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' DICHIARAZIONE DI CONFORMITA CE ATTREZZATURA A PRESSIONE
EC DECLARATION OF CONFORMITY PRESSURE EQUIPMENT DECLARATION DE CONFORMITE MACHINE SOUS PRESSION

* Victoria Arduino dichiara sotto la propria resrnnﬁhillta che la macchina per caffé asFreﬁsu sotto identificata & conforme alle sequenti direttive CEE
sotto riportate e soddisfa | requisiti essenziali di cui all'all A. Valutazione di conformita: categoria 1 module A. Per la verifica della conformita a dette
direttive sono state applicate le norme armonizzate riportate in tabella.

» \ictoria Ardulno declares under its own responsibility that the espresso coffee maching identified as below complies with the directives specified below and
meats the essential requirements indicated in attachment A Conformity evaluation: category 1, form A The following harmonized standards have been applisd
following the prowisions of the directives specified below.

* \fictoria Arduino déclare sous sa propre r%apansahllire gue la machine pour café espresso (dentifiée par ke modéle et le numéro de séfe ndiques ci-apres
est confonme aux directives sunvantes: 82/392/CEE; et satisfait les conditions requises essentielles citéas dans I Annexe A, évaluation de conformité: catégone 1
modula A La vérification de la conformite & ces directives a été effectuée en appliquant les normes harmonisées suivantes:

Il fascicolo tecrico & depositato prasso [ sede legale di cul allindeizzo sul retro, § responsabile ncancato defa costituziona & gestions del fascicolo tecnico e 'ing. Lauro Foretti,
The technical file has been deposited al the company headguarters, at the address on the back. The person in charge of coliating and managing the technical file s Me. Lawo Faretti,
Le dossker technique &5t déposé aups du sibge kgal dont 'adresse est indigue au dos, b responsable changé de la constitution et de la gestion du dossier technigue est M. Lawro Fioreffi.

89/392/CEE, 2006/42/CEE Direttiva macchine Machinery Directive Directive machines
2006/95/CEE, 93/68/CEE Direttiva bassa tensions Low Voltage Directive Directive basse tersion
08/C Direttiva compatibilith slettromagnetica Electramagnetic Compatibility Directive

89/336/CEE, 200411 EE Directive compatibilité ectromagnétique
89/109/CEE, 2004/1935/CEE Dl_mtth..ln matariall per aliment) Directive for Matarals and Articles intended to come into contact with loodsiufis

Directive matériaux pour contact alimentaire
97/23/CEE Direttiva attrezzature a pressione Pressurized Equipment Directive Derective dquipements sous pression
D. Lgs. 25/7/06 n® 151 Direttiva ROHS ROHS Directive Directive ROHS

Regolamento sulla buane pratiche di fabbricazione del matariali @ deghi oggetti destinati a venire a contatto con prodotti aimentarn
[GE} No 2023/2006 G, L3848 del22.12.2008, p.75, Guidsline aboul good manufacturing practices of materials and articles destined fo come into contact

with foodstufls - Commission Regulation L384 dated 22/1272006, page V5.  Réglement retatif aux bonnes pratiques de fabrication des
matériaux ol des objets destings A entner en contact avec des denrdes alimentames Journal Officied Lol 384 du 22.12.2006, p.75.

Disciplina igienica degli imbalaggi, recipiantl, utensili, destinati a venire in contatto con le sostanze aimentan o con sostanze d'uso
D. M. 21/03/1873 personale. Hygienic discipline regarding packaging, containers and ulensds that are destined to come into contact with food

e substances or with substances of personal use, Discipline hygiénique des emballages, réciplents, ustensiles, destings & entrar en
contact avec des denrées alimentaires ou avec des substances d'usage personnel,

10/2011/CEE direttiva materie plastiche  plastics directive matériau plastique directive

B85/5T2/CEE, 82/T1/CEE direttive matalli e leghe metals and alloys directives  métaun et alliages directives / directiva metales v aleaciones
4 )
e /




DICHIARAZIONE DI CONFORMITA CE ATTREZZATURA A PRESSIONE \\

EC DECLARATION OF CONFORMITY PRESSURE EQUIPMENT DECLARATION DE CONFORMITE MACHINE SOUS PRESSIONM

Caldaia » Boiler » Chaudiére:

Lt. 0.6" 1.7 2,0 3.8 4.2 4.8 54 7.0 2.3 11,1 1.3 | 147 | 170 | 203 | 231
MPa max. g18 (018 | 018 (018 | 018 | 018 | 0,18 | 0,18 |08 | 018 | D18 | 018 | 0,18 | 0,18 | D18
Tmax (C*) | 130,5 | 130,5| 130,5 | 130,5(130,5(130,5|130,5 | 130,5 |130,5 | 130,5 | 130,5 | 130,5| 130,5 | 130,5 | 130,5

Kg/h 0,8 2.3 1.0 1,3 1.3 1.3 2:3 23 2.6 3.6 3.6 4,0 4,0 4.0 4.0
P (W) 1000 | 2600 | 1200 | 1800 | 1800 | 1800 | 2600 | 2700 | 3000 | 4500 | 4500 | 5000 | 5000 | 5000 | 5000
* Boiler in zona di applicazione articolo 3, comma 3 97/23/CE * Boiler in application area, article 3, section 3 97/23/EC

* Chauffe-eau en zone d'application article 3, alinéa 3 97/23/CE

Norme applicate: Raccolte M,S, VSR edizione '78 e '95 conservate presso |a sede legale.
Applied regulations: Collections M,S, VSR aditions '78 and '95 and available in the registered office.
Normes appliquées: Recalte M, 5, VSR edition '78 et '95 gardeées chez la siége légal.

Disegno n”: (Vedi parte finale del Libretto Istruzioni)
Drawing No. (See the end of the Instruction Booklet)
Dessin n®; (Voir |a fin du livret d'instructions) {

1 X
A

Amministratore delegato * Managing Director = Administrateur délégué: = i
°g aang %9 Ottavi Nando

Belforte del Chienti, i 12/01/2015

ATTENZIONE: La presante dichiarazions va conservata e deve accompagnare sempne |'attrezzatura, Ognl uso dell'attrezzatura diverso da quello previsto dal
progetto e vietato. L'integrita e |'eflicienza dell'attrezzatura e degli accessori di sicurezza sono a cura del’utente. La presente dichiaraziong perde la sua validita nel
caso in cul I'apparecchio venga modificato senza espressa autorizzazione del costruttors oppure se instaliato o utiizzato in modo non conforme a quanto indicato
nel manuale d'uso e nefle istruzioni,

ATTENTION: This declaration is to be kept with the equipment at all imes and must always go togsther with the equipment. Any use of the-equipment than for
the purposes for which it was dasigned is prohibited. Tha integrity and efficiancy of the equipmant of the safety devices ana the rﬂspni'ﬂlblllty of the Liser. The
declaration i null and void if the maching is modified without the express authorization of the manutacturer or if impropery Rstalied and used in such a way that
does not comply with indications in the user's manual and the instructions,

ATTENTION: Cstte déclaration doit &tre conservée et doit toujours aller avec ta machine. Toute utilisation de la machine difiérente de celie qui este prévue par e
projet est interdite. L'intégrite et I'afficacite de la machine et des accesstires de sécurile sont & la charge de l'utiisateur. La pregente declaration perd toute validite
dans le cas ol I'appared est modiié sans I'autorisation du constructeur ou si lapparell est installe ou utilisé da facon non conforme & e qui est indiqué dans le
manuel gt dans ke mode d'emploi.
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Congratulations,

By purchasing the @ you have made an excellen! choice.
The purchase of a professional espresso coffee-maker involves various etements of selection: the name of the manufacturing firm, the machine’s
specific functions, its technical reliability, the opfion of immediate and suitable servicing, its price. You certainly evaluated all these factors and then

made your choice: the }

We think you have made the best choice and after every coffee and cappuccino you will be able to assess this.

You will see how practical, convenient and efficient working with :

If this is the first time you have bought a Victoria Arduino coffee machine, welcome to high quality coffee-making; if you are already a customer of
ours, we feel fiattered by the trust you have shown us.

Thanks of the preference.
With best wishes,
Victoria Arduino
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TECHNICAL CHARACTERISTICS

)

2 Groups 3 Groups

85k | 187W M0kg | 243k |
105 m_:'_'z's':'m |  130kg 267 1o

7300 W 7300 W 9100 W a100 W
Os2mm | O32360n Q1072 mm | Quz2in
Ormmn | @70 | Ooramm | O 3ps4in
Ocwomm | O17in | Osomm | O217in .
Oseimm | @22 | Ossamm | O 229900
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Q@ | @u3n | @ssem | @264in
Ogmm | @14s3n | Ossmm | © 14530 |
Quzosmm | Qozin | Qusosom O1eozin
Q:a5mm | Qessin | O2som | Q46
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1.

