llg6nanar

TECHNICAL MANUAL

Esprecious

(from version 3.0)
and

FreshMilk

(from version 3.0)

~J
N K |
\\\ ‘
NS
CON @
N
NN
NN
U
U
COUA
CO
NN
N A
0 N
B0
c @
Ll
©
S
c
(4]
£ {
5 "
L N
c A\ ! !
E \! ﬁl
(@)
v ||
l—

Original documen t by manufacturer
Version 1.0 | 2025-08-27



llg6nanar

All rights reserved.
No part of this document may be copied and/or published by means of printing, photocopying, microfilming or by any other means whatsoever without the prior

written consent of the manufacturer. This also applies to the included drawings and/or diagrams.

The information in this document is based on data that was available at the time the design, the material characteristics and the operating methods were published,
meaning that this document is subject to change.

For this reason, the instructions are merely a guideline for the installation, maintenance and repair of the machine shown on the front cover.

This document applies to the standard version of this machine.
The manufacturer therefore declines all liability for any damage arising from specifications that deviate from the standard version of the machine delivered to you.

This document has been compiled with the utmost care. However, the manufacturer cannot be held liable for any errors it contains or the consequences thereof.

Original document by manufacturer
Version 1.0 | 2025-08-27
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1. General

» Always read the safety instructions (to avoid possible damage, these safety instructions must
be read, understood and followed).

» 700.403.347 for Standard

» Manuals are subject to change, scan the QR code to retrieve current information.

2. Installation requirements

To enable a smooth and simple installation of the Esprecious please ensure the customer has the following
prepared:
+ Ensure the electrical supply is situated within 1 meter of the machines proposed location.
* Ensure the power supply is correct for the ordered machine:
+ Esprecious
» Standard : 1x 230V, 2250W, 10amp (or higher)
+ Ensure that the machine fits the proposed location.
+ The water supply must be cold potable (drinking) water terminating in a shut off valve with a male 3/4”
connection. This must be within 1 meter of the machines proposed location.
+ The water pressure must be between 1 - 10 bar.
NOTE: Water pressure must be measured as standing pressure AFTER any fitted water filtration.
+ The machine must be immediately available to the engineer within a reasonable distance of the proposed install
site.

What the engineer can do:

+ Upon arrival the fully trained engineer will complete the following;

« Unpack the machine and inspect for transit damage.

* Install the machine in the proposed location.

+ Connect the power and water supply to the machine.

« Connect a water filtration system if ordered.

« Commission the machine and complete a function test ensuring full operation.

+ Set the machine up to a standard recipe if no pre set recipe has been specified in advance.

+ Make adjustments to beverages taste and size (based on the person on site presented as the management
representative).

+ Setup the recommended dosage of the soluble ingredient of each drink.

+ Check if the water volume dosage is correct, if not, a calibration must be performed.

« Train staff on machine maintenance, cleaning and operation.

* Leave the area tidy .

» Always follow the local and national safety regulations and standards for electrical devices during installation.

» Read the safety book carefully. The safety book is provded with the machine or can be downloaded from the Bravilor
Bonamat site

Ingredients you may need:
* Ingredients should be selected based on taste profiles and site requirements.
We do however provide the following direction:
» Roasted whole coffee beans.
» Cacao and/or topping (or other soluble ingredient)*
» UHT- milk (Esprecious 11L and Esprecious 21L only)
* Only use instant ingredients that are suitable for vending machines (contains a flowing agent).
* Use the recommended dosage as indicated on the packaging.

» Always follow the local and national safety regulations and standards for electrical devices during installation.
» The contents of the safety booklet supplied with the machine must be known to both the installer and the customer.
» The operator instructions can be downloaded from the Bravilor Bonamat site.
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3. Spare parts replacement Esprecious

» Precautionary measures

» Always unplug the machine to turn off the power before opening it.
Note: Beware of electric shock as the machine’s capacitors take some time to fully discharge.
» Turn off the water tap and disconnect the water supply hose.
» The service area can have sharp edges, wear gloves and long sleeves.
» When the Esprecious is drained, hot water comes out of the drain hose, therefore take protective measures.

Necessities: Reassembly remarks:

* Philips screwdriver + see the exploded views for the service part

+ screwdrivers torx 10 and 15 numbers

+ small adjustable wrench + see the electric diagram (700.406.806) for the wiring
+ open-end wrench / socket wrench: M3 and M4 connections and bus cable system

* curved nose pliers * see the hose schematics for the hose connections

+ combination-pliers

» The Esprecious 11, 12 and 22 has an additional bypass, allowing an Americano to be made.
This option is not possible with the Esprecious 11L and 21L as here the milk hose replaces this bypass (the beverage
spout only has the capability to connect 3 hoses)

» The (cleaning) animations can be found on the Esprecious (L) website.
These animations can also be found on our You-tube channel:

https://www.youtube.com/user/BravilorBonamatBV/playlists

3.1 Remove the front panel

. Step 1

+ open the door

« disconnect the wiring cover @

+ disconnect the wiring

* hold the touch screen and remove the 2 screws ® on
the inside of the door

* pull the service panel towards you

@

[EES

[

» The HMI board is delivered without software, you need to download the software yourself on an USB stick from our
website. When installing a new HMI board or updating the software on an Esprecious you need to be sure that you
use the correct software, this because we have different software versions available.

go to www.bravilor.com and log in with your login name and password
select “Espresso machines” and then the corresponding Esprecious model
download the software on the USB stick

mount the new service panel

insert the USB stick with the software in the machine (SD-slot in the door)
set the time and date

enter the serial number (see ID—plate — ******%*)

the software is now loaded from the USB stick (this may take several minutes)
the machine will start up with the installation program

remove the USB stick

run the complete installation program

the machine is now ready for use again


https://www.youtube.com/user/BravilorBonamatBV/playlists
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3.2 Remove the speaker
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* remove the service panel as in Step 1 of section 3.1

Step 2
+ disconnect the wiring
* pull the speaker towards you @
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3.3 Remove the mixer motor

Step 1
+ open the door and lid

+ close the “yellow” slider of the canister outlets @
+ take the instant canisters out of the machine @

Step 3

» disconnect the hose from the mix unit

* turn the fixation ring @ counter-clockwise
* remove the mix unit

\ Step 4
* remove the screw @ of the mixer motor plate

) \ - + detach the mixer motor plate @ and carefully and
T lsl1 “ pull it towards you

\ﬂt[‘ + disconnect the connector from the mixer motor

/ LT

( /,2 \ T ‘\ » When mounting, make sure that the bus cabling is
. NN EERE correctly connected red to red and white to white, see

the wiring diagram.
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Step 5
« remove the mixer @
* remove both seals @ and seal holder €@

» Consider to exchange the seals.

