INSTRUCTIONS FOR USE

English




Original instructions for use and warranty

Dear Customer,

The Tchibo Office fully automatic coffee machine lets you enjoy perfect espresso, caffé crema and
delicious coffee/milk specialities, such as cappuccino and latte macchiato. It's all so easy with the fully
automatic coffee maker from the coffee experts, which comes preconfigured to harmonise perfectly
with Tchibo coffees.

Your Tchibo Team

Please read these instructions carefully and keep them in a safe place.
We carefully inspect each machine and test it using coffee and water. Despite thorough cleaning,

you may still find traces of coffee or water in the machine.
This is not a sign of substandard quality - the appliance is in perfect working order.

INSTRUCTIONS FOR USE



1. TABLE OF CONTENTS

2. ABOUT THESE INSTRUCTIONS ......cuuiietteeetteetieeeeseeessnnssnnnnnneseeeessessssssssssssssssssssnnnnnsenee 5
LU SAFETY .ociiiiiiiiiiiiiieiiieennenteeeeeteeeteeeessssssnsnssssssssessssssssssssssssssssssnnnnsssssssssssssssssssssssssssssnnnnnnsases 6
3.1 Site Of INSTAALION .....ooeiiiiiieceee ettt ettt est s e saeebeeseeasenaensenes 12
K072 U o =T {1 Vo TSP 12
RS IS = 1 ol o I md oo = 1 o VUSRS 13
3.4 Installation @Nd TESTING ....oouieieieieeee ettt ettt st ete et ent et e e eaeeneeseeneennennenes 13

3.4.1 0Operating CONAItIONS .......cc.oiiiiiieicee ettt e e e eaeeteeaeennas 13
4. PRODUCT DESCRIPTION .....cciiiiiiiiiiiiiieerieenneeeeeeeeeeeeeeeeasaasssssssssssssssesseassssasssssssssssnssssnnnnnnenes 16
4.1 Coffee maching product JaUNCR ...........ccooiiiiieiec ettt ene e 16
4.2 TECHNICAI DATA ......ovieiieeieieiecie ettt ettt s te et et e st e s e s beeseeteeseessensenseesaeseensessensensensessens 17

4.2.1 Technical dat@ SNEET.........c..ioiieiceee ettt ettt e eae et e saeeaeenns 17
Z.3 ACCESSOIIES .ttt ettt ettt ettt e et e et e et e e eaa e e eab e e suteeeabeeaueeeeubeeea b e e eubeeanbeenteenteebeeeebbeeabeeeneeenne 18
5. INSTALLATION AND TESTING........cooceeeeeeeeiieeieeeeaaecessannnnnnsseeeeeeeeessssaasssassssssssssnnsssssssassnnns 20
5.1 INSTAIIATION ...ttt ettt e et e bt e b e e b e esbeeabeeaeeeseesaeenseenseenbeenseeneenseeneenns 20
LI o] o g [T e 1 o] £ TSSO 20

5.2.1 Milk tUDE CONNECTION .....oouviiiieiieciieceete ettt ettt e e aaesaeesseeseenseenseessaaneanean 20
5.3 EleCtrical CONMNECTION .......cuiiiieiieieie ettt ettt et et e eaeeteeseeae e st e s e seesesbeeseeneensensenes 21

5.3.1 Power connection on the coffee maching ..............c..ccooieiiiiiicicicceeeeeeeee 21
6. PREPARING FOR OPERATION...... o iiiiitiieetenieeeeneeeeenneeeennecessseceennscesansssennsnsssnssssnnnsssesnnnnns 21
B.T FIHING. oottt et ettt e et eete e be et e eaeeeteeete e eteeateetaeeteeeteeateebeenteeraeeaeeeraeareens 22

6.1.1 Filling the DEaN NOPPET ....eoeeeeeeee ettt e eenaennean 22

6.1.2 Filling the Water tanK ..........ccoooiiiieee ettt et eaean 22
6.2 Switching on the coffee MaChiNg ............ccooviiviiiiiiiie e 22
6.3 DEfAUIt SEELINGS .....eeiiiiiice e ettt ettt e e e et eeaeeeteeeaeenbeeseeaeeereeeaeenns 23
6.4 Switching off the coffee MacChine............ccooiiiioiiii s 24
7. DRINK PREPARATION ......cooiiiiiiiiiiiiieiieeiirnueneeeeeeeeeeaasasassssssssssssessessssesssssssssssnnssssssssssssesasesaees 27
7.1 COFFEE DFINK ..ottt ettt ettt et et e s teebeeseessensesesseeseeseessensensensessesseensennensens 27
7.2 GIINAEE SEELING ..ttt ettt et e et e e st e st e aeesseenseesaeessassaeseennseesseessaaseenseenseenseensennsan 28
7.3 VLK DIINK ettt ettt et e ae et e et e eaeeneessensaeseeseeseeseensensenseeseeseeneenaensansansenseeseans 28

7.3.1 Setting the Milk tEMPEIATUIE.......c..iiieeieeeieeeee ettt saeebeeae e eaeeeeas 30
0 (01 N (T TR 31
8. CLEANING AND CARE ..........co oo eieetreeeeteetteeeeseeeesaennssnnsnnnsseeeesesasssssssssssssssassssssssssssssnes 32
8.1 Cleaning SCREAUIE ..........coouiiieeie ettt ettt e et esteesbe e beebeesbeeebeeseenteensesnsessnensnens 32
8.2 DAY ClEANING .....eiviiiieite ettt ettt et ettt et e v e e ete et e eateeteeeaeeeteeabeeaseenseessseaseeseenseenseeanessnearaens 33

8.2.1 SCrEEN PrOTECION ...ttt e e e e et e e e eate e e e et eeeeaaaeeeenaseeeeansaeeennnaeeeas 33

8.2.2 Rinsing the MIlK SYSTEM ......c.oiiiiiiieeee ettt e 33

8.2.3 Removing and cleaning the milk frother............c.ccooviiiiiiiiiee e 34

8.2.4 Rinsing the brewing SYSTEM........cc.ooiiiiiiiicieeeee ettt et e e 35

INSTRUCTIONS FOR USE



O S R I N — 36

1o I o To o 1 o N o ISP 36
0.2 MAINTENANCE ...ttt ettt ettt e st e e et e eatesheesbee bt enteenbeemtesaeeebeesbeenteenteentesnnesaeens 37
9.2. 1 Milk system intensive ClEANING .........ccuooiiiiiiiiiicieieeecee ettt ens 37
9.2. 2 Brewing unit in-depth Cleaning .............cccoooiiiiiiiieeeee e 38
0.2.3 DESCAIING .....eouiiiiiiite ettt ettt ettt ettt ettt eae st e s e aeeteeaeeaeent et e s e ereeteeaeeneensenean 38
9.2.4 Draining the WaTeF........cc.oiiiiie ettt ettt ettt e et e ae e s e eseenseenseenaessaeeseenseennas 38
0. 2. 5 WALET fIHET ...ttt ettt et et eae et et et e eseebeeteeneessensensasaeereenes 39
9.2.6 Water filter application @id ..............coiiiiiiiiiiciieie ettt e 40
9.2.7 Measuring the water hardness and adjusting the flavour ring...........cccccoeveviiiiieieieiennn, 41
9.2.8 Adjusting the water filter cartridge...........cooveiiiiieiiieeeeee e 42
9.3 DFINK SETHINGS ..oeeeeeeeeeeee e ettt et et e et e e ae e eteeatseaeeeteeesseseenrsennsenes 43
9.3.1 SEtING UP AFINKS ..ottt ettt e e et e et eeaeesaeeaeeseenbeennaenes 43
9.3.2 GIINAING INAEX ...ttt ettt ettt et e et e st e st eseebeebeeteessessesseseeseeseensessensenes 43
0.3.3 COffEE (M) ..ttt ettt ettt ettt e bete e esese st ebeesese s esesesesassesesennnas 43
9.3, 4 HOE MIIK (S) +..viuveuietieteeeeteet ettt ettt et ettt et ettt et et aeete et essete et et essete s esseseesessessesensensenis 44
9.3.5 MilK FTOTN (S) 1.vviviveteeieietiietetcetetee ettt ettt ettt e b et et esese st ebessese s esese s esassesesennenes 44
9.3.6 HOt WALEI (IMI)...cueivieiieeieiieeeeete ettt ettt ettt et ete et et easeve et e st eteese s essetessensenis 44
9.3.7 EXTraction CONTIOL.........oouiiieiiie ettt ettt e s e nnesaeeseeneensensenes 44
0.3.8 Pre-DrEWING ... .ooueiiiiiieee ettt ettt et ettt et e e teese et na e aeebeeteeasensennenes 44
0.3.0 REPBATS ...ttt ettt ettt et et e et e e e e e e aa e e saeabaeenbeeenb e e e naeeenaeenbeenaeenaeensaeentaeennes 44
9.3.T0 WOTK MOTE ...ttt ettt ettt e eae e st e st e s e e seeseesaensessenseseereessensessensenes 44
9.3.17 TEMPETATUIE IEVEL......ooeeiieiieiieieeeeeee ettt ettt et e eaeeaeenbeenaeens 45
9.3.T2 DFINK EXCIUSION ...ttt ettt et e eaeeteeeeese e s essasseeseessessensessansasseeneenis 45
9.3.13 POSITION CRANGE......c.eiiiiiiieeei ettt ettt e e e e b e eabeeseesseesseenseenseensaenes 45
9.4 MACKhING SEELINGS.....cueiiiiiitieteeeeeeee ettt ettt ettt et e st e e te e st ese e s esseeseeseessessessansesseeseensensensansans 46
.41 LANGQUAGE ....eeeeetieiiieeiieeeie ettt eeteeeeteeeaaeeateesseeassaeassaeassseassaesssaeasseasssaessseenssseessseessesnssesnsseensesenses 46
S V=11 =T 0 F= | Lo USRS 47
9.4.3 Automatic SWITCh OFff ..ottt st nes 49
0.4, ECO MOUE.......oouiiiieiiieete ettt ettt ettt et et e ettt e st est e s e s e sseeaeessessensessesseesaessessensenseeseeseensessensenes 50
LT U o T PP 50
0.4.6 PASSWOIT .......cuoiiiiiiiiciieieeeeeeee ettt ettt ettt ettt et et e st e e beeaeeatestensesseeseeseessessessenseereeseensensensenes 51
R o Yot =TT o] 1 o ) ST SR 51
9.5 TECHNICAl SETHINGS ...t ettt et e e et e eaeeeteeetseteeaneeaneas 52
9.5.1T Grinder Calibration............ocieieriiiiee ettt sttt ettt et eneeneeseene e e ensenes 52
9.5.2 GIINAEI INAEX ..ttt ettt ettt e et e e ae e st e st essesbeeseeseessessesseseereeseensensensenes 53
0.5.3 Watlr SUPPIY .. .ottt ettt et e et e et e ae e s e easeeaseesbaesseeseessseseenseensesnsenns 53
R R - T (] VA T= L 4 T I TSP 54
LSBT 101 0] 1 4= L1 o] o VTP 55
0.6.T TOTAI CUPS. .. ettt et e et e et e et e eae e eaeeeaeeaeeteenseeaeseneeenseessenneennas 55
9.6.2 MaINTENANCE [OGS.....c.iiiiiieiieeii ettt ettt et e e e ae e se e seenseenseenseensaansenseenseennas 55
9.6.3 SOTIWAIE VEISION.......oiieiieieiieietecte ettt ettt et ettt e s e et e ebeeteessessessasseeaeeseensessensanes 55
T0. WARNINGS.......oooiiiiiiiiiiieeiieeeiieereeneeeeeeeeeteeeeaaeassassssssssssnsssseeesesasssssssssssssssssssnnnssssessssasssasssssns 56
O I = L (= =T 01 =13 o)1 T 56
10.2 Coffee Grounds CoNtaiNEr FUll...............cooiiiiiiiii et 56
LR S TT= T g I (o] o] 01T gl =1 01 0 PSSP 56