MACHINE DESCRIPTION

-

Fig. 1

KEY

= hn = W R =

Steam knob

Hot water dispensing button
Control panel

Coffee delivery buttons
Steam knob

Filter-holder

Manual steam nozzle

8 Delivery unit

9 Main switch

10 Gravimetric devices
11 2 coffees spoul

12 Pressure Gauge

13 Adjustable fool

14 Manual steam nozzle

15 Data plate
16 Hot water nozzle
17 Electric cup warmer (optional)

@43
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1.1 CONTROL PANEL DESCRIPTION

-

IARNY

Fig. 2

KEY

TFT display

Group display

Coffee pour containers
USB port

Rotary switch

Wash button

h on b W R =

7 Cup warmer ON/OFF button
8 Machine OM/OFF button

a &
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ACCESSORIES LIST

1.2
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2.

SAFETY PRESCRIPTION

=5~ This book s an integral and essential

part of the product and must be given
to the user.

Read this book carefully. it provides
important information concerning
safety of installation, use and mainte-
nance.

Save it carefully for future reference.

l@‘fhﬂ illustrations in this manual are

purely for information purposes.
Your machine may differ slightly from
the one shown here,

Victoria Arduino reserves the right to
make any changes to products and
the manual without the need for any
updates to previous products and
manuals.

= After unpacking, make sure the appli-

ance is complete,

In case of doubts, do not use the
appliance, but consult a gqualified
technician,

Packaging items which are potential-
ly dangerous (plastic bags, polysty-
rene foam, nails, etc..) must be kept
out of children's reach and must not
be disposed of in the environment.

N

Fig. 4

@Eefﬂra connecting the appliance

make sure the rating plate data cor-
respond with the mains. The plate is
located on the left side of the
machine, under the body. The appli-
ance must be installed by gualified
technicians in accordance with cur-
rent standards and manufacturer's
instructions.

The manufacturer is not liable for any
damage caused due to failure to
ground the system,

For the electrical safety of the appli-
ance, It is necessary to equip the
system with the proper grounding.
This must be carried out by a quali-
fied electrician who must ensure that
the electric power of the system is
sufficient to absorb the maximum
power input stated on the plate.

L1

Fig. §
=

p=5> In particular you must ensure that the

size of the wiring cables is sufficient
to absorb power input.

The use of adapters, multiple sockets
or extensions is strictly forbidden. If
they prove necessary, call a fully
qualified electrician.

For appliances powered at 220-230 V,
the maximum impedance from the
mains must be no higher than 0.37
Ohm.

=== When installing the device, it is nec-

essary to use the parts and materials
supplied with the device itself.
Should it be necessary to use other
parts, the installation engineer needs
to check their suitability for use in
contact with water for human con-
sumption.
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ﬁThe machine must be installed in

compliance with the local health
standards in force for plumbing sys-
tems.

Therefore, contact an authorized
plumber.

The device needs to be supplied with
water that is suitable for human con-
sumption and compliant with the
regulations in force in the place of
installation. The installation engineer
needs confirmation from the owner/
manager of the system that the water
complies with the requirements and
standards stated above.

This appliance must only be used as
described in this handbook. The
manufacturer shall not be liable for
any damage caused due to improper,
incorrect and unreasonable use

This appliance is not suitable for use
by children or persons with reduced
physical, sensory or mental capabili-
ties, or by persons with a lack of
experience or knowledge, unless
supervised or given instructions.

The maximum and minimum storage
temperatures must fall within a range
of [-5, +50]°C.

The operating temperature must be
within the range of [+5, +35]°C.

At the end of instaliation, the device
is switched on and taken to rated
operating conditions, leaving it in a
state in which it is “ready for opera-
tion".

The device is then switched off and
the whole hydraulic circuit is bled of
the first lot of water in order to
remove any initial impurities.

The device is then refilled and taken

to rated operating conditions.

After reaching the “ready for opera-

tion" condition, the following dis-

pensing operations are carried out;

« 100% of the coffee circuit
through the coffee dispenser
(for more than one dispenser,
this is divided equally);

»  100% of the hot water circuit
through the water dispenser (for
more than one dispenser, this is
divided equally);

*  opening of each steam outlet for
1 minute.

At the end of installation, it is good

practice to draw up a report of the

operations.

= Basic rules must be observed when

using any electric appliance.

In particular:

»  donottouch the appliance when
hands or feet are wet;

+ do not use the appliance when
barefoot;

* never use extension cords in
rooms used as wash or shower
rooms:;

*  do not pull the supply cord out
of the socket to disconnect it
from the mains;

* do not leave the appliance
exposed to atmospheric agents
(rain, sun, etc..);

= do not let the appliance be used
by children, unauthorised staff
or staff who have not read and
fully understood the contents of
this handbook.

During installation, the mains power
system needs to be equipped with a
disconnector switch to cut off each
phase.

[=5" Before carrying out any maintenance
operation, the authorised service
engineer will switch off the machine
and open the disconnector.

For all cleaning operations comply
exclusively with the instructions
given in this booklet.

\ k &Eﬁg.!‘”?

ggﬂ the appliance breaks down or fails
to work properly, switch it off. Any
intervention is strictly forbidden.
Repairs should only be made by the
manufacturer or authorized vice cen-
tres.
Only original spare parts must be
used,
Failure to observe the above, could
make the appliance unsafe.

[ For installation, the qualified electri-
cian must fit an omnipolar switch in
accordance with the safety regula-
tions in force and with 3 (0,12) or
more mm (in) between contacts.

@47
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To avoid dangerous overheating,
make sure the supply cord is fully
uncoiled.

Do not obstruct the extraction and/or
dissipator grids, especially of the cup
Warmer.

The user must not replace the appli-
ance supply cord. If the cord is dam-
aged, switch off the appliance and
have a qualified technician change
the cord.

[=5~ Single-phase appliances with current
above 15 A and three-phase appli-
ances sold without plugs are directly
wired to the mains power and there-
fore, it is not possible to use a plug.

p== If no longer using the appliance, we
recommend making it inoperative;
after removing the plug from the
mains electricity, cut the power sup-
ply cable.

SRTION ~

A

RISK OF POLLUTION

Use the steam nozzle with care and
never place hands below the jet of
steam. Do not touch the nozzle imme-
diately after us.

CAUTION

RISK OF POLLUTION
= Do not dispose of the machine in the
environment; for the disposal, con-
tact an authorized service center or

contact the manufacturer for indica-
tions.

We remind you that before carrying
out any installation, maintenance,
unloading or adjustment operations,
the qualified operator must put on
work gloves and protective footwear.

The maximum noise disturbance
level is lower than T0db.

If the pipe connecting to the mains
water is replaced the old pipe must
never be re-used.

o)

INFORMATION TO THE USERS
Under the senses of art. 13 of
Law Decree 25th July 2005, n.
151 “Implementation of the
Directives/ Guidelines
I 2002/95/CE, 2002/36/CE and
2003/108/CE, concerning the
reduction of the use of dangerous sub-
stances in electric and electronic equip-
ment, as well as the disposal of wastes"™.

(A

The symbol of the crossed large rubbish con-
lainer that is present on the machine points out
that the product at the end of its life cycle must
Be collected separately from the other wastes.
The user for this reason will have to give the
equipment that got to its life cycle to the suita-
ble separate waste collection centres of elec-
tronic and electrotechnical wastes, or fo give it
back to the seiier or dealer when buying a new
equipment of equivalent lype, in terms of one to
one. The suilable separate wasle collection for
the following sending of the disused eguipment
to recycling, Ihe dealing or handling and com-
patible environment disposal confributes to
avoid possible negative effects on the environ-
ment and on the people's health and helps the
recycling of the materials the machine is com-
posed of. The user's illegal disposal of the
product implies the application of administrative
fines as stated in Law Decree n. 2211997 {arki-
cle 50 and followings of the Law Decree
n.22/1987).
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3. TRANSPORT AND HANDLING 4. INSTALLATION
AND
3.1 MACHINE 3.3 HANDLING PRELIMINARY
IDENTIFICATION
o _ — OPERATIONS
Always quote the machine serial number inall | (£ & CAUTION
communications to the manufacturer, Victoria A ¢ OF IMBAT ;
Ardulna RGISHK OF“::’;ET Once the machine is out of the packaging and
’ : OR CRASHING ts integrity, and that of the accessories has
s ™ | Must ensure that there are no persons, | been checked, place it on a flat, horizontal
S Ak 7 C€ || obiects or property inthe handiing area. | surface and if necassary, use the adjustable
— , The pallet must be slowly raised to a height | feet to make sure it is correctly level:
Bt ;":‘ e of 30 cm (11,8 in) and moved to the loading |« Tum the feel to the left to raise the machine
. 0. 4iswaN- | P= TAOW area. After first ensuring that there are no up to a maximum of + 1 cm;
O] 50/ 60 Mz Cup Warmer persons, objects or property, loading opera- « Turn the feet to the right to lower the

Cyperating Prassure 0165 MPa WUAK ikt Pregsore 0,08 Maa

WELFORTE BEL CRITHTI (MC)
Fig.%
L% y

3.2  TRANSPORT

The machine is transporied on pallets which
also contain other machines - all boxed and
secured to the pallet with supports.

