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INTRODUCTION AND GENERAL NOTES

Thoroughly read the instructions contained in this booklet because it gives important information regarding safety for installation, use and maintenance.
Keep this booklet in a safe and accessible place for further consultation.

This machine must be used only for the purpose it was designed:

dispensing coffee, cappuccino, pouring hot water.

Any other use is to be considered inappropriate and therefore dangerous.

The manufacturer declines all responsibility for damage caused by any improper, incorrect and unreasonable use of the machine.

The use of any electric appliance implies the observance of some fundamental rules.
More specifically:

do not touch the appliance with your hands or feet wet or damp

do not use the appliance with bare feet

do not pull the power cord to disconnect the plug from the power socket

dot not leave the appliance exposed to the weather (rain, sun, frost)

do not let children or untrained persons use the appliance.

YV VVVYVY

Before carrying out any cleaning and maintenance, disconnect the appliance from the power supply, pulling the plug from the power socket and turning off
the main switch.

In case of failure or malfunction turn the machine off and do not attempt to carry out any repairs or direct operations on the machine.

All repairs must be carried out in an authorised service centre, using original spare parts only.

Failure to comply with the above recommendations will compromise the safety of the machine and the warranty conditions.
If this machine is no longer used we recommend that it is made inoperative by disconnecting the cable from the power supply, and all potentially dangerous
parts are made harmless, especially to protect children who might use the machine for their games.

INSTALLATION NOTES

Installation must be carried out according to the manufacturer’s instructions.
An incorrect installation can cause damage to persons, animals or things; the manufacturer declines all responsibility for such situation.

After unpacking check that the machine is not damaged.
If in doubt, do not use the machine and contact an |.M.C. Spa. Authorised Service Centre.

All packing materials (plastic wrapping, polystyrene, nails, etc.) are potentially dangerous and must be kept out of children’s reach and disposed of in a safe
manner for the environment.

Before connecting the machine to the power supply make sure that the rating information of the machine correspond to that of the power supply: if the
power socket is not compatible with the plug of the machine (if supplied), replace the socket with a proper one, ensuring that the size of the cable is suitable
for the absorbed power of the machine.

Make sure that the voltage rating of the machine corresponds to that of the power supply, and that the power supply is adequate to additional power
absorption of the machine.

After installing the main switch and fuses, connect the power cord of the machine to the main switch according to the attached electrical diagram.

The use of adapters, multiple power boards and extension cords is not recommended.
If it is absolutely necessary, then use only single or multiple adapters and extension cords which comply with current safety regulations, ensuring also that
the electricity load capacity of the single adapters and extension cords and the maximum power rating of the multiple adapters is suitable.

The electrical safety of this machine can be guaranteed only if correctly connected to an efficient earth circuit as indicated by current electrical safety
regulations.

It is necessary to check this fundamental safety prerequisite, and in case of doubt, ask a professionally qualified technician to check the circuit.

The manufacturer declines all responsibility for any damage caused by failure to earth the equipment.

In order to avoid any dangerous overheating, we recommend that the power cord be fully unwound.
In case of damage to the cord, contact exclusively an authorised service centre to have it replaced.
The power cord of this machine must not be replaced by the customer.

Do not leave the machine connected unnecessarily.

Turn off the main switch of the machine when not in use.

Do not cover the ventilation openings of the machine.

Place the machine at an adequate distance from walls, objects, etc.

The machine must be connected to a system with a water pressure which is not greater than 5 bar (Kg/cm?).
If the pressure is greater, a pressure reducer must be installed.

The machine must be connected to a softener.

ENVIRONMENTAL CONDITIONS TO USE THE MACHINE

Environmental temperature: 5 — 45 T (emp ty the hydraulic system in case of freezing)
Maximum humidity: 80% relative humidity
Water hardness: 5°eh, 7°dH, 13°Fh

USE AND MAINTENANCE NOTES

For a correct functioning of the machine it is fundamental to comply with the manufacturer’s instructions, having qualified personnel to carry out special
maintenance and to check all safety devices.

Do not use the machine without water.

