
Type Sup 037R

FOR HOUSEHOLD USE ONLY
USAGE DOMESTIQUE SEULEMENT

ISTRUZIONI PER L'USO
OPERATING INSTRUCTIONS

BEDIENUNGSANLEITUNG
MODE D’EMPLOI

LEGGERE ATTENTAMENTE QUESTE ISTRUZIONI D'USO PRIMA DI UTILIZZARE LA MACCHINA.
READ THESE OPERATING INSTRUCTIONS CAREFULLY BEFORE USING THE MACHINE.

DIESE BEDIENUNGSANLEITUNG IST VOR DEM ERSTEN GEBRAUCH DER MASCHINE AUFMERKSAM ZU LESEN. 
LIRE ATTENTIVEMENT CES INSTRUCTIONS AVANT D’UTILISER LA MACHINE.
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ぢñëñÑ óïäÜ¿á£ÜçíÖóñ½ íääíëíöí çÖó½íöñ¿áÖÜ ó£Üôóöñ ÑíÖÖÜ0 óÖïöëÜ¡îó0.

ぢづぎがばでぜだどづぎぞ どだずぽとだ がずé
ゐぼどだゑだゎだ ごでぢだずぽげだゑんぞごé



ВАぐぞЫぎ ぜぎづЫ ぢづぎがだでどだづだぐぞだでどИ 
 

だïÖÜçÖ▲ñ ½ñë▲ äëñÑÜïöÜëÜ¢ÖÜïöó ÑÜ¿¢Ö▲ öщíöñ¿áÖÜ ïÜß¿0Ñíöáï　, чöÜß▲ ÜÇëíÖóчóöá 

ëóï¡ çÜ£Öó¡ÖÜçñÖó　 äÜ¢íëí, äÜëí¢ñÖó　 ~¿ñ¡öëóчñï¡ó½ öÜ¡Ü½ ó / ó¿ó ÑëÜÇÜÇÜ ÖñïчíïöÖÜÇÜ 

ï¿Üчí　. 

1. ПñëñÑ óïäÜ¿á£ÜçíÖóñ½ ¡ÜâñúÖÜÇÜ íääíëíöí çÖó½íöñ¿áÖÜ ó£Üôóöñ  çï0 óÖâÜë½íîó0 ç ÑíÖÖÜú 

óÖïöëÜ¡îóó ó ç ¿0ßÜ½ ÑëÜÇÜ½ ßÜ¡¿ñöñ,  ¡ÜöÜë▲ú ÖíêÜÑó¿ï　 ç Üäí¡Üç¡ñ. 

2. Нñ äëó¡íïíúöñïá ¡ ÇÜë　ôó½ äÜçñëêÖÜïö　½. ИïäÜ¿á£Üúöñ äñëôíö¡ó. 

3. ВÜ ó£ßñ¢íÖóñ ÖñïôíïöÖ▲ê ï¿Üôíñç Öñ äÜÇëÜ¢íúöñ üöñäïñ¿á ó¿ó ïí½ íääíëaö ç çÜÑÜ ó¿ó ç ¿0ßÜ0 

ÑëÜÇÜ0 ¢óÑ¡Üïöá. 

4. Пëó óïäÜ¿á£ÜçíÖóó ¡Üâñçíë¡ó ç äëóïÜöïöçóó Ññöñú ï¿ñÑÜñö ïÜß¿0Ñíöá ÜïÜßÜ0 ÜïöÜëÜ¢ÖÜïöá. 

5. В ï¿Üôíñ, ñï¿ó íääíëíö Öñ óïäÜ¿á£Üñöï　, ñÇÜ ï¿ñÑÜñö Üö¡¿0ôíöá Üö ïñöó. どí¡¢ñ íääíëíö 

ÖñÜßêÜÑó½Ü Üö¡¿0ôíöá Üö ïñöó çÜ çëñ½　 ôóïö¡ó. ПñëñÑ ïÖ　öóñ½ ó¿ó ÜïöíÖÜç¡Üú ~¿ñ½ñÖöÜç, í 

öí¡¢ñ äñëñÑ ôóïö¡Üú ¡ÜâñúÖÜÇÜ íääíëíöí ñÇÜ ÖñÜßêÜÑó½Ü Üê¿íÑóöá. 

6. Нñ ç¡¿0ôíúöñ íääíëíö, ó½ñ0àóú äÜçëñ¢ÑñÖó　 ó¿ó ÖñóïäëíçÖÜïöó ïñöñçÜÇÜ üÖÜëí, üöñäïñ¿　. 

ПëÜçñë¡í ó¿ó ëñ½ÜÖö íääíëíöí ÑÜ¿¢Ö▲ äëÜó£çÜÑóöáï　 öÜ¿á¡Ü ïäñîóí¿óïöí½ó ïñëçóïÖÜÇÜ îñÖöëí. 

ИïäÜ¿á£ÜçíÖóñ ÑÜäÜ¿Öóöñ¿áÖ▲ê äëóÖíÑ¿ñ¢ÖÜïöñú, Öñ ëñ¡Ü½ñÖÑÜçíÖÖ▲ê ó£ÇÜöÜçóöñ¿ñ½, ½Ü¢ñö 

ÖíÖñïöó Üàñëß ó½ÜàñïöçÜ ó¿ó äëóçñïöó ¡ öëíç½í½. 

7. Нñ ëñ¡Ü½ñÖÑÜñöï　 óïäÜ¿á£Üçíöá ¡ÜâñúÖ▲ú íääíëíö Öí Üö¡ë▲öÜ½ çÜ£ÑÜêñ. 

8. ばßñÑóöñïá ç öÜ½, ôöÜ ïñöñçÜú üÖÜë Öñ äëÜçóïíñö ó Öñ ¡íïíñöï　 ÇÜë　ôóê äÜçñëêÖÜïöñú. 

9. Аääíëíö Öñ¿á£　 ÜïöíÖíç¿óçíöá çß¿ó£ó óïöÜôÖó¡Üç öñä¿í. 

10. ПñëñÑ äÜÑ¡¿0ôñÖóñ½ íääíëíö ¡ ïñöó ÜßñÑóöñïá, ôöÜ Ç¿íçÖ▲ú ç▲¡¿0ôíöñ¿á ÖíêÜÑóöï　 Öí äÜ£óîóó 

"Off”. Д¿　 öÜÇÜ ôöÜß▲ ç▲¡¿0ôóöá íääíëíö, ÖñÜßêÜÑó½Ü äÜçñëÖÜöá ç▲¡¿0ôíöñ¿á ç äÜ¿Ü¢ñÖóñ "Off" ó 

ç▲ÑñëÖÜöá çó¿¡Ü ó£ ëÜ£ñö¡ó. 

11. Аääíëíö äëñÑÖí£ÖíôñÖ öÜ¿á¡Ü Ñ¿　 ß▲öÜçÜÇÜ óïäÜ¿á£ÜçíÖó　. 

12. НñÜßêÜÑó½Ü äëÜ　ç¿　öá ÜïÜßÜ0 ÜïöÜëÜ¢ÖÜïöá äëó óïäÜ¿á£ÜçíÖóó ÜïöëÜúïöçí Ñ¿　 äÜÑíôó äíëí. 

 

 

でだびづАぞИどぎ Äどば ИぞでどづばКぴИù 



ゑぞごぜАぞごЕ 

 
ÄöÜö íääíëíö ß▲¿ ëí£ëíßÜöíÖ óï¡¿0ôóöñ¿áÖÜ Ñ¿　 ÑÜ½íüÖñÇÜ óïäÜ¿á£ÜçíÖó　. ず0ßÜú 

ëñ½ÜÖö ó / ó¿ó Üßï¿Ü¢óçíÖóñ ½íüóÖ▲, £í óï¡¿0ôñÖóñ½ Üß▲ôÖÜú Üôóïö¡ó ó öñê. 

Üßï¿Ü¢óçíÖó　, ÜäóïíÖÖÜÇÜ ç ÑíÖÖÜ½ ëÜ¡ÜçÜÑïöçñ ÑÜ¿¢ñÖ ç▲äÜ¿Ö　öï　 ïäñîóí¿óïöÜ½ 

íçöÜëó£óëÜçíÖÖÜÇÜ ïñëçóïÖÜÇÜ îñÖöëí. ぞñ ÑÜäÜï¡íöá äÜäíÑíÖó　 ½íüóÖ▲ ç çÜÑÜ. ぶöÜß▲ 

ïÖó£óöá ëóï¡ ÖñïôíïöÖ▲ê ï¿Üôñç, Öñ ëí£ßóëíúöñ äëóßÜë ïí½ó. ぢÜ¿á£Üçíöñ¿á Öñ ó½ññö 
äëíçí Üßï¿Ü¢óçíöá çÖÜöëñÖÖóñ ôíïöó. づñ½ÜÖöÖ▲ñ ëíßÜö▲ ½ÜÇÜö ÜïÜàñïöç¿　öá öÜ¿á¡Ü 

ïäñîóí¿óïö▲.  

1. ぢëÜçñëáöñ, ôöÜß▲ Öíäë　¢ñÖóñ, Ü¡í£íÖÖÜñ Öí Öí¡¿ñú¡ñ ïÜÜöçñöïöçÜçí¿Ü Öíäë　¢ñÖó0 

~¿ñ¡öëóôñï¡Üú ïóïöñ½▲ ç çíüñ½ ÑÜ½ñ. 

2. ぞó¡ÜÇÑí Öñ Öí¿óçíúöñ öñä¿Ü0 ó¿ó ÇÜë　ôÜ0 çÜÑÜ ç ñ½¡Üïöá Ñ¿　 çÜÑ▲. ИïäÜ¿á£Üúöñ öÜ¿á¡Ü 

êÜ¿ÜÑÖÜ0 çÜÑÜ. 

3. ぞñ ¡íïíúöñïá ÇÜ¿▲½ó ëÜ¡í½ó ~¿ñ¡öëóôñï¡ÜÇÜ üÖÜëí ó¿ó ÖíÇëñö▲ê äÜçñëêÖÜïöñú ëíßÜöí0àñú 

½íüóÖ▲. 

4. ぞó¡ÜÇÑí    Öñ    óïäÜ¿á£Üúöñ    íÇëñïïóçÖ▲ñ    ½Ü0àóñ    ïëñÑïöçí    ó¿ó    íßëí£óçÖ▲ñ çñàñïöçí 

Ñ¿　 ½▲öá　 íääíëíöí. ИïäÜ¿á£Üúöñ öÜ¿á¡Ü ½　Ç¡Ü0, ç¿í¢ÖÜ0 ö¡íÖá. 

5. ЧöÜß▲ Ü¿Üôüóöá ç¡Üï ¡Üâñ,   ½▲   ëñ¡Ü½ñÖÑÜñ½   óïäÜ¿á£Üçíöá âó¿áöëÜçíÖÖÜ0 çÜÑÜ ¿óßÜ çÜÑÜ ç 

ßÜö▲¿¡íê. だÑÖí¡Ü, ëí£ ç 2-3 ½ñï　îí ëñ¡Ü½ñÖÑÜñöï　 äëÜçñïöó äëÜîñÑÜëÜ ôóïö¡ó Üö Öí¡óäó 

(óÖïöëÜ¡îó　 ñïöá ç ëÜ¡ÜçÜÑïöçñ). 

6. ぞñ óïäÜ¿á£Üúöñ ç ¡ÜâñúÖÜ½ íääíëíöñ íëÜ½íöó£óëÜçíÖÖ▲ú ó¿ó ¡íëí½ñ¿ó£óëÜçíÖÖ▲ú ¡Üâñ 

 

ごぞでどづばとぴごé ぢだ ごでぢだずぽげだゑАぞごù 

ÄずЕとどづごぶЕでとだゎだ ぷぞばづА 

 
A. СëíçÖóöñ¿áÖÜ ÖñßÜ¿áüí　 Ñ¿óÖí ~¿ñ¡öëóôñï¡ÜÇÜ üÖÜëí Öñ äÜ£çÜ¿　ñö ñ½Ü ï¡ëÜôóçíöáï　 ó 

óï¡¿0ôíñö çÜ£½Ü¢ÖÜïöá ïäÜö¡ÖÜöï　. 

B. ДÜäÜï¡íñöï　 óïäÜ¿á£ÜçíÖóñ ÜÑ¿óÖóöñ¿　, ÖÜ äëó ñÇÜ óïäÜ¿á£ÜçíÖóó ÖñÜßêÜÑó½Ü äëÜ　ç¿　öá 

ÜïöÜëÜ¢ÖÜïöá. 

C. ぢëó óïäÜ¿á£ÜçíÖóó ÜÑ¿óÖóöñ¿　 ÖñÜßêÜÑó½Ü äëÜçñëóöá, ôöÜß▲ 

1. ぞíäë　¢ñÖóñ, Ü¡í£íÖÖÜñ Öí ÜÑ¿óÖóöñ¿ñ ïÜÜöçñöïöçÜçí¿Ü ~¿ñ¡öëóôñï¡Ü½Ü Öíäë　¢ñÖó0 

¡ÜâñúÖÜÇÜ íääíëíöí; 

2. УÑ¿óÖóöñ¿á ß▲¿ ß▲ ÜßÜëÜÑÜçíÖ çó¿¡Üú ï £í£ñ½¿ñÖóñ½ 

3. ВÜ ó£ßñ¢íÖóe ÜäíïÖÜïöó ïäÜö¡ÖÜöáï　, ÖñÜßêÜÑó½Ü, ôöÜß▲ üÖÜë Öñ ïçóïí¿ ïÜ ïöÜ¿í. 
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GENERAL INFORMATION
The cof ee machine is suitable for preparing espresso cof ee using either cof ee beans or ground 
cof ee and is equipped with a device to dispense steam and hot water. The structure of the ma-
chine has been designed for domestic use only and is not suitable for continuous professional-
type operation.

Keep these operating instructions in a safe place and make them available to anyone 
who may use the cof ee machine.

For further information or in case of problems that are not included or not completely explained 
in these instructions, please contact an authorized service center.

Warning. No liability is held for damage caused by:
• Incorrect use not in accordance with the intended purposes;
• Repairs not carried out by authorized service centers;
• Tampering with the power cord;
• Tampering with any parts of the machine;
• Storage or use of the machine at a temperature outside the operating temperature 

range (+15°C / +45°C);
• The use of non-original spare parts and accessories.
In these cases, the warranty shall be deemed null and void.

SAFETY REGULATIONS
Never allow water to come into contact with any of the electrical parts of the 
machine: Danger of short circuit! Steam and hot water may cause scalding! 

Do not direct the steam/hot water wand towards body parts. Carefully handle the 
steam/hot water wand by its grip: Danger of scalding!

Intended Use
The cof ee machine is intended for domestic use only. Do not make any technical changes or use 
the machine for unauthorized purposes since this would create serious hazards! The appliance is 
not to be used by persons (including children) with reduced physical, mental or sensory abilities 
or with limited experience and/or expertise, unless they are supervised by a person responsible 
for their safety, or they are instructed by this person on how to properly use the machine.

Power Supply - Power Cord
Only connect the cof ee machine to a suitable socket. 
The voltage must correspond to that indicated on the machine label located on the inside of 
service door.
Never use the cof ee machine if the power cord is defective or damaged. 
If damaged, the power cord must be replaced by the manufacturer or an authorized service 
center. Do not pass the power cord around corners, over sharp edges or over hot objects and 
keep it away from oil. Do not use the power cord to carry or pull the cof ee machine. 
Do not pull out the plug by the power cord or touch it with wet hands. Do not let the power cord 
hang freely from tables or shelves.

For the Safety of Others
Keep children under control to prevent them from playing with the product. Children are not 
aware of the risks related to electric household appliances. Do not leave the machine packaging 
materials within the reach of children.

だでぞだゑぞんé ごぞぱだづぜんぴごé

がíÖÖ▲ú ¡ÜâñúÖ▲ú íääíëíö äëñÑÖí£ÖíôñÖ Ñ¿　 äëóÇÜöÜç¿ñÖó　 
¡Üâñ ó Öíäóö¡Üç ó£ £ñëñÖ ó¿ó ½Ü¿ÜöÜÇÜ ¡Üâñ, í öí¡¢ñ Ñ¿　 
äÜ¿ÜôñÖó　 ÇÜë　ôñú çÜÑ▲ ó äíëí.
んääíëíö äëñÑÖí£ÖíôñÖ öÜ¿á¡Ü Ñ¿　 ß▲öÜçÜÇÜ óïäÜ¿á£ÜçíÖó　 
ó Öñ äÜÑêÜÑóö Ñ¿　 Ñ¿óöñ¿áÖÜú äëÜâñïïóÜÖí¿áÖÜú 
~¡ïä¿Üíöíîóó.
びëíÖóöñ óÖïöëÜ¡îó0 ç ÖíÑё¢ÖÜ½ ½ñïöñ, ÑÜïöÜäÖÜ½ Ñ¿　 
¡í¢ÑÜÇÜ, ¡öÜ äÜ¿á£Üñöï　 ÑíÖÖ▲½ íääíëíöÜ½
げí ßÜ¿ññ äÜÑëÜßÖÜú óÖâÜë½íîóñú ó¿ó ç ï¿Üôíñ çÜ£Öó¡ÖÜçñÖó　
äëÜß¿ñ½ Üßëíàíúöñïá ç ß¿ó¢íúüóú ïñëöóâóîóëÜçíÖÖ▲ú ïñëçóïÖ▲ú 
îñÖöë.

ゑぞごぜんぞごぎ: ご£ÇÜöÜçóöñ¿á Öñ Öñïñö ÜöçñöïöçñÖÖÜïöá £í 
äÜçëñ¢ÑñÖó　, ç▲£çíÖÖ▲ñ:
• ごïäÜ¿á£ÜçíÖóñ½ íääíëíöí ç ÖñïÜÜöçñöïöçóó ï óÖïöëÜ¡îóñú ;
• づñ½ÜÖöÜ½, ç▲äÜ¿ÖñÖÖ▲½ Öñ ëíßÜöÖó¡í½ó íçöÜëó£óëÜçíÖÖÜÇÜ 
ïñëçóïÖÜÇÜ îñÖöëí;
• でí½ÜïöÜ　öñ¿áÖ▲½ ëñ½ÜÖöÜ½ ~¿ñ¡öëóôñï¡ÜÇÜ üÖÜëí;
• でí½ÜïöÜ　öñ¿áÖ▲½ ëñ½ÜÖöÜ½ ¿0ß▲ê Ññöí¿ñú ó í¡ïñïïÜíëÜç íääíëíöí;
• ごïäÜ¿á£ÜçíÖóñ½ Öñ ÜëóÇóÖí¿áÖ▲ê £íäôíïöñú ó ÑÜäÜ¿Öóöñ¿áÖÜÇÜ 
ÜßÜëÜÑÜçíÖó　;
• ごïäÜ¿á£ÜçíÖóñ½ íääíëíöí äëó öñ½äñëíöÜëñ Öó¢ñ 15°で ó ç▲üñ 45°で.

 どぎびぞごとん ゐぎげだぢんでぞだでどご
ぞñ ÑÜäÜï¡íúöñ äÜäíÑíÖó　 çÜÑ▲ ç ¿0ßÜ0 ôíïöá íääíëíöí, 
ïç　£　ÖÖÜ0 ï ~¿ñ¡öëÜïñöá0.
どぎぜぢぎづんどばづん どづばゐとご, づんげゐづぼげゎごゑんùべぎざ ゑだがば/ぢんづ, ぜだぐぎど 
ゐぼどぽ ゑぼでだとだざ:
ぞぎ とんでんざどぎでぽ ぎぎ ぞぎげんべごべぎぞぞぼぜご づばとんぜご. だぢんでぞだでどぽ 
だぐだゎん.

  ごÖïöëÜ¡îó　 äÜ äëó½ñÖñÖó0

  が¿　 ßñ£ÜäíïÖÜïöó Ü¡ëÜ¢í0щóê
がñë¢óöñ Ññöñú äÜÑ äëóï½ÜöëÜ½, Öñ äÜ£çÜ¿　úöñ ó½ óÇëíöá ï íääíëíöÜ½.
がñöó öí¡¢ñ äÜÑçñë¢ñÖ▲ ëóï¡Ü Ü¢ÜÇí. ぞñ Üïöíç¿　úöñ íääíëíö ó ¿0ß▲ñ 
Ññöí¿ó íääíëíöí ßñ£ äëóï½Üöëí. 

