

*HQHUDO QRWHYV IRU FRII
The portafilters must remain heated since
they are at the lowest position of the
group itself, and they are partially isolated
due to the rubber gasket between them.
This can be accomplished by leaving the
portafilters installed in the machine when
not in use. The portafilters may also be
actively heated. This procedure may be
carried out by brewing some hot water
through the portafilter then turning off the
water flow, before making coffee.

We recommend removing the spent coffee
puck directly after brewing.

The size of the coffee granules is extremely
important in preparing a good cup of
coffee, other than the type of coffee mix
used, quite obviously. The ideal grinding
can be determined by making various
coffees using the amount of ground coffee
that you would normally use for each cup
(we recommend at least 6-7g). The best
grinding is that which allows coffee to flow
out from the filter holder spouts neither

too slowly (drop by drop) nor too quickly
(quick light brown flow). A general rule
is that a double dose should dispense
approximately 25cc or 2 fluid oz. of
espresso in approximately 25 seconds.

&XS :DUPHU
Press Cup Warmer Button for enabled or
disabled the cup warmer. This function
rk in t qg tinuqus or timed
\(lg;elh tgeu\g%%r ﬁ'Lt)-"yg/;i’a[%{éing Manual
for further instructions).

Cup Warmer Button
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5'LVSHQVLQJ 6WHDP DQG +RW :DWHU

6WHDPLQJ PLON RU RWKHIbisGbndXiénGi¥ undesireable and can

In order to allow for any condensed water
in the wand to be released ALWAYS allow
some steam to be discharged by turning on
the valve before inserting the steam wand
into the pitcher of liquid to be heated.
Dip one of the 2 steam wands (part 8, page
7) which are connected to the steam valve,
into the liquid to be heated, turn the steam
knob gradually until steam comes out at the
end of the wand.

The steam will transfer heat to the liquid
raising its temperature up to boiling point.
Be careful not to allow liquid to overflow in
order to avoid severe burns.

In_order to prevent the heated liquid
from being sucked back into the steam
boiler it is recommended before using
the wand that you purge the steam valve
and steam wand by opening the valve for
a few seconds to allow steam to escape
to the atmosphere from the end of the
steam wand. Failure to do so can cause
the heated liquid to transfer from the

heated liquid container to the steam boiler

(via vacuum created from cooling parts).

22

cause contamination in the steam boiler.

After use remember to purge the wand by

opening the steam valve for a few seconds,

and then clean the outside of the wand

itself with an appropriate cloth.

In order to prepare milk for making
cappuccino with the right amount of foam,
go through the following steps:

e After purging the steam wand place the
container half-full of milk underneath,
carefully open the steam valve and raise
the container so as to bring the wand end
to a point just below the surface of the
milk; at this point, move the container
up and down just enough to dip the
nozzle end in and out of the milk until
you get the right amount of foam, bring
the temperature of the milk almost up
to 149/158°F or 65/70°C. You can then
pour this milk into a cup containing warm
espresso and you will end up with a fresh
cup of cappuccino.

3UHSDULQJ KRW ZDWHU DQG RW
+27 :$7(5

You may dispense hot water by using the
fixed nozzle (part 6, page 7). To dispense
hot water, press the hot water button.

This button commands hot water delivery.
The temperature of the water may be
adjusted by adjusting the mixing valve.



6.ODLQWHQDQFH DQG 3HULRG

A WARNING 4 WARNING 4
. WKH DERYH [PHQWMLROMHIGLQH P X

LOVWUXFWLRQV DWKDUR WXDOK B U G
WR WKH PDQXIDFWKD® H B B Q@RDWF E
KHOG UHVSRQVLEDH IRdaiGi@neoe H WR V U

SHUVRQV RU, WUDLQHG SHUVRQ

,Q RUGHU WR S = SHW V. W HH R X
OHDNDJH GR Q 0 PHOFK |
WKH FRIIHH PD

&OHDQLQJ JURXSV DQG GUDL
VIVWHP WR | ORW UHPRYH MW KrH aBaBavo dt) dekrdRnOp@eket U

BIIUNEmIY | ZKLOH UHODWLYH YR ASIEUHALD:
| ey DV
- Turn the Patdle \Palve(gn and off

SHUPDQHQWO\ FRR QHMARWERE IWR ®
ZLULQJ DQG LW IV DWH UVIDW GHD MWD &zim MY B nkd I dDs36mbsU H

D UHVLGXDO FXUUHRQWHSHW HIPIS HSEDIW XOUel R yepgge o) -
ZLWK D UDWHG U H VLG XDRO FRSH BDXWH Y e e s o sevors
FXUUHQW QRW H[FHEX® QYL QRIVDWQ W OmRU GHDWK IURP
\ installed. R scalding.
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&OHDQLQJ DOWHUYV
- Put 2 or 3 teaspoons of detergent powder
for coffee machines in about 1/2 a litre
of water inside a heat-resistant container
and boil.
- Dip filters in the boiled solution and
leave them fully submerged for about 30
minutes.
- Rinse thoroughly with clean water and
run hot water through one group several
times with the filters in place.
- Make one cup of coffee and discard in
order to remove any unpleasant flavor.

&OHDQLQJ WKH KRW ZDW D MDQ®t waled Drou@R44a Hxpup

Steam  nozzles must be cleaned
immediately after use with a damp cloth
and by producing a short burst of steam
so as to prevent the formation of deposits
inside the nozzles themselves, which
may alter the flavor of other drinks to
be heated. Hot water nozzles must be
cleaned periodically with a damp cloth.

( .
&OHDQLQJ WKH GLllXVHudirZ?znﬁl{

- Due to filter holder discharge operations
(subsequent to coffee brewing), a certain
amount of coffee grounds may slowly

&OHDQLQJ POWHU KR O G HiuiM-uS Bnland DoBs@udt Hevew partially,

Using the proper cleaning tool (brush)
wash the filter holders under hot water,
a neutral detergent may also be used.For
extraordinary cleaning see the Portafilter
Manual.

&OHDQLQJ WKH GUDLQ FF

Remove the drain tray grill at least twice
a week and clean, pull out the water drain
collector and clean it thoroughly. Inspect
and clean also the drain box and remove
any leftover grounds.

&OHDQLQJ WKH ERG\
Wipe the stainless steel surfaces with a
soft, non abrasive cloth in the direction of
the glazing marks, if any. Do not use any
alcohol or solvents whatsoever on painted
or imprinted parts in order not to damage
them.

24

the diffuser screen. To clean it, you must
first remove it by unscrewing the diffuser
SCrew.

GROUP

——

— DIFFUSER

——, ~_SCREEN
> DIFFUSER

SCREW

- Put 2 or 3 teaspoons of cleaning
detergent for coffee machines in about
1/2 a litre of water inside a heat-resistant
container and boil.

- Place the diffuser screen(s) and diffuser
screw(s) in the solution and leave them
fully submerged for about 30 minutes.
Rinse thoroughly with clean water. Install

several times with the screen installed.

:DWHU )LOWHU 6RIWHQHU

Please see the documentation accompanying
the water filter/softener for proper operating
and cleaning instructions.

E 6WHDP E R to@dtudteGhis BubadianQ J

you need to access the programming menu
]'_9&') Yearly, we recommend to fully
he steam boiler by means of the
specific drain cock located on the side of
the boiler or under the boiler.

'"HSUHVVXUL]H WKH VWHDP ERLC

Press and hold the buttons to set the
espresso  machine to “OFF”, then
push down the steam lever in order to
depressurize the steam boiler.

03257%17
If the machine has not been used for more
than 8 hours or, in any case, after long
periods of being idle, in order to use the
machine to its full potential it is necessary
to perform some cleaning cycles before
brewing beverages as follows:
- Groups: with the portafilters engaged
in the groups brew water through each for
at least two minutes
- Being careful to avoid burns, turn on
each steam wand for at least one minute.
- Turn on the hot water valve for the time
necessary to allow the following quantities




of water to be brewed:
At least 1 liter for a 1/2 group machine
At least 2 liters for a 3 group machine

If the machine is not going to be used
for long periods of time, it is advisable to
follow these safety indications:

- Disconnect the machine from the water
mains or interrupt the water connection
via a mains tap.

- Disconnect the machine from the
electrical mains.

» Steam wand (just after use)
* Drain grille

&OHDQLQJ IUHTXHQFAHNO\

Daily
 Portafilter

* Filter

» Diffuser screen
» Diffuser screw

* Drain Box

ORQWKO\
 Cleaning the hot water nozzle

/7.'"H FRPPLVVLRQLQJ D

'H FRPPLVVLRQLQJ DQG GltRdin@icyd IpRsWc tubing on the drain

Start by setting the main switch to the “0”
or OFF position.

connection.

At this point, the machine may be removed
from the bar, being very careful not to drop

'LVFRQQHFWLQJ IURP WKH 8 BrZdiibshRoGMiGeetan

Disconnect the espresso machine from
the electrical network by switching off
the associated circuit breaker or circuit
protection device. Remove the power
supply cord from the power connection.
Remove the Pump Motor Power Cord from
the water pump motor.