INSTRUCTIONS FOR USE



TO.4 DFIP Tray MISSING ....ccuiieiiiiiiiieieeee e eete et e eetteette et e eeteeesteeeeseeseseeesseessseasssaesssseasssessssessseesseesseenseeans 57

TOS DFIP TrAY FUID .ottt sttt ettt e et e e b e esbesseeeseenseenseenseenseensanseenseeseenns 57
10.6 Hot Water Boiler OVErN@AtING .........ocviiiiiiieeie ettt ettt e eae e e e 57
10.7 Hot Water Boiler OVErNE@tING .........cccveiuiiiiieiieie ettt ettt et et esaeesbeebeenaeenseenseenns 57
T0.8 CheCK BYPASS VAIVE .....ccvieiieeeeeeeeeee ettt ettt et e ev e et eete e e aeeeteenseennaens 58
10.9 Ambient tempPerature iS 100 [OW ...........ccviiiiiiiieeeee e e e 58
TOTO WALEE LOW ...ttt ettt ettt et shte s bt e bt et e eateeateeseesbe e bt e beemteentesneesbe e beenseensesnnennes 58
TO.1T SYSTEM OVEIPIESSUIE ...cniiiiiiieeitie et et e eiee ettt eetteestteeaaeeeaneeeaseeaseeaseeanseaanseeeaseesnseeansseeenseesnneesnseas 59
T0.12 GriNAer CaliDration.......cc.oouiiuieeieieieieet ettt ettt ettt et e saeeteeteese e s esseseeseeseeaseeseeseensensensensens 59
TO.13 BreWing UNIt TOST ... ettt ettt ettt ettt e et e et e e bt e et eeenseeeaneeeenseeenseeenseesnneesnseas 59
10.14 Brewing System In-depth Cleaning ReqUIred .............cccooouioiiiiieiicieceeee e 60
10.15 In-depth Milk System Cleaning REQUITEd...........c.ccceeiieiiieiiieiecie et 60
10.16 DesCaling REQUITE..........c..ooeieiieeeeee ettt ettt ettt et e et e et e e e e eaeeeteeeteenseenneens 60
11. TROUBLESHOOTING ERRORS.......ccoooiiiiiiiiiiiiiieiieaennnnnntreeeeeeeeeeesssssecsssssssssnnnnnnsssssssssssssssses 61
11.1 Error messages ON the diSPIay......c.oeuiiiiiieiieieiee ettt ettt ebe e e eaaeenaeeaeenee 61
TT.1.1 Water SUPPIY EITOTS......iiiieiieeeie ettt ettt ettt ettt et e e e s e e aeeeaseeseenseenseenseensaessenseenns 61
T7.1.2 BreWINg SYSTEM @ITOF ... ..iieiiieeiiieeiie ettt ettt et e et e et e ettt e eateeeuteessseeaneeeabeeesbeeeaseeeeneeenseeans 61
17.1.3 HMI COMMUNICATION ©FTOF .....eotiiiieiieie ettt ettt ettt st stee st ebeenaesntesseesbeesbeenseensesnneens 62
17.1.4 HOt Water DOIlEr NTC EITON......ccueiiiieieeieeie ettt ettt ettt e et e steesteeaeesaessaessaesseesseensesnsenns 62
T17.1.5 Ste@am DOIEr NTC ©ITOT ..ottt ettt ettt ae st sseeaeeeeenaessessesseeneensennen 62
11.1.6 Boiler heating time eXCEEAEM .........cc.eeiiiiieiecie ettt ettt steesteebeenae e 62
11.1.7 Steam boiler heating time exceeded..............cc.ooiiiiiiiiiiieice e 63
T7.1.8 BYPASS VAIVE EITOF ...cuvieiieeiiieeieeiiecteete et eeteeeteeteestteetaesteeseensesnsesssesssessseseenseensesnsesssesssenseensenns 63
11.2 Errors WITHOUT Messages on the Display ...........cccocvouiiiieiiciiceceeeee e 63
11.2.1 Machine does NOt SWILCH ON .......c.ooiiiiiiiiiiiie ettt steebe e ees 63
TT.2.2 NO MUK .t ettt ettt et eae et e e s aeeseeseeseensessesseeseensensensensesseeseannensensan 63
11.2.3 No milk froth, just warm milK.............ccoooiiiiiii e 64
1 I o N oo i (= TSRS 64
11.2.5 Software system has crashed .............ccooiiiiiiiciceee e 64
T7.2.6 LIQUIA TEAK ...ttt et e eaeeete e et e eaeenseenaeeasesssesreebeenseens 64
12. IMPORTANT INFORMATION .....coooriiiiiiiiiiiiiiiiieiinnennneteeeeeeeessssssssssssssssssnnnnsssesssssssssssnnnnanes 65
13. REPLACEMENT AND REPAIR.....cocooiiiiiiiiiiiiiiiiieiiniennnnereeeeeeeeesesssssessssssssssnnnnnssssssssssssssssses 66
14. EC DECLARATION OF CONFORMITY ....ciiiiiiiiiiinueeieeeieennnneceeeenensnceseeennesssseennssssssssnnsssssssaes 68

2. ABOUT THESE INSTRUCTIONS

This product is equipped with safety features. Nevertheless, please read the safety instructions
carefully and only use the product as described in these instructions to avoid accidental injury or
damage.

Please keep these instructions for future reference.

2. About These Instructions
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3. SAFETY

INCORRECT USE

/1 WARNING |

& Not following these safety instructions may result in serious
injury.

» Observe all safety warnings.

General Safety Instructions

‘ & CAUTION ’ Dangers to the operator

The highest level of safety is one of the most essential features of the
product. The effectiveness of the safety features can only be guaranteed
if the following points are observed:

» Read the instructions carefully before use.
» Never touch any hot parts of the machine.

» Do not attempt to use the coffee machine if it is not working properly or
if it is damaged.

" Only use the coffee machine when it is fully assembled.

» The built-in safety features must not be altered under any
circumstances.

» Provided that this appliance is operated under supervision, it may be
used by children aged from the age of 8 and by persons with reduced
physical, sensory or mental capabilities or lack of experience and
knowledge after they have been given guidance concerning use of the
appliance in a safe way and understand the hazards involved.

» Children must not be allowed to play with the appliance.

» Cleaning and operator maintenance must not be carried out by children.

Any coffee machine is a potential hazard if it is not handled properly,
despite its safety features. Please note the following safety information
when operating the coffee machine in order to avoid personal injury and
risk to health:

3. Safety INSTRUCTIONS FOR USE



/1 WARNING |

| A1\ CAUTION |

| 1\ CAUTION |

3. Safety

DANGER TO LIFE THROUGH ELECTRIC SHOCK

@ - Inside the coffee machine there is a danger to life due to
mains voltage!

» Never open the housing.
» Never loosen any screws or remove any parts of the housing.
» Avoid damage to the power cable. Do not bend or crush.

» Never use a damaged power cable. A damaged power cord must be
replaced by the manufacturer or its service representative to eliminate
any danger.

» Never immerse the power plug in water or other liquids. Never pour
water or other liquids over the power plug. Keep the power plug dry at all
times.

» Only disconnect the plug from the rear of the coffee machine after the
mains cable has been disconnected from the power supply.

» The coffee machine must be disconnected from the power supply
before any maintenance or repair work is carried out. In this case,
unplug the appliance. The person carrying out the maintenance or repair
work must always be able to clearly see that the power supply has been
disconnected.

RISK OF BURNS / SCALDING

& * Hot liquid flows out of the spouts when drinks and steam are
being dispensed. This causes adjacent surfaces and spouts to
become hot.

@ » Do not reach under the spouts while drinks or steam are being
dispensed.

(<5\ » Do not touch the spouts immediately after dispensing.

» Always place a suitable container under the spout before drinks
are dispensed.

RISK OF INJURY

& + Very long hair might get caught in the grinder head and be drawn
into the coffee machine.

» Always protect long hair with a hair net.
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| 1\ CAUTION |

| /1\ CAUTION |

| /1\ CAUTION |

| /1\ CAUTION |

3. Safety

RISK OF CRUSHING / INJURY

& * The coffee machine contains moving parts that might injure
fingers or hands.

é » Always switch off the coffee machine and disconnect the mains
plug before reaching into the coffee grinder or the opening of
the brewing unit.

HEALTH HAZARD

& » Only process products that are suitable for consumption and for
use with the coffee machine.

» The powder hopper, the bean hoppers and the manual feed
hopper may only be filled with those products that are intended
for them.

HEALTH HAZARD

& * The cleaning agent and cleaning tablets used to clean the milk
system can cause irritation.

» Follow the protective measures given on the packaging of the
cleaning substances.

» Wait for the message on the display before inserting a cleaning
tablet.

HEALTH HAZARD/RISK OF IRRITATION AND SCALDING

& * Hot cleaning liquid and hot water flow out of the spouts during
cleaning.

* These hot liquids can irritate the skin and there is a risk of
scalding because of their heat.

The drip tray can contain hot liquids.
» Never reach under the spouts during cleaning.
» Always make sure that no one drinks the cleaning fluid.

» Exercise care when moving the drip tray.
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RISK OF SLIPPING

| A1\ CAUTION |

& « Liquids can escape from the coffee machine if it is improperly
used or if there is a fault. These liquids can present a risk of

slipping.

@ » Regularly check that the coffee machine is sealed and that no
water is leaking.

Intended use

INCORRECT USE

/1 WARNING |

& + Using the machine for purposes other than its intended purpose
may result in a risk of injury.

» The coffee machine may only be used for its intended purpose.

* The Tchibo Office coffee machine is designed to dispense drinks made
from coffee and/or milk into suitable containers.

* The products used (coffee beans and milk) must be suitable for
processing in fully automatic coffee machines. Products must not be
used once their best-before date has expired.

* This appliance is designed for industrial and commercial operation and
is intended for use by professionals and trained users in shops, offices,
catering establishments, hotels and similar locations.

SITE OF INSTALLATION

* The appliance may be used in self-service areas if supervised by trained
personnel. The appliance must be positioned where it can be clearly
seen.

+ The appliance must be positioned on a horizontal and stable surface
that is resistant to water and heat.