Avoid to expose hands or other parts of the body to the coffee dispensing spouts or to the steam or hot water nozzles.

The water and steam from the nozzles is very hot and can cause severe burns.

The water and steam nozzles and the filter holders are very hot and therefore must be handled with care, holding them in the appropriate points.

Do not leave the machine in rooms where the temperature is below 0C or 32F without having first drai ned the boiler and the hydraulic circuit.

Cups and coffee cups must be placed on the cup-warmer tray (if fitted) only after having been fully drained.

Only the crockery related to the machine should be placed on the cup-warmer tray.

Placing any other object on the tray is to be considered incorrect.

Failure to clean machines daily, especially for brewing unit and milk frother (optional), using approved cleaning products and following
specified cleaning procedure will result in void warranty and service contract.
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MAIN FEATURES

MACHINE 1 GR. 2 GR.

Maximum quantity of coffee dispensed per hour 240 480

Width (mm.) 306 577

Height (mm.) 498 498

Depth (mm.) 476 476

Net weight (Kg.) 32 45

Boiler capacity (It.) 4 10

Hot water nozzle 1 1

Steam nozzle 1 2

Automatic cappuccino LM maker optional 1 1+1

Boiler resistor (W) Standard version 1600 2700

Voltage 230V mono. 230V mono.
200V mono. 200V mono.
120V mono. 120V mono.

Materials used:

*  Copper for boiler and piping

« reinforced silicone for the articulated feed tube
« reinforced silicone for the articulated pump tube
* brass chromed for the brewing group

« brass for taps and connections

« stainless bodywork.

Machine Equipment:

. 1 Filter holder 1 outlet (with 7g - 0,2469 oz filter )
. 1 Filter holder 2 outlet ( with 14g - 0,4938 oz filter)

. 1 Filter 6 g - 0,2116 oz

. 1 Coffee outlet 1 way ( high)
. 1 Rubber blind filter

. 1 Hose clamp (@ 16/27)

. 1 Drain armoured hose ( Internal @ 16 - 1,5m /4,92 feet )

. 1 Inlet armoured pipe (@ 3/8G-1,5m/4,
. 1 Brush

. 1 Group Gasket

. 1 Drain “ L “ brass pipe

. Spoon

Peripheral applications.

Serial output RS 232 C for:

« /O interface 26 relay

¢ Mini counter 1 key

* mini counter with 15 keys.

NOTE: The registration and technical data plate of the machine is on the side of the machine behind the drip tray.

ur- r
|

W

92 feet )
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ELECTRIC CONNECTION
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MACHINE KEYPAD

KEY 1 KEY 2 KEY 3 KEY 4 KEY 5

Key 1 1 Espresso

Key 2 2 Espressi

Key 3 1 Coffee

Key 4 2 Coffee

Key 5 Continue/Prog.
STARTING UP

Turn on the tap from the water mains and switch the power ON by pressing the “I.G “ main switch.
The display will show for few seconds the software version: Example ( VER 1.00 ) (E2 model)

1.G. LEGEND:

I= ON
O= OFF
HOT WATER \ | / STEAM
\ \
@ wlFle &)
1.G
g o = - g
J L - =
GAUGE © % N —~ Yo

=l
-

Re-filling the boiler.
This operation will automatically stop when the level of the probe is reached.

Heating the boiler.
This phase will automatically stop when the temperature in the boiler is reached.

PLEASE NOTE:
. the pressure switch controls the temperature inside the boiler and the pressure gauge on the front of the machine indicates
the calibrating pressure which is normally 1.1- 1,2 bars.
. During this stage, keep the steam tap open for a few seconds, this operation will release the air from the boiler inside.
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DISPENSING

1) Coffee Dispensing.

Place a cup under the dispenser and press one of the coffee dose keys (N°1-2-3-4 ). The dose will aut omatically stop once the
pre-programmed dose has been delivered.

The system can be used for the simultaneous dispensing of coffee from all the groups on the machine.

The “5” button is designed for a continuous delivery and for a delivery stop.

Please note:
If you press any dose key of the same keypad during dispensing, the dose will be stop.