Before carrying out any transport or handling
operation, the operafor must:

* put on work gloves and protective footwear,
as well as a sel of overalls which must be
elasticated at the wrists and ankles.

The pallet must be transported using a suil-
able means for lifing {e.g., forklift).

tions can be carried out.

Upon arrival at the destination and after
ensuring that there are no persons, objects
or property in the unloading area, the prop-
er lifting equipment (e.g. forklift) should be
used to lower the pallet to the ground and
then to move it (at approx. 30 cm (11,8 in)
from ground level), to the storage area.

PN RISK OF IMPACT
_ OR CRASHING

Before carrying out the following operation,
the load must be checked to ensure that it is
in the correct position and that, when the
supports are cut, it will not fall.

The operator, who must first put on work
gloves and protective footwear, will proceed
to cut the supports and to storing the prod-
uct. To carry out this operation, the techni-
cal characteristics of the product must be
consulted in order to know the weight of the
machine and to store it accordingly.

machine,

Fig. 10

-

It is advisable to install a softener (1) and then
a mesh filter (2} on the extemal part of the
plumbing system, during preliminaries and after
leveling the machine.
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In this way impurilies like sand, paricles of
caleium, rust ele will nol damage the delicate
graphite surfaces and durability will be guaran-
teed.

Following these operations, connec! the plumb-
ing systems as illustrated in the following figure.

A )

Avoid throttling in the connecting tubes,
Assess that the drain pipe (3} is able to
eliminate waste.

2 Mesh filter
3 Drain @ 50 mm

4.1 CABLE STRIP

COVERING
(optional)
Once the machine has been levelled and con-
necled fo the power and waler mains, use the

cable strips (optional) to cover up the wiring, as
shown in the figure,

4.2

WATER
SPECIFICATIONS

Monitoring of water recipe to keep it within
required levels and maintenance of fillration
system is the user's responsibility.

Failing to meet and maintain water at the follow-
ing levels will void the entire warranty:
* otal hardness 50-60 ppm (parts per million)
» water line pressure between 2 — 4dbar and
water to be cold
* min fiow rate; 200 Ifhr
+ filtration level below 1.0 micron
« ids (total dissolved solids) level between 50
- 250 ppm
» alkalinity level between 10 - 150 ppm
» chiorine level less than 0.50 mg/|
* Ph level between 6.5 and 8.5.

4.3 ELECTRICITY

SPECIFICATIONS

[_A mw:am_’i% CuITs. j

The machine must always be pmtectad by an
automatic omnipolar switch of suitable
power with contact openings of equal dis-
tance or more than 3mm.

Victoria Arduino is not liable for any damage
to people or objects due to not observing
current security measures.

Pricr to connecting the machine to the electrical
mains, assess that the voltage shown on the
machine’s dala plate corresponds with that of
the mains.

If it does not, carry out the connections on the
basis of the available electrical line, as follows:

+ for V 380 | 3 phases voltage + Neutral:
i =

5
—]
I\__ Fig. 13 )
» for V 230 { manophase voltage
g ™,
12 3
L1
L2 i &
L3 l
Fig. 14
. A
KEY
1 Black 4 Blue
2 Grey 3 Yellow-green
3 Brown

NOTE: At the slart of the day's activities and in
any case, if there are any pauses of
more than 8 hours, then it is necessary
to change 100% of the water in the cir-
cuits; using the relevant dispensers.

NOTE: In case of use where service is continu-
ous, make the above changes at least
once a week.

so ©
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9. ADJUSTMENTS TO BE MADE BY A QUALIFIED TECHNICIAN ONLY

9.1 HOT WATER
ECONOMISER
ADJUSTMENT

NOTE: this operation can be carried out while
the machine is furned on.

All models @ are fitted with a hot water
mixer, which serves lo adjust the temperature
of the water leaving the wand and to optimise
system performance.

To set the hot water economy device, use a
screwdriver on the screw in the top part of the
machine, as shawn in the figure.

« Tum it CLOCKWISE / ANTICLOCKWISE to
REDLUCE |/ INCREASE the temperature of
the hol water;

5.2 REPLACING THE
CLOCK BATTERY

The electronic control unit has a lithium battery
to power Ihe clock; the battery has an autono-
my of aboul three years, after which it will need
to be replaced.

In case of an extended period of machine stop-
page, the clock can be stopped:
» with the machine off the display will read:

CLOCK DISABLED

———

OFF

« hold the ONJOFF key down 1y for 5 sec.
to release the clock.

(A wanwe )
Replacement of the lithium battery must be
carried out EXCLUSIVELY by Qualified
Technician,

Victoria Arduino cannot be held liable for
any damage to people or things due to non
observance of the safety prescriptions

described in this booklet.
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6. USE

Before starting to use the appliance, the opera-
tor must be sure to have read and understood
the safety prescriptions contained in this book-
let.

6.1 COMMISSIONING

PROCEDURE OR
AFTER BOILER
MAINTENANCE

When commissioning the machine for the first
time or after carrying maintenance switch ON
the machine using the main switch positioned
lower down and on the right and proceed as
follows:

1) If the message “OFF - CLOCK
DISEMABLED" appears on the display pro-
cead as follows in step thres.

2) If the display reads “OFF" press the ON/
OFF 't key until it reads "OFF -CLOCK
DISABLED" and then proceed as described
in step 3.

3) Switch on the machine using the ONIOFF

¢y key and aulomatically after the
machine has switched on, some water will
be poured from the groups for about 45
seconds to make sure that the coffee boiler
lanks have been properly filled.
This cycle cannot and must not be inter-
rupted.
If this cycle is interrupted due 1o a power
gputage or if the machine is accidentally
switched off from the main switch, the nex
lime the machine is switched on, the cycle
will be started again for approximately 45
seconds more.

6.2 SWITCHING THE
MACHINE ON/OFF
SWITCH ON: plug the machine inlo the

power socket and press the
switch *A” so it is in position “I™;
the machine will switch on.

Fig. 18
>

WARNING J

(A

If the self-diagnostics report anomalies or
failures, the operator MUST NOT intervene.
Please contact the Assistance Centre.

* The lit display will show the firmware version
for about 1 second:

e g

Release firmware 0.03

* The display, which is not illuminated, wil
read:

——

OFF

NOTE; The machine is not operational, since
the main swilch only powers the elec-
tronic card,

(A

For electronic card maintenance, turn the
machine off by means of the external main
switch or disconnect the plug.

WARNING )

MANUAL SWITCHING ON/OFF
Automatic On/Off NOT PROGRAMMED

NOTE: make sure that the general switch is
always on the position 1"

SWITCH ON: press the ON/OFF button ¢y
for about 2 seconds until the
fight switches on and the buzz-
er makes a beep sound.
The-control unit will start up an
aulo diagnosis cycle to check
the functions, all the selection

keys will light up.

52@
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After the diagnostics stage, the
“Home Page” will open on the
screen;

Sunday

| 21 March | 14:45

NOTE: on completion of the check up all the

selection keys are aclivated,
(& WARNING J

In case the auto diagnosis indicates error or
malfunction, call an assistance centre; the
operator MUST NOT intervene.

SWITCHING OFF: press the ON/OFF button ©
for about 2 seconds, until the
light switches off.

The machine will switch off and

the display will read:

Automatic On/Off PROGRAMMED

NOTE: make sure that the general swilch is
always on the position T,

The machine will SWITCH OFF at the first
time set for stopping the coffee maker (see
the PROGRAMMING chapter and the
ENERGY SAVING section).

The control unit will perform an auto diagnosis
of all functions and all of the selection keys will
light up.

After the diagnostics stage. the "Home Page"
will open on the screen;

| 21 March | 14:45

Sunday

0.05 bar

NOTE: once the auto diagnosis has been com-

pleted all the keys are activated
(A warwwG )

If the self-diagnostics report anomalies or
failures, the operator MUST NOT intervene,
Please contact the Assistance Centre.

The machine will SWITCH ON at the first
programmed switch-on time (see the
PROGRAMMING chapter and the ENERGY
SAVING section).

NOTE: the machine can be swiiched on or off
manually as indicated in the previous
paragraph.

6.3 MAKING COFFEE

Unhitch the filter-holder and fill it with one or
two doses of ground coffee depending on the
filter used.

Fig. 17

Press the coffee with the provided coffee
presser, dust off any coffee residue from the rim
of the filter (this way the rubber gasket will last |
longer), -
Insert the filter in its unit.

Press the desired coffee button.

NOTE: when in pause, leave the filter-holder

inserted in the unit so that it will keep
warm,
To guarantee the utmost thermic stabil-
ity duning use, the delivery unils are
thermo-compensated with complete hot
water circulation.
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6.4 USING STEAM 6.5 MAKING The hot water wand will deliver water for the
amount of time equivalent to the set value (see
E:‘a?,::;;al Mo CAPPUCCINO PROGRAMMING section and the DOSE

(A m#mmm J

While using the steam nozzle, you must pay
attention to not place your hands beneath it
or touch just after it has been used.

To use the steam function, pull or push the rel-
evant lever, as shown in the figure.