* The appliance must not be cleaned using a water jet.

*+ The appliance must be positioned so that it is protected from splashing
water.

* The appliance must not be positioned on a surface that is sprayed or
cleaned with a water pipe, steam jet device, steam cleaner or similar.

3. Safety INSTRUCTIONS FOR USE



/1 WARNING |

3. Safety

AMBIENT TEMPERATURE

« Ambient temperature range +5 °C to max. +35 °C

OPERATION

* These instructions for use specify how the appliance is to be operated.
Any other type of operation or use beyond this is considered improper
use. The manufacturer will not be liable for any loss or damage resulting
therefrom.

* Under no circumstances may the Tchibo Office coffee machine
be used to heat or dispense liquids other than coffee, hot water
(drinks, cleaning) or milk (chilled, pasteurised, homogenised, UHT).

HYGIENE

* The operator must position the coffee machine in such a way that care
and maintenance can be carried out without hindrance.

- In office/floor catering or similar self-service applications,
staff instructed in the operation of the coffee machine should supervise
the coffee machine. The trained personnel are to ensure that the
measures for care are observed and must be available to answer
questions concerning the use of the machine.

Operating and Installation Specifications

FIRE HAZARD/ACCIDENT HAZARD

& » The operating and installation specifications given in the
Technical Data section must be observed.

» Before connecting the appliance to the power supply, make sure
that the information on the type plate corresponds to the supply
voltage at the place of installation.

The on-site preparatory work for the electrical installation, the water supply
and the waste water connection must be arranged by the operator of the
machine. It must be performed by licensed technicians in compliance with
general, country-specific and local regulations. TCST Service may only
install the coffee machine if the connections have already been prepared.
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They are not authorised to carry out on-site electrical or plumbing work,
nor are they responsible for the performance of such work.

Putting into operation

(For initial setup after shipment from the factory)

& OBSERVE THE INSTRUCTIONS FOR USE
| A1\ CAUTION |

» Read the instructions before use.

» Always follow the instructions for use to the letter,
especially the safety instructions and the chapter on Safety.

» Observe the warnings on the coffee machine.

» Make the instructions for use available to personnel and all
users.

DANGER TO LIFE THROUGH ELECTRIC SHOCK
/1 WARNING |

@ * There is a danger to life from mains voltage in the coffee
machine!

» Never open the housing.

» Never loosen any screws or remove any part of the housing.

3. Safety INSTRUCTIONS FOR USE



Operating and Installation Specifications

IMPORTANT OBSERVE THE INSTRUCTIONS FOR USE.

3.1 SITE OF INSTALLATION

+ The site of installation must be dry and protected against

splashing water.

- Some condensation, water or vapour can always escape from
a coffee machine.

« Do not use the coffee machine outdoors.

+ Set up the coffee machine so that it is protected from splashes
of water.

+ To protect the base from damage, make sure to position the
coffee machine on a water-resistant surface that is not sensitive
to heat.

IMPORTANT 3.2 UNPACKING

* The packaging in the box contains accessories. Do not discard
it.

» The water tank and the grounds container contain accessories.
Remove the accessories and rinse the grounds container and
water tank thoroughly before use.

+ Check that the coffee machine is not damaged. If in doubt, do
not use the coffee machine and contact TCST Service.

* Please keep the original packaging in case you need to return the
product.

» Unpack the Tchibo Office coffee machine and place it on
a stable and level surface.

» Note the technical data.

» Plug the coffee machine’s connection cable into an appropriate
power socket.

3. Safety INSTRUCTIONS FOR USE



3. Safety

3.3 START-UP PROGRAM

» Use the on/off switch to switch on the coffee machine
The coffee machine switches on.

The start-up program will begin.

» Perform and follow all instructions on the display.

The start-up program uses the display to guide you step by step through
the rest of the start-up process.

» Follow the messages on the display.

* The specified values can be changed after the initial setup.

3.4 INSTALLATION AND TESTING
3.4.1 Operating conditions

Installation site
Please observe the following points, as otherwise there is a risk of
damage to the machine:

* The site of installation must be stable, level and resistant to
pressure, otherwise the appliance will become unusable.

* Keep it away from places with high temperatures and sources of
heat.

* The site of installation should be checked by personnel
authorised by the manufacturer.

* The distance between the power supply and the machine should
be less than 1 m.

Allow sufficient space for maintenance and operation:

* The rear of the appliance should be at least 5 cm from the wall.
(Air circulation).

« Allow sufficient space for coffee beans.

Ambient conditions
Please observe the following points, as otherwise there is a risk of
damage to the appliance:

INSTRUCTIONS FOR USE



* The temperature should be between +10°C and +40°C
(50F - 104 F).

* The maximum permissible humidity is 80 % rH.

* Operation outside closed rooms is not permitted, as otherwise
the appliance may be damaged by adverse weather conditions
(rain, snowfall, frost).

Damage can be caused by frost if the temperature falls
below -0°C:

+ Contact Customer Service before setting up in locations outside
enclosed spaces.

Hot liquid flows out of the spouts when drinks are being
dispensed. This causes adjacent surfaces and spouts to
become hot.

» Do not place your hands under the spouts while drinks are being
dispensed.

» Do not touch the spouts immediately after dispensing.

Symbols and icons used in the Instructions for use

SAFETY INFORMATION INFORMATION ABOUT IMPORTANT
PERSONAL INJURY MATERIAL DAMAGE

Failure to observe these safety
instructions could result in minor or

serious injury if the appliance is
operated incorrectly.

>

* To the coffee machine

* To the site of installation

» Always observe the operating
instructions carefully.

Electric shock

Risk of crushing

INFORMATION/TIP ‘

Risk of slipping PROMPT ’

* Instructions for safe
Hot surfaces operation and tips for ‘ USEFUL TIP ’
easier use

Hot steam

A
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TERM

»

Step X:

Italic text

Barista

Choc

Decaf

Drink dispensing
Shutoff valve
Water hardness
Coffee spout

Milk system
Mixing system
Pre-infusion
Tamping
Operating capacity
Self-service operation
Rinsing

Ingredients

3. Safety

EXPLANATION

Lists, options
Individual work steps
Instruction for action consisting of several work steps

Description of the status of the coffee machine and/or explanations of steps performed
automatically.

Professional coffee maker

Hot chocolate

Decaffeinated coffee

Dispensing of coffee, hot water or powdered drinks

Water shutoff valve, angle valve

Specified in dH°. Water hardness is a measure of the limescale dissolved in drinking water.
Double spout

Single spout, milk frother, milk frother adapter, steam nozzle and milk tube

Entire assembly

The coffee is steamed briefly before brewing to release its aromatic substances more intensely.
Automatic tamping of the coffee grounds before brewing.

For example: litre capacity of the water filter

Customers can serve themselves

Intermediate cleaning

Elements of a drink recipe, for example coffee, milk, milk froth.

INSTRUCTIONS FOR USE



4. PRODUCT DESCRIPTION

4.1 COFFEE MACHINE PRODUCT LAUNCH

4. Product Description

Water tank lid
Water tank

Bean hopper cover
Bean container
Display

Coffee spout cover
Milk pipe connection
Milk spout

Coffee spout

Hot water spout
Drip tray grille

Drip tray

On/off switch
Power socket
Water supply pipe
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4.2 TECHNICAL DATA

Output per hour according to DIN18873-2:

CAPACITY TCHIBO OFFICE
Recommended daily output 30 cups
Single Double Single Double
- Espresso (M: 50 ml) 70 cups 100 cups 70 cups 100 cups
2
§ Americano (M: 210 ml) 50 cups = 50 cups =
a
3
Cappuccino (M: 200 ml) 50 cups 60 cups = =
Hourly water output 15 litres
Water tank capacity 2 litres
Bean hopper capacity 500 g
Coffee powder capacity Approx. 30 portions (based on 10g/portion)

4.2.1 Technical data sheet

TECHNICAL DATA SHEET TCHIBO OFFICE
Voltage 220 ~ 50Hz
Power consumption 1450 W

Coffee machine W*D*H 300*500*430 mm
Coffee machine weight 15kg

4. Product Description INSTRUCTIONS FOR USE



4.3 ACCESSORIES

+ This model comes with the following accessories:

NAME IMAGE TCHIBO OFFICE

Power cable g x1

Grinder adjusting key g x1

Milk tube bV—= -

Replacement nozzles for milk frother X2

Silicone hose for water supply via canister

(optional) g

BETRIEBSANLEITUNG

———

Instructions for Use x1

4. Product Description
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Aqua Aroma Crema filter \ x1

Water filter insertion aid x1

4. Product Description
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b. INSTALLATION AND TESTING

THE FOLLOWING STEPS MUST BE PERFORMED BY PERSONNEL
& AUTHORISED BY THE MANUFACTURER.

+ Please make sure there is sufficient space for maintenance and operation.

+ Make sure you have enough space for your coffee beans.

* The rear of the machine should be at least 5 cm away from the wall (air circulation).
+ Please observe local food regulations.

5.1 INSTALLATION

» Open the box and remove the machine and accessories.

* The machine and accessories may only be installed and stored in frost-free locations.
5.2 CONNECTION

5.2.1 Milk tube connection

Step 1: Insert the milk tube into the milk tube connection (both ends are the same).

Step 2: Place the milk tube on the drip tray. Installation is complete.

:F Note: Place the other end of the milk tube in the milk box.

P Note: If thc.a machine comefs with a cooling unit, |r.13ert the end of the milk tube
into the milk tube connection of the coffee machine.
¥

‘} The installation of the milk tube is complete

5. Installation and Testing
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5.3 ELECTRICAL CONNECTION

The supply voltage must correspond to the specifications on the type plate. When connecting
using a power plug, the socket must be easily accessible during operation to allow the plug to be
disconnected in the event of a fault.

A separate socket is required for the machine and for each accessory due to the high-power load.
5.3.1 Power connection on the coffee machine

Step 1: Plug the power cable into the machine.

Step 2: Plug the other end of the power cable into the mains socket.

Power connection is complete.

6. PREPARING FOR OPERATION

C WARNING of scalding/burns

« Hot water, hot coffee or hot milk froth from the coffee or milk outlets can cause
scalding.

» Do not touch the coffee or milk outlets during or immediately after use.
Avoid touchingthe drink coming out of the spout.

6. Preparing for Operation
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6.1 FILLING
6.1.1 Filling the bean hopper

Step 1: Open the cover, pour the beans into the container and close the container again.

’ Filling the bean hopper is complete.

6.1.2 Filling the water tank

Step 1: Open the cover of the water tank, fill the water tank with clean water and close the cover.

i

’ Filling the water tank is complete.

K B

6.2 SWITCHING ON THE COFFEE MACHINE

Step 1: Press the button on the back of the machine.

b Switching on the coffee machine is complete.

6. Preparing for Operation |NSTRUCT|UNS FUR USE



6.3 DEFAULT SETTINGS

Select the language according to the prompts on the display.

?%hi[m’

Sprache

& &

Deutsch Pycckuii a3bik

Frangais

Speichern

Step 2: Press "Save" to proceed to the next step.

