Thank you for choosing UNIC, the first French manufacturer
of professional espresso machines since 1919

The manufacturer reserves the right to modify the
appliance presented in this publication without notice.
Read carefully the safety instructions before use.

TECHNICAL NOTE

AU9061 07/2019







Table des matieres

Y= 1= Y= (6 Y2 o TSP 5
1- INSTALLATION & MAINTENANCE ... 6
P Preparing the Machine ... 6
S UNPAacKing the MACRTNE ...ttt e e e e ettt e e e e e e e e e e s e bb e reeeeaeas 6

¢ Preparing the site and installing the Machine ... 6

L il aTo W al(e] gl (1= A (o] o (o] aT= 1) TR TR 6
VY= =T o oo T =T o o o P EEPRR S 6
P Electrical CONNECLION ... ... bbb bbb e bnee 7
L T (g Tof= | oo ] T aT=Tod A o] o K= T U UTTR TS TORRPP 7

L OtoT ol Y=Tox 4 oY s I B T= o = 0 = RSP 7

ST =T o Lo U o PP P PP PPPPPP R TPPPP 8
L T aTo Tt pToN oo L1 =] TP TP TP TOTOPRPPP 8

LS (== 1 T o011 RSP 8
LT gt T oTo 1 (= TP T TR 8

L =T 1 o RSP 8

P Checks & adjUSEMENLES............ooiiii et e e 8
¢ Adjusting the temperature using the Pressure SWItCh ... 8

¢ AdjUSTING the EXPANSTON VAIVE ....oiiiiiiiii ettt e et e e et e e e et e e e e nees 8

@ AdJUSTING T PUIMD PrES S U ettt oo oot e e et e e e e e e s e e e bbb be e et et e e e e e e e s e e annnbbebneeeeeeaens 9

¢ Adjusting the water entry SOIENOIA VAIVE.......cooiiiiii e 9

¢ Adjusting the coffee griNdiNg......................ooo it a e e a e e as 9
N a Y o T =T g ot = F T a1 1 o RSO 9

¢ Adjustment of mixer tap fOr the NOt WALEK ...t e e 9

ST 0 FST 1 o XLV« ) =374 01 X- Lo S 10

LS To 1 (=] 1= TP 10

L U oJE T =T | USROS 10

@ REMOVING The GrilIE oot e ettt e e e et e e e e bbb e e e e e et e e e e e nnees 11

B MaiNteNANCE ... s 12
Y o T=Tod Lo 1 o o - 12

@ CRArt OFf LED SIQNAIS «..uieeiiiiiiiiiee ittt e e oo oottt et e e e e e e e e e e e b et be e et e e eaaaeeesaaannnbbsbneeeeaaeeas 13
Lo ET= T =Y 0 L] ] - 13

@ 2 CUPS DISPIAY .ottt e ettt e b e e e bt e e e e e anes 14

S (= T= L PV o ] o] - U 15
Lo T [Ty (o T SRR 16

¢ Procedure fOr UPAating SOTIWEAIE .. ....uuieiiiiiieee ettt e e e ettt e e e e e e e e e s bbb beeeeaeeeeas 18

¢ COPY the file INEO TNE USB KEY .......cociiiiiiiie ettt ettt e sttt e e e e 18

@ UPAatiNg tRE MACKINE...........cccoiiii ittt e e e e e e oo e ettt e e e e e e e e e e e nabbbbeeeeeeaeeas 19
T T e e L= T = 4 =P 20




2-USE & PROGRAMMING ...ttt e e re e e e e et e e e e e e et e 22
P> Presentation of the various KeYDOArdS ........cooiiiiiiiiiice e 22
L Lo EY =TSR =3 YA 010 X- Lo SR 22

@ DOSAMAL KEYDOAIT ...eiiiiteie ettt ettt e e e h bt e e e et e e e e b e e e e 22

¢ Hot water & steam KeYDOAId ... et e e e e e e e eeaaaeeas 23

L A==t 1T Tl = V] o Lo T o ST S 23

L =) VA o] o 1T =4 o] o F PP U 24

LS T= €1 o o 1= - LU SR 24

¢ Different 1e@VelS OF MENUS ................ccc.uuueiiiii ettt e e ettt e e e e e e e e e e e nnnbeeaeeeeaaaaeas 25

N oot =TT o I o = U= o =] = 26

N = 0 =T LU == U 27

» PROGRAMMING THE DIFFERENT VOLUMES OF COFFEE ...............cccooiiiiieveevaieneens 31
L = To (0] 1w o Yo S 31
U T PP TP 31

L = 00T =0 010 11 o PSS 31

L B To oY= o 0= A o o ) USRS 31
Lo Lo =Y =2 o o b SRR PPR 32

¢ Copy setting between COMFEE DOXES ..............cooiiiiiiiiiiiii e 32

L R Y= R (oI = 1ot o1 4 VY= LU =R STRE 32

@ OPLION SERAMUAN c.ueeeeeveirreeieerirnerrvrerrsesssvrssssessssesssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssss 33

N Oto] 10l 0 o] a=] o] £ TSR UR PR 33
QS HRBMAUL KEY ..ottt e oottt e e e et e e e e e et e e e e e et e e e e e et e e e e e et e e e e et e e e e e e ateeaeeaaanes 33

¢ SteamAir teMPErature AdjUSTMENT ...t ittt e et eaee e steeasteesteeenteesseeeseesneeeaseeaneee e 33

O = TV o 34
& Reference Of CIEANING [OOIS: .............ccceeee ettt e e et e e e e e e e s e s ettt aaaeaeaeeeeeesaanssstesannreaaaeens 34