By pulling it completely the lever will hold a
position of maximum delivery, by pushing it, the
lever will automatically give way.

The two steam nozzles are ariculated to guar-
antee their easy use.

NOTE: Before using the steam wand, always
bleed out any condensalion for at [east
2 seconds or according to the manufac-
furer's instructions.

To obtain the typical cappuccino foam, immerse
the nozzle all the way into a container 1/3 full of
milk (preferably cone-shaped), Tum on the
steam. Before the milk slarts to boil, pull the
nozzle shightly up and lightly move it vertically
across the surface of the milk. When you have
completed the procedure, clean the nozzle
carefully with a soft cloth.

6.6 HOT WATER

SELECTION

While using the hot water nozzle, pay care-

ful attention not to place your hands beneath
it or touch it just after it has been used,

This nozzle delivers hot water o make lea or
herb teas.

Place a suilable container under the hol waler
nozzle. Press the hot water select button once;

the light Q will switch on.

PROGRAMMING section} or press the button
again to stop pouring.

NOTE: Hot water can be delivered at the same
fime as coffee,
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y £ PROGRAMMING 7.2 PROGRAMMING  leon  Description |
Switch on the machine as described in the
¥t KEY “Use” chapter — the “Switching the machine On/ Languzage.
Off" section. The display shows the "Home
Page". _
Dose programming.

0 LD B

ouo €

Interactive programming
f viewing area.

' DATE and TIME

' MENU ICON

To open the main menu
and return back a level

cunngravoaian.

ROTARY SWITCH:
Turn to move through the
interface. When the icon
is selected, it changes
colour and lights up
white; press to enable
the selected function/
icon.

Programming also
makes It possible to
increased andfor reduce

setlings.

HOME ICON

To retum lo the "Home
Page" while navigating
through the interface.

Groups lemperature

| 21 Mgrch | 14:45

Sunday

Select BEEN and press the rotary switch to
access the main menu,

Main Menu

Temperaiure Hey and deplay
I.I'M‘I.Ifu‘lﬂﬁ PN SRINGE

¥
m
I':Mnny Tachaical
BaVIng l:n-mnl saimngy
[F—

Selpoint lemperature and
group/boiler offset,

Key and display settings,

Energy saving.

Delivery counts.

BEHODE

Alarms.

Technical settings.
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7.21 LANGUAGE Wil
Use the rotary switch to move to the "Language”
icon. Press the icon to open:

Main Menu

- & @
Languape Tempersture. Ky mni disptay
w @ 3
Energy Prowar Alsrma Technécal

| m_ o setimagn

[or—

This shows the page for selecting the language
for the whole interface.

L.'irl[:]uﬂ-;_.]n:

o
£
ES
2

Usa the ratary switch to move within the screen
and press to confirm the language selection,

7.2.2 DOSE PROGRAMMING

A
o

Use the rotary switch to move to the "Dose
Program.” icon and press to open:

In the volumetric version, 3 options are shown ;

Doge programming

e —
A P N
2N rogramming single doses.

Dose transfer between groups.

Standard dose seftting.

B | 'ffj.

In the gravimetric version, 5 options are shown:

Diose programming

dkedoman e
o
Frogram Dose Stmndard e
doses iransher doses comgenssion
=
Wedght
caliliraton
[ [

g

Programming single doses,

l‘.i./

Dose transfer between groups.

Y

(i

Standard dose sefting,

Weight compensation ().

Weight calibration (*),

(*) Present in the gravimetric version only.

Use the rotary switch to select one of the three
options and then press o access.

o
DOSE PROGRAMMING :
The display will show:

Dose programming

Select the icon 5\#
swilch and press.

again with the rotary

All programmabie keys will start to flash;

- Ea
"'-:Ml!;.-' "\'\.I'
bl N _’
oAl i
/‘; ”
k. Fig. 21 )
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Coffee:

Press the button to be programmed; the display
will show the icon for the selecied button and
the setting already programmed.

Dose programming

Programmed

volumse

It is possible to change the dose using the
rofary swilch and then pressing it to confirm the
setling. Or, press the cofiee key to programme,
the delivery will start and in the meantime, all of
the other lights will switch off. Once the required
dose has been poured, press the continuous

coffee bution % to stop delivery.

+ The display will show the new value and it
will still be possible to change it using the
rotary swilch.

* Press the rotary swilch in any case to con-
firm the programmed dose.

* The coffee button that has been programmed
is then switched off by pressing the rotary
switch.

NOTE: The volumelric version VA388 meas-
uras the water volume getting into the
machine during pouring (cl).

The gravimetric version VA3A8E meas-
ures the weight {g) of the liquid con-
tained in a cup with a tolerance of +1g.

To continue programming the different keys,
select the icon with the rotary switch and press
onit.

Dosa programming

Hot water:

Press the hot water butfon b to be pro-
grammed; the display will show the icon for the
chosen function and the programmed setting,

Dose programming

Seconds programmed

It is possible to change lhe dose using the
rotary switch and then pressing it to confirm the
setting.

Or, press the hat water key é lo pro-
gramme, the delivery will start and in the mean-
time, ali of the olher fights will switch off,

Once the required dose has been poured, press

the hot water button h to stop defivery,

+ The display will show the new value and it
will still be possible lo change it using the
rotary switch,

* Press the rotary switch in any case to con-
firm the programmed dose.

* The hot water button that has been pro-
grammed is then switched off by pressing
the rotary switch.

DOSE TRANSFER ?‘E :

This function serves lo transfer the value of the
programmed dose seltings to other groups.
Select the group ta be used as a “source” and

confirm;

Transferl doses

Holie Ao
1 2

¢ & &
Sowarch

Select the "destination” group for the copy of the

seftings and confirm

NOTE: The group used as a source is uninhib-
ited.

Translern doses

STANDARD DOSES :

This function serves fo recall the "Standard
dose" setfings for groups,

The display shows:

Standard dosoes

s fedew
Futect standand doae
1 2
ol e

Select the coffee unit to apply the “standard dose”
seltings and press the rotary switch to confirm.

@5?
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WEIGHT COMPENSTATION

(for gravimetric version only):

Doss programming

By using this function, a weighing compensation
value can be infroduced.

This parameter allows o obtain the actually set
value al the end of pouring: since the coffes
keeps on coming out when the group electroval-
ve is closed, the amount measured in the cup is
= Slightly larger than the one set during program-
| ming,

{ Every coffee has its own specific compensalion
based on its features. The amount to compen-
| sate depends on pouring: it will have a different
value for a pouring of single coffee and double
coffes.

By selling this parameter, the machine will stop
pouring in advance, according to the compen-
salion value set.

The compensation value may vary from 0.0 g to
5.0 g, with variations of 0.5 g.

e |r|1|| compensation

an 48 20

=
WEIGHT CALIBERATION :

The calibration funclion was added fo have an
univocal correspondence with 2 external, poten-
fial scale of reference.

Select the group to calibrate.

Waight calibration

Tabect group calibration

3
=

Press the rotary swilch to select the group to

calibrate.

1. Rotale the rotary swilch lo increase/reduce
the weight;

2. Select a 100 g delivery of coffee.

Walght calibration

Webght adfest
100.0

Start calitmation delivery

In the first case, just rotate the rotary switch up
io the required value.

EXAMPLE. The external scale always reads
two grams more than the displayed
value: the calibration value must be
setat98 g.

Weaight calibration

In the second case, carry oul a specific pouring,

as follows:

1. the tare of a container of at least 120 g with
the external scale.

2. Insert some coffee in the filter holder and put
the container on the grid.

3. Confirm the calibration.

Welght calipration

The machine will defiver up to 100 g.

The value shown may be slightly larger.

At this paint, check the cormespondence betwe-
en the value shown on the group (e.g. 102) and
the reference one of the extemal scale (eg.
104), Add the value shown on the machine, and
then sel the calibration at 102 g.

Weight calibration
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7.2.3 SET POINT

TEMPERATURE i

P a

Use the rotary switch to move to the "Set point
temperature® and press lo enter:

Main menu

|

Group selpoint

Selpoint caldaie

Steam boiler setpaint.

Cup warmer..

GROUP SETPOINT g -
The display will show:

Group satpoint

Use the rotary switch to select the coffee group
lo adjust and confirm by pressing.

Group 1 example:;

Satting programmed
| to be programmed

Group setpaint

Grbip setpoint
X [T WA
Growp iemparaiurn
KA 7T Ty
| Ea
|
Instant
setting

Tum the rotary switch fo select the required
temperature for the group, then press to con-
firm,

GROUP OFFSET ADJUSTMENT:
From the screen:

il e

Group selpoint

i
Oroup astpodind
4.0 a8 238
Capup IsmeeTaiis
32 e 3.0
[ [
| &
Hold down the washing key =" (o access

offset and group temperature adjustment.

The next screen will be;
S

Oroun setnoint

Lo 18 18

With the rotary switch it is possible to select the
group offset to be adjusted and press to pro-
ceed.

Use the rotary swilch lo adjust the value of the
group cfiset and then confirm with by pressing
the switch.

