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This instruction is for F2-H. F2 Plus
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Z2  Introduction

2.1 Welcome

* This model is the latest fully-automatic coffee machine which is also ¢-
ore patenied

# This instruction ntroduca how 1o usa and clesn this maching, We will

not responsible for the lost for the damaging, in case of you did now
folbowe Lp our instructions. I you nead 1o know mora datails, please oo-
nizct with our cusiomer sarvice departmernt.

This instruction show vou how 1o use and clean this machine. Please
use the machineg under instructions and keep the instructions for furth-
er reading,

.2 About these nstructions

+ These instructions are included with the equipment, Always keep thess

instructons in legible condition at the place of use of the product.

Modifications fo these instructions due to technical advancemeants
resarved, Reprnts, franslafions and reproductions in any fiorm, including
excerpls, require written approval from the publisher, The copyright is
held by the manufaciurer,

# This instruction is for F2-H. F2 Plus.

.3 Description

This fully automatic coffee machine is usad to make Mack coffee, milk
coffea, flat milk. To make sure i meet the demand of large quantity d-
dily cups, tha machine is wsad for the rastaurant, office and olber com-
marcial sites.

The foliowing products can be dispensed depending on the machine
Bquipment:
+ Coffee, milk coffes powder drink and milky products.

The housing consists of aluminum and high gquality plastic. The design
of this maching and all accessories permitsthe following operator r-
equirements to be observed;

+ HACCP hygiene regulations

& Accident prevention reguatons for elecincal salety in the commercial
area.

The maching has a towch screen for oparation.

4 Manufacture information
# Suzhou Dr.Coffee Systern Technology Cao., Lid
#* Add No.3 Building,No.55 Taishan Road, Mew District,

SuzhouJisngsu, China 215151
Fost code: 215151

+ Tel: +86 512-6731-7782

Web s dr-coffes.com



3 Safety

Safety is one of our most important features,. To maka sura that the s3-
faly denvicar eminas usaful, you must follow up with the instructions,

3.1 Purpose

# This machine and all accessories are mtended far the following operating
madas;

%+ Lizage of the personnel authorized by the manufacturer
¢ Supanised self-service aparation (self-service).

& With fved water connaction

+ Pressure-free operation via freshwater and barrel water,
¢ Parmanent installation within dry, anclosed rooms.

+ This machine and all sccessorias are not infendad for the following
operating modes;

% Areas with high percantage of humidity (flash steam area)l or outd-
s,

» Dn board of vehicles of in mobile applications {please chack with t-
ha ranufaciurer).

3.2 Safety Instructions

321 Consumer's risk
MCaution  You may get hurt if instructions are not well followed up,

# Please must chsense tha fallowing points:
+ Please read tha instructions carsfully before you using it
Don't operate it f the maching is not running ncamal or damage.
Charnging the safety device is not pammitied.
Touching the high termperature components is nol pesrmitted
This equipment can be used by children of & vears and above, and by

+ * * &

persons with reduced physical, sensory or mental abilities orof a
lesser level of experience and knowledge when they are supenised
or have been frained in the safe use of the equipment

# Please take care of the children, avaid children playing with the
machine, not be cleaned and maintained by children,

& Mtachina is installed at obwiows sita.

SUSETRLE  ncorrect using the electronic device can result in shocking.

+ Please read the following points:
+ Thare is a darngear of death if live parts are towched.

¢ The machine much be connecied with fuse-profected cinguit
iConneclion by selective leakage protection)

+ Observe the comesponding low vollage and local and regional safety
regulations.

The connection must obey the regulation bo aveid the electronic.
The supply woltage must match the details on the nameplate,
Don't touch lve pars,

Perwer off while maintenance, make the machineg disconnected the
miaching of the power.

# Cable replacement only permittad to the perscnnal authorized by tha
manufacturar,

L I

fCaution Power off before service,

fcaution Thers would be risk of fire and electric shock, if replace the
cable which not provided by Dr.coffee.
#iCaubon Drinks additives and residues case allergies,

* Please must observe the following points:

¢ Check the additives in case of allergy listed en the display under
sell-sarnice I:‘ﬂﬂll‘ﬂﬁﬂl'!.