Step 6
* remove the 2 screws (@
« remove the mixer motor @

» Consider to exchange the O-ring @

Step 1
« remove the 2 screws @ of the back panel
« remove the back panel @

Step 2
+ take out the canisters as in Step 1 of section 3.3

Step 3
* push the drive shaft @ forward out of the gearbox
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Step 4
+ unhook the canister motors (up a little and towards
you)
+ disconnect the wiring
» Remove the right motor @ first to create space, if the
left motor @ needs to be replaced.
» When reassembling, make sure that the bus cabling is
correctly connected (red to red and white to white), see
the wiring diagram.

Step 1
« open the fan grid @
« remove the fan rotor @

Step 2
* remove the back panel as in Step 1 of section 3.4

Step 3

+ disconnect the connector in the wiring

+ lead the wiring with the connector through the
opening @ to the outside

+ remove the fan motor ®
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3.6 Remove the complete grinder

» Use a vacuum cleaner to remove all existing coffee
beans.

» Wear gloves to protect your hands.
» Always replace both disks at the same time.
» When reassembling the machine, ensure that the

grinding discs do not touch before switching on the
machine.

Step 1

+ open the door and lid

+ close the “yellow” slider of the canister outlets @
+ take out all the canisters

Step 2
* press the snap fingers @ and lift the lid
« remove the protective lid @

Step 3
* remove the back panel as in Step 1 of section 3.4

Step 4

+ disconnect the wiring of the grinder from the
mainboard (1 connector for each motor and 1 for
each Hall sensor)

Step 5
* remove the 2 screws ®

Step 6xy
+ remove the adjusting part @
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Step 6
* remove the 4 bolts ®

~
B
=

Qj
7

Step 7
« remove the complete grinder @

Step 8

» The vibration dampers could be damaged during this
procedure.

« consider to exchange the vibration dampers @

+ follow Step 1 up to Step 16 of section 3.6
* remove the upper grinding disc @
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+ follow Step 1 up to Step 16 of section 3.6
« remove both grinding disc ®

Reassemble remark:

» Test the grinding degree after installation and make
sure that the grinder is not leaking ground coffee.

Step 1
« remove the upper part of the coffee shute @

Reassemble remark:

» Check that the grinder is not leaking ground coffee,
particularly around the top of the ‘coffee chute’.

Step 2

* remove the canisters as in Step 1 of section 3.6
Step 3

* remove the protective lid as in Step 2 of section 3.6
Step 4

 remove the 3 bolts @
+ remove the grinder base @ all at once

Step 5

* remove the drive belt @

+ remove the bolt under the grinder base @
« remove the gear weel @
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3.6.3 Remove the Hall sensor

Step 1
* remove the grinder gear wheel and drive belt as in
section 3.6.2

Step 2

* remove the back panel as in Step 1 of section 3.4

+ disconnect the wiring (Hall sensor) from the
mainboard

Step 3
* remove the 2 rivets @
* remove the Hall sensor ®

Step 1
* remove the back panel as in Step 1 of section 3.4

Step 2

+ disconnect the hose @ from the non-return valve
* remove 2 screws @ from both pull reliefs

+ disconnect both bus cables @

Step 3
* pull the waste bin @ forward to remove it

Step 4
+ disconnect the hose @ from the brewer

Step 5

* push the click finger @ to the left and pull the
brewer to the front, push the click finger again (use if
necessary a screwdriver) and pull the brewer to the
front

* take the brewer @ out the machine

» A maintenance kit is available for the periodic
replacement of the brewer components, the
instructions of which are shown in an animation.



https://www.youtube.com/watch?v=---V4UfegN4&t=4s
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3.8 Remove the brewer’s suspension bracket

1

75

-m™

Step 1

* remove the brewer as in section 3.7

Step 2

* loosen the left side panel by removing 3 screws

» 1 - upper left rear @
» 1 -front left lower half @
» 1 -remove the profile seal @

Step 3

+ using a small flat screwdriver, rock the outer panel

over the inner panel latch ®

Step 4

+ tilt the Esprecious slightly clockwise to release the

outer side panel @

Step 5

* loosen the 3 screws @ of the intermediate panel
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Step 6
« slightly bend the 2 locking tabs @ outwards
* push slightly upwards and inward to release

Step 7
* remove the bracket @

~m™
3.9 Remove the mainboard

=/ y %@ Step 1

* remove the back panel as in Step 1 of section 3.4

Step 2

* remove all the wiring

Step 3

* press the snap finger @ and remove the backet with

mainboard @
« detach the mainboard from the bracket

» When reassembling, make sure that the wiring and bus
cabling are correctly connected (red to red and white
to white), see the wiring diagram.

3.10 Remove the (optional) interface board

N = Step 1
TRy E * remove the back panel as in Step 1 of section 3.4
Y7 /W | Step 2

_ + disconnect the wiring

* remove the interface board @

» The interface board is used with the Esprecious11/12
to link a payment system / telemetry and is optional.
The Esprecious11L/21L includes the interface board as
standard, for communication with the FreshMilk unit.

P See the electric diagram (700.406.806) for bus cable
system connections.

11
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3.12 Remove the inlet valve

Step 1
* remove the back panel as in Step 1 of section 3.4

Step 2

+ disconnect the wiring

+ disconnect the water connection hose

* push the inlet valve upward

« disconnect the hose @ to the pump float tank
« remove the inlet valve @

» Some water may come out of the hose.

3.13 Remove the transformer / fuse
’ W \"I[ » The fuse @ can be changed without removing the
T

A \ mainboard and the transformer.
AN

Step 1
* remove the backet with mainboard as in section 3.9

Step 2
* remove the waste bin as in Step 3 of section 3.7

Step 3
* remove the bolt €

Step 3
* remove the transformer @
« replace the fuse @

Step 1
*+ open the door
* remove the canisters as in Step 1 of section 3.6

= Step2
* remove the 2 screws @

12
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Step 3
* remove the back panel as in Step 1 of section 3.4

+ disconnect the wiring
* unhook the bracket @ with safety switch
* remove the safety switch

Step 1
* open the door
* remove the back panel as in Step 1 of section 3.4

» The switch is situated behind the hoses € .

Step 2

» Be carefull: sharp edges.

| pinch the 2 snap fingers @ together and push the
switch forward
+ disconnect the wiring (at the front)
+ remove the on/off switch @

Step 1
* remove the complete grinder as in section 3.6

Step 2
* remove the brewer as in section 3.7

Step 2

+ disconnect the wiring

+ remove the 3 screws @ under the water counter
+ disconnect the 2 thin hoses

+ remove the water counter @

13
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3.16 Remove the boiler (parts)

» The boiler and their parts can be hot.

