











MapTt Homep HaumeHoBaHue
C801AA-02.22 Oundodysop B cbope
C801AA-03.9 MaHomeTp
C801AA-04.1 Mepekntoyatens B cbope
C801AA-04.27 KanyumHatop B cbope
C801AA-05 Bnokupatop Kodbemonku B cbope
C801AA-06 Y3en nomona B cbope (PesyKTop+moTop)

C801AA-06.11

HaknagKa Ha kepHoBa

C801AA-06.15

KonbLo ynnaoTHUTEbHOE

C801AA-06.37

KonbLo ynnaoTHUTEbHOE

C801AA-06.5 LlectepHa

C801AA-06.6 LlectepHa

C801AA-06.7 Onopa

C801AA-06.8 [eprKaTenb *KepHOBOB
C801AA-07.1 KpblwKa BepxHAA
C801AA-08 EMKoCTb A4/14 BoAbl B cbope

C801AA-08.12

LepkaTtenb ¢punbtpa

C801AA-08.13

dunbTp 419 BOAbI Yro/ibHbIN (YnakosKa 6LwT)

C801AA-08.13

DdunbTp Ana oAbl (YronbHbIN)

C801AA-08.15

Kpennexue gns duabTtpa

C801AA-09.5 PewéTka nogaoHa

C801AA-10 Poxok

C801AA-11.1 Mpecc gns yTpamboBKK Kode
C801AA-11.3 dunbTp Ha 1 YaLWKy C OAMHAPHbIM AHOM
C801AA-11.31 duabTp HA 1 YaLWKy ¢ ABONHbIM AHOM
C801AA-11.4 DUAbTP Ha 2 YALWKKM C OAMHAPHBIM HOM
C801AA-11.41 DuUAbTP Ha 2 YALWKKU C ABONHbIM SHOM
C801AA-11.7 MUrna yncrawasa

C801AA-11.81

J10XKKa mepHana

C801AA-11.82

LLleTKa Ana YNCTKM

C801AA-11.9 KpyxKa

C801AA-14 KnanaH B cbope

C801AA-17 KnanaH

C801AA-18.1 Mnata nHAMKaumm nesan
C801AA-18.2 Mnata nHAMKaumm npasan
C801AA-18.3 PCB B cbope

C801AA-18.3 PCB B cbope (KomnnekT 3 moayna + AaT4MKU+nepeKkod)
C801AA-19 Momna

C801AA-25 TepmobioK B cbope

C801AA-25.2 TepmocTar

C801AA-25.6 TepmonpegoxpaHutens 216C 10A
C801AA-89 Habop ana unctkm
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CON3-L-1
CON3-L-2
CON3-L-3
CON3-L-4
CON3-L-5
CON3-L-6
CON3-L-7
CON3-L-8
CON3-L-9
CON3-L-10

R71

R69

SW6 Grinder Mode

SW4 Power SW

LED11 Power SW

LED21 Volume
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LED10
Grinder 1 Cup LED
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Grinder Mode

LED20
Grinder 2 Cup LED
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SW2 1 Cup

SW5 Progrom Mode
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Program mode



5.0 Pictures — NOT SORTED
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89 — Cleaning Kit
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MAIN FUNCTIONS AND FEATURES
¢ Integrated conical burr grinder with adjustable grind size selector
Bean hopper with 230g capacity
Preset Grind dosing — Adjustable single or double cup dose with lights
Hands free, direct grinding to portafilter
Tamper “on board” — integrated or removable
Accurate temperature control
Dry puck feature
Programmable function — 1 cup or 2 cup buttons
Espresso pressure gauge for ideal espresso zone
Commercial style swivel steam wand and stainless steel frothing attachment
Advanced dual wall créme system filters
Single wall filters
Energy saving features
Cup warming trays
Cleaning reminder light
Removable 2 litre water tank with water filter
Cord storage
Custom designed accessories, stainless steel jug, measuring/tamping spoon, cleaning tool brush,
cleaning tablets, cleaning cycle disk, allen key, storage tray

6.0 CORE TECHNOLOGY
Integrated conical burr grinder with adjustable grind size selector
Thermocoil heating system with integrated stainless steel water coil

7.0 CLEANING AND DECALCIFICATION
e Refer to instruction book

1. INSTALLING /REPLACING THE FILTER IN THE WATER TANK
Remove the filter from the plastic bag, and soak in a cup of water for 5 minutes

Rinse the filter under cold running water for 5 seconds

Wash the stainless steel mesh in the plastic filter compartment with water and assemble
Set the date dial to 2 months ahead To install, push down to lock into place

8.0 PORTAFILTER CLEANING
Periodically run water through the machine with the portafilter in place, but without any ground coffee, to rinse
out any residual coffee particles.

