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Cacao

Topping
Sugar

Cup volume

Recipe settings
Cacao ingredient

Cup volume

Recipe settings

Topping
ingredient

Cup volume

Recipe settings
Sugar ingredient

Cup volume

Recipe settings
instant coffee
ingredient

Dosing gr./sec.

5.1 Cross reference list
4,2 Recipe setting (100ml) x cup volume (ml). = weight * (grams)
4,2
* Approximate
Cacao

120 130 140 150 160 170 180 190 200 210 220 230
sec
25 0,0 16,6 17,9 19,1 20,4 21,7 23,0 24,2 25,5 26,8 28,1 293
2,6 15,9 17,2 18,6 19,9 21,2 22,5 23,9 25,2 26,5 27,8 29,2 30,5
2,7 16,5 17,9 193 20,7 22,0 23,4 24,8 26,2 27,5 28,9 30,3 31,7
2,8 17,1 18,6 20,0 21,4 22,8 24,3 25,7 27,1 28,6 30,0 314 32,8
2,9 17,7 19,2 20,7 22,2 23,7 25,1 26,6 28,1 29,6 31,1 32,5 34,0
3,0 18,4 19,9 21,4 23,0 24,5 26,0 27,5 29,1 30,6 32,1 33,7 35,2
31 19,0 20,6 22,1 23,7 253 26,9 28,5 30,0 31,6 33,2 34,8 36,4
3.2 19,6 21,2 22,8 24,5 26,1 27,7 29,4 31,0 32,6 34,3 35,9 37,5
33 20,2 21,9 23,6 25,2 26,9 28,6 30,3 32,0 33,7 35,3 37,0 38,7
3,4 20,8 22,5 24,3 26,0 27,7 29,5 31,2 32,9 34,7 36,4 38,1 39,9
35 21,4 23,2 25,0 26,8 28,6 30,3 32,1 33,9 35,7 37,5 39,3 41,1

Topping

120 130 140 150 160 170 180 190 200 210 220 230
sec
05 2,5 2,7 2,9 3.2 34 3,6 3,8 4,0 4,2 44 4,6 4.8
0,6 3,0 33 35 3,8 4,0 43 45 438 5,0 5,3 5,5 5,8
07 3,5 38 4,1 4.4 4,7 5,0 53 5,6 5,9 6,2 6,5 6,8
08 4,0 4,4 4,7 5,0 5.4 5,7 6,0 6,4 6,7 7,1 7,4 7,7
0,9 4,5 4,9 5,3 5,7 6,0 6,4 6,8 7,2 7,6 7,9 8,3 8,7
1,0 5,0 5,5 5.9 6,3 6.7 7,1 7.6 8,0 8.4 8,8 9,2 9,7
11 5,5 6,0 6,5 6,9 7.4 7,9 8,3 8,8 9,2 9,7 10,2 10,6
12 6,0 6,6 7,1 7,6 8,1 8,6 9,1 9,6 10,1 10,6 11,1 116
13 6,6 7,1 7,6 8,2 8,7 9,3 9,8 104 10,9 115 12,0 12,6
14 7,1 7,6 8,2 8,8 9,4 10,0 10,6 11,2 118 123 12,9 135
15 7,6 8,2 8,8 9,5 10,1 10,7 113 12,0 12,6 132 13,9 14,5
16 8,1 8,7 9,4 10,1 108 114 12,1 12,8 13,4 14,1 14,8 155
17 8,6 9.3 10,0 107 11,4 12,1 12,9 13,6 143 15,0 15,7 16,4
18 9,1 98 10,6 113 12,1 12,9 13,6 14,4 15,1 15,9 16,6 17,4
19 9,6 10,4 11,2 12,0 128 13,6 14,4 152 16,0 16,8 17,6 18,4
2,0 10,1 10,9 118 12,6 13,4 14,3 15,1 16,0 16,8 17,6 18,5 193
2,1 10,6 115 12,3 132 14,1 15,0 15,9 16,8 17,6 18,5 19,4 20,3
2,2 11,1 12,0 12,9 139 14,8 157 16,6 17,6 18,5 194 20,3 213
23 116 12,6 135 14,5 15,5 16,4 17,4 184 193 20,3 213 22,2
2,4 12,1 13,1 14,1 151 16,1 17,1 18,1 19,2 20,2 21,2 22,2 23,2
25 12,6 13,7 14,7 158 16,8 17,9 18,9 20,0 21,0 22,1 23,1 24,2
2,6 13,1 14,2 153 16,4 17,5 18,6 19,7 20,7 21,8 22,9 24,0 25,1
2,7 13,6 14,7 15,9 17,0 18,1 19,3 20,4 21,5 22,7 23,8 24,9 26,1
28 14,1 15,3 16,5 17,6 18,8 20,0 21,2 22,3 23,5 24,7 25,9 27,0
2,9 14,6 15,8 17,1 183 195 20,7 21,9 23,1 24,4 25,6 26,8 28,0
3,0 15,1 16,4 17,6 18,9 20,2 21,4 22,7 23,9 25,2 26,5 27,7 29,0
31 15,6 16,9 18,2 195 20,8 22,1 23,4 24,7 26,0 27,3 28,6 29,9
3,2 16,1 17,5 18,8 20,2 21,5 22,8 24,2 25,5 26,9 28,2 29,6 30,9
33 16,6 18,0 19,4 20,8 22,2 23,6 24,9 26,3 27,7 29,1 30,5 31,9
3,4 17,1 18,6 20,0 21,4 22,8 24,3 25,7 27,1 28,6 30,0 314 32,8
35 17,6 19,1 20,6 22,1 23,5 25,0 26,5 27,9 29,4 30,9 32,3 33,8

Sugar

120 130 140 150 160 170 180 190 200 210 220 230
sec
0,2 1,0 11 12 13 13 14 15 1,6 17 1.8 18 19
03 15 1,6 18 19 2,0 2,1 2,3 2,4 2,5 2,6 28 2,9
0,4 2,0 2,2 2,4 2,5 2,7 2,9 3,0 3,2 34 3,5 3,7 3,9
05 2,5 2,7 2,9 3.2 3.4 3,6 3,8 4,0 4,2 4.4 4,6 4,8
0,6 3,0 33 35 3,8 4,0 43 45 438 5,0 5,3 5,5 5,8
0,7 3,5 38 4,1 4.4 4,7 5,0 53 5,6 5,9 6,2 6,5 6,8
0,8 4,0 4,4 4,7 50 5,4 5,7 6,0 6,4 6,7 7,1 7,4 7,7
0,9 4,5 4.9 53 5,7 6,0 6,4 6,8 7,2 7,6 7,9 8,3 8,7
1,0 5,0 5,5 59 6,3 6.7 7,1 7.6 8,0 8.4 8,8 9,2 9,7
11 5,5 6,0 6,5 6,9 7.4 7,9 8,3 8,8 9,2 9,7 10,2 10,6
12 6.0 6,6 7.1 7,6 8,1 8,6 9,1 9,6 10,1 10,6 11,1 116

Instant coffee

120 130 140 150 160 170 180 190 200 210 220 230
sec
03 0,0 0,0 0,0 0,0 0,0 0,0 0,0 0,0 0,0 0,0 0,0 0,0
0,4 0,0 0,0 0,0 0,0 0,0 0,0 0,0 0,0 0,0 0,0 0,0 0,0
05 0,0 0,0 0,0 0,0 0,0 0,0 0,0 0,0 0,0 0,0 0,0 0,0
0,6 0,0 0,0 0,0 0,0 0,0 0,0 0,0 0,0 0,0 0,0 0,0 0,0
07 0,0 0,0 0,0 0,0 0,0 0,0 0,0 0,0 0,0 0,0 0,0 0,0
08 0,0 0,0 0,0 0,0 0,0 0,0 0,0 0,0 0,0 0,0 0,0 0,0
0,9 0,0 0,0 0,0 0,0 0,0 0,0 0,0 0,0 0,0 0,0 0,0 0,0
1,0 0,0 0,0 0,0 0,0 0,0 0,0 0,0 0,0 0,0 0,0 0,0 0,0
11 0,0 0,0 0,0 0,0 0,0 0,0 0,0 0,0 0,0 0,0 0,0 0,0
12 0,0 0,0 0,0 0,0 0,0 0,0 0,0 0,0 0,0 0,0 0,0 0,0
13 0,0 0,0 0,0 0,0 0,0 0,0 0,0 0,0 0,0 0,0 0,0 0,0