L N =T =T Vo] o BT ] PSR PPP 34

R (= T I o T 1oL (] o= SRS 34

DT 11 PSP T PP PR PPPPPRPOE 34

¢ Before use or after several ROUIS OFf INACHIVILY: .......c...ooiiiiiiiie ittt 34

Y (= g 1 L= TT=] Y7 (o1 RS 34

O WVBEBKIY ettt oo oo oo b et ettt e e e e e oo e e o bR bbbttt e et e e e e e e e e e e nab e baeteaeaeeas 35

L 1 =T o] (o (=T g o o B ST OUPRRRPTPPPR 35

L =z 1 BT TU PP 35

L =TT Vo G 35

¢ Cleaning COMfE@ GIrOUPS................ocoi ittt e e e et e et e e e 35

¢ Launching of cleaning after group DIOCKEQ: .............cc.uuuiieiiiii ettt e e e e e e aaaaaaa s 35

¢ Launch of Cleaning VOIUNTEEL: .............c...uiii it e e 35

L )Y oo E= T o ESoa 1=T- T oV o USSR 36

I T o oo o o T 37

ESPRESS0 ENGINEERS




» Safety advice

This device is intended to be used only for its specific use.
The manufacturer disclaims any liability for damage caused by abnormal use or abuse.

Children 8 years of age or older and persons with reduced physical, mental or sensory abilities, or lack of
experience and skill may use this device, if supervised by a qualified person, or they have received the
instructions for use and security necessary to understand the risks involved.

Supervise children to make sure they do not play with the appliance and they can’t make the cleaning &
maintenance of the machine.

Do not leave the packaging elements within reach of children. These elements are potentially a source of
danger.

The installation must be done by a qualified technician and following local and national regulations. He is
the only one to be authorized to access the internal parts of the device for maintenance and repair.

Use only the technical and spare parts manuals for proper functioning of the machine, and avoid compromising
safety.

Access to the service area is limited to persons with the necessary knowledge of safety and hygiene as well
as practical experience of the device.

Leave enough free space around the machine to facilitate its use and to preform any maintenance operations.

The device must not be:

- exposed to the elements of the external environment or placed in damp places,
- exposed to a water jet or splashing.

- installed in areas where the jets or high pressure cleaners are used.

The device must be:

- placed on a stable, level and horizontal surface

- used at an ambient temperature of 5°C to 35°C (41°F - 95°F), (if it is stored at an ambient temperature
below 5°C (41°F) the water circuit (boiler-piping) must be drained.)

- if the device freezes, wait 24 hours at a minimum temperature of 10°C (50°F) before restarting the device.
Before connecting the power and water supplies, check that the electrical and water network are in
accordance with the technical information plate of the device.

The power supply must be provided with the following safety features: power switch which completely
isolates the machine from the mains (gap between contacts of at least 3 mm), efficient earthing and an
effective circuit breaker for protection against earthing leaks; section of the conductors appropriate for a
power capacity.

Before connecting or disconnecting the power cable, switch the main switch onto position 0. If the power
supply cable is damaged, it must be replaced by the manufacturer, by its after-sales service technician or
similarly qualified persons, to avoid any danger.

For electrical safety, make sure that the device is properly earthed.

The manufacturer disclaims any liability for damage caused by improper earthing.

The device must be connected to a water network with a pressure of 1 to 8 bar (0.1 to 0.8 MPa) and a tap
readily accessible must be fitted in front of the water supply tube. The device is to be installed with adequate
backflow protection to comply with applicable federal state and local codes.

In case of emergency (fire, surge, abnormal noise, etc. the first thing to do is to cut off the current and close
the water tap.

Be careful not to obstruct the air inlets of the machine with towels or other objects.

Beware of hot surfaces such as cup heaters, the unit heads and the hot water and steam outputs.
Never install containers filled with liquid on the top of the machine.

Beware of jets of hot water or steam.

The machine should be descaled only by a qualified technician.




1-INSTALLATION & MAINTENANCE

» Preparing the machine
The machine is delivered in a cardboard box and is screwed onto a wooden pallet.

¢ Unpacking the machine

- Cut the strapping.

- Open the crate and take out the box containing the accessories.

- Unscrew the nuts securing the machine to the pallet.

- Separate the cardboard box from the pallet.

- Remove the machine from the pallet and place it on wooden blocks.
- Remove the transport screws and washers.

¢ Preparing the site and installing the machine

- Position the machine in its final location, and level it with rubber washers if necessary.

- The machine must be installed on a flat surface.

- It is necessary to leave a space of 5 cm at the back. Do not obstruct the air intakes provided on the top of
the machine.

- An earthed electric socket corresponding with the characteristics of the machine and a water supply are
enough.

- The canopies are put in place after the settings have been done.

- The machine must not operate without its feet.

¢ Fitting high feet (optional)

Reference UNIC feet NSF: NM-176

Reference UNIC M8 x 16 bolts: 50402

For fitting the aluminium feet, once the machine is installed in its location:
Screw the 50402 bolts to the aluminium feet, tip the machine onto the front
two feet to screw in the aluminium feet at the base of the rubber feet at the
back, and then do the same operation for bolting the feet to the front.

» Water connection

Water softener essential above 5° KH

Water supply:

- Pressure: 0 - 8 bars (0.1MPa - 0.8 MPa).

- Union: 3/8 female gas (male union on the machine).
- Tube: internal diameter 8 mm minimum.

- Provide a shut-off tap.

Work on the right side of the machine:

Unscrew the bolt (ref. NM096) at top at the cup heater.

Slide the side toward the back.

Screw the water inlet tube to the union in the machine (photo opposite).

Draining:
- Union: @18 mm (female on the machine).
- Tube: internal diameter 12 mm minimum.