3.16.1 Reset the boiler thermostat

Il
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Step 1
* remove the back panel as in Step 1 of section 3.4

Step 2

* push both switches @ to reset

Step 1
* remove the back panel as in Step 1 of section 3.4

Step 2

+ disconnect the wiring

* remove the bolt of the thermostat @
* remove the bracket @

* remove the thermostat @

Step 1
* remove the back panel as in Step 1 of section 3.4

Step 2

+ disconnect the wiring from the mainboard

* remove the bolt €@ of the temperature sensor
* remove the temperature sensor @

position on the mainboard after installation.

» Make sure the NTC sensors are plugged into the right
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3.16.4Remove the ‘3-way valve’

» When the boiler is drained, hot water comes out of the
drain hose, therefore take protective measures.

Step 1

* remove the drip tray

« pull out the drain hose @

« place a container under the drain hose ®
 remove the tightening plug @

« wait until all the water has drained out of the boiler
* replace the tightening plug

Step 2
* remove the back panel as in Step 1 of section 3.4

Step 3

+ disconnect the wiring

« disconnect the 2 thin hoses @
* loosen the bolt @

* remove the ‘3-way valve’

Step 1

©«+ drain the boiler as in Step 1 of section 3.16.4
» When the boiler is drained, hot water comes out of the

drain hose, therefore take protective measures.

Step 2

+ disconnect the wiring of the thermostat

* remove the temperature sensors from the boiler as in
section 3.16.3

* remove the hot water valve as in section 3.16.4

« disconnect the hose on top of the boiler @

* loosen the 2 metal boiler clamps @ and move the
boiler up

‘.- . = .:}: 1
2 AN

Step 3

« disconnect the pressure hose @ and wiring of the
elements @ underneath the boiler

+ pull the boiler supply @ out of the boiler

+ open the 2 metal boiler clamps to remove the boiler

* remove the isolation parts

15
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3.17 Remove the pump float tank

” Step 1
! * drain the boiler as in Step 1 of section 3.16.4

Step 2

+ disconnect the connector of the float from the wiring

* remove the descaler inlet cap

+ disconnect the 3 hoses underneath the float tank €

« disconnect the aeration hose @ on top of the float
tank

+ disconnect the wiring from the pump

Step 3
* push the locking pawl @ forward
* move the pump float tank @ to the left to unlock it
* remove the pump float tank
» First remove the positioning disc to take out the pump
motor.
Step 1
* drain the boiler as in Step 1 of section 3.16.4
Step 2

« disconnect the wiring from the motor @
« disconnect the wiring from the light sensor @
« disconnect the hot water supply hose @

Step 3

* push the locking pawl ® forward

+ move the water selector @ to the right to unlock it
« disconnect the aeration hose @

» Maintenance can be carried out without disconnecting
the hoses from the water selector outlet.

» Consider greasing the notch @ in the lid, where the
rotating disc rotates, with food-grade silicone grease.

» The Esprecious 11, 12 and 22 have an water selector
outlet for 3 hoses. The Esprecious 11L and 21L have
an water selector outlet for 2 hoses.

16
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Step 1
¢ remove the waste bin

Esprecious 11/12/ 22
* remove the outlet hoses from the brewer €, mix unit
® and bypass @

Esprecious 11L/ 21L
+ remove the outlet hoses from the brewer €@, mix unit
® and frother @

Step 3
« slide the beverage outlet ® to the left
* remove the complete beverage outlet

Step 4
+ pull the tray @ downwards
* remove the hoses

Step 5
* remove the outlet cover and arm
+ remove the outlet stabiliser @

17



llg6nanar

3.20 Remove the frother (11L /7 21L)

{ E A Step 1
) » remove the 4 hoses @ from the frother

Step 2
» remove the 2 screws @ of the frother
* remove the frother

3.21 Remove the waste bin safety switch

@_@ t;/f%’ \\\ Step 1
= =0 |

* remove the drip tray
* remove all the canisters
* remove the beverage outlet as in section 3.19

Step 2
 remove the 3 screws of the frontpanel @
* move the front panel slightly forward
» carefully unhook the front panel from the right
side panel

Step 3
+ disconnect the hose @ from the hot water outlet
* remove the front panel

Step 4

« remove the screw of the bracket @

* unhook the bracket ® with safety switch
+ disconnect the wiring

* remove the safety switch

» When reassembling the front panel make sure that the
safety switch lever is mounted correctly in the front
panel.

+ position the safety switch lever @ through the hole
O of the front panel
* hook the front panel into the side panel on the right
» carefully position the front panel
+ attach the front panel with the 3 screws
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3.22 Remove the pump (head)

» In some cases the head of the pump can be released by turning the screw on the backside of the motor of the high
pressure pump.

Step 1
* drain the boiler as in Step 1 of section 3.16.4
Step 2
QQ%‘% + remove the back panel as in Step 1 of section 3.4
}u 2t Step 3
R TR * remove the bolt(s) of the pump @, the number may
_ [i’ vary according to the version
—
| 7
\\ \ Step4
* remove the beverage outlet as in section 3.19
Step 5
* remove the front panel in Step 2 of section 3.21
Step 6

* remove the 2 hoses @ from the pump
» Some water will come out of the hoses.

* remove the bolt(s) of the pump @, the number may
vary according to the version

+ lift the complete pump slightly forward to create
space for head disassembly

Step 7

* loosen the clamp ®

 remove the knee with nipple @, and the hose support
@ for mounting a new pump head

* remove the pump head

19
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4. Spare parts replacement FreshMilk

» Precautionary measures

» Always unplug the machine to turn off the power before opening it.

» Turn off the water tap and disconnect the water supply hose.

» The service area can have sharp edges, wear gloves and long sleeves.

» When the FreshMilk is drained, hot water comes out of the drain hose, therefore take protective measures.