&

Check the additives can cause allergic when machine salf-sarvice
operated by professional parson,

dCaution with busms. 1 NEME is 1isk of getting burned with the drinks, keep

hands far away with sieam outlet,

A& Caution wihbums  High temperature on the outlet and brewing system.

Only touch the handle.Only rinse the brewing System
after coofing.

A Caution with bens 12 is a risk of being crushed by touching any of the

3.2.1

active pars. Don't pul your hand into beans hopper,
powder hopper and brewing 2ystem when machine
working,

Machine damage

fiCaution The machine may cause impurities and damages if it is not

properly irstalled.

# Plagss must obsarve the following poinbs:

&

&

If the hygiene is required less than 5°dKH, please install water filter,
if pt, the machine would be damaged.

Tum aff tap runningiMaching with feeed water tube connection), th-
en close the switch or disconnact plug,

Cihserve the comasponding o waltags and local and regional safety
regulations

Make sure the water supply is comect, or nol e pump has
damaged risk.

The check valve shousd be instaBed in the lube, in case of the water
leakage by the tube crack.

It the: machine has not been used for mone 1han one week, cleaning
musl be carmed oul before he next cperation.

Prevant coffes machines from being affected by the bad weather,
Removing fault by experts approved by the manufaciurer,
Please use the original accassories with our coffee machine.

Please contact with our custom service department to do the
replacement or maintenance.

Washing the maching with waler ar steam is nat permitted.

The device i3 not suitable for positioning on a surface whare water
iet may be used.

Beans hopper Is only for beans powder hopper (s only for
professional powder the indel of the deaning tablet s only for
cleaning tablet.

Frozen coffes bean is not permitted, otherstse the brewing device
would be sticky.

il transpaor e machinedspara pas under -10C ) there s risk of b-
eing short circuit and damaged by frozen wates.

Ondy use new tube sell



3.23 Safety regulations
Waler:

MCautien It will harmful for the healthy with incommect operation of water!

+ Plazse must obearve tha fallowing points:

&
]

&

& & &

i

Cnly clean water.
Corrosive walter is nol allowed 10 be poured in the machine.

fMinimum carbonate hardness between 5 “dkKH or 8.9 *fKH. PH
should bebtween 85-7

Total hardness must be atways higher than the carbonata hardness.
MEnimum carbonate hardness between 5 “dkKH or 8.8 *fkH.
Chiloaing cont shoukd be less than 100mgdl.

FH should batwean 6.5-7.

# Use the machins with tha watar tank (Inside‘outsida),

*

10

Fill the water fank with clean water evenyday.
Claan the waler tank before filling.

o - It will harmful for the healthy with incomact operation of coffeal

+ Please must observe the following points:

& & S #

Check the package,

The filling capacily is no more than the daily usage.
Close the beans hoppear instanthy,

Keep the beans in dry, cold and enclosed room.

+ Lse the fresh baans.

&

ik

Lize the beans during the sheff-life.
Sealed package after opening it to prevent it from polluton.

fCaution 1t will harmiul for the healthy with incormect operation of milk!
+ Please musl observe the following points:

& & 4% & H & 5

Dion™t usa rane mitk.

Only pasteurized and heat freated milk.

Only homogenize milk.

Please use tha cokd milk which temperature is anound 4-10C
Wear gloves during milk ireatment,

Cinky milk from original package,

Filling milk into criginal package = not parmittad. Clean the milk
containar bafore filling,

¢ Check tha package,
% The filling capaciy of mdk is no more than the daily usage.
¢ Close the cover af milk container and cooler after filling {Insidea /

Ciutsicde)

"



&

&

* &

Keap the milk in dry, cold and enclesed room.(Highest temperature
(L5

U=za frash milk.

Usa beans during the shelf-life
Seal package after opening it, io prevent i from polluticn

Powder:
ACaution It will harnful for the haalthy with incomect operation of powder!

# Pleasa must obsanve tha followang points:

12

i

e

Cionfirm that all powdered fast sobvants are used for machines
Check the package.

The filling capacity of powder is no more than the daily usage,
Closa the powdear hopper after [Hling.

Keap the powderin dry, cold and endclosed room.

+ Lisz the fresh powder.
+ Use the beams during the shell-like.