At this point, it is possible to adjust the offset of
the other groups with the same procedure or to
select HEEE o ST

This setting is reserved o qualified service
engineers.
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o BOILER OFFSET ADJUSTMENT: ™
BOILER SETPOINT : From the screen; STEAM BOILER SETPOINT :
The display shows: The display shows:

Boiler setpoind

Boiler setpoint

e
2
ot

Boiler satpaint
34 34 934

oiler trmpeature
w©a e 0

Select the coffee boiler to be adjusted and con-
firm by pressing the rolary swilch,

Boiler 1 example:

Set
vahue

Bodler setpoint

||

|
Instant
value

Tum the rotary switch to select the required
temperature for the group; press it o confirm
the setting.

Il

q
Hold down the washing key = 2% | to access

offset and boiler temperature adjustment.

[~

The next screen will be:
S

Steam boller satpoimt

i
o
Stmam beder seipoin
147
Sinam bodar setpoirt
o6&

[

Select the steam icon and confirm with the
rotary switch.

Sat
valie

Steam boiler setpoint

Boter Offset Simmim baosber sl poani
(B}
1.0 1.0 1.0 m——
L5 ]
e | e ) LAiaE i
Use the rotary swilch o sefect the cofiee boiler Instant
for offset adjustment and press it to proceed. value

Also use the rotary switch to set the offset value
for the group and then press the switch to con-
firm.

At this point it is possible to adjust the offset of
other groups with the same procedure or select
B o RS

This setting is reserved to qualified service
engineers.

Tum the rolary switch to select the required
pressure [ temperature for the boiler (see the
table on the following page) and then press the
switch to confirm the seffing.
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7.2.4 KEY AND DISPLAY

CUP WARMER B8 :

The display will read: SETTINGS

Use the rofary switch to move to the "Button and
display setting” and press to open;

————
- ! Main Menu

T £
dheloun Wetins

Cup warmer

[r— —
To work in “manual" mode, select the icon

Manual with the rotary switch and press:

Cup warmear

To work in “timer* mode, select the timer icon

Unit of measurement

mmea  With the rofary switch and press it. N'C

The following screen will open:

Display brightness

Cup warmer

Display timeout

Use the rotary switch to edit the ON and OFF
times and then press to confirm.

The selected OM and OFF butlons repeat cycli-
cally.

Delivery temperature

- Button brightness

Delivery time

@51
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UNIT OF MEASURE Wl

This screen serves to change the unit of meas-
ure for the temperature used to control the
whole interface:

Unit of measure

Use the rotary switch to select and press it to
confirm.

DISPLAY BRIGHTNESS .:
This function serves o adjusl the slandard
brightness of the display:

Display brightness

1%
EEEEEEEEEE

Use the rotary swilch lo choose the level and
press il fo confirm.

BUTTON BRIGHTNESS -:
Use this function to set the brightness of the
keys:

Kay brightness

Use the rotary swilch lo choose the level and
press it to canfirm

NOTE: Light intensity adjustment of the keys is
visible in real time for one group only.
The setting is then applied lo the other
groups, once confirmation has been
given,

DISPLAY TIME OUT -:

Use this function o set the display "Time-out"
time (low-brightness display).

Example. Set to 5 min, if the machine is not
used for more than 5 minules, the display
brightness will be reduced.

The brightness will relum to normal as soon as
the machine is used again.

Display timaoat

Use the rotary switch to choose the fime {min-
utes) and press to confirm.

DELIVERY TEMPERATURE -:
This function serves fo activate/deactivate the
display for the group delivery temperalure on
the "Home Page™,

Pour temperatune

Use the rotary switch to select o e > |
and press lo confirm.

DELIVERY TIME -:

This function makes it possible to activaleldeac-
tivate viewing for the pouring fime of a specific
group on the screen:

Four time

Timed

If you decide to view the delivery lime E A
use the rotary switch to select from the following
oplions:
» Timer (vanishes after 5 sec.);
* Persistent (remains on the dispiay until the
next coffee).
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Pour thma

After selecting the option with the rotary switch,
confirm by pressing,

7.2.5 ENERGY SAVING
Use the rotary switch to select the "Energy sav-
ing" icon and press to open the function:

Main Menu

This shows 4 options:

(Ve ¥
Ll s

Enargy saving

ey p—
Weessy Acive Active [ —

Eiagrarn aroups. Srameltry amagemnent
[T [

Weekly schedule.
Active groups.

Standby active.

Power Management.

WEEKLY PROGRAMMING ﬁ:

his page serves to set the days off for the
machine and the days in which its automatic
switch on and off functions are programmed.
When the page is opened it will show the configu-
ration of the first day of the week (Monday).

Tum the rotary switch to view the configuration
for the days until the last day of the week, after
which select with the and
icons.

The operation is cyclical,

W-n.':l-.l:,l program

Monday

la‘ ﬂ
Tumes OM
a9:00

To change the configuration for one day, this
day must be shown on the display and then the
rotary switch must be pressed.

At this paint, an icon el Bl i be
selected to signal if that day there is a pro-
grammed switch on or off time ( sl '/ ) or not
(L Ky

Programmable day example:

Weakly program

Times 0N Times OFF
04:00 00:00
[Fue— [——
OFF day example:

Weekly program

Sunday

B

To save changes, press the rotary switch. At this
point, the day is active, the hours will start to
flash for the ON time.

Weekly program

Monday

Tirmes ON Times OFF
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Turn the rotary switch o view and change the | NOTE: To make the change effective, it is nec- [0)
selting, essary to quil the programming mode, Press the and central key of the group 1o be

Press the rotary switch to store the selting and
pass on to change the minutes for the ON time.
The previous procedure is repeated with min-
utes and hours for the ON and OFF times,
Once the minutes have been saved for the OFF
time, the machine returns to the initial condition
where, by tuming the rotary switch, itis possible
to view the settings for the different days of the
week, home and menu.

ACTIVE GROUPS ﬁ:
This function senves to set the groups that are
actually active when the machine is switched an:

Active groups

— W

To set the active groups when the machine is
switched on, proceed as follows:

» Access the funclion by pressing the rotary
switch on the active group icon,

« It is possible fo activale/deactivale individual
groups using the rotary switch. Press the
rotary switch to confirm and pass on to the
next group. Confirming the last group will
return to the menu.

* Press the icona EEEE to go back to the
home page.

switch the machine on and off from the
main swilch, which us located In the
bottom right,

When the deactivated group is switched back
on, its colour will be darker and the group will no
longer be operational (e.g. group 1 deacliva-
tion).

Sunday 21 March | 14:45

1.20 bar

The change is permanent and can only be can-
celled following the same procedure as used to
enable it.

TEMPORARY STANDBY:

It is also possible 1o temporarily deactivale the
groups without entering the programming mode.
From the following stand-by screen:

Sunday 21 March | 14:45

1.20 bar

deactivated at the same time. The group will be
deactivated and the display will read (E.g. group
1 deactivation):

Sunday | 21 March | 14:45

1.20 bar

To reset this group, perform the above step or
swilch the machine off and on again, using the
main swilch, lacated in the bottom right.

NOTE: Switching off the group with a combina-
tion of keys is not permanent and each
time the machine is switched off again,

aran e wnll kha asbhies

E” thE YIS il WS gL,

NOTE: If a group is disabled, it is not possible
lo make any delivenes and the boiler
heating elements will be switched off,

6s &
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ACTIVE STANDBY ﬂ:

This function allows the machine to enter stand-
by mode or not, which makes it possible fo
choose whether or not to switch off the machine
completely or to keep it at a set pressure (less
than working levels),

Use the rotary switch to select the following
options:
+ OFF: during the OFF state, the machine is
completely switched off and the display
reads "OFF".

Active slandby

« OM 0.10 bar: during the OFF state, the
machine maintains a pressure of 0.10 bar
and the display (set to minimum brightness)
reads "LOW CONSUMPTION".

Active standby

—

0.10 bar

* ON 0.50 bar: during the OFF state, the
machine maintains a pressure of 0.50 bar
and the display (set o minimum brightness)
reads "LOW CONSUMPTION.

Active slandby

0.50 bar
[A—

+ ON 0.80 bar: during the OFF state, the
machine maintains a pressure of 0.80 bar
and the display (sef to minimum brightness)
reads "LOW CONSUMPTION®

Active slandby

0.80 bar

L

Press the rotary switch to confirm the required
option,
This operalion is used with both manual switching

onfofi using the bution m, and automatic
swilching on/off by programming the machine,

If the on/off button O is pressed during one of
the three aclive standby states (0.10 bar, 0.50
bar, 0.80 bar), the machine will switch off com-
pletely.

If the button is pressed again, this will switch on
lhe machine.

POWER MANAGEMENT ﬁ:

This function serves lo confrol the power
absorbed by the machine while it is healing up,
in order to limit consumption,

If enabled at switch on, the use of the steam
boiler, groups and group boiler will be splil. The
Power Management heating system will stop as
soon as the steam boiler steam requirement
drops fo below 40% of maximum required
power.

Al this point, the machine will resume working
as normal.