Calculator 2B
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The OptiBean Touch standard models have the following standard canister configurations (table 1):

Table 1

OptiBean 1 Touch*

OptiBean 2 Touch
OptiBean 3 Touch
OptiBean 2 Touch
OptiBean 2 Touch
OptiBean 3 Touch
OptiBean 3 Touch
OptiBean 3 Touch
OptiBean 3 Touch
OptiBean 3 Touch
OptiBean 3 Touch
OptiBean 4 Touch
OptiBean 4 Touch
OptiBean 4 Touch
OptiBean 4 Touch

Coffee

Canister
3

3B2A Coffee Topping - -
3B3A Coffee Topping Cacoa -
3B4A Coffee Cacoa - -
3B5A Coffee Tea - -
3B6A Coffee Topping Sugar -
3B7A Coffee Topping Tea -
3B8A Coffee Tea Cacoa -
3B9A Coffee Tea Sugar -
3BAA Coffee Topping Inst. Coffee -
3BBA Coffee Topping Inst. Decaf -
3BCA Coffee Topping Cacoa Sugar
3BDA Coffee Topping Cacoa Inst. Coffee
3BEA Coffee Topping Cacoa Inst. Decaf
3BFA Coffee Topping Cacoa Soup

* Special model, only available on request

model code table 3B
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OptiBean Touch standard

Model OptiBean 1 Touch OptiBean 2 Touch OptiBean 3 Touch OptiBean 2 Touch OptiBean 2 Touch
1 Coffee Coffee Coffee Coffee Coffee
2 2x Coffee 2x Coffee 2x Coffee 2x Coffee 2x Coffee
3 Espresso [50] Espresso [50] Espresso [50] Espresso [50] Espresso [50]
4 Double Espresso [100] Double Espresso [100] Coffee Milk Coffee Choc
5 Coffee Milk Cappuccino Chocolate
6 Cappuccino Coffee Choc
7 Latte Macchiato Chocolate Milk Tea
8 Hot Water Hot Water Hot Water Hot Water Hot Water
9 2x Espresso [50] 2x Espresso [50] Double Espresso [100] Double Espresso [100] Double Espresso [100]
R 10 Jug Coffee [720] Jug Coffee [720] Latte Macchiato 2x Espresso [50] 2x Espresso [50]
11 Cold Water Hot Milk Wiener Melange Espresso Choc Jug Coffee [720]
€ 12 Jug Cold Water Coffee Latte 2x Espresso [50] Jug Coffee [720] Cold Water
c 13 Americano Espresso Macchiato [50] Jug Coffee [720] Cold Water Jug Cold Water
i 14 Coffee XL [150] Cold Water Hot Milk Jug Cold Water Americano
p 15 2x Coffee XL [150] Jug Cold Water Coffee Latte Americano Coffee XL [150]
e 16 Ristretto [35] Americano Espresso Choc Coffee XL [150] 2x Coffee XL [150]
17 Coffee XL [150] Chocolate 2x Coffee XL [150] Ristretto [35]
18 2x Coffee XL [150] Espresso Macchiato [50] Ristretto [35]
19 Cappuccino XL [150] Cold Water
20 Coffee Milk XL [150] Jug Cold Water
21 Ristretto [35] Americano
22 Coffee XL [150]
23 2x Coffee XL [150]
24 Cappuccino XL [150]
25 Coffee Milk XL [150]
26 Ristretto [35]
Model nr. 3B1A?700 3B2A?700 3B3A?700 3B4A?200 3B5A?200
[
g
8
E
4
o
Model OptiBean 3 Touch OptiBean 3 Touch OptiBean 3 Touch OptiBean 3 Touch OptiBean 3 Touch
1 Coffee Coffee Coffee Coffee Coffee
2 Espresso [50] Espresso [50] Espresso [50] Coffee Sugar Coffee inst black
3 Coffee Milk Coffee Milk Coffee Choc Espresso [50] Coffee Milk
4 Coffee Sugar Cappuccino Chocolate Coffee inst. Milk
5 Coffee Mk Sgr Latte Macchiato Cappuccino
6 Cappuccino Tea Cappuccino inst.
7 Cappuccino Sgr Tea Tea Tea Sugar Latte Macchiato
8 Hot Water Hot Water Hot Water Hot Water Hot Water
9 Double Espresso [100] Double Espresso [100] Double Espresso [100] Double Espresso [100] Espresso [50]
10 Latte Macchiato 2x Espresso [50] 2x Espresso [50] 2x Espresso [50] Espresso inst. [50]
R 11 2x Espresso [50] 2x Coffee 2x Coffee 2x Coffee Double Espresso [100]
e 12 2x Coffee Coffee Latte Jug Coffee [720] Jug Coffee [720] 2x Espresso [50]
c 13 Coffee Latte Espresso Macchiato [50] Espresso Choc Espresso Sgr 2x Coffee
. 14 Espresso Sgr Jug Coffee [720] Cold Water Cold Water Jug Coffee [720]
: 15 Espresso Macchiato [50] Hot Milk Jug Cold Water Jug Cold Water Coffee Latte
p 16 Jug Coffee [720] Cold Water Americano Americano Coffee inst creme
€ 17 Hot Milk Jug Cold Water Coffee XL [150] Coffee XL [150] Espresso Macchiato [50]
18 Cold Water Americano 2x Coffee XL [150] 2x Coffee XL [150] Hot Milk
19 Jug Cold Water Coffee XL [150] Ristretto [35] Ristretto [35] Cold Water
20 Americano 2x Coffee XL [150] Ristretto Sugar[35] Jug Cold Water
21 Coffee XL [150] Cappuccino XL [150] Americano
22 2x Coffee XL [150] Coffee Milk XL [150] Coffee XL [150]
23 Cappuccino XL [150] Ristretto [35] 2x Coffee XL [150]
24 Coffee Milk XL [150] Cappuccino XL [150]
25 Latte sugar Coffee Milk XL [150]
26 Ristretto [35] Ristretto [35]
27 Ristretto Sugar[35]
Model nr. 3B6A?? 3B7A?? 3B8A?? 3B9A?? 3BAA??

Keypad matrix OB standard
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3
£
£
©
S
3
o
4
o

owu Decafe inst

Model OptiBean 3 Touch OptiBean 4 Touch OptiBean 4 Touch OptiBean 4 Touch OptiBean 4 Touch
1 Coffee Coffee Coffee Coffee Coffee
2 Decaf inst Espresso [50] Coffee Creme i Decaf inst Coffee Milk
3 Coffee Milk Coffee Milk Coffee Milk Coffee Milk Cappuccino
4 Decafe inst. Milk Coffee Sugar Coffee inst Milk Decafe inst. Milk Chocolate Milk
5 Cappuccino Coffee Mlk Sgr Cappuccino Cappuccino Coffee Choc
6 Decafe Cappuccino inst. Cappuccino Cappuccino inst. Decafe Cappuccino inst. Latte Macchiato
7 Latte Macchiato Chocolate Milk Latte Macchiato Latte Macchiato Soup 5
8 Hot Water Hot Water Hot Water Hot Water Hot Water
9 Espresso [50] 2x Coffee Espresso [50] Espresso [50] Wiener Melange
10 Decafe Espresso inst. [50] Coffee Choc Espresso inst. [50] Decafe Espresso inst. [50] Espresso [70]
11 Double Espresso [100] Double Espresso [100] Double Espresso [100] Double Espresso [100] Double Espresso [140]
12 2x Espresso [50] Latte Macchiato Double Espr inst [100] Decaf dub Espr i [100] Espresso Choc
13 2x Coffee Cappuccino Sgr Coffee Latte Coffee Latte Chocolate
14 Jug Coffee [720] Wiener Melange Coffee Latte i Decaf Latte inst Hot Milk
15 Coffee Latte 2x Espresso [50] Wiener Melange Wiener Melange Coffee Latte
R 16 Decaf Latte inst Jug Coffee [720] Wiener Melange i Decaf Wiener Melange Jug Coffee [720]
e 17 Espresso Macchiato [50] Hot Milk Chocolate Milk Chocolate Milk Americano
c 18 Hot Milk Coffee Latte Coffee Choc Coffee Choc Cold Water
i 19 Cold Water Espresso Choc Jug Coffee [720] Jug Coffee [720] Jug Cold Water
20 Jug Cold Water Chocolate Jug Coffee inst. [700] Jug Coffee decaf. [700] Coffee XL [150]
P21 Americano Espresso Macchiato [50] Cold Water Cold Water Cappuccino XL [150]
e 22 Decaf dub Espr i [100] Cold Water Jug Cold Water Jug Cold Water Coffee Milk XL [150]
23 Coffee XL [150] Jug Cold Water Americano Americano
24 2x Coffee XL [150] Americano Chocolate Chocolate
25 Cappuccino XL [150] Coffee XL [150] Coffee XL [150] Coffee XL [150]
26 Coffee Milk XL [150] 2x Coffee XL [150] Cappuccino XL [150] Cappuccino XL [150]
27 Ristretto [35] Cappuccino XL [150] Coffee Milk XL [150] Coffee Milk XL [150]
28 Coffee Milk XL [150] 2x Espresso [50] 2x Espresso [50]
29 Ristretto [35] 2x Coffee 2x Coffee
30 Espresso Sgr [70] 2x Coffee XL [150] 2x Coffee XL [150]
31 Latte Sugar Hot Milk Hot Milk
32 Ristretto Sgr [35] Espresso Macchiato [50] Espresso Macchiato [50]
88} Latte Macchiato Sgr Ristretto [35] Ristretto [35]
34 Espresso Choc Espresso Choc
35 Latte Macc. Inst Latte Macc. Inst
36
37
Model nr. 3BBA?? 3BCA?? 3BDA?? 3BEA?? 3BFA??