んääíëíö äëñÑÖí£ÖíôñÖ óï¡¿0ôóöñ¿áÖÜ Ñ¿　 óïäÜ¿á£ÜçíÖó　 ç ÑÜ½íüÖóê 
Üï¿Üçó　ê. ぞñ ä▲öíúöñïá äëÜçñïöó ¡í¡óñ-¿óßÜ öñêÖóôñï¡óñ ó£½ñÖñÖó　 
ó¿ó äÜ¿á£Üçíöáï　 äÜ½Üàá0 ÖñïñëöóâóîóëÜçíÖÖ▲ê ïäñîóí¿óïöÜç - ~öÜ
½Ü¢ñö äëóçñïöó ¡ ÖñäÜ¿íÑ¡í½ ç ëíßÜöñ íääíëíöí! んääíëíö Öñ ÑÜ¿¢ñÖ 
óïäÜ¿á£Üçíöáï　 Ññöá½ó, ¿0Ñá½ó ï äïóêóôñï¡ó½ó ëíïïöëÜúïöçí½ó,
¿0Ñá½ó ï ÜÇëíÖóôñÖÖ▲½ó ïäÜïÜßÖÜïö　½ó, ñï¿ó öÜ¿á¡Ü ÜÖó Öñ 
ïÜäëÜçÜ¢Ñí0öï　 äñëïÜÖÜú, Üöçñôí0àñú £í ßñ£ÜäíïÖÜïöá ó ÖíÑ¿ñ¢íàñ 
óÖïöëÜ¡öóëÜçíÖÖÜú.

  とíßñ¿á äóöíÖó　
ぢÜÑ¡¿0ôíúöñ íääíëíö öÜ¿á¡Ü ¡ äÜÑêÜÑ　àñú ëÜ£ñö¡ñ.
ぞó¡ÜÇÑí Öñ óïäÜ¿á£Üúöñ íääíëíö, ñï¿ó ¡íßñ¿á äóöíÖó　 äÜçëñ¢ÑёÖ.
ぎï¿ó ¡íßñ¿á äóöíÖó　 äÜçñëñ¢ÑёÖ, ñï¿ó ÑÜ¿¢ñÖ £í½ñÖóöá 
äëÜó£çÜÑóöñ¿á ó¿ó ïñëöóâóîóëÜçíÖÖ▲ú ïñëçóïÖ▲ú îñÖöë. ぞñ 
Üßç　£▲çíúöñ ¡íßñ¿á äóöíÖó　 çÜ¡ëÜÇ ÜÇ¿Üç, Öñ ¡¿íÑóöñ Öí ÖñëÜçÖÜ0 
äÜçñëêÖÜïöá, Öí ÇÜë　ôÜ0 äÜçñëêÖÜïöá. ぞñ ÑÜäÜï¡íúöñ öÜÇÜ, ôöÜß▲ ¡íßñ¿á
äóöíÖó　 ïçÜßÜÑÖÜ çóïñ¿ Öó¢ñ ÜëÜçÖ　 ½ñßñ¿ó.
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Danger of Burns
Never direct the steam/hot water wand towards yourself or others: Danger of scalding! Al-
ways use the handles or knobs provided.

Machine Location - Suitable Location for Operation and Maintenance
For best use, it is recommended to:
• Choose a safe, level surface, where there will be no danger of overturning it or being inju-

red.
• Choose a location that is sui  ciently well-lit, clean and near an easily reachable socket.
• Provide for a minimum distance from the sides of the machine as shown in the illustration.
• During machine turning on/of , it is recommended to place an empty glass under the di-

spensing head.
Do not keep the machine at a temperature below 0°C (32°F). 
Frost may damage the machine. 
Do not use the cof ee machine outdoors. 
In order to prevent its housing from melting or being damaged, do not place the machine on 
very hot surfaces and close to open l ames.

Storing the Machine - Cleaning
Before cleaning the machine, turn it of  by pressing the “STAND-BY”, button, and then switch 
the power button to “0”. Remove the plug from the socket. 
Wait for the machine to cool down. 
Never immerse the machine in water! 
It is strictly forbidden to tamper with the internal parts of the machine.
Water left in the tank for several days should not be consumed. Wash the tank and i ll it with 
fresh drinking water.
If the machine will not be used for a long time, dispense water from the steam wand, and 
carefully clean the Pannarello (if supplied), then turn it of  and unplug it. 
Store it in a dry place, out of the reach of children. 
Keep it protected from dust and dirt.

Servicing / Maintenance
In case of failure, problems or a suspected fault resulting from the falling of the machine, im-
mediately remove the plug from the socket. 
Never attempt to operate a faulty machine. 
Servicing and repairs may only be carried out by authorized service centers. 
All liability for damages resulting from work not carried out by professionals is declined.

Fire Safety Precautions
In case of i re, use carbon dioxide (CO

2
) extinguishers. Do not use water or dry powder extin-

guishers.

 づごでと だぐだゎん
ぞó¡ÜÇÑí Öñ Öíäëíç¿　úöñ öëÜß¡Ü äÜÑíôó ÇÜë　ôñú çÜÑ▲ / äíëí Öí
ïñß　 ó¿ó Öí Ü¡ëÜ¢í0àóê: だぢんでぞだでどぽ だぐだゎん! ゑïñÇÑí óïäÜ¿á£Üúöñ
äñëôíö¡ó.

 づíïäÜ¿Ü¢ñÖóñ íääíëíöí
が¿　 ¿ÜôüñÇÜ óïäÜ¿á£ÜçíÖó　, ÖíïöÜ　öñ¿áÖÜ ëñ¡Ü½ñÖÑÜñöï　:
* ゑ▲ßëíöá ßñ£ÜäíïÖÜñ ëÜçÖÜñ ½ñïöÜ, ÇÑñ Öñö ÜäíïÖÜïöó öÜÇÜ, ôöÜ íääíëíö
äñëñçñëÖёöï　 ó¿ó ßÜÑñö äÜçëñ¢ÑёÖ.
* ゑ▲ßëíöá ½ñïöÜ, ç ¡ÜöÜëÜ½ ÑÜïöÜä ¡ ëÜ£ñö¡ñ Öñ ßÜÑñö £íöëÜÑÖёÖ.
* だßñïäñôóöá ½óÖó½í¿áÖ▲ñ ÑóïöíÖîóó çÜ¡ëÜÇ íääíëíöí, ¡í¡ äÜ¡í£íÖÜ Öí
ëóïÜÖ¡ñ ï¿ñçí.
* ゑÜ çëñ½　 ç¡¿0ôñÖó　/ç▲¡¿0ôñÖó　 íääíëíöí ëñ¡Ü½ñÖÑÜñöï　 ÜïöíÖíç¿óçíöá
ïöí¡íÖ äÜÑ öëÜß¡Ü äÜÑíôó çÜÑ▲.
ぞñ Ññë¢óöñ íääíëíö äëó öñ½äñëíöÜëñ Öó¢ñ 0°で (32°F)
ХÜ¿ÜÑ ½Ü¢ñö äÜçëñÑóöá íääíëíö.
ぞñ óïäÜ¿á£Üúöñ ¡ÜâñúÖ▲ú íääíëíö çÖñ ÑÜ½í.
ぞñ ëí£½ñàíúöñ íääíëíö çß¿ó£ó Üö¡ë▲öÜÇÜ ÜÇÖ　 ó Öí ÇÜë　ôóê äÜçñëêÖÜïö　ê

 ぶóïö¡í íääíëíöí
ぢñëñÑ ôóïö¡Üú íääíëíöí ç▲¡¿0ôóöñ ñÇÜ, Öí¢íç Öí çÖÜä¡Ü "STAND-BВ", ó £íöñ½
Öí¢íç "0" Öí ç▲¡¿0ôíöñ¿ñ íääíëíöí. ゑ▲Öáöñ üöñäïñ¿á ó£ ëÜ£ñö¡ó.
ぢÜÑÜ¢Ñóöñ, äÜ¡í íääíëíö Üïö▲Öñö.
ぞó¡ÜÇÑí Öñ äÜÇëÜ¢íúöñ íääíëíö ç çÜÑÜ!
でöëÜÇÜ £íäëñàñÖÜ ëñ½ÜÖöóëÜçíöá çÖÜöëñÖÖó ôíïöó íääíëíöí.
ゑÜÑÜ, Üïöíç¿ñÖÖÜ0 ç ëñ£ñëçÜíëñ Öí Öñï¡Ü¿á¡Ü ÑÖñú ÖÜ¢ÖÜ £í½ñÖ　öá. 
ゑ▲½▲ç ëñ£ñëçÜíë, £íäÜ¿Öóöñ ñÇÜ ïçñ¢ñú äóöáñçÜú çÜÑÜú.
がñë¢óöñ íääíëíö ç ïÜêÜ½ ½ñïöñ, ÖñÑÜïöÜäÖÜ½ Ñ¿　 Ññöñú.
ゐñëñÇóöñ íääíëíö Üö £íÇë　£ÖñÖóú.

だßï¿Ü¢óçíÖóñ
ゑ ï¿Üôíñ ïßÜ　 ó¿ó ¡í¡Üú-¿óßÜ ÑëÜÇÜú äëÜß¿ñ½▲ ç▲Öó½íúöñ üöñäïñ¿á ó£
ëÜ£ñö¡ó.
ぞó¡ÜÇÑí Öñ ä▲öíúöñïá äÜ¿á£Üçíöáï　 ï¿Ü½íÖÖ▲½ íääíëíöÜ½.
だßï¿Ü¢óçíÖóñ íääíëíöí ëí£ëñüñÖÜ öÜ¿á¡Ü ïñëöóâóîóëÜçíÖÖ▲½ ïäñîóí¿óïöí½
ïñëçóïÖ▲ê îñÖöëÜç.
ゑïñ ¢í¿Üß▲ Öí ÖñäÜ¿íÑ¡ó ó£-£í Üßï¿Ü¢óçíÖó　 íääíëíöí ïöÜëÜÖÖó½
ïäñîóí¿óïöÜ½ Üö¡¿ÜÖ　0öï　.

ぢÜ¢íëÖí　 ßñ£ÜäíïÖÜïöá
ゑ ï¿Üôíñ çÜ£ÇÜëíÖó　 óïäÜ¿á£Üúöñ ÜÇÖñöÜüóöñ¿ó ÑóÜ¡ïóÑí ÜÇ¿ñëÜÑí (C02).
ぞñ óïäÜ¿á£Üúöñ çÜÑÖ▲ñ ÜÇÖñöÜüóöñ¿ó ó¿ó ïÜêóñ äÜëÜü¡ó.
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Cof ee bean hopper cover

Power cord

Pre-ground cof ee doser

Grease for the brew group

LED display

“Aroma” - Pre-ground cof ee 
selector switch

Espresso cof ee light button

Long cof ee light button

Hot water/steam selector switch

“STAND-BY” light button

Brew group

Cof ee grounds drawer

Service door

Grinder adjustment 
knob

Pre-ground cof ee 
compartment

Cof ee bean hopper

Dispensing spout

Cup holder grill

ON-OFF power button

Full drip tray indicator

Drip tray

Water tank

Hot water/steam wand

Wand protective gripper

Control panel

Intenza Water Filter 
(Optional)

がçñëîí

づÜ¡Ü　öá ÖíïöëÜú¡ó
¡Üâñ½Ü¿¡ó

だöÑñ¿ñÖóñ Ñ¿　 
½Ü¿ÜöÜÇÜ ¡Üâñ

だöïñ¡ Ñ¿　 
¡ÜâñúÖ▲ê £ёëñÖ

とë▲ü¡í Üöïñ¡í Ñ¿　 
¡ÜâñúÖ▲ê £ёëñÖ

ぢíÖñ¿á Üäëíç¿ñÖó　

とëíÖ äÜÑíôó

ぱó¡ïíöÜë Ñ¿　 ôíü¡ó

ごÖÑó¡íöÜë ÖíäÜ¿ÖñÖÖÜïöó
äÜÑÑÜÖí

ゎëÜääí äëóÇÜöÜç¿ñÖó　

だöïñ¡ Ñ¿　 ¡ÜâñúÖÜú ÇÜàó

ぱó¡ïíöÜë £íàóöÖÜú äí¿Üô¡ó

とëíÖ äÜÑíôó ÇÜë　ôñú çÜÑ▲ / äíëí

とÖÜä¡í ゑとず / ゑЫとず

ぢÜÑÑÜÖ Ñ¿　 ¡íäñ¿á

づñ£ñëçÜíë Ñ¿　 çÜÑ▲ で½í£ÜôÖÜñ ïëñÑïöçÜ
Ñ¿　 ÇëÜää▲ äëóÇÜöÜç¿ñÖó　

がÜ£íöÜë ½Ü¿ÜöÜÇÜ ¡Üâñ

とíßñ¿á äóöíÖó　 ゑÜÑ　ÖÜú âó¿áöë IЧtОЧгКがóïä¿ñú

とÖÜä¡í "STAND-BВ"

づÜ¡Ü　öá ç▲ßÜëí ÇÜë　ôñú
 çÜÑ▲ / äíëí

とÖÜä¡í ç▲ßÜëí ¡Üâñ

とÖÜä¡í ç▲ßÜëí ~ïäëñïïÜ

"AroЦК" - ëÜ¡Ü　öá ç▲ßÜëí
½Ü¿ÜöÜÇÜ ¡Üâñ
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INSTALLATION
For your safety and the safety of 
others, carefully follow the instruc-
tions provided in the “Safety Regu-
lations” section.

Machine Packaging

The original packaging has been designed 
and constructed to protect the machine 
during transport. We recommend keeping 
the packaging material for possible future 
transport.

Preliminary Operations

• Remove the cof ee bean hopper cover 
and the drip tray with grill from the 
packaging.

• Remove the cof ee machine from the 
packaging and position it in a place 
that meets the requirements described 
in the safety regulations.

• Place the drip tray with grill into its 
appropriate seat on the machine. Make 
sure it is fully inserted to its limit stop.

• Insert the cof ee bean hopper cover.

Note: Insert the plug in the 
machine and in the wall so-

cket only when indicated and check 
that the power button is switched 
to “0”.

Important note: Carefully 
read the explanatory descrip-

tions of all the warnings the machine 
displays to the user via the lights on 
the control panel display (see section 
“Display Warnings”).

NEVER remove the drip tray 
when the machine is turned 

on. Wait a couple of minutes after 
turning on/of , as the machine will 
be carrying out a rinse/self-cleaning 
cycle (see section “Rinse/Self-clea-
ning Cycle”). 

• Remove the water tank from its seat.

• Rinse and i ll it with fresh water ma-
king sure that it is not i lled exceeding 
the MAX level indicated in the water 
tank. Put the water tank back in its 
seat.

Fill the tank only with fresh, 
non-sparkling water. Hot wa-

ter or any other liquid may damage 
the tank and/or the machine. Do not 
turn on the machine when the tank 
is empty: Make sure there is enough 
water in the tank.

• Remove the cof ee bean hopper cover.

Note: The hopper may be 
provided with different sa-

fety features according to the regu-
lations of the country of use of the 
machine.

• Slowly pour the cof ee beans into the 
hopper.

Only cof ee beans must be put 
into the cof ee bean hopper. 

Ground coffee, instant coffee or 
any other object may damage the 
machine.

• Replace the cof ee bean hopper cover.

• Insert the plug into the socket on the 
back of the machine. 

• Insert the plug of the other end of the 
cable into a wall socket with suitable 
power voltage.

ばでどАぞだゑとА
が¿　 ゑíüñú ßñ£ÜäíïÖÜïöó ó
ßñ£ÜäíïÖÜïöó Ü¡ëÜ¢í0àóê
çÖó½íöñ¿áÖÜ ï¿ñÑóöñ 
Ü¡í£íÖó　½ ç óÖïöëÜ¡îóó

ばäí¡Üç¡í íääíëíöí
だëóÇóÖí¿áÖí　 Üäí¡Üç¡í
ïÜ£ÑíÖí ïäñîóí¿áÖÜ ôöÜß▲ 
£íàóàíöá íääíëíö çÜ çëñ½　 
öëíÖïäÜëöóëÜç¡ó. ぜ▲ 
ëñ¡Ü½ñÖÑÜñ½ ïÜêëíÖóöá 
Üäí¡Üç¡Ü.

ぢëñÑçíëóöñ¿áÖÜ
* ばïöëíÖóöñ ¡ë▲ü¡Ü ÜöÑñ¿ñÖó　 
Ñ¿　 ¡ÜâñúÖ▲ê £ёëñÖ ó äÜÑÑÜÖ
Ñ¿　 ¡íäñ¿á

* ゑ▲Öáöñ íääíëíö ó£ Üäí¡Üç¡ó
ó ëí£½ñïöóöñ ñÇÜ ç 
äÜÑêÜÑ　àñ½ Ñ¿　 ~öÜÇÜ ½ñïöñ 
(ïÜÇ¿íïÖÜ óÖïöëÜ¡îóó)
* づí£½ñïöóöñ äÜÑÑÜÖ Ñ¿　
¡íäñ¿á ç ïÜÜöçñöïöçÜ0àññ
½ñïöÜ ç íääíëíöñ. ばßñÑóöñïá,
ôöÜ ÜÖ çïöíç¿ñÖ ÑÜ ¡ÜÖîí.

* ばïöíÖÜçóöñ ¡ë▲ü¡Ü ÜöÑñ¿ñÖó　
Ñ¿　 ¡ÜâñúÖ▲ê £ёëñÖ

ぢëó½ñôíÖóñ: ゑïöíçáöñ 
üöñäïñ¿á ç íääíëíö ó ç 
ëÜ£ñö¡Ü öÜ¿á¡Ü ñï¿ó ¡ÖÜä¡í
ç¡¿0ôñÖó　 ÖíêÜÑóöï　 ç 
ëñ¢ó½ñ "0".

ぢëó½ñôíÖóñ: ゑÖó½íöñ¿áÖÜ
ó£Üôóöñ äÜ　ïÖñÖó　 çïñê
äëñÑÜäëñ¢ÑñÖóú, ¡ÜöÜë▲ñ
íääíëíö ç▲çÜÑóö Öí Ñóïä¿ñú
äíÖñ¿ó Üäëíç¿ñÖó　 (ï½.
"ぢëñÑÜäëñ¢ÑñÖó　")

ぞごとだゎがА Öñ ç▲Öó½íúöñ
äÜÑÑÜÖ Ñ¿　 ¡íäñ¿á ñï¿ó 
íääíëíö ç¡¿0ôñÖ. ぢÜÑÜ¢Ñóöñ
Öñï¡Ü¿á¡Ü ïñ¡ÜÖÑ äÜï¿ñ 
ç¡¿0ôñÖó　/ç▲¡¿0ôñÖó　.

* ぢëÜäÜ¿Üàóöñ ó £íäÜ¿Öóöñ
ñÇÜ ïçñ¢ñú çÜÑÜú, ÜßñÑóçüóïá,
ôöÜ ÜëÜçñÖá MAБ Öñ äëñç▲üñÖ.
ばïöíÖÜçóöñ ëñ£ñëÜíë Öí
Ü¡í£íÖÖÜñ ½ñïöÜ.

* ゑ▲Öáöñ ëñ£ñëçÜíë Ñ¿　 çÜÑ▲.

げíäÜ¿Ö　úöñ ëñ£ñëçÜíë öÜ¿á¡Ü
ïçñ¢ñú ÖñÇí£óëÜçíÖÖÜú çÜÑÜú.
ゎÜë　ôí　 çÜÑí ½Ü¢ñö ÖíëÜüóöá
ëíßÜöÜ íääíëíöí. ぞñ ç¡¿0ôíúöñ 
íääíëíö, ñï¿ó ëñ£ñëçÜíë Ñ¿　
çÜÑ▲ äÜïö: ÜßñÑóöñïá, ôöÜ ç 
ëñ£ñëçÜíëñ ñïöá çÜÑí.

* でÖó½óöñ ¡ë▲ü¡Ü ï Üöïñ¡í Ñ¿　
¡ÜâñúÖ▲ê £ёëñÖ.