The drain tube is supplied fitted on the machine. It is held by an
adjustable Rilsan collar. Dislodge the tube from the collar.

Then connect the other end of the drain tube to a waste water drain by
ensuring that no adverse slope interferes with good outflow.
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» Electrical connection

- None of the switches on the machine must be on.
- Check that the values of the voltage, frequency and power shown on the technical information plate of the
device match those of the mains.=

¢ Electrical connections

Put the switch of the machine on position 0.
The machine is delivered with a cable of 3 or 5 numbered wires (including the earth wire).

It is necessary to check that the wiring of the machine matches the available mains voltage, in accordance

with the connection diagrams below. If necessary, modify by working on the power supply cable and the
terminal block located in the vicinity of the pressure switch.

¢ Connection Diagrams

A: Ele_ctronic box 1 = BROWN PHASE
B : Switch 2 = BLACK PHASE
N = NEUTRAL 3 = GREY PHASE

IN ALL CASES THE GREEN/YELLOW WIRE MUST BE CONNECTED
TO THE EARTH OF THE INSTALLATION
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» Starting up

¢ Filling the boilers

- Open the water shut-off tap.

- Connect the mains electric plug.

- Turn the power switch onto 1.

Do not put on position 2 for as long as the boiler is not filled.

¢ Steam boiler

When the switched on, the filling is done automatically.

Asafety is provided, if the filling is not done before 3 minutes. In this specific
case, the solenoid valve for filling and the pump cut off.

The dlsplay shows IEM blinking.

- Check the machine’s water supply.
- Shut down and restart the machine by turning the power on switch onto 0 then on 1.
- The filling starts again for 3 minutes.

¢ Internal boilers

With the filter holder in place, press the Continuous / Stop key of each unit. As soon as the water flows
properly by the beak, (without air) press the same key again to stop the water.

¢ Heating

When the filling is complete, turn the power switch onto 2.
When the operating temperature of the machine is reached, the pressure gauge should |nd|cate a pressure
of 0.9 to 1 bar (0.09MPa et 0.1MPa) (the pressure is visible when we press on setting key [EH).

It is advisable to leave the machine on heating continuously and to leave the filter holders engaged
on the machine outside the infusion periods.

» Checks & adjustments

¢ Adjusting the temperature using the pressure switch

The temperature’s setting is electronic, make this setting on the left group.

Press 3 seconds on setting key [, menu IEE appears,

Press a second time on settlng key @ the menu EH (means pressure),

Enter in this menu by pressing the cleaning key (&

In the menu:

INCREASE the pressure with the key DECREASE the pressure with the key

Adjust a pressure between 0.9 and 1 bar (0.09MPa et 0.1MPa) for a temperature of 120°C (248°&J
Validate setting on by pressing on key and to exit of the settings press 3 seconds on the key

¢ Adjusting the expansion valve .

The valve is located at the top, on the right rear of the machine. Itis necessary 7
to remove the right side. The valve must open at about 13 bar (1.3MPa)
(gauge green scale).

- If it opens ABOVE 13 bar: UNSCREW
- If it opens BELOW 13 bar: SCREW IN

In

- é -ﬁ
Use a lug wrench (ref: OUO003). After adjustment, do not forget to lock the 3:

lock-nut. [ s ]
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¢ Adjusting the pump pressure

In infusion, the pressure must be 9 to 10 bar (0.9MPa et 1MPa)
(gauge green scale).

The pump is located on the right side of the machine and is
adjusted by this same side.

SCREW IN to INCREASE the pressure,
UNSCREW to DECREASE the pressure,

¢ Adjusting the water entry solenoid valve

The solenoid valve is located at the top, on the back-right of the
machine. It is necessary to remove the cup heater.

Machine at temperature, launch a cycle (with coffee) continuously
on each unit simultaneously.

Make the boiler fill up (draw hot water). Adjust the maximum
flow rate of the solenoid valve so as not to descend below 7 bar
(0.7MPa).

Then check that the filling time of the boiler is not excessive.

¢ Adjusting the coffee grinding
Wait until the machine has reached the set temperature 0.9 to 1 bar (0.09MPa a 0.1MPa).

It is the finesse of the grinding which determines the time for passing the hot water through the dose. This
time is usually monitored by using the two-cup filter with two doses of coffee.

Average passing time for 2 cups (6 to 7 cl. per cup): 30 to 35 seconds.

- If this time is shorter, reduce the grinding.
- If this time is too long, increase the grinding.

To obtain a good result, use at least 6 g. of (good) ground coffee per cup.

¢ Ambiance lighting

The switch for the ambient lighting is located to the left of the
machine near the basin. It lights up the grille strip, and if your
machine is so equipped, the lighting of the cups. 0=OFF & 1=0ON.

¢ Adjustment of mixer tap for the hot water

The mixer tap is located at the top, on the front-right of the machine.
For access, it is necessary to remove the right side.

The temperature range is 55°C to 95°C (131°F a 203°F). To adjust
the desired temperature, use a flat screwdriver. We adjust the
cold circuit electrovalve , open at his maximum the high circuit
electrovalve.

Make the settings during the hot water cycle.

SCREW IN to INCREASE the temperature,
UNSCREW to DECREASE the temperature.




¢ Sensibility of keyboard
WARNING, intervene on this setting only in case of specific need

It's possible to change the touch behavior during extreme use (presence of moisture and / or dirt on the
keyboard).
Go into the menu BBl there are 3 levels of setting, 0 (default) the most responsive, 2 the least responsive.

¢ Softener

Two water softener suppliers are available at UNIC SA.

BRITA®

BESTMAX ™

Test the water hardness of the network and refer to the technical documentation of the water softener used
for optimum adjustment.