Necessities: Reassembly remarks:

* Philips screwdriver + see the exploded views for the service part

+ screwdrivers torx 10 and 15 numbers

+ small adjustable wrench + see the electric diagram for the wiring connections
+ open-end wrench / socket wrench: M3 and M4 * see the hose schematics for the hose connections

* curved nose pliers
+ combination-pliers

» The (cleaning) animations can be found on the Esprecious 11L / 21L website.
These animations can also be found on our You-hose channel:
https.//www.youhose.com/user/BravilorBonamatBV/playlists

4.1 Replace the milk hose

~— Step 1
+ open the pump door @

I /////

~—_— Step 2

+ remove the locking screw @

T ///7



https://www.youtube.com/user/BravilorBonamatBV/playlists
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‘ \/ Step 3
~— « open the pump cover @
, « disconnect the milk hose ®
T * remove the milk hose
T Step 4
T + calibrate the milk pump:
‘ programming > Milk unit > Service > Calibrate milk pump
~__ » a scale is required
\
\
\
S~ = —
4.2 Remove the peristaltic pump(motor)
\\/ Step 1
— + open the pump door as Step 1 in of section 4.1
+ remove the hose @ from the pump without
T disconnecting it
T Step 2
T * press the pawl ® to unlock the pump
* turn the pump @ anti-clockwise to remove
\
\
\
\
S~
\\\/ Step 3
~_ + remove the 3 screws @
« take out the motor ®
T + disconnect the wiring from the pumpmotor
T Step 4
T + calibrate the milk pump as in Step 4 of section 4.1
\
\
\
\
4.3 Remove the power supply
== 7] e 3 e~ Step 1
- T = {i i =~ * remove the 2 screws @ of each side panel
= — : =7 3 * remove both side panels
T == O right side panel
=== () @ left side panel
(B)
= .0
Q“' i t -
o
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Step 2

« remove the 4 screws @ of the top panel

+ place the top panel @ in the hooks on the right-hand
side

Step 3

+ disconnect the wiring from the power supply
* remove the screw @ of the power supply

* remove the power supply®

Step 1
* remove both side panels as in Step 1 of section 4.3

Step 2
* place the top panel as in Step 2 of section 4.3

Step 3
+ disconnect the wiring from the mainboard
 remove the mainboard @

Step 1
* remove the right side panel as in Step 1 of section 4.3
Step 2

+ open the fuse holder @ and remove the fuse (2.5
amps) O




llg6nanar

4.6 Remove the relay

Step 1
* remove both side panels as in Step 1 of section 4.3

Step 2
* remove the top panel as in Step 2 of section 4.3

Step 3

+ disconnect the wiring of the relay
« remove 2 screws @ of the relay

* remove the relay @

Step 1
* remove both side panels as in Step 1 of section 4.3

Step 2
* remove the top panel as in Step 2 of section 4.3

Step 3

» remove 2 screws @ of the thermostat

+ disconnect the wiring

+ slide the thermostat @ off the sheet metal

Step 4

+ mark the point, on the capillary pipe, where it enters
the cooling unit

+ carefully remove the adhesive paste and the capillary
pipe out of the cooling unit

4.7.1 Reassembly remarks

» Handle the new the thermostat and capillary pipe with care.
* mark the same distance, on the new capillary pipe, to where it enters the cooling unit
+ carefully enter the capillary pipe into the cooling unit
+ seal the entry hole again with the “old” adhesive paste

» Check whether the recommended temperature (5°C) has been reached (after about 20 minutes), adjust the
thermostat if necessary
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4.8 Remove the inlet valve

M~

Step 1
* remove the right side panel as in Step 1 of section 4.3

Step 2

* remove the water supply hose

+ remove nut @ of inlet valve

* remove the inlet valve

* loosen the 2 hose from the inlet valve outside the
machine

» Some water can still come out of the hose.

Step 1
* remove the right side panel as in Step 1 of section 4.3

Step 2

* remove the hose @ underneath the valve
* remove nut underneath trotle valve

* take out the valve(s)

Step 3
+ disconnect the other hoses ® from valve(s)
+ disconnect the wiring

» See the hose schematics for the hose connections.

4.10 Remove the throttle valve (air control)

T
ST

I

S

Step 1
* remove the right side panel as in Step 1 of section 4.3

Step 2
+ open the pump door as Step 1 in of section 4.1

Step 3
+ remove nut @ from trotle valve

Step 4
+ disconnect the hose @ from trotle valve
* take out the trotle valve
» The arrows on the valve must point towards the hose.
+ calibrate the new air controle as in section 9.2.1


https://www.bravilor.com/media/document/1783a43b-12bf-4c41-a92d-242235b6b891/exp-freshmilk-hose-schematics.pdf

4.11 Remove the fan

/
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Step 1
* remove both side panels as in Step 1 of section 4.3

Step 2

* remove the top panel as in Step 2 of section 4.3

+ disconnect the wiring of the mainboard and the
power supply

* remove the top panel

Step 3
* remove the thermostat as in as in Step 3 of section 4.7

+ disconnect the wiring of the on/off switch

+ disconnect the wiring of the fuse holder

* remove the wiring from the cable clips

 remove 4 screws @ of the back panel ® to remove it

Step 4
+ disconnect the wiring of the fan
 remove 4 screws @ of the fan ® to remove it
+ remove any dust from the condenser @
(use a vacuum cleaner if necessary)

» The airflow direction is outwards.
» Do not forget to connect the earth wire.
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4.12 Steam boiler parts

» The boiler may be hot and pressurised.
» The boiler must be depressurized by draining before removing parts.

4.12.1 Drain the steam boiler

T T

/

CAUTION

System
can still
contain steam
when
the machine
is turned off

A\ x

HOT STEAM:

Step 1
+ open the pump door as Step 1 in of section 4.1

Step 2
« pull out bracket with the drain hose @
« place a bucket/container under the drain hose @

» When the boiler is drained, hot water and steam
comes out of the drain hose, therefore take
protective measures.

Step 3

+ open the valve with the special tool @ slowly, when
steam/hot water comes out don't open the valve
further, when the steam pressure is lower slowly open
the valve further so that all water can flow out

+ wait until all the water has drained out of the boiler
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4.12.2 Remove the steam valve

<

Step 1
 drain the steam boiler as in section 4.12.1

Step 2
* remove both side panels as in Step 1 of section 4.3

Step 3
* remove the top panel as in Step 2 of section 4.3

Step 4
+ disconnect the hose @ from the steam valve

Step 5
+ disconnect the wiring from the steam valve

» Before removing the retaining pin and steam valve
make sure that the steam boiler is empty, see
section 4.12.1.

* remove the retaining pin @
* remove the steam valve @

» Consider to exchange the O-rings.

Step 1

+ drain the steam boiler as in section 4.12.1

Step 2

* remove both side panels as in Step 1 of section 4.3
Step 3

* remove the top panel as in Step 2 of section 4.3

» Before removing the water detection sensor
fasteners and the sensor itself, make sure the steam
boiler is empty, see section 4.12.1.

Step 4

+ disconnect the wiring from water detection sensor
« remove the push-on fastener @

* remove the nipple @

+ take out the water detection sensor @

» Consider to exchange the O-ring.
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4.12.4Remove complete steam boiler
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Step 1

+ drain the steam boiler as in section 4.12.1

Step 2

* remove both side panels as in Step 1 of section 4.3
Step 3

* remove the top panel as in Step 2 of section 4.3
Step 4

+ open the pump door as Step 1 in of section 4.1

» Before removing the hoses and steam boiler
make sure that the steam boiler is empty, see
section 4.12.1.