Keypad matrix OB standard
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3B1Adc00.RCD

Recipe

OptiBean_Touch 1A

standard

>NONE<

>NONE<

>NONE<

10

11

12

13

14

15

16

RISTRETTO

17

>NONE<

18

>NONE<

19

>NONE<

20

>NONE<

21

>NONE<

22

>NONE<

23

>NONE<

24 25

26

[>NONE<

27

>NONE<

28

>NONE<

29

>NONE<

30 | 31

[>NONE<
>NONE<

Recipe

Recipe Active

Brewer

Price

& =~ ~ [COFFEE
o

Cup volume

i
N
=3

Multicup

Key switch

Push & Hold

Leak out time

= & [2X COFFEE

0,50
120

zz » ~ o [ESPRESSO

o
=3

~ o [DOUBLE ESPRESSO

-

0,50
100

0,50 0,50
120

120

0,50
120

~ B HOT WATER

0,50
120

S |2X ESPRESSO

0,50
50

8 NUG COFFEE

0,50
120

5 |COLD WATER

0,50
120

& |9UG COLD WATER

0,50

3 JAMERICANO

0,50
120

B [COFFEE XL

-

0,50
150

® [2X COFFEE XL

0,50
150

©
@

0,50
35

0,50 0,50
120

120

0,50 0,50
120

120

0,50 0,50
120

120

0,50
120

5
S |FREE VEND
o

>NONE<

0,50
120

DV 1WT

DV 1

100,0

Rinse 1 WT

Rinse 1

Ingredient 1 WT

0,5

Ingredient 1

1,50

Ingredient 2 WT

Ingredient 2

Start brewer

Pause 1 brewer

Start 2 brewer

Pause 2 brewer

Start 3 brewer

Pause 3 brewer

Start 4 brewer

Pauze 4 brewer

Mixer 1 WT

Mixer 1

100,0 100,0 100,0

0,5
1,50

0,5
1,67

0,5
1,67

100,0

0,5
1,67

100,0

0,5
1,50

40,0

0,5
1,50

100,0

0,5
1,65

100,0

0,5
1,65

100,0

0,5
1,67

DV 2WT

DV 2

Rinse 2 WT

Rinse 2

w
fed

Ingredient 3 WT

@
R

Ingredient 3

@
@

Ingredient 4 WT

3

r

Ingredient 4

35

Mixer 2 WT

36

Mixer 2

0,5
60,0

8,0

37

DV3WT

38

DV3

39

Rinse 3 WT

40

Rinse 3

4

by

Ingredient 5 WT

4

[}

Ingredient 5

4

(5]

Ingredient 6 WT

4.

=

Ingredient 6

4

o

Mixer 3 WT

46

Mixer 3

47

DV 4 WT

48

DV 4

49

DV 5 WT

50

DV 5

51

DV 6 WT

52

DV 6

100,0

5!

@

Range ing.

5

=

Range ing.

5!

o

Range ing.

5

>

Range ing.

5

N

Range ing.

5

©

oo s w(N e

Range ing.

5!

©

Strength 1

6

o

Strength 2

6.

2

Strength 3

6!

N

Strength 4

6!

@

Strength 5

Strength 6

STRRRRRRRRRRR

65

Pre infusion:

6

>

Unit Sequence:

67

Brewer WT 1:

68

Pl Time:

69

Pl Pause:

70

Brewer WT 2:

71

Pressure WT 1:

72

Pressure Time:

73

Pressure WT 2:

74

KW 3 WT:

75

KW 3:

7

o

Coffee water residue:

30

7

N

Motor Steps:

78

Range Configuration:

05
1,0
2,1

30

30

30

05

05

0,5

05

30

30

100,0 100,0

0,5

30

30

30

30

0,5

05

0,5

05

0,5

05

0,5

0,5

79

Price low

25

80

Speed 1 mixer 1:

8

2

Time speed 1 mixer 1:

82

Speed 2 mixer 1:

83

Speed 1 mixer 2:

8

=

Time Speed 1 mixer 2:

85

Speed 2 mixer 2:

86

Speed 1 mixer 3:

8

2

Time Speed 1 mixer 3:

R

88

Speed 2 mixer 3:

9

o

Recipe icon:

48

9.

2

Allergens info:

9:

N

Horizontal position:

9

@

Vertical position:

94

Function:

25

63

26

25

25

25

25

25

25

10

25

43

26

25

19

25

11

25

70

25

48

25

74

25

76

26

25

51

25

25

25

25

25

25

25

25

999

3B1Adc00.RCD
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3B1Adc00.RCD

32 33 34 35 36 37 38 39 40 41 42 43 44 45 46 47 48
OptiBean_Touch 1A
standard
P/ /R /T /T /T /R A R
z z z z z z z z z z z z z z z z z
e g2 2 2 ¢ 2 g 2 g2 8 2 g 9 g 858 g 9
A A A A A A A A A A A A A A A A A
0|Recipe
1|Recipe Active
2|Brewer
3|Price
4|Cup volume ml
5| Multicup
6| Key switch
7|Push & Hold
8|Leak out time sec.
9|DV1WT sec.
10DV 1 mi
11|Rinse 1 WT sec.
12|Rinse 1 ml
13|Ingredient 1 WT sec.
14 |Ingredient 1 sec.
15|Ingredient 2 WT sec.
16 |Ingredient 2 sec.
17| Start brewer sec.
18|Pause 1 brewer sec.
19| Start 2 brewer sec.
20 | Pause 2 brewer sec.
21 |Start 3 brewer sec.
22 |Pause 3 brewer sec.
23| Start 4 brewer sec.
24 |Pauze 4 brewer sec.
25| Mixer 1 WT sec.
26 Mixer 1 Sec.
27|DV2WT sec.
28|DV 2 ml
29|Rinse 2 WT sec.
30|Rinse 2 ml
31|Ingredient 3 WT sec.
32|Ingredient 3 sec.
33|Ingredient 4 WT sec.
34|Ingredient 4 sec.
35| Mixer 2 WT sec.
36| Mixer 2 sec.
37|DV3WT sec.
38DV 3 ml
39 |Rinse 3 WT sec.
40 |Rinse 3 ml
41|Ingredient 5 WT sec.
42|Ingredient 5 sec.
43 |Ingredient 6 WT sec.
44 |Ingredient 6 sec.
45 |Mixer 3 WT sec.
46 | Mixer 3 Sec.
47DV 4 WT sec.
48|DV 4 ml
49DV 5 WT sec.
50|DV 5 ml
51DV 6 WT sec.
52|DV 6 ml
53|Range ing. 1 %
54 |Range ing. 2 %
55|Range ing. 3 %
56 |Range ing. 4 %
57 |Range ing. 5 %
58|Range ing. 6 %
59 | Strength 1 %
60 | Strength 2 %
61|Strength 3 %
62 |Strength 4 %
63|Strength 5 %
64 |Strength 6 %
65| Pre infusion:
66 | Unit Sequence:
67 |Brewer WT 1: sec.
68 | Pl Time: sec.
69 | Pl Pause: sec.
70 | Brewer WT 2: sec.
71 |Pressure WT 1: sec.
72 |Pressure Time: sec.
73 |Pressure WT 2: sec.
74|KW 3 WT: sec.
75|KW 3: ml
76 | Coffee water residue: ml
77 |Motor Steps:
78 |Range Configuration:
79| Price low
80|Speed 1 mixer 1: %
81|Time speed 1 mixer 1: %
82|Speed 2 mixer 1: %
83|Speed 1 mixer 2: %
84|Time Speed 1 mixer 2: %
85| Speed 2 mixer 2: %
86| Speed 1 mixer 3: %
87| Time Speed 1 mixer 3: %
88| Speed 2 mixer 3:
90| Recipe icon:
91|Allergens info:
92| Horizontal position:
93| Vertical position:
94 | Function:

3B1Adc00.RCD
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3B2Adc00.RCD

Recipe

OptiBean_Touch 2A

standard

10

11

12

13

14 15

16

17

18

19

20

21

22

>NONE<

23

>NONE<

24

25

>NONE<

26

[>NONE<

27

>NONE<

28

>NONE<

29

>NONE<

30 | 31

[>NONE<
>NONE<

Recipe

Recipe Active

Brewer

Price

& =~ ~ [COFFEE
o

Cup volume

i
N
=3

Multicup

Key switch

Push & Hold

Leak out time

= & [2X COFFEE

0,50
120

zz » ~ o [ESPRESSO

o
=3

~ o [DOUBLE ESPRESSO

-

0,50
100

zz = o [COFFEE MILK

120

= © |CAPPUCCINO

e o
Ba
s 8

~ 55 |LATTE MACCHIATO

0,50
120

~ B HOT WATER

0,50
120

S |2X ESPRESSO

0,50
50

8 NUG COFFEE

0,50
120

5 [HOT MILK

0,50
120

5 |COFFEE LATTE

-

0,50
120

S |ESPRESSO MACCHIATO

0,50
50

K |COLD WATER
8 JUG COLD WATER

0,50 0,50
120 120

S JAMERICANO

-

0,50
120

B |COFFEE XL

0,50
150

L |2X COFFEE XL

0,50
150

& |CAPPUCCINO XL

0,50
150

2 |COFFEE MILK XL

-

0,50
150

& |RISTRETTO

i

0,50 0,50

35

120

0,50
120

5
S |FREE VEND
o

0,50
120

DV 1WT

DV 1

Rinse 1 WT

Rinse 1

Ingredient 1 WT

0,5

Ingredient 1

1,50

Ingredient 2 WT

Ingredient 2

Start brewer

Pause 1 brewer

Start 2 brewer

Pause 2 brewer

Start 3 brewer

Pause 3 brewer

Start 4 brewer

Pauze 4 brewer

Mixer 1 WT

Mixer 1

100,0

100,0

0,5

1,50

100,0 100,0

0,5
1,67

0,5
1,67

60,0

0,5
1,50

42,0

0,5
1,67

42,0

0,5
1,67

100,0

0,5
1,67

100,0

0,5
1,50

42,0

0,5
1,67

42,0

0,5
1,50

40,0

0,5
1,50

100,0

0,5
1,65

100,0

05
1,65

42,0

0,5
1,67

60,0

0,5
1,50

100,0

0,5
1,67

DV 2WT

DV 2

Rinse 2 WT

Rinse 2

w
fed

Ingredient 3 WT

@
R

Ingredient 3

@
@

Ingredient 4 WT

3

r

Ingredient 4

35

Mixer 2 WT

36

Mixer 2

05
40,0
05
8,0
05
0,60

0,5
2,0

05
58,0
05
8,0
0,8
2,00

05
3,7

0,5
58,0
0,5
8,0
0,8
3,10

0,5
3,7

100,0
0,5
8,0
0,5

3,70

0,5
7,9

05
58,0
05
8,0
05
1,60

05
3,7

0,5
58,0
0,5
8,0
0,5
0,80

0,5
3,0

05
60,0

8,0

0,5
58,0
0,5
8,0
0,8
2,00

0,5
3,7

05
40,0
05
8,0
05
0,60

05
2,0

37

DV3WT

38

DV3

39

Rinse 3 WT

40

Rinse 3

4

by

Ingredient 5 WT

4

[}

Ingredient 5

4

(5]

Ingredient 6 WT

4.

=

Ingredient 6

4

o

Mixer 3 WT

46

Mixer 3

47

DV 4 WT

48

DV 4

49

DV 5 WT

50

DV 5

51

DV 6 WT

52

DV 6

100,0

5!

@

Range ing.

5

=

Range ing.

5!

o

Range ing.

5

>

Range ing.

5

N

Range ing.

5

©

oo s w(N e

Range ing.

5!

©

Strength 1

6

o

Strength 2

2

6.

Strength 3

6!

N

Strength 4

6!

@

Strength 5

Strength 6

40

20

40

40

40

20

40

65

Pre infusion:

6

>

Unit Sequence:

67

Brewer WT 1:

68

Pl Time:

69

Pl Pause:

70

Brewer WT 2:

71

Pressure WT 1:

72

Pressure Time:

73

Pressure WT 2:

74

KW 3 WT:

75

KW 3:

7

o

Coffee water residue:

30

7

N

Motor Steps:

78

Range Configuration:

30

30

05
1,0
2,1

30

05

30

193

05
1,0
2,1

05
05

30

193

30

193

05

30

05
1,0
2,1

30

0,5

192

05
1,0
2,1

05

30

193

0,5

30

193

100,0 100,0

05
1,0
2,1

05

30

30

05
1,0
2,1

30

30

193

05
1,0
2,1

05

30

193

30

05

0,5

0,5

79

Price low

25

80

Speed 1 mixer 1:

8

2

Time speed 1 mixer 1:

82

Speed 2 mixer 1:

83

Speed 1 mixer 2:

8

=

Time Speed 1 mixer 2:

85

Speed 2 mixer 2:

86

Speed 1 mixer 3:

8

2

Time Speed 1 mixer 3:

R

88

Speed 2 mixer 3:

9

o

Recipe icon:

48

9.

2

Allergens info:

9:

N

Horizontal position:

9

@

Vertical position:

94

Function:

25

63

26

25

25

25

40
50
40

25

100
50
100

25

100
50
100

12

25

10

25

43

26

25

19

25

40
50
40

17

25

50
50
50

18

25

100
50
100

25 25

11 70

25

48

25

74

25

76

26

25

100
50
100

77

25

40
50
40

72

25

51

25

25

999

25

3B2Adc00.RCD
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3B2Adc00.RCD

32 33 34 35 36 37 38 39 40 41 42 43 44 45 46 47 48
OptiBean_Touch 2A
standard
P/ /R /T /T /T /R A R
z z z z z z z z z z z z z z z z z
e g2 2 2 ¢ 2 g 2 g2 8 2 g 9 g 858 g 9
A A A A A A A A A A A A A A A A A
0|Recipe
1|Recipe Active
2|Brewer
3|Price
4|Cup volume ml
5| Multicup
6| Key switch
7|Push & Hold
8|Leak out time sec.
9|DV1WT sec.
10DV 1 mi
11|Rinse 1 WT sec.
12|Rinse 1 ml
13|Ingredient 1 WT sec.
14 |Ingredient 1 sec.
15|Ingredient 2 WT sec.
16 |Ingredient 2 sec.
17| Start brewer sec.
18|Pause 1 brewer sec.
19| Start 2 brewer sec.
20 | Pause 2 brewer sec.
21 |Start 3 brewer sec.
22 |Pause 3 brewer sec.
23| Start 4 brewer sec.
24 |Pauze 4 brewer sec.
25| Mixer 1 WT sec.
26 Mixer 1 Sec.
27|DV2WT sec.
28|DV 2 ml
29|Rinse 2 WT sec.
30|Rinse 2 ml
31|Ingredient 3 WT sec.
32|Ingredient 3 sec.
33|Ingredient 4 WT sec.
34|Ingredient 4 sec.
35| Mixer 2 WT sec.
36| Mixer 2 sec.
37|DV3WT sec.
38DV 3 ml
39 |Rinse 3 WT sec.
40 |Rinse 3 ml
41|Ingredient 5 WT sec.
42|Ingredient 5 sec.
43 |Ingredient 6 WT sec.
44 |Ingredient 6 sec.
45 |Mixer 3 WT sec.
46 | Mixer 3 Sec.
47DV 4 WT sec.
48|DV 4 ml
49DV 5 WT sec.
50|DV 5 ml
51DV 6 WT sec.
52|DV 6 ml
53|Range ing. 1 %
54 |Range ing. 2 %
55|Range ing. 3 %
56 |Range ing. 4 %
57 |Range ing. 5 %
58|Range ing. 6 %
59 | Strength 1 %
60 | Strength 2 %
61|Strength 3 %
62 |Strength 4 %
63|Strength 5 %
64 |Strength 6 %
65| Pre infusion:
66 | Unit Sequence:
67 |Brewer WT 1: sec.
68 | Pl Time: sec.
69 | Pl Pause: sec.
70 | Brewer WT 2: sec.
71 |Pressure WT 1: sec.
72 |Pressure Time: sec.
73 |Pressure WT 2: sec.
74|KW 3 WT: sec.
75|KW 3: ml
76 | Coffee water residue: ml
77 |Motor Steps:
78 |Range Configuration:
79| Price low
80|Speed 1 mixer 1: %
81|Time speed 1 mixer 1: %
82|Speed 2 mixer 1: %
83|Speed 1 mixer 2: %
84|Time Speed 1 mixer 2: %
85| Speed 2 mixer 2: %
86| Speed 1 mixer 3: %
87| Time Speed 1 mixer 3: %
88| Speed 2 mixer 3:
90| Recipe icon:
91|Allergens info:
92| Horizontal position:
93| Vertical position:
94 | Function:

3B2Adc00.RCD
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3B3Adc00.RCD

Recipe

OptiBean_Touch 3A

standard

10

11

12

13

14

HOT MILK

15

16

ESPRESSO CHOC

17

18

ESPRESSO MACCHIATO

19

20

21

22

23

24

25

26

RISTRETTO

27

28

>NONE<

29

>NONE<

30 | 31

[>NONE<
>NONE<

Recipe

Recipe Active

Brewer

Price

& = = [COFFEE
o

=3

Cup volume

i
N
=3

Multicup

Key switch

Push & Hold

Leak out time

= & [2X COFFEE

0,50
120

gr e o ESPRESSO

@ ©
=3

= n |COFFEE MILK

-

0,50
120

gr o CAPPUCCINO

gy
N
=3

~ o |COFFEE CHOC

e o
Ba
s 8

~ +~ 1 |CHOCOLATE MILK

0,50
120

~ B HOT WATER

0,50
120

~ o [DOUBLE ESPRESSO

w o
(=B
s 8

~ = 5 |LATTE MACCHIATO

0,50
120

~ 5 |WIENER MELANGE

0,50
120

S |2X ESPRESSO

-

0,50
50

8 UG COFFEE

0,50
120

i
©

0,50
120

5 [COFFEE LATTE

i

0,50
120

i
o

-

0,50
120

~ |CHOCOLATE

0,50
120

@
3

-

0,50
50

R [COLD WATER

0,50
120

8 NUG COLD WATER

0,50

S [AMERICANO

i

0,50
120

B [COFFEE XL

-

0,50
150

® [2X COFFEE XL

0,50
150

& |CAPPUCCINO XL

i

0,50
150

Q |COFFEE MILK XL

i

0,50
150

0
@

0,50
35

5
S |FREE VEND
o

0,50
120

DV 1WT

DV 1

Rinse 1 WT

Rinse 1

Ingredient 1 WT

0,5

Ingredient 1

1,50

Ingredient 2 WT

Ingredient 2

Start brewer

Pause 1 brewer

Start 2 brewer

Pause 2 brewer

Start 3 brewer

Pause 3 brewer

Start 4 brewer

Pauze 4 brewer

Mixer 1 WT

Mixer 1

100,0

100,0

0,5

1,50

100,0

0,5
1,67

60,0

0,5
1,50

42,0

0,5
1,67

42,0

0,5
1,50

100,0

0,5
1,67

42,0

0,5
1,67

42,0

0,5
1,50

100,0

0,5
1,67

100,0

0,5
1,50

42,0

0,5
1,67

42,0

0,5
1,67

42,0

05
1,50

40,0

0,5
1,50

100,0

0,5
1,65

100,0

0,5
1,65

42,0

05
1,67

60,0

0,5
1,50

100,0

05
1,67

DV 2WT

DV 2

Rinse 2 WT

Rinse 2

w
fed

Ingredient 3 WT

@
R

Ingredient 3

@
@

Ingredient 4 WT

3

r

Ingredient 4

35

Mixer 2 WT

36

Mixer 2

05
40,0
05
8,0
05
0,60

05
2,0

05
58,0
05
8,0
0,8
2,00

0,5
3,7

05
58,0
05
8,0
05
0,60
05
2,60
05
3,7

100,0
0,5
8,0
35

2,00
0,5
3,00
0,5
6,3

05
58,0
05
8,0
08
3,10

05
3,7

0,5
58,0
0,5
8,0
0,5
2,50
13
1,20
0,5
5,5

100,0
05
8,0
05

3,70

05
7,9

0,5
58,0
0,5
8,0
0,5
1,60

0,5
3,7

05
58,0
05
8,0
05
0,60
05
2,60
05
3,7

0,5
100,0
0,5
8,0

0,5
3,00
0,5
6,3

05
58,0
05
8,0
05
0,80

05
3,0

0,5
60,0

8,0

05
58,0
05
8,0
0,8
2,00

05
3,7

0,5
40,0
0,5
8,0
0,5
0,60

0,5
2,0

37

DV3WT

38

DV3

39

Rinse 3 WT

40

Rinse 3

4

by

Ingredient 5 WT

4

[}

Ingredient 5

4

(5]

Ingredient 6 WT

4.

=

Ingredient 6

4

o

Mixer 3 WT

46

Mixer 3

47

DV 4 WT

48

DV 4

49

DV 5 WT

50

DV 5

51

DV 6 WT

52

DV 6

100,0

5!

@

Range ing.

5

=

Range ing.

5!

o

Range ing.

5

>

Range ing.

5

N

Range ing.

5

©

oo s w(N e

Range ing.

5!

©

Strength 1

6

o

Strength 2

6.

2

Strength 3

6!

N

Strength 4

6!

@

Strength 5

Strength 6

40

20

20
20

40

40

20

40

20

40

65

Pre infusion:

6

>

Unit Sequence:

67

Brewer WT 1:

68

Pl Time:

69

Pl Pause:

70

Brewer WT 2:

71

Pressure WT 1:

72

Pressure Time:

73

Pressure WT 2:

74

KW 3 WT:

75

KW 3:

7

o

Coffee water residue:

30

7

N

Motor Steps:

78

Range Configuration:

30

30

05
1,0
2,1

05

30

193

30

193

05
1,0
2,1

05
05

30

[

0,5

2240

05

30

05
1,0
2,1

10,5

05

05

30

193

05
1,0
2,1

30

30

05

192

0,5

30

193

05
1,0
2,1

05
05

30

[

0,5

2048

05
1,0
2,1

05

30

193

100,0 100,0

0,5

30

N

05
1,0
2,1

30

0,5
1,0
2,1

30

30

193

0,5
1,0
2,1

0,5

30

193

30

05

79

Price low

25

80

Speed 1 mixer 1:

8

2

Time speed 1 mixer 1:

82

Speed 2 mixer 1:

83

Speed 1 mixer 2:

8

=

Time Speed 1 mixer 2:

85

Speed 2 mixer 2:

86

Speed 1 mixer 3:

8

2

Time Speed 1 mixer 3:

R

88

Speed 2 mixer 3:

9

o

Recipe icon:

48

9.