'LVFRQQHFWLQJ IURP WKH EZbDréwH tegMatows HrRake it

Shut off the water supply by closing the
specific tap located upstream of the water
filter/softener inlet. Disconnect the water
pipe at the water filter/softener inlet.
Remove the hose connecting the espresso
machine to the water pump. Remove

The machine is made out of various
materials and therefore, if you do not
intend to put it back in service, it must
be taken to a special disposal company
which will select the materials which can
be recycled and discard the others.

illegal to
discard such machine by leaving it on
public grounds or on any private property.

S5HF\FOLQJ QRWLFH
HQYLURQPHQW

Used Electrical and electronic waste
contains hazardous but also valuable
and scarce materials which should be
recovered and recycled properly. We kindly
ask that you contribute to the protection of
the environment and natural resources by
delivering used equipment to the relevant
recycling locations if such locations are
available in your country.

:DUQLQJ IR
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ODQGDWRU\ ODLQWHQDQFH DQG &KHFN XS 2SHUDWLRQYV

These operations are in addition to the Maintenance and Periodic Cleaning Operations as specified in Chapter 6.

The following maintenance and check-up operations sould be carried out by a qualified technician.
The time required for the periodic maintenance is determinated by the quantity of daily work and/or coffee consumption.

1 %

1Replace group gaskets

MUReplace diffuser screens

pCheck filter baskets and
springs condition

pClean auto-fill probe

pnCheck vacuum breakers for
proper operation

puCheck fittings and valves for
leaks

K Replace filter baskets
p Fit steam valve rebuild kit

K Inspect solenoid valves

K Replace vacuum breakers

K Inspect expansion valve

K Inspect electrical wiring
condition

1 Inspect boilers safety switches

(9(5< 7+5(( )285 0217+6

pInspect drain box and hose for
leaks or clogs

pCheck flow rate for each group

pnCheck brewing pressure

pnCheck all buttons for proper
operation

pCheck expansion valve
operation

pnCheck steam valves for proper

(9(5< 6,;

, 1 $%5 ORGHO
pCalibrate scales

operation

pCheck/note water hardnessm
(Water quality must be within
the range of parameters
specified in the chapter
on Installation, otherwise
warranty is voided)

pnCheck doses consistency

pTest flowmeter’s ohm value

7KHVH SHULRGLF PDLQWHQDQFH RSHUDWLRQV DUH QRW FRYHUHG E\ ZDUUDQW\

(ohm value is acceptable if
greater than 1.8 K ohm, and
less than 2.2 K ohm

.1 $%5 ORGHO
HRun “scale test”

LQ DGGLWLRQ WR WKH DERYH

pCheck weight of precision
portafilters

(9(5< <($5 LQ DGGLWLRQ WR WKH DERYH

| Replace over-pressure valve
(safety valve)

pAccurate control of the tightness
at 2,4Nm of each cable on the
terminal block.

(9(5<

pInspect flowmeter impellers

<($56 LQ DGGLWLRQ WR WKH DERYH

K Check the condition of the inside of boilers and if necessary rinse out with a proper cleaning product allowed for food and beverage

appliances.
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SUHFLVLRQ

WARNING

.J GR QRW

7TKH LQGLYLGXD
LV D IUDJLOH FR

7TKH KHLIJKW RI
L D[HG

8VH SUHFDXWLRQV
Remove the adhesive label with care; if

needed, remove any adhesive residues
from the surface using a neutral detergent.

Don’t spill water onto the scale box
If needed, gently remove it with an
absorbent cloth. Should any water and/or
dirt penetrate into the holes highlighted

)LJ

in the figure below, gently clean and dry
them with an absorbent paper cloth.

Dirt build-up or water stagnation may
prevent the scale individual grid from
properly settling into place.

The weighing system in static conditions
(*) has a rated accuracy of +0.5g.
For correct operation, make sure that:

D
MR
2N

BUHFLVLRQ VFDOH

Legend

Scale crosspiece
\\\\‘_@&\\\ Drain grille
= S .
= Scale individual grid
N\ Removable drain tray

N

DQG

e Maintenance is performed properly, by
an authorized person and in the manner
prescribed in this manual;

e Please use the machine according to the
instructions specified in this manual;

e Please make sure the machine is
installed on a level and firm counter;

e Please make sure the power supply is
stable and without electrical noises.

The weighing stage is a inherently delicate,
in fact it is affected by:

e Vibration of the bench caused for
example by other devices;

e Machine vibrations caused, for example,
by the use of the adjacent group.

27
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(*) Static weighing means weighing an
object whose weight is fixed during the
entire weighing.

The machine is not a weighing device
certified for legal weighing.

- The weighing system is a precision device
that requires a lot of caution in terms of
use, cleaning and maintenance.

- Should the main grid or tray be removed,
ensure not to hit the load cells during the
disassembly and reassembly operations.

- To proceed with the weighing of the filter
holder either empty or filled with coffee
powder, place it as shown below:

- Use only original La Marzocco filters and
filter holders, identified by the following
symbol:

PRECISION PORTAFILTER
|
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- Use only filter holders with double spout;

- Do not place on the scale objects
weighing more than 1kg;

- Never load more than 1 kg, to prevent
any damage to the scales;

- Use the high precision scale with care,
avoid shocks, falling objects and sudden
load peaks;

- Any object to be weighed must be placed
correctly on the scales grid.

&OHDQLQJ
- The cleaning of the “individual grids”
must be performed with care, without
overloading the cells;

- For proper weighing of the filter holder,
make sure the grid is clean and dry;

- To avoid contact with dirt before placing
the filter holder, clean and dry the grid;

- Please be careful during the cleaning
procedures to avoid the water dripping on
the scale and its electrical components;

- Don’t wash the scale individual grids in a
dishwasher; wash them manually instead,
then immediately dry them.

If you wash the grid under a strong
water flow, remove the magnetic support
highlighted in the figure (just pull to
detach the magnets). Make sure that the
magnets are always dry and clean.

- To clean the drain tray you need to remove
the individual grids (part 3, figure 5) first,
then the drain grille (part 2, figure 5) and
finally the tray (part 4, figure 5). Make
sure not to hit the load cells during the
disassembly and reassembly operations.



5HPRYLQJ WKH HOHFWURQLF ERJ

To remove the electronic box you need
to remove the lower front panel, unscrew
and remove the lower screws @), loosen
the upper screws @ without removing
them and move the scale crosspiece up.
Now you can access the electronic box or
remove it.
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6RIWZDUH 3URJUDPPLQJ *XA@&WMULVWDA 3URJUDPPLQJ

94.4 00:00
955 951 SB

page 34
Press and hold the T3 button for 5 seconds.
A

Menu

Press B3 to Exit

Group Dose Scale Water Dose Coffee Boiler
Settings Configuration - Settings - Settings
page 41 " page 58 " page 60 "™ page 63
A\
Water Dose Water Dose
ENABLED - Exit
page 60
Y \
Scale Tare Time Start Scale [ Scale Settings [ Coffee Boiler 1 ]
3s - Testing - Exit ENABLED
page 58 " page 58 "™ page 59 page 63
Y
Program Program G1 Dose Copy
Volume Dose - Mass Dose Settings - Dose
page 41 ™ page 43 page 47 ™ page 54
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Group 1 Mode
PULSES

page 45

O

G1B1 Dose
30

page 47



A%DULVWDA 3URJUDPPLQJ

Pre-Inf Cup Warmer Menu
Settings - DISABLED « |_Press B3 to Exit

Group 1 Pre-Inf
0s Wet 0s Hold

™ page 66

Pre-Inf Settings
o Exit

|

page 65

CB1 Temperature;
94,5°C 95,0°C

" page 65

CB Settings

n]
x
=

page 63

Reset
Volume Doses

»
»

page 64

Group Dose

n]
x
=

page 56

Exit
Group 1

———>
page 48

>
»

page 56

™ page 67
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A7HFKQLFDOA 3URJUDPPLQJ

94.4 00:00
955 951 SB

page 34
Press and hold the T3 button for 5 seconds.

Technician Menu
Press B3 to Exit

A
Language @ Name Group Dose
ENGLISH > CELSIUS > LaMarzocco ol Settings

page 68 page 69 page 70 " page 71

Filter Alarm Coffee Dose Auto On/Off @
Settings Counter Settings Settings <

page 116 page 114 page 112 page 110

Update Technician Menu
> Settings Firmware > Press B3 to Exit

page 118 page 120 page 121
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A7HFKQLFDOA 3URJUDPPLQJ

Configuration Settings Settings Settings

page 90 page 93 page 96 page 99

Cup Warmer Clock Time Display Chrono
Settings 00:00 SUNDAY TIME Settings
B S — <« . <«

page 108 page 107 page 106 page 105



SURJUDPPLQJ  QWURGXFWLRAQ

Description

e This espresso machine has a CPU and many configurable settings.
e Additionally, there are many feedback controls employed in this espresso machine to troubleshoot problems should they occur.

e The following is a brief introduction to the controls and display and how they interact with the operator.

Digital Display

Digital display 2nd group coffee boiler temperature

Name

3rd group coffee boiler temperature
LaMarzocco 09:30

945 946 945 SB [ | Daily timetable Steam Boiler

1st group coffee boiler temperature Heating indicator (on during heating,

e e 6 e. off when the temperature has been

reached)

The digital display is a backlit display capable of displaying 2 lines of 16 characters. The display enables the operator to interact with
the espresso machine to visibly change parameter values. The display also provides valuable information to the operator.