Use the dial to select ﬁﬂ.. L
press to confirm,

and then

Power ma nagemeant

NOTE: If the Power Management heating is
enabled, the "Home Page™ will show the
following: "Eco warm-up®.
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7.2.6 DELIVERY COUNT m
Usa the rotary switch to move o the "Delivery
count” icon and press to cpen;

Main Menu

———
&= £
w B8 a8 S
Language [T Temporature Ky and des play

jprogr P g
o [
Eneigy Pt Adwrma Technkzal
L] i wettmgy
[Wr—

Four count

Select the delivery counter icon . and
press the rotary switch.

On the counter page, it is possible lo view 2
tables that show the counters; lo pass from one
to the other, use the rotary switch.

The first table shows the counts for the single
doses of each group:

The second table shows the total for groups,
washing, services and absolute total:

he different fields in the two tables can be delel-
ed using the delete mode.
The delete mode is entered by pressing and

[
holding down the wash button "  for a few
seconds.
Once in this mode, fhe table will contain a red
rectangle showing the value that can be delet-

Wanhes. L 1 z
— =1 8
T8 a L
- [

Use the rotary switch to select the field to be
deleted and press the rofary switch again to
delete it.

To quit the delete mode, press the wash buiton

16
E?I::'g

again.

To quit the count made, press the rotary switch

7.2.7 ALARMS &

Use the rotary switch to select "Alarms" and
press to open:

Main Menu

Alarms

. Alarm history
- Wash alarms

ALARM HISTORY -:
This function serves to view the history of con-
trol unit alarms:

Ervor fosnd

Cup warmer probe 1 efror
Prisiaum sivdy

Group dawe srror 1
Group dose ermor 2

Group dose error 1

B[O [0 I
[+ ] ] ] Il
(%] ] (] s Il
[+] a 2 [
_ﬂ [ [} [}
Cowtiiias L ] -] ]
[r—
S



Turn the rotary switch to navigate through the
two pages with the list of emors stored in the
control unit.

To delele the alarm history, press the wash but-

ton ¥ on the control pane! and hold it down for
3 saconds,

To quit, press the rotary switch again and then
seleg [ Wi | ar EEED

WASH ALARMS .:

This function serves to set the timer (hours and
minutes) for the group wash alarm.

E.g. seting 1 h and 30 min., will cause the
machine to send a wash alarm message after
1h and 30 min.

It is possible to access this function pressing the
rotary switch. Use the rotary switch to select
from the ACTIVE and NON ACTIVE modes,

Selecting NON ACTIVE |2 K using the
rotary switch will return to the main menu,

s g

umr

—

Selecting ACTIVE [l >/ it is then necessary
fo use the rolary switch to sef the hours and
minutes after which the alanm message appears.

After the minutes have been sef, the machine
returns to the main menu,

7.2.8 TECHNICAL

SETTINGS E

Use the rotary switch 1o highlight the "Technical
settings” icon and press to open:

Main Menu

Liimia e

g

- m .

s m B
T-u)ﬂium Ky mnd maplay

m
Enengy I?M
awing

The display will show the & options:

Date and time.

Information.

Firmware update.

Maintenance.

Automatic wash cycle.

\ . | Password setting.

G

DATE AND TIME :

This funchion serves to change the date and
time setting for the machine and it is viewed
from the "Home Page®.

Date and time

P
e
s March
& Friiay
1488
[— e

Once the icon has been selected with the rotary
switch, press it lo access the change mode for &
ihe year, month, day, hour and minutes,

After the minutes have been set, the machine |
returns to the main menu.

INFORMATION
This function serves to view the main informa-
tion about the machine and the software,

Avr VATFT

Release firmware: 0.03
Ao VALY
Releang firerware: .04

Intemal Ilmpnrnlm 28°C

=

qF
By keeping the washing button % pressed
for at least 5 seconds, enter the configuration
page of he control unit to set further parame-
lers.
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This possibility is reserved to skilled technician
only.

Among the most important paramelers there
arg:

+ TARE DELAY

* PREINFUSION

TARE DELAY (gravimetric only)

During the tare defay, VA388 confinuously lare
the cup weight on the grid. At the end of the time
set with the tare delay, the machine starts to
weigh normally. This parameter varies between
0.5 and 10 seconds with 0.1 seconds interval.

PREINFUSION

The digital preinfusion can be sef, that is the

machine delivers water for a fime that can be

set (time ON), stops for a period that can be sat

(time OFF). and then continues the delivery. By

selecting the digital preinfusion ON, the fol-

lowing parameters can be changed (gravimetric
| version):

1. Pour time OFF: In the total pour time
count the pour time OFF set can be inclu-
ded (ON) or excluded (OFF);

2. Preinfusion Time ON: It sets the pour
starting time, when the coffee pad gets
wet. It changes from 0.5 fo 3 seconds
with 0.1 second interval,

3. Preinfusion Time OFF: It sets the pause
time before the pouring continues. It
changes from 2 to 8 seconds with 0.1
second interval.

Machine sellings

Brow Time OFF

Pre Infuskan Time ON 20

Prm Infusion Time OFF 10

[e— [—

FIRMWARE UPDATE -:

This screen is used to update the firmware inside
the maching.

Follow the procedures described on the display
and use the special USB socket in the control

pangl.

MAINTENANCE -:

This function serves to sef scheduled mainte-
nance,

It is possible to programme the number of deliv-
enes and the date after which the maintenance
alarm will be enabled.

The alarm is triggered when the hour counter or
date Is reached.

The machine will continue to operate as normal,
Select the icon with the rotary switch and press
it. The number of deliveries will start to flash,

Murmber
of defiveries

! 3 December ZEI!!-I

Maintenances

Change the number of deliveries with the rotary
switch and press to confirm.

Use the same methed to change the day, month
and year for the maintenance date.,

Once having carried oul the modifications, reset
the inner counter of the cycles to make them
effective.

1%,
Keep the washing key pressed =" _ for
5 seconds o resel the inner counter. A
message relative to the counter zeroing
will be displayed.

AUTOMATIC WASH CYCLE -:
This function serves to camy out an automatic
wash cycle for the groups.

NOTE: It is possible to open the wash function by

4
pressing the wash button &% |

Insert the blind filter in the filker holder, add half
a dose ai Pulicaff and insert the filter holder into
the group to be cleaned automatically

Use the rotary switch to select the group to be
washed and press the switch:

Automatic wash. Cycle

Seiect group
1 2 3

The machine views:

Automatic wash, Cycle

Select group
' 2 3
Washing
[ e

The cycle will start automatically for the group.

It is possible fo select one of the other groups.
At the end, select BIEEE or to exit.

aa@
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In this case, the screen will display (E.g. Wash
group 1 only):

Sunday

21 March | 14:45

1.20 bar

Once the washing has been finished, the rinse
stage is requested automatically:

A,
The washing button 2"  will sfart to flash;
press it and the machine will display:

Autematic wash. Cycle

Empty the blind filter of any Pulicaff residues
and re-insert the filter holder into the group.
Press Ihe rofary swilch on the group o be
rinsed, then select the screen wil
show.

Sunday 21 March | 14:45

1.20 bar

NOTE: During the selected group wash cycie, it
is possible to deliver coffee from the
groups that have not been selected.

PASSWORD SETTINGS .:

This page is used to enter the login password,
when it is required and enabled. The password
may consist of 4 numbers from 0 to 9 in any
combination.

Technical settings

Dase aned time  Iedormation

Upsiatn Maninnance

Barloematic Suiting
wash. Cycls patarril
Pa— ——

The password length may be included between
0 (password disabled or invalid, characterized
by h orizontal lines) and 4 digits; therefore, even
a password of 2 digits is valid,

Liiouie hdins
s

Insen new passwond

Cnce having entered and confirmed the pas-
sword, an information page will show the result
of the comparison between the entered pas-
sword and the one previously set,

To enter the pages inside the various menus,
when the password is unknown, the passe-par-
tout password may be used. The value of this
password is 1905,

Change of password

This page, which is contained in the lechnical
seffings menu, permits fo change the password.
It is necessary to first confirm the password set
(for safety reasons), if the password manage-
ment is enabled.

Once having entered and confirmed the pas-
sword, an information page will show the result
of the comparison belween the entered pas-
sword and the one previously set.

Ditnis ks

st oid password

Subsequentty, the new password to be set will
be requested.
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3. CLEANING 8.3 CHANGING THE 8.5 CLEANING THE UNIT
WATER IN THE WITH THE AID OF
8.1 STOP BOILER THE BLIND FILTER

Stop the machine with the three main switches,
movirg them to the position 0.

e ™\

L g2 |

8.2 CLEANING THE
OUTSIDE OF THE
MACHINE

The machine must be s&t to 0" power (swilch

R

To always ensure the best guality water, the
water in the boiler must be changed dally whilst
being used. Repeatedly press the hot water key
to remove al least a third of the total litres con-
tained In the boiler.

8.4  CLEANING THE
STAINLESS COFFEE-

HOLDERS
The stainless steel showers are located under
the delivery units.

off and disconnector open) before any cleaning TN S
| operations are performed. =
10 &=
I. S
N P L b I L

Itis not possible to clean the machine usin

water jets or standing it in water '
e Hﬂ-ﬂ i

Do not use solvents, chlorine-based prod-
ucts or abrasives.