Spaled package after opaning it, fo prevent it from paoliuticon.,

4  Product description

4.1 Product (This picture is for F2 Plus)
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4 2 Techincal data 4. 3 Accessones

% This item only for F2 Plus. + This model supply the spare parts as follows:
AEN. Lapacy Boars hoppar %7 Por Wasle wabsr connection 11 Po
* Houry output on DIN18ET3-2: Powderh
oppar
= ik v P ] | 5V I Water nlat fube k1 Sat
Addviaed gaily piipul Ci -
- i Cakle x1 Pe i ST 1Y
Haurty autpul Single Dedibla s ot
User manual *Pc
Espresso 158 210
Arnenicans 120 150
Cappuciing 105 7 5 Installation and Testing
& The following steps must be operated o the personneal authonzed by t-
B4
TR A a he manufacturar,
Ve'ater tank capacity 4L
v e st e e 5.1 Prerequisites
Power hopper capacity Milk porarder 600g/Chocalabe pavwder] 000g 5.1.1 Installation Site
Grounds cantainer capacity Approoc. 100 Pes(Base on 10g/Shot) #+ Please observe the follow points, otherwise machine will be damaged:
+ Installation must be on stable, flal, under pressure site, olherwise it
4.2.2 Technical sheet will be: out of shape
% FKeep far away from high temperature place and heat source.
Caffee machne 220240V~ SOM0HE 2000W
#+ Installation Site should be revised by the personnel authorized by 1=
Connection tuba sat G change inos G318 %englhl Sk metal tube he manulacturer at any Llime.
Conneciion waler [ressurs BO-E00KPa {0 B-6har) % Dislance between power connection and machine should be less
than fm.
CoMea machine WOH B4 754 % B3 e . .
+ Keep enough space for maintenance and operabion :
il o ¢ Heep encugh space for coffes baans.
¢+ Back of machine should kept at least SCM with the wall,
{ Adr circulation),

&« Observe local cooking regulations.

11 15



£1. 2  Weather condition

& Please obsarva the follow points, otharwise machine will be damaged:
¢+ Temperaiure should be ranged between #10C- #3400 (S0 T 104 F }
% Maximum permitted air hurmidity i 80 % rF.

¢ Using outside of room is not parmittsd, otharsisa it will ba damaged
by bad weathear. { Raining, snowing, frosi]

* Low temperature store condition:

# I the room temperalure less than 0 O, please drainage the water
while the coffee machines s used, store or shipping.

5.1.3 Electronic condition

+ Electronic connection must fellow up local regulations. The supply
voltage must match the detalls of the nameplate.

PSR  Danger Electricityl

+ Please must chserve the following poinis:
+ The elecirodes must match the detadls on the nameplate!

4+ Al the phasa of device showld be disconnected with elactrfiad wire
reatting,

+ Electrical connection should according to [EC 364 (DIN VDE 0100),
For safety, device should be connected with 230 mA ground fault
circuit breaker. (Type B ground fault circuit breaker can make sure
it response 1o the ermor when it with DG fauli )

+ The machine can not work under the damage of broken cable . Ca-
bl and plug replacement cnly pemitted to be camed oul by custo-
mer services or by experts approved by the manufacturer.

¢+ Dontuse s extension ing! Plaase obsenve the manufacturer instr-
uelions and local regulations, in case of using the extension fine (M-
inirmurn intersacting surface: 1.5 mm?).

+ When laying oul the cable, make sure that the power cond does not
trip over people. Do not allow the cable pass through the sharp co-

14

mers ar hang in the air. Do not clamp the cable, In addition, tha ca-
bles must net be placed over high-temperaiure items and must be
protected from il and comrasiva cleaners,

¢+ Don't touch the device over the cable. For connection via 8 mains
plug, the socket must be easily accessible during operation 5o that
the plug can be disconnected in the event of a fault. Don't plug the
the wet plug info socket,

3.1.4  Waler condibicn

* |nferiorn raw materal and water cause machine damaging.
Piease must obsarve the following points:

& Water must be dean and the Chioring cont shoukd be less than 100mg/L
+ Don't add comosive water into coffes machine,

¢ Carbonate hardness must b2 less then 5 = §°dKH{Garman carmonate
hardness) or 8,9 = 10,7 *fKH (French carbonate hardness), and to-
tal hardness must be always bigher than the carbonate hardness.