There are several warnings that the can be displayed to alert the operator of an unusual condition or a fault. Additionally, simple
messages are displayed alerting the operator that an action has been started or that a process needs to begin.
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3URJUDPPLQJ

Q@

The keypad has two functions. The first is for control of the espresso. The second is for programming individual software parameters.
The programming of the individual parameters is possible only using the buttons in the group 1 (group starting from the left).

% XWW|RQ '"HVFULSWLRQ

This button is used to control the brewing of the single espresso. It is also used in the programming of the individual
e parameters such as the “back” button in the menu.

For simplicity's sake in this manual it will be represented by this symbol Q with the name T1

This button is used to control the brewing of the double espresso. It is also used in the programming of the
e individual parameters such as the “forward” button in the menu.

For simplicity's sake in this manual it will be represented by this symbol @ with the name T2

This button is used for a continuous control of the brewing of the espresso. It is also used in the programming of
@ the individual parameters such as the “enter” button in the menu.

For simplicity's sake in this manual it will be represented by this symbol with the name T3
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6WDUW 8S BURFHGXUHYV

7XUQLQJ WKF
ODFKLOH 2

E—F
)2
=)

LaMarzocco 00:00

CBO938

36

°CSBO

4

The following is the procedure for turning e Proceed checking for water connection

on the power to the espresso machine. to the espresso machine.

e Please follow the procedures carefully e Proceed making sure you have filled the
to avoid any damage to the espresso boilers.
machine.

Turn the Main Switch to the 1 position.

To continue with the start up process, press the T3 button after filling the steam boiler.

To continue with the start up process, press the T3 button after the saturation of the coffee boiler.

The rectangles next to CB and SB indicate the warming up of the water contained in the boilers. When the set
temperature is reached, these rectangles turn off and all the lights of the buttons turn on. Now the machine
is ready for use. During the normal operation of the machine, the flashing of the rectangles indicates the
intermittent heating necessary for maintaining the temperature.

12 7Hnsure all air is removed from the group prior to staring the espresso machine.
This only needs to be completed once during the initial setup or when water is drained from the coffee boiler.
Instructions for bleeding the groups of air can be found in the Installation Guide.

WARNING
+$=$5'286 92/7$*( ',6&211(&7 )520 37:(5
6833/< %()25( 6(59,&,1*




6KXW 'RZQ 3UR

7XUQLQJ WKF
ODFKL Q H 2| The following is the procedure for turning e This machine has two off settings. One
off power to the espresso machine. setting turns off all of the components
e Please follow the procedures carefully in the espresso machine and the other
to avoid any damage to the espresso  turns off power to the complete espresso
OFF 00:00 machine. machine.

1 The following is the procedure for safely turning off the espresso machine.

2  Press and hold the buttons T2 @ and T3 &) at the same time. The display changes to the following:

OFF 0000 3 This is the OFF setting used in the normal operating conditions.

:] 4 During servicing or other conditions that warrant it, the main switch should be turned to the O position.
The espresso machine is off and display should be blank. It is important to follow this procedure when turning
off the machine. Failure to do so can damage the electronics.

vl

WARNING
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To change the values of any parameter
the operator must first enter into the
programming mode.

There are two levels within the
programming mode that allow the
programming of specific parameters.

The two programming levels are as
follows:

quality of the espresso.
No password is required for access.

e Technical Programming - The parameters

contained within this level are ones
the operator can change to affect the
performance of the espresso machine.
These parameters are set in the factory
and their adjustment requires the
intervention of a service technician La
Marzocco reccomends that no changes

LaMarzocco 09:30
945946 945 SB

Program
Dose

Press Enter
To Exit

LaMarzocco 00:00
CB938 °CSB

Enter Password

8

are made at this level. The Technician

e Barista Programming - The parameters , :
Password is required for access.

contained within this level are ones
the operator can change to affect the

A%DULVWDA BURJUDPPLQJ /HYHO
While the espresso machine is on, press and hold the button T3 () After approximately 5 seconds the fol-
lowing display appears.

This is the “Barista” programming level. To program the brewing amount for each button, to set the coffee
boilers, the pre-infusion, and to enable/disable the resistance of the cup warmer if present.

To exit the programming mode, scroll to the exit menu, using the buttons T1 or T2 @ Press the T3

button to confirm the exit, or press at the same time the buttons T2 and T3.

A7HFKQLFDOA 3URJUDPPLQJ /HYHO

While the espresso machine is on, press and hold the button T3 . After approximately 10 seconds the
following display appears.

This is the “Technical” programming level. Enter the password and press the buttons e and T2 @ to move
between the available parameters, press the T3 button to confirm.

1 R Wbk must scroll to the exit menu to exit the programming mode, or press at the same time the buttons T2
and T3.
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e This parameter allows the operator e The rinsing procedure is provided to give

to carry out the washing of the coffee the operator more flexibility and freedom
groups, in an automatic way, by running with regard to this operation.
GR1 multiple cleaning cycles.

e This espresso machine has a group
rinsing function (rinsing jets) integrated
in the electronics.

Backflushing

1 When the espresso machine is on, to enable the washing procedure press and hold at the same time the buttons

1@ and13 Q.

This activates the washing procedure of each group.

When activated, the water pump comes into operation, and the electric valve of the specific group being
washed will turn on and off the cycle. There are about 10 preset cycles with an interval of 4 seconds. To
manually stop the rinsing, press any key.

12 716 order to properly rinse the groups, put a small amount of detergent in a blind portafilter basket and
insert it in the group to be rinsed before activating the rinsing process.

WARNING
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(only on ABR espresso machine models)

UHZUDWL

PF 0s Os
0.0 0.0 0.0

LaMarzocco 09:30 1
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PF 0s O0s
00 00 00 2

LaMarzocco 00:00 3
CB938 °CsB

COF 0s O0s

00 00 00 4

40

The procedure for weighing the filter e To brew in brew ratio mode, set this
holder either empty or filled with coffee mode by entering the software settings.
powder is shown below.

e This parameter records the values for e Brew ratio: this mode is the ratio between
the brew according to the brew ratio the coffee powder and the weight of the
technology. drink

e These values can be changed even
manually by entering the software
settings.

When the espresso machine is on, press and hold the button T2 @ After about 5 seconds the following
screen is displayed.

When the value is no longer flashing, place the empty filter holder on the appropriate seat of the grid as
described in chapter 9. The value is automatically recorded. (*)

Press and hold the button T1 e After about 5 seconds the following screen is displayed.

When the value is no longer flashing, place the filter holder filled with coffee powder on the appropriate seat of
the grid as described in chapter 9. The value is automatically recorded.

This procedure can be repeated for all the brewing groups.

(*) This procedure must be performed at the first installation, though it is possible to repeat it anytime (for
example if you get a new portafilter set).



SURJUDP 'R’

e This parameter allows the operator to
program the amount of coffee (brewing
amount) for each button on the
keyboard.

e The brewing amount can be set in terms
of time (sec. ) or pulses. This number
refers to the number of pulses that the
flowmeter sends to the CPU.

e Once programmed, the button remains
lighted.

Group Dose
Settings

It is possible to set the dose for both a
short and a long shot on the same key.
The setting of the first group is
automatically copied to the subsequent
groups.

It is possible to set each key individually,
in this case the dose of the first group
will no longer be used.

It is possible to copy the doses of any
key to the others.

1 Whenthe espresso machine is turned on, press and hold the T3 button to access the “Barista” programming.

After about 5 seconds the following screen is displayed.

2 Press the T3 button () to enter the doses programming procedure.
3 Press the T3 button () to start the doses programming procedure.

4 On each button you can set two doses, one for a short shot, one for a long shot.
To set the brewing time of a short shot, press and release the button immediately, press again to stop and store
20 Pulses 1s the desired dose.

To set the brewing time of a long shot, press and hold the button for about 2 seconds, press and release the

button immediately to store the desired dose.

The two doses of each key can be set independently from one another.

If one of the two doses is not set or does not refer to the corresponding dose of the first group, it will work as

continuous dose.
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e This parameter allows the operator to
program the amount of coffee (brewing
amount) for each button on the
keyboard.

e The brewing amount can be set in terms
of time (sec. ) or pulses. This number
refers to the number of pulses that the
flowmeter sends to the CPU.

e Once programmed, the button remains
lighted.

Group Dose
Settings

5 Press the T3 button to return to the doses programming.

It is possible to set the dose for both a
short and a long shot on the same key.
The setting of the first group is
automatically copied to the subsequent
groups.

It is possible to set each key individually,
in this case the dose of the first group
will no longer be used.

It is possible to copy the doses of any
key to the others.

6 Press Tl e or T2 @ until the display shows the exit menu, press the T3 button to return to the

“Barista” programming.

7 PressT1 e orT2 @ to continue with the programming of the other parameters.

Press T2 @ and T3 at the same time to exit the programming mode and return to the normal use of the

espresso machine.
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(only on ABR espresso machine models)

SURJUDP 'R’

Scales e This parameter allows the operator to e It is possible to set the dose for both a
program the amount of coffee (brewing short and a long shot on the same key.
weight) for each button on the keyboard. e It is possible to copy the doses of any

Group Dose e Once programmed, the button remains key to the others.
Settings lighted.

1 When the espresso machine is turned on, press and hold the T3 &) to access the “Barista” programming. After

about 5 seconds the following screen is displayed.