ぢëó½ñôíÖóñ: どñêÖó¡í 
ßñ£ÜäíïÖÜïöó Ñ¿　 ~öÜÇÜ
Üöïñ¡í ½Ü¢ñö Üö¿óôíöáï　
ç £íçóïó½Üïöó Üö ïöëíÖ▲,
ç ¡ÜöÜëÜú óïäÜ¿á£Üñöï　
íääíëíö.

* ぜñÑ¿ñÖÖÜ £íï▲äáöñ ¡ÜâñúÖ▲ñ
£ёëÖí ç Üöïñ¡.

ゑ Üöïñ¡ ½Ü¢ÖÜ £íï▲äíöá öÜ¿á¡Ü 
¡ÜâñúÖ▲ñ £ёëÖí. ぜÜ¿Üö▲ú ¡Üâñ
ó¿ó ¿0ßÜú ÑëÜÇÜú çóÑ ¡Üâñ ½Ü¢ñö
ÖíÖñïöó Üàñëß ëíßÜöñ
íääíëíöí.

* でÖó½óöñ ¡ë▲ü¡Ü ï Üöïñ¡í Ñ¿　
¡ÜâñúÖ▲ê £ёëñÖ.

* ゑïöíçáöñ üöñäïñ¿á ç íääíëíö 
Öí £íÑÖñú äíÖñ¿ó

* でÜñÑóÖóöñ ¡íßñ¿á äóöíÖó　
ï ëÜ£ñö¡Üú ï ïÜÜöçñöïçÜ0àó½
Öíäë　¢ñÖóñ½. 
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• Switch the power button to “I” to turn 
the machine on.

Circuit Priming

• To prime the water circuit, place a 
container under the steam wand 
(Pannarello, if supplied). 

• Make sure the selector switch is in the  
“ ” position; if this is not the case, set 
it to that position.

• To turn the machine on simply press the 
“  STAND-BY” button. 

• The blinking icons (shown to the side) 
warn that the circuit must be primed.

Note: Before starting the 
machine for the first time, 

and after long periods of inactivity, 
prime the water circuit.

• The “STAND-BY” button blinks.

Blinking

Blinking

Steady on

• Turn the selector switch clockwise to 
set it to the“ ” position. The machine 
starts the automatic priming of the 
circuit by letting out a preset quantity 
of water through the Pannarello.

 Once the circuit has been primed, the 
icon shown in the figure will start 
blinking on the display. 

 Turn the selection knob back to its 
central position “ ”.

• The buttons “ ” and  “ ” on the 
control panel blink slowly together 
to show that the machine is warming 
up.

When warm-up is complete, 
the machine performs a rinse 

cycle of the internal circuits.
During this phase the buttons “ ”
and “ ” blink alternately.

• When the operations described above 
are completed, the buttons “ ” and  
“ ” are steady on and the aroma icon 
on the display turns on.

The displayed aroma is the 
factory setting when the 

machine is switched on for the i rst 
time, or it is the same as the aroma 
that was selected for the last brewed 
cof ee.  

 The machine is then ready to brew 
beverages.

• To brew coffee, dispense hot water or 
steam, and properly use the machine, ca-
refully follow the instructions provided.

Blinking

Steady on

Blinking

* ぢñëñçñÑóöñ ¡ÖÜä¡Ü 
ç¡¿0ôñÖó　 ç äÜ¿Ü¢ñÖóñ "I".

* げíÇÜëóöï　 ¡ÖÜä¡í 
"STAND-BВ".

* ぶöÜß▲ ç¡¿0ôóöá íääíëíö,
äëÜïöÜ Öí¢½óöñ Öí ¡ÖÜä¡Ü
"STAND-BВ".
(¡ÖÜä¡í ç¡¿0ôñÖó　 ÑÜ¿¢Öí
ß▲öá ç äÜ¿Ü¢ñÖóó "I")

* げíÇÜëóöï　 ¡ÖÜä¡í 
"STAND-BВ".

* ご¡ÜÖ¡ó äÜ¡í£▲çí0ö, ôöÜ
îó¡¿ ÑÜ¿¢ñÖ ß▲öá £íäÜàñÖ

ぢëó½ñôíÖóñ: ぢñëñÑ Öíôí¿Ü½
ëíßÜö▲ ï íääíëíöÜ½, í öí¡¢ñ
äÜï¿ñ ÑÜ¿ÇÜÇÜ äñëóÜÑí 
Öñí¡öóçÖÜïöó, £íäÜïöóöñ
îó¡¿ çÜÑ▲.

げíäÜï¡ îó¡¿í
* ぶöÜß▲ Öíôíöá îó¡¿ çÜÑ▲, 
äÜ½ñïöóöñ ¡ÜÖöñúÖñë äÜÑ 
öëÜß¡Ü äÜÑíôó çÜÑ▲.

* ぶöÜß▲ Öíôíöá îó¡¿ çÜÑ▲, 
äÜ½ñïöóöñ ¡ÜÖöñúÖñë äÜÑ 
öëÜß¡Ü äÜÑíôó çÜÑ▲.

* ゑëíàíúöñ ëÜ¡Ü　öá äÜ ôíïÜçÜú
ïöëñ¿¡ñ, ÜïöíÖÜçóöñ ç äÜ£óîó0      .
んääíëíö ÖíôÖёö îó¡¿, äÜÑíïö 
ÜïöíÖÜç¿ñÖÖÜñ ¡Ü¿-çÜ çÜÑ▲.

とÜÇÑí îó¡¿ ßÜÑñö £íçñëüёÖ,
ó¡ÜÖ¡í Öí Ñóïä¿ññ ÖíôÖёö
½óÇíöá.
ぢÜçñëÖóöñ ëÜ¡Ü　öá ÜßëíöÖÜ
ç îñÖöëí¿áÖÜ0 äÜ£óîó0.

* とÖÜä¡ó          ó          Öí 
äíÖñ¿ó Üäëíç¿ñÖó　 ç½ñïöñ
ßÜÑÜö ½óÇíöá, äÜ¡í£▲çí　, ôöÜ
íääíëíö ç ïöíÑóó ÖíÇëñçí.

とÜÇÑí ïöíÑóó ÖíÇëñçí ßÜÑñö
£íçñëüñÖí, íääíëíö £íäÜïöóö
îó¡¿ äÜ¿Üï¡íÖó　.
ゑÜ çëñ½　 ~öÜú âí£▲ ¡ÖÜä¡ó

                           ½óÇí0ö 
äÜÜôñëёÑÖÜ.
* とÜÇÑí ÜäóïíÖÖ▲ñ Üäñëíîóó
ßÜÑÜö £íçñëüñÖ▲, ¡ÖÜä¡ó 

                        ßÜÑÜö í¡öóçÖ▲,
öí¡¢ñ í¡öóçó£óëÜñöï　 ¡ÖÜä¡í 
AroЦК.
だöÜßëí¢ёÖÖí　 AromК - 
ÖíïöëÜú¡í, ¡ÜöÜëí　 
ïÜêëíÖ　ñöï　 ï ½Ü½ñÖöí 
äñëçÜÇÜ ç¡¿0ôñÖó　 
íääíëíöí ó¿ó £íÇëÜ¢íñöï　
ïÜêëíÖёÖÖí　 AromК ï 
äÜï¿ñÑÖñÇÜ äëóÇÜöÜç¿ñÖÖÜÇÜ
¡Üâñ.

んääíëíö ÇÜöÜç ¡
äëóÇÜöÜç¿ñÖó0 Öíäóö¡Üç

* ぶöÜß▲ äëóÇÜöÜçóöá ¡Üâñ,
ÇÜë　ôÜ0 çÜÑÜ ó¿ó äíë, ó ôöÜß▲
äëíçó¿áÖÜ óïäÜ¿á£Üçíöá
íääíëíö, ïÜß¿0Ñíúöñ çïñ
Ü¡í£íÖó　.
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Steady on

Steady on

Steady on

Using the machine for the 
first time or after a long 
period of inactivity.

These simple operations will make it pos-
sible to always brew excellent cof ee.

1 Place a large container under the 
dispensing spout.

2 Before starting the procedure, check 
that the following icon is displayed and 
that the buttons  “ ” and  “ ” on 
the control panel are steady on.

3 Select the pre-ground cof ee function 
by pressing the “ “ button one or 
more times.

Do not add the pre-ground 
cof ee to the compartment.

 The icon will appear on the display.

4 Press the button to brew a long cof-
fee.

5 Wait until brewing is completed and 
empty the container.

6 Repeat the operations from step 1 to 
step 5 for 3 times; then continue with 
step 7.

7 Place a container under the steam wand 
(Pannarello, if supplied).

8 Turn the selector switch clockwise to set 
it to the “ ” position.

9 Dispense water until the no water si-
gnal is displayed, then turn the selec-
tor switch counter-clockwise to set it 
to the “ ” position. 

10 At the end, fill the water tank again. 
Then the products can be brewed as 
described in the following sections.

Rinse/Self-cleaning Cycle

This cycle allow rinsing the cof ee circuits 
with fresh water.

The cycle is carried out:
• At machine start (with cold boiler)
• After priming the water circuit (with 

cold boiler)
• During the Stand-by preparation phase 

(if a cof ee product has been brewed)
• During the phase of activating the 

stand-by mode after pressing the 
“STAND-BY” button (if a cof ee product 
has been brewed).

A small amount of water will be dispen-
sed, which will rinse and heat all the ma-
chine components; in this phase the but-
tons “ ” and “ ” blink alternately.

Wait for the cycle to i nish automatically.  
You can stop dispensing by pressing 
either of the two brew buttons.

Blinking

8 ゑëíàíúöñ ëÜ¡Ü　öá äÜ ôíïÜçÜú
ïöëñ¿¡ñ, ÜïöíÖÜçóöñ ñё 
ç äÜ£óîó0      .

ごïäÜ¿á£ÜçíÖóñ íääíëíöí
çäñëç▲ñ ó¿ó äÜï¿ñ
ÑÜ¿ÇÜú Öñí¡öóçÖÜïöó
Эöó äëÜïö▲ñ Üäñëíîóó çïñÇÑí
äÜ½ÜÇÜö äëóÇÜöÜçóöá Üö¿óôÖ▲ú
¡Üâñ.
1 ぢÜ½ñïöóöñ ßÜ¿áüÜú
¡ÜÖöñúÖñë äÜÑ ¡ëíÖ.

2 ぢñëñÑ Öíôí¿Ü½ äëÜîñÑÜë▲
äëÜçñëáöñ í¡öóçÖÜïöó 
ïÜÜöçñöïöçÜ0àñú ó¡ÜÖ¡ó Öí
Ñóïä¿ññ, í öí¡¢ñ ôöÜ ¡ÖÜä¡ó

                  ç¡¿0ôñÖ▲.
3 ゑ▲ßñëóöñ âÜÖ¡îó0
½Ü¿ÜöÜÇÜ ¡Üâñ, Öí¢íç Öí
¡ÖÜä¡Ü                          ÜÑóÖ ó¿ó
Öñï¡Ü¿á¡Ü ëí£.

ぞñ ÑÜßíç¿　úöñ ½Ü¿Üö▲ú
¡Üâñ ç ëñ£ñëçÜíë.

ぞí Ñóïä¿ññ £íÇÜëóöï　 ó¡ÜÖ¡í.

4 ぞí¢½óöñ Öí ¡ÖÜä¡Ü, ôöÜß▲
äëóÇÜöÜçóöá ¡Üâñ.
5 ぐÑóöñ, äÜ¡í äëÜîñïï
äëóÇÜöÜç¿ñÖó　 Öñ £íçñëüóöï　.
だäÜïöÜüóöñ ¡ÜÖöñúÖñë.
6 ぢÜçöÜë　úöñ Üäñëíîóó ï
üíÇí 1 äÜ 5 öëó ëí£í; £íöñ½ 
äëÜÑÜ¿¢óöñ üíÇÜ½ 7.

7 ぢÜ½ñïöóöñ ¡ÜÖöñúÖñë äÜÑ
¡ëíÖ.

9 ゎÜöÜçáöñ çÜÑÜ ÑÜ öñê äÜë,
äÜ¡í Öñ £íÇÜëóöï　 ïóÇÖí¿ çÜÑ▲; £íöñ½
äÜçñëÖóöñ ëÜ¡Ü　öá äëÜöóç ôíïÜçÜú
ïöëñ¿¡ó ó ÜïöíÖÜçóö ñÇÜ ç îñÖöë.
äÜ£óîó0. 

10 ゑ £íçñëüñÖóñ, £íäÜ¿Öóöñ 
ëñ£ñëçÜíë Ñ¿　 çÜÑ▲ ïÖÜçí. 
げíöñ½ ç▲ ½Ü¢ñöñ äëóÇÜöÜçóöá
äëÜÑÜ¡ö▲, ¡í¡ ÜäóïíÖÜ ç 
ï¿ñÑÜ0àóê óÖïöëÜ¡îó　ê.

Цó¡¿ äÜ¿Üï¡íÖó　 / ïí½Üôóïö¡ó
ぴó¡¿ äÜ£çÜ¿　ñö äëÜäÜ¿Üï¡íöá Ññöí¿ó 
äëóÇÜöÜç¿ñÖó　 ¡Üâñ ïçñ¢ñú çÜÑÜú.

ぴó¡¿ ÜïÜàñïöç¿　ñöï　:
* ぢëó £íäÜï¡ñ íääíëíöí
* ぢÜï¿ñ îó¡¿í çÜÑ▲
* ゑÜ çëñ½　 äÜÑÇÜöÜç¡ó ¡ ëñ¢ó½Ü
"StКЧН-Лв" (ñï¿ó ÖíäóöÜ¡ Ü¢ñ ß▲¿
äëóÇÜöÜç¿ñÖ)
* ゑÜ çëñ½　 âí£▲ í¡öóçóëÜçíÖó　 
ëñ¢ó½í "StКЧН-Лв" äÜï¿ñ Öí¢íöó　
¡ÖÜä¡ó "STAND-BВ" (ñï¿ó ÖíäóöÜ¡
Ü¢ñ ß▲¿ äëóÇÜöÜç¿ñÖ)

ゐÜÑñö äëóÇÜöÜç¿ñÖÜ ÖñßÜ¿áüÜñ ¡Ü¿-çÜ
çÜÑ▲, ¡ÜöÜëí　 ßÜÑñö óïäÜ¿á£ÜçíÖí
Ñ¿　 äÜ¿Üï¡íÖó　 çïñê ¡Ü½äÜÖñÖöÜç 
íääíëíöí; ç ~öÜú âí£ñ ¡ÖÜä¡ó

                          ½óÇí0ö äÜÜôñëёÑÖÜ.

ゑ▲ ½Ü¢ñöñ ÜïöíÖÜçóöá äëóÇÜöÜç¿ñÖóñ
çÜÑ▲ Öí¢íöóñ½ ÜÑÖÜú ó£ ~öóê ¡ÖÜäÜ¡.
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ADJUSTMENTS
The machine that you have bought allows 
for certain adjustments that will permit 
you to use it to its full potential.

Saeco Adapting System

Coffee is a natural product and its cha-
racteristics may change according to its 
origin, blend and roast. The Saeco cof ee 
machine is equipped with a self-adjusting 
system that allows the use of all types of 
cof ee beans available on the market (non 
caramelized).   
• The machine automatically adjusts 

itself in order to optimise the extrac-
tion of the coffee, ensuring perfect 
compression of the tablet to obtain a 
creamy espresso cof ee that will release 
all the aromas, regardless of the type of 
cof ee used.

• The optimisation process is a learning 
process that requires the brewing of a 
certain number of cof ees to allow the 
machine to adjust the compactness of 
the ground cof ee. 

• Attention should be given to spe-
cial blends, which require grinder 
adjustments in order to optimise the 
extraction of the cof ee (see the “Cof ee 
Grinder Adjustment” section).

Coff ee Grinder Adjustment

W a r n i n g !  T h e  g r i n d e r 
adjustment knob, inside the 

cof ee bean hopper, must be turned 
only when the grinder is working. Do 
not pour ground and/or instant cof ee 
into the cof ee bean hopper. 

Do not insert any material 
other than cof ee beans into 

the hopper. The grinder contains 
moving parts that may be dangerous. 
Therefore, do not insert i ngers and/
or other objects. The grind setting 
may only be adjusted using the knob. 
Turn of  the machine and unplug it 
from the socket before carrying out 
any type of operation inside the 
coffee bean hopper. Do not pour 
cof ee beans when the cof ee grinder 

is working.

“INTENZA” water filter (op-
tional)

To improve the quality of the used water, 
it is advisable to install the water i lter.

Remove the water filter from its packa-
ging, immerse it vertically (with the ope-
ning positioned upwards) in cold water 
and delicately press the sides so as to let 
the air bubbles out.

Remove the small white filter from the 
tank and store it in a dry place sheltered 
from dust.

Set the Intenza Aroma System as specii ed 
on the box.
A = Soft water
B = Medium water (standard)
C = Hard water

Put the water i lter into the empty tank. 
Press it until its limit stop.

Fill the tank with fresh drinking water and 
reinsert it into the machine.

Dispense the water in the tank by using 
the hot water function (see the “Hot wa-
ter dispensing” section).

Fill the water tank again. The machine is 
now ready to be used.

Note: If there is no Intenza 
water i lter, insert the small 

white i lter previously removed into 
the water tank.

ぞАでどづだざとごゑÜÑ　ÖÜú âó¿áöë
IntОnгК
が¿　 Ü¿ÜôüñÖó　 ¡íôñïöçí
óïäÜ¿á£Üñ½Üú çÜÑ▲ 
ëñ¡Ü½ñÖÑÜñöï　 ÜïöíÖÜçóöá 
çÜÑ　ÖÜú âó¿áöë.

ゑ▲Öáöñ âó¿áöë ó£ Üäí¡Üç¡ó,
ÜäÜï¡íúöñ ñÇÜ çñëöó¡í¿áÖÜ ç
êÜ¿ÜÑÖÜ0 çÜÑÜ ó ÜïöÜëÜ¢ÖÜ 
Öí¢½óöñ Öí ñÇÜ ïöÜëÜÖ▲,
ôöÜß▲ ç▲äÜïöóöá çÜ£ÑÜê.

ばïöëíÖóöñ ½í¿ñÖá¡óú âó¿áöë
ó£ ëñ£ñëçÜíëí ó Üö¿Ü¢óöñ ñÇÜ
ç ïÜêÜñ ½ñïöÜ.

ばïöíÖÜç¡ó Ñ¿　
IЧtОЧгК AroЦК SвstОЦ.
A = ぜ　Ç¡í　 çÜÑí
B = CëñÑÖ　　 çÜÑí (ïöíÖÑíëö)
C = ぐёïö¡í　 çÜÑí

ぢÜ½ñïöóöñ âó¿áöë ç äÜïöÜú
ëñ£ñëçÜíë.
ぞí¢½óöñ Öí ÖñÇÜ ÑÜ 
ÜïöíÖÜç¡ó.

げíäÜ¿Öóöñ ëñ£ñëçÜíë ïçñ¢ñú
äóöáñçÜú çÜÑÜú ó çïöíçáöñ
ñÇÜ ç íääíëíö ïÖÜçí.

ぢëóÇÜöÜçáöñ çÜÑÜ ç 
ëñ£ñëçÜíëñ, óïäÜ¿á£Ü　
âÜÖ¡îó0 ÇÜë　ôñú çÜÑ▲
(ï½. "ぢëóÇÜöÜç¿ñÖóñ ÇÜë　ôñú
çÜÑ▲")

げíäÜ¿Öóöñ ëñ£ñëçÜíë ïÖÜçí.
んääíëíö ÇÜöÜç ¡ 
óïäÜ¿á£ÜçíÖó0.

ぢëó½ñôíÖóñ: ぎï¿ó Öñö 
çÜÑ　ÖÜÇÜ âó¿áöëí IntОnгК,
çïöíçáöñ ½í¿ñÖá¡óú ßñ¿▲ú
âó¿áöë, ¡ÜöÜë▲ú ÑÜ ~öÜÇÜ
ç▲Öó½í¿ó ó£ ëñ£ñëçÜíëí.

