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MACHINE Z 11

CONNECTION OF THE MACHINE AND PRELIMINARY OPERATIONS to be effected only by qualified personnel.
-ﬁ\edevaﬁonfeet(1)aremegmﬂparbsofcdﬁeemachheamumefwe.mmustabdebeplacedmdemmmewmerfeauponmadinelnsHhﬁon.
-Theoonnectionstothewatefsupp!yanddisdﬂrgemustbeeffectedbyatemmianwim“adequutenﬂteﬁalsandincornplianoewithmefedemlorlocal
regulations in force.
- Before connecting the equipments to the water supply, wash the water distribution pipes and let the water run for a few minutes, in order to remove any
impurities from the pipes.
- Connect the water supply pipe to the 38" gas fitting placed under the base of the machine.
- Connect the water discharge pipe to the 3/4" gas fitting piaced under the base of the machine,using the elbow supplied f necessary.
- Connect the electric cable provided with plug to an adequate socket in accordance with the safety regulations in force.
- Open the water cock.
- Turn on master switch 5 and position it to *1” to start the boiler pump until the auto-level probe is reached.
- Position main switch 5 10 "2" to turn on the electric boiler heater.
- Turn on coffee switches 7 to fill the heat exchangers and run off abundant water from the dispenser units (at least 2 litres for each
Machine | Water Lt. Iunit). Turh off switches 7
-Aﬂerreadlingmewoﬂdngtemperature.tumontherighthotwaterswitchandmnoﬁabundantwaterfmmtubeZ(seetable).
21126 5 |Tum off the switch. . .
4 T ]- with the machine under steam turn on the left hot water switch and repeat the operations indicated in the foregoing paragraph.
Z 113 Gr. ) - After reaching the working pressure, run off water from the dispenser units as previously done (the same quantities)
- After effecting the above-mentioned operations, when the working pressure is reached again, the machine will be ready for its
Z 114 Gr. 11 usual functioning.

MAINTENANCE AND CLEANING

Daily cleanhing opeartions
EverynightaﬂeruseoralIeaﬂonoeadayitisneeessarytocieanthewaterpimamunderpangasketsofmedispenserunitswilhadothorasponge. Fitters
and fitter rings must be rinsed in boiling water in order to dissolve grasy coffee residues.

It is also recommended to wash the inside of fitters and filter rings to prevent coffee incrustations and deposit in order to avoid "coffee-grounds” ending up in
the cups during the coffee delivery (don use abrasive products or metal tools which can damage the protective cover; the same precautions muet be taken to
clean the steam tubes).
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COMMANDE EAU-CHAUDE BOUTON D'ALIMENTATION INTERRUPTEUR GENERAL
HEISSWASSERBETAETIGUNG SPEISEDRUCKKNOPF HAUPTSCHALTER
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MODEL OMICRON

Espmsso-cof{ee—machr‘ne with electronical groups
and automatic dosing selection. By pushing the
selected button for about 1 second, the coffee de-

MODELO OMICRON

Maquina con grupes a funcionamiento electro-
nico y con.seleccién automatica de las dosis,
apretando ligeramente por aproximadamente un

livery begins, and it stops automatically, as soon se i i !

A , 4 gundo la tecla escogida, empieza la erogacion
arg the pre-selacted dose has been delivered, gue se para automaticamente ail Ilegarrggla do-
X is model is also equipped with the button Efor  sis establecida, hay ademas la tecia E que sir-
the continuous delivery or to cancel the coffee de- ve para efectuar la erogacidn continuada o para

livery. anular ia erogacion.
A = 1 espresso coffee A = 1 café con
= centrado
g = 1 long coffee B = 1 café flojo
= 2 espresso coffees C = 2 calés concentrados
D = 2 long coffees D = 2 cafés fiojos
E = continuous delivery E = erogacion continuada

ATTENTION ATENCION
To cancel a selection press the button of the con- Para anular una seleccid .

| ! £ eccion apretar el botdn E ha-
tinuous delivery E until the relevant LED goesout  sta que se apague el corres%ondiente LED vy el
and the group stops the delivery. grupg para la erogacion.