2 Press the T3 to enter the doses programming procedure.
3 Press the T3 to start the doses programming procedure.

4 On each button you can set two doses, one for a short shot, one for a long shot.

To set the brewing weight of a short shot, press and release the button immediately, press again to stop and store
200g the desired dose.

To set the brewing weight of a long shot, press and hold the button for about 2 seconds, press and release the

button immediately to store the desired dose.
The two doses of each key can be set independently from one another.
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(only on ABR espresso machine models)

SURJUDP 'R’

Scales e This parameter allows the operator to e It is possible to set the dose for both a
program the amount of coffee (brewing short and a long shot on the same key.
weight) for each button on the keyboard. e It is possible to copy the doses of any

Group Dose e Once programmed, the button remains key to the others.
Settings lighted.

5 Press the T3 &) to return to the doses programming.

6 Press Tl @ or T2 @ until the display shows the exit menu, press the T3 to return to the “Barista”

programming.
7 PressTl e orT2 @ to continue with the programming of the other parameters.

Press T2 @ and T3 at the same time to exit the programming mode and return to the normal use of the
espresso machine.
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(only on ABR espresso machine models)

SURJUDP 'R’

Scales e This parameter allows the operator to
select the coffee brewing mode among
those available: pulse, mass and brew
ratio.

e PULSE mode: control of doses in volume

e MASS mode: control of doses in mass

e BREW RATIO mode: ratio between the
coffee powder and the weight of the
drink

Group Dose
Settings

1 When the espresso machine is turned on, press and hold the T3 €&)) to access the “Barista” programming. After

about 5 seconds the following screen is displayed.

Group Dose
2 Press the T3 to enter the doses programming procedure.

G1 Dose
3 Press the button T1 e or T2 @ to display the following menu.
4

Press the T3 to access the menu, then navigate using T1 e andT2 @to choose between PULSES,
MASS and BREWRATIO.
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(only on ABR espresso machine models)

SURJUDP 'R’

Scales e This parameter allows the operator to
select the coffee brewing mode among
those available: pulse, mass and brew
ratio.

e PULSE mode: control of doses in volume

e MASS mode: control of doses in mass

e BREW RATIO mode: ratio between the
coffee powder and the weight of the
drink

Group Dose
Settings

5 Press T1 e or T2 @ until the display shows the exit menu, press the T3 to return to the “Barista”

programming.
6 PressTl @ orT2 @ to continue with the programming of the other parameters.

7 Press T2 @ and T3 at the same time to exit the programming mode and return to the normal use of the
espresso machine.
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e This parameter allows the operator to e The dose can be set by pulses or by
view and manually change each dose for mass (weight).
each key.

G1 Dose e For greater accuracy and consistency of

Settings

LaMarzocco 09:30 1
945946 945 SB

Group Dose
2
Program
3
G1Dose
4
G1B1 Dose
263 Pulses 5
G1B1 Long Dose
363 Pulses

G1B1 Dose
Continuous

G1T3 Mode
CONTINUOUS

the doses, it is recommended that you
set each key.

When the espresso machine is turned on, press and hold the T3 button to access the “Barista” programming.
After about 5 seconds the following screen is displayed.

Press the T3 button €2} to enter the doses programming procedure.

Press the button T1 e or T2 @ to display the following menu.

Press the button T3 view and/or change the dose of each key.

Press the button T1 e or T2 @ to view the dose of each key. Pressing the button T3 , the dose value

will blink. Use the button T1 e or T2 @ to change the value, press the button T3 to confirm the
desired value.

It is possible to set the value of the pulses to zero to choose a continuous dose.
Press the button T3 to enter the menu, then navigate using T1 e and T2 @ to choose between
CONTINUOUS or 3 SEC RINS
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e This parameter allows the operator to e The dose can be set by pulses or by

view and manually change each dose for mass (weight).
each key.
G1 Dose e For greater accuracy and consistency of
. the doses, it is recommended that you
Settings
set each key.
p—— Except for the first group, you can set the function USE GROUP 1 for each key.
This option allows to use the corresponding dose of the first group instead of setting it.

The setting of the first group is automatically copied to the subsequent groups.

6 Press the T3 button =) to enter the menu, move using the buttons T1 e and T2 @ to select ENABLED
or DISABLED , press the T3 button to confirm the option.

Exit
7 Press the button T3 =) to exit the submenu.
Ext Press the T3 button =) to return to the doses programming.

9 PressTl e or T2 @ to continue with the programming of the other parameters.

Press T2 @ and T3 at the same time to exit the programming mode and return to the normal use of the
espresso machine.
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(only on ABR espresso machine models)

SURJUDP 'R’

e This parameter allows the operator to e For greater accuracy and consistency of
view and manually change each dose for the doses, it is recommended that you
each key. set each key.

G1 Dose
Settings

LaMarzocco 09:30 1
945946 945 SB

Group Dose
2
Program
3
G1Dose
4
G1B1 Mass
200g 5
G1B1 Long Mass
300g
G1B1 Mass
G1T3 Mode
CONTINUOUS

o
o
Q

When the espresso machine is turned on, press and hold the T3 button to access the “Barista” programming.
After about 5 seconds the following screen is displayed.

Press the T3 button €2} to enter the doses programming procedure.

Press the button T1 e or T2 @ to display the following menu.

Press the button T3 view and/or change the dose of each key.

Press the button T1 e or T2 @ to view the dose of each key. Pressing the button T3 , the dose value

will blink. Use the button T1 e or T2 @ to change the value, press the button T3 to confirm the
desired value.

It is possible to set the value of the pulses to zero to choose a continuous dose.
Press the button T3 to enter the menu, then navigate using T1 e and T2 @ to choose between
CONTINUOUS or 3 SEC RINS
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(only on ABR espresso machine models)

SURJUDP 'R’

e This parameter allows the operator to e For greater accuracy and consistency of
view and manually change each dose for the doses, it is recommended that you
each key. set each key.

G1 Dose
Settings

© Press the button T3 to exit the submenu.

7 Press the T3 button €£) to return to the doses programming.

Press T1 e orT2 @ to continue with the programming of the other parameters.

O PressT2 @ and T3 at the same time to exit the programming mode and return to the normal use of the
espresso machine.

50



(only on ABR espresso machine models)

SURJUDP 'R’

Scales e This parameter allows the operator to e For greater accuracy and consistency of
view and manually change each dose for the doses, it is recommended that you
each key. set each key.

G1 Dose
Settings

1 When the espresso machine is turned on, press and hold the T3 to access the “Barista” programming.
After about 5 seconds the following screen is displayed.

2 Pressthe T3 to enter the doses programming procedure.

3 Press the button T1 e or T2 @ to display the following menu.
4 Press the button T3 view and/or change the dose of each key.

5 Press the button T1 e or T2 to view the dose of each key. Pressing the button T3 , the dose value

will blink. Use the button T1 or T2 @ to change the value, press the button T3 to confirm the
desired value.

6 Press the button T1 e orT2 @ to view the portafilter mass of each group. Pressing the button T3 , the

value will blink. Use the button T1 e orT2 @ to change the value, press the button T3 to confirm
the desired value.
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(only on ABR espresso machine models)

SURJUDP 'R’

Scales e This parameter allows the operator to e For greater accuracy and consistency of
view and manually change each dose for the doses, it is recommended that you
each key. set each key.

G1 Dose
Settings

7 Press the button T1 e or T2 @ to view the coffee mass of each group. Pressing the button T3 , the

value will blink. Use the button T1 e or T2 @ to change the value, press the button T3 to confirm
the desired value.

Press the button T3 to enter the menu, then navigate using T1 e and T2 @ to choose between

CONTINUOUS or 3 SEC RINS

Press the button T3 to exit the submenu.
O Pressthe T3 to return to the doses programming.



(only on ABR espresso machine models)

SURJUDP 'R’

Scales e This parameter allows the operator to e The dose can be set by pulses or by
view and manually change each dose for mass (weight).
each key.
G1 Dose e For greater accuracy and consistency of
Settings the doses, it is recommended that you

set each key.

Press T1 e or T2 @ to continue with the programming of the other parameters.

11 Press T2 @ and T3 at the same time to exit the programming mode and return to the normal use of the

espresso machine.
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e This parameter allows the operator to
copy the doses present of each key to
the others.

Copy
Dose

LaMarzocco 09:30 l
945946 945 SB

When the espresso machine is turned on, press and hold the T3 button to access the “Barista” programming.
After about 5 seconds the following screen is displayed.

Group Dose

Setings Press the T3 button &) to enter the doses programming procedure.

Program
Volume Dose

Press the button T1 e orT2 @ to display the following menu.

e Press the button T3 to start the dose copy procedure.
Push Button

o Copy Press the key whose setting you want to copy. Now all the keys will flash.

Push to Paste

Eriiation Press the key where you want to paste the previously copied setting. Successful programming is indicated by

the fixed lighting of the key. It is possible to repeat this procedure on any key.

o OB~ WN

Grotp Dose 7 Press Tl e or T2 @ until the display shows the exit menu, press the T3 button to return to the
“Barista” programming.

()]

4



SURJUDP 'R’

e This parameter allows the operator to
copy the doses present of each key to
the others.

Copy
Dose

Press T1 Q or T2 @ to continue with the programming of the other parameters.