2

Allergens info:

9:

N

Horizontal position:

9

@

Vertical position:

94

Function:

25

63

26

25

25

40
50
40

25

100
50
100

25

75
50
75

25

75
50
75

16

25

10

25

25

100
50
100

12

100
50
100

25

43

26

25

19

25

40
50
40

17

25

50
50
50

18

25

75
50
75

14

25

75
50
75

25

100
50
100

44

25

11

25

70

25

48

25

74

25

76

26

25

100
50
100

77

25

40
50
40

72

25

51

999

25

3B3Adc00.RCD
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3B3Adc00.RCD

32 33 34 35 36 37 38 39 40 41 42 43 44 45 46 47 48
OptiBean_Touch 3A
standard
P/ /R /T /T /T /R A R
z z z z z z z z z z z z z z z z z
e g2 2 2 ¢ 2 g 2 g2 8 2 g 9 g 858 g 9
A A A A A A A A A A A A A A A A A
0|Recipe
1|Recipe Active
2|Brewer
3|Price
4|Cup volume ml
5| Multicup
6| Key switch
7|Push & Hold
8|Leak out time sec.
9|DV1WT sec.
10DV 1 mi
11|Rinse 1 WT sec.
12|Rinse 1 ml
13|Ingredient 1 WT sec.
14 |Ingredient 1 sec.
15|Ingredient 2 WT sec.
16 |Ingredient 2 sec.
17| Start brewer sec.
18|Pause 1 brewer sec.
19| Start 2 brewer sec.
20 | Pause 2 brewer sec.
21 |Start 3 brewer sec.
22 |Pause 3 brewer sec.
23| Start 4 brewer sec.
24 |Pauze 4 brewer sec.
25| Mixer 1 WT sec.
26 Mixer 1 Sec.
27|DV2WT sec.
28|DV 2 ml
29|Rinse 2 WT sec.
30|Rinse 2 ml
31|Ingredient 3 WT sec.
32|Ingredient 3 sec.
33|Ingredient 4 WT sec.
34|Ingredient 4 sec.
35| Mixer 2 WT sec.
36| Mixer 2 sec.
37|DV3WT sec.
38DV 3 ml
39 |Rinse 3 WT sec.
40 |Rinse 3 ml
41|Ingredient 5 WT sec.
42|Ingredient 5 sec.
43 |Ingredient 6 WT sec.
44 |Ingredient 6 sec.
45 |Mixer 3 WT sec.
46 | Mixer 3 Sec.
47DV 4 WT sec.
48|DV 4 ml
49DV 5 WT sec.
50|DV 5 ml
51DV 6 WT sec.
52|DV 6 ml
53|Range ing. 1 %
54 |Range ing. 2 %
55|Range ing. 3 %
56 |Range ing. 4 %
57 |Range ing. 5 %
58|Range ing. 6 %
59 | Strength 1 %
60 | Strength 2 %
61|Strength 3 %
62 |Strength 4 %
63|Strength 5 %
64 |Strength 6 %
65| Pre infusion:
66 | Unit Sequence:
67 |Brewer WT 1: sec.
68 | Pl Time: sec.
69 | Pl Pause: sec.
70 | Brewer WT 2: sec.
71 |Pressure WT 1: sec.
72 |Pressure Time: sec.
73 |Pressure WT 2: sec.
74|KW 3 WT: sec.
75|KW 3: ml
76 | Coffee water residue: ml
77 |Motor Steps:
78 |Range Configuration:
79| Price low
80|Speed 1 mixer 1: %
81|Time speed 1 mixer 1: %
82|Speed 2 mixer 1: %
83|Speed 1 mixer 2: %
84|Time Speed 1 mixer 2: %
85| Speed 2 mixer 2: %
86| Speed 1 mixer 3: %
87| Time Speed 1 mixer 3: %
88| Speed 2 mixer 3:
90| Recipe icon:
91|Allergens info:
92| Horizontal position:
93| Vertical position:
94 | Function:

3B3Adc00.RCD
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3B4Adc00.RCD

Recipe

OptiBean_Touch 4A

standard

>NONE<

>NONE<

10

11

12

13

14

15

16

17

18

RISTRETTO

19

>NONE<

20

>NONE<

21

>NONE<

22

>NONE<

23

>NONE<

24

25

>NONE<

26

[>NONE<

27

>NONE<

28

>NONE<

29

>NONE<

30 | 31

[>NONE<
>NONE<

Recipe

Recipe Active

Brewer

Price

& =~ ~ [COFFEE
o

Cup volume

i
N
=3

Multicup

Key switch

Push & Hold

Leak out time

= & [2X COFFEE

0,50
120

zz » ~ o [ESPRESSO

o
=3

~ o |COFFEE CHOC

-

0,50
120

~ [CHOCOLATE

0,50 0,50

0,50
120

~ B HOT WATER

0,50
120

o |DOUBLE ESPRESSO

S 12X ESPRESSO

-

0,50 0,50

100

50

 |ESPRESSO CHOC

0,50
120

8 JUG COFFEE

0,50
120

5 |COLD WATER

0,50
120

& |9UG COLD WATER

0,50

3 [AMERICANO

0,50
120

B [COFFEE XL

-

0,50
150

® [2X COFFEE XL

0,50
150

©
@

0,50
35

0,50 0,50
120

120

0,50 0,50
120

120

0,50
120

5
S |FREE VEND
o

0,50
120

DV 1WT

DV 1

Rinse 1 WT

Rinse 1

Ingredient 1 WT

0,5

Ingredient 1

1,50

Ingredient 2 WT

Ingredient 2

Start brewer

Pause 1 brewer

Start 2 brewer

Pause 2 brewer

Start 3 brewer

Pause 3 brewer

Start 4 brewer

Pauze 4 brewer

Mixer 1 WT

Mixer 1

100,0

0,5

1,50

100,0 100,0

0,5
1,67

42,0

0,5
1,50

100,0 100,0

0,5

0,5

167 1,67

42,0

0,5
1,67

100,0

0,5
1,50

40,0

0,5
1,50

100,0

0,5
1,65

100,0

0,5
1,65

100,0

05
1,67

DV 2WT

DV 2

Rinse 2 WT

Rinse 2

w
fed

Ingredient 3 WT

@
R

Ingredient 3

@
@

Ingredient 4 WT

3

r

Ingredient 4

35

Mixer 2 WT

36

Mixer 2

05
58,0
05
8,0
05
2,60

05
3,7

05
100,0
05
8,0
05
3,00

0,5
6,3

0,5
58,0
0,5
8,0
0,5
2,60

0,5
3,7

0,5
60,0

8,0

37

DV3WT

38

DV3

39

Rinse 3 WT

40

Rinse 3

4

by

Ingredient 5 WT

4

[}

Ingredient 5

4

(5]

Ingredient 6 WT

4.

=

Ingredient 6

4

o

Mixer 3 WT

46

Mixer 3

47

DV 4 WT

48

DV 4

49

DV 5 WT

50

DV 5

51

DV 6 WT

52

DV 6

100,0

5!

@

Range ing.

5

=

Range ing.

5!

o

Range ing.

5

>

Range ing.

5

N

Range ing.

5

©

oo s w(N e

Range ing.

5!

©

Strength 1

6

o

Strength 2

6.

2

Strength 3

6!

N

Strength 4

6!

@

Strength 5

Strength 6

STRRRRRRRRRRR

20

65

Pre infusion:

6

>

Unit Sequence:

67

Brewer WT 1:

68

Pl Time:

69

Pl Pause:

70

Brewer WT 2:

71

Pressure WT 1:

72

Pressure Time:

73

Pressure WT 2:

74

KW 3 WT:

75

KW 3:

7

o

Coffee water residue:

30

7

N

Motor Steps:

78

Range Configuration:

05
1,0
2,1

30

30

05
05

30

05

256

05

0,5

05

30

30

30

100,0 100,0

0,5
1,0
2,1

0,5

30

30

30

30

0,5

05

0,5

05

0,5

0,5

79

Price low

25

80

Speed 1 mixer 1:

8

2

Time speed 1 mixer 1:

82

Speed 2 mixer 1:

83

Speed 1 mixer 2:

8

=

Time Speed 1 mixer 2:

85

Speed 2 mixer 2:

86

Speed 1 mixer 3:

8

2

Time Speed 1 mixer 3:

R

88

Speed 2 mixer 3:

9

o

Recipe icon:

48

9.