9.0 Water Filter - REPLACEMENT DUE
The Water Filter provided with the Fresca Espresso Machina™ can significantly reduce
substances that affect the smell and taste of water such as free chlorine, certain pesticides
and organic impurities as well as traces of heavy metals. The Water Filter can be removed from the water tank
during operation if not required.



10.0 CUSTOMER MAINTENANCE
Refer to instruction book Page 44 onwards

11.0 SERVICE AND REPAIR - ACCESS PROCEDURE

111 Remove water tank
11.2 Remove drip trays
11.3 Remove bean hopper assembly

‘__'_".E__E,:______ = '

Remove Bean
hopper assy

Remove water tank

Remove drip tray




114 remove two screws as shown below

Remove 2 screws




115 To remove the back plastic cover
11.5.1 remove the 3 plastic screw plugs

Remove 2 inner screws
Remove 2 outer screws
R -

Remove 3 screw plugs
‘ ‘




11.5.2 remove 3 screws which are underneath the plastic caps
11.5.3 remove 2 outer screws
11.5.4 remove 2 inner screws




11.6 Lift and remove the top cover




11.7

Remove mica shield

Remove mica
shield




11.8 Remove 2 front panel screws as shown below

Remove 2 panel screws
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11.9 Lever ot the Tront panel

\

Le\)er off front
panel
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11.11 Cut cable tie and remove hose to completely remove the back plastic cover

Cut cable tie &
remove hose




11.12 Back cover can be completely removed and all internals should be visible now



12.0 To Change Main PCB

12.1 Remove 4 screws from the main pcb cover
12.2 Remove the pcb cover by unclipping locking tabs(3)
Remove 4 Screws
A\

Unclip 3 Locking Tabs







12.3 Main pcb will be accessible now



13.0 Removal of Control Panel PCB

13.1 Remove 3 screws on each switch controls on the control panel

Remove 3 screws each




13.2 Unclip locking tabs
13.3 Pcb can now be removed from the front panel

> S

Unclip 2 lock tabs



14.0 To Change Grinder Assembly

14.1 remove the grinder setting control knob( recommend set position to Dual Wall setting)

N

To remove grind control knob, remove screw







14.2 Mark gear position
14.3 Remove 4 grinder mounting screws

Mark gear position




4" Screw

;

Remove 4 screws
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145 Grinder assembly can be removed now
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15.0 To Remove Pressure Gauge
15.1 Tilt control panel backwards




15.2

Remove hose clip

Remove hose clip




15.3 Undo 3 screws

Remove 3 screws




15.4 Pressure gauge assembly can now be removed



Undo plastic connector piece
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15.6 Remove pressure gauge mounting nuts




16.0 SERVICE DIAGNOSIS TOOLS
16.1 Pressure Gauge not working for units with pdc less than 917
e due to calcium build up in the hose or pressure gauge inlet, change to new type pressure
gauge and old type hose without restrictors

16.2 To reset default volumes of coffee in cup:
Reset by pressing and holding program button until the unit beeps 3 times. Then release
button. Default volumes are:
e 30ml for one cup
e 60ml for two cups
(Note: above measurement is with actual coffee in filter)

16.3 Complaint of not getting Dry puck
e ensure coffee filled into portafilter is tamped upto silver line of the Tamper

16.4 Grind dosing single and double cup lights flashes alternately
e The hopper is not “LOCKED” in position.

16.5 “Clean me” light flashes
e Plug unit and switch on power point. Simultaneously press and hold one cup, two cup and
than the power button for 3secs.The cleaning cycle will commence and last for 5mins.Once
complete 3 beeps will sound.

16.6

17.0 OTHER TECHNICAL KEY DATA & FEATURES

15 bar pump - Italian designed and made

Accurate temperature control — Breville digital technology provides accurate temperature control for a
full flavoured espresso

Thermocoil heating system with integrated stainless steel water coil — ensures accurately controlled
water temperature

Pre-brew function — for optimal extraction and distribution of water through the coffee puck

Auto purge function — for optimal coffee extraction temperature

Control dry puck feature — removes excess water from the filter basket after coffee extraction

Flat shower head — for even distribution of water through the coffee puck