Step 5

* remove all the hoses from the steam boiler

* remove all the wiring from the steam boiler
+ remove the 2 screws @ (see previous image)
+ remove the complete steam boiler @

» Consider to exchange the O-rings.
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5. Smart Brew

SmartBrew is an umbrella name for a number of systems that work together with each other and the improved
horizontal brewer. Experience with the existing Esprecious has shown that setting drinks is often considered
complicated and requires extensive knowledge of coffee. Previously, more than nine parameters had to be set
for each recipe, each of which had a different effect on the brewed beverage. It is also necessary to adjust these
recipes regularly. To improve adjustability and consistency, SmartBrew takes over many of these tasks. The
operator/person setting the recipes only needs to enter three parameters:

1. Beverage volume

2. Grams of ground coffee

3. Extraction time
SmartBrew will take these values as a starting point and, during calibration of the recipe in question, look for the
ideal parameters (pressure force, emphasis force, etc.) to achieve the desired recipe settings. The operator no
longer needs to make frequent test sets and adjust many parameters iteratively. Nor is extensive knowledge of
the brewing process and coffee necessary.
Besides mechanical changes to the brewer and grinders to increase consistency, Active Quality Guard has also
been implemented under SmartBrew. This is a control system that watches every brew and monitors various
aspects of the brew. If it appears that the desired settings/quality are not being achieved during a brew, this
system can intervene by compressing the coffee pill more or less. This guarantees the optimum extraction time
and quality at all times.

Finally, Active Quality Guard monitors variations over
multiple brewings. If the system detects a variation in
the coffee used, wear of the grinder blades or other
deviations, it will continuously adjust the brewing
parameters to ensure the desired settings and quality
even over longer periods of time. Should changing
the parameters fall outside the machine’s control
range, and quality can no longer be guaranteed, the
‘SmartBrew status’ tile will light up orange.

Fig. 1
You can see in the menu under this tile which drinks
can no longer be brewed as desired and can take
action accordingly.

Fig. 2
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When you press ‘edit’ at one of the beverages in the
beverage setting menu. Figure 3 is displayed. You

can also choose between these by pressing one of

the three volumes. Small, medium and large all have
their own settings menu in which the same can be

set separately. Under ‘details’ you find name, image,
price, drink volume. For drinks consisting of several
ingredients, the coffee/ingredient ratio can also be set.

Fig. 3

Selecting the tab next to ‘details’ takes you to ‘coffee’.
It is clearly indicated that SmartBrew is active which
means that only the number of grams and the contact
time need to be entered next to the previously set
drink volume. For the dosing weight, the previously
selected drink volume is displayed behind the
selected number of grams, so those who want to
work with ratios do not have to remember the drink
volume itself. After entering the desired settings, you
can press calibrate at the bottom of the page. The
machine will then start searching for the required
brewing parameters itself to prepare the desired
drink according to set values. This calibration is done
through a test brew.

Fig. 4

The start screen for calibrating a drink is shown here.
This can take one to two minutes and produce a
maximum of 500ml of (non-drinkable) coffee.

Prior to a calibration, a measuring cup must be placed.

Fig. 5
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During calibration of a beverage, the user is given
some feedback on the process. If the desired set values
are within the machine’s control range, a confirmation
will be displayed after calibration indicating that the
calibration was successful.

Fig. 4

If the desired settings are outside the machine’s control
range and cannot be achieved, the above message will
be displayed. If the maximum or minimum achievable
extraction time differs from the recipe, the achievable
time is displayed with the question whether this time
should be included in the recipe. Alternatively, you can
choose to adjust the grinder’s grind level to make the
desired recipe feasible after all.

Fig. 5

When the recipe does fall within the machine’s
control range and the calibration has been performed
successfully.

Fig. 6
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5.1 Expert mode (advanced settings)

In addition to SmartBrew, which takes the adjustment
of the machine out of the operator’s hands, the
machine can also be set to the so-called ‘Expert mode'.
When the toggle at SmartBrew in the ‘coffee’ tab in the
recipe menu is turned off, the Expert mode settings
are displayed. These settings give the operator the
freedom to set all brewing parameters manually
without interference from the SmartBrew control
system. Active Quality Guard is also ineffective when
recipes are set with Expert mode. This function is
intended for coffee lovers and connoisseurs who want
full control over the brewing process.

Within Expert mode, a number of new features have been added which were not previously available in the
Esprecious. These functions are the result of research into improving consistency and in-cup quality and are
automatically applied by SmartBrew. Within Expert mode, you can choose to use some of these features.

The *filling’ category contains settings related to (correctly) filling the brewing chamber with coffee grinds. You can
choose to leave this entirely up to the machine by activating ‘auto fill brew chamber'. The other settings under this
category are then no longer adjustable. If this function is not activated, you can manually set the filling chamber
volume in cubic centimetres (cc's) under ‘fill volume'. The size of this chamber determines whether the set amount
of coffee occupies the entire filling volume and whether a homogeneous coffee pill can be built up. Finally, under
this category ‘auto distribute’ can be made active. This function shakes the brewing chamber to distribute the
coffee more homogeneously.

Under the ‘pre-wet’ category, you can find the functions related to pre-wetting the coffee pill. Wetting the coffee
boosts extraction and allows the coffee to swell. This swelling gives better homogeneity of the coffee pill. Below,
you can turn the pre-wet off completely, set how big the pre-wet volume should be, and finally how long the pre-
wet period should last.

Finally, you can set the necessary under the ‘pressing’ category. The ‘pre-press’ is the pressure force applied to the
coffee pill before the pre-brew. After the pre-wet, the pill can be compressed one last time, the value of this ‘main/
end press’ can be set under ‘Press’. The press values are set in steps of the brewing motor. Finally, you can choose
not to press the coffee pill dry in the coffee cup. Some customers do not wish to have the pill emptied into their
cup as this may release some unwanted flavours.
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6. Test beverage & Smart Barista

+ 4 seconds (max. 32 seconds)

- 4 seconds (min. 16 seconds)

+ 2 grams (max. 20 grams)

-2 grams (min. 7 grams)
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7. Security levels

Ll Role Access Description
level
1 End user - Beverage consumer
5 Basic operator Door key + Service Key Daily maintenance, basic menu functions (canteen
employee)
N . N . , .