Cleaning the work area: remove the
worktop, lifting it up from the front and sliding it
out, Remove the water collection dish under-
neath and clean everything with hot water and
cleansers,

Cleaning the bottom: To ciean all the
chromium-plated areas, use a soft, damp cloth.

NOTE: To clean proceed as follows:

* Tumn the screw placed in the centre of
the coffee-holder.

+ Slide the coffee-holder out and check that
its hotes are nol obsiucted but clean.

* If obslructed, clean as described
(Paragraph "CLEAMING FILTERS
AND FILTER-HOLDERS")
We recommend cleaning the coffee-
holder once a week.

The machine is sel to wash the delivery group
with an automatic cleaning cycle and specific
powder detergent. It is advisable to wash the
machine at least once a day,

CLEANING FILTERS
AND FILTER-
HOLDERS

Place two teaspoons of special cleanser in half
a litre of hot water and immerse filler and filter-
holder (without its handle} in it leaving them to
soak for at least half an hour, Then rinse abun-
dantly with running water.

8.6
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9. MAINTENANCE Regeneration procedures are as follows: 2) Put the cap back on and reposition lever C
1) Turn the machine off and place a container moving it towards the left and allowing tube
NOTE: During maintenancelrepairs, the large enough to contain at least 5 litres F to discharge the salty water until it has
paﬂs usad must he ahle to guarantea UﬂdEr tUbE E. been Eliminat&d and l-hE '-'-I‘Eti!r hE‘DDI!'l-ES
compliance with the safety and hygiene Turm levers C and D from left to right; take fresh again (about half and hour).
requirements envisaged for the device. the cap off by unscrewing knob and fill with | - S\
Original replacement parts can offer 1 Kg normal kitchen salt.
this guarantee,
NOTE: After the repair or replacement of any
components of parts that come into a
contact with food or waler, it is neces-
sary to camy out the washing procedure
as-described in point 1.4 or according :
to the manufacturer's instructions. . P
3) Reposition lever D towards the left.
9.1 RESIN AND
SOFTENER 2 !
REGENERATION %
-

To avoid scaling deposits in the boiler and in
the heating exchangers, the softener must
always be kept efficient.

Therefore, the onic resins must be regularly
regenerated.

Regeneration times are established according
to the quanlity of coffee delivered daily and the
hardness of the walter utilised

These can be seen in the diagram included in | |
the following figure.

Fig. 28
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IMPIANTO ELETTRICO / ELECTRIC SYSTEM / INSTALLATION ELECTRIQUE
vA388

W e = 'l-'-?_‘-'-f"‘ﬁ_ '-:'—_?1 ‘-5 |
: | : | : | .
T T — IJT:
=) ST N
:_EGEH.WI.. | KEY | LEGENDE :

MS  Interrutiore / Switch / Interrupteur,

R Relé [ Relay / Relais.

RS Relé statico / Relay / Relais.

PM  Motore pompa / Pump Motor / Moteur

HE  Resistenza boiler / Boiler heater ele-
ment / Résistance chaudiera.

LP  Sonda livello / Level probe | Sonde nive-
au,

EV1 Eletirovaivola gruppo 1 ( Elecirovalve

group 1/ Electrovanne groupe 1.

Elettrovalvola gruppe 2 [ Electrovalve

group 2 / Electrovanne groupe 2.

Ev2

TE Termostato / Thermostat | Thermostal,

EV3 Elettrovaivola gruppo 3 ( Elecirovalve
roup 3/ Electrovanne groupe 3.

EVHW Elettrovalvola miscefatore | Mixer elec-

trovalve | Electrovanne mélangedr.

EVL Elettrovalvola livello / Water level elec.
{ Electrovanne niveau.
STS1 Sonda temperatura scaldatazze 1/
Cupwarmer temperature probe 1/
Sonde tempéraiure chauffe-tasses 1.
Sonda temperatura scaldatazze 2 /
Cupwarmer temperature probe 2 /
Sonde température chauffe-tasses 2.
Sensore pressione caldaia [ Sensor
pressure boiler / Capteur pression chau-
dicre

STS2
SPC

RS1 Resistenza scaldatazze 1 / Cupwarmer
heating element 1 / Résistance chauf-
fe-lasses 1,

Resistenza scaldatazze 2 | Cupwarmer
heating element 2 / Résistance chauf-
fe-tasses 2

RS2

CRS
EVS

Connettore relé statici / Connector sta-
tic relays / Connecteur relais statiques.
Elettrovalvola sfiato / Vacuum efectro-
valve [ Electrovanne vide.
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IMPIANTO ELETTRICO / ELECTRIC SYSTEM / INSTALLATION ELECTRIQUE

VA388 (CSA version)

f- ¥ = -
e | W
i 1 1
[ 1 I 1
- 1 @ (28 e 1% &
- "‘ i I ENs Ju cia
il | ! :i ;_
s == = s &5 |3 =
e Il i G
—3 iR
\ #@i=
LEGENDA / KEY /| LEGENDE
MS 1“1?"“%9*' Sﬂlﬂh.’ Interrupteur. EVL Elettrovalvola livello / Water level elec. | CRS  Connettore relé statici / Connector sta-
R Ref'rﬁﬁal” '5"3"":,- i | Electrovanne niveau. tic relays / Connecteur relais statiques.
RS Relé statico / Relay / Relais. STS1 Sonda temperatura scaldatazze 1/ EVS Eletirovalvola sfiato / Vacuum electro-
PM  Motore pompa / Pump Motor / Moteur Cupwarmer temperature probe 1 / valve [ Electrovanne vide.
parpe. . . Sonde température chauffe-lasses 1.
HE  Resislenza boiler / Boiler heater ele- STS2 Sonda temperatura scaldatazze 2 |
LP m 'rls\:fmm}f”c; {:haud}ere_ : Cupwarmer temperature probe 2 |
e evel probe | Sonde nive- - ggnde température cﬂguﬁ}e asses 2.
: nsore pressione caldaia Sensn
EV1 Eletirovaivola gruppo 1 ( Elecirovalve pressure boiler pressi
group 1/ Electrovanne groupe 1. mmlur& FHpiaL e
EV2  Eleftrovalvola gruppe 2 [ Electrovalve RS1 Resistenza scaldatazze 1/ Cupwarmer
group 2/ Electrovanne groupe 2. heating element 1 / Résistance chauf-
TE  Termostato / Thermostal / Thermostat. fe-tasses 1.
EV3 El?ﬁ;ﬁ'g?&ﬁgﬁg;gﬁg%ﬂw RS2 Resistenza scaldatazze 2 | Cupwarmer
EVHW Elettrovalvola miscelatore / Mixer elec- E?;Qsiglgmm LI Rusbmiro chias:
trovalve | Electrovanne mélangedr.
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IMPIANTO ELETTRICO / ELECTRIC SYSTEM / INSTALLATION ELECTRIQUE
VA388 (T3)
"f R E T =l r— = =) LA i
W [ | e[| ¥
: B e = i
- I 1
— " o :"'-l‘ §e :L {'”.- o ot .:‘I'-’
s Y =TT — — — e
Yl BEEEE | : ] &
| i L " 2 E* By .4 . W
T | o | e T E i
e © T B =
ml J H G
= |HE e
I b
= i
. “L;E: 1 H
\ _ J
LEGENDA | KEY [ LEGENDE Electrovanne niveau. DTFT Conn. Display TFT / Conn, Display TFT
; ST Sondatemperatura scaldatazze 1/ Conn. Display TFT
ol :,S, skl Cupwarmer temperature probe 1/Sonde | G1 Dispos. gravim, Gruppo 1 / Gravim, dvice
PM  Motore pompa / Pump Motor | Mateur ST2  Sonda temperafura scaldatazze 2/ G2  Dispos. gravim, Gruppo 2/ Gravim. device
pompe Cupwarmer temperature probe 2 ( Sonde group 2 | Dispos. gravim Groupe 2
= ; ; température chauffe-tasses 2. G3  Dispos. gravim. Gruppo 3 / Gravim, device
e Eﬁm mﬁw heater element! | ST4.2 Sonda temperatura scaldatazze 12 group 3/ Dispos. gravim Groupe 3
Lp Sundalhfelln!Leuﬁlp}dwfﬁanda il Cupwarmer temperature probe 1-2/ Sonde | 86 Conn. Sonda Gruppo / Conn, Probe Group |
1/ Electrovanne groupe 1 SPC  Sensore pressione caldaia / Sensor pressure | SC Conn. Sonda Caldaia ( Conn. Probe Boiler /
EV2  Eleliovaivo gruppo 2  Eleciovalve group boler / Capteur pression chaudiére. Conn. Sonde Chaudiere
EV3  Eletrovaivola gruppo 3/ Electrmaiva group ting element 1 / Résistance chauffe-tasses 1. Resis, Group boer 1-2 [ Conn. resist
EV4  Eletirovaivola gruppo 4 / Eleclrovalve group ting element 2 / Résistance chauffe-tasses 2 | RGC3 -4 Conn. Resist. Gruppi cald. 3- 4/ Cann.
4 Electrovanne grouge 4. CRS  Conneftore relé statici / u;umgdnr stalic Resis. Group boiler 3-4 [ Conn. resist
TE Teimostitn f Themostat | Theritoskt relays | Connecteur relais statiques. Graupe Chaudiers 3 - 4
EVHW Elefirovalvola miscelatore | Mixer eleciroval- EVS m&m““mﬁﬁm [ Vacuum electrovalve /
v { Elecirovanne mélangedur, :
EVL  Eletiovalvola livelo | Water level elec. | | AVRS E%ﬂ 2323: :Eg HLon. Frobe AVR |

@ 109



Hictnia Shdsine
v
SCHEMA CALDAIA / BOILER DIAGRAM / SCHEMA DE CHAUDIERE

VA388 (3 Gr.)