2) Hot water dispensing.
Place a container under the hot water nozzle, rotate the tap knob anticlockwise to open it.
Reached the desired dose, then rotate the tap knob clockwise to interrupt the delivery.

3) Dispensing steam.

Warm up drinks (milk, cognac, etc) as follows:

Before you heat any drink, carefully let a small amount of steam out of the steam arm, by rotating the steam tap knob anticlockwise, to
eliminate any condensation inside the pipe, them close the steam nozzle by rotating the steam tap knob clockwise .

Dip the steam nozzle in the drink and then open the steam tap knob.

Close the steam tap knob then remove the container with the heated drink,

Open again the steam tap knob for a moment to purge the nozzle from any liquid trapped inside.

This operation is very important as it prevents milk or other liquids from being drawn into the boiler.

Figure A 1-2-3-4-5 1-2-3-4-5

Steam
Hot water \
\L W A

q

IL.G

Pressure gauge

a7 r —
S g———g-——
3 A = Y@
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HOW TO MAKE A GOOD CUP OF COFFEE

The physical state of the ground coffee is fundamental for a good beverage.

Condition of the coffee

It comes out slowly

It comes out rapidly

Dose of ground coffee Excessive Insufficient
Pressure on ground coffee Excessive Insufficient
Atmospheric humidity Too damp Too dry

Degree of grinder Too fine Too coarse

Filter condition

Partly clogged, dirty

Holes enlarged by wear

Proceed with preparation of the first cups of coffee:

Fill the filter with the correct quantity of ground coffee and press it lightly the special presser.

The machine is supplied with the following as standard:

Dosage and grinding must be set according to the machine and strength of coffee desired.
If too much coffee is used, the filter holder cannot be inserted in to the unit; if too little coffee is used, the coffee grounds get too wet.

For a perfect cup of coffee, it is advisable to have a self-dosing coffee grinder beside the machine.
This will give improved quality of the coffee, and ensure it is kept constant because it is freshly ground.

Fit the filter holder into the unit with the knob facing to the left, then turn in to the right until it locks.

/

o

When the coffee grounds have to be emptied out, knock the filters against a wooden surface and not a metal one as this could

damage the edge of the filter and jeopardise its tightness.

LB-00193-10-GB
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DOSE PROGRAMMING

The following procedure is the same for both 1 and 2 group versions. Please note that the display messages are shown just in
the 2 group version, which is equipped with display.

1) Programming the volumetric coffee dose .
The following procedure is valid for all coffee keys.

. Press key N5 ( contin./ progr .) and keep it pressed for five seconds. The programming level is shown by the flashing LED on
the keys N5 ( contin./ progr.).

. press the coffee dose key to be programmed and the beverage will start being dispensed;
The display shows:

KEY 1 KEY 2 KEY 3 KEY 4

. press the selected dose key again when the required dose has been delivered. The dose will be stored in memory
automatically.

The planning effected on the left group will be brought on all the machine keypads.
In the case is required to diversify the doses from the remainders keypad, repeat the procedure on the right keypad.

Please Note:

To go out of the programming phase without modifying the parameters, is necessary to attend the time - out of five seconds
without pressing any key.

PARAMETERS PROGRAMMING IN MACHINE WITH DISPLAY

Proceed as follows to access the machine parameters field:
- power OFF the machine
- power ON the machine keeping keys N°5 (continuous/program) pressed for 3 seconds until the display unit shows:

KEY 1 KEY 2 KEY 3 KEY 4 KEY 5

DO

KEY Special Function Description

T1 + Scroll up on the selections

T2 - Scroll down the selections

T3

T4

T5 Enter Confirm the modification on the menu

Where XXXXXX is the selected language

I= Italiano \ GB-USA = English \ F= Francaise \ S = Espanol \ D = Deutsch
Push T1 or T2 to scroll the menu and T5 to confirm