O PressT2 @ and T3 at the same time to exit the programming mode and return to the normal use of the
espresso machine.
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e This parameter allows the operator to
cancel all the doses set.

Reset
Volume Doses

1 Whenthe espresso machine isturned on, press and hold the T3 button toaccess the “Barista” programming.
After about 5 seconds the following screen is displayed.

2 Press the T3 button () to enter the doses programming procedure.

3 Press the button T1 e or T2 @ to display the following menu.
Volume Dose

4  Press the button T3 to confirm the procedure.

5 Nowall settings are cleared.

6 PressTl e or T2 @ until the display shows the exit menu, press the T3 button to return to the
“Barista” programming.
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e This parameter allows the operator to
cancel all the doses set.

Reset
Volume Doses

7 PressTl Q or T2 @ to continue with the programming of the other parameters.

Press T2 @ and T3 at the same time to exit the programming mode and return to the normal use of the
espresso machine.
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(only on ABR espresso machine models)

SURJUDP 6F|

e This parameter enables the technician
to set some scale parameters like:
- Enabling/disabling  the  offset
parameter;
- Setting the weight reading time;
- Calibrating the scales.

Scales
Configuration

1 Whenthe espresso machine is turned on, press and hold the T3 button to access the “Barista” programming.
After about 5 seconds the following screen is displayed.

2 Press the T3 button L) to enter the doses programming procedure.

3 Press the T3 button to enter the menu, then navigate using the e and T2 @buttons to set the desired
Stop 079 early

value. This parameter Is common to all groups.
Stop 079 early
4 Press the T3 button to enter the menu, navigate the parameters using the buttons e and T2 @ to set

the desired value. This parameter is common to all groups.

: -
Testing Press the T3 button to enter the menu and place the reference weights onto the scale.
Enter to Exit
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(only on ABR espresso machine models)

SURJUDP 6F|

Scales
Configuration

Scale Settings
6

LaMarzocco 09:30
945946945 SB

7

e This parameter enables the technician
to set some scale parameters like:
- Enabling/disabling  the  offset
parameter;
- Setting the weight reading time;
- Calibrating the scales.

Press the T3 button &) to return to the “Barista” programming.

Press T1 Q or T2 @ to continue with the programming of the other parameters.

Press T2 @ and T3 at the same time to exit the programming mode and return to the normal use of the
espresso machine.
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e This parameter allows the operator to e This feature can be enabled or disabled.
program the amount of water (brewing
amount) for the hot water button.

Water Dose
Settings

1 When the espresso machine is turned on, press and hold the T3 button to access the “Barista” programming.
945946 945 SB . . .
After about 5 seconds the following screen is displayed.

2 Move between the parameters using the buttons T1 e and T2 @ until the display shows:
3 Press the T3 button to enter the menu.

A 4 Press the T3 button to enter the menu, move between the parameters using the buttons T1 a and T2
@ to select ENABLED or DISABLED , press the T3 button to confirm the option.

5 You can set two doses on the water button by selecting either Water Dose  or Long Water Dose . Press
T3 button @) to start the dose setting procedure.
Long Water Dose
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e This parameter allows the operator to e This feature can be enabled or disabled.
program the amount of water (brewing
amount) for the hot water button.
Water Dose
Settings

Press WaterButon © To program the brewing time, press the water button to start and then press it again to stop when the desired
el dose is achieved.

Press Water Button

To Program Now the saved brewing time is displayed.

Water Dose Saved
50 Seconds

e 7 PressTl e orT2 @ to display the dose of the water button. Pressing the button T3 button , the dose

value will blink. Use the button T1 e or T2 @ to change the value, press the button T3 button to
confirm the desired value.

Long Water Dose Press T1 e or T2 @ to display the long dose of the water button. Pressing the button T3 button , the

dose value will blink. Use the button T1 orT2 @ to change the value, press the button T3 button
to confirm the desired value.
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e This parameter allows the operator to e This feature can be enabled or disabled.
program the amount of water (brewing
amount) for the water button.

Water Dose
Settings

O Press the T3 button to return to the “Barista” programming.
Press T1 e orT2 @ to continue with the programming of the other parameters.

11Press T2 @ and T3 at the same time to exit the programming mode and return to the normal use of the

espresso machine.
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e This parameter allows the operator to e This parameter allows the operator to
enable/disable the coffee boiler. program the coffee boiler temperature.
Each group can have a different

Coffee Boiler programming.
Settings

LaMarzocco 09:30 1
945946945 SB

Program
2
Coffee Boiler
3
Coffee Boier 1 4
ENABLED

CB1 Temperature 5
931 °C 933 °C

When the espresso machine is turned on, press and hold the T3 button to access the “Barista” programming.
After about 5 seconds the following screen is displayed.

Move between the parameters using the buttons T1 e and T2 @ until the display shows:

Press the T3 button to enter the menu.

Press the T3 button to enter the menu, move between the parameters using the buttons T1 e and T2

@ to select ENABLED or DISABLED , press the T3 button to confirm the option. In the case of op-
tion enabled you can set the following parameters.

Press the T3 button to enter the menu, move with the buttons T1 e and T2 @ to set the desired

temperature, press the T3 button to confirm the value. In the case of espresso machine a multiple
boilers you can set the temperature also on the coffee boiler. The temperature indicated on the left is the
actual temperature of the group while the temperature on the right is the set temperature.
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e This parameter allows the operator to e This parameter allows the operator to

enable/disable the coffee boiler. program the coffee boiler temperature.
Each group can have a different
Coffee Boiler programming.
Settings
6 To exit the menu move between the parameters using the buttons T1 e and T2 @ until the exit menu is

displayed. Press the T3 button to return to the “Barista” programming.
7 Press T1 e orT2 @ to continue with the programming of the other parameters.

Press T2 @ and T3 at the same time to exit the programming mode and return to the normal use of the
espresso machine.

64



3UH ,QIXVLRQ F

e This parameter allows the operator to
program the time of pre-brewing of
water with the coffee. Each group can
have a different programming.

Pre-brewing has only two values to be
adjusted for each group. The time (in
seconds) for which the brewing valve

pre-brewing cycle; during this time the
pump is active. Once the pre-brewing
cycle is over, the normal brewing cycle
will continue until the end.

For an espresso machine composed
of three groups, they are identified as
Group 1, Group 2 and Group 3.

is open during the pre-brewing cycle
and the time (in seconds) for which
the brewing valve is closed during the

LaMarzocco 09:30 1 When the espresso machine isturned on, press and hold the T3 button toaccess the “Barista” programming.
94594694558 After about 5 seconds the following screen is displayed.

P o, 2 Move between the parameters using the buttons T1 e and T2 @ until the display shows:
s 3 Press the T3 button to enter the menu.
Group 1 Pre-viet 4 PressT1 e orT2 @ to select the group whose parameters you want to set.

By pressing the T3 button the first value will blink. Use the buttons T1 e and T2 @ to reach the value
that you want to set, press T3 to confirm. Repeat this operation to set the second value.

Prednf Setings 5 To exit the menu move between the parameters using the buttons T1 e and T2 @ until the exit menu is
displayed. Press the T3 button to exit the menu.
6 PressTl e orT2 @ to continue with the programming of the other parameters.

LaMarzocco 09:30
945946 945 SB 7 Press T2

@ and T3 at the same time to exit the programming mode and return to the normal use of the
espresso machine.
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e This parameter allows the operator to e This function is displayed only on the
enable or disable the cups heating models of espresso machine equipped
function. with this accessory.

Cup Warmer
DISABLED

1 When the espresso machine is turned on, press and hold the T3 button . After about 5 seconds the following
screen is displayed.

2 Move between the parameters using the buttons T1 Q and T2 @ until the display shows:

3 Press the T3 button to enter the menu, move between the parameters using the buttons T1 e and T2
to select ENABLED or DISABLED , press the T3 button to confirm the option.
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Menu
Press B3 to Exit

Menu l
Press B3 to Exit
LaMarzocco 09:30 2
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e This parameter allows the operator to
exit the “Barista” programming and
return to the normal use of the espresso
machine.

Press the T3 button to exit the “Barista” programming and return to the normal use of the espresso

machine.

Alternatively, you can exit the “Barista” programming and return to the normal use of the espresso machine by

pressing T2

and T3 at the same time.
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e This parameter allows the technician to
change the language of the display.

Language
ENGLISH

1 When the espresso machine is turned on, press and hold the T3 button &Y. After about 10 seconds the

following screen is displayed.

2 Enter the technician password using the buttons T1 e T2 @ and T3 . After the acceptance, the

following screen is displayed.

3 Press the T3 button to enter the menu, move between the parameters using the buttons T1 e and T2
to select a language , press the T3 button to confirm the option.

4 PressT1 e orT2 @ to continue with the programming of the other parameters.

5 To exit the menu move between the parameters using the buttons T1 e and T2 @ until the exit menu is
displayed. Press the T3 button to exit the menu and return to the normal use of the espresso machine.

6 Alternatively, you can exit the “Technical” programming and return to the normal use of the espresso machine
by pressing T2 @ and T3 at the same time.
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e This parameter allows the technician to

Temp Units

change the temperature display from
degrees Celsius to degrees Fahrenheit
and vice versa.

CELSIUS

Temp Units 2
CELSIUS

Technician Menu 4
Press B3 to Exit

LaMarzocco 09:30 5
945946 945 SB

After accessing the “Technical” programming menu and entering the password, use the buttons T1 and T2
@ until the following screen is displayed.