2

Allergens info:

9:

N

Horizontal position:

9

@

Vertical position:

94

Function:

25

63

26

25

25

75
50
75

25

75
50
75

25

25

25

10

25

25

43

26

75
50
75

14

25

19

25

11

25

70

25

48

25

74

25

76

26

25

51

25

25

25

25

25

999

25

3B4Adc00.RCD
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3B4Adc00.RCD

32 33 34 35 36 37 38 39 40 41 42 43 44 45 46 47 48
OptiBean_Touch 4A
standard
P/ /R /T /T /T /R A R
z z z z z z z z z z z z z z z z z
e g2 2 2 ¢ 2 g 2 g2 8 2 g 9 g 858 g 9
A A A A A A A A A A A A A A A A A
0|Recipe
1|Recipe Active
2|Brewer
3|Price
4|Cup volume ml
5| Multicup
6| Key switch
7|Push & Hold
8|Leak out time sec.
9|DV1WT sec.
10DV 1 mi
11|Rinse 1 WT sec.
12|Rinse 1 ml
13|Ingredient 1 WT sec.
14 |Ingredient 1 sec.
15|Ingredient 2 WT sec.
16 |Ingredient 2 sec.
17| Start brewer sec.
18|Pause 1 brewer sec.
19| Start 2 brewer sec.
20 | Pause 2 brewer sec.
21 |Start 3 brewer sec.
22 |Pause 3 brewer sec.
23| Start 4 brewer sec.
24 |Pauze 4 brewer sec.
25| Mixer 1 WT sec.
26 Mixer 1 Sec.
27|DV2WT sec.
28|DV 2 ml
29|Rinse 2 WT sec.
30|Rinse 2 ml
31|Ingredient 3 WT sec.
32|Ingredient 3 sec.
33|Ingredient 4 WT sec.
34|Ingredient 4 sec.
35| Mixer 2 WT sec.
36| Mixer 2 sec.
37|DV3WT sec.
38DV 3 ml
39 |Rinse 3 WT sec.
40 |Rinse 3 ml
41|Ingredient 5 WT sec.
42|Ingredient 5 sec.
43 |Ingredient 6 WT sec.
44 |Ingredient 6 sec.
45 |Mixer 3 WT sec.
46 | Mixer 3 Sec.
47DV 4 WT sec.
48|DV 4 ml
49DV 5 WT sec.
50|DV 5 ml
51DV 6 WT sec.
52|DV 6 ml
53|Range ing. 1 %
54 |Range ing. 2 %
55|Range ing. 3 %
56 |Range ing. 4 %
57 |Range ing. 5 %
58|Range ing. 6 %
59 | Strength 1 %
60 | Strength 2 %
61|Strength 3 %
62 |Strength 4 %
63|Strength 5 %
64 |Strength 6 %
65| Pre infusion:
66 | Unit Sequence:
67 |Brewer WT 1: sec.
68 | Pl Time: sec.
69 | Pl Pause: sec.
70 | Brewer WT 2: sec.
71 |Pressure WT 1: sec.
72 |Pressure Time: sec.
73 |Pressure WT 2: sec.
74|KW 3 WT: sec.
75|KW 3: ml
76 | Coffee water residue: ml
77 |Motor Steps:
78 |Range Configuration:
79| Price low
80|Speed 1 mixer 1: %
81|Time speed 1 mixer 1: %
82|Speed 2 mixer 1: %
83|Speed 1 mixer 2: %
84|Time Speed 1 mixer 2: %
85| Speed 2 mixer 2: %
86| Speed 1 mixer 3: %
87| Time Speed 1 mixer 3: %
88| Speed 2 mixer 3:
90| Recipe icon:
91|Allergens info:
92| Horizontal position:
93| Vertical position:
94 | Function:

3B4Adc00.RCD
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3B5Adc00.RCD

Recipe

OptiBean_Touch 5A

standard

>NONE<

>NONE<

>NONE<

10

11

12 13

14

15

16

17

18

>NONE<

19

>NONE<

20

>NONE<

21

>NONE<

22

>NONE<

23

>NONE<

24

25

>NONE<

26

[>NONE<

27

>NONE<

28

>NONE<

29

>NONE<

30 | 31

[>NONE<
>NONE<

Recipe

Recipe Active

Brewer

Price

& =~ ~ [COFFEE
o

Cup volume

i
N
=3

Multicup

Key switch

Push & Hold

Leak out time

= & [2X COFFEE

0,50
120

~ o [ESPRESSO

-

0,50 0,50
120

50

0,50 0,50
120

120

- @ [TEA

0,50

~ B HOT WATER

0,50
120

o |DOUBLE ESPRESSO

0,50 0,50

100

S 12X ESPRESSO

-

50

8 UG COFFEE

0,50
120

K |COLD WATER
8 JUG COLD WATER

0,50 0,50
120 120

S JAMERICANO

-

0,50
120

B |COFFEE XL

0,50
150

L |2X COFFEE XL

0,50
150

& |RISTRETTO

0,50 0,50

35

120

0,50 0,50
120

120

0,50 0,50
120

120

0,50
120

5
S |FREE VEND
o

0,50
120

DV 1WT

DV 1

100,0

Rinse 1 WT

Rinse 1

Ingredient 1 WT

0,5

Ingredient 1

1,50

Ingredient 2 WT

Ingredient 2

Start brewer

Pause 1 brewer

Start 2 brewer

Pause 2 brewer

Start 3 brewer

Pause 3 brewer

Start 4 brewer

Pauze 4 brewer

Mixer 1 WT

Mixer 1

100,0 100,0

0,5
1,50

0,5
1,67

100,0 100,0

0,5

167 1,67

0,5

100,0

0,5
1,50

40,0

0,5
1,50

100,0

0,5
1,65

100,0

0,5
1,65

100,0

0,5
1,67

DV 2WT

DV 2

Rinse 2 WT

Rinse 2

w
fed

Ingredient 3 WT

@
R

Ingredient 3

@
@

Ingredient 4 WT

3

r

Ingredient 4

35

Mixer 2 WT

36

Mixer 2

100,0
0,5
8,0
0,5

0,80

4,0
0,5

05
60,0

8,0

37

DV3WT

38

DV3

39

Rinse 3 WT

40

Rinse 3

4

by

Ingredient 5 WT

4

[}

Ingredient 5

4

(5]

Ingredient 6 WT

4.

=

Ingredient 6

4

o

Mixer 3 WT

46

Mixer 3

47

DV 4 WT

48

DV 4

49

DV 5 WT

50

DV 5

51

DV 6 WT

52

DV 6

100,0

5!

@

Range ing.

5

=

Range ing.

5!

o

Range ing.

5

>

Range ing.

5

N

Range ing.

5

©

oo s w(N e

Range ing.

5!

©

Strength 1

6

o

Strength 2

6.

2

Strength 3

6!

N

Strength 4

6!

@

Strength 5

Strength 6

STRRRRRRRRRRR

40

65

Pre infusion:

6

>

Unit Sequence:

67

Brewer WT 1:

68

Pl Time:

69

Pl Pause:

70

Brewer WT 2:

71

Pressure WT 1:

72

Pressure Time:

73

Pressure WT 2:

74

KW 3 WT:

75

KW 3:

7

o

Coffee water residue:

30

7

N

Motor Steps:

78

Range Configuration:

05
1,0
2,1

30

30

05

05

05

0,5

320

05

30

30

30

100,0 100,0

05
1,0
2,1

05

30

30

30

30

05

0,5

05

0,5

05

0,5

0,5

79

Price low

25

80

Speed 1 mixer 1:

8

2

Time speed 1 mixer 1:

82

Speed 2 mixer 1:

83

Speed 1 mixer 2:

8

=

Time Speed 1 mixer 2:

85

Speed 2 mixer 2:

86

Speed 1 mixer 3:

8

2

Time Speed 1 mixer 3:

R

88

Speed 2 mixer 3:

9

o

Recipe icon:

48

9.