Where XXXXXX is the selected boiler temperature (Useful only on machine with temperature probe)
Temperature min. 100 C° - Temperature max. 130 C°
Push T1 or T2 to scroll the menu and T5 to confirm
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Where ON XXX ml. is the pre-infusion water quantity.
Push T1 or T2 to scroll the menu and T5 to confirm

Where OFF XXX Sec. is the pause between Pre-infusion and Infusion
Push T1 or T2 to scroll the menu and T5 to confirm

Please note: The pre-infusion works only on the first two key on each group keypads.
To exit from the technical program menu press T5 ( Menu )

PARAMETERS PROGRAMMING IN THE MACHINE WITHOUT DISPLAY

How to adjust boiler pressure:

To adjust the boiler working pressure ( 0.9 — 1.3 Bars ) turn the trimmer ( see pic. ) clockwise to increase the pressure and anti-
clockwise to decrease it.

The working pressure is displayed on the pressure gauge (see drawing A page 7 ) when the machine reaches the working temperature.

Preinfusion keys N°1 and N2 ( for E1 version)

To enable the preinfusion for the drink keys N°1 e N2, follow this procedure:
1. Switch off the machine through the main switch ( 1.G. ).

2. Switch on the machine through the main switch, keeping pressed at the same time the key N° till the
Programming/Continuous key LED lights on .

3. Switch off the machine through the main switch ( I.G. ).

4.  Switch on the machine, which is now ready for use.

Follow the same procedure to disable the preinfusion.
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WASHING

1) Washing the group and filter holder.
It is advisable to carry out these types of washing at the end of each working day.
1a) washing the filter holders.

Carry out the following operations:
Remove the filters from the filter holders and wash both parts under running water.

Remove the remaining coffee using the provided brush ( code N°95.01773 ) supplied with the machine, to eliminate the coffee

residues from the filters and showers

If the filters get clogged up and you cannot manage to clean them by washing, it is advisable to place it under a naked flame to burn any

coffee particles remaining in the holes.
This operation should not be carried out frequently, as it may damage the filter.

1b) washing the group gasket.

Carry out the following operations:
Insert the blind filter membrane supplied in the filter holder.
. Turn the machine ON;
. Press the key N. 5 (continue) of the group you want to clean.

. Slightly open and close the filter holder a few times, letting the water flow out. Be careful not to let hands and other parts of

the body come into contact with water, in order to avoid danger of burns;

. If necessary repeat this operation several times, and remove the remaining coffee from the group gasket by using a cloth.

1c) washing the third duct of the group.

Carry out the following operations:
. Insert the blind filter membrane supplied in the filter holder;
. Turn the machine ON;
. Press the key N. 5 (continue) of the group you want to clean at intervals of 5 seconds around.

1d) Steam wand washing.
To avoid the filling of the holes of the terminal of the steam wand, clean with care after every use.

LB-00193-10-GB Pag. 12
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MANUAL CLEANING OF STEAM WAND

PLEASE NOTE:

It is advisable to carry out these types of cleaning at the end of each working day.

1> Leave the steam wand into
hot water for 5 minutes.

3> Do not leave the steam
wand into any liquid at any
time.

LB-00193-10-GB

Pag. 13

2P Clean the steam wand by
means of a cloth.

10-02-09



SPECIAL FUNCTIONS FOR MACHINE CALIBRATION

Only Assistance Service personnel authorised by |.M.C. Spa. are permitted to enable the use of these functions.

1) Calibrating the coffee dispensing pressure ( pump pressure)

To adjust the pump pressure insert the filter holder filled with properly ground, pressed coffee dose.

Press a coffee dose key and read the pressure in the pressure gauge.

N.B. The correct pressure is 8/9 bars.

If the gauge shows an incorrect pressure, remove the drip tray (1) then the front panel (2) and calibrate the pump by turning the

adjustment, clockwise to increase the pump pressure or anticlockwise to reduce pressure.
Once the adjustment is completed, test the pressure calibration by dispensing one or more coffees.