Press the T3 button to enter the menu, move between the parameters using the buttons T1 e and T2
@ to select an option, press the T3 button to confirm the option.

Press T1 e orT2 @ to continue with the programming of the other parameters.

To exit the menu move between the parameters using the buttons T1 e and T2 @ until the exit menu is
displayed. Press the T3 button to exit the menu and return to the normal use of the espresso machine.

Alternatively, you can exit the “Technical” programming and return to the normal use of the espresso machine
by pressing T2 @ and T3 at the same time.
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Name

e This parameter allows the technicianto e Theusernameisdisplayed continuously
program a 16 character user name. on the display on the second line.

Name
LaMarzocco

1 After accessing the “Technical” programming menu and entering the password, use the buttons T1 e and T2
until the following screen is displayed.

2 Press the T3 button to enter the menu, use the buttons T1 e and T2 @ to set the desired value,

press the T3 button to confirm the value and proceed with writing.
3 Press T1 e orT2 @ to continue with the programming of the other parameters.

4 To exit the menu move between the parameters using the buttons T1 e and T2 @ until the exit menu is
displayed. Press the T3 button to exit the menu and return to the normal use of the espresso machine.

5 Alternatively, you can exit the “Technical” programming and return to the normal use of the espresso machine
by pressing T2 @ and T3 &) at the same time.
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SURJUDP 'R’

e This parameter allows the operator to e It is possible to set the dose for both a

program the amount of coffee (brewing short and a long shot on the same key.

amount) for each button on the e The setting of the first group is
Group Dose keyboard_. _ automatically copied to the subsequent

Settings e The _brewmg amount can be sgt in terms groups. o

of time (sec. ) or pulses. This number e [tis possible toset each key individually,

refers to the number of pulses that the in this case the dose of the first group

flowmeter sends to the CPU. will no longer be used.

e Once programmed, the button remains e It is possible to copy the doses of any
lighted. key to the others.

LaMarzocco 09:30 1
945946 945 SB

Group Dose 2
Settings
Program 3
Volume Dose
Press Enter
4
Push To Stop
20 Pulses 1s
G1B1 Saved
20 Pulses

After accessing the “Technical” programming menu and entering the password, use the buttons T1 e and T2
until the following screen is displayed.

Press the T3 button to enter the doses programming procedure.

Press the T3 button to start the doses programming procedure.

On each button you can set two doses, one for a short shot, one for a long shot.

To set the brewing time of a short shot, press and release the button immediately, press again to stop and store
the desired dose.

To set the brewing time of a long shot, press and hold the button for about 2 seconds, press and release the
button immediately to store the desired dose.

The two doses of each key can be set independently from one another.
If one of the two doses is not set or does not refer to the corresponding dose of the first group, it will work as
continuous dose.
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e This parameter allows the operator to
program the amount of coffee (brewing
amount) for each button on the
keyboard.

e The brewing amount can be set in terms
of time (sec. ) or pulses. This number
refers to the number of pulses that the
flowmeter sends to the CPU.

e Once programmed, the button remains
lighted.

Group Dose
Settings

5 Press the T3 button &) to return to the doses programming.

It is possible to set the dose for both a
short and a long shot on the same key.
The setting of the first group is
automatically copied to the subsequent
groups.

It is possible to set each key individually,
in this case the dose of the first group
will no longer be used.

It is possible to copy the doses of any
key to the others.

6 Press Tl e or T2 @ until the display shows the exit menu, press the T3 button to return to the

“Technical” programming.

7 PressT1 e or T2 @ to continue with the programming of the other parameters.

Press T2 @ and T3 at the same time to exit the programming mode and return to the normal use of the

espresso machine.
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(only on ABR espresso machine models)

SURJUDP 'R’

Scales e This parameter allows the operator to e It is possible to set the dose for both a
program the amount of coffee (brewing short and a long shot on the same key.
weight) for each button on the keyboard. e It is possible to copy the doses of any

Group Dose e Once programmed, the button remains key to the others.
Settings lighted.

1 After accessing the “Technical” programming menu and entering the password, use the buttons T1 e and T2
until the following screen is displayed.

2 Press the T3 button () to enter the doses programming procedure.

3 Press the T3 button &) to start the doses programming procedure.

4 On each button you can set two doses, one for a short shot, one for a long shot.

To set the brewing weight of a short shot, press and release the button immediately, press again to stop and
2009 store the desired dose.

To set the brewing weight of a long shot, press and hold the button for about 2 seconds, press and release the

button immediately to store the desired dose.
The two doses of each key can be set independently from one another.
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(only on ABR espresso machine models)

SURJUDP 'R’

Scales e This parameter allows the operator to
program the amount of coffee (brewing
weight) for each button on the keyboard.

e Once programmed, the button remains

Group Dose
P lighted.

Settings

5 Press the T3 button &) to return to the doses programming.

e |t is possible to set the dose for both a
short and a long shot on the same key.

e |t is possible to copy the doses of any
key to the others.

6 Press T1 e or T2 @ until the display shows the exit menu, press the T3 button to return to the

“Technical” programming.

7 PressT1 e or T2 @ to continue with the programming of the other parameters.

Press T2 @ and T3 at the same time to exit the programming mode and return to the normal use of the

espresso machine.
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(only on ABR espresso machine models)

SURJUDP 'R’

Scales e This parameter allows the operator to

Group Dose
Settings

LaMarzocco 09:30 1
945946 945 SB
Group Dose 2
Settings
G1Dose
3
Group 1 Mode 4
PULSES

select the coffee brewing mode among
those available: pulse, mass and brew
ratio.

e PULSE mode: control of doses in volume

e MASS mode: control of doses in mass

e BREW RATIO mode: ratio between the
coffee powder and the weight of the
drink

After accessing the “Technical” programming menu and entering the password, use the buttons T1 e and T2
@ until the following screen is displayed.

Press the T3 button &) to enter the doses programming procedure.
Press the button T1 Q orT2 @ to display the following menu.

Press the T3 button to access the menu, then navigate using T1 e or T2 @ to choose between
PULSES, MASS and BREWRATIO.
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(only on ABR espresso machine models)

SURJUDP 'R’

Scales e This parameter allows the operator to
select the coffee brewing mode among
those available: pulse, mass and brew
ratio.

e PULSE mode: control of doses in volume

e MASS mode: control of doses in mass

e BREW RATIO mode: ratio between the
coffee powder and the weight of the
drink

Group Dose
Settings

5 Press T1 e or T2 @ until the display shows the exit menu, press the T3 button to return to the

“Technical” programming.

6 Press T1 e or T2 @ to continue with the programming of the other parameters.

7 Press T2 @ and T3 at the same time to exit the programming mode and return to the normal use of the

espresso machine.
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SURJUDP 'R’

e This parameter allows the operator to e For greater accuracy and consistency of
view and manually change each dose for the doses, it is recommended that you
each key. set each key.

G1 Dose
Settings

LaMarzocco 09:30 l

945946945 S8 After accessing the “Technical” programming menu and entering the password, use the buttons T1 e and

T2 @ until the following screen is displayed.

(e ]2

Settings

3 Press the button T1 e orT2 @ to display the following menu.

4 Press the button T3 view and/or change the dose of each key.

5 Press the button T1 e orT2 @ to view the dose of each key. Pressing the button T3 , the dose value
will blink. Use the button T1 Q or T2 @ to change the value, press the button T3 to confirm the

G1B1 Dose desired value.

Press the T3 button ) to enter the doses programming procedure.

Continuous

_ It is possible to set the value of the pulses to zero to choose a continuous dose.

G1T3 Mode

CONTINUOUS Press the button T3 to enter the menu, then navigate using T1 e and T2 @ to choose between
CONTINUOUS or 3 SEC RINS
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SURJUDP 'R’

e This parameter allows the operator to e For greater accuracy and consistency of
view and manually change each dose for the doses, it is recommended that you
each key. set each key.

G1 Dose
Settings

G1B1 Dose
Use Group 1

Mirror G1 Doses
ENABLED 6
Exit
7
Group Dose
Exit

LaMarzocco 00:00
CB938 °CsSB

78

Except for the first group, you can set the function USE GROUP 1 for each key.
This option allows to use the corresponding dose of the first group instead of setting it.

The setting of the first group is automatically copied to the subsequent groups.

Press the T3 button to enter the menu, move using the buttons T1 e and T2 @ to select ENABLED
or DISABLED , press the T3 button to confirm the option.

Press the button T3 =) to exit the submenu.

Press T1 or T2 @ until the display shows the exit menu, press the T3 button to return to the
“Technical” programming.

Press T1 e orT2 @ to continue with the programming of the other parameters.

Press T2 @ and T3 at the same time to exit the programming mode and return to the normal use of the
espresso machine.



(only on ABR espresso machine models)

SURJUDP 'R’

e This parameter allows the operator to e For greater accuracy and consistency of
view and manually change each dose for the doses, it is recommended that you
each key. set each key.

G1 Dose
Settings

LaMarzocco 09:30 l

945946945 S8 After accessing the “Technical” programming menu and entering the password, use the buttons T1 e and

T2 @ until the following screen is displayed.