んääíëíö, ¡ÜöÜë▲ú ç▲ 
äëóÜßëñ¿ó, äÜ£çÜ¿　ñö
½ñÖ　öá Öñ¡ÜöÜë▲ñ ÖíïöëÜú¡ó,
¡ÜöÜë▲ñ äÜ£çÜ¿　ö ゑí½
ÜçóÑñöá çñïá ñÇÜ äÜöñÖîóí¿.
とÜâñ - ÖíöÜëí¿áÖ▲ú äëÜÑÜ¡ö,
ó ñÇÜ êíëí¡öñëóïöó¡ó ½ÜÇÜö
½ñÖ　öáï　 ç £íçóïó½Üïöó Üö 
ïÜëöí. とÜâñúÖ▲ú íääíëíö 
SКОМo МÖíß¢ёÖ ïí½Ü-
Öíïöëíóçí0àñúï　 ïóïöñ½Üú,
¡ÜöÜëí　 äÜ£çÜ¿　ñö 
óïäÜ¿á£Üçíöá ¿0ß▲ñ
¡ÜâñúÖ▲ñ £ёëÖí 
(¡ëÜ½ñ ¡íëí½í¿ó£óëÜçíÖÖ▲ê)
* んääíëíö íçöÜ½íöóôñï¡ó
Öíïöëíóçíñöï　 äÜÑ ¿0ßÜú çóÑ
¡Üâñ, ôöÜß▲ Üßñïäñôóöá
ÖíïöÜ　àóú íëÜ½íö ó ç¡Üï
~öÜÇÜ öóäí ¡Üâñ.
* ぢëÜîñïï Üäöó½ó£íîóó
öëñßÜñö äëóÇÜöÜç¿ñÖó　 
ÜäëñÑñ¿ёÖÖÜÇÜ ¡Ü¿-çí
¡Üâñ, ôöÜß▲ ÖíïöëÜóöá 
¡Ü½äí¡öÖÜïöá £ñëÖÜçÜÇÜ
¡Üâñ.
* ゑÖó½íÖóñ ÖÜ¢ÖÜ äëóÑíöá
ïäñîóí¿áÖ▲½ ï½ñï　½,
¡ÜöÜë▲½ öëñßÜ0öï　 ÖíïöëÜú¡ó
¡Üâñ½Ü¿¡ó.
(ï½. "ぞíïöëÜú¡ó ¡Üâñ½Ü¿¡ó")

ぞíïöëÜú¡í ¡Üâñ½Ü¿¡ó
ゑぞごぜАぞごぎ! づÜ¡Ü　öá ÖíïöëÜú¡ó
¡Üâñ½Ü¿¡ó,çÖÜöëó Üöïñ¡í Ñ¿　
£ñëёÖ ÑÜ¿¢Öí ß▲öá äÜçñëÖёöí
öÜ¿á¡Ü ¡ÜÇÑí ¡Üâñ½Ü¿¡í 
ëíßÜöíñö.
ぞñ ï▲äáöñ ç Üöïñ¡ ÖóôñÇÜ ¡ëÜ½ñ
¡ÜâñúÖ▲ê £ёëñÖ.

ぞñ äÜ½ñàíúöñ ç Üöïñ¡ Öó¡í¡óê
ÑëÜÇóê ½íöñëóí¿Üç.
ゑ ¡Üâñ½Ü¿¡ñ ñïöá Ñçó¢Üàóñï　
Ññöí¿ó, ¡ÜöÜë▲ñ ½ÜÇÜö ß▲öá 
ÜäíïÖ▲. ぞñ äÜ½ñàíúöñ ç ~öÜ
Üß¿íïöá äí¿áî▲. 
ゑ▲¡¿0ôóöñ íääíëíö, ç▲Öáöñ
üöñäïñ¿á ó£ ëÜ£ñö¡ó äñëñÑ 
Öíôí¿Ü½ ¿0ßÜú Üäñëíîóó ç 
Üöïñ¡ñ Ñ¿　 ¡ÜâñúÖ▲ê £ёëñÖ.
ぞñ Öíï▲äíúöñ ¡ÜâñúÖ▲ñ £ёëÖí,
¡ÜÇÑí ¡Üâñ½Ü¿¡í ëíßÜöíñö. 
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At this point the button “ ” is program-
med; each time it is pressed and released, 
the machine will brew the same amount 
of cof ee that was just programmed.

Stand-by

The machine is designed for energy sa-
ving. The machine automatically turns of  
after 60 minutes of inactivity. 
The“ “ button blinks when the machine 
is in stand-by mode.

Note: During the turning of  
phase, the machine performs 

a rinse cycle, if a cof ee product has 
been brewed.
Warning: When turning the machine 
on after it has been turned com-
pletely off, the machine will be in 
stand-by mode

To turn the machine on again simply press 
the STAND-BY button (if the power but-
ton is set to “I”). In this case the machine 
will go through the rinse cycle only if the 
boiler is cold.

COFFEE BREWING
Note: Should the machine not 
brew cof ee, make sure that 

the water tank contains water.

Before brewing cof ee, check 
the lights on the display and 

on the control panel. Check that 
the water tank and the cof ee bean 
hopper are full.

Leave the selector on the 
cof ee position “ ” during the 

dispensing phase. 

Before brewing the coffee, 
adjust the height of the di-

spensing spout according to your 
needs, and select the aroma or the 
pre-ground cof ee.

The machine allows slight adjustments to 
the cof ee grinder to adapt it to the kind 
of cof ee used.

To make any adjustment, press and turn 
the knob inside the cof ee bean hopper.

Press and turn the knob by one notch at 
a time and brew 2-3 cups of coffee; this 
is the only way to notice differences in 
grind.

The reference marks inside the coffee 
bean hopper indicate the grind setting. 
There are 5 dif erent grind settings to cho-
ose from with the following references:

Large Mark - Coarse Grind
Small Mark - Fine Grind.

Adjusting the Coff ee Length

The machine allows you to adjust the 
amount of brewed coffee according to 
your taste and/or the size of your cups.

Each time the “ ” or “ ” buttons are 
pressed and released, the machine brews 
a pre-set amount of cof ee, as per factory 
settings. This amount may be reprogram-
med to your taste. Each button may be 
individually programmed for a specific 
brew setting.

As an example, the following procedure 
describes the programming of the but-
ton“ ”, which is normally associated 
with espresso cof ee.

• Place a cup under the dispensing 
spout.

• Hold the “ ” button pressed for 5 
seconds to enter the programming 
mode; the button “ ” blinks together 
with the lights of the display shown in 
the i gure and the cof ee will start to 
be brewed. These light signals remain 
active during the whole cycle.

• Press the “ ” button again when the 
amount of cof ee in the cup reaches the 
desired level.

Blinking

Steady on

Steady on

がíÖÖ▲ú íääíëíö äÜ£çÜ¿　ñö
½ñÖ　öá ÖíïöëÜú¡ó ¡Üâñ½Ü¿¡ó
Ñ¿　 Öíó¿Üôüñú íÑíäöíîóó
äÜÑ ¡ÜÖ¡ëñöÖ▲ú çóÑ ¡Üâñ.
ぶöÜß▲ ïÜêëíÖóöá ¿0ßÜ0 ó£ 
ÖíïöëÜñ¡, Öí¢½óöñ ó äÜçñëÖóöñ
ëÜ¡Ü　öá çÖÜöëó Üöïñ¡í Ñ¿　
¡ÜâñúÖ▲ê £ёëñÖ.

ぞí¢½óöñ ó äÜçñëÖóöñ ëÜ¡Ü　öá
äÜ ÜÑÖÜ½Ü Ññ¿ñÖó0 ó
äëóÇÜöÜçáöñ 2-3 ôíü¡ó ¡Üâñ;
~öÜ ñÑóÖïöçñÖÖ▲ú ïäÜïÜß
ç▲ïöíçóöá ëí£¿óôÖÜ0
äñëñ½Ü¿¡Ü ¡Üâñ.

ぎïöá 5 ÜïöíÖÜçÜ¡, ¡ÜöÜë▲ñ
½Ü¢ÖÜ ç▲ïöíçóöá Ñ¿　 
ó£½ñÖñÖó　 ÖíïöëÜñ¡.

ゐÜ¿áüí　 Üö½ñö¡í - ÇëÜßí　
äñëñ½Ü¿¡í

ぜí¿í　 Üö½ñö¡í -  ½　Ç¡í　
äñëñ½Ü¿¡í

И£½еÖеÖóе Üßъё½í кÜфе
んääíëíö äÜ£çÜ¿　ñö ó£½ñÖ　öá
Üßéё½ äëóÇÜöÜç¿　ñ½ÜÇÜ ¡Üâñ
ïÜÇ¿íïÖÜ ゑíüñ½Ü ç¡ÜïÜ
ó ëí£½ñëÜ ゑíüóê ôíüñ¡.

とí¢Ñ▲ú ëí£ Öí¢ó½í　 Öí 
¡ÖÜä¡ó              íääíëíö ÇÜöÜçóö
£íëíÖññ ÜïöíÖÜç¿ñÖÖ▲ú Üßéё½
¡Üâñ. ЭöÜö Üßéё½ ½Ü¢ñö ß▲öá
ó£½ñÖёÖ ïÜÇ¿íïÖÜ ゑíüñ½Ü
ç¡ÜïÜ. とí¢Ñí　 ¡ÖÜä¡í ½Ü¢ñö
ß▲öá ÜöÑñ¿áÖÜ
£íäëÜÇëí½½óëÜçíÖí Ñ¿　
ÜöÑñ¿áÖÜú ÖíïöëÜú¡ó
äëóÇÜöÜç¿ñÖó　 ¡Üâñ.

が¿　 äëó½ñëí ï¿ñÑ. äëÜîñÑÜëí
Üäóï▲çíñö äëÜÇëí½½óëÜçíÖóñ
¡ÖÜä¡ó      , ¡ÜöÜëí　 
ó£Öíôí¿áÖÜ ïÜÜöÖÜïóöï　 ï
~ïäëñïïÜ.

* づí£½ñïöóöñ ¡ëÜ¢¡Ü äÜÑ 
¡ëíÖÜ½.
* ぞí¢½óöñ       ó ÜÑñë¢óçíúöñ
ç öñôñÖóñ 5 ïñ¡ÜÖÑ, ôöÜß▲
£íúöó ç ëñ¢ó½
äëÜÇëí½½óëÜçíÖó　; ¡ÖÜä¡í
ÖíôÖёö ½óÇíöá ç½ñïöñ ï
ïçñöÜç▲½ó ïóÇÖí¿í½ó Öí
Ñóïä¿ññ, äÜ¡í£íÖÖ▲½ ï¿ñçí;
íääíëíö ÖíôÖёö äëóÇÜöÜç¿ñÖóñ
¡Üâñ. Эöó ïçñöÜç▲ñ ïóÇÖí¿▲ 
ßÜÑÜö í¡öóçÖ▲ ç öñôñÖóñ çïñÇÜ
îó¡¿í.
* ぞí¢½óöñ          ïÖÜçí, ¡ÜÇÑí
Üßéё½ ¡Üâñ ç ôíü¡ñ ÑÜïöóÇÖñö
ÖñÜßêÜÑó½ÜÇÜ ÜëÜçÖ　.

* ぞí ~öÜ½ ~öíäñ ¡ÖÜä¡í 
£íäëÜÇëí½½óëÜçíÖí; ¡í¢Ñ▲ú
ëí£, ¡ÜÇÑí ÜÖí ßÜÑñö Öí¢íöí
ó ÜöäÜàñÖí, íääíëíö ßÜÑñö
ÇÜöÜçóöá £íÑíÖÖ▲ú Üßéё½
¡Üâñ.

StКЧН-Лв
んääíëíö ïÜ£ÑíÖ, ÜïÖÜç▲çí　ïá Öí
óÑñ　ê ïÜêëíÖñÖó　 ~ÖñëÇóó. 
んääíëíö íçöÜ½íöóôñï¡ó
ç▲¡¿0ôíñöï　 ôñëñ£ 60 ½óÖÜö
Öñí¡öóçÖÜïöó.
とÖÜä¡í      ½óÇíñö, ¡ÜÇÑí íääíëíö
ÖíêÜÑóöï　 ç ëñ¢ó½ñ StКЧН-bв.

ぢëó½ñôíÖóñ: ぢñëñÑ
äëóÇÜöÜç¿ñÖóñ½ ¡Üâñ ÜßñÑóöñïá,
ôöÜ ç ëñ£ñëçÜíëñ Ñ¿　 çÜÑ▲ ñïöá
çÜÑí.  

ぢñëñÑ äëóÇÜöÜç¿ñÖóñ½ ¡Üâñ 
äëÜçñëáöñ ïóÇÖí¿▲ Öí Ñóïä¿ññ
ó Öí äíÖñ¿ó Üäëíç¿ñÖó　.
ばßñÑóöñïá, ôöÜ ëñ£ñëçÜíë Ñ¿　 
çÜÑ▲ ó Üöïñ¡ Ñ¿　 ¡ÜâñúÖ▲ê
£ёëñÖ £íäÜ¿ÖñÖ▲.

ゑÜ çëñ½　 ïöíÑóó äëóÇÜöÜç¿ñÖó　
Üïöíçáöñ ëÜ¡Ü　öá ç äÜ£óîóó 
¡Üâñ.

ぢñëñÑ äëóÇÜöÜç¿ñÖóñ½ ¡Üâñ
ÜïöíÖÜçóöñ ¡ëíÖ Öí ÖñÜßêÜÑó½Ü0
ç▲ïÜöÜ. 

ぶöÜß▲ ç¡¿0ôóöá íääíëíö ïÖÜçí,
äëÜïöÜ Öí¢½óöñ Öí ¡ÖÜä¡Ü 
StКЧН-bв  (ñï¿ó ¡ÖÜä¡í ç¡¿0ôñÖó　
ÜïöíÖÜç¿ñÖí Öí "I"). ゑ ~öÜ½
ï¿Üôíñ íääíëíö ÖíôÖёö îó¡¿
äÜ¿Üï¡íÖó　 öÜ¿á¡Ü ñï¿ó
ßÜó¿ñë êÜ¿ÜÑÖ▲ú.

ぢëóÇÜöÜç¿ñÖóñ ¡Üâñ

ぢëó½ñôíÖóñ: ゑÜ çëñ½　 
ç▲¡¿0ôñÖó　
íääíëíö äëÜó£çÜÑóö îó¡¿
äÜ¿Üï¡íÖó　, ñï¿ó ß▲¿
äëóÇÜöÜç¿ñÖ ÖíäóöÜ¡.
ゑÖó½íÖóñ: ぎï¿ó íääíëíö ß▲¿
äÜ¿ÖÜïöá0 ç▲¡¿0ôñÖ, öÜ
äëó äÜçöÜëÖÜ½ ç¡¿0ôñÖóó ÜÖ
äñëñêÜÑóö ç ëñ¢ó½ StКЧН-Лв.
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Dispensing Spout 
Adjustment

Most cups on the market can be used with 
this cof ee machine.
The height of the dispensing spout may 
be adjusted to better i t the dimensions 
of the cups that you wish to use.

Manually move the dispensing spout up 
or down to adjust its height by placing 
your i ngers as shown in the i gure.
The recommended positions are:
For use with small cups;

For use with large cups.

Selection must be made prior to selecting 
the cof ee. The system sets the aroma ac-
cording to the personal taste of the user.

After selecting “Strong aroma”, the fun-
ction for brewing cof ee with pre-ground 
cof ee is displayed.  
This selection is displayed by the icon on 
the side.

Refer to the relevant section to use this 
function.

Using Coff ee Beans

• To brew cof ee, press and release:

 the“ “ button to select the desired 
aroma.  

 the“ ” button for an espresso cof-
fee;  

 the “ ” button for a long cof ee.

• The brewing cycle then starts: 

 To brew 1 cup of cof ee, press the “ ” 
or “ ” button once. The pressed 
button will be steady on.

 To brew 2 cups of cof ee, press the “ ” 
or “ ” button twice consecutively. 
The pressed button will blink quickly.

To brew 2 cof ees, the machi-
ne automatically grinds and 

doses the correct amount of cof ee. 
Brewing two coffees requires two 
grinding cycles and two brewing 
cycles, which the machine carries out 
automatically.

• After the prebrewing cycle, coffee 
begins to come out of the dispensing 
spout.

• Coffee brewing stops automatically 
when the pre-programmed level is 
reached; however, it is possible to in-
terrupt cof ee brewing by pressing the 
button initially pressed.

The machine is adjusted to 
brew a true Italian espresso 

coffee. This feature may slightly 
lengthen the brewing time, allowing 
the intense l avour of the cof ee to 
develop fully.

• Two cups can be placed under the 
dispensing spout for brewing two 
cof ees at the same time.

“Aroma” Adjustment

The machine is set-up for an amount of 
cof ee to grind to be adjusted from 7 g to 
10.5 g per cof ee.

Four choices are possible by pressing and 
releasing the  “ “ button (mild, medium 
or strong aroma, and ground cof ee).

Selection can be made when the beans 
appear on the display. 
Each time the “ “ button is pressed 
and released, the aroma changes by one 
degree:

= Mild aroma

= Medium aroma

 = Strong aroma

Steady on

Steady on

Steady on  = 1 espresso

Steady on  = 1 cof ee

Quick blinking = 
2 cups of espresso

Quick blinking = 
2 cups of cof ee

づñÇÜ¿óëÜçíÖóñ ç▲ïÜö▲
¡ëíÖí
ゐÜ¿áüóÖïöçÜ ¡ëÜ¢ñ¡ ½ÜÇÜö
ß▲öá óïäÜ¿á£ÜçíÖ▲ ç ~öÜ½
íääíëíöñ.
ゑ▲ïÜöí ¡ëíÖí ½Ü¢ñö ß▲öá
ÜöëñÇÜ¿óëÜçíÖí.

ゑëÜôÖÜ0 ÑçóÇíúöñ ¡ëíÖ ççñëê
ó çÖó£, ôöÜß▲ ½í¡ïó½í¿áÖÜ
íÑíäöóëÜçíöá ñÇÜ ç▲ïÜöÜ ¡
ç▲ïÜöñ ¡ëÜ¢¡ó.
づñ¡Ü½ñÖÑÜçíÖÖí　 äÜ£óîó　:
が¿　 óïäÜ¿á£ÜçíÖó　 ï ½ñ¿¡ó½ó
ôíü¡í½ó;

が¿　 óïäÜ¿á£ÜçíÖó　 ï 
¡ëÜäÖ▲½ó
ôíü¡í½ó.

* ぢÜÑ ¡ëíÖÜ½ ½ÜÇÜö ß▲öá
ÜïöíÖÜç¿ñÖ▲ Ñçñ ôíü¡ó 
ÜÑÖÜçëñ½ñÖÖÜ Ñ¿　 
äëóÇÜöÜç¿ñÖó　 ÑçÜê ôíüñ¡
¡Üâñ.

づñÇÜ¿óëÜçíÖóñ "ArШЦК"
とÜâñúÖ▲ú íääíëíö 
äÜ£çÜ¿　ñö ëñÇÜ¿óëÜçíöá
Üßéё½ ¡Üâñ Ñ¿　 äñëñ½Ü¿¡ó
Üö 7Ç ÑÜ 10,5Ç Ñ¿　 ÜÑÖÜÇÜ
¡Üâñ.
が¿　 ç▲ßÜëí ÑÜïöÜäÖ▲ 4
çíëóíÖöí ï äÜ½Üàá0
Öí¢íöó　 Öí ¡¿íçóüÜ  
(½　Ç¡Üñ, ïëñÑÖññ ó ÇëÜßÜñ
äñëñ½í¿▲çíÖóñ, ½Ü¿Üö▲ú
¡Üâñ)
ゑ▲ßÜë ½Ü¢ñö ß▲öá ïÑñ¿íÖ
¡ÜÇÑí £ñëÖí ¡Üâñ
ÜöÜßëí¢ñÖ▲ Öí Ñóïä¿ññ.
とí¢Ñ▲ú ëí£ äëó Öí¢íöóó
Öí ¡ÖÜä¡Ü âÜÖ¡îó　 AroЦК
ó£½ñÖ　ñöï　 Öí ÜÑÖÜ Ññ¿ñÖóñ:

ぜ　Ç¡Üñ äñëñ½í¿▲çíÖóñ

でëñÑÖññ äñëñ½í¿▲çíÖóñ
ゎëÜßÜñ
äñëñ½í¿▲çíÖóñ

ばïöíÖÜç¡í ÑÜ¿¢Öí ß▲öá ïÑñ¿íÖí
がだ ç▲ßÜëí ¡Üâñ. でóïöñ½í
ÜïöíÖíç¿óçíñö âÜÖ¡îó0
AroЦК ïÜÇ¿íïÖÜ ïÜßïöçñÖÖÜ½Ü
ç¡ÜïÜ äÜ¿á£Üçíöñ¿　.