3 Technical operator Door key + Service Key Maghlne configurator, beverages and settings

PIN code1 (facility management)
. Door key + Service Key + | Installs and services machine, deeper menu level

4 Service operator . ;
PIN code 2 (service engineer)

5 Dealer Door key + Service Key + | Machine owner, access to hidden functions

Special PIN code (reset PIN code / reset total machine counter)

» The master PIN code can be used when the set security PIN code is forgotten.
* The master PIN code to overrule the security PIN code is 71948.

The table below shows the minimal authorization levels for each item. E.g. level 1 means all levels are authorized.

Subject Function availability Sub Sti:l‘:;llty
Operations | Beverage dispensing 1

Cup selection

Strength adjusment

Volume controle

Suppress warnings/recoverable errors

Quick rinsing (when on)

Tiles Rinse coffee system

Empty waste bin

Rinse Brewer

Smart brew status

Descale

Change water filter

Clean milk system

Descale milk system

Information | Filll canisters

Counter

Cleaning instructions

Online information

Counters Day

Total

Reset total counters

U WININININININININININININ|Im |22 ==

Reset machine counter
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Subject Function availability Security
level
System General Set system language 3
Set date
Set Time

Functionalities (on/off)

Edit error messages

Edit audio volume

Restore factory settings
Customisation Set background colour/image
Set display brightness

Logo

Screensaver

Activate banner functionality
Moodlights

Set moodlight colour

Set moodlight brightness
External storage Import settings

Export settings

Export counters

Install software updates

Software info

Beverage Ingredients Select canister ingredients
Rename grinder(s)

Rename ingredient(s)

Beverage selection Add/remove beverages

Edit beverages

Calibrate beverages

Preview beverage selection screen

Strength controls (On/Off)
Volume controls (On/Off)
Ultra-fresh (On/Off)

Machine Calibrate Calibrate boiler

Calibrate grinder

Calibrate pump (high pressure)
Calibrate pump (low pressure)
Water hardness Water hardness settings

Water filter On/Off

Waste bin

Cleaning management
Energy saving
Automatic flush

AIWWWWWWWWWWWHARMPEMRRfWUWLWWWWWWWWWEARRMERRPAPWWLWLWWWWWWRERWWWWW

Activity log Maintenance log
Errors/warnings log
Update log
Export

Fan speed

170 test

35



36

8. Trouble shooting

llg6nanar

8.1 Esprecious machine errors

00000 | communication error | the bus systems circuit is all bus cables
bus system interrupted canister motor
mixer motor
mainboard
touch screen
00001 canister motor runs no rotation of the canister motor resistance in canister too high due to
insufficiently detected by the software much powder in canister
canister motor
mainboard
00101 mixer motor runs no rotation of the mixer motor mix system clogged
insufficiently detected by the software mixer motor
mainboard
00201 | low-pressure pump light sensor receives not enough | * low pressure pump
runs insufficiently pulses for too long a time blockage (scale) low pressure pump
encoder blocked
wiring
mainboard
00401 grinder runs the software has not received grinder blocked, something between
insufficiently pulses from the hall sensor for the grinder discs
too long a time grinder motor
hall sensor
wiring
mainboard
00402 | grinder is incorrectly if a semiconductor on the mainboard
controlled mainboard gets defect the coffee (static) around the hall sensor
grinder runs unjustified
02001 filling process takes the water inlet valve was open water tap not opened
too long for 20 seconds in succession and water supply hose kinked
the float did not rise water pressure too low
water flow too low
inlet valve
wiring
float
02002 | fill up 3 times without | float is activated 3 times and no leakage in the water system
selection drink is selected machine is moved
water is boiling
mainboard
float
02101 break temperature a NTC measures a resistance that | * temperature sensor
sensor boiler is higher than normal wiring
mainboard
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02102 short-circuit a NTC measures a resistance that | * temperature sensor
temperature sensor is lower than normal wiring
boiler .
mainboard
02201 no pulse detection the light sensor receives not scale inside water selector
water selector sensor
gnough pulses for too long a motor water selector
time
light sensor
wiring
mainboard
02202 | water selector in the hot water selector cannot scale inside water selector
wrong position find its zero position water rotation disc
04101 communication error | the espresso brewer has not software
brewer been receiving messages for too
long
04102 | break temperature the NTC of the brewer heating brewer heating
sensor brewer is measuring an unrealistic wiring
resistance
04103 short—circuit the brewer heating element is brewer heating
temperature sensor using too much power wiring
brewer
04104 brewer does not the espresso brewer mechanism brewer motor
move is not reaching the desired screws of the brewer motor to tight
position or one of t_hg light belt between the gears to tight
sensors is not receiving any .
pulses coffee grind on the axe of the brewer
04201 water meter gives no pulses from the flow meter have the head of the high pressure pump is
pulses not been measured for too long stuck
atime » In some cases the head of the
pump can be released by turning
the screw on the backside of the
motor of the high pressure pump
scale
magnetic valve (on the boiler)
wiring
water counter
10001 | general I/O error the I/0 module is reporting an mainboard
error software
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8.2 Esprecious L (FreshMilk) machine errors

00701 | filling process steam the water inlet valve of the steam | « water tap not open
boiler takes too long boiI.er is opened for a sho.rt . water hose kinked
period and the electrode inside ; ol
the steam boiler does not detect water pressure to low
water inlet valve
blockage in the water system/steam
boiler
00702 | steam boiler does not | the steam boiler does not get on reset pressure switch manually
pressurize pressure within an amount of steam boiler
time ;
mainboard
wiring
relay
00703 | steam boiler error the electrode inside the steam inlet valve
boi.ler keeps measuring water electrode
whilst during some period milk —
drinks are prepared. If this wiring
happens it could indicate that
there's a problem in the water
detection and the steam boiler
could boil dry
00704 | milk pump error the milk pump runs insufficiently milk pump
wiring
mainboard
00705 | the steam boiler fills the magnetic inlet valve of the steam valve
up 3 times without steam boiler is opened 3 times steam boiler
selection within a short period and no H
drink has been selected, this 0S€s
indicates that there is a leak
in the water system of the the
steam part of the machine
00706 | the steam boiler the machine is switched on or steam valve

builds up too much
pressure during the
filling process

when it comes out of Eco mode,
pressure is built up in the steam
boiler. If the pressure builds up
to quick, the software intervenes
by opening the steam valve for a
short time. If the pressure is still
too high the error will appear

steam boiler

the steam valve does not open
(sticks or defect)

steam valve
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8.3 Coin mechanism errors

code description

07001 coin mechanism missing

07002 | coin mechanism defective

07003 | coin mechanism blocked

07004 | coin mechanism sabotaged

07005 | communication error coin mechanism
07006 | general error coin mechanism

07101 error in cashless device

8.4 Machine messages

Message

empty waste bin

Reason of the message

the amount of cups passed the set
amount of cups that fit the waste
bin

Procedure to reset the
message

empty the waste bin,
door switch needs to

be open for 5 seconds
and closed again, a reset
message appears in the
screen if the waste bin is
emptied