(e ]2

Settings

3 Press the button T1 e orT2 @ to display the following menu.

4 Press the button T3 view and/or change the dose of each key.

5 Press the button T1 e orT2 @ to view the dose of each key. Pressing the button T3 , the dose value

Press the T3 button ) to enter the doses programming procedure.

G1B1 Long Mass

will blink. Use the button T1 Q or T2 @ to change the value, press the button T3 to confirm the
desired value.
= It is possible to set the value of the pulses to zero to choose a continuous dose.

3 Node Press the button T3 to enter the menu, then navigate using T1 e and T2 @ to choose between
CONTINUOUS or 3 SEC RINS
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(only on ABR espresso machine models)

SURJUDP 'R’

e This parameter allows the operator to e For greater accuracy and consistency of
view and manually change each dose for the doses, it is recommended that you
each key. set each key.

G1 Dose
Settings

6 Press the button T3 (-) to exit the submenu.

7 Press Tl or T2 @ until the display shows the exit menu, press the T3 button to return to the
“Technical” programming.

Press T1 e orT2 @ to continue with the programming of the other parameters.

O PressT2 @ and T3 at the same time to exit the programming mode and return to the normal use of the
espresso machine.
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(only on ABR espresso machine models)

SURJUDP 'R’

Scales e This parameter allows the operator to e For greater accuracy and consistency of
view and manually change each dose for the doses, it is recommended that you
each key. set each key.

G1 Dose
Settings

LaMarzocco 09:30 l

945946 945 SB
Group Dose

2
Program

3
G1 Dose

4

G1B1 Brew Ratio 5

1200

G1 PF Mass
8000g 6

After accessing the “Technical” programming menu and entering the password, use the buttons T1 e and
T2 @ until the following screen is displayed.

Press the T3 to enter the doses programming procedure.

Press the button T1 e orT2 @ to display the following menu.

Press the button T3 view and/or change the dose of each key.

Press the button T1 e or T2 @ to view the dose of each key. Pressing the button T3 , the dose value

will blink. Use the button T1 e or T2 @ to change the value, press the button T3 to confirm the
desired value.

Press the button T1 Q orT2 @ to view the portafilter mass of each group. Pressing the button T3 , the

value will blink. Use the button T1 e or T2 @ to change the value, press the button T3 to confirm
the desired value.
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(only on ABR espresso machine models)

SURJUDP 'R’

Scales e This parameter allows the operator to e For greater accuracy and consistency of
view and manually change each dose for the doses, it is recommended that you
each key. set each key.

G1 Dose
Settings

G1 Coffee Mass 7
140g

G1T3 Mode
CONTINUOUS
Exit
Group 1
Group Dose
9

82

Press the button T1 Q or T2 @ to view the coffee mass of each group. Pressing the T3 button , the

value will blink. Use the button T1 e or T2 @ to change the value, press the T3 button to confirm
the desired value.

Press the button T3 to enter the menu, then navigate using T1 e and T2 @to choose between
CONTINUOUS or 3 SEC RINS

Press the button T3 €2} to exit the submenu.

Press T1 e or T2 @ until the display shows the exit menu, press the T3 button to return to the
“Technical” programming.



(only on ABR espresso machine models)

SURJUDP 'R’

Scales e This parameter allows the operator to e The dose can be set by pulses or by
view and manually change each dose for mass (weight).
each key.
G1 Dose e For greater accuracy and consistency of
Settings the doses, it is recommended that you

set each key.

Press T1 e orT2 @ to continue with the programming of the other parameters.

171 Press T2 @ and T3 at the same time to exit the programming mode and return to the normal use of the
espresso machine.
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SURJUDP 'R’

e This parameter allows the operator to
copy the doses present of each key to

the others.
Copy
Dose
SaMarzoceo 0930 1 After accessing the “Technical” programming menu and entering the password, use the buttons T1 e and

T2 @ until the following screen is displayed.

g’ Press the T3 button =) to enter the doses programming procedure.
Program
Volume Dose

Press the button T1 e orT2 @ to display the following menu.

Copy
Dose

Press the button T3 @2) to start the dose copy procedure.

Push Button

1o Copy Press the key whose setting you want to copy. Now all the keys will flash.

Push to Paste

Enter to Bxt Press the key where you want to paste the previously copied setting. Successful programming is indicated by

the fixed lighting of the key. It is possible to repeat this procedure on any key.

S 01~ WDN

Group Bose 7 Press T1 or T2 until the display shows the exit menu, press the T3 button to return to the
“Technical™ programming.

4
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SURJUDP 'R’

e This parameter allows the operator to
copy the doses present of each key to
the others.

Copy
Dose

Press T1 e or T2 @ to continue with the programming of the other parameters.

O PressT2 @ and T3 at the same time to exit the programming mode and return to the normal use of the
espresso machine.
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SURJUDP 'R’

e This parameter allows the operator to
cancel all the doses set.

Reset
Volume Doses

LaMarzocco 09:30
1 After accessing the “Technical” programming menu and entering the password, use the buttons T1 e and
T2 @ until the following screen is displayed.

2 Press the T3 button () to enter the doses programming procedure.

3 Press the button T1 e or T2 @ to display the following menu.

4 Press the button T3 &) to confirm the procedure.

5 Now all settings are cleared.

6 Press Tl e or T2 @ until the display shows the exit menu, press the T3 button to return to the

“Technical™ programming.
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SURJUDP 'R’

e This parameter allows the operator to
cancel all the doses set.

Reset
Volume Doses

7 PressTl e or T2 @ to continue with the programming of the other parameters.

Press T2 @ and T3 at the same time to exit the programming mode and return to the normal use of the
espresso machine.
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SURJUDP 'R’

e This parameter enables the technician
to check of the flowmeter.

Run
Flowmeter Test

L s e el g -
CB938 ‘CSB After accessing the “Technical” programming menu and entering the password, use the buttons T1 e and
T2 @ until the following screen is displayed.

2 Press the T3 button €2} to enter the doses programming procedure.

3 Press the button T1 e orT2 @ to display the following menu.

R .
4 Press the button T3 ) to confirm the procedure.
Press G1B3
to Continue
Testing G1
372 Pulses 9s

88



SURJUDP 'R’

e This parameter enables the technician
to check of the flowmeter.

Run
Flowmeter Test

5 Press Tl e or T2 @ until the display shows the exit menu, press the T3 button to return to the

“Technical™ programming.

6 Press T1 e or T2 @ to continue with the programming of the other parameters.

7 Press T2 @ and T3 at the same time to exit the programming mode and return to the normal use of the
cBoss "csB espresso machine.
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(only on ABR espresso machine models)

SURJUDP 6F|

e This parameter enables the technician
to set some scale parameters like:
- Enabling/disabling  the  offset
parameter;
- Setting the weight reading time;
- Calibrating the scales;
- Updating the scale software.

Scales
Configuration

Enter Password
1 After accessing the “Technical” programming menu and entering the password, use the buttons T1 e and
T2 @ until the following screen is displayed.
2 Press the T3 button &) to enter the doses programming procedure.

e o 3 Press the T3 button to enter the menu, then navigate using the T1 e and T2 @ buttons to set the
S desired value. This parameter is common to all groups.

cale B1 long
Stop 07g early

4 Press the T3 button to enter the menu, navigate the parameters using the buttons T1 e and T2 @ to

set the desired value. This parameter is common to all groups.

5 This parameter indicates that the scale is properly connected; navigate using the T1 e and T2 @ buttons
to display the next menu.
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(only on ABR espresso machine models)

SURJUDP 6F|

e This parameter enables the technician
to set some scale parameters like:
- Enabling/disabling  the  offset
parameter;
- Setting the weight reading time;
- Calibrating the scales;
- Updating the scale software.

Scales
Configuration

PPPPPPPPPIPP
Enter to Exit

ng%?tooé)xk Now you can put any weight on the scale to verify its operation.

View Scale
Versions

6 Press the T3 button €&} to start the calibration procedure.
Remove any object from the scale, then press the T3 button to confirm.
Place 1005 on GL Place the reference weights onto the scale, then press the T3 button &) to confirm. At the end of the process,
the self-calibration values or a confirmation message are displayed.
Repeat this operation for each group.
Upgrade to 252 . . . .
7 Press T2 @ to proceed with setting and press the T3 button to update the scale firmware if necessary.
Press T3 button to start the test procedure.

Press the button T3 button &) to enter the menu.

(o]
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(only on ABR espresso machine models)

SURJUDP 6F|

e This parameter enables the technician
to set some scale parameters like:
- Enabling/disabling  the  offset
parameter;
- Setting the weight reading time;
- Calibrating the scales;
- Updating the scale software.

Scales
Configuration

Use Tl e and T2 @ to display the hardware and software version installed.

11 Press T3 button to exit the submenu.
12 To exit the submenu move between the parameters using the buttons T1 e and T2 @ until the exit

submenu is displayed. Press the T3 button €&} to exit the submenu.

13 Press T1 e orT2 @ to continue with the programming of the other parameters.

14 To exit the menu move between the parameters using the buttons T1 e and T2 @ until the exit menu is

displayed. Press the T3 button to exit the menu and return to the normal use of the espresso machine.

15 Alternatively, you can exit the “Technical” programming and return to the normal use of the espresso machine
by pressing T2 @ and T3 at the same time. It is advisable to turn off and on the espresso machine.
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e This parameter allows the operator to e This feature can be enabled or disabled.
program the amount of water (brewing
amount) for the water button.