Note: A softener must be changed every 1 year, even if it does not reach the end of its filtering capacity.

¢ Cup seal

- Remove the unit cover.
(Attention if the machine is equipped with LED
lighting, disconnect the cable)

- Remove the cup holder (Allen key No. 6) and the
filter (pipe wrench of 8 mm).

- Unscrew the 2 screws of the tamper and remove
the piston spring assembly (photos no. 1 and no. 2).

- Remove the 2 O-rings and the piston cup seal.

- Clean the assembly.

- Lubricate the seal Ref 27718 (silicone grease) and
position it at the base of the unit (photos no. 3 and
no. 4).

- Prepare the tamper NZ4007, piston NZ4008 and
spring 28828 assembly (without seals), and then
position and screw the assembly (photo no. 6).

- Install the O-ring 27800 (photo no. 7).

- Install the cup seal PC-17 (photo no. 8).

- Refit the ID-103 filter and the diffuser 31910 (pay
attention to the direction of the diffuser) (photo no. 9).

- Attach the cup holder NZ4011.

- Make 2 espressos and check the mobility of the
piston and the sealing (photo no. 10).

- Refit the LED cable and unit cover assembly.
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¢ Removing the grille
To remove the grille:

Unscrew the 2 pan-head screws

Remove the cup heater glass and 1 allen key screw (2.5 mm
panels from the machine key).

Remove the side panels and cup Pull the grille upwards to get it out
heaters. of its place.

To refit the grille, perform the same operations in reverse order.




» Maintenance

VERY IMPORTANT!
BEFORE UNDERTAKING ANY ACTION, MAKE SURE ALL SETTINGS ARE CORRECT.

- TEMPERATURE 120°C (248°F).
STEAM PRESSURE: 0,9 TO 1 bar (0.09MPa to 0.1MPa).

- INFUSION PRESSURE: 9 TO 10 bar (0.9MPa to 1MPa).
The HP valve opens for a value greater than 13 bar (1.3MPa).

- SUPPLY PRESSURE: 1 TO 8 bar (0.1MPa to 0.8MPa).
If the machine sucks water into a reservoir, check the level of the tank and the state of cleanliness of the
footstrainer valve if it is installed

- PRECAUTIONS TO TAKE

A. Switch off the machine before any work on the electrical circuits.
B. Cool the machine and make the pressures drop before any work on the hydraulic circuit.

¢ Specifications

DIMENSIONS AURA 2GR AURA 3GR SETTINGS

- " " 118 to 120°C
Width 79cm/ 31 98 cm/ 385 Temperature 244 t0 248°F

; ” " 0.9to 1 bar
Height 48 cm/ 19 48 cm/ 19 Steam pressure 0.09 t0 0.1 MPa

" " 9to 10 bar
Depth 60 cm/23.6 60 cm/23.6 Pump pressure 0.9 MPa to 1MPa
Weight 70 kg /154.3 Lb 80kg/176.3 Lb HP valve 13 bar /1.3 MPa
Power LP valve 3.2 bar /0.3 MPa
Dose of ground

110V mono - - coffee 749
200V mono 3.5 kW (option 2.3) | 3.5 kW Water dose 5to 7 cl
220V mono-380V tri+N | 4.3 kW (option 2.7) | 4.3 kW Infusion time 20 to 25s

230V mono-400V tri+N | 4.7 kW (option 3) | 4.7 kKW

240V mono-415V tri+N | 5.1 kW (option 3.2) | 5.1 kW
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¢ Chart of LED signals

¢ Dosamat display

Normal operation

Touchpad

Comments

Starting machine

Snap the filter holder on the group for
activate the coffee keys

Ready (self mode)

(Touch continu/stop ON)
Coffee buttons active to switch dose.
In This example, large dose shown because
the last dose used, is large dose.
Without filter holder

Ready (self mode)

(Touch continu/stop ON)
Coffee buttons active to switch dose.
In This example, 2 large doses shown
because the last dose used, is 2 large

doses.
With filter holder

During time self
(self mode)

Buttons not active

During cycle (self mode)
(2 large cups shown)

Coffee buttons active to switch dose.
And only touch continu/stop active to stop
cycle.

During continue cycle
(self mode)

Stop cycle by pushing only continu/stop
button.

Ready (manual mode)

Without filter holder

Ready (manual mode)

With filter holder.
In this example 2_ because 2 cups filter
holder inserted.

During cycle
(manual mode)
(2 small cups shown)

You can stop cycle only by continu/stop
button.
Coffee buttons active to switch dose.




¢ 2 Cups Display

Normal operation

Touchpad

Comments

All Buttons active.

(2 Small cup shown)

Ready (touch continu/stop ON)
Only button continu/stop not active.

Ready (touch continu/stop OFF)
During cycle Coffee buttons active to switch dose.

And touch continu/stop active to stop cycle.

Coffee dispensing
(2 large cups shown)

Stop cycle by pushing button again or button
continu/stop.
Or button 2small cups if small dose is
achieved

During continue cycle

Stop cycle by pushing any button.
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¢ Steamair display

SteamAir Box Touchpad Comments

Continu/stop not active.

Ready (touch continu/stop ON)

We Can stop the cycle manually with small
hot water & continu/stop buttons.
(Security at 105 seconds)

Small hot water cycle

We Can stop the cycle manually with large
hot water & continu/stop buttons.
(Security at 105 seconds)

Large hot water cycle

We Can stop the cycle manually with steam
& continu/stop buttons.
(Security at 180 seconds)

Steam cycle

Automatic SteamAir
cycle

We Can stop the cycle manually with stemair
& continu/stop buttons.

Display show steam in priority.
We Can stop the cycles manually with
continu/stop button.

