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@Saeco

PROFILE SAECO

@

A

EDIT PROFILES
SETTINGS
STATISTICS

MAINTENANCE
DESCALING
BREW GROUP CLEANING

CARAFE CLEANING

COFFEE EMPTYING

&

CARAFE CLEANING

ON/OFF AUTO CLEAN

START FULL CLEAN

X T ARG, BRATERBUEH “Sacco BEF)RIHIEEF” KIRFFE
ANE BB WY . RIS “Saeco LFPHEIERIEREAT o FHIFES L
YA T

m B

HROER ! HEH TR ISR Wk ARGER!
HREFSER, HHRRTE.

Bl R o= Hed, HEAMMENL RS

PR T “Ng”7 1241, %F “MAINTENANCE” (49 .
Bl <7 iriL.

IR 5T “Ng” 424, 1%4F “CARAFE CLEANING”  (#haifi

[ 5 EZNERV A i T it

A% T “Ng” Heslli%$: “START FULL CLEAN” (JFUE52sit) .

BT 7 AT



CARAFE CLEANING

START CARAFE
FULL CLEAN?
(~ 5 MINUTES)

CARAFE CLEANING

REFILL
WATER TANK

CARAFE CLEANING

POUR DETERGENT

INTO CARAFE & FILL
WITH WATER

=ED

CARAFE CLEANING

PLACE MILK CARAFE
AND OPEN SPOUT

HC 81

BT <7 rmh, ST <) R E R —geEn.

BL 5K KRN, B2 MAX G ZIEL. T 7 #edll,
A%,
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CARAFE CLEANING
PLACE CONTAINER
UNDER THE CARAFE
DISPENSING SPOUT

CARAFE RINSING

REFILL
WATER TANK

CARAFE RINSING

FILL CARAFE
WITH FRESH WATER

B kssm (1.5 ) e L 0T .
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14 RSN T s St

m B

DI R F U TR HE U BV

B b o A B AKIENRE N, BLE MAX (K) ZIRE
o R 7 L Bl

16 NI L2 WS QS AT 31
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CARAFE RINSING

PLACE MILK CARAFE
AND OPEN SPOUT

CARAFE RINSING
PLACE CONTAINER
UNDER THE CARAFE
DISPENSING SPOUT

CARAFE RINSING
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EDIT PROFILES
SETTINGS
STATISTICS

MAINTENANCE

DESCALING

BREW GROUP CLEANING

CARAFE CLEANING
COFFEE EMPTYING

BREW GROUP CLEANING

PERFORM BREW
GROUP CLEANING?
(~ 5 MINUTES)

BREW GROUP CLEANING

WATER TANK EMPTY
ADD WATER

BREW GROUP CLEANING

INSERT GROUP
CLEAN TAB

BA %R “Ng” Hef, k4% “MAINTENANCE” (44 .
Bl <7 Tl

BN F “Ng7 454, %% “BREW GROUP CLEANING” (Uil 3238

) o

BT 7 il

(6 EERuRIVAR T NS -3 S MR CCE e/ B L
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BREW GROUP CLEANING
PLACE A CONTAINER
UNDERTHE
DISPENSING SPOUT
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DESCALE
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-

A W—EAEATERYE, HREAFBEKMHHIERIER TE. B
HERAERRIEEMN
e

AAER Saeco BR¥EHl. H& M7 PIHRUMMELIERE . A
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HIER:
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PROFILE SAECO

BA %R “Ng” 14, 2E4% “MAINTENANCE” (44 .

MENU

EDIT PROFILES 0 “ » OH 4 v
(3 EEQURVAR- S LIS

SETTINGS
STATISTICS



MAINTENANCE
DESCALING

BREW GROUP CLEANING
CARAFE CLEANING
COFFEE EMPTYING

START DESCALING?
(~ 30 MINUTES)

POUR DESCALING SOLUTION
AND WATER INTO THE TANK UP
TO THE CALC-CLEAN LEVEL

EMPTY INTERNAL
DRIP TRAY

H3C 89

A5 F “/” il “DESCALING” ([R35) itit.

a R

MERNOET “f7 5, it <€)7 BB

BT 7 A, Mk,
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FILL HALF CARAFE
WITH WATER. INSERT
IN BREWING POSITION

PLACE A CONTAINER
UNDERTHE
DISPENSING SPOUT

START .

RINSE WATER TANK &
FILL WITH WATER

B i e 1535 PR\ 2 3 K K AT A e .
AT YR EHRE T, EE ¢ a7 EfR,
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a HER:

SRR E R, W YD) RS ERERET . WEER
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EMPTY INTERNAL
DRIP TRAY

FILL HALF CARAFE
WITH WATER. INSERT
IN BREWING POSITION

PLACE A CONTAINER
UNDERTHE
DISPENSING SPOUT
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B s EoREER RE e & KA B
ITA: 40 ml
Espresso \_J) DAC: 50 ml
JaFE: 30-70 ml
— 2Rik: 70 ml
Espresso Lungo g S5H: 40-110 ml
— BRik: 110ml
Coffee g Y. 70-140 ml
. — 2Rik: 170 ml
American Coffee LP S 110-320 ml
- ITA: 40 ml T,
Espresso Macchiato \?P DAC: 50 ml Mik: 5 B
S

JuHE: 30-70 ml

Yl 5-30 7

Cappuccino

ITA: 40 ml
DAC: 70 ml
JaH: 30-170 ml

Bik: 20 #b
VG 10-50 b

Latte Macchiato

ITA: 70 ml
DAC: 110 ml
JuF: 30-170 ml

2ik: 25 B
JiEE: 10-75 #

Frothed milk

@@

ZRik: 30 B
JaFE: 10-75 #
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Ristretto

BB B

I,E‘,IJ

KL B

JE . 20-40ml

RLEEYs5) B

Espresso Intense

-I\:_)If

2RiN: 70 ml
Wi 40-110 ml

Espresso Mild

ITA: 40 ml
DAC: 50 ml
JuF: 30-70 ml

Energy Coffee

ZRik: 170 ml
JEFE: 110-320 ml

Flat White
(Café au lait)

ITA: 70 ml
DAC: 110 ml
JaE: 30-260 ml

Rik: 20 #
JaEE: 10-50 #»

Hot Water

—
—
—

Q

ZRN: 300 ml
JaH: 50-450 ml
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