?%Mlm’

Sprache

@ Cn =] @ De @ Ru
faifkehsz English Deutsch Pycckuii A3biK

& &

Frangais =]

<

Speichern

Step 3: Confirm that the water supply mode on the back of the coffee machine is a water tank. Then press
"OK" to proceed to the next step.

Der Standardmodus fur die Wasserversorgung ist "Wassertank''. Bestatigen Sie

dass sich der Drehschalter in der richtigen Position befindet und tippen Sie auf "OK"

6. Preparing for Operation INSTRUCTIONS FOR USE



Step 4: The machine starts.

?ﬁlu'lm’

Starten der Maschine

() () () ()

Wasserauffillen ~ Uberprifung Heizen Spiilen

Step 5: Switching on is complete, the machine is ready for use.

& Tehibo

vFewil

Café Créeme Espresso Cappuccino Latte Macchiato

L

Cafe au Lait Heilles Wasser Milchschaum Hei3e Milch

Default settings are complete.

You can also use a water canister for the water supply as an alternative. If you wish to select this
setting, follow the instructions in the "Water supply" chapter.

6.4 SWITCHING OFF THE COFFEE MACHINE

Step 1: Press the = menu icon on the display.

?%Iu'lrf

vFewl

Café Créeme Espresso Cappuccino Latte Macchiato

v L |

Cafe au Lait Heilles Milchschaum Hei3e Milch
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Step 2: Press "Off".

& Tehibe

v vl

Café Créme Espresso Cappuccino Latte Macchiato

v o0

Cafe au Lait Heiles Wasser Milchschaum

@& i & '

Milchsystem- Brilhsystem-
Wisch-Schutz Spmyung Spuy‘ru"g Servicemenu Ausschalten

The pop-up window is displayed.
Step 3: Press "Yes" if you wish to switch off the machine.
The device enters switch-off mode (the display switches off, but the light remains on).

Step 4: Press the display for longer than 3 seconds to activate the machine. Press "Back" to cancel
the process.

10s

Bestatigen Sie, dass die Maschine ausgeschal len soll.

Zuriick zu

6. Preparing for Operation
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Step 4: Follow the instructions on the display. Press "OK" to continue the switching-off process.

Schrit 1: Entfemen Sie den Milchschlauch vom Milchtank, stecken Sie ihn
in das Abflussloch der Tropfschale und tippen Sie auf "OK".
10s

Ausschalten >

& Warnung

Verbrihungsgefahr!
Greifen Sie
wahrend des
Spulvorgangs nicht
unter den Auslauf,
da Dampf austreten

Vorgang in Bearbeitung. Bitte warten.
kann!

Step 5: In the soft shutdown state, press the on/off switch on the rear of the machine to completely
cut off the power supply to the machine. (Caution: Do not switch the machine off directly when it is on,
as this could result in damage to the machine).

Switching off the coffee machine is complete.

6. Preparing for Operation INSTRUCTIONS FOR USE



1. DRINK PREPARATION

7.1 COFFEE DRINK
« Example: Preparing a cup of "Espresso”.
Step 1: Press "Espresso”. The drink will be prepared.

& Tehibe

v v

Café Créme Cappuccino Latte Macchiato

i LU |

Cafe au Lait Heilles Wasser Milchschaum Heilte Milch

Step 2: The drinks settings can be modified using "-" or "+" on right of the menu bar.

?ﬁlu'lm’

Espresso Kaffeemehlmenge@ ) x4

Vorbruhung (s) @

Kaffes (mi) S

SDD

Abbrechen

Step 3: The drink will be prepared. Press "Cancel" to stop preparation immediately.

Espresso

Drink preparation is complete.

Abbrechen
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7.2 GRINDER SETTING

Step 1: Lift the cover of the hopper and adjust the grinder using the knob intended for this purpose
(the larger the number, the coarser the grind, the smaller, the finer the grind).

Use the grinder adjusting key to turn the wheel while preparing a cup of coffee in order to select
the desired grind.

The coffee bean grinder setting is complete.

Make sure that the machine is working before making the adjustment, otherwise the grinder may
suffer damage.

7.3 MILK DRINK
+ Example: Preparing a cup of "Cappuccino”.

Step 1: Press "Cappuccino”. The drink will be prepared.

vV ¥ ]

Café Créme Espresso i Latte Macchiato

¢ > WY

Cafe au Lait Heiles Wasser Milchschaum
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Step 2: The drinks settings can be modified using "-" or "+" on right of the menu bar.

& Tehibe

Cappuccino Kaﬂeemehlmenge(:g) ) xa u

Vorbriihung (s) (:::) 0

Kaffee (ml) e 3

Milchschaum (s) (:::) 36
30%

Abbrechen

2 Cappuccino

30h

Abbrechen

Drink preparation is complete.
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7.3.1 Setting the milk temperature

The milk temperature must be individually regulated so that the milk froth is of a very good quality. If the
milk temperature is not set correctly, the milk may splash when frothing. Therefore, colder milk must be
heated more and warmer milk less.

‘ PROMPT The temperature of the milk directly influences the temperature in the cup.

Milk stored at a cooler temperature requires more heating, while warmer milk
requires less heating. Always store the milk at the temperature recommended on
the label in order to maintain freshness and to achieve consistent results when
adjusting the temperature.

You can regulate the milk temperature using the milk temperature regulation wheel. The milk
temperature regulation wheel is located under the plastic cover.

Step 1: Locate the side buttons on the plastic cover and press them (1). Remove the cover by pulling
it forwards. Once you have removed the cover, you will see the small wheel for regulating the milk
temperature (2).

Step 2: Turn the milk temperature regulation wheel clockwise to increase the temperature of the milk.
To reduce the temperature of the milk, turn the wheel counter-clockwise (3). If you want to reset the
default settings, turn the milk wheel counter-clockwise as far as it will go.

Step 3: After making the adjustment, test the temperature of the milk foam and adjust the temperature
again if necessary until you get the right milk froth quality from the coffee machine. After setting the
temperature, slide the plastic cover back onto the coffee machine.

7. Drink Preparation
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7.4 HOT WATER
+ Example: Preparing a cup of hot water.

Step 1: Press “Hot water”. The drink will be prepared.

?‘72/14160‘

L

Café Créme Espresso Cappuccino Latte Macchiato

AXE

Cafe au Lait Heilles Wasser Heile Milch

Step 2: The drinks settings can be modified using

& Tehibe

HeilRes Wasser

Heikes
Wasser (ml)

Abbrechen

Step 3: The drink will be prepared. Press "Cancel" to stop preparation immediately.

& Tehibe

HeilRes Wasser

30h Heiles (:) (—T—)

Wasser (ml)

Abbrechen

Drink preparation is complete.

7. Drink Preparation

or "+" on right of the menu bar.
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8. CLEANING AND CARE

THE FOLLOWING STEPS MUST BE PERFORMED BY PERSONNEL AUTHORISED
& BY THE MANUFACTURER.

8.1 CLEANING SCHEDULE

TCHIBO OFFICE CLEANING SCHEDULE

gz @
= [
S 2 3
= 5 & 3
z § % ¢ ¢
a8 = a & <
c%5 8 v v v  Milk system in-depth cleaning
SEfoge
§ gg éé ¢ v v  Brewing system in-depth cleaning
G gitet
CLE v Descaling cycle
o . .
8 o v v Brewing systemrinse
2 - v v Milk system rinse (every 2 hours)
v v Remove and clean the spout
v v Empty and clean the coffee grounds container
) v v  Clean the water tank
‘S
3
© v v Empty and clean the drip tray
= v  Clean the bean hopper
v v  Clean the touch display
v v Clean the outer surfaces of the coffee machine
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8.2 DAILY CLEANING

Daily cleaning should be carried out on a regular basis.

8.2.1 Screen protector

» Press "Screen protector”; the message "Wipe the display" with a 10 second countdown for wiping

the display will now be displayed.

» Press and hold " Screen protector"” for 3 seconds to call up the "Descaling" process

10s

Reinigen Sie den Bildschirm.

8.2.2 Rinsing the milk system

Step 1: Press the quick access icon on the display to access the quick access menu.

]

Café Créeme Espresso Cappuccino Latte Macchiato

r&«t?

Cafe au Lait Heil3 3 Milchschaum Hei3e Milch

Step 2: Press "Milk system rinse".

& Tehibe

v ¥l

Espresso Cappuccino Latte Macchiato

[z |

Heilles Wasser Milchschaum Heilte Milch

& : & O

Milchs ;tem- Sn]hs'pstem-
Wisch-Schutz Spmyung Spuﬁ,ng Servicemenu Ausschalten

8. Cleaning and Care
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Step 3: Follow the step-by-step instructions to rinse the milk system.

?%M(rv’

Milchsystem-Spilung >

& Warnung

Verbrihungsgefahr!
Wahrend der
Spulung nicht unter
den Auslauf greifen,
da dort Dampf
ausweichen kann!

10s

Tipp: Bitte klicken Sie auf die Schalt K" und starten Sie die
Schnellspllung des ems!

Zurtck zu

?%M(rv’

Milchsystem-Spilung >

& Warnung

Verbrihungsgefahr!

Wahrend der

Spulung nicht unter

den Auslauf greifen,

da dort Dampf

ausweichen kann! Schritt 1: Bitte entfernen Sie den Milchschlauch vom Milchtank und legen
Sie ihn in das Abflussloch der Tropfschale ein, klicken Sie auf "OK".

The quick rinse of the milk system is complete, you will be automatically returned to the main menu.

8.2.3 Removing and cleaning the milk frother

Step 1: Remove the milk tube.

-~

g

Step 2: Pull the spout down. Remove the cover and pull out the milk frothing unit.
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Step 3: Disassemble the milk frothing unit and clean it thoroughly under running water or in
a container of water and liquid milk system cleaner.

Step 4: Then reassemble the milk frothing unit and reinstall it. Finally, close the cover and reconnect the
milk tube.

The removal and cleaning of the milk frothing unit is complete.

8.2.4 Rinsing the brewing system

Step 1: Press the bottom edge of the display.

& Tehibo

| 4 L

Café Creme Espresso Cappuccino Latte Macchiato

Cafe au Lait ilS g Milchschaum Heile Milch

Step 2: Press “Rinse brewing system”.

& Tehibo

vV ¥ v

Café Creme pSsO Cappuccino Latte Macchiato

rar

Cafe au Lait 2 : Milchschaum Heilte Milch

N & O
Milchsystem- Brilhsystem-

Wisch-Schutz Spiilung Spiilung Servicemenl Ausschalten
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Step 3: Follow the step-by-step instructions to rinse the brewing system.

& Tehibo

Bruhsystem-Spulung >

& Warnung

Verbrihungsgefahr!
Wahrend der
Spulung nicht unter
den Auslauf greifen,
da dort Dampf
ausweichen kann!

10s

Tipp: Bitte klicken Sie auf die Schalt K" und starten Sie die
Schnellspllung des ms!

Zurtck zu

The quick rinse of the brewing system is complete, you will be automatically returned to

the main menu.