Simultaneous cycle of
small hot water & steam




¢ Codes Error

LED signals
Code error Touchpad Comments

No dosage but you Can delivering a coffee

Flow meter disconnected ' self and manual mode.

No dosage but you Can delivering a coffee

Flow meter in short circuit ' self and manual mode.

No electrical problem, but no signal,

Flow meter no signal propeller is blocked

Time out during a coffee cycle.

Flow meter time out Time-out at 2 min (120s)

Machine startup Boiler
Filling (O bar)
Safeguard

FL=Filling

To=Time out at 3 min (180s)
Machine is blocked no heating
Check the water supply

Boiler Filling Safeguard
(Machine cold, 0 bar)

to= Time out at 1min 45seconds
Hot water/steam box is locked
Coffee box work’s

Boiler Filling Safeguard
(Machine hot, ~1.2 bar)

ESPRESS0 ENGINEERS



Pressure sensor
disconnected

Heating doesn’t works,
but you Can delivering a coffee

Pressure sensor
short circuit

Heating doesn’t works,
but you Can delivering a coffee

Heating doesn’t works,

Heating security but you Can delivering a coffee

Only manual works.
Coffee button not active.
Continu/stop button active.

hall sensor dosamat

Only manual works.
Coffee button not active.
Continu/stop button active.

hall sensor dosamat

SteamAir probe
disconnected
(Only if StAis ON)

(When StA is ON)
Hot water and normal steam active.
SteamAir not active.

(When StAis OFF)
Hot water and normal steam active.
steamAir active like normal steam = By
time.

SteamAir probe
disconnected
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¢ Procedure for updating software

¢ Copy the file into the USB key
Use an USB key standard type A

Format the key (right click > Format) (option)

Partage

Affichage

Gestion

, [ X

Epingler dans Copier Coller Supprimer Renammer
| Acces rapide -

Presse-papicts Oryaniser

<« “ A m > CePC s USBMAJ(H)

| FG16 A HNom Modifié Ie
FRIGO FG16
| OneDrive
I cePC

[ Bureau

Ducurnents

Images
B Musique

B Objet<3n

& Télechargements
B Vidéos

e Windows ()

= DATADRIVED (D:)
s Recovery Image (G
== unic (\\Pc-14) (F]
— USB MAJ (H:)

== data$ (\\srvD8515s¢
== Unic.techB (\\sr06

Accueil Partage  Affichage
3 = gh Couper x
wl Copier le chemin d'accés 3

Copy the received file in the USB key

I Nouvel élément ~
7] Aceés rapide ~

Nouveau Propriétés :
dossier , &) Historigue
Nuuveau Quyiit

Type Taille

Le dossier est vide.

=+ Copier sur USB MAJ (H:)

Rename the file (right click > Rename)

Formater USB MAJ (H:) *
Capacité :
13,7260 v

Systéme de fichiers ;
|FAT32 (par défaut) ~|
Taille dunité d'allocation :

| 16 Kilo-octets ~

Restaurer les paramétres par défaut |

Nom de volume :

[l
Options de formatage
Formatage rapide

Fermer
= l %
HH sétectionner tout
1o Aucun
DD Inverser la sélection
Séleutivnner
) Rechercher dans: USB MAJ {H:} 0@

3 Nouvel élément ~ ia |+ Ouvrir -
7] Accés rapide ~ Modifier

Téléchargements
9

Déplacer Copier Supprimer Renommer  MNouveau Propriétés
vers~  vers v = dossier = £) Historique
Presse-papiers Qrganiser Nouveau Ouvrir
« v A > CePC » USBMAI(H:)
FG16 & Nom Modifié le Type Taille
PR et [] AMIRA-250.BIN MAAANISIEIE  CibierBIN #3Ke
5 Ouvrir avec
OneDrive
7-Zip >
[ CePC CRC SHA >
[ Bureau [ Afficher le fichier
Pt Rechercher les virus...
[&=] Images 1#? Partager
D Musique 4 Copyto Sync Vault
i Objets 30
Envoyer vers >

Couper

B vidéos

‘i, Windows (C) Coier

= DATADRIVED (D) Créer un raccourci

= Recovery Image (E: Supprimer
== unic (\Pc-14) (F) Renommer
- USB MAJ(H:) Propriétés

== data$ (\isnDB515s2

HH sétectionner tout

15 Aucun

2 Inverser la sélection
Sélectionner

~ D Rechércher dans: USB MAJ (H:) 0
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Rename AMIRA-280.BIN by AMIRA.BIN

Fichier Accueil Partage Affichage

# [

Epingler dans Copier Colle
Acces rapide

Presse-papiers
P > USBMAJ(H)

FG16 ®  Nom

FRIGO FG16 [} AMIRA.BIN

OneDrive

I CePC
[B Bureau
[ Documents
(&1 Images
D Musique
_J Objets 3D
& Teléchargements
B vidéos
i Windows (C:)
= DATADRIVED (D:)
s Recovery Image (E:
= unic (\Pc-14) (F)
- USBMAJ(H)
== data$ (\isrv06515s:
== Unic.techd (\\srv08

- USB MAT(H)

¥ Réseau

1 élément

Gestion

ter  Supprimer Renommer

Organiser

Modifié le

03/09/2018 15:36

Iy Nouvel &iément = -
a i
£ Accés rapide =

Nouveau Propriétés
dossier i
Nouveau Ouvrir
Type Taille
Fichier BIN 63 Ko

Modifier

£ Historique

[ sélectionner tout
15 Aucun
2 inverser 1a sélection

Selectionner

[

Rechercher dans : USB MAJ (H:) 0

¢ Updating the machine

WARNING: The operation must be performed by a qualified technician.