I

(" Nccocoll — Wooooall®)

BAR

SECURITY - ALARMS

1. Boiler filling alarm.

Causes: the stage of boiler fillings has exceeded the maximum time of 120 minutes; the level of the probe (SLC) has not been reached.
Result: the machine is OFF, and all the keypad leds flash simultaneously:

The display shows:

Solution: carry out the following controls.

no water from mains

low water pressure

faulty motor pump

faulty filler solenoid valve

.
.
.
.
.
.

LB-00193-10-GB

Level probe (SLC) is dirty, so isolated from the water (the complete filling of the boiler is checked)

incorrect electrical connections (level probe (SLC) cord stopped.
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2. Turbine alarm.

Cause: the volume meter is not sending signals to the control unit within a time-out of 5 seconds.
Result: delivery continues up to a time-out of 240 seconds or until the selected key is pressed, and all the leds on the push-button

panels flash (medial flashes)

The display shows:
No water from mains (coffee is not dispensed)
clogged group piston filters (coffee is not dispensed)
faulty group solenoid valve (coffee is not dispensed)
clogged entrance filters (coffee is not dispensed)
blocked or faulty volume meter (coffee dispensed continuously)
faulty electrical connection (coffee dispensed continuously).

Solution: carry out the following controls.

Note:

If the coffee is dispensed continuously, use the machine as if it were manual: press the required key to start up the dose, then press the
same key to stop the dose being dispensed, after checking the amount in the cup.

The machine will stop automatically the delivery if the turbine will have counted 6000 impulses (function anti-flood).

3. Safety Kilcson operation.
Cause: The temperature of the boiler has reached the limit of 145<C.
Result: the heating is interrupted.

Solution: carry out the following controls.

. Level probe (SLC) earthed

. Faulty temperature probe

. Faulty Triac

. Defective inlet solenoid valve

WARNING:
To activate the safety Klicson, it is necessary to press the button placed at the centre of the thermostat itself.

4. Safety valve operation.
Cause: overpressure in steam boiler
Result: the 1.7-1.9 bar safety valve opens and releases steam in the upper part of the machine.
Solution: carry out the following controls:

. Triac earthed
. Faulty temperature probe

5. Anti-vacuum valve.
The "10" anti-vacuum valve (see hydraulic diagram) is installed on the boiler and prevents any air remaining during the loading phase
and a depression being created during the heating phase.

6. Non-return valve.
The non-return valve (see hydraulic diagram) is installed between the loading solenoid valve and the boiler, and has the following
function:

. During the loading phase it opens by means of the water pressure, letting the water enter into the boiler.
. Once the loading phase is over, it closes preventing the water in the steam boiler from returning to the water supply network.

7) Temperature probe alarm

First case: the temperature inside the boiler has reached the maximum value of 131C
Effect: boiler heating is interrupted and drink keys are disabled.
Solution: swicth off the machine ( OFF ), check and if needed replace the “ triac”.

Second case: the temperature probe is defective and send a 0 Ohm (short circuit) signal to the pc board.

Effect: boiler heating is interrupted and drink keys are disabled.
Solution: switch off the machine ( OFF ), replace the temperature probe and switch on the machine.
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Third case: the temperature probe is defective and send a 154 Ohm (open circuit) signal to the pc board.
Effect: boiler heating is interrupted and drink keys are disabled.
Solution: switch off the machine ( OFF ), replace the temperature probe and switch on the machine.

Attention: Periodically check the electric wiring of the TRIAC. A wrong or incomplete wiring
may cause a pc board breakage.

SUGGESTED ORDINARY MAINTENANCE

Routine maintenance must be carried out daily by authorised staff as specified in the specific chapters of instructions machine.
Cleaning of the coffee outlet by means of the provided special brush is part of the daily maintenance.
Special maintenance must be carried out periodically by the |.M.C. Spa. authorised service centre in the following way:

»  Replace filter holder gasket every 3-6 months

» Replace the steam-water valve gasket every 6 months

»  Replace the steam nozzle joint gasket every 6-12 months
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8 |
D D
37.00865
37.00489
96.00869
02.02371 97.00148
M 88.00032.00.19
02.02369
2200741 \.@ 02.02382.DP
95.01166 — o
Ci C
02.02367
02.02372
22.01420
22.00010.RI
02.02366
37.00660
B $5.01881 B
37.00659
95.01888
95.01882
22.00805
11.02441
A A
DESCRIZIONE: 1y = = x . N"DISEGNO: APICE.
Caldaia + Circuito idraulico NT-00987|11
S PRATICA 2 Gruppi | *“Bragoni Pieengelo [ 22.06.09
QUESTO DOCUMENTO £'Df PROPRIETA' AZIENDALE, E* VIETATA LA TRASMISSIONE A TERZI, LA PUBBLICAZIONE, LA RIPRODUZIONE E [ 'USD SENZA AUTORIZZAZIONE SCRITTA DELLA PROPRIETAS
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22.00741
D
02.02371
37.00489
02.02369 02.02383.DP
96.
L
95.01166
96.00904 (230V)
96.00904.00.42 (120V)
02.02321
15
97.00162.L1 88.00032.00.19
97.00047.NP 02.02368
22.01420
02.02372 21.00310 (E1)

95.01176 (230V)
95.01176.00.42 (120V)

97.00091 (E1)
) 95.01878 (E1)
@ 97.00103 o
’J SXaIDt
02.02384 ;
97 00131 22.00242.RI
g 9700102 02.02370 95.01097 (E1)

%/ 97.00103 97.00102 97.00149 (E1)

97.00083 21.00311 (P1)
97.00149
22.01047 |4
84.00005
97.00125

See NT-00988

——

A
DESCRIZIONE: g ” & % " - N* DISEGNG: APICE:
Caldaia + Circuito idraulico e carico H20 NT-050011 00
MIE - PRATICA E1 {P1) | O S goni Perangelo | ™™ 30.0.09
QUESTO DOCUMENTO ' Di PROPRIETA' AZIENDALE. E'VIETATA LA TRASMISSIONE A TERZ), LA PUBBLICAZIONE, LA RIPRODUZIONE £ L VSO SENZA AUTORIZZAZIGNE SCRITTA DELLA PROPRIETA]
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4 ‘b 2 | 2 | 1

3 | 5
22.01417
88.00054
97.00156
D D
@ 22.00664
22.01416
92.00001 % \9 88.00017 /
93.00006 ﬁ i v g\ 22.01417
4 88.00054 -
91.00273 88.00055
22.01415.CR
95.01177 (230V) ‘
95.01177.00.42 (120V)
87.00111.00.19
c c
87.00122.00.19
91.00085
22.01225.NP
97.00051.NP
84.00005 14.01899
ﬂ’/ 91.00207
14.00768 (7 gr.)
14.00769 (14 gr) —
8 8
01.00509
22.00804.CR
95.01877 (2 ways)
©5.01547
A 4
DESCRIZIGNE. b - N DISEGNO: ARICE:
Gruppo caffé+porta filtro NT-00989/01
" PRATICA | "= Biagoni Pierangelo | ™ 09.02.00
QUESTO DOCUMENTD E' ¥ PROPRIETA' AZIENDALE, E' VIETATA LA TRASMISSIONE & TERZ), L4 PUBBLICAZIONE. LA RIPRODUZIONE £ LSO SENZA AUTORIZZAZIONE SCRITTA DELLA PROPRIETA]

LB-00193-10-GB

Pag. 23 10-02-09



H [ 9 | E]