9.1 LOGGING IN

Step 1: Press "Service menu'".

?%Mlm’

v ewl

Café Créeme Espresso i Latte Macchiato

vy o '

Cafe au Lait Heiles Wasser Milchst J Heile Milch

) |
S O
Milchsystem-

Wisch-Schutz Spulung Servicemenu Ausschalten

Step 2: Enter the correct password and tap “OK”. The default password is 1609.

& Tehibo

Geben Sie das Passwort ein. e

*kk

9. Service Menu
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9.2 MAINTENANCE

» Press "Maintenance" to perform in-depth cleaning of the brewing and milk systems, as well as
descaling and complete draining of water.

» Alternatively, you can also press the following functions for three seconds on the main display
to access the in-depth cleaning programs:

+ Screen protector -> Descale
+ Milk system rinse -> Milk system in-depth clean

* Brewing unit rinse -> Brewing unit in-depth clean

Service-Men(

Wartung

Getranke einstellen

Maschinen
Einstellung Briihsystem-Intensiv-Reinigung

Technische
Einstellung < >

Informationen

Entkalken Wasserentleerung
Zuriick zu

9.2. 1 Milk system intensive cleaning
Use a professional cleaner to perform in-depth cleaning.

» Follow the instructions to complete this process.

& Tehibe We recommend the TCS milk

system cleaner for cleaning the
milk system: Add 30 mL liquid
detergent to 500 mL water

Milchsystem-Intensiv-Reinigung >

& Warnung

Verbrihungsgefahr!

Greifen Sie

wahrend des

Reinigungsvorgangs 3] en Sie eil Verwenden Sie sauberes
nicht unter den Milchsystem. or fi Wasser fur die Reinigung

Auslauf, daDampf  gie |ntensiv-Reinigung
austreten kann!

Tippen Sie auf "OK"
um die Intensiv-Reinigung des Milchsystems zu starten

Zurack OK

9. Service Menu
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9.2. 2 Brewing unit in-depth cleaning
Use professional cleaning tablets to perform in-depth cleaning.

» Follow the instructions to complete this process.

& Tehibe

We recommend the TCS brewing
system cleaner tablet 1.3 g for
cleaning the brewing system

Briihsystem-Intensiv-Reinigung >

& Warnung

Verbrithungsgefahr!

Greifen Sie ‘2/?

wahrend des

Reinigungsvorgangs | eeren Sie die Tropfschale ~Offnen Si

nicht unter den und den Kaffeesatzbehatter. ~ des 1

Auslauf, da Dampf eini fi ette
Kana

|
ausireten kann Tippen Sie auf "OK", um die Intensiv-Reinigung des

Brlihsystems zu starten

Zurlick

9.2.3 Descaling
Use professional cleaning powder or a liquid descaler for descaling.

» Follow the instructions to complete this process.

We recommend the TCS liquid
descaler: Add 375 mL of liquid
A\ warmung ) @ &S ) &S ) . descaler to 750 mL of water

Entkalken >

Verbriihungsgefahr!
Greifen Sie wahrend
der Entkalkung nicht
unter den Auslauf.
da Dampf austreten
kann!

Verwenden Sie zur Verwenden Sie zur Entkalkung abgeschlossen,
Entkalkung der Maschine  Reinigung des Milchsystems
ein Entkalkungsmittel sauberes Wasser.

Tippen Sie auf "OK", um die Entkalkung zu starten.

Zuriick

9.2.4 Draining the water

» Drain any water remaining in the internal pipes of the coffee machine to prevent it from freezing
and causing cracks during transport at low temperatures.

» Follow the instructions to complete this process.

& Tehibe

Wasserentleerung >

& Wartung

Verbrithungsgefahr!
Wahrend der

Wasserentieerung

nicht unter den Nehmen Sie den Entleerung abgeschlossen

Kaffeeauslauf greifen, Wassertank heraus und

da Dampf austreten reinigen Sie ihn

kann! Tipps: Bitte klicken Sie auf "OK", um den
Wasserentleerungsvorgang zu starten!

Zurlick zu

9. Service Menu
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9.2.5 Water filter

» Click on the service menu and enter the PIN. Then click on Maintenance.

& Tehibe

Servicemen(

‘Wartung %

Brohsystem-Intensiv-Reinigung Milchsystem-Intensiv-Reinigung

< >

Informationen

Entkalken Filter
Zuriick

» Search for the Filter function under Maintenance by clicking on the right arrow. Select the Filter
function.

: : ) Filter
Filter einsetzen Filter tauschen herausnehmen

Zurtck zu

» Select the "Insert filter" function and follow the instructions on the screen.

& Tehite

Filter einsetzen >

fﬁ Warnung

rtank auffullen

Zur(ck
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» To replace the water filter, select the "Replace filter" function and follow the instructions on the
screen.

Filter tauschen >

N
ﬁ Warnung E’

ie Nehmen : rtank auffillen
kb
n Sie ihn.

» To remove the filter, select the "Remove filter" function.

& Tehibo

Warnung

Wenn der Filter herausgenommen ist, wird die Maschine
nicht mehr zum Austausch des Filters aufforder!

Abbrechen

9.2.6 Water filter application aid

» Attach the additional insert aid supplied to the water filter. The insert aid is correctly attached when
the water filter is firmly in place and does not fall out.

» Put the filter with the insert aid into the water tank. Make sure that you feel the filter click into place.

9. Service Menu INSTRUCTIONS FOR USE



» Then refill the water tank with cold tap water up to the 'Max level' mark and reinsert it into the coffee
machine.

9.2.7 Measuring the water hardness and adjusting the flavour ring

The aroma ring on the underside of the filter is used to optimise the filter performance for the water
conditions at the coffee machine’s installation location.

FLAVOUR LEVEL COLOUR SCALE OPERATION DEGREE OF HARDNESS

A Red to yellow Soft water
Yellow to yellow-green ~ Medium-hard water  8.5-13.5 dH°
C Dark green Hard water above 13.5 dH®

9. Service Menu
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FLAVOUR LEVEL VOLUME (L) NUMBER OF 35 ML NUMBER OF 150 ML
CUPS CUPS

A Red to yellow Soft water up to 8.5 dH°
Yellow to yellow-green  Medium-hard water ~ 8.5-13.5 dH°
C Dark green Hard water above 13.5 dH°

The default setting for the flavour ring is level "B". The water hardness can be determined using
a test strip or by contacting the local water supplier. The colour scale provided can be used to
determine the best setting for the aroma ring:

» Immerse the reaction field of the test strip in a glass of tap water for 1 second.

» After 1 minute, compare the colour of the reaction field with the colour scale and read off the setting
for the aroma ring.

» 3. Note the correct flavour ring setting so that next time you change the filter you can apply the
same setting.

9.2.8 Adjusting the water filter cartridge

» Turn the flavour ring on the underside of the AquaAroma Crema Brita water filter Crema to the left or
right and set the arrow to the desired level.

» Hold the water filter cartridge under cold water and moisten it by moving it back and forth until no
more air bubbles escape.

» Remove the water tank from the coffee machine and place the water filter cartridge vertically on the
cartridge holder in or on the water tank. Make sure that the water filter cartridge audibly clicks into
place. Note: Only a fully engaged cartridge provides full filter performance.

» Fill the tank with cold drinking water and reinsert it into the coffee machine.

» The AquaAroma Crema Brita water filter cartridge must be rinsed with water before the first coffee
or espresso is prepared.

9. Service Menu
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9.3 DRINK SETTINGS

» Press "Set drinks" in the service menu to change drink parameters.

Service-Menu

Wartung

Getrénke einstellen

Maschinen
Einstellung Bruhsystem-Intensiv-Reinigung  Milchsystem-Intensiv-Reinigung

Technische
Einstellung >
Informationen “

=4 £

Entkalken Wasserentleerung
Zuriick zu

9.3.1 Setting up drinks

Select any drink to customise its recipe.

& Tehibe & Tehibe

Getrénke einstellen  Getrankeauswahl > Getrénke einstellen

2 Cafe au Lait

Getranke-
Einstellungen

Getrankeschloss w t
Position andern —

Getranke einstellen
Kaffeemehimenge ) Kaffee(ml) 0
Getrankeschloss

Position andern ~ Heibe Milch(s) 0 g Milchschaum(s) 0

Cappuccino  Latte Macchiato

Heiles Wasser(ml) 0 o Extraktionskontrolle = Standard

Vorbrihung 0 @ Wiederholungen 0

- - Arbeitsmodus Kaffee zuerst Temp. Niveau Hoch

Cafe au Lait Heiles Wasser Milchschaum Heifte Milch Kaffee zuerst Niedrig
Kaffee zuletzt Mittel
Zurlick zu Speicl
Hoch

Zuriick

9.3.2 Grinding index
The grind quantity of the grinder can be calibrated, setting levels: 1 ~ 5. Details are as follows:
+ This weight is calculated based on the "Factory setting".

* The data only represent an experimental value as a reference to the extent that the difference is
subject to actual conditions. (Tolerance: +1g)

Comparison table:

LEVEL 1 2 3 4 5
GRAMMES 5g-79g 79-99g 9g-11g 11g-13g 14g-16g
9.3.3 Coffee (ml)

The amount of coffee dispensed, unit: ml, setting level: different drinks have different amounts.

9. Service Menu
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9.3.4 Hot milk (s)

The time taken to produce milk, unit: s, setting range: please refer to the display interface.
Different drinks have different tolerances.

9.3.5 Milk froth (s)

The duration for dispensing milk froth in seconds, s, setting range: please refer to the display
interface. Different drinks have different tolerances.

9.3.6 Hot water (ml)

The amount of hot water, unit: ml, setting range: please refer to the display interface.
Different drinks have different tolerances.

9.3.7 Extraction control
The mode of coffee extraction. Range: standard, strong, extra strong

* Default: The pump works at full frequency to prepare the coffee and extraction is performed in the
conventional manner.

* Strong: The water pump shuts off at intervals during coffee preparation. Compared to the
conventional method, the extraction time is longer for the same cup volume.

+ Extra strong: The water pump shuts off intermittently during coffee preparation. Extraction time is
longer for the same cup volume compared to the thickening method.

9.3.8 Pre-brewing

The preliminary steeping time for the coffee powder, unit: s, setting level: 0 ~ 5.
9.3.9 Repeats

Brewing unit operating time for drink preparation. Possible settings: 1 ~ 5.
9.3.10 Work mode

The order in which ingredients are dispensed during coffee preparation. Varying flow sequence
during coffee preparation. Options: Coffee first, coffee last.

« Coffee first: Coffee dispensed first, then other ingredients.

» Coffee last: Others ingredients dispensed first, then coffee.

» Test: After changing the data, press “Test” to prepare a drink based on the settings.
» Save: After changing the data, press "Save" to store all changes.

» Exit: Press "Back"” to return to the previous menu.
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9.3.11 Temperature level
Varying temperature level. Options: High, Medium, Low.

* High: The heating temperature of the coffee thermo block is regulated to around 102 °C. When the
temperature sensor (NTC) of the thermo block detects that the temperature has reached 102 °C,
the coffee machine stops heating. Once the temperature falls below 102 °C, the coffee machine
starts heating up again.