Step 4 requires power to the machine with the covers off.

1. Turn the main power switch to position O

2. Remove the left side panel, the card is accessible
3. Insert the USB key into the USB port
4. Turn the main power switch ON (position 1)

Waiting 10 seconds
DO NOT TURN OFF OR UNPLUG THE USB DURING UPDATE

5. Turn the main power switch OFF (position 0)

6. Remove the USB key (The machine will not function with the card in

place)

7. Replace all covers and panels
8. Turn ON the machine
9. Check programmed settings for coffee, water and steam

The machine is now up to date

The USB key is now ready to update the machine.




20

iagrams

d

iring

> W

3aNYHO 13 €9 29 19
NY3 ¥N3S0A NY3I YN3SOA NVI ¥NISOd NV ¥NISOA NVI ¥N3SOd

ij PE ﬁmoﬂ ﬁmoj 1913

HOLON dNd
3dNOd N

™
o~

Helz

HOLIMS j
140INO yﬂ

™
o~
=

ij

Y3108 NvALS
dN3dVA 3431aNYHO

SO EEIRIEAE 3

N EB
U] TR
.,w__...um“n..,m c

i " g
[N R

EAEDEEE S @ »

AdO

HNS

OF=RE 2 o
umnn-q.__.q._
. mgeDf= ||

NOET

MEO==Es 3] E

A iadeE

EERICID
Wo@ Wt |
FL

ERREET)

SIV13d dND

g N.__< e13dl 1| N T

~r

iz & Lvla log| v (A

ELNE]

Wiring diagram
AURA 3GR 230V mono

9l gly
T~edledlid,

no3s _.M..
T e e

elzl

al gl v

AIN3W313 ONILV3H ’

JONVLSISTY

ESPRESS0 ENGINEERS




—
N

. —
3aNVHD ) €9 ® 19 glell z__.
NY3¥N3S0a NY3¥N3SOa NV3 ¥N3SOa Nv3 ¥N3sod Nv3 ¥n3sod HOLIMS yﬂ./.l |/
440/NO
elC] L[N
HOLOW diNnd
3dNOd I
.33 #9)\3 mi Tw A3 19N
NIE! A0EZ
j B glzlvleladlil| N |F
ﬁm ] 7@ a]6|[vpea +
SIV134 QWO 7
437108 WvaLsS
N3dVA FHIIANVYHO § e Lt L
EEd=sEs 3]
et |
| Wi ﬂE
._._In-'mm E| =T AN 2000 —
—F LummOEDc T ® _ WﬁHIF}r« —
2 hﬂ cEEEnE [0+
: | i T,
,EuEQSEaE Eon o '
- S BEIEILAND —
N _EWR 7’
) EEMIMEE MR £ =
Add 2 measiis E N LV1SOWNIHL
_|_ B AL34VS INFWIT3 ONILYIH
HNS ] B JONVLSISTY
_IP_ el ] 311MNO3S 30 LVISONYIHL 9l Gl v
Wy SRCAOSEA OMWEM ] ~~~fdlzdlld
.En_:; dd
| e(pues ]
DII.LDE.ux-u-, g m.N._.
2 WO AW 9| S| v
=
=
= W A3
c3
o<
© 9
S
G S
2™
C 14 I
=<
W o INIWIT3 ONILYIH
) JONVISISTY
<




2-USE & PROGRAMMING

» Presentation of the various keyboards

¢ 4 doses keyboard

Settings key

Cleaning key

1 large cup 2 large cups
1 small cup 2 small cups
Continu/stop
¢ Dosamat keyboard
Settings key Cleaning key

Display

Continu/stop

Manual cycle Automatic cycle
launch launch
Small cup Large cup
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¢ Hot water & steam keyboard

Hot water
small volume

Hot water
large volume

¢ steamAir keyboard

Hot water
small volume

Hot water
large volume

Display

Continu/stop

Display

LA C s

co) " L

0 )Ly le

Continu/stop

Steam dose
small volume

Steam dose
large volume

Steam dose

sSteamAir




¢ Key operation

Scroll button level 1

Input key and validation

of levels 2,3 & 4

Disabled key Disabled key
key - key +
Disabled key
¢ Setting default
Coffee box Factory settings

1 small cup =42 ml
1 large cup = 65 ml

Independent on each group | 1 ||[EER coffee doses 2 small cups = 84 m|
2 large cups = 130 ml
Common, only on GR1 2 m Steam pressure 1 bar (0.1MPa)
Independent on each group | 3 m Cleaning ON =150 cycles
Common, only on GR1 4 m Lighting LED Automatic
Common, only on GR1 I - - | Cup warmer OFF
Group 1 = master 6 m Chronometer OFF
_ PriON=0
Group 1 = master 7 | Pre-infusion Pri OFF= 0
Group 1 = master m Dosamat OFF
Group 1 = master 9 m Continu/stop key ON
Independent on each group | 10 |[EES Rinsing barista OFF
Common, only on GR1 1 A Hot water dosing OFF
Common, onlyon GR1 | 12 | Bl steamnAir ON
Common, only on GR1 13 m Paiement system OFF
Common, only on GR1 14 m Tactile setting 0
Service box Factory settings
1 Hot water small volume 10s
2 Hot water large volume 20s
3 Steam small volume 10s
4 Steam large volume 20s
5 SteamAir 62°C (143.6°F)
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¢ Different levels of menus