I 3

_ ] |

v

w

3908d TIAIFT ALIAILISNIS HOH = N3dO ed
ALIAILISNIS 380Yd T3A3T TVWHON = 035070 edr
J3908d RNLVYIINIL = NIdO Idl

HILIMS3HNSSIYd = 43S0TD Idl

AJd

VIR0 VT VLIRS SNOCIZBOUY YOGS 0517 3 JORIO0NE V7 IOEVIEd V1 DLV NOSSRSA Y1 VUM 3 V'S Joeem) VR4 1 3 QUG00 o HOLIMS 'STd/ 380U 'dW3L| Idr|  JHOJVA VIVOTYI VZNALSISTY| ADY "WNT0A SHOLVINOD| L
00 » TGS 4| VeInLVAIdNL a3 L]l VaNOdOLOW I
| 0005060 00WLITT WIHOS| , o= Rosan WOLIINNOO]_NO
oS o030 K £ Rl (AT TIVEINT9 THOLLNAIN] O FHOdVA VIVATYO OVIHL| L Oddd A3| LA
6002/£0/01 v B 13 vollvyd “ALINLISNIS 3808d TEAT) Zdr|dvA VIVATVO GTT3AT VONOS| 0715]  3H0dVA VIvATv0 dWaL vaNOS|ADLg EETRLE 32
i UGS OLYTIONINGS WNHIN
§
W
W 4O avdAIM AJLS
(CCICCT |
w
£
2 Odvdll IND
i T =
™ FNAEL] °
AVI3Y ; a
dil =
X OYaIN & 8
? o LAXES i .hm.ﬁ 3
E:3 : m ™
- ]
IND == wu_H
gNo 4
ee=0 ) 1
ALV
_ 6N

10-02-09

Pag. 24

LB-00193-10-GB



H I 9 | ] I E] g | 9 [ g [ ¥

AR VIO YRGS NN V2GS (5113 M VI FODCTRTN V1 T ¥ 30658 11 W 1 Y75 I TR 1 3 Qo (i3] HOLIMS 'STHd/ 380¥d ‘dW3L] +dr|  3MOdYA YIVaTVO VZNILSISIM| AQY "NNT0A FHOLYINOI| L
11 89500-60 Traisnd nd AV1dSIa HINMHL] Wl YdNOOLON diN
! QJMLLITT YWIHOS NOSOID| ™ 3HOLL3NNOD| NO Z 0ddnue A 7A
9 SHOISHR o030 N OZHOSH TTvHINTD FHOLLNWYTIN] O FHOJVA VIVATYO OVidL| AL | Oddni9 A3['ZA y
6002/20/04 Y AT ¢3 Vollvdd ALIALISNS F004d TBAT1] 2df| dVA VIVOTVO OTIEAT VONOS| 07S]  JH0dVA VIVOTYD ‘3L YONOSADLS 00V AEZA
¥ive QIS0 QIYTIONINGD WNHIW

E - 249 aYdAIN ) i
O]

W49 aYdAIN ADLS

[nmmampy

]

2
2
g

“d JuoBRI (60-£0-04) - CUFAMO OAGNU B BWBNS OjuewewoiSBy - |1,
2
(&

n?
=

vwool 1nd
—
==

380Yd 13ATTALINILISNIS HOIH = N3O &dr ADY
ALIALLISNIS 3804d T3A37 TWIWHON = 038072 2df .
JE0¥d FUNLYHIdWIL = N3O Idl

HOLIMSIHNSSIYd =a3S010 Idr

10-02-09

Pag. 25

LB-00193-10-GB



AV o

1Ayl

H | ] =0 ] I 3 [ a I i [ g [ (]
VERAN VIERD VACS OV VDS OSKD 3 AU VI HUTRAN V1 106L ¥ MISSSAL V1 MI3H 3 V5 o400 Wi 1 3 O HOLIMS 'S4/ 390¥d 'dWaL| ||  3HOJVA ViVTYO VZNILSISTH| A "WTIOA FHOLYINOD] L
00, | 100S0-60 TWEsNd] N4 veiniveadNaL HaAEL|IA VaWOJOLOW] i
‘ QLT3 YWIHIS NOSOID_ FHOLIINNOD| MO Z 0dd¥D AF LA
o oo it OIS | ITVYINTD THOLINGMIIN]  ©F THOJVA VIVATYD DVIHL] Al + 0ddi9 ASJL74 |
b00c/ L0/ [ e et Zd/ Ld YolLYdd AUNLISNIS 3805d TIAT1] Zdr|dvA VIV OTEATVONDS] OS] 3HOdVA VIVOT¥D dNGLVaNOS|ADLY 00RO Adle 2
iva QIS QUNTICHINGS WNHION
&
W
5 S
g A0S ML X =
: AP IR N
2 " AN VN
3 3L¥9 P n ]
2 O—
g
T
\m _E.__ od——o ONOR A ;
~ oo Omélal § g
3 s3 END INO O onom Mz
.w o1 = [ o o -
= ¥NO