Check the following

> machine settings >
process settings > waste
bin counter

the machine shows
the ‘flush brewer +
mixer’ message

the machine has passed the set
amount of cups or days for the
‘flush brewer + mixer' message

perform the ‘flush
brewer + mixer’
program:

> flush brewer + mixer’

> process settings >
cleaning management

the machine shows
the ‘clean brewer’
message

the machine has passed the set
amount of cups or days for the
‘clean brewer' message

perform the ‘clean
brewer ' program:
> ‘clean brewer’

> process settings >
cleaning management

the machine
shows the water
filter replacement
message

the amount of litres or months has
past the set value for the water filter

manually reset the
replace water filter
message:

> maintenance > replace
water filter

> machine settings

> process settings >
water hardness > water
hardness

the machine shows
the message ‘The
machine should be
descaled’

the amount of litres used by the
machine has passed the amount of
litres used for the coffee and instant
system, this amount is determined
by the setting of the hardness of the
water in the machine

perform the descale
procedure for the coffee
system:

> maintenance > descale

> machine settings

> process settings >
water hardness > water
hardness

the machine
shows the ‘enter
the security PIN
code for the
programming’

a pin code for the machine settings
is set on the machine, this pin code
needs to be entered when accessing
the programming menu of the
machine settings

enter the pin code for
the machine settings

> general settings >
put functions on / off >
programming security

the machine shows
the ‘enter the
security PIN code
for the service
menu’

a pin code for the service menu is
set on the machine, this pin code
needs to be entered when accessing
the programming menu of the
service

enter the pin code for
the service menu

> general settings >
put functions on / off >
programming security

energy saving
mode

the machine is not used for the
amount of time that is set in the
‘energy saving mode’

touch the screen

> process settings > energy
saving mode
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Message

Attention!
Too much coffee!

motor

Attention!
Out of Coffee
beans!

motor

8.5 Other problems

Reason of the message

the machine detects that there is
to much coffee in the brewer by
the amount of pulses of the brewer

the machine detects that there is
not enough coffee in the brewer by
the amount of pulses of the brewer

llg6nanar

message

the message

the message

Procedure to reset the

press the ‘ok’ button in

press the ‘ok’ button in

Check the following

« calibrate the grinder

* check if thereis no
ground coffee behind
the sieve of the brewer

* check if press 2 in the
drink settings ‘strength
and amount’ is not a
negative number

fill the coffee canister with
coffee beans

In addition to the messages and errors present in the machine, a number of other problems may occur; these

problems are described below.

8.5.1 Machine related (Esprecious)

Problem description
machine doesn't turn on

Possible cause

no power

Check the following

check power supply

check power cable connection

main switch off

main switch

internal fuse blown (transformer

replace fuse on the wiring of the
transformer

transformer issue * transformer
wiring issue * internal wiring
mainboard issue * mainboard
touch screen issue * touch screen
ventilator doesn't turn ventilator blocked « ventilator

ventilator motor defect

ventilator motor

ventilator speed turned off or too
low in the programming

> machine settings > process settings >
fan speed

drinks blocked and temperature
doesn't raise

boiler not heating

temperature safety device

heating element

temperature sensor

wiring

mainboard

heating message in the display
but the temperature doesn't rise

boiler not heating

temperature safety device

heating element

mainboard

coffee drinks greyed out, only
instant drinks and hot water can
be selected

temperature not yet on the desired
temperature for coffee

nothing, boiler needs to heat
further to reach the desired
temperature for coffee

temperature sensors switched
around on the mainboard

temperature sensor connection on
the mainboard

temperature safety device not
functioning correct

temperature safety device




Problem description

the waste bin needs to be
emptied multiple times a day

bean canister needs to be filled
frequently

8.5.2 Coffee related

Problem description
coffee related drink too weak

llg6nanar

Possible cause

the machine is used for more
drinks than specified

the machine is used for more
drinks than specified

the amount of coffee used per
drink is higher than the standard
amount which results in the bean
canister being empty quicker

Possible cause
almost out of coffee beans

Check the following

« consider to use the waste chute
and a big waste bin underneath
the counter

» consider to use the bean canister
extension set

« consider to use the bean canister
extension set

Check the following
* fill bean canister

grinder calibration

+ grinder calibration

grind size not correct

+ adjust the grind size

strength too low

+ adjust the strength setting of the
drink

contact time too low

+ adjust brewer settings to get a
longer contact time

brewer issue

*+ brewer and brewer process

coffee related drink too strong

grind size

« adjust the grind size

strength setting to high

+ adjust the strength setting of the
drink

less coffee in the cup than
normal

brewer leaking

+ brewer and brewer process

not enough crema on coffee

drink setting not correct

+ adjust drink settings

grinder setting

+ adjust grinder

grinder calibration

+ calibrate grinder

brewer not cleaned

* run cleaning brewer program with
coffee cleaning pill

coffee outdated, date expired

8.5.3 Instant ingredients related

Problem description
instant related drink too weak

Possible cause

almost out of powder in ingredient
canister

* use new coffee beans

Check the following
* ingredient container

strength not correct

+ adjust drink settings, strength
instant

instant related drink too strong

strength not correct

+ adjust drink settings, strength
instant

no water dosed (instant and hot
water related)

water level too low

* float

hose blocked (scale)

+ all related hoses
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Problem description
mixing bowl clogs up
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Possible cause
too much powder used

Check the following

+ check the advise dosing of the
packaging of the powder, use a
scale to weight the amount of
powder used

low pressure pump calibration not
correct

+ calibrate the low pressure pump

water selector gives water in wrong
outlet

« water selector

hose blocked

all related hoses

mixing bowl overflows water

low pressure pump calibration too
high

+ calibrate the low pressure pump

mixing bowl! clogged up

* mixing bowl

mixing bowl leaks

mixing bowl seal worn

seal mixing bowl

no foam on instant drink

mixer speed not correct

adjust drink setting, mixer speed

type of instant ingredient

try a different instant ingredient

to much foam on instant drink

mixer speed not correct

adjust drink setting, mixer speed

water dispensed in wrong outlet

scale in water selector

 clean water selector

hose blocked

8.5.4 FreshMilk machine related

Problem description
machine doesn't turn on

Possible cause
no power

all related hoses

Check the following
* power supply

* power cable connection

main switch off

¢ main switch

internal fuse blown (power supply)