Level 1

Level 2

Level 3

Level 4

Dose adjustments

1 | IEEH coree doses Lo JHES
Lo JHES
2 | B s pressure 05t015 bgre(;[.t(iggo 0.15 MPa
E m Setting 20 to 999 cycles
3 Cleaning TFF
MY
4 E Lighting LED m m Setting 0 to 256
DFF
5 | S— L 60 to 100°<S:?ti[11rc]>9F to 212°F
DFF
B
6 | BRI crvonomerer DR
EE
m m Setting 0 to 2.5s
7| e imsin P JOFF Setting 0 to 2.5s
DFF
8 | EEH voerr i ik |
E Setting O to 9s
— 2
s A Continu/stop key b
[ D
10 m RTSnalbarse Setting 0 to 4s
11 B o vaer dosing Ea
DFF ]
12 | B steamnir Ea
OFF |
DFF
-5
(O] - P—— E_E
B
o ]
14 m il S Setting 0 to 2

RWURRA




¢ Access to parameter
Double authentication to enter in setting :

Nota: Possibility to block the programing by jumper on CPU on P1 jmuper

1st step :
press 3 seconds
on “prg key”

2nd step :
press 3 seconds on
“cleaning key” and “cts
key” to enter in settings

P1 jumper
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¢ The menu tree

<€

Coffee Pages 30 & 31 — R

doses Press 3s

Press 3s

Press 1s

Increases in steps of 0.1

Steam Press 1s

pressure
Pressure shows in Bar.
Mini = 0.50,
Maxi = 1.50.

Decreases in steps of 0.1
O N <
Increases in steps of 1
Cleaning Press 1s

Display of the number of coffee cycles
between 2 compulsory cleanings per group.
Mini = 20

Maxi = 999

Decreases in steps of 1

Scheduling m mandatory cleaning is disabled.
Any change in the value leads to mandatory cleaning at the programming output.
The cleaning counter is independent for each group.




LED

Press 3s
lighting

Decreases in steps of 1

Increases in steps of 1

Press 3s

——

Press 1s

2[R
Increases in steps of 1
Cu p Press 1s
warmer
Temperature display in degrees Celsius
Mini = 60°C
Maxi = 100°C
Decreases in steps of 1
0N <«
Chronometer
O N <«

Increases in steps of 1

Pre-

Press 3s
infusion

——

Press 1s
T Decreases in steps of 1

ESPRESS0 ENGINEERS

Display in seconds
Mini = 0s
Maxi = 2.5s




Dosamat

Increases in steps of 0.5

+

——

Press 3s

Decreases in steps of 0.5 Press 1s

Continu/stop

@ 3| <€
Increases in steps of 1
+
Ringage Press 1s
Barista

Display in seconds
Mini = 0s
Maxi = 4s

Decreases in steps of 1

Water Press 1s

dosing _ +




Steamair Press 1s
1= [y
03 <
Coins Press 1s
ayment
=]
O <€
Increases in steps of 1
=
Dirt Press 1s
irty
1 Mini =0
Maxi = 2

Decreases in steps of 1
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» PROGRAMMING THE DIFFERENT VOLUMES OF COFFEE

¢ Electronic box

¢ Use

An impulse on the key and activates the corresponding flow delivery.

During cycle, the display shows the remaining time in seconds.
To stop before the end of the delivery, press again the same key.

Note: a safety stops the flow after 105 seconds for the water and after 180 seconds for the steam.

¢ Programming

The electronic box enter automatically in programming (blinking keys), when we press 3 seconds on the
“programming key” of coffee boxes.

The programming mode

Programming mode allows you to set the hot water and steam doses (time) :

- Place a container under the outlet and press the key to be adjusted.

- When the level in the container is correct press the same key again.

- Press on key of coffee boxes, to confirm new settings and exit programming mode.

¢ Dosamat box

The dosamat box detects the number of cups when the filter holder is switched on, it is therefore imperative
to make the settings with the different cups (1 cup and 2 cups).

Press 3 seconds on the key to enter in programming mode

2 | Menu I3 appears, press on the key

The sub-menu B appears, press on the key =8 (All keys blinking)
The keys are programmable

Example with the key and a filter holder 2 cups:
Pack the ground coffee in the filter holder
Snap the filter holder on the group

4 | Press the key , to start de coffee cycle (volume not shown)

When the volume is correct, press again on the key to stop the cycle
Repeat the same process for other doses (large volume & different filter holder)

Once all the doses have been programmed, confirm the programming by pressing 3 seconds on




¢4 doses box

Press 3 seconds on the key to enter in programming mode

2 | Menu IEE appears, press on the key

The sub-menu B appears, press on the key (All keys blinking)

The keys are programmable
Example with the key X

Pack the ground coffee in the filter holder
Snap the filter holder on the group

4 | Press the key , to start de coffee cycle (volume shown in millimeter during cycle)

When the volume is correct, press again on the key to stop the cycle
Repeat the same process for other doses

Once all the doses have been programmed, confirm the programming by pressing 3 seconds on

¢ Copy setting between coffee boxes

The programming is independent on the coffee boxes, it is possible to copy the dose settings from one box to
another, using the copy function B&El:

- After the programming doses on group_L. go to the sub-menu B select BBl to execute the copy of the
doses, then confirm by pressing the key Y (all keys blinking).

- Go to another coffee box (ex&oup 2) select the sub-menu Gr1 then select BB to confirm the transfer of
data to group 2, press the key , all keysgiadinking to indicate the validation of the copy.

- To exit, press on the key of programming during 3 seconds, on one of the groups of the machine.

¢ Reset to factory values

At the starting of the machine, when the boxes shows the version (example
«2.80») Press on the 3 keys (as shown opposite) until the display shows
«PRE».

Restart the machine to validate the values.
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¢ Option steamAir

The steamAir option allows, particularly when making cappuccino, to foam the milk very easily and
automatically: the supply of air mixed with steam brings milk to a programmed temperature 60° to 70° (140°F
to 158°F) and foams it.