Water Dose
Settings

Enter Password
1 After accessing the “Technical” programming menu and entering the password, use the buttons T1 e and T2

until the following screen is displayed.

2 Press the T3 button to enter the menu.

3 Press the T3 button to enter the menu, move using the buttons T1 e and T2 @ to select WITH
PUMPor WITHOUT PUMP, press the T3 button to confirm the option.

4 Press the T3 button to enter the menu, move between the parameters using the buttons T1 e and T2
to select ENABLED or DISABLED , press the T3 button €&) to confirm the option.

5 You can set two doses on the water button by selecting either Water Dose  or Long Water Dose . Press T3
button to start the dose setting procedure.
Long Water Dose
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e This parameter allows the operator to e This feature can be enabled or disabled.
program the amount of water (brewing
amount) for the water button.

Water Dose
Settings

Program
Water Dose

Press Water Button
To Stop

Press Water Button
To Program

Water Dose Saved
50 Seconds

Water Dose
50s

Long Water Dose
100s

X)

To program the brewing time, press the water button to start and then press it again to stop when the desired
dose is achieved.

Now the saved brewing time is displayed.

Press T1 e or T2 @ to display the dose of the water button. Pressing the T3 button the dose value

will blink. Use the button T1 e or T2 @ to change the value, press the T3 button &) to confirm the
desired value.

Press T1 e orT2 @ to display the long dose of the water button. Pressing the button T3 button , the

dose value will blink. Use the button T1 e orT2 @ to change the value, press the button T3 button
to confirm the desired value.



:DWHU 'RVFE

e This parameter allows the operator to e This feature can be enabled or disabled.
program the amount of water (brewing
amount) for the water button.

Water Dose
Settings

9  Press the T3 button &) to return to the “Technical” programming.

Press T1 e orT2 @ to continue with the programming of the other parameters.

11 To exit the menu move between the parameters using the buttons T1 e and T2 @ until the exit menu is

displayed. Press the T3 button to exit the menu and return to the normal use of the espresso machine.

12 Alternatively, you can exit the “Technical” programming and return to the normal use of the espresso machine
by pressing T2 @ and T3 at the same time.
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e This parameter enables the technician
to set various parameters of the coffee
boiler.

e The temperature of the boiler is
measured at the most critical point in
the boiler where temperature fluctuation
is the greatest.

e The temperature of the water exiting the
group head is held constant by means
of the mass of the group casting. Even

Coffee Boiler
Settings

Enter Password
1

Coffee Boier
2
Coffee Boier 1 3
ENABLED

T2 @ until the following screen is displayed.

Press the T3 button to enter the menu.

though the temperature of the boiler
may vary slightly, the temperature of the
water exiting the group is constant.

e To properly calibrate the temperature
of any espresso machine it is import to
measure the temperature of the water
exiting the group by means of an external
temperature measuring device. The
difference of the display temperature
and the measured temperature may be

After accessing the “Technical” programming menu and entering the password, use the buttons T1 e and

Press the T3 button to enter the menu, move between the parameters using the buttons T1 Q and

T2 @ to select ENABLED or DISABLED , press the T3 button to confirm the option. In the case of
espresso machine with 3 groups you can set the temperature also on the coffee boiler 2 and 3.

CB1 Temperature 4
931 °C 933 °C

Press the T3 button to enter the menu, move with the buttons T1 e and T2 @ to set the desired

temperature, press the T3 button to confirm the value. In the case of espresso machine with 3 groups
you can set the temperature also on the coffee boiler 2 and 3. The temperature indicated on the left is the
actual temperature of the group while the temperature on the right is the set temperature.

DANGER
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&RIITHH %RL

compensated by use of the “Coffee T. e |t is not recommended that this number

Offset” parameter. is changed. Changes to this parameter
e The OFFSET parameter is used to can cause unexpected results.
Coffee Boiler calibrate the coffee boiler temperature e It is important to write down this value
Settin systemtoensure the display temperature before making changes to be sure you
gs e
accurately represents the temperature can return to the factory programming if
of the water exiting the group head. unexpected results occur. Each machine
e This parameter is preset at the factory may have a different value as it is set
based upon initial tests of this espresso individually.
machine.

5 Press the T3 button to enter the menu, move with the buttons T1 e and T2 @ to set the desired

temperature, press the T3 button to confirm the value. In the case of espresso machine with 3 groups
you can set the temperature also on the coffee boiler 2 and 3.

6 Press the T3 button to enter the menu, move between the parameters with the buttons T1 e and T2
@ to set the desired value, press the T3 button €=} to confirm the value.

7 Press the T3 button to return to the “Technical” programming.

Press T1 e orT2 @ to continue with the programming of the other parameters.

O To exit the menu move between the parameters using the buttons T1 e and T2 @ until the exit menu is
displayed. Press the T3 button &} to exit the menu and return to the normal use of the espresso machine.

DANGER
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&RIITHH %RL

Coffee Boiler
Settings

LaMarzocco 0000 Alternatively, you can exit the “Technical” programming and return to the normal use of the espresso machine
CB938 °CSB
by pressing T2 @ and T3 at the same time.
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THPSHUDWXBMHHVVX[UH
6WHDP %RL
o] 04 EDU
e This parameter enables the technician )
to set various parameters of the steam 0) 04§ EDU
boiler. _ 0) 08 EDU
s Boil e The temperature of saturated water is
team Boiler proportional to the pressure inside the e The maximum permitted value for the

Settings Steam Boiler. Therefore it is possible to temperature setting is 129°C.

Steam Boier 2
Settings

Steam Boier 3
ENABLED

Steam Temp. 4
1237 °C 1235 °C
RTD Trim
5

regulate the pressure of the steam boiler
by means of electronic temperature
control. Please use the following tables
as reference when setting the steam
boiler temperature.

After accessing the “Technical” programming menu and entering the password, use the buttons T1 e and

T2 @ until the following screen is displayed.

Press the T3 button to enter the menu.

Press the T3 button to enter the menu, move between the parameters using the buttons T1 e and T2

to select ENABLED or DISABLED , press the T3 button to confirm the option.

Press the T3 button to enter the menu, move with the buttons T1 e and T2 @ to set the desired

temperature, press the T3 button to confirm the value.

Press the T3 button to enter the menu, move between the parameters with the buttons T1 e and T2

@ to set the desired value, press the T3 button €2} to confirm the value.
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Steam Boiler {

{ dZ % & u 3 & .oo0]vP t/d, WEADWA @G0QGAe ]*% Ve]VP % E eeuE |

§Z & Zv]]lv &} c 0 & §Z  WhoVYEX }(

§Z A S E %pu% HE]JVP HZpuERSPuUSY ps}r.oo C o U ](

.00]JVP C o }(3Z - EA] NaZEXU §Z  ud}r.oo C o

Settings $§Z }%Y}v }( ~t/d,Khd WHRBWFETY TEST allows to bring the steam

Autofil Delay 6
2 start 2 stop

Fil During Brew
7
Autofil Timeout
10 min
Fil With Pump 9
WITH PUMP
Level Sensitiv.
HIGH

100

Z}es vX boiler temperature to 140°C, thus

{dz o SGE}v] - Jves oo Jv $Zjp ér‘E/Pfgcﬁhé dafety valve. Once the
u Zjv PJA % EJ}E]SC S} §Z va%e erg\:do(vé:glethefunchon

% E couE X dZ YA Y}v #( 8Z } 0
o WE]VP §Z & AJVP % E} ShoHla tIIE é'éfetg valve fail to trigger

The first value indicates the time in seconds between the detection of the need to fill and the start of filling.
The second value indicates the time in seconds between filling and its actual end.

Press the T3 button &) to enter the menu, move with the buttons T1 e and T2 @ to set the desired
automatic filling time, press the T3 button to confirm the value.

Press the T3 button to enter the menu, move using the buttons T1 e and T2 @ to select YES or
NO, press the T3 button to confirm the option.

Press the T3 button to enter the menu, move with the buttons T1 e and T2 @ to set the desired
time, press the T3 button to confirm the value.

Press the T3 button to enter the menu, move using the buttons T1 Q and T2 @ to select WITH
PUMPor WITHOUT PUMP , press the T3 button to confirm the option.

Press the T3 button to enter the menu, move using the buttons T1 e and T2 @ to select HIGH,
LOW or MEDIUM , press the T3 button @) to confirm the option.
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within approximately one minute of the
temperature reaching 140°C, disable
the function and replace the valve.

Steam Boiler e Only qualified technicians can perform

Settings

this operation.

e DRAIN STEAM BOILER allows the
service staff to renew or “regenerate”
the water contained inside the steam
boiler, discharging about one half of the
water contained in the boiler.

Steam Boiler
11 press the T3 button to enable the function.
12 Press the T3 button to exit the function.

Drain Steam

Boier

Close Water Valve
Enter when Ready

Press Water Button
Enter when Empty
Wait for Steam

Boier Autofil

Press the T3 button to enable the function.

e This procedure is recommended in case
the machine should remain inactive for
more than 8 hours and in any case at
least on a weekly basis.

Manually close the mixing valve to allow the drain of the water contained in the steam boiler.

Press the hot water button to start draining the water contained in the steam boiler. Press the T3 button

when the boiler is empty, wait for refilling completion.
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