=
5 wEL
.
]
Low |
L 28
I Fenen ol List of Parts Lisio des composants
|wcﬁ1;mwmrﬁ'- DESCRIZIONE HATERIALE RORME
ELEMENT, Lt DESCRIPTION MATERIAL STANDAAD
ELEMENT [0TE{MSSH) MRS DESCRIPTION MATERIAL NORMES
Corpo caldnin VAISS 0,160 3 G [Rame Cu-DHP 99,9
1 | |DOGEks0 Beedar bocky VAIER 0160 3 Gr Clopoer CLHIHF 005 [ENIDIOA-DL B
Comps chaudidre VASES 0.180 3 53ruwm CuHR 529
Coppa O 180 2 font Rame Cu-DHP 9505
] i (podlaxD Bl gear D480 2 holes Copree CLHDHE 0 | EN1D304
Coupe 0180 2 trous Cupvre CLITHP 090
FLANGLA CALDALS 4 1550
] 1 10005060 BOILER FLANGE 0 160 [QTS7. CWEIL
FLASOLIE GHALIDNERE o 180
ADporD 17HT MaEmcheD OT S DWS10L
® 1 (Dot Coupling A& Male OTST CWSIDL [OTS7 CWSI0L ENE2144
Prine 18" Mie OTST CWS10L
Geewiiny & ielare /B M OTST CWSI0L
5 1 |Dood) 551 Eow for wiiding VR M OT57 CWS10L [OTS7 CWSIL
(Coude & Souder 38 MOTET EWSIOL
i aticen) pressa vapoee O 57 CWS10L @
L 1. |booa 167 ‘Shearn inkid coimiing OT 57 CWS1DL [ITH7 CASI0L DATI PROGETTO DIRETTIVA PED 97/23/CE
P vapsur OT 57 CWSTOL FROJECT DATA FOR ERRECTIVE PED 5713/
Tito aca D16XE Rame CuDAP 19,9 DOMMEES PROJET DIRECTIVE PED 971 3/CE
7 3 |o01BISED Pipse D1EX1 Copoar CU-DHP 2.9 [EN 127351 —
Tubr dcthangeur 016X1 i CL-DHP B8 VOLUME
tncen G- F passares 0757 CWSAOL ESIEHHE 17T
] LR L=t Coupirg G1-8 F thvough OT57 CWST0L |37 OWEI0L ENE2E4
Prive G1-8 F passarde OTST CWGI0L TS 130.5*
e | ———m &= B [a=
. et s = MPa max. .18
G, Waiton w '.Qé’;‘m. =z
[ T Ty - i i T 2,7 Bar
Ciciua Boiler Chaccbbrs 11,780 30+ VA3ES OTST e RS
frrter —"'—"f__’:'—‘a‘-ﬁﬁ*—“— ;ﬂge H20
MF

L
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SCHEMA CALDAIA / BOILER DIAGRAM / SCHEMA DE CHAUDIERE
VA388 (2 Gr.)

pit]

a8

Elercoparti  Listof Parls __Liste des 5
ELEMENTD | (rrh| MUMERD PARTE DESCRIZIONE MATEREALE HOAME
ELEMENT [OTY[PRAT MO, DESGRIFTION MATERIAL | STANDARD
ELEMENT IOTE{MAL COMRDSINT DESCRIPTION MATERIALL | NORMES
Corpo caidiaia VADBE 0150 2 Gr  Rame Cu-OHP
i | |oooqaIan Bl by VAJEE DL 1502 Or :' I:a.l-!H!Hi ENIGH-T.1 B
Corpm chasdes VAISE D 180 3 Gr I:MEU-DFH
oo gaa D180 2 heies mwﬁt {enioans
! o | i Goups D189 2 trous. | o CLI-0HP 0.5
LR ik 3 —
3 FR T L mmn | g
TLARGIA CALDAZA O
4 1| Co0EhE BO\‘LERFLMI‘G‘EII 'IH CITS7 Cm5100
FLASOUE CHALDNERE 4 180
|AtTaccn presa vapord O 57 OWS1OL
5 1 (DO0616TH srmmmaurmsm_m:?nmu £
Priss vagewr OT 57 CWS10L | .
Gomen 8 s 38 M 0757 CWSITL DATI PROGETTO DIRETTIVA PED 97/23/CE
5 0061551 Efow lor vepiging 5 M OTET GWSIDL JOTS7 OWSL10L PRCJECT DATA FOR DIRECTIVE PED 971 3EC
[Seaa W e S W CHE T O DOMNEES PROUJET INRECTIVE PED 87/13CE
Altactn W Maschio OT57 CWS100
rd i |COODB0FEE Coupiing 28" Maks OTS7 CW5TDL IIJTETL'W!HII. ENIZTE WE
Prise A8 Male OTE7 CWS10L I
Attacoo GE-H F G757 CWSLOL VELUME 11.3LT
g & [pooansae Cnmm-s 'Eraqt--:!!f G mmﬁm EN12154 VOLUME
Prisg G1-8 F passacte 0757 CWHIOL |
| S S TR — T5 130,57
Flami. Bnonk e = |
Conper, braxs ME 018
Casarie. bty Wiy mﬂ.mﬂ 12 a ma 5
pag Mcrpsnne
i — T T 1 T .7 Bar
Colrstia Bodsr - Chasdiérs 0180 2050 VASE OT57 L5 | 2
=3 :]l-.mgu H20
N5 GO030502 < i L
- pre FLUIDE
. L=
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SCHEMA CALDAIA / BOILER DIAGRAM / SCHEMA DE CHAUDIERE
VA388 (2 - 3 Gr.)

r 145
] 137
'
s u
| ﬂi é g i . Y
TH o
EE % ‘E |
flse i
W L
Lo by Mg My 0y
. I' 1]
e
L e
56
[ Elenco partl List of Parts Liste des compasants
[ELEMENTD QTA|{NUMERD PARTE DESCRIZIONE MATERIALE
ELEMENT | OT| PAAT MO, DESCRIPTION MATERLAL
ELEMENT | QTE|mpe consosain DESCRIPTION MATERIALI
Fla Pr Lavorata Inox +1 Microbar
i 1 (O00H1000 e oo il koo |STAINLESS STEEL
= _{Flasque Pr finition inox +1 Microbar __ | ASSITEL |
|
2 |1 |oonsosio O o I R ooee | STAINLESS STEEL
Flasque 4 frous finitlon inox Microbar AISIIEL
Tubo ingx D.76.1 5pl.5 Alsl 3161
3 1 00160770 Stanless sies|pipe 0176.1 515 A 3160 il
(Tubs irox 0.76.1 ép.1 5AL=.|
4 1 00110900 Luem o m‘lﬁegm Gasaasg?}
Heating stemant tor walding 10000 230V
‘Stanless steel version 2009 (Dwg. GGS83567) | INCOLOYEDO
|Résistance i soudar 1000W 230V Inox
|varsion 2009 [Desgn GGRSEIS0T)
{Brigi M3xE inox
5 1 |000B0B0G 'E{{%m stnless steel Al
Boulon prisonnier M3x8 nox pseesd
P t &Jltllreu:a w!wlha Microbar Iéﬁnc:
b support mitrobar stai stoed 1 TEEL
|Tubse porte-bulbe Microbar inox i
|Prigioniera M4x15 Inox
7 2 |DDDE4210 ISt WA 15 stainless steal STAINLESS STEEL
|Boulon prisonnier M4x15 inox
| T L Dy TATET T ama |
Acciaio inox aisi 316L imataees Toierareon Bak | AD
Stainless steal Alsi 316L i Tollyjce Exhute
Acier inox Ais 316L media
Average
Moyenne g (|
[T e BN Dacw e
Caldala  Bailer Chaudiére D761 Microbar inox 2304 100108 'Nota: Boiler in zona di applicazione articolo 3, comme 3 97/23/CE
[Note: Boller in application area, article 3, section 3 97/23/CE
. Mmewhe: Tyt e o \Mote; Chaufie-eau dans zone d'application article 3, alinéa 3 87/23/CE
88030308 Nuova Simonelli = Fo i
Marco Feliziani | 90040280

-
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