ぢÜï¿ñ ç▲ßÜëí "ゎëÜßÜñ 
äñëñ½í¿▲çíÖóñ" Öí Ñóïä¿ññ
ÜöÜßëí¢íñöï　 âÜÖ¡îó　 
äëóÇÜöÜç¿ñÖó　 ½Ü¿ÜöÜÇÜ ¡Üâñ.

ごïäÜ¿á£ÜçíÖóñ ¡ÜâñúÖ▲ê
£ёëñÖ
* ぶöÜß äëóÇÜöÜçóöá ¡Üâñ, Öí¢½óöñ
ó ÜöäÜïöóöñ:

          , ôöÜß▲ ç▲ßëíöá ¢ñ¿íñ½▲ú
íëÜ½íö

          , ôöÜß▲ ç▲ßëíöá ~ïäëñïïÜ

         , ôöÜß▲ ç▲ßëíöá ¡Üâñ

ぶöÜß▲ äëóÇÜöÜçóöá 1 ôíü¡Ü ¡Üâñ,
ÜÑóÖ ëí£ Öí¢½óöñ ¡ÖÜä¡Ü

         ó¿ó        .
ぶöÜß äëóÇÜöÜçóöá 2 ôíü¡ó ¡Üâñ,
Öí¢½óöñ Öí ¡í¢ÑÜ0 ó£ ~öóê ¡ÖÜäÜ¡

                      äÜÜôñëёÑÖÜ.
ぞí¢íöí　 ¡ÖÜä¡í ßÜÑñö ß▲ïöëÜ
½óÇíöá.
が¿　 äëóÇÜöÜç¿ñÖó　 2 ôíüñ¡
¡Üâñ íääíëíö íçöÜ½íöóôñï¡ó
ÑÜ£óëÜñö ÖñÜßêÜÑó½Üñ ¡Ü¿-çÜ
¡Üâñ. が¿　 ~öÜÇÜ ÖñÜßêÜÑó½Ü
äëÜçñïöó Ñçí îó¡¿í äñëñ½Ü¿¡ó
ó Ñçí îó¡¿í äëóÇÜöÜç¿ñÖó　,
¡ÜöÜë▲ñ íääíëíö äëÜó£çÜÑóö
íçöÜ½íöóôñï¡ó.
* ぢÜï¿ñ îó¡¿í äëñÑçíëóöñ¿áÖÜú
äñëñ½Ü¿¡ó ¡Üâñ ÖíôóÖíñö
äÜÑíçíöáï　 ôñëñ£ ¡ëíÖ
äëóÇÜöÜç¿ñÖó　.
* ぢëÜîñïï äëóÇÜöÜç¿ñÖó　 ¡Üâñ
£íçñëüíñöï　 íçöÜ½íöóôñï¡ó,
¡ÜÇÑí £íäëÜÇëí½½óëÜçíÖÖ▲ú
ÜëÜçñÖá ÑÜïöóÇÖÜö; ÜÑÖí¡Ü, ñïöá
çÜ£½Ü¢ÖÜïöá ÜïöíÖÜçóöá îó¡¿
äëóÇÜöÜç¿ñÖó　, Öí¢íç Öí
¡ÖÜä¡Ü äëóÇÜöÜç¿ñÖó　.
んääíëíö äÜ£çÜ¿　ñö
äëóÇÜöÜçóöá ÖíïöÜ　àóú
óöí¿á　Öï¡óú ~ïäëñïïÜ. Эöí
âÜÖ¡îó　 ½Ü¢ñö Öñ½ÖÜÇÜ
äëÜÑ¿óöá çëñ½　
äëóÇÜöÜç¿ñÖó　.12
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Using Pre-ground Coff ee

This function allows using 
pre-ground and decaf eina-

ted cof ee.

Pre-ground coffee must be poured into 
the appropriate compartment positioned 
next to the cof ee bean hopper. Only use 
ground cof ee for espresso machines and 
never cof ee beans or instant cof ee. 

Note: 
• If no pre-ground cof ee is poured 

into the compartment, only water 
will be dispensed;

• If the dose is excessive and 2 or 
more measuring scoops of cof ee 
are used, the machine will not 
brew the product. Also in this case, 
the machine will run an empty 
cycle and discharge any ground 
coffee into the coffee grounds 
drawer.

To brew cof ee:

• Press and release the “ “ button until 
the pre-ground cof ee function icon is 
displayed.

• Lift the pre-ground coffee compart-
ment cover.

• Add 1 only 1 scoop of pre-ground 
coffee to the compartment. Use the 
measuring scoop supplied with the 
machine to perform this operation. 
Then, close the cover.

Warning: Only add pre-ground 
coffee to the compartment. 

Other substances and objects may 
cause severe damage to the machine. 
This damage will not be covered by 
warranty.

Press and release:

 the“ ” button for an espresso cof-
fee; 

 the“ ” button for a long cof ee.

• The brewing cycle then starts. After 
the prebrewing cycle, cof ee begins to 
come out of the dispensing spout.

• Coffee brewing stops automatically 
when the pre-programmed level is 
reached; however, it is possible to in-
terrupt cof ee brewing by pressing the 
button initially pressed.  

 After dispensing the product, the cof-
fee beans coni guration of the machi-
ne is restored.

Repeat the operations de-
scribed above to brew other 

cof ees.

DISPENSING HOT 
WATER

Warning: At the beginning, 
short spurts of hot water 

may come out. Danger of scalding. 
The hot water wand may reach high 
temperatures. Never touch it with 
bare hands.

• Before dispensing hot water check that 
all the lights on the display and on the 
control panel are on. 

Steady on

Steady on

Steady on

When the machine is ready, proceed as 
follows:
• Place a container under the steam wand 

(Pannarello, if supplied). 

ごïäÜ¿á£ÜçíÖóñ 
½Ü¿ÜöÜÇÜ ¡Üâñ
ぱÜÖ¡îó　 äÜ£çÜ¿　ñö
óïäÜ¿á£Üçíöá ½Ü¿ÜöÜñ
¡Üâñ ó ¡Üâñ ßñ£ ¡ÜâñóÖí.
げíëíÖññ ½Ü¿Üö▲ú ¡Üâñ 
ÑÜ¿¢ñÖ ß▲öá ÑÜßíç¿ñÖ ç 
ïÜÜöçñöïçÜ0àóú Üöïñ¡,
ëíïäÜ¿Ü¢ñÖÖ▲ú ë　ÑÜ½ ï
Üöïñ¡Ü½ Ñ¿　 ¡ÜâñúÖÜ½ £ёëñÖ.
ごïäÜ¿á£Üúöñ öÜ¿á¡Ü ½Ü¿Üö▲ú
¡Üâñ ó Öó¡ÜÇÑí Öñ ÑÜßíç¿　úöñ
¡Üâ. £ёëÖí ó¿ó ÑëÜÇÜú çóÑ
¡Üâñ.

ぢëó½ñôíÖóñ: 
* ぎï¿ó ç Üöïñ¡ Ñ¿　 ½Ü¿ÜöÜÇÜ
¡Üâñ Öñ ßÜÑñö ÑÜßíç¿ñÖÜ
¡Üâñ, öÜ ßÜÑñö 
äëóÇÜöÜç¿ñÖí çÜÑí.
* ぎï¿ó ç Üöïñ¡ ßÜÑñö
ÑÜßíç¿ñÖÜ ôëñ£½ñëÖÜ ½ÖÜÇÜ
¡Üâñ, ¡ÜâñúÖ▲ú íääíëíö Öñ
ï½Ü¢ñö äëóÇÜöÜçóöá
ÖíäóöÜ¡. どí¡¢ñ ç ~öÜ½ 
ï¿Üôíñ íääíëíö £íäÜïöóöá 
äÜïöÜú îó¡¿.

ぶöÜß▲ äëóÇÜöÜçóöá ¡Üâñ:
* ぞí¢½óöñ ó ÜöäÜïöóöñ ¡ÖÜä¡Ü
, äÜ¡í Öí Ñóïä¿ññ Öñ £íÇÜëóöï　
ó¡ÜÖ¡í ½Ü¿ÜöÜÇÜ ¡Üâñ.
* ぢÜÑÖó½óöñ ¡ë▲ü¡Ü Üöïñ¡í
Ñ¿　 ½Ü¿ÜöÜÇÜ ¡Üâñ
* がÜßíçáöñ 1 ½ñëÖÜ0 ¿Ü¢¡Ü
ç Üöïñ¡. ごïäÜ¿á£Üúöñ öÜ¿á¡Ü
½ñëÖÜ0 ¿Ü¢¡Ü.
げíöñ½ £í¡ëÜúöñ ¡ë▲ü¡Ü Üöïñ¡í.

ゑÖó½íÖóñ: がÜßíç¿　úöñ
öÜ¿á¡Ü ½Ü¿Üö▲ú ¡Üâñ ç
Üöïñ¡. がëÜÇóñ äÜëÜü¡ó/
Üßéñ¡ö▲ ½ÜÇÜö ÖíÖñïöó
çëñÑ íääíëíöÜ.
ぞíÖñïёÖÖ▲ú öí¡ó½ Üßëí£Ü½
çëñÑ Öñ äÜ¡ë▲çíñöï　 
ÇíëíÖöóñú.

ぞí¢½óöñ ó ÜöäÜïöóöñ:

          Ñ¿　 ~ïäëñïïÜ

          Ñ¿　 ¡Üâñ

* ぞíôÖёöï　 îó¡¿ 
äëóÇÜöÜç¿ñÖó　. ぢÜï¿ñ
äëñÑçíëóöñ¿áÖÜÇÜ îó¡¿í ¡Üâñ
ÖíôÖёö äÜÑíçíöáï　 ôñëñ£ ¡ëíÖ.

* ぢëÜîñïï äëóÇÜöÜç¿ñÖó　 ¡Üâñ
£íçñëüíñöï　 íçöÜ½íöóôñï¡ó,
¡ÜÇÑí £íäëÜÇëí½½óëÜçíÖÖ▲ú
ÜëÜçñÖá ÑÜïöóÇÖÜö; ÜÑÖí¡Ü, ñïöá
çÜ£½Ü¢ÖÜïöá ÜïöíÖÜçóöá îó¡¿
äëóÇÜöÜç¿ñÖó　, Öí¢íç Öí
¡ÖÜä¡Ü äëóÇÜöÜç¿ñÖó　.

ぢÜï¿ñ äëóÇÜöÜç¿ñÖó　 Öíäóö¡í
¡ÜÖâóÇÜëíîó　 ¡ÜâñúÖ▲ê £ёëñÖ
íääíëíöí çÜïïöíÖíç¿óçíñöï　.

ゑÖó½íÖóñ: ぢÜÑíôñ Öíäóö¡í
½Ü¢ñö äëñÑüñïöçÜçíöá 
¡ëíö¡óñ ç▲ßëÜï▲ ÇÜë　ôñú
çÜÑ▲ ó äíëí. だäíïÖÜïöá Ü¢ÜÇí.
どñ½äñëíöÜëí çÜÑ▲ ½Ü¢ñö
ß▲öá ÜôñÖá ç▲ïÜ¡Üú. 
ぞó¡ÜÇÑí Öñ äëó¡íïíúöñïá ¡ 
¡ëíÖÜ Öñ£íàóàёÖÖ▲½ó
ëÜ¡í½ó.

ぢëóÇÜöÜç¿ñÖóñ
ÇÜë　ôñú çÜÑ▲

* ぢñëñÑ äëóÇÜöÜç¿ñÖóñ½ 
ÇÜë　ôñú çÜÑ▲ äëÜçñëáöñ,
ôöÜß▲ çïñ ïóÇÖí¿▲ Öí Ñóïä¿ññ
ó Öí äíÖñ¿ó Üäëíç¿ñÖó　
ß▲¿ó í¡öóçÖ▲.

とÜÇÑí íääíëíö ßÜÑñö äÜÑÇÜöÜç¿ñÖ:
* づí£½ñïöóöñ ¡ÜÖöñúÖñë äÜÑ
¡ëíÖÜ½.
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• Turn the selector switch clockwise to set 
it to the “ ” position.

 Note: The lights that indica-
te the aroma are off when 

dispensing hot water.

ned and free of any milk residue.

 To prepare your cappuccino, 
we recommend discharging 

the water in the steam wand.

• To discharge the water in the steam 
wand, place a container under the 
steam wand (Pannarello, if supplied). 

• Fill the cup with hot water to the desi-
red level; to stop hot water dispensing, 
turn selector switch counter-clockwise 
back to the “ ” position. The machine 
returns to the normal operating 
mode.

• When the machine is ready to brew 
cof ee, turn selector switch counter-
clockwise to set it onto the “ ”po-
sition. Residual water may come out 
of the steam wand (Pannarello, if 
supplied).

• Steam dispensing will begin when the 
buttons“ ” and “ ” are displayed 
steady on; soon after, only steam will 
begin to come out. 

• Turn the selector switch clockwise and 
set it back to the “ ”position to stop 
dispensing steam.

• The “ ” and “ ” lights blink during 
the preheating time required by the 
machine.

 Note: The lights that indica-
te the aroma are off when 

dispensing steam.

Blinking

Blinking

Steady on

Occasionally, after turning 
the selector switch, hot water 

may not be dispensed and the but-
tons will start blinking. Simply wait 
until the end of the warm-up phase 
so that hot water can be dispensed 
from the Pannarello. 

STEAM DISPENSING / 
PREPARING A CAPPUC
CINO 
Steam may be used to froth milk for a 
cappuccino, as well as to reheat other 
beverages. 

Danger of scalding! Brewing 
may be preceded by small 

jets of hot water. The steam wand 
may reach high temperatures. Never 
touch it with bare hands.

Important note: immediately 
after using the steam to froth 

the milk, clean the steam wand (or 
Pannarello when provided). When 
the machine is ready, brew a small 
amount of hot water in a glass and 
clean the steam wand (or Pannarello 
when provided) externally. In this 
way, all parts will be perfectly clea-

* げíäÜ¿Öóöñ ôíü¡Ü ÇÜë　ôñú
çÜÑÜú ÑÜ ÖñÜßêÜÑó½ÜÇÜ 
ÜëÜçÖ　; ôöÜß▲ ÜïöíÖÜçóöá 
äÜÑíôÜ çÜÑ▲, äÜçñëÖóöñ 
ëÜ¡Ü　öá äëÜöóç ôíïÜçÜú 
ïöëñ¿¡ó ÜßëíöÖÜ ÑÜ
äÜ£óîóó      . んääíëíö
çÜ£çëíàíñöï　 ç ïöíÖÑíëöÖÜñ
äÜ¿Ü¢ñÖóñ.

* ゑëíàíúöñ ëÜ¡Ü　öá äÜ
ôíïÜçÜú ïöëñ¿¡ñ, ÜïöíÖÜçóöñ
ç äÜ£óîó0      .

ぢëó½ñôíÖóñ: ゑó£Üí¿áÖ▲ñ
ïóÇÖí¿▲, ¡ÜöÜë▲ñ 
äÜ¡í£▲çí0ö ÜëÜçñÖá 
äñëñ½Ü¿¡ó ¡Üâñ,  çÜ çëñ½　 
äëóÇÜöÜç¿ñÖó　 ÇÜë　ôñú 
çÜÑ▲ Üö¡¿0ôñÖ▲.

ごÖÜÇÑí äÜï¿ñ äÜçÜëÜöí
ëÜ¡Ü　öó ½Ü¢ñö ß▲öá äÜÑíÖí
ÇÜë　ôí　 çÜÑí ó ¡ÖÜä¡ó 
ÖíôÖÜö ½óÇíöá. ゑ ~öÜ½
ï¿Üôíñ äëÜïöÜ äÜÑÜ¢Ñóöñ,
äÜ¡í Öñ £íçñëüóöï　 âí£í
ëí£ÜÇëñçí, ôöÜß▲ ½ÜÇ¿í 
ß▲öá äÜÑíÖí ÇÜë　ôí　 çÜÑí.

ぢëóÇÜöÜç¿ñÖóñ äíëí /
ぢÜÑÇÜöÜç¡í ¡íääÜôóÖÜ

ぢíë ½Ü¢ñö ß▲öá óïäÜ¿á£ÜçíÖ
Ñ¿　 çïäñÖóçíÖó　 ½Ü¿Ü¡í Ñ¿　 
¡íääÜôóÖÜ ó¿ó Ñ¿　 ÑëÜÇóê
Öíäóö¡Üç.
だäíïÖÜïöá Ü¢ÜÇí! 
ぢëóÇÜöÜç¿ñÖóñ Öíäóö¡í 
½Ü¢ñö ïÜäëÜçÜ¢Ñíöáï　 
äÜÑíôñú ÖñßÜ¿áüóê äÜëîóú
ÇÜë　ôñú çÜÑ▲. ぞó¡ÜÇÑí Öñ
öëÜÇíúöñ ¡ëíÖ 
Öñ£íàóàёÖÖ▲½ó ëÜ¡í½ó.

ゑí¢ÖÜñ £í½ñôíÖóñ:
Öñ£í½ñÑ¿óöñ¿áÖÜ äÜï¿ñ 
óïäÜ¿á£ÜçíÖó　 äíëí Ñ¿　
çïäñÖóçíÖó　 ½Ü¿Ü¡í
Üôóïöóöñ ¡ëíÖ äÜÑíôó äíëí.
とÜÇÑí íääíëíö ßÜÑñö ÇÜöÜç
¡ Ñí¿áÖñúüñú ëíßÜöñ,
äëóÇÜöÜçáöñ ÖñßÜ¿áüÜú
ïöí¡íÖ ÇÜë　ôñú çÜÑ▲ ó 
öí¡ó½ Üßëí£Ü½ Üôóïöóöñ
¡ëíÖ äÜÑíôó çÜÑ▲; çïñ
ôíïöó ßÜÑÜö óÑñí¿áÖÜ
ÜôóàñÖ▲ ó ÜïçÜßÜ¢ÑñÖ▲
Üö ¿0ß▲ê Üïöíö¡Üç ½Ü¿Ü¡í.
 

ぶöÜß▲ äëóÇÜöÜçóöá ゑíü
¡íääÜôóÖÜ, ½▲ ëñ¡Ü½ñÖÑÜñ½
äëÜäÜïöóöá Öñ½ÖÜÇÜ çÜÑ▲
ôñëñ£ ¡ëíÖ.

* ぶöÜß▲ äëÜäÜïöóöá çÜÑÜ
ôñëñ£ ¡ëíÖ, Öñ £íßÜÑáöñ
ÜïöíÖÜçóöá äÜÑ ¡ëíÖÜ½ äÜÑíôó
çÜÑ▲.

* とÜÇÑí íääíëíö ßÜÑñö ÇÜöÜç ¡
äëóÇÜöÜç¿ñÖó0 Öíäóö¡í, 
äÜçñëÖóöñ ëÜ¡Ü　öá äëÜöóç
ôíïÜçÜú ïöëñ¿¡ó, ôöÜß▲
ÜïöíÖÜçóöá ñÇÜ ç äÜ£óîó0
だïöíö¡ó çÜÑ▲ ½ÜÇÜö ç▲êÜÑóöá
ôñëñ£ ¡ëíÖ.

* とÖÜä¡ó         ó        ÖíôóÖí0ö
½óÇíöá çÜ çëñ½　 äÜÑÜÇëñçí.

ぢëó½ñôíÖóñ: ゑÜ çëñ½　 
äëóÇÜöÜç¿ñÖó　 äíëí ïçñö.
ïóÇÖí¿▲ ç▲¡¿0ôñÖ▲.

* ぢëóÇÜöÜç¿ñÖóñ äíëí ½Ü¢ÖÜ
Öíôíöá Öí¢íöóñ½ Öí ¡ÖÜä¡ó

          ó         .