4+ Minimum carbonate hardness between 55dKH or 8.9°fKH. PH sho-
uld bebween 65 =T

¢ Only usa a new uba sat! |t is not permitted o connect old or used
tube sets.

* Water connection under the instructons and the local regulations. If t=
he machine is connected with new ube, then make sure the tube is cls
ean,

+ Tha maching must be connectad into the tube which with shut-off tap.
Imstadl the machine on the water fape pressure reducer through pressura
tube and screw connection G 38 [(Adjust it to 0.3 MPa (3 bar} ).

3.1.5 Mik drink reguesis
+ The temperature of milk should be around 4 - 10 T
+  Tha haight of the milk lank oo milk Box fave 1o be lass than 28mim:

+ Drcoffes cooler is suggestad o supply with coffee machine

17



5.2 Installation

£ 2.1  Coffee machine

& Opan the carton bowx, take cut machine and epara parts. Tha machina
and all accessory units are anly permitied to be installed and storad in
frost-frea Iocations.

5 2 2 Coffee bean hopper, powder hoppes installation
Step 1: Open tha door by the key, pull cut the handie wuntil it stop.

-

Step 2 Install the coffee bean hepper in place as shown as below picture
and install the powder hopper in place; The powder hopper
Installation s only for; F2 Plus

i

Etep 3: Push the handla until it stopping, close the door, than switch off by
e ey,

T

J Coffea baan hopper, powdar hopper installation completed.

13

5.3 Connection

5 3.1 Water inlet tube Installation
Step 1: Connect the bigger sida with machine .

.-"‘-

Step 2; Connect anather side with tap water,

=

< Waler inlet tube instaliation compéaied.

5.3.2 Wasl water installaton

Slep 1: Inser the drain plpe inte the [oint of the metal hose damp into the
waste water port at the back of the coffee machine, and then use
a flat-blade screwdniver Lo kock the metal hose clamp.

o

1w



Step 2: Place the wast water tube upon the wasie water botile {or wasi
walter tank)

-

+  Waste water lube instafation complated,

5.4 Power

* The supply voltage must match the detalls on the nameplate.

* Forconnection via a mains plug, the socket must be easily accessible
during operation so that the plug can be disconnacted in tha event of
a faull,

+ Due to the high load, a single socket is required for the machine and -
of each accessony uniL

s Coffes machine power

Stap 1: Plug the erminal famale of cable into sacked,

— -

Step 2: Plug the terminal male of cable into socket,

20

< Refrigerator with coffee mstallation machineg complated.

&  Initial working
w The following steps must be operated o e personned authorized by 1-
he manufaciurear.

6.1 Filling

6.1.1  Bean hopper filling
+ Open the cover, fill the beans mto hopper, then covear the cap.

s B

+ Bean hopper filling completed.

6.1.2 Powder hopper filing
# This item anly for F2 Plus.

+ Dpen the cover of bean hopper, fill the pewder into hopper, then fif the
cover,

-

+ Powder hopper filling complaied.

21



61,3 Walas ank filling

Step 1: Open the door and take oul water tank, remove the cover and Ml
In purified wates.

Step 2: Cover the tank and Install it back to machine, and push to the end,

close the Goor,

A «€l7

v Water tank filling compleled.

G 1.4 Mk pipe connection

+ Connect the bius milk pipe fhrough the hale of tha coalar, then put into
milk.{ Or coffee professional coaler is suggested)

LT

4 Milk pips connaction is complaie,

22

6. 2 Power on machine

*+ Switch the key counter dlockwise direction, opan the door, push the
porevar button, then close tha door and switch the Key in clockwise
direction

3 3

< Coffea maching powar on

6.3 Default setting

Step 1: Click the service menu, inpul infial valua

Stap 2; Click"s=ee”, then next siep.

23



Stap 3: Machina Starting.......

Etep 4; Power an complebe, machine ready for coffes

J Default setling complete.

A4 Power off machine

Step 1: Click the icon and shomut &t thea top of the seraan, then into tha
METL,

24

Slap 2: Click tha aplion "Powar O at the bottom of display.