The stop is done automatically when the temperature is reached which saves milk from boiling. By this way
the milk qualities are preserved.

Once the air/steam adjustment is defined, the operation is as follows:

- Insert the steamAir outlet into the milk container

- Push on the steamnAir key

Wait for it to stop automatically.

The steamAir box also controls a timed steam and hot water outlet

¢ Components

- Wipe the steam wand with a clean hg:::%
towel after each use. j’
|
!

Level O
Steam only

- Purge the wand after each use
with
a short burst of steam.

- Remove and clean the steam tip, D,
outer wand and temperature probe _-
at least once per day. =y
0 00 000
Level 1 Level 2 Level 3
Very fine foam Fine foam Medium foam

¢ SteamRAir key
- Automatic mode: (To reach the programmed T°)

One impulse on the key makes the steamAir flow until the liquid reaches the preset temperature (You can
stop it manually by pushing again on the key.

- Manual mode: (Over the programmed T°)

If after the stop in automatic mode (temperature reached) you wish to continue the heating, you have to press
again the key.

Then you go into manual mode and the outlet is again activated.

To stop you will have to push again on the same key.

If you don’t do it, it will be stopped automatically by one of the two safeties: after 180 seconds or when the
liquid temperature reaches 96°

¢ SteamAir temperature adjustment

-The steam tip must be at least 1” below the surface of the milk.

- Press the button with the steamAir key The milk probe temperature is displayed on the screen. (Use a
separate thermometer for more accuracy).

- Re-press the button when the desired temperature is reached

- The new value is saved automatically.

Note: The temperature adjustment can be done in a range of 50°C to 90°C (122°F 194°F). The default is 62°C
(143.6°F).

Once all settings, exit the programming mode to validate the settings.




» Cleaning

REMEMBER TO CHECK THE WATER TREATMENT SYSTEM PERIODICALLY.

DO NOT USE ABRASIVE CLEANERS SCOURING PADS.
DO NOT USE CLEANERS CONTAINING BLEACH.

THE DESCALING OF THE MACHINE MUST BE DONE BY A QUALIFIED TECHNICIAN.

WARNING: The air must circulate freely around the machine. The ventilation openings on the rear of the
machine and on top must not be obstructed.

¢ Reference of cleaning tools:

UNIC Reference Puly caff: 92040
UNIC Reference support: RB0100
Note: for more information on cleaning products, refer to the manufacturer’s safety data sheet

¢ After each use

¢ Steam output tube:

After each use, clean the steam outlet with a damp cloth and release steam for a short time to eliminate the
mall residue of milk which has been able to remain in the tube.
(Remove the tip of the steam pipe for easier cleaning).

¢ Daily

¢ Before use or after several hours of inactivity:

Drain:

- by each unit and water outlet 0.5 litre of water.
- by each steam outlet of the steam for 1 minute.
“‘BEFORE PREPARING A DRINK”

¢ After the service :

- Take the 2-cup filter holder cup.
- Place the rubber plug (Ref. DO-197) inside the filter.

Rinsing the decompression circuit:

- Engage the cup on the unit by tightening it.
- Press a coffee key to pressurize the cup, and then stop the unit. Repeat the operation several times by
emptying the water contained in the cup each time.

Rinsing the cup seal:

- Engage the cup on the unit without tightening it.
- Press a coffee key by tightening and loosening the cup alternately, to create a leak at the level of the seal
to clean it.
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¢+ Weekly

¢ Filter holder cup

Clean the filter holder cups and filters (by taking the filter out of the cup) with washing powder.
¢ Basin
Remove the basin - top of basin assembly, and clean each component in your sink.
¢ Bodywork
Use a soft cloth and alcohol for the parties in stainless steel, and non-abrasive detergent for painted parts.

¢ Cleaning coffee groups
3 differents situations:

Pre alert Group blocked Cleaning mode
At 130 coffee default At 150 coffee default Press the cleaning touch to
The light become yellow The light become red enter in cleaning mode.

Sl [P I Sl |1 Sl |1

Y

@ = o oo

=) v (= w

Note : the cleaning key become yellow when there are 20 coffee left before compulsory cleaning.

¢ Launching of cleaning after group blocked:

- Press the cleaning touch (it turns blinking blue).
- Put a detergent pellet above the rubber plug (ref. DO197) then insert and tighten the filter-holder in the unit.

- Press the key continu/stop to lunch the cleaning cycle (2s ON / 8s OFF x 10 sequences).
Display nP (cleaning)
- When the display shows rP: take off the filter-holder from the unit and wait the end of the rinsing cycle (3x
30 seconds)
- At the stop of the automatic cycle: put back the filter holder without the plug and without coffee then start a

2 large cups cycle to rinse it

¢ Launch of cleaning Volunteer:

- Press the cleaning touch for 3 seconds (it turns blinking blue when entering cleaning mode).
- Then follow the same instructions for cleaning after blocking.




¢ Keyboards cleaning

NEVER CLEAN KEYBOARDS WITH LIQUID WHEN
THE MACHINE IS IN NORMAL OPERATION

To clean keyboards, there is 2 process :

1st process :

1. Enable the function «keyboards cleaning» press simultaneous on
the keys - & during 1.5 s on left keyboard (all boxes are

inactive)
2. Clean the keyboards and the front panel with a smooth towel and an

adequate cleaning product

3. When the cleaning is done, press during 1.5 s on the key \WV

(blinking) to return to standby of the machine.

2" process :

1. Turn OFF the machine by main switch
(position 0)

2. Clean the keyboards and the front
panel with a smooth towel and an

adequate cleaning product

3. When the cleaning is done, turn ON

the main switch (position 2).
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» List of color LED
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