* internal fuse

power supply issue

power supply

wiring issue

internal wiring

mainboard issue

* mainboard

refrigerator not cold

thermostat not correctly set

+ adjust thermostat

fan blocked « fan dirty

+ condensor dirty
fan doesn't rotate + fan

* wiring

* mainboard
cooling system issue * cooling system
thermostat issue + thermostat

8.5.5 Milk related

Problem description
no milk dosed, only steam

Possible cause
out of milk

Check the following
* milk carton / milk reservoir

milk hose blocked

* milk hose

almost no milk foam

air restriction not set correct

+ calibrate the air restriction (see
section 9.2.1 on p.45)

3 way valve doesn't open

* 3 way valve

hose blocked

* hose between air restriction and 3
way valve
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Problem description
cold milk dosed and no steam
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Possible cause
steam valve doesn't open

Check the following
+ steam valve

milk splashes a lot when dosed

milk not cold

+ milk temperature (x 5°C)

air restriction not set correct

+ calibrate the air restriction (see
section 9.2.1 on p.45)

milk pump not calibrated

calibrate the milk pump
(programming > milk module >
service > calibrate milk pump)

hoses not correctly attached to the
milk foamer

* hoses connected to the milk
foamer

milk drink greyed out, can't be
selected (no message displayed)

connection problem between
mainboard FreshMilk and interface
board

* connection cable between
FreshMilk and Esprecious

connection cable (inside the
Esprecious) from Interface board
to the 6-pin connector

« interface board (Esprecious)

* mainboard FreshMilk

milk drinks greyed out, cleaning
message in the display

perform a milk system cleaning
cycle

+ advise the responsible person that
is in charge of the coffee machine
that a milk cleaning cycle is advised

the machine displays more than
1 time a day the milk cleaning
cycle

the machine is turned off for a
longer period, 3 hours or more

» don't turn the machine off but use
the Eco modus setting

milk leaks around the milk pump

milk hose leaks

* replace the milk hose within 10.000
milk drinks
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9. Special functions
9.1 Esprecious

9.1.1 Overriding the first install program

» This is mainly to check the function of the machine if an unexpected error occurs during the first install program.

+ in the disclaimer screen there is an invisible button (see the yellow area in the screen below)
+ touch the screen for at least 10 seconds until the machine overrules the first install program
« after turning the machine off and on the machine will start up in the first install program again

9.1.2 Overriding the descaling program

+ If the descaling has started, then push longer than 10 seconds on the P(rogramming) button to stop the
descaling program.

» Never stop the descaling program when you have already poured descaler into the machine!



9.2 FreshMilk
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9.2.1 Calibrate the air restriction

If milk hose is removed a pump
calibration is necessary

Used in machine

produced till 2023

i

Used in machine
produced from 2023

Step 1
+ open the pump door as Step 1 in of section 4.1

Step 2 (factory setting)
« completely close the air restriction @
* turn the air control open 5 whole turns

» Use the factory setting as a starting point for the
optimum setting.

Step 1
* remove the left side panel as in Step 1 of section 4.2
* push the button down to reset the micro switsch

» The position of the reset button may be at a different
position depending on the production date, for more
information, see S| 230322.

45


https://www.bravilor.com/media/document/61a5ef5f-6fc8-4b8a-b690-3e712603d78e/ser-si-230322-freshmilk-new-resettable-switch.pdf

46

llg6nanar

10. Esprecious accessories

10.1 Bean canister expansion set

The extension set contains:
* a bean canister,
» 7.270.609.101 bean canister Esprecious 11(L) and 12 (1x2.4 kg)
» 7.270.610.101 bean canister Esprecious 21(L) and 22 (2x1.2 kg)
+ a canister lid with key/lock
* amachine lid.
The extension set will increase the Esprecious with 13 cm in height.

Step 1

+ open the door

+ open the lid

* remove all the canisters

* remove the back panel as in Step 1 of section 3.4

Step 2
« remove screw @

Step 3

* bend the side panel @ sligthly outward

* remove the lid

+ install the new lid supplied with the set

+ fasten the screw from Step 2

* replace the back panel and fasten the screws

Step 4
« remove the top part of the canister @

Step 5
« install the new canister part supplied with the set ®

Step 5
* refill the bean canister
* replace all canisters in the machine
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10.2 Connect a MDB device to Esprecious 11/21/22

For the Esprecious to work properly, the machine’s main working parts must be connected in the correct
sequence.

10.2.1 Cabling diagram of the Esprecious 11/21

Bus system « install the interface board, see section 3.10 (in reverse
2. To_uchscreen display Order)
> Mixer motor * rewire the cable between canister motor and brewer
” o e e orine 8 + install the new cable beween the interface board and
\ , brewer
+ install the new cable between the the interface board
o], and the MDB device
| = T * install the new MDB cable entry plate
* + close the back panel

1 to MDB 1

10.2.2 Cabling diagram of the Esprecious 12/22

Bus system « install the interface board, see section 3.10 (in reverse

2. Touchscreen display Order)

3. Mixer motor . .

7 Canister motor * rewire the cable between canister motor and brewer
Ly 5. Brewer o + install the new cable beween the interface board and

6. MDB/ Interface print /8

, brewer

* install the new cable between the the interface board
and the MDB device

* install the new MDB cable entry plate

+ close the back panel

{1 fo MDB 1

10.2.3 Cabling diagram of the Esprecious 11L/21L

BL_'S system « install the new cable between the the interface board

. Touchscreen display and the MDB device

Mixer motor

. Canister motor + install the new MDB cable entry plate

. Brewer .
. MDB/ Interface print /8 close the back panel

ML21L L2l
fomikunit 1 tomikenit toMDB 1.
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10.3 Waste chute - 7.290.107.101

The counter cut-out is meant for an external waste bin to create extra space for coffee residue below the
machine. This is a solution, especially if you have installed your machine on a counter or cabinet.

» Making a hole in your counter is your own responsibility.

Step 1

+ open the door

* remove the wate bin

« carefully make the cut-out in the bin, following the
template

« smooth / sand the edges

» Do not exceed outline to prevent leaking.

Step 2
+ use a hammer to knock the push-through part out of
the sheet of metal

Step 3
¢ put the Esprecious in its final position and mark it




/

BRAVILOR
BONAMAT

Step 4

« mark the location of the hole in the counter

* remove the Esprecious to create a free workplace
* cut out the hole in the counter

» Making a hole in your counter is your own
responsibility.

» Protect the edges of the hole from moisture
penetration.

Step 5

* place the Esprecious on the previously marked place
* place the waste chute in the Esprecious

* put the waste bin back in place

* place the bin under the cabinet pass-through

+ close the door

Step 6
* enter programming
» select settings
» select waste bin
* set the ‘chute installed’ to ACTIVE
* set the ‘capacity’
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Brewing
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