Slep 3 The screen pop-up prompls. Are you "power off”, click "OK"
raching turms o power off mede, chck™Back™o cancs| this
cperation, the screen is off but light is sbll onipress the scraen
miore than 3 seconds o wake up Lthe maching)

Step 4; On power off mode, apen the door by the key, push the poser
button, then lock tha door.

i

< Coffes machine power off

7 Dnnk making

* The following steps can be operated by end users



7.1 Coffee dnnk
+ For example: Make a cup of *Expresso”

Siep 1; Click”Espresso”, then coffes under processing

Step 2 : Drink under procassing...,click the "+ on the scraen, then waoulkd
have drink setting interface,

Step 3: Donk satbing by clicking the """ or *+" on the right of the menu.
{Only work under adjustable mode)

7 Coffea drink complated,

2

7.2  Milk drink
+ Forexample (& cup ol "Cappucding”,

Step 1 Click “Cappuccing”, then coffee under processing,

Stap 2 ; Drink under processing. .. click tha *+" on tha screen, then would

hawe drink satting intarf@ca

Step 3: Drink settng by cicking the =" or "+ on the nght of the menu.
(Oinky weork wnder adjpustable mode)

< Milk coffee complated

a7



7.3 Powder dnink

* This ilem Is only for F2 Plus,

* For exampie A cup of "Hol chocolate®

Step 1. Click “Hot chooolata”, then drink under processing.

Step 2 ; Drink under processing.. . click the *+" on tha screen, than would
have drink satting intarfaca

Slép 3: Orink seting by clicking the " ar "+" on the nght of the menu.
(Cnby weark under adpustabde rmeoca )

< Powder drink completad,

28

8 Rinse and maintenance

* The following steps must be operated 1o the personnel authorized by |-
hie manufacturer.

8.1 Cleaning schedule

Oir.cafles commensal coffes maching cleaning schadule
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B.2 Daily clean
* Daily cleaning should be oparated mgularly
821 Brewing system rapid rinse

Step 1: Click the icon and shorcut at the top of the screen, then into the
menL

Step 2: Click the “Brewer Rinse"option in the menu below the screen
then next step

Step 3 Follow the or-screen mstnaectons 1o do brevar rapid rinse

+ Brewing system repid rinse is compleie, back to main page aulomatically

30

B.2. 2  Mik frother raplid inse

Step 1: Click the jcon and sharcut at the top of the screen, then into the
menu

Step 2- Click the “Milk Rinse” option in the meanu below the screen, then
next step

Step 3: Follow the on-screen instructions fo do milk rapid nnse,

+ Milk frother rapid rinse is complete, Dack 1o main page autamatically.

an



B.2.3 Powdar Unit Rinse
% This itemm is ondy for F2 Plus

Step 1 Click the icon and sharcut at the top of the screen, then into the
il

Step 2 Click the *Powder Unit Rinse” oplian in the menu below the screan,

then next step

Step 3: Follow the instructions, rinse the powder unit,

J  Powschar wndt rinse is complete, back o main page automatcally,

32

B.2.4 Drink Integrated beverage group clean

Step 1: Gatch the button on the both sides of milk foam device with fingers,
pull down, take out milk foam device,

Shap 2: Pull cut the connacticn and siBoan pan ram the milk foam device,
wash it by water. Than install.

.M _g- _.E!E
ryl f
1} H

J Milk Foam device cleaning completed

8. 25 Ramowing the cleaning the mixer urnit
#* This item anly for F2 Plus.

Slep 1: Pull cut e mies unit and soft tube from he drink cutled.

33




un

Btep 2 Take off the cover of mixer and remove the mixer impellar, than
clean it by water

— — e
Ll
-

4 Tha mizar unit has besn removed and cleanasd.

8.2 &  Mik pipe disassambling and ceaning

Step 1: Remaove the cover of the pinich valve according to the directon of
the arrow, disconnect the blue milk pipe then cean iL

- - . -

Stap 2: Connect the claan milk pipe,

< Milk pipa disassembling and claaning is complats,

8 3 Maintenance

+ The mainienance item only be operated by professional people.
831 Brawear washing

B8.3.1.1 Brewing removing sleps

Step 1: Gpen the door, lake oul the ground container.

BER

Step 2: Push tha bracket, than press the rack. Takes brawser out.