AV

—|||.

|l
H

—
 IS——
"

ywoor ind

%.O%@E : s
(o0 ]

E:d : — ol
. IND L

i D QO SNO 2 ECA ¢

[k
(] avd|Le]
IND

/ s LF

JH0Yd 13AITALINLISNIS HOIH = N3dO Zdr ADY
ALIAILISNIS 2604d TIAIT TYWHON = 038070 Zdr |
3904d JUNLYHIAWNAL = N3O Idr

HILIMSIHNSSIYd = d38070 Ldr

10-02-09

Pag. 26

LB-00193-10-GB



10-02-09

| H 1 ] | 4 i | 3 | a | ] | a []
VI MBS MODEADNY VS 051 3 IO V7 IORTHE V1 T ¥ JOSSROML V1 IV 3 VS ) MG I3 QREI00 Qs aodoy
L opoo_pnboy
0L, | 1££00 mmﬂ } 0oynDIpI ceuﬁm % oppayj_onbay
u_aa\nia G YLD [19¢—¢—1 é:qmn__
e AN

,,,,,,,

ﬂiji]
|iTE

T’} # dneiBlg
[

7'} # Jneibiy
zl

Pag. 27

LB-00193-10-GB



LEGEND

1 FU ... Fusibile Fuse

2 KL Klicson Klicson

3 MP Motopompa Motorpump

4 P... Ponticello Jumper

5 SLC Sonda Livello Caldaia Boiler Level Probe

6 STCV Sonda Temp. Caldaia Vapore Steam Boiler Temp. Probe
7 T Turbina Flowmeter

8 | TRKV Triak Boiler Vapore Triak Steam Boiler

9 TRM Potenziometro Display Display Trimmer

10 | Y2,3 Elettrovalvola Carico Acqua Water inlet solenoid valve
11 | Y2,7 Elettrovalvola Gruppo Caffe Coffee group solenoid valve
12 | TRMT potenziometro temperatura Temperature Trimmer
13 CN connettore Connector box
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The I.M.C. S.p.A. product you have purchased is subject to Directive 2002/96/EC of the European
Parliament and the Council of the European Union on waste electrical and electronic equipment (WEEE)
and, in jurisdictions adopting that Directive, is marked as being put on the market after August 13, 2005, and
should not be disposed of as unsorted municipal waste. For further information please contact |.M.C. S.p.A.

Questo prodotto I.M.C. S.p.A. & soggetto alla direttiva 2002/96/EC del Parlamento europeo e del Consiglio
dell'Unione europea sui rifiuti di apparecchiature elettriche ed elettroniche (RAEE). Nelle giurisdizioni che
adottano tale Direttiva, il prodotto € stato lanciato sul mercato in data successiva al 13 agosto 2005 e non
deve essere smaltito come rifiuto domestico non riciclabile. Per ulteriori informazioni contattare I.M.C. S.p.A.

The manufacturer reserves the right to change, without prior notice, the specifications of the equipment
illustrated in this publication; the manufacturer declines all responsibility for any mistakes due to printing
and/or typing errors contained in this publication.

All instructions, drawings, tables and information contained in this publication are reserved and may not be
reproduced entirely or in part or be communicated to a third party without written authorisation from the
manufacturer who holds exclusive right

Il costruttore si riserva il diritto di modifica senza preavviso, delle caratteristiche apparecchiature presentate
in questa pubblicazione; declina inoltre ogni responsabilita per le eventuali inesattezze, imputabili ad errori di
stampa e/o trascrizione contenute nella stessa.

Le istruzioni, i disegni, le tabelle e le informazioni in genere, contenute nel presente fascicolo, sono di natura
riservata e, non possono essere riprodotte, né completamente né parzialmente od essere comunicate a terzi
senza l'autorizzazione scritta da parte del Costruttore, che ne ha la proprieta esclusiva.
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