* ぢÜçñëÖóöñ ëÜ¡Ü　öá äëÜöóç
ôíïÜçÜú ïöëñ¿¡ó ó çñëÖóöñ 
ñё ÜßëíöÖÜ ç äÜ£óîó0       ,
ôöÜß▲ äëñ¡ëíöóöá äëóÇÜöÜç¿ñÖóñ
äíëí.
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• Immerse the steam wand (Pannarello, 
if supplied) in the milk to be heated.  

• Turn the selector switch counter-
clockwise to set it to the “ ” position. 
Rotate the container and move it gently 
up and down to obtain uniform foam.

• After dispensing steam for the desired 
time, turn the selector switch clockwise 
and set it back to the “ ” position to 
stop dispensing steam.

• The same procedure can be used to heat 
other beverages.

After using the steam wand (Pannarello, 
if supplied), wash it as described in the 
“Cleaning and Maintenance” section.

After using steam to prepare 
a beverage, it is possible to 

brew coffee or to dispense steam 
straight after.

If the selector switch is left on 
the central position “ ”, the 

machine, in order to save energy, au-
tomatically reaches the temperature 
needed to dispense cof ee. 

CLEANING AND MAIN
TENANCE
General Cleaning
• Empty and clean the coffee grounds 

drawer daily, with the machine turned 
on. 

Note: We recommend em-
ptying the container if the 

machine is not going to be used for 
some days.

• Maintenance and cleaning operations 
can only be carried out when the ma-
chine is cold and disconnected from the 
electric network.

• Do not immerse the machine in water.

• Do not wash any of its parts in the 
dishwasher.

• Do not use sharp objects or harsh che-
mical products (solvents) for cleaning.

• Use a soft, dampened cloth to clean the 
machine.

• Do not dry the machine and/or its 
components using a microwave and/
or standard oven.

After preparing milk beve-
rages, dispense hot water 

from the steam wand (Pannarello, 
if supplied) to obtain a thorough 
cleaning.

• Every day, after heating the milk, remo-
ve the external part of the Pannarello 
(if supplied) and wash it with fresh 
drinking water.

• Clean the steam wand weekly. In order 
to do this, perform the following ope-
rations:
- Remove the external part of the 

Pannarello (for standard cleaning);
- Remove the upper par t of the 

Pannarello from the steam wand;
- Wash the upper part of the Pannarello 

with fresh drinking water;
- Wash the steam wand with a wet 

cloth and remove any milk residue;
- Replace the upper part in the steam 

wand (make sure it is completely 
inserted).

• Fill 1/3 of the container you wish to use 
to prepare the cappuccino with cold 
milk.

To ensure better results when 
preparing a cappuccino, use 

cold milk straight from the fridge.

* げíäÜ¿Öóöñ 1/3 ëñ£ñëçÜíëí,
ç ¡ÜöÜëÜ½ ç▲ ä¿íÖóëÜñöñ
äëóÇÜöÜçóöá ¡íääÜôóÖÜ 
êÜ¿ÜÑÖ▲½ ½Ü¿Ü¡Ü½.

ごïäÜ¿á£Üúöñ Üê¿í¢ÑёÖÖÜñ
½Ü¿Ü¡Ü.

* ぞíäëíçáöñ ¡ëíÖ äÜÑíôó äíëí
ç ½Ü¿Ü¡Ü.

* ぢÜçñëÖóöñ ëÜ¡Ü　öá äëÜöóç
ôíïÜçÜú ïöëñ¿¡ó, ôöÜß▲
çñëÖÜöá ñÇÜ ç äÜ£óîó0        .

* ぢÜï¿ñ äëóÇÜöÜç¿ñÖó　 äíëí
äÜçñëÖóöñ ëÜ¡Ü　öá äÜ ôíïÜçÜú
ïöëñ¿¡ñ ó çñëÖóöñ ñÇÜ ÜßëíöÖÜ
ç äÜ£óîó0       .

* んÖí¿ÜÇóôÖí　 äëÜîñÑÜëí 
½Ü¢ñö ß▲öá äëÜçñÑñÖí Ñ¿　
äëóÇÜöÜç¿ñÖó　 Üïöí¿áÖ▲ê
Öíäóö¡Üç.
ぢÜï¿ñ óïäÜ¿á£ÜçíÖó　 ¡ëíÖí
äÜÑíôó äíëí, äëÜ½Üúöñ ñÇÜ,
¡í¡ ÜäóïíÖÜ ç ëí£Ññ¿ñ
"ぶóïö¡í ó Üßï¿Ü¢óçíÖóñ"
ぎï¿ó ëÜ¡Ü　öá Üïöíç¿ñÖí
ç îñÖöëí¿áÖÜú äÜ£óîóó,
íääíëíö, Ñ¿　 öÜÇÜ, ôöÜß▲ 
ïÜêëíÖ　öá ~ÖñëÇó0, 
íçöÜ½íöóôñï¡ó Öíßóëíñö
ÖñÜßêÜÑó½Ü0 Ñ¿　 
äëóÇÜöÜç¿ñÖó　 ¡Üâñ
öñ½äñëíöÜëÜ. 

ぶごでどとん ご 
だゐでずばぐごゑんぞごぎ
ゎñÖñëí¿áÖí　 ôóïö¡í
* だäÜïöÜüóöñ ó Üôóïöóöñ 
¡ÜÖöñúÖñë Ñ¿　 êëíÖñÖó　 ¡ÜâñúÖ▲ê 
£ёëñÖ, ¡ÜÇÑí íääíëíö ç¡¿0ôёÖ.

げí½ñôíÖóñ: ぜ▲ ëñ¡Ü½ñÖÑÜñ½
ÜäÜïöÜüóöá ¡ÜÖöñúÖñë, ñï¿ó
íääíëíö Öñ ßÜÑñö óïäÜ¿á£Üçíöáï　
ç öñôñÖóñ Öñï¡Ü¿á¡óê ÑÖñú.

* だäñëíîóó äÜ Üßï¿Ü¢óçíÖó0
ó ôóïö¡ñ ½ÜÇÜö ß▲öá äëÜçñÑñÖ▲
öÜ¿á¡Ü ¡ÜÇÑí íääíëíö 
ç▲¡¿0ôñÖ ó¿ó Üö¡¿0ôñÖ Üö
ïñöó.
* ぞñ äÜ½ñàíúöñ íääíëíö ç çÜÑÜ.
* ぞñ ½Üúöñ ôíïöó íääíëíöí ç 
äÜïÜÑÜ½ÜñôÖÜú ½íüóÖñ.
* ぞñ óïäÜ¿á£Üúöñ ¢ёïö¡óñ 
Üßéñ¡ö▲ ó êó½. äëÜÑÜ¡ö▲ Ñ¿　
ôóïö¡ó.
* ごïäÜ¿á£Üúöñ ½　Ç¡Ü0 ö¡íÖá
Ñ¿　 ôóïö¡ó íääíëíöí.
* ぞñ ïÜüóöñ íääíëíö ó/ó¿ó
ñÇÜ ôíïöó, óïäÜ¿á£Ü　 
½ó¡ëÜçÜ¿ÖÜçÜ0 ó¿ó ïöíÖÑíëöÖÜ0
äñôá.

ぢÜï¿ñ äëóÇÜöÜç¿ñÖó　
½Ü¿ÜôÖ▲ê Öíäóö¡Üç,
äëóÇÜöÜçáöñ ÇÜë　ôÜ0 çÜÑÜ,
ôöÜß▲ äëÜçñïöó ôóïö¡Ü ¡ëíÖí.

* とí¢Ñ▲ú ÑñÖá, äÜï¿ñ ÖíÇëñçí
½Ü¿Ü¡í, ÜïöëíÖóöñ çÖñüÖóñ 
ôíïöó PКЧЧКrОllo (ñï¿ó ñïöá
ç ¡Ü½ä¿ñ¡öñ) ó ç▲½Üúöñ óê
ïçñ¢ñú äóöáñçÜú çÜÑÜú.
* ぎ¢ñÖñÑñ¿áÖÜ ôóïöóöñ
¡ëíÖ. ぶöÜß▲ äëÜçñïöó ~öÜ
Üäñëíîó0, ï¿ñÑÜúöñ ~öó½
Ü¡í£íÖó　½:

- ばÑí¿óöñ çÖñüÖóñ ôíïöó
PКЧЧКrОllo (Ñ¿　 ïöíÖÑíëöÖÜú
ôóïö¡ó)
- ばÑí¿óöñ çñëêÖ00 ôíïöá
PКЧЧКrОllo  ó£ ¡ëíÖí äÜÑíôó.
- ゑ▲½Üúöó çñëêÖ00 ôíïöá
PКЧЧКrОllo ïçñ¢ñú
äóöáñçÜú çÜÑÜú.
- ぢëÜöëóöñ ¡ëíÖ äÜÑíôó
ç¿í¢ÖÜú ö¡íÖá0 ó ÜÑí¿óöñ
Üïöíö¡ó ½Ü¿Ü¡í.
-げí½ñÖóöñ çñëêÖ00 ôíïöá ç
¡ëíÖñ äÜÑíôñ (ÜßñÑóöñïá,
ôöÜ ÜÖí äÜ¿ÖÜïöá0 
çïöíç¿ñÖí).
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 Reassemble the external part of the 
Pannarello.

• We recommend cleaning the water 
tank daily. For an easier removal of the 
water tank, move the steam wand / 
Pannarello upwards:
- Remove the small white i lter in the 

water tank and wash it under running 
drinking water.

- Reposition the small white i lter in 
its housing by gently pressing and 
turning it at the same time.

- Fill the water tank with fresh drinking 
water.

• Empty and clean the drip tray daily. 
Perform this operation also when the 
l oat is raised.

• Wash the brew group with lukewarm 
water and carefully clean the upper 
i lter. 

• Thoroughly wash and dry all the parts 
of the brew group.

• Thoroughly clean the inside of the 
machine.

• Make sure that the two reference signs 
match up.

• Make sure that the lever is in contact 
with the brew group. Press the “PUSH” 
button to make sure that the brew 
group is in the correct position.

Lubricate the brew group 
after approximately 500 

brewing cycles. The grease to lubrica-
te the brew group may be purchased 
at authorised service centres.

• Lubricate the brew group guides using 
the supplied grease only.

• Apply the grease evenly on both side 
guides.

• Insert the brew group in its seat until it 
locks into place WITHOUT pressing the 
“PUSH” button.

• Insert the cof ee grounds drawer. Close 
the service door.

Brew Group

• The brew group should be cleaned 
every time the cof ee bean hopper is 
i lled or at least once a week.

• Turn of  the machine by pressing the 
ON/OFF button and remove the plug 
from the socket.

• Remove the coffee grounds drawer. 
Open the service door.

• To remove the brew group, pull it by the 
handle and press the «PUSH» button. 
The brew group must be washed only 
with lukewarm water with no deter-
gent/soap.

• Also clean the seat of the tray every 
week through the openings on the 
bottom of the machine.

でÜßñëóöñ çÖñüÖóñ ôíïöó
PКЧЧКrОllo.
* ぜ▲ ëñ¡Ü½ñÖÑÜñ½ ôóïöóöá
ëñ£ñëçÜíë Ñ¿　 çÜÑ▲ 
ñ¢ñÑÖñçÖÜ.
が¿　 ßÜ¿ññ ¿ёÇ¡ÜÇÜ ç▲Öó½íÖó　
¡ÜÖöñúÖñëí, ÑçóÇíúöñ ¡ëíÖ
äÜÑíôó äíëí / PКЧЧКrОllo 
ççñëê.
- ばÑí¿óöñ ½í¿▲ú ßñ¿▲ú 
âó¿áöë
ç ëñ£ñëçÜíëñ Ñ¿　 çÜÑ▲ ó 
ç▲½Üúöñ ñÇÜ äÜÑ çÜÑÜú.
- ぢÜ½ñïöóöñ ½í¿▲ú ßñ¿▲ú 
âó¿áöë ÜßëíöÖÜ Öí ñÇÜ ½ñïöÜ,
¿ñÇ¡Ü Öí¢íç ó äÜçñëÖÜç ñÇÜ.
- げíäÜ¿Öóöñ ëñ£ñëçÜíë Ñ¿　
çÜÑ▲ ïçñ¢ñú äóöáñçÜú
çÜÑÜú.

* だäÜïöÜüíúöñ ó ôóïöóöñ
äÜÑÑÜÖ Ñ¿　 ¡íäñ¿á 
ñ¢ñÑÖñçÖÜ.

* どí¡¢ñ ôóïöóöñ ÑÖÜ äÜÑÑÜÖí

* ゎëÜääÜ äëóÇÜöÜç¿ñÖó　 ÖÜ¢ÖÜ
ôóïöóöá ¡í¢Ñ▲ú ëí£, ¡ÜÇÑí 
Üöïñ¡ Ñ¿　 êëíÖñÖó　 £ёëñÖ
£íäÜ¿ÖñÖ ó¿ó êÜö　 ß▲ ëí£
ç ÖñÑñ¿0.
* ゑ▲¡¿0ôóöñ íääíëíö 
Öí¢íöóñ½
¡ÖÜä¡ó ON/OFF ó ç▲Öáöñ
üöñäïñ¿á ó£ ëÜ£ñö¡ó.
* ばÑí¿óöñ Üöïñ¡ Ñ¿　 ¡ÜâñúÖ▲ê
£ёëñÖ. だö¡ëÜúöñ ïñëçóïÖÜ0
ÑçñëîÜ.
* ぶöÜß▲ ÜÑí¿óöá ÇëÜääÜ 
äëóÇÜöÜç¿ñÖó　, Öí¢½óöñ Öí 
Öñё,
Öí¢½óöñ ¡¿íçóüÜ PUSH.
ゎëÜääÜ äëóÇÜöÜç¿ñÖó　 ½Ü¢ÖÜ
½▲öá öÜ¿á¡Ü öёä¿Üú çÜÑÜú
ßñ£ ½▲¿í.

ゎづばぢぢん 
ぢづごゎだどだゑずぎぞごé

* ゑ▲½Üúöñ ÇëÜääÜ äëóÇÜöÜç¿ñÖó　
öёä¿Üú çÜÑÜú ó ÜïöÜëÜ¢ÖÜ 
ç▲ôóïöóöñ çñëêÖóú âó¿áöë.

* だïöÜëÜ¢ÖÜ ç▲½Üúöñ ó ç▲ïÜüóöñ
Üïöí¿áÖ▲ñ ôíïöó ÇëÜää▲
 äëóÇÜöÜç¿ñÖó　.

* ばßñÑóöñïá, ôöÜ Ñçí £Öí¡í
ïÜçäíÑí0ö.

* ばßñÑóöñïá, ë▲ôíÇ ¡ÜÖöí¡öóëÜñö
ï ÇëÜääÜú äëóÇÜöÜç¿ñÖó　. ぞí¢½óöñ
¡ÖÜä¡Ü PUSH, ôöÜß▲
ÜÑÜïöÜçñëóöáï　, ôöÜ ÇëÜääí
äëóÇÜöÜç¿ñÖó　 ç ÖÜ¢ÖÜú äÜ£óîóó.
で½í¢áöñ ÇëÜääÜ äëóÇÜöÜç¿ñÖó　
äÜï¿ñ äëó½ñëÖÜ 500 îó¡¿Üç
äëóÇÜöÜç¿ñÖó　. で½í£¡Ü ½Ü¢ÖÜ
äëóÜßëñïöó ç 
ïñëöóâóîóëÜçíÖÖ▲ê
ïñëçóïÖ▲ê îñÖöëíê.

* で½í¢áöñ ÇëÜääÜ äëóÇÜöÜç¿ñÖó　, 
óïäÜ¿á£Ü　 ï½í£¡Ü öÜ¿á¡Ü ó£ 
¡Ü½ä¿ñ¡öñ.

* ぞíÖÜïóöñ ï½í£¡Ü Öí Üßñ ïöÜëÜÖ▲.

* ゑïöíçáöñ ÇëÜääÜ äëóÇÜöÜç¿ñÖó　
ç ñё ïöíÖÑíëöÖÜñ ½ñïöÜ ßñ£
Öí¢íöó　 Öí ¡ÖÜä¡Ü PUSH.

* ゑïöíçáöñ Üöïñ¡ Ñ¿　
¡ÜâñúÖ▲ê £ёëñÖ.
げí¡ëÜúöñ ïñëçïóçÖÜ0 ÑçñëîÜ.
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DESCALING
Limescale normally builds up with the use 
of the appliance.

The machine must be descaled when the 
icon appears on the display.

Important note: It is recom-
mended to refer to the next 

section, “Remarks on Descaling”, for 
some tips about keeping the machine 
in perfect working order.

Do not turn the machine of  or 
put it in stand-by mode during 

the descaling process.

Only use the Saeco descaling 
solution. Its formula has been 

designed to ensure better machine 
performance and operation for its 
whole operating life. If correctly used, 
it also avoids alterations in the brewed 
product. 

Warning! Never drink the 
descaling solution or any pro-

ducts dispensed until the cycle has 
been carried out to the end. Never use 
vinegar as a descaling solution.

Before descaling, remove the Pannarello 
(if supplied) from the steam wand as de-
scribed in the “Cleaning and Maintenance” 
section.

• Turn the machine on by pressing the 
“STAND-BY” button. Wait for the 
machine to finish its rinse cycle 
and warm up.  

Warning! Remove the “Inten-
za” i lter (if installed) before 

adding the descaling solution.

• Pour the entire content of the Saeco 
concentrated descaling solution into 
the water tank, and then i ll the tank 
with fresh drinking water up to the 
MAX level. Place the tank back in the 
machine.

1 Place a container below the steam 
wand.

Use a container of at least 1 
litre capacity. If you do not 

have a container of this capacity, 
once it is i lled close the knob, empty 
the container and then place it again 
under the wand and repeat the 
procedure.   

2 Only after adding the descaling solution 
in the tank, turn the selector switch 
clockwise to position “ ”, and then 
dispense 2-3 cups of water (approx. 
150 ml).

6 When the icon is displayed, rinse the 
water tank thoroughly and rei ll it with 
fresh drinking water.

7 Empty the container used to collect the 
liquid dispensed by the machine and 
place it under the steam wand.

3 Stop dispensing by turning the selector 
switch back to its central position “ ”.

4 Allow the descaling solution to work for 
10 minutes.

5 Repeat steps 2 and 3 at intervals of 3 
minutes, until there is no descaling 
solution left in the water tank. 

8 Turn the selector switch clockwise to 
set it to the “ ”  position . The machine 
rinse cycle starts.

Steady on

Steady on

ぶごでどとん だど ぞんとごぢご
* ご£çñïöá ïÜ çëñ½ñÖñ½
Öí¡íä¿óçíñöï　 ç íääíëíöñ
äëó ñÇÜ óïäÜ¿á£ÜçíÖóó.
が¿　 íääíëíöí ÑÜ¿¢ñÖ
äëÜçÜÑóöï　 îó¡¿ ôóïö¡ó,
¡ÜÇÑí ó¡ÜÖ¡í äÜ　ç¿　ñöï　 
Öí Ñóïä¿ññ (ï½. ëóï. ï¿ñçí)
ゑí¢ÖÜ: づñ¡Ü½ñÖÑÜñöï　 
Üßëíöóöï　 ¡ ï¿ñÑ. Ç¿íçñ,
"とÜ½½ñÖöíëóó äÜ
äÜ¿Üï¡íÖó0" £í Öñï¡Ü¿á¡ó½ó
Ü¡í£íÖó　½ó äÜ ïÜêëíÖñÖó0
íääíëíöí ç ëñ¢ó½ñ 
äëíçó¿áÖÜú ëíßÜö▲.

ぞñ ç▲¡¿0ôíúöñ íääíëíö ó
Öñ ç¡¿0ôíúöñ ëñ¢ó½ 
StКЧН-Лв çÜ çëñ½　
ôóïö¡ó Üö Öí¡óäó.

ごïäÜ¿á£Üúöñ öÜ¿á¡Ü
äëñÑ¿Ü¢ñÖó　 SКОМШ. Эöí 
âÜë½Ü¿í ß▲¿í ïäñîóí¿áÖÜ
ïÜ£ÑíÖí Ñ¿　 öÜÇÜ, ôöÜß▲
Üßñïäñôóöá Öíó¿ÜôüÜ0
ôóïö¡Ü çïñê Ññöí¿ñú 
íääíëíöí.