4 Brewer remaving complated.

35



B.3.1.2 Assembling the brewer Step 2: After cleaning, install the brewer and grounds container, close the
doar,

Step 1 Pul the brewer on the rack,

M-

Stap 2; Caich the rack,pull up the brewar ta the nght posttion. Re-install the
ground containear

m—l—

4 The brewer has been installed,

Step 3: Brewing systam rinsing, pleases wail

8.3 1.3 Brewerwashing Step 4: Please opan the door, take out coffea greunds contamer and

Stap 1: Open tha door, ake out and emply the gronds conlamear; 1ake aul M,

and wash tha brawar:

b v



Step 5 Pul back the coffes grounds container and lockup the door, the
brewer washing s completed, click the "OK" bulton o retium.

+ Brewer cleaning is complete, back to home page

g4 312 Brewsar deep claan

Shap 1: Click the icen and shorcul at the top of e screan, than into the
IS

Step 2: Press "Brewer rinse"more than 3 seconds o do brewer deep clean
by following the prompds on the inedace

39

B.3.3 Milk deep clean

Stap 1; Click the icon and sharcut at the top of the screen, than inlo the
i =l

Slap 2: Press "Milk rinse”™ mora than 3 seconds to do milk deap clean by
fallowing the promgts on the interface.

B.3 4 Descaling

Step 1: Click the icon and shorcut at the fop of the screan, theninio the
L

w



Step 2: Press "Wipe prolect” more than 3 seconds to do descaling clean
by following the prompts on the interface.

B35 One-Button  kaint

Stap 1: Click  the icon and shorcut at the top of the screen, then into the

fmenu
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Responsibility and warranty

1 User's responsibility

Repair and maintanance woark is only permitted to be carried aut by
cusiomer sarvices or by parsonned authorized by the manufacturar

Incasa of quality problems _please mform our Sompany by a writhen d-
ocument after 30 days. For the hidden defecl, the pariod (a8t for 12 m-
onth afier installation.

Roparaton of safety components, such as safely valve, safaty thermosi-
at, bailirg denica 15 not permittad. All the components must be raplaced.

All these maasures only permitted to be camied out by customer sarvices
or by personnel authorized by the manufaciurer,

2 Warranty and compensation

Arty physical injury ar ss of propesty caused by the Tollowing reasons,
our company shadl nat be Bable 1o compensation for tha loss,

+ Mot operating with regulations

¢ Improper instalation, esting, operation, cleaning, mainienance a-
nd deice apdon.

+ Mot obssrve the maintenance pericd intaneal

# Operation machine undar the safety device damage, improper ins-
tallation or faikure

¢ Withou! cbserving the regulations referenced aboul maching savi-
rg, inslallation, aperation and mainbenance.

Mot using the machine in normal condition
Improper reparation.
Only recommended onginal spare parts .

* % &+ »

Damaged causad by forgign matter, accident, human and other b-
eyond human contral

£ Insart foreign matbar into machine or opan tha conar by foreign matber.
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*

Manufacture assume full Bability for compensaiion when the usar
cbsarving the maintenance perod inferval and purchasing original spare
parts.

# Suitable for our company's “Mormal commerce clause”

10 Attention
10. 1 Daily using and maintenance attention

*

Mo any water in the beans hopper and powder hopper,

Don't open the door, take out ground condainer, drip tray, water tank a-
nd any other spare parts, when maching working.

Water tank only for cold and pure water, hot waler and e water is not
permitted;

The hall reasted beans and beans with less oil for suggesting. The ofly
beans and burmed beans are not for suggesting.

Callibration is suggestad if the coffes baans is changed.,

+ Attention with bums. Don’t touch the ouflet, when the drink in pracess,

The brush and cleaning agent are not parmitted. In case of maching d-
amaging, pleasa clean machine with soft cloth,

Water and the povwder must ba [owar than the MAX Ene, If thare is no
MAX Ene, pleasa pour water and powder aboat 8 full,

Don't power off, when the maching s drink making, self-testing. clean-
ing automatically

& Adiust the outlet height with the cups,

Power off with correct steps: Please click the “Power off”, maching rin-
s& automatically. Rinse s completed, the display light off. Push the p-
ower bulton. Please unplug It

Pleas clean the ground containes and waste watar barrel,

+ To make sura the good guality, we sugaest clean water tank and cha-

nge water daily.

Don't usa machine, when the tapa water is stoppad. (If e machine s-
upplied with iape water)
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