» Medium: The heating temperature of the coffee thermo block is regulated to around 94 °C. When
the temperature sensor (NTC) of the thermo block detects that the temperature has reached 94 °C,
the coffee machine stops heating. Once the temperature falls below 94 °C, the coffee machine
starts heating up again.

* Low: The heating temperature of the coffee thermo block is regulated to around 86 °C. When the
temperature sensor (NTC) of the thermo block detects that the temperature has reached 86 °C,
the coffee machine stops heating. Once the temperature falls below 86 °C, the coffee machine
starts heating up again.

9.3.12 Drink exclusion
» Press n to activate or deactivate this function.

» Locked drinks are on the last page in the drink settings menu, where there is a lock on them.
A locked drink is not displayed in the drink menu.

?‘F:Iu'lnr

Getranke einstellen  Getrankeschloss >
Getranke einstellen
Getrénkeschloss Café Creme ait

Pasition &ndern Espresso [ ) Heilwasser

Cappuccino - Milchschaum

Latte Macchiato Heifke Milch

AV

Zuruck zu Speichern

9.3.13 Position change

» Select two drinks to switch their position. Then save the data.

?‘Elu’brr

Getranke einstellen  Position andern >

Getranke einstellen
Drink Lock

Position &ndern Café Creme Espresso Latte Macchiato

L AR

Cafe au Lait HeiRwasser Milchschaum Heile Milch

Zurick zu Speichern
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» Press "Save" to accept the changes.

?%lu'lm'

Getranke einstellen  Position andern >

Getrénke einstellen
Drink Lock

Position andern Café Creme Espresso Cappuccino Latte Macchiato

T M

Cafe au Lait Heikwasser Mil HeiRe Milch

Zuriick zu Speichert

9.4 MACHINE SETTINGS

You can modify your machine settings in the Service menu.

» To do this, press the = menu button to open the "Service menu"

9.4.1 Language

» To change the system language, go to "Language" and select the language of your choice
+ Example: Select "English" if you wish to use the system in English.

For a bilingual display:

» Press [T to activate a bilingual display.

« "Activated": The name of the drink in the first line is in the language you defined as the system
language. The second line displays the name of the drink in English.

« "Deactivated": The name of the drink is only displayed in the language specified in the menu.

» Press "Save" to accept the changes.

?%M(m’

Maschinen
Einstellung Sprache >

Sprache Sprache Deutsch’
Wartung Getranke in Englisch -

Autom. Ausschalten

Oko-Modus

Einheit

Passwort

Prozesssteuerung

Zuriick zu Speichern

9. Service Menu

INSTRUCTIONS FOR USE



9.4. 2 Maintenance
You can set the values for various machine maintenance intervals here.

» Press "Save" to accept the changes.

& Tehibo

Maschinen
Einstellung Wartung >

Sprach-
Einstellungen Bruhsystem-Spulung

ETEA Bruhsystem-Spiilung

Autom. Ausschalten
Briihsystem-Intensiv-
Reinigung
Oko-Modus

Einheit Milchsystem-Spuilung

Passwort Milchsystem-Spuilung

Milchsystem-Intensiv-

Prozesssteuerung Reiniging

Zurick zu Speicher

Milk system rinse

This indicates that the function will become active when set. Options: No, Immediately, 5 minutes later,
10 minutes later, 15 minutes later, 20 minutes later, 2 hours later.

+ Selecting "No" means that the function is not active.

+ Selecting "Immediately” means that the function is activated after each cup of coffee with milk.

+ Selecting "5 min later" means that the function is activated 5 minutes after each cup of coffee with milk.
Brewing system rinse

This is where you can set the interval for the brewing unit rinse. Options: NO; Immediately; 5 min;
10 min; 15 min; 20 min.

+ Example: The “20 minutes later” setting means that the machine will perform the brewing unit rinse
if the coffee machine is not operated for 20 minutes. The prompt "Brewing unit rinse?" will appear
20 minutes after the last drink has been dispensed. If you confirm with “Yes”, the coffee machine
will automatically rinse the brewing unit with hot water to achieve the preheating effect.

Brewing system in-depth cleaning

After specifying how many cups of coffee the coffee machine should prepare before performing an
intensive clean, you are automatically prompted to use the tablets to perform the intensive clean of
the brewing system. The unit is: Cup.

« Example: The default setting “1000” means that after the coffee machine has dispensed 1000 cups
of drinks, the machine automatically prompts you to use the tablets to perform the intensive clean
of the brewing system.

9. Service Menu
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Milk system in-depth cleaning (cups)

This indicates how many cups of coffee the coffee machine prepares before the milk system should
be cleaned. The machine will then automatically prompt you to perform in-depth cleaning of the
milk system with detergent. Options: please note the reference values on the display. This can vary
depending on the particular system.

+ Example: A setting of "500" means that the machine will display the message after 500 cups of
milk drinks have been prepared. The machine requires in-depth cleaning of the milk system using
detergent.

Descaling setting

This indicates how many cups of coffee the machine should make before it prompts you to descale

it using descaling powder. Unit: cups Options: Please refer to the information on the display, as this
may vary depending on the system. Set the number of cups in the menu according to your water
hardness. Determine the dispensing range using the following table (e.g. dispensing range 2000 cups
for a water hardness of 76-150 ppm).

Without water filter

4500 - 14
4000 L 15
3500
- 10
3000
L [72]
2 2500 8 g
o o
(&) 2000 6 2
1500
-4
1000
500 -2
0 -0
0-75 76-150 151-300 >300
WATER HARDNESS (PPM) (DEFAULT)

With water filter

9000 - 30
8000
- 25
7000
6000 - 20
£ 5000 @
= - 15 8
O 4000 =
3000 - 10
2000
-5
1000
0 -0
0-75 76-150 151-300 >300
WATER HARDNESS (PPM) (DEFAULT)
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+ Example: With the number setting "1000", the system will prompt you to descale the machine with
detergent after preparing 1000 cups of drinks.

& Tehibo

Maschinen
Einstellung Wartung >

Sprach- Einstellung Entkalk
SLECITEN] (T‘gsssee#)g nieatung

Wartung Einstellung Entkalkung
(Stunden)

Autom. Ausschaiten

Oko-Modus <

Einheit

Passwort

Prozesssteuerung

Zurick zu Speichern

9.4.3 Automatic switch off
Set the time after which the coffee machine should shut down automatically.
» Press the [lC] button to switch this function on or off.

« Switch off (hrs): Specifies the time after which the machine is to switch off. Options: 1 hour to
24 hours.

« Example: Twelve hours have been set. As a result, the machine will switch off automatically
12 hours after being switched on.

Once set, the machine will automatically switch off every day after the set period (press and hold the
display for longer than 3 seconds in order to restart the machine). Please switch the machine off if it
is not to be used for an extended period

» Press "Save" to accept the changes.

& Tehibo

Maschinen
Einstellung Autom. Ausschalten >

Sprach-
Einstellungen Autom. Ausschalten
Wartung Automatisches 1

Ausschalten (Std.)
Autom. Ausschaiten

Oko-Modus
Einheit
Passwort

Prozesssteuerung

Zuriick zu Speichern
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9.4.4 Eco mode
This menu item allows you to activate or deactivate one of the modes.

* Eco mode 1: The temperature of the steam thermo block will fall to the same temperature as the hot
water thermo block after 1 hour in idle mode.

* Eco mode 2: The temperatures of the steam thermo block and the hot water thermo block will both
fall to 60 °C after 1 hour in idle mode, and this state will be maintained.

» Press "Save" to accept the changes.

& Tehibe

Maschinen
Einstellung Eco-Modus >

Sprach-

Einstellungen Eco-Modus 1 e @

Wartungseinst. Eco-Modus 2

Automatische
Ausschaltung

Eco-Modus
Einheit
Passwort

Prozesssteuerung

Zurlick Speicher

9.4.5 Unit
» Press the i) button to activate or deactivate the desired unit.

» Press "Save" to accept the changes.

Einstellung Einheit >

Sprache Milliliter (ml)
Kundendienst Unze (02)
Autom. Ausschalten

Oko-Modus

Einheit

Passwort

Prozesssteuerung

Zurack zu Speicher
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9.4.6 Password

It is possible to change the password by entering the old password and then a new password.
Press "Save" to save the changes.

* Level 1 password: Restricted access to the Service menu. Only for the drinks settings
(the default password is 1609).

* Level 2 password: Restricted access to the Service menu, including drink settings, maintenance and
machine settings (the default password is 1608).

Note: You can reset the modified level 1 & 2 passwords to their default values using "Reset to factory
settings".

‘(:o‘ﬂ'lti(rr

Einstellung Passwort >

Sprach-
Einstellungen Level 1

Kundendienst Altes Passwort

Autom. Ausschalten
Neues Passwort
Eco-Modus
s Level 2
Einheit

Passwort Altes Passwort

Prozesssteuerung  Neues Passwort

Zurlick Speicher

9.4.7 Process control

» Press the [l._] button to switch this function on or off. Then press "Save".

+ "Activated": When preparing a drink, you can press the "+" and "-" icons to temporarily adjust the
quantity of this drink (default: open).

+ "Deactivated": The "+" and "-" used to adjust the quantity are greyed out on the display and cannot
be selected.
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9.5 TECHNICAL SETTINGS

» Press "Technical settings', enter your master password and press OK to confirm.

Service-Menu

Wartung

Getrénke einstellen

Maschinen
Einstellung v-Reinigung

Technische
Einstellung >
Informationen

=)

Entkalken Wasserentleerung
Zuruck zu

9.5.1 Grinder calibration

You can calibrate the quantity ground by the grinder. If the coffee machine is shipped from the
factory, it will have been calibrated with test beans. However, if you use your own coffee beans,
the speed of the grinder may vary and the amount of ground coffee may differ from the factory
calibration default. We therefore recommend calibrating the grinder using your own coffee beans
before you start using the coffee machine.

» Press "Save" to accept the changes.

& Tehibo

Technische Kaffeesatz
Einstellung Kalibrierung >

Kaffeesatz -
Kalibrierung Kalibrierungswarnung

Mahlwerk ind
aniwerk index Kalibrierung der Mihle

Wassenversorgung
Gewicht von gemahlenem
Kaffee (g)

Werkseinstellung

Verifizierungsschritte:

1.Entleere den Kaffeerest, 2.Klicken Sie auf "Ausfiihren", um das mahlen zy starten;
3.Das Mahlen wird gestoppt, bis alle Kaffeereste entfernt sind

4 Wiegen Sie den Kaffee und geben Sie die Daten ein;

5 Wiederholen Sie die obigen Schritte, klicken Sie auf "

Kalibrierung ist abgeschlossen.

Zurick zu Speichern

Step 1: Empty the grinder container, place it on the scales, weigh it and then reinsert it into the
machine.

Step 2: Press "Start" to begin grinding.
The coffee powder will automatically fall into the ground coffee container.
Step 3: Remove the ground coffee container and weigh the ground coffee.