ゑぞごぜんぞごぎ! ぞó¡ÜÇÑí Öñ 
ÜäÜöëñß¿　úöñ ï½ñïá äÜï¿ñ
îó¡¿í ôóïö¡ó ó¿ó
¿0ßÜú ÑëÜÇÜú äëÜÑÜ¡ö, 
ïÜ£ÑíÖÖ▲ú çÜ çëñ½　 îó¡¿í 
ôóïö¡ó Üö Öí¡óäó. ぞó¡ÜÇÑí Öñ 
ÜäÜöëñß¿　úöñ Ü¡ïÜï ¡í¡
ïëñÑïöçÜ Ñ¿　 ôóïö¡ó.
 *ぢñëñÑ ôóïö¡Üú ÜÑí¿óöñ
PКЧЧКrОllo Üö ¡ëíÖí äÜÑíôó,
¡í¡ ÜäóïíÖÜ ç Ç¿íçñ
"ぶóïö¡í ó Üßï¿Ü¢óçíÖóñ".
ゑ¡¿0ôóöñ íääíëíö Öí¢íöóñ½
¡ÖÜä¡ó "STAND-BВ".

ぢÜÑÜ¢Ñóöñ, äÜ¡í íääíëíö
£íçñëüóö îó¡¿ ôóïö¡ó
ó ëí£ÜÇëñçí.
ゑぞごぜんぞごぎ! ぢñëñÑ
ÑÜßíç¿ñÖóñ½ ï½ñïó Ñ¿　
ôóïö¡ó Üö Öí¡óäó ÜÑí¿óöñ
çÜÑ　ÖÜú âó¿áöë IЧtОЧгК.

* げíï▲äáöñ ¡ÜÖîñÖöëóëÜçíÖÖÜ0
ï½ñïá SКОМo ç ëñ£ñëçÜíë Ñ¿　
çÜÑ▲, £íöñ½ Öí¿ñúöñ ïçñ¢Ü0
äóöáñçÜ0 çÜÑÜ ÑÜ ÜëÜçÖ　
MAБ. づí£½ñïöóöñ ëñ£ñëçÜíë
ç íääíëíöñ.

1 づí£½ñïöóöñ ¡ÜÖöñúÖñë äÜÑ
¡ëíÖÜ½ äÜÑíôó äíëí.

ごïäÜ¿á£Üúöñ ¡ÜÖöñúÖñë
Üßéё½Ü½ êÜö　 ß▲ 1¿. ぎï¿ó
Ü ゑíï Öñö ¡ÜÖöñúÖñëí 
ï öí¡ó½ Üßéё½Ü½, ¡ÜÇÑí
¡ÜÖöñúÖñë ßÜÑñö £íäÜ¿ÖñÖ
ÑÜ ëÜ¡Ü　öó, ÜäÜïöÜüóöñ
¡ÜÖöñúÖñë ó £íöñ½ ïÖÜçí
ÜïöíÖÜçóöñ ñÇÜ äÜÑ ¡ëíÖÜ½
ó äÜçöÜëóöñ äëÜîñÑÜëÜ.

2 どÜ¿á¡Ü äÜï¿ñ ÑÜßíç¿ñÖó　
ï½ñïó Ñ¿　 ôóïö¡ó Üö Öí¡óäó ç 
ëñ£ñëçÜíë, äÜçñëÖóöñ ëÜ¡Ü　öá
äÜ ôíïÜçÜú ïöëñ¿¡ñ ÑÜ
äÜ£óîóó         , ó £íöñ½ 
äëóÇÜöÜçáöñ 2-3 ôíü¡ó
çÜÑ▲ (äëó½ñëÖÜ 150 ½¿)

3 だïöíÖÜçóöñ îó¡¿ äëóÇÜöÜç¿ñÖó　,
çñëÖÜç ëÜ¡Ü　öá ÜßëíöÖÜ ç 
îñÖöëí¿áÖÜ0 äÜ£óîó0.

4 ぢÜ£çÜ¿áöñ ï½ñïó Ñ¿　
ôóïö¡ó Üö Öí¡óäó ëíßÜöíöá ç 
öñôñÖóñ 10 ½óÖÜö.

5 ぢÜçöÜëóöñ üíÇ 2-3 ï óÖöñëçí¿Ü½
ç 3 ½óÖÜö▲, ÑÜ öñê äÜë, äÜ¡í
ï½ñïá Ñ¿　 ôóïö¡ó Üö Öí¡óäó Öñ 
ÜïöíÖñöï　 ç ëñ£ñëçÜíëñ Ñ¿　
çÜÑ▲.

6 とÜÇÑí Öí Ñóïä¿ññ ÜöÜßëí£óöï　
öí¡í　 ó¡ÜÖ¡í, äëÜäÜ¿Üàóöñ
ëñ£ñëçÜíë Ñ¿　 çÜÑ▲ ó ïÖÜçí
£íäÜ¿Öóöñ ñÇÜ ïçñ¢ñú
äóöáñçÜú çÜÑÜú.

7 だäÜïöÜüóöñ ¡ÜÖöñúÖñë, 
óïäÜ¿á£Üçíçüóúï　 Ñ¿　
ïÜßóëíÖó　 ÜöêÜÑÜç, 
ç▲ÑíÖÖ▲ê íääíëíöÜ½ ó 
ëí£½ñïöóöñ ñÇÜ äÜÑ
¡ëíÖÜ½ äÜÑíôó äíëí.

8 ぢÜçñëÖóöñ ëÜ¡Ü　öá äÜ 
ôíïÜçÜú ïöëñ¿¡ñ ÑÜ äÜ£óîóó

んääíëíö ÖíôÖёö îó¡¿
ôóïö¡ó Üö Öí¡óäó.
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9 When the water in the tank is i nished, 
the icon on the side is displayed to 
indicate that the selector switch must 
be brought back to the “ ” position.

10 Rinse the water tank thoroughly and 
rei ll it with fresh drinking water.

11 Empty the container used to collect the 
liquid dispensed by the machine.

13 Before starting the procedure, check 
that the following icons are displayed.

12 Place a large container under the 
dispensing spout.

14 Select the pre-ground cof ee function 
by pressing the “ “ button one or 
more times.

Do not add the pre-ground 
cof ee to the compartment.

 The icon will appear on the display.

15 Press the button to brew a long cof-
fee.

16 Wait until brewing is completed and 
empty the container with water.

17 Repeat the operations from step 12 to 
step 16 for 3 times; then continue with 
step 18.

18 Place a container under the steam wand 
(Pannarello, if supplied).

19 Turn the selector switch clockwise to set 
it to the“ ” position.

20 Dispense water until the no water si-
gnal is displayed, then turn the selec-
tor switch counter-clockwise to set it 
to the “ ” position.  

21 At the end, i ll the water tank again. 

Steady on

Steady on

Steady on

Steady on

9 とÜÇÑí çÜÑí ç ëñ£ñëçÜíëñ
£í¡ÜÖôóöï　, Öí Ñóïä¿ññ 
£íÇÜëóöï　 ó¡ÜÖ¡í, ¡ÜöÜëí　
äÜ¡í£▲çíñöï　, ôöÜ ëÜ¡Ü　öá
ÑÜ¿¢Öí ß▲öá äÜçёëÖÜöí ¡
îñÖöëí¿áÖÜú äÜ£óîóó.

10 ぢëÜäÜ¿Üàóöñ ëñ£ñëçÜíë
Ñ¿　 çÜÑ▲ ó £íäÜ¿Öóöñ ñÇÜ 
ïçñ¢ñú äóöáñçÜú çÜÑÜú.

11 だäÜïöÜüóöñ ëñ£ñëçÜíë,
óïäÜ¿á£ÜçíÖÖ▲ú Ñ¿　 ïßÜëí
ÜöêÜÑÜç, äëÜó£çñÑёÖÖ▲ê 
íääíëíöÜ½.

12 づí£½ñïöóöñ ßÜ¿áüÜú
¡ÜÖöñúÖñë äÜÑ ¡ëíÖÜ½ äÜÑíôó 
äíëí.

13 ぢñëñÑ Öíôí¿Ü½ äëÜîñÑÜë▲
äëÜçñëáöñ, ôöÜ Öí Ñóïä¿ññ
£íÇÜëñ¿óïá ï¿ñÑÜ0àóñ ó¡ÜÖ¡ó
(ï½. ëóï. ï¿ñçí)

14 ゑ▲ßñëóöñ âÜÖ¡îó0
½Ü¿ÜöÜÇÜ ¡Üâñ Öí¢íöóñ½
¡ÖÜä¡ó          ÜÑóÖ ó¿ó
Öñï¡Ü¿á¡Ü ëí£.

ぞñ ÑÜßíç¿　úöñ ½Ü¿Üö▲ú
¡Üâñ ç Üöïñ¡!

ぞí Ñóïä¿ññ £íÇÜëóöï　 ó¡ÜÖ¡í.

15 ぞí¢½óöñ Öí ¡ÖÜä¡Ü, ôöÜß▲
äëóÇÜöÜçóöá ¡Üâñ.
16 ぢÜÑÜ¢Ñóöñ, äÜ¡í äëÜîñïï
äëóÇÜöÜç¿ñÖó　 £í¡ÜÖôóöï　 ó
ÜäÜïöÜüóöñ ¡ÜÖöñúÖñë ï çÜÑÜú
17 ぢÜçöÜëóöñ Üäñëíîóó ï üíÇí
12 ÑÜ 16   öëó ëí£í; £íöñ½
äëÜÑÜ¿¢óöñ üíÇÜ½ 18

18 づí£½ñïöóöñ ¡ÜÖöñúÖñë äÜÑ
¡ëíÖÜ½ äÜÑíôó äíëí 
(PКЧЧКrОllo, ñï¿ó äëóïÜöïöçÜñö).

19 ぢÜçñëÖóöñ ëÜ¡Ü　öá äÜ 
ôíïÜçÜú ïöëñ¿¡ñ ÑÜ äÜ£óîóó

20 ゎÜöÜçáöñ ÇÜë　ôÜ0 çÜÑÜ ÑÜ
öñê äÜë, äÜ¡í Öñ £íÇÜëóöï　 
ïóÇÖí¿; £íöñ½ äÜçñëÖóöñ
ëÜ¡Ü　öá äëÜöóç ôíïÜçÜú ïöëñ¿¡ó,
ôöÜß▲ çñëÖÜöá ñё
ç îñÖöëí¿áÖÜ0 äÜ£óîó0.

21 ゑ £íçñëüñÖóñ, £íäÜ¿Öóöñ
ëñ£ñëçÜíë Ñ¿　 çÜÑ▲ ïÖÜçí.
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Remarks on Descaling

The previous section explains the correct 
operations to perform to descale the 
machine.

The machine you have purchased is equip-
ped with advanced software to check the 
quantity of used water in order to provide 
reliable information about the right time 
to carry out descaling operations.

This software has been programmed for 
standard water hardness. 

In case of especially hard water (high 
calcium content), descaling cycles might 
have to be carried out more frequently, 
even if the machine does not display war-
ning signals.

Even if the machine is not used often (e.g. 
1 coffee per day), it is recommended to 
perform descaling cycles more frequen-
tly.

In these specific cases, it is recommended 
to perform descaling cycles every 1-2 
months, even if the machine does not 
signal it. 

22 Hold the “ “ button pressed for 
6 seconds to reset the machine and 
cancel the descaling alarm signal.

 The light “ ” turns of .

The descaling cycle is complete. Then, the 
products can be brewed.

If the machine is switched of  
during the descaling cycle, 

next time the machine is switched 
on the cycle must be repeated from 
the beginning.

The descaling solution must 
be disposed of according 

to the manufacturer’s instructions 
and/or regulations in force in the 
country of use. 

After completing the desca-
ling cycle, wash the brew 

group as described in the “Brew 
Group” section in the “Cleaning and 
maintenance” section.

Reassemble the external part of the Pan-
narello.

Steady on

とÜ½½ñÖöíëóó äÜ
ôóïö¡ñ Üö Öí¡óäó22 Öí¢½óöñ ¡ÖÜä¡Ü     ó

ÜÑñë¢óçíúöñ ñё ç öñôñÖóñ
6 ïñ¡ÜÖÑ, ôöÜß▲ äñëñ£íäÜïöóöá
íääíëíö ó Üö½ñÖóöá
ïóÇÖí¿ Ü ôóïö¡ñ Üö Öí¡óäó.

でóÇÖí¿       ç▲¡¿0ôóöï　.

ゑÜ£çëíöóöñ çÖñüÖ00 ôíïöá
PКЧЧКrОllo.

ぴó¡¿ ôóïö¡ó Üö Öí¡óäó
£íçñëüёÖ.
どñäñëá ïÖÜçí ½Ü¢ÖÜ
ÇÜöÜçóöá Öíäóö¡ó.

ぎï¿ó íääíëíö ß▲¿ 
ç▲¡¿0ôñÖ çÜ çëñ½　 
îó¡¿í ôóïö¡ó Üö Öí¡óäó, 
äëó ï¿ñÑÜ0àñ½ 
ç¡¿0ôñÖóó îó¡¿ 
Üß　£íöñ¿áÖÜ
ï¿ñÑÜñö äÜçöÜëóöá ïÖíôí¿í.

で½ñïá Ñ¿　 ôóïö¡ó Üö Öí¡óäó 
ÑÜ¿¢Öí ß▲öá ÜÖóôöÜ¢ñÖí 
ïÜÇ¿íïÖÜ óÖïöëÜ¡îó　½
äëÜó£çÜÑóöñ¿　 ó äëíçó¿í½ 
ïöëíÖ▲, ç ¡ÜöÜëÜú
óïäÜ¿á£Üñöï　 íääíëíö.

ぢÜï¿ñ ç▲äÜ¿ÖñÖó　 îó¡¿í 
ôóïö¡ó Üö Öí¡óäó ç▲½Üúöñ
ÇëÜääÜ äëóÇÜöÜç¿ñÖó　, 
¡í¡ ÜäóïíÖÜ çÜ Ç¿íçñ 
"ゎëÜääí äëóÇÜöÜç¿ñÖó　"
ó çÜ Ç¿íçñ "ぶóïö¡í ó 
Üßï¿Ü¢óçíÖóñ".

ぢëñÑ▲ÑÜàí　 Ç¿íçí äÜ　ïÖ　ñö
äëíçó¿áÖ▲ñ Üäñëíîóó äÜ
ÜïÜàñïöç¿ñÖó0 ôóïö¡ó
íääíëíöí.
んääíëíö, ¡ÜöÜë▲ú ゑ▲
äëóÜßëñ¿ó, ÜïÖíàёÖ 
äÜÑêÜÑ　àó½ äëÜÇëí½½Ö▲½
ÜßñïäñôñÖóñ½ Ñ¿　 äëÜçñë¡ó
¡Ü¿-çí óïäÜ¿á£ÜçíÖÖÜú çÜÑ▲,
ôöÜß▲ äëÜó£çÜÑóöá 
äÜ¿Üï¡íÖóñ ó ôóïö¡Ü
Üö Öí¡óäó.

ЭöÜ äëÜÇëí½½ÖÜñ ÜßñïäñôñÖóñ
íÑíäöóëÜçíÖÜ äÜÑ ïöíÖÑíëöÖÜ0
¢ёïö¡ÜïöáçÜÑ▲.

で ÜïÜßÜ ¢ёïö¡Üú çÜÑÜú
îó¡¿ ôóïö¡ó Üö Öí¡óäó ÑÜ¿¢ñÖ
äëÜçÜÑóöáï　 ôíàñ, Ñí¢ñ ñï¿ó
íääíëíö Öñ äÜ¡í£▲çíñö Öó¡í¡óê
äëñÑÜäëñ¢Ñí0àóê ïóÇÖí¿Üç.

がí¢ñ ñï¿ó íääíëíö óïäÜ¿á£Üñöï　
Öñ ÜôñÖá ôíïöÜ (¡ äëó½ñëÜ,
1 ¡Üâñ ç ÑñÖá), ëñ¡Ü½ñÖÑÜñöï　
äëÜçÜÑóöá îó¡¿ ôóïö¡ó Üö Öí¡óäó
ôíàñ.

ゑ ÜöÑñ¿áÖ▲ê ï¿Üôí　ê 
ëñ¡Ü½ñÖÑÜñöï　 äëÜçÜÑóöá îó¡¿
ôóïö¡ó¡í¢Ñ▲ñ 1-2 ½ñï　îí,
Ñí¢ñ ñï¿ó ¡ÜâñúÖ▲ú
íääíëíö Öñ äÜÑíёö ïóÇÖí¿í Ü
ÖñÜßêÜÑó½Üïöó ïÑñ¿íöá ~öÜ.

19



• 40 •• 40 •

CONTROL PANEL 
DISPLAY

Ready Signals

• The machine is ready for brewing cof ee from 

bean and hot water dispensing.

• The machine is ready for pre-ground cof ee 

brewing.

• The machine is programming the amount 

of cof ee to be brewed for each espresso 

cof ee.

• The machine is programming the amount of 

cof ee to be brewed for each long cof ee.

Steady on

Steady on

Blinking

Blinking

Steady on

Steady on

Steady on

Blinking

Blinking

Steady on

Quick blinking

Quick blinking

• The machine is brewing 1 cup of espresso 

cof ee.

• The machine is brewing 1 cup of long 

cof ee.

• The machine is brewing 2 cups of long 

cof ee.

• The machine is brewing 2 cups of espresso 

cof ee.

がごでぢずぎざ ぢんぞぎずご
ばぢづんゑずぎぞごé

でóÇÖí¿▲ ÇÜöÜçÖÜïöó
んääíëíö ÇÜöÜç ¡ 
äëóÇÜöÜç¿ñÖó0 ¡Üâñ ó£
£ёëñÖ ó äëóÇÜöÜç¿ñÖó0
ÇÜë　ôñú çÜÑ▲.

んääíëíö ÇÜöÜç ¡ 
äëóÇÜöÜç¿ñÖó0 Öíäóö¡í 
ó£ ½Ü¿ÜöÜÇÜ ¡Üâñ.

んääíëíö ÇÜöÜç ¡ 
äëóÇÜöÜç¿ñÖó0 1 ôíü¡ó
~ïäëñïïÜ.

んääíëíö ÇÜöÜç ¡
äëóÇÜöÜç¿ñÖó0 2 ôíüñ¡
~ïäëñïïÜ.

んääíëíö ÇÜöÜç ¡
äëóÇÜöÜç¿ñÖó0 1 ôíü¡ó
¡Üâñ.

んääíëíö ÇÜöÜç ¡ 
äëóÇÜöÜç¿ñÖó0 2 ôíüñ¡
 ¡Üâñ.

んääíëíö äëÜÇëí½½óëÜñö
¡Ü¿óôñïöçÜ ¡Üâñ Ñ¿　 ¡í¢ÑÜú 
äÜëîóó ~ïäëñïïÜ.

んääíëíö äëÜÇëí½½óëÜñö
¡Ü¿óôñïöçÜ ¡Üâñ Ñ¿　 ¡í¢ÑÜú 
äÜëîóó ¡Üâñ.
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• The machine is performing the rinse cycle.

 Wait until the machine stops the opera-

tion.

• The machine needs a descaling cycle.

• The machine needs water circuit priming.

Warning Signals

• The machine is warming up to brew cof ee 

and dispense hot water or steam.

• No cof ee beans in the cof ee bean hopper.

 After rei lling the hopper, the cycle can be 

restarted.

• Empty the cof ee grounds drawer.

• Insert the cof ee grounds drawer.

• Fill the water tank.

Alarm Signals

• Return the hot water / steam knob to its 

correct position.

• Insert the brew group in the machine.

• Close the service door.

Steady on

Blinking

Slow Blinking

Steady on

Blinking

Steady on

Steady on

Blinking

Blinking

• Brew group overstressed

 The cof ee cycle will be interrupted. Perform 

a cof ee cycle again.

• OUT OF SERVICE

 Turn of  the machine using the power button 

on its back and turn it on again. If the error 

persists, contact the service centre.