4
2 150 — .
MODELLO STYLE . —
Macchina con gruppi a funzionamento eletirico 13

2 con dosatura manuale, portande |'interruttore
comando gruppo (13) sulla posizione indicata
dalla tazza inizia I'erogazione, riportandolo nel-
la posizione iniziale I'erogazione si interrompe.

MQDELE STYLE

Machine a café express avec groupes a fonction-
nement électrique et dosage manuel. En tournant
I'interrupteur du commande groupe (13) sur la po-
sition indiquée par ia tasse, la machine cormimen-
ce e débit du café. Pour arréter le débit, il faut
tourner l'interrupteur sur ia position initiale.

MODELL STYLE

Espresso-Kaflee-Maschine mit elektrischen
Bruehgruppen und handgetriebener Dosierung.
Stelien Sie den Gruppenbetaetigungschalter (13)
auf die von der Tasse angezeignete Position und
loesen Sie den Bruehprozess aus. Stellen Sie

den Betaetigungsschalter {13) aut die vorige Po- -
sition wieder und stellen Sie den Bruehprozess .

ab. -
MODEL STYLE -

Espresso-coffee-machine with electrical groups
and manual dosing. The coffee delivery is con-
trolled by means of the group control switch (13):
rotate it to the position indicated by the cup, to

start the coffee delivery; rotata it to the initial po- . -
sition, to stop the coffee delivery.
. MODELQ STYLE i_

Maguina con groupos a funcionamiento electri-






To obtain a cup of typical italian espresso, the
grinding of coffee is essential,

If the grinding is right, the coffes brewing il take
place in about 25/30 seconds.

If the ground coffee is too thick, you'll obtain clear
and light coffee with a little quantity of cream.
if the ground coffee is too fine, you'll oblain dark
coffee without cream,

A good cup of coffee is the consequence of a fre-
shly ground coffee in the right amount (about 6
gr. for each cup). Make sure that the coffee grin-
der has efficient grindstanes with sharp cutting
edges.

Do not make use of already ground coffee becau-
$a it looses its taste and flavour and the fats con-
tained in the coffee becormne rancid.

it is advisabie to use all ground coffee before clo-
sing the bar.

For the best cup of coffee it's also important to
make use of warm cups. At this aim, the coffee
machines are provided with a wide cups warmer
surface.

in machines with an electric cup warmer, the
resistor is controfied by switch 3, which should be
switched off when cups overheat.

WARNING

Do not touch the hot paris of the maching, espe-
cially the groups, the hot water and steam pipes
and the cupwarmer, especially if switch 3 is on.
Do not put the hands under the groups during
operation orunder the hot water and steam pipes,
during the respective deiiveries. Burn hazard!

Para obtener un bueno café tipo italiano esta de
basilar importancia la moledura que debe ser tal
de requerir 25-30 segundos para la produccion
de la bebida.

Sila moledura es mas gruesa se obtiendran café
claros y ligeros con muy poca crema blanca; si
la moledura es mas fina se obtiendran caté som-
brios y sin crema. .

Café de buena calidad se obtienen con el em-
pleo de café molido fresco y con grosor unifor-
me {que se puede oblener solamente si el
molinillo-dosificador tiene las muelas afiladas),
en la justa candidad (cerca 6 gramos por dosis).

Es importante tener café fresco porqué molido
pierde rapidamente sus propriedades aromati-
cas y las substancias grasas que el contiene en-
rancian, por consiguiente se aconseja de
terminar el calé molido ante la tarde o al cierro
det local.

Las tazas bien calientes son importantes para
obtener cafes calientes y cob mucha crema, con
este fin, las magquinas para cafée llevan un am-
plio plano calentador de las tazas.