Step 4: Enter the value in the "Weight of ground coffee" field (enter the value as a whole number,
rounding to the nearest decimal point).

» Perform the above steps 3 times.

Step 5: The "Save" button appears on the user interface and all calibration steps are completed once
you press it.
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9.5.2 Grinder index

You can adjust the grinder index. It refers to the amount of times the total increase is based on
the default value of the existing comparison table of grinding levels (the setting range is between
0.7 times and 1.3 times, the default value is 1.0).

» Press "Save" to accept the changes.
Comparison table of grinding levels

LEVEL 1 2 3 4 5
GRAMMES 5g-79g 79-9g 9g-11g 11g-13g 14g-16g

‘(ab?l'hilrr

Technische
Einstellungen Mahlwerk-Index >

Kaffeesatzkalib Mahlwerk-Index
Mahlwerk-Index
\Wasserversorgung

Werkseinstellung

Zurlick Speicher

+ Example: Selecting "0.9" means that all grinds are 90 % of the original weight according to the above
grinding level table.

LEVEL 1 2 3 4 5
(59~79) (7g~99) 9g~119) (1Mg~13g)* (14g~169)
GRAM INDEX 0.9 *0,9 %0,9 *0,9 09 *0,9

9.5.3 Water supply
You can set the type of water supply for the coffee machine.

» Press "Save" to accept the changes.

& Tehibe

Technische
Einstellung \Wasserversorgung >

Kaffeesatz
Kalibrierung Wasserversorgung Wassertank

Mahlwerk index Wassertank

WasseNersQrgung ext. Wasserbehalter

Werkseinstellung

Zuriick zu Speichern
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Select the type of water supply. Options: Water tank, water canister.

‘ PROMPT ’ The water supply method must be set so that it corresponds to the actual
water supply situation of the machine.

+ Selecting "Water tank" means that the supply mode is water tank.
« Selecting "Water canister" means that the supply mode is a water container (e.g. a canister).

If you decide to use a water supply from a water canister,
you must change the connection on the rear of the machine
accordingly.

For this purpose, you must set the red "wheel" accordingly
and connect the water hose.

9.5.4 Factory settings

The machine parameters will be reset to the factory settings.
» Press n to turn the function on or off.

» Press "Save" to activate the setting.

Reset drinks
Resets the drinks settings to the factory settings.

Reset technical settings
Resets the technical settings to the factory settings.

Reset to factory settings
Resets all settings to the factory settings.

& Tehibe

Technische .
Einstellungen Werkseinstellung >

Kaffeesatzkalib Getranke zuriicksetzen )

Mahlwerk-Index Technische Einstellungen
zuriicksetzen g -

Werkseinstellung -

Wassenversorgung

Werkseinstellung

Zurlick Speichern
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9.6 INFORMATION
9.6.1 Total cups

View the total number of cups that the machine has prepared for each type of drink.

?ﬁlu'lm’

Informationen Tassen insgesamt > 0

Tassen
insgesamt
Wartung
Aufzeichnungen Café Créme Cafe au Lait
Software Version

. Espresso Hot Water
Maschinen-Info

Cappuccino Milk Foam

Latte Macchiato Warm Milk

Zuruck zu

9.6.2 Maintenance logs

View the cumulative number of machine inspections and the frequency at which each inspection was
performed.

?%Iu'(rv

Wartun:
Informationen AU ingen > g

Tassen
insgesamt

Wartun:
Auzaichntingan Brauerei-Spulung Sauberes Brilhsystem
Software Version

} Spul-Melksystem Milchreinigung
Maschinen-Info

Entkalken Gelénde Cal

Zuriick zu

9.6.3 Software Version
*» Master switch version: Displays the main switch version of the coffee machine.
* HMI version: Displays the coffee machine HMI version.

* Machine serial number: Displays the serial number of the coffee machine.

& Tehibe

Informationen Soft versie >

Tassen .
insgesamt Hauptschalter-Version

Maint. Records HMI-Version

Software Version .
Maschinen

Seriennummer

Maschinen-Info

Zuriick zu
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10.1 WATER TANK EMPTY

MESSAGE DISPLAYED CAUSES

a) The water in the tank is
already below the detection
level.

b) The water tank is not
installed correctly and is
too far from the sensor.

¢) The water level sensor is
defective.

10.2 COFFEE GROUNDS CONTAINER FULL

MESSAGE DISPLAYED CAUSES

a) The coffee grounds
container is full.

10.3 BEAN HOPPER EMPTY

MESSAGE DISPLAYED CAUSES

a) The coffee bean hopper is
empty.

b) The beans are stuck
together.

10. Warnings

SOLUTIONS

» Remove the tank and add

water. Make sure that the
water level is not higher than
the "Max" line indicated on
the tank.

» Check the water tank and

reinsert it

* Replace the sensor with
anew one.

SOLUTIONS

» Remove the drip tray, pull out
the grounds container and
empty it.

SOLUTIONS

« Fill coffee beans into the
bean hopper.

+ Stir the beans in the
container until they are
once again loose.
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10.4 DRIP TRAY MISSING

MESSAGE DISPLAYED CAUSES

a) The drip tray was not
inserted correctly.

b) The sensor is defective.

c) The magnet has been lost
oris broken.

10.5 DRIP TRAY FULL

MESSAGE DISPLAYED CAUSES

a) The drip tray is full.
b) The sensor is soiled.

10.6 HOT WATER BOILER OVERHEATING

MESSAGE DISPLAYED CAUSES

& Tehibe A a) The temperature exceeds
160 °C.

10.7 HOT WATER BOILER OVERHEATING

a) The temperature exceeds
160 °C.

10. Warnings

SOLUTIONS

* Replace the drip tray.

+ Replace the sensor with

anew one.

+ Replace the magnet with

anew one.

SOLUTIONS

» Remove the drip tray and
empty it.
+ Check and clean the sensor.

SOLUTIONS

+ Note the message on the
screen: "Coffee thermo
block is cooling down,
please wait...".

* No drink can be prepared
while the boiler is cooling
down

» Follow the instructions on
the display: "Steam thermo
block is cooling down,
please wait ..."

» No drink can be prepared
while the boiler is cooling
down.
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10.8 CHECK BYPASS VALVE

MESSAGE DISPLAYED CAUSES

a) The valve is in the wrong
position after multiple self-

tests.
10.9 AMBIENT TEMPERATURE ISTOO LOW
MESSAGE DISPLAYED CAUSES
& Tehite A a) The ambient temperature is
0 °C or lower.
@&
10.10 WATER LOW
MESSAGE DISPLAYED CAUSES

a) There is insufficient tap
water.

b) The inlet pipe connection
has become loose.

c¢) The O-ring is not
functioning or is missing.

d) The inlet for the tank or tap

Wasser eifullen water is blocked.

e) The tank is not properly
secured.

f) The strainer of the brewing
unit is blocked.

g) The pump is damaged.
h) The flow meter is damaged.

10. Warnings

SOLUTIONS

Press "Check" to perform
a self-test.

+ Switch off the machine

5 seconds later and then
restart it.

SOLUTIONS

Please only switch on the
machine when the ambient
temperature is between
10°C ~ 40 °C.

SOLUTIONS

+ Check the type of water

supply to both the machine
and the pipes.

* Press "Fill with water".

» Check that the connector

or the O-ring are correctly
installed.

+ Clean the inlet for tank or tap

water.

+ Reposition the tank by

sliding it to the end position.

+ Clean the strainer by

performing in-depth
cleaning of the brewing
unit using tablets or by
disassembling it.

+ Replace the pump.

* Replace the flow meter.

Switch off the machine and
restart it.
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10.11 SYSTEM OVERPRESSURE

MESSAGE DISPLAYED

Spulen

10.12 GRINDER CALIBRATION

MESSAGE DISPLAYED

10.13 BREWING UNIT TEST

MESSAGE DISPLAYED

Bitte prafen Sie

10. Warnings

CAUSES

a) The tube or strainer of the
brewing unit is blocked.

b) Coffee grounds from the
grinder are too fine

c¢) The amount of coffee
grounds in the grinder
exceeds the maximum
capacity of the brewing
unit.

d) Air is entering the pump
during coffee preparation.

CAUSES

a) An alarm is triggered after
a certain number of cups of
coffee have been prepared.

b) This is the case for the
2,000th, 7,000th, 17,000th,
27,000th cup and so on
(every ten thousand cups).

CAUSES

a) The brewing unit is not in
the correct position.

b) The brewing unit is
damaged and needs to be
replaced.

c¢) The drive motor of the
brewing unit is damaged

SOLUTIONS

» Press "Rinse” to rinse the
brewing unit.

Set the grind level of the
coffee machine clockwise.
The larger the number, the
coarser the grind.

Perform basic calibration.

- If water is supplied via the
tank, clean the tank inlet.
If water is supplied via
the mains water supply,
check that water is present
or that the connection valve
is open.

SOLUTIONS

+ Follow the instructions to
perform grinder calibration.

+ Follow the instructions in the
service manual.

SOLUTIONS

* Press " Test".

* Replace the brewing unit

with a new one.

* Replace the drive motor.
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10.14 BREWING SYSTEM IN-DEPTH CLEANING REQUIRED

MESSAGE DISPLAYED CAUSES

P Tehibs A a) An alarm is triggered after
a certain number of coffees
have been prepared.

b) The number of cups can
be set in the maintenance
settings.

10.15 IN-DEPTH MILK SYSTEM CLEANING REQUIRED

MESSAGE DISPLAYED CAUSES

P Tehibe A a) An alarm is triggered after
a certain number of milk

& coffee specialities have
been prepared.

b) The number of cups can
be set in the maintenance
settings.

10.16 DESCALING REQUIRED

MESSAGE DISPLAYED CAUSES

& Tehite A a) An alarm is triggered after
a certain number of milk

® coffee specialities have
been prepared.

b) The number of cups can
be set in the maintenance
settings.

10. Warnings

SOLUTIONS

+ Follow the instructions to
perform in-depth cleaning of
the brewing system.

+ Follow the instructions in the
service manual.

SOLUTIONS

+ Follow the instructions to
perform in-depth cleaning of
the milk system.

+ Follow the instructions in the
service manual.

SOLUTIONS

+ Follow the instructions to
perform descaling.

+ Follow the instructions in the
service manual.
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11. TROUBLESHOOTING ERRORS

11.1 ERROR MESSAGES ON THE DISPLAY

11.1.1 Water supply errors

a) This message will appear
if the message "Water low"
is still displayed after three
attempts at refilling.

Fehler bei der Wasserversorgung des Thermoblocks

Systemfehler, schalten Sie das Gerét aus und
starten Sie es neu!

11.1.2 Brewing system error

MESSAGE DISPLAYED CAUSES
a) The brewing unit is blocked
or stuck.

b) The motor is not working.
¢) The brewing unit is
damaged.

Fehler des Brihers

d) Damage to the control
panel/mainboard.

Systemfehler, schalten Sie das Gert aus und
starten Sie es neu!

11. Troubleshooting Errors

» Check that the water supply

is in order, switch off the
machine and restart it.

» Check that the water

inlet pipe connection or
the O-ring are correctly
installed.