Fast Blinking

Blinking

でóÇÖí¿▲ 
äëñÑÜäëñ¢ÑñÖó　 でóÇÖí¿▲ öëñçÜÇó
んääíëíö ç ïöíÑóó ëí£ÜÇëñçí,
ÇÜöÜçóöï　 ¡ äëóÇÜöÜç¿ñÖó0 
¡Üâñ, ÇÜë　ôñú çÜÑ▲ ó¿ó äíëí

んääíëíö ÜïÜàñïöç¿　ñö îó¡¿
äÜ¿Üï¡íÖó　.
ぢÜÑÜ¢Ñóöñ, äÜ¡í íääíëíö
£íçñëüóö ~öÜö îó¡¿.

んääíëíö ÜïÜàñïöç¿　ñö îó¡¿
ôóïö¡ó

んääíëíö ÖÜ¢Ñíñöï　 ç 
îóë¡Ü¿　îóó

ゎëÜääí äëóÇÜöÜç¿ñÖó　 
äñëñÇëÜ¢ñÖí.
ぢëóÇÜöÜç¿ñÖóñ ¡Üâñ ßÜÑñö
äëóÜïöíÖÜç¿ñÖÜ.
ぞíôÖóöñ îó¡¿ äëóÇÜöÜç¿ñÖó　
¡Üâñ ïÖíôí¿í.

ゑñëÖóöñ ëÜ¡Ü　öá ÇÜë　ôñú çÜÑ▲ /
äíëí ç äëíçó¿áÖÜ0 äÜ£óîó0
ゑïöíçáöñ ÇëÜääÜ äëóÇÜöÜç¿ñÖó　
ç íääíëíö
げí¡ëÜúöñ ïñëçóïÖÜ0 ÑçñëîÜ.

だäÜïöÜüóöñ Üöïñ¡ Ñ¿　 ¡ÜâñúÖ▲ê
£ёëñÖ.

ゑïöíçáöñ Üöïñ¡ Ñ¿　 ¡ÜâñúÖ▲ê
£ёëñÖ.

だöïñ¡ Ñ¿　 ¡ÜâñúÖ▲ê £ёëñÖ äÜïö.
ぢÜï¿ñ £íäÜ¿ÖñÖó　 Üöïñ¡í îó¡¿
½Ü¢ñö ß▲öá äñëñ£íäÜàñÖ.

げíäÜ¿Öóöñ ëñ£ñëçÜíë Ñ¿　 çÜÑ▲.

でゐだざ ゑ づんゐだどぎ
ゑ▲¡¿0ôóöñ íääíëíö, óïäÜ¿á£Ü　
¡ÖÜä¡Ü ç▲¡¿0ôñÖó　 ó £íöñ½
ç¡¿0ôóöñ ïÖÜçí. ぎï¿ó
äëÜß¿ñ½í çÜ£Öó¡Öñö ïÖÜçí,
Üßëíöóöñïá ç ïñëçóïÖ▲ú îñÖöë.
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Machine Actions Causes Solutions

The machine does not turn on. The machine is not connected to the power 

source.

Connect the machine to the power source. 

The cof ee is not hot enough. The cups are cold. Warm the cups with hot water.

No hot water or steam is dispensed. The hole of the steam wand is clogged. Clean the hole of the steam wand using a pin.

Make sure that the machine is turned off 

and has cooled before performing this ope-

ration.

Pannarello is dirty (if supplied). Clean the Pannarello.

The cof ee has little crema.

(see note)

The coffee blend is unsuitable, the coffee is not 

freshly roasted or the grind is too coarse.

Change cof ee blend or adjust the grind as explained 

in the “Cof ee Grinder Adjustment” section.

The machine takes a long time to warm up 

or the amount of water dispensed from the 

wand is too little.

The machine circuit is obstructed by limescale 

build-up.

Descale the machine. 

The brew group does not come out. The brew group is out of place. Turn the machine on. Close the service door and 

insert the cof ee grounds drawer. The brew group 

automatically returns to the initial position.

Dregdrawer is inserted. Remove the dregdrawer first, then the brew 

group.

The machine grinds the cof ee beans but no 

cof ee comes out.

(see note)

Water tank is empty. Fill the water tank and prime the circuit (section 

“Using the Machine for the First Time”).

Brew group is dirty. Clean the brew group (section “Brew Group”).

Circuit is not primed. Prime the circuit (section “Using the Machine for 

the First Time”).

Rare event that occurs when the machine is auto-

matically adjusting the dose.

Brew a few cof ees as described in section “Saeco 

Adapting System”.

The dispensing head is dirty. Clean the dispensing head.

The cof ee is too weak.

(see note)

Rare event that occurs when the machine is auto-

matically adjusting the dose.

Brew a few cof ees as described in section “Saeco 

Adapting System”.

Cof ee is brewed slowly.

(see note)

The cof ee grind is too i ne. Change coffee blend or adjust the grind as ex-

plained in the “Coffee Grinder Adjustment” sec-

tion.

The circuit is not primed. Prime the circuit (section “Using the Machine for 

the First Time”).

The brew group is dirty. Clean the brew group (section “Brew Group”).

Cof ee leaks out of the dispensing head. The dispensing head is clogged. Clean the dispensing head and its holes.

Note: These problems can be considered normal if the cof ee blend has been changed or if the machine has just been installed. 
In this case wait until the machine performs a self-adjusting operation as described in section “Saeco Adapting System”.

Please contact Saeco Customer Service or an authorized service center for any problems not covered in the above table or 
when the suggested solutions do not solve the problem.

TROUBLESHOOTINGごでぢづんゑずぎぞごぎ だぷごゐだと

がñúïöçó　 íääíëíöí                   ぢëóôóÖ▲                                           づñüñÖó　
んääíëíö Öñ ç¡¿0ôíñöï　.                んääíëíö Öñ äÜÑ¡¿0ôñÖ ¡ óïöÜôÖó¡Ü     ぢÜÑ¡¿0ôóöñ íääíëíö ¡ óïöÜôÖó¡Ü
                                                         äóöíÖó　                                                  äóöíÖó　.

とÜâñ ÖñÑÜïöíöÜôÖÜ ÇÜë　ôóú.         ぶíü¡ó êÜ¿ÜÑÖ▲ñ.                                  ぞíÇëñúöñ ôíü¡ó ÇÜë　ôñú çÜÑÜú.
ぞñ äëóÇÜöÜç¿ñÖí ÇÜë　ôí　              だöçñëïöóñ äÜÑíôó çÜÑ▲ £íïÜëñÖÜ.      だôóïöóöñ £íÇë　£ÖñÖóñ.
çÜÑí ó¿ó äíë                                                                                                   んääíëíö ÑÜ¿¢ñÖ ß▲öá Üö¡¿0ôñÖ
                                                                                                                         ó äëñÑçíëóöñ¿áÖÜ ÑÜ¿¢ñÖ Üïö▲öá.

PКЧЧКrОllo £íÇë　£ÖñÖÜ .                         だôóïöóöñ £íÇë　£ÖñÖóñ PКЧЧКrОllo

ゑ ¡Üâñ ½í¿Ü ï¿óçÜ¡.                    ぞñäÜÑêÜÑ　àí　 ï½ñïá ¡Üâñ; ï¿óü¡Ü½ ご£½ñÖóöá ï½ñïá ¡Üâñ ó¿ó ëñ¢ó½
                                                       ÇëÜßí　 äñëñ½Ü¿¡í.                                ¡Üâñ½Ü¿¡ó (ï½. ぞíïöëÜú¡í ¡Üâñ½Ü¿¡ó)

ぢëó½ñôíÖóñ: Эöó äëÜß¿ñ½▲ ½ÜÇÜö ïôóöíöáï　 ÖÜë½Üú, ñï¿ó ß▲¿ ó£½ñÖёÖ ïÜïöíç ¡Üâñ ó¿ó ñï¿ó
íääíëíö ß▲¿ öÜ¿á¡Ü ôöÜ ÜïöíÖÜç¿ñÖ. ゑ ~öÜ½ ï¿Üôíñ äÜÑÜ¢Ñóöñ, äÜ¡í íääíëíö äëÜó£çñÑёö
ïí½ÜÖíïöëÜú¡Ü, ¡í¡ ÜäóïíÖÜ çÜ Ç¿íçñ "でóïöñ½í íÑíäöíîóó SКОМШ".

ぢÜ¢í¿Üúïöí, ïç　¢óöñïá ï ぴñÖöëÜ½ ¡¿óñÖöÜç SКОМШ ó¿ó ï ïñëöóâóîóëÜçíÖÖ▲½ ïñëçóïÖ▲½ 
îñÖöëÜ½ ç ï¿Üôíñ çÜ£Öó¡ÖÜçñÖó　 ¿0ß▲ê äëÜß¿ñ½, ¡ÜöÜë▲ñ Öñ ß▲¿ó ÜïçñàñÖ▲ ç öíß¿óîñ ó¿ó
ñï¿ó äëñÑ¿Ü¢ñÖÖ▲ñ ëñüñÖó　 Öñ ëñüí0ö äëÜß¿ñ½Ü.

んääíëíö ï¿óü¡Ü½ ÑÜ¿ÇÜ                づíßÜöñ íääíëíöí äëñä　öïöçÜñö            ぢëÜçñÑóöñ îó¡¿ ôóïö¡ó Üö Öí¡óäó. 
ëí£ÜÇëñçíñöï　¡Üâñ ó¿ó Üßéё½    ó£çñïö¡ÜçÜñ £íÇë　£ÖñÖóñ.
äëóÇÜöÜç¿ñÖÖÜú çÜÑ▲ ½í¿.                  

ゎëÜääí äëóÇÜöÜç¿ñÖó　 Öñ              ゎëÜääí äëóÇÜöÜç¿ñÖó　 Öñ Öí ½ñïöñ.     ゑ¡¿0ôóöñ íääíëíö ç ïñöá. げí¡ëÜúöñ 
ó£ç¿ñ¡íñöï　.                                                                                                            ÑçñëîÜ ó çïöíçáöñ Üöïñ¡ Ñ¿　 ¡Üâ.
                                                                                                                                  £ёëñÖ. ゎëÜääí äëóÇÜöÜç¿ñÖó　 
                                                                                                                                  ÜïöíÖÜçóöï　  Öí ÖÜ¢ÖÜñ ½ñïöÜ. 

                                                          ゑïöíç¿ñÖ Üöïñ¡ Ñ¿　 ¡ÜâñúÖÜú ÇÜàó.   ゑ▲Öáöñ Üöïñ¡ Ñ¿　 ¡ÜâñúÖÜú ÇÜàó,
                                                                                                                                   £íöñ½ ÇëÜääÜ äëóÇÜöÜç¿ñÖó　.

んääíëíö äñëñ½í¿▲çíñö ¡Üâ.
£ёëÖí, ÖÜ Öñ ÇÜöÜçóö ¡Üâñ.          

づñ£ñëçÜíë Ñ¿　 çÜÑ▲ äÜïö.     げíäÜ¿Öóöñ ëñ£ñëçÜíë Ñ¿　 çÜÑ▲ ó 
äÜçöÜëóöñ îó¡¿.

ゎëÜääí äëóÇÜöÜç¿ñÖó　 £íÇë　£ÖñÖí. だôóïöóöñ ÇëÜääÜ äëóÇÜöÜç¿ñÖó　.
ぞíôÖóöñ îó¡¿ ï Öíôí¿í (ï½.
"ぢñëçÜñ óïäÜ¿á£ÜçíÖóñ íääíëíöí")

ゑ ëñÑ¡óê ï¿Üôí　ê íääíëíö 
íçöÜ½íöóôñï¡ó ÜïöíÖíç¿óçíñö ÑÜ£Ü.

ぢëóÇÜöÜçáöñ Öñï¡Ü¿á¡Ü ¡Üâñ, 
ÜäóïíÖÜ ç "でóï-½ñ íÑíäöíîóó SКОМo"

ゎÜ¿Üç¡í äëóÇÜöÜç¿ñÖó　
£íÇë　£ÖñÖí.

だôóïöóöñ ÇÜ¿Üç¡Ü äëóÇÜöÜç¿ñÖó　
Üö £íÇë　£ÖñÖóú.

とÜâñ ï¿óü¡Ü½ ï¿íß▲ú.          ゑ ëñÑ¡óê ï¿Üôí　ê íääíëíö 
íçöÜ½íöóôñï¡ó ÜïöíÖíç¿óçíñö ÑÜ£Ü.

ぢëóÇÜöÜçáöñ Öñï¡Ü¿á¡Ü ¡Üâñ, 
ÜäóïíÖÜ ç "でóï-½ñ íÑíäöíîóó SКОМo"

とÜâñ ÇÜöÜçóöï　 ÜôñÖá
½ñÑ¿ñÖÖÜ.          

ぢñëñ½Ü¿¡í ¡Üâñ ï¿óü¡Ü½
ï¿íßí　.         

ぴó¡¿ Öñ £íÑíÖ.        

ぴó¡¿ Öñ £íÑíÖ.        

ぞíôÖóöñ îó¡¿ ï Öíôí¿í (ï½.
"ぢñëçÜñ óïäÜ¿á£ÜçíÖóñ íääíëíöí")

ゎëÜääí äëóÇÜöÜç¿ñÖó　 £íÇë　£ÖñÖí.ゎëÜääí äëóÇÜöÜç¿ñÖó　 £íÇë　£ÖñÖí. だôóïöóöñ ÇëÜääÜ äëóÇÜöÜç¿ñÖó　.

ご£½ñÖóöñ ï½ñïá ¡Üâñ ó¿ó ÖíïöëÜúöñ
äñëñ½Ü¿¡Ü, ¡í¡ ÜäóïíÖÜ ç Ç¿íçñ
"づñÇÜ¿óëÜçíÖóñ ¡Üâñ½Ü¿¡ó".    

とÜâñ äëÜ¿óçíñöï　. ゎÜ¿Üç¡í äëóÇÜöÜç¿ñÖó　 £íÇë　£ÖñÖí.だôóïöóöñ ÇÜ¿Üç¡Ü äëóÇÜöÜç¿ñÖó　.
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TECHNICAL SPECIFICATIONS
The manufacturer reserves the right to make changes to the technical specii cations of the product.

Nominal Voltage - Power Rating - Power Supply  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . See label on the inside of the service door
Housing material  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .Thermoplastic material/Metal
Size (w x h x d) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 10” x 12.5” x 16” (256 x 315 x 415 mm)
Weight  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 20 lbs. (9 kg)
Power Cord Length  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 47” (1.2m)
Control Panel  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . Front side
Pannarello (only available for certain models)  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . Special for cappuccinos
Water tank . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .1.2 litres – Removable type
Cof ee Bean Hopper Capacity. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 9.2 oz. (260 g)
Dregdrawer Capacity  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 8 
Pump pressure  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 15 bar
Boiler  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . Stainless steel type
Safety Mechanisms  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . Thermal fuse 

MACHINE DISPOSAL
- The packing materials can be recycled.

- Appliance: Unplug the appliance and cut the power cord.

- Deliver the appliance and power cord to a service center or public 
waste disposal facility.

This product complies with eu directive 2002/96/ec.

The symbol  

  

on the product or on its packaging indicates that 
this product may not be treated as household waste. Instead it shall 
be handed over to the applicable collection point for the recycling of 
electrical and electronic equipment.
By ensuring this product is disposed of correctly, you will help pre-
vent potential negative consequences for the environment and 
human health, which could otherwise be caused by inappropriate 
waste handling of this product. For more detailed information about 
recycling of this product, please contact your local city oi  ce, your 
household waste disposal service or the shop where you purchased 
the product.

SAECO INTERNATIONAL GROUP S.P.A 

Via Torretta, 240 - 40041 Gaggio Montano (Bo) - Italy

declare under our responsibility that the product :

AUTOMATIC COFFEE MAKER

SUP 037R

to which this declaration relates is in conformity with the following standards 
or other normative documents :
•  Safety of household and electrical appliances - General requirements
     EN 60335-1(2002) + A1(2004) + A2(2006) + A11(2004) + A12(2006)+ 

A13(2008) 
•  Safety of household and electrical appliances - Part 2-15
     Particular requirements for appliances for heating liquids
     EN 60335-2-15(2002) + A1(2005)
•  Household and similar electrical appliances - Electromagnetic i elds - methods    

for evaluation and measurement  EN 50366 (2003) + A1 (2006).
•  Household and similar electrical appliances - safety - Part 2-14 
     Particular requirements for kitchen machines  EN 60335-2-14 (2006).
•  Electromagnetic compatibility (EMC) - Requirements for household appliances 

, electric tools and similar apparatus - Part 1 - Emission  EN 55014-1 (2006).  
•  Electromagnetic compatibility (EMC) - Part. 3^ Limits - Section 2 : Limits for 

harmonic current emissions (equipment input current ≤ 16A for phase)
 EN 61000-3-2 (2006)
•  Electromagnetic compatibility (EMC) - Part 3^ : Limits - Section 3 : Limitation 

of voltage changes , voltage l uctuations and l icker in public low - voltage sup-
ply systems , for equipment with rated current ≤ 16 A for phase and not subject 
to conditional connection 

 EN 61000-3-3 (1995)+ corr.(1997) +A1 (2001) + A2 (2005).
•  Electromagnetic compatibility - Requirements for household appliances , elec-

tric tools and similar apparatus - Part 2. Immunity - Product family standard 
 EN 55014-2 (1997) + A1 (2001)

following the provisions of the Directives: EC 2006/95 , EC 2004/108.

EC DECLARATION OF CONFORMITY 
YEAR 09

EC 2006/95, EC 2004/108.

R & D Manager

Mr. Andrea Castellani
Gaggio Montano

li, 28/04/2009

どぎびぞごぶぎでとごぎ びんづんとどぎづごでどごとご

ばどごずごげんぴごé んぢぢんづんどん
- ばäí¡ÜçÜôÖ▲ñ ½íöñëóí¿▲ ½ÜÇÜö ß▲öá Üöó¿ó£óëÜçíÖ▲
- んääíëíö: だöïÜñÑóÖóöñ Üö ïñöó ó Üöëñ¢áöñ
¡íßñ¿á äóöíÖó　
- がÜïöíçáöñ íääíëíö ó ¡íßñ¿á äóöíÖó　 ç ïñëçóïÖ▲ú
îñÖöë ó¿ó ç äÜÖ¡ö äëóё½í öÜçíëÜç Öí Üöó¿ó£íîó0.

ぢëÜÑÜ¡ö ïÜÜöçñöïöçÜñö Ñóëñ¡öóçñ ぎで 2002/96/ОМ.

ぢëÜó£çÜÑóöñ¿á Üïöíç¿　ñö £í ïÜßÜú äëíçÜ çÖÜïóöá ó£½ñÖñÖó　 ç öñêÖóôñï¡óñ êíëí¡öñëóïöó¡ó äëÜÑÜ¡öí.

ぞÜ½óÖí¿áÖÜñ Öíäë　¢ñÖóñ 
ぜíöñëóí¿ 
ゎíßíëóö▲ 
ゑñï 
が¿óÖí ¡íßñ¿　 äóöíÖó　 
ぢíÖñ¿á Üäëíç¿ñÖó　
PКЧЧКrОllo (öÜ¿á¡Ü Ñ¿　 Öñï¡Ü¿á¡óê ½ÜÑñ¿ñú)
づñ£ñëçÜíë Ñ¿　 çÜÑ▲
だßéё½ Üöïñ¡í Ñ¿　 ¡ÜâñúÖ▲ê £ёëñÖ
だßéё½ Üöïñ¡í Ñ¿　 ¡ÜâñúÖÜú ÇÜàó
がíç¿ñÖóñ ÖíïÜïí
ゐÜú¿ñë
ぜñêíÖó£½ £íàóö▲

で½. äÜ½ñö¡Ü Öí çÖÜöëñÖÖñú ôíïöó Ñçñëî▲
どñë½Üä¿íïöó¡ / ぜñöí¿¿

                256 ê 315 ê 415 ½½
          9 ¡Ç

     1,2 ½
ぢñëñÑÖ　　 ïöÜëÜÖí

でäñîóí¿áÖÜ Ñ¿　 ¡íääÜôóÖÜ
        1,2¿ - でéё½Ö▲ú

            260Ç

15 ßíë
でöí¿áÖÜÇÜ öóäí

どñä¿ÜçÜú äëñÑÜêëíÖóöñ¿á

8
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