En las méquinas con sistema eléctrico de calen-
tamierto de las tazas, la resistencia eléctrica se
prende por medio de la llave 3y hay que apagarla
cuando se observe gue 1as tazas han alcanzado
una temperatura demasiado elevada,
IMPORTANTE

Hagan mucha atencién a las piezas calientes de
la maguina, en particular alos grupos, a los tubos
para el agua caliente y el vapor y al planc caten-
tador de tazas, sobre todo si la liave 3 esta
prendida. De ningun modo pongar las manos
debajo de los grupos, cuando estan trabajando o
debajo de los tubos dei agua caliente y del vapor
cuando se efectuan los correspondientes reliros;
esto para evitar posibles ustiones.

Dampfrohres (6) erwagrmen. An den Maschinen
mit “Sparvorrichtung” wird das HeiBwasser nicht
aus dem Kessel entnommen. Oberhalb des
Kessels wird namlich Kaltwasser entnommen,
welches per Dampf erhitzt wird.

HOW TO PREPARE QTHER DRINKS
Milk and other drinks

Immerse the outlet pipe (6} of the steam tap (1}
into the liquid to be warmed: then by rotating the
apposite knob, deliver steam from the nozzle of
the outlet pipe.

The steam brings the liquid to the boiling point.
To whip the milk to make a cup 6f cappuccino,
make use of a high and narrow carafe, half-filled,
and proceed as follows:

= Put the steam outlet pipe (6} into the jug, 50
that the nozzle touches the bottom, open the
steam tap and deliver steam till the milk is ai-
most at the boiling point.

= [ ower the container, so that the steam nozzle
touches the milk surface.
Now, .begin moving the container so that the
steam nozzle alternatively plugs imto the milk
and goes out from it. Repeat this proceeding
till the milk has been whipped.

To obtain a cappuccino, pour the heated and
whipped milk into a cup of coffee.

How to prepare tea, camomile tea, etc.

Deliver some hot water from the boiler by means
of the water tap pipe (10) and plug in the tea-bag
or camomile-tea bag. If the water is softened
you'll get dark tea, if the customers prefar a
clearer tea, it is advisable to deliver some fresh
water from the waler mains tap and to warm it up
by means of the steam outlet pipe (6).

in machines fitted with an ‘economiser”, hot
waler is not drawn from the boiler; fresh water is
drawn from the piping before the boiler and
steam-heated.

PREPARACION DE OTRAS BEBIDAS
Leche y otras bebidas calientes.

Introducir la lanza (6) coligada al grifo de vapor
(1) en el liquido de recalentar; despues, rodan-
do la manopola expresa, se alimenta de vapor
el vaporizador situado a la extremidad de la
lanza.

El vapor borbollando en el liquido cede calor a
el llevandolo hasta la temperatura de ebuliicion.
Para cbtener |a batida de (a leche necesaria para
hacer el capuchino, utilizen un recipiente altoy
estrecho lienado hasta aproximadamente la mi-
tad y hagase de la siguiente manera:

« Colocar el envase bajo la lanza de vapor (6)
de manera que e! vaporizador toca el fondo,
abrir el grifo del vapor y llevar el leche cerca
de la ebuliicion.

+ Bajar el envase de manera que el vaporiza-
dor liega cerca de la superficie del leche y en
esta posicion s& muebe el envase de manera

que el vaporizador de un modo alternado s&: -

inmerge y sale fuera del leche.
Efectuar estd operacion por algos segundos
hasta obtener la montura.

Para obtener el “‘cappuccino’ (café con espu-
ma de leche) afiadir al café caliente el leche ca-
lentado y montado.

Preparacion de té, tisana de camamilla
(manzanilla), ecc.

Sacar agua caliente de |a caldera pormediode la
lanza del grifo de agua (10) y anadir el saquete la
hebida a cbtener.

Si el agua esta depurada estas debidas asumen
en general una coloracion mas cargada; si ka
clientela desea una bebida mas clara, debese
sacar agua fresca de un grifo de le red hidrica y
calantaria por medic de la lanza de vapor (B).
Enlas maquinas provistas de "economizador®, el
agua no sale caliente de la caldera sino fria
calentandose luego por medio del vapor.
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