Clean the inlet for tank or tap
water.

+ Reinsert the tank. Slide it in

until the end.

Clean the strainer by
performing in-depth
cleaning of the brewing
unit using tablets or by
disassembling it.

* Replace the pump.

+ Replace the flow meter with

anew one.

SOLUTIONS

« Switch off the machine and

restart it.

+ Disassemble the brewing

unit, check and clean it.

+ Replace the motor

* Replace the brewing unit

» Replace the controller board

+ Press "Brewing unit

self-test" three times.
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11.1.3 HMI communication error

MESSAGE DISPLAYED

HMI-Kommunikationsfehler

Systemfehler, schalten Sie das Gerét aus und
starten Sie es neul

11.1.4 Hot water boiler NTC error
MESSAGE DISPLAYED

& Tehibo

/0N

Kaffee-Thermo-Block NTC-Fehler

Systemfehler, schalten Sie das Gerat aus und
starten Sie es neu!

11.1.5 Steam boiler NTC error
MESSAGE DISPLAYED

P Tehibs

N

Dampf-Thermo-Block NTC-Fehler

‘Systemfehler, schalten Sie das Gerat aus und
starten Sie es neu!

11.1.6 Boiler heating time exceeded

MESSAGE DISPLAYED

Kaffee-Thermo-Block-Heizung Zeitiiberschreitung

Systemfehler, schalten Sie das Gert aus und
starten Sie es neu!

11. Troubleshooting Errors

CAUSES

a) Mainboard and/or display
board connection loose or
damaged.

b) The control software
does not match the HMI
software.

c) Damaged HMI software.
d) Damaged HMI PCB.
e) Damaged mainboard.

CAUSES

a) The temperature of the hot
water boiler exceeds the
permitted value.

b) Electronic error between
sensor and mainboard.

c) The sensor is damaged.

CAUSES

a) The temperature of the
steam boiler exceeds the
permitted value.

b) Electronic error between
sensor and mainboard.

c) The sensor is damaged.

CAUSES

a) The temperature of the hot
water boiler exceeds the set
value and causes the fuse
to trip.

b) The sensor is damaged.

c) Damaged hot water boiler.

SOLUTIONS

+ Check the connectors on the
HMI board and reconnect
them.

+ Update the control software.
Update the HMI software.

* Replace the HMI board.

* Replace the mainboard.

SOLUTIONS

* Replace the hot water boiler
fuse.

» Replace the NTC
sensor.

+ Replace the hot water boiler.

SOLUTIONS

* Replace the steam boiler
fuse.

+ Replace the NTC sensor.

+ Replace the steam boiler.

SOLUTIONS

+ Replace the hot water boiler
fuse.

+ Replace the NTC sensor.

+ Replace the hot water boiler.
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11.1.7 Steam boiler heating time exceeded

MESSAGE DISPLAYED

/0N

Dampf-Thermo-Block-Heizung Zeitiiberschreitung

Systemfehler, schalten Sie das Gerét aus und
starten Sie es neu!

11.1.8 Bypass valve error
MESSAGE DISPLAYED

P Tehibs

AN

Fehler des Verteilventils

‘Systemfehler, schalten Sie das Gerat aus und
starten Sie es neu!

CAUSES

a) The temperature of the
steam boiler exceeds the set
value and causes the fuse
to trip.

b) The sensor is damaged.

c) Damaged steam boiler.

CAUSES

a) The valve is still in the wrong
position.

b) The valve is damaged after
multiple self-tests.

11.2 ERRORS WITHOUT MESSAGES ON THE DISPLAY

11.2.1 Machine does not switch on

a) The machine is not connected to the mains.
b) The mains voltage is not high enough.

¢) The machine is not switched on.

d) Damaged power supply board.

e) The main power fuse has tripped.

11.2.2 No milk

CAUSES

a) The milk container is empty.

b) The pipe or the steam outlet is blocked.
c¢) The steam pipe is defective.

d) The number of air inlets is set too high.
e) The milk frother is blocked

11. Troubleshooting Errors

SOLUTIONS

* Replace the steam boiler
fuse.

* Replace the NTC sensor.

+ Replace the steam boiler.

SOLUTIONS

+ Switch off the machine and
restart it after 5 seconds.

+ Replace the valve.

« Check that the device is connected to the mains.

+ Use a source with the correct mains voltage.

+ Check that the machine is switched on.

+ Replace the power supply board.

+ Replace the main power supply fuse.

SOLUTIONS

» Pour the milk into the milk container.

+ Milk system in-depth rinse.

+ Disassemble the machine cover and check the steam

pipe.

+ Set the number of air inlets lower.

+ Disassemble and clean the milk frothing unit.

+ Replace the milk frothing unit.

« Turn the milk wheel (located under the cover of the

coffee spout).

- Descale the machine.
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11.2.3 No milk froth, just warm milk
CAUSES

a) The inlet of the air intake valve is blocked.
b) The pipe of the air intake valve is blocked.

¢) The air intake valve is damaged.

11.2.4 No coffee

CAUSES

a) The coffee has been ground too finely.

b) The amount of coffee grounds from the grinder

exceeds the maximum capacity of the brewing unit.

¢) The tube or strainer of the brewing unit is blocked.
d) The brewing unit is damaged.

e) The strainer of the intake valve is blocked.

11.2.5 Software system has crashed

CAUSES

a) The machine ceases to function or unexpectedly fails

to respond.

11.2.6 Liquid leak

CAUSES

a) The connection between the liquid inlet and the
pipe leaks.

b) The inside of the machine is not sealed.

11. Troubleshooting Errors

SOLUTIONS

+ Check the inlet and the pipe of the air intake.

+ Replace the air intake valve.

» Turn the milk wheel (located under the cover of the

coffee spout).

SOLUTIONS

Set the grind level of the coffee machine clockwise.
The larger the number, the coarser the grind.

 Perform basic calibration.

Perform an in-depth cleaning of the brewing system
using tablets.

+ Repair the brewing unit or replace it.

+ Clean the strainer or replace it.

SOLUTIONS

- Switch off the machine and restart it after 5 minutes.

+ Update the software

SOLUTIONS

Check to see if the connection is loose.

+ Disassemble the cover of the machine and find out if

there are any leaks.

+ Replace any leaking parts.
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12. IMPORTANT INFORMATION

« Caution: risk of burns. Do not touch the spout when a drink is being prepared.

* Never open the door, remove the base tray, drip tray, water tank or other parts when the machine is
in operation.

+ Never attempt to use the machine when the mains water supply is interrupted. (In the event that the
mains water supply is used.)

+ Water and powder must remain below the MAX line level when filling.
+ Never pour water into the bean or powder hoppers.
* The water tank is intended for use with cold, clean water only; hot or ice water is not permitted.

+ We recommend half-roasted beans and beans with a lower oil content. Qily or burnt beans are not
recommended.

+ Adjust the spout height to the height of the cups.

+ We recommend cleaning the water tank and changing the water on a daily basis to ensure high
quality.

+ Brush cleaners are not permitted. In the event of damage to the machine, please clean the machine
with a soft cloth.

+ Please remember to clean the grinding container and the waste water drum.

* Never switch off the machine when it is preparing drinks, performing a self-test or automatic
cleaning operation.

« Switch off in the correct sequence. Press "Off", the machine will automatically rinse.
Once the rinsing operation is complete and the display light goes out, turn off the power switch.
Please unplug the power cable.

12. Important Information
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13. REPLACEMENT AND REPAIR

You can find solutions to problems and faults, operating aids and information on using your Tchibo
Office here:

Germany

You can obtain a shipping label and a complaint form to send to the repair centre free of charge from
www.tchibo.de/reklamation.

You will need the 6-digit article number, which you can find on the packaging, on the article or in the
Instructions for Use.

If you have an online account, you can log in under "My Tchibo" and enter the article number.

The shipping label and the complaint form are then automatically completed with the data stored in
your online account. If the form does not automatically contain your personal details, please enter
them manually. The shipping label and the complaint form will then be sent automatically to the
email address you entered in the form. Please print out both. Important: do not write over or cover the
barcode on the shipping label. You can only use this label for shipping within Germany.

+49 40 60 02 79 00

Email: service@tchibo.de

Austria

You will receive a shipping label by email for free shipping to our repair centre: +43 800 40 02 35
(free of charge)

Email: service@tchibo.at

Switzerland

You can find the current address for shipping to our repair centre on:
043 88 33 099 (local tariff)

Email: service@tchibo.ch

More information is available from our service address at:

https://www.tchibo.de/service

13. Replacement and Repair
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14. EC DECLARATION OF CONFORMITY

We herewith confirm, that the article as detailed below complies with the governing EU-Directives /
-Regulations (in particular with those mentioned below) and mass-production will be manufactured
accordingly.

Article description:
Fully Automatic Coffee Machine

Article number:
Tchibo Office white: 522939 | Tchibo Office red: 522939
Tchibo Office black: 522940 | Tchibo Office grey: 536183

Type:
Tchibo Office

Relevant technical data:
220-240V / 50-60Hz, 1500W

Governing EU-Directives / Regulations:

Directive relating to Electromagnetic Directive for electrical equipment for use within
Compatibility (EMC.) certain voltage limits.

2014/30/EU (LVD)2014/35/EU

Directive on the restriction of the use of Machinery Directive

certain hazardous substances in electrical and 2006/42/EG

electronic equipment (RoHS.) 2011/65/EU and
its amendment (EU) 2015/863

Regulation on materials and articles intended Directive on waste electrical and electronic.
to come into contact with food (LFGB). equipment (WEEE)2012/19/EU
1935/2004/EC

14.ECDeclarationofConformity
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Harmonised Standards

The article complies with the standards, as mentioned below,
which are necessary to obtain the CE-symbol:

EN 60335-2-75:2004

A1:2005 + A11:2006 + A2:2008 + A12:2010

in conjunction with

EN 60335-1:2012

AC:2014 + A11:2014 + A13:2017 + A1:2019 + A14:2019 + A2:2019
EN 62233:2008

AC:2008

EN 55014-1:2017+A11:2020, EN 55014-2:2015, EN 61000-3-2:2019,
EN 61000-3-3:2013+A1:2019

EN 62321, EN 50581

This Declaration of Conformity was issued after testing the product at
an accredited institute.

Manufacturer Tchibo Coffee Service GmbH
Uberseering 18
22297 Hamburg- Germany

Date of issue 19/04/2022

Year in which the CE-Mark was affixed 2022

14.ECDeclarationofConformity
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Tchibo Coffee Service GmbH « Uberseering 18 | 22297 Hamburg
Service Number: +49 800 1302268 + Fax: +49 800 1358230
info@tchibo-coffeeservice.de - www.tchibo-coffeeservice.de

Tchibo Coffee Service (Austria) GmbH - Gadnergasse 71 | A-1110 Vienna
Service Number: +43 800 408407
info@tchibo-coffeeservice.at « www.tchibo-coffeeservice.at

© 2025 Tchibo Coffee Service GmbH
Original Instructions for Use.

Subject to technical modifications.
Updated: 05.02.2025
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