2

Allergens info:

9:

N

Horizontal position:

9

@

Vertical position:

94

Function:

25

63

26

25

25

25

25

25

20
50
20

23

25

10

25

25

43

26

25

19

25 25

11 70

25

48

25

74

25

76

26

25

51

25

25

25

25

25

25

999

25

3B5Adc00.RCD
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3B5Adc00.RCD

32 33 34 35 36 37 38 39 40 41 42 43 44 45 46 47 48
OptiBean_Touch 5A
standard
P/ /R /T /T /T /R A R
z z z z z z z z z z z z z z z z z
e g2 2 2 ¢ 2 g 2 g2 8 2 g 9 g 858 g 9
A A A A A A A A A A A A A A A A A
0|Recipe
1|Recipe Active
2|Brewer
3|Price
4|Cup volume ml
5| Multicup
6| Key switch
7|Push & Hold
8|Leak out time sec.
9|DV1WT sec.
10DV 1 mi
11|Rinse 1 WT sec.
12|Rinse 1 ml
13|Ingredient 1 WT sec.
14 |Ingredient 1 sec.
15|Ingredient 2 WT sec.
16 |Ingredient 2 sec.
17| Start brewer sec.
18|Pause 1 brewer sec.
19| Start 2 brewer sec.
20 | Pause 2 brewer sec.
21 |Start 3 brewer sec.
22 |Pause 3 brewer sec.
23| Start 4 brewer sec.
24 |Pauze 4 brewer sec.
25| Mixer 1 WT sec.
26 Mixer 1 Sec.
27|DV2WT sec.
28|DV 2 ml
29|Rinse 2 WT sec.
30|Rinse 2 ml
31|Ingredient 3 WT sec.
32|Ingredient 3 sec.
33|Ingredient 4 WT sec.
34|Ingredient 4 sec.
35| Mixer 2 WT sec.
36| Mixer 2 sec.
37|DV3WT sec.
38DV 3 ml
39 |Rinse 3 WT sec.
40 |Rinse 3 ml
41|Ingredient 5 WT sec.
42|Ingredient 5 sec.
43 |Ingredient 6 WT sec.
44 |Ingredient 6 sec.
45 |Mixer 3 WT sec.
46 | Mixer 3 Sec.
47DV 4 WT sec.
48|DV 4 ml
49DV 5 WT sec.
50|DV 5 ml
51DV 6 WT sec.
52|DV 6 ml
53|Range ing. 1 %
54 |Range ing. 2 %
55|Range ing. 3 %
56 |Range ing. 4 %
57 |Range ing. 5 %
58|Range ing. 6 %
59 | Strength 1 %
60 | Strength 2 %
61|Strength 3 %
62 |Strength 4 %
63|Strength 5 %
64 |Strength 6 %
65| Pre infusion:
66 | Unit Sequence:
67 |Brewer WT 1: sec.
68 | Pl Time: sec.
69 | Pl Pause: sec.
70 | Brewer WT 2: sec.
71 |Pressure WT 1: sec.
72 |Pressure Time: sec.
73 |Pressure WT 2: sec.
74|KW 3 WT: sec.
75|KW 3: ml
76 | Coffee water residue: ml
77 |Motor Steps:
78 |Range Configuration:
79| Price low
80|Speed 1 mixer 1: %
81|Time speed 1 mixer 1: %
82|Speed 2 mixer 1: %
83|Speed 1 mixer 2: %
84|Time Speed 1 mixer 2: %
85| Speed 2 mixer 2: %
86| Speed 1 mixer 3: %
87| Time Speed 1 mixer 3: %
88| Speed 2 mixer 3:
90| Recipe icon:
91|Allergens info:
92| Horizontal position:
93| Vertical position:
94 | Function:

3B5Adc00.RCD
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3B6AdCc00.RCD

Recipe

OptiBean_Touch 6A
standard

10

11

12

13

14

ESPRESSO SUGAR

15

16

17

18

19

20

21

22

23

24

25

26

RISTRETTO

27

28

29

>NONE<

30

[>NONE<

31

>NONE<

Recipe

Recipe Active

Brewer

Price

& = = [COFFEE
o

=3

Cup volume

i
N
=3

Multicup

Key switch

Push & Hold

Leak out time

= o [ESPRESSO

-

0,50

50

~ n |COFFEE MILK

-

0,50
120

~ w [COFFEE SUGAR

o
e
=3

120

g COFFEE SUGAR MILK

=3

120

= © |CAPPUCCINO

e o
Ba
s 8

~ & |CAPPUCCINO SUGAR

0,50
120

~ B HOT WATER

0,50
120

~ o [DOUBLE ESPRESSO

w o
(=B
s 8

~ = 5 |LATTE MACCHIATO

0,50
120

S |2X ESPRESSO

0,50
50

S |2X COFFEE

-

0,50
120

‘5 |COFFEE LATTE

0,50
120

i
o

-

0,50
120

S |ESPRESSO MACCHIATO

i

0,50
50

8 JUG COFFEE

0,50
120

& [HOT MILK

0,50
120

K |COLD WATER

0,50
120

8 JUG COLD WATER

0,50

S JAMERICANO

-

0,50
120

% |COFFEE XL

i

0,50
150

L |2X COFFEE XL

-

0,50
150

& [CAPPUCCINO XL

i

0,50
150

2 |COFFEE MILK XL

i

0,50
150

9 |LATTE SUGAR

0,50
120

0
@

0,50
35

® [RISTRETTO SUGAR

0,50
35

5
S |FREE VEND
8

0,50
120

DV 1WT

DV 1

100,0

Rinse 1 WT

Rinse 1

Ingredient 1 WT

0,5

Ingredient 1

1,50

Ingredient 2 WT

Ingredient 2

Start brewer

Pause 1 brewer

Start 2 brewer

Pause 2 brewer

Start 3 brewer

Pause 3 brewer

Start 4 brewer

Pauze 4 brewer

Mixer 1 WT

Mixer 1

100,0

0,5

1,67

0,5
1,50

60,0

0,5
1,67

60,0

0,5
1,67

42,0

0,5
1,67

42,0

0,5
1,67

100,0

0,5
1,67

42,0

0,5
1,67

100,0

0,5
1,67

100,0

0,5
1,50

42,0

0,5
1,67

60,0

0,5
1,67

42,0

0,5
1,50

100,0

0,5
1,50

40,0

0,5
1,50

100,0

0,5
1,65

100,0

0,5
1,65

42,0

0,5
1,67

60,0

05
1,50

42,0

0,5
1,67

100,0

05
1,67

60,0

0,5
1,67

DV 2WT

DV 2

Rinse 2 WT

Rinse 2

w
fed

Ingredient 3 WT

@
R

Ingredient 3

@
@

Ingredient 4 WT

3

r

Ingredient 4

35

Mixer 2 WT

36

Mixer 2

05
40,0
05
8,0
05
0,60

0,5
2,0

05
40,0
05
8,0

05
0,60
05
3,5

05
40,0
05
8,0
05
0,60
05
0,60
05
3,5

05
58,0
05
8,0
0,8
2,00

05
3,7

0,5
58,0
0,5
8,0
0,5
2,60
0,5
0,60
0,5
3,7

05
58,0
05
8,0
08
3,10

05
3,7

3,7

05
40,0
05
8,0

05
0,60
05
3,5

0,5
58,0
0,5
8,0
0,5
0,80

0,5
3,0

100,0
0,5
8,0
0,5

3,70

0,5
7,9

05
60,0

8,0

0,5
58,0
0,5
8,0
0,8
2,00

0,5
3,7

05
40,0
05
8,0
05
0,60

05
2,0

0,5
58,0
0,5
8,0
0,5
1,60
0,5
0,60
0,5
3,7

0,5
40,0
0,5
8,0

0,5
0,60
0,5
3,5

37

DV3WT

38

DV3

39

Rinse 3 WT

40

Rinse 3

4

by

Ingredient 5 WT

4

[}

Ingredient 5

4

(5]

Ingredient 6 WT

4.

=

Ingredient 6

4

o

Mixer 3 WT

46

Mixer 3

47

DV 4 WT

48

DV 4

49

DV 5 WT

50

DV 5

51

DV 6 WT

52

DV 6

100,0

5!

@

Range ing.

5

=

Range ing.

5!

o

Range ing.

5

>

Range ing.

5

N

Range ing.

5

©

oo s w(N e

Range ing.

5!

©

Strength 1

6

o

Strength 2

6.

2

Strength 3

6!

N

Strength 4

6!

@

Strength 5

Strength 6

40

40

40
40

20

20
40

40

40

40

40

20

40

40
40

40

65

Pre infusion:

6

>

Unit Sequence:

67

Brewer WT 1:

68

Pl Time:

69

Pl Pause:

70

Brewer WT 2:

71

Pressure WT 1:

72

Pressure Time:

73

Pressure WT 2:

74

KW 3 WT:

75

KW 3:

7

o

Coffee water residue:

30

7

N

Motor Steps:

78

Range Configuration:

05
1,0
2,1

30

0,5

30

193

05
1,0
2,1

05

30

1025

05

30

1217

05
1,0
2,1

05
05

30

193

30

1217

05

30

05
1,0
2,1

10,5

05

05

30

193

30

05
1,0
2,1

30

0,5

30

193

05
1,0
2,1

05

30

1025

0,5

30

193

05
1,0
2,1

30

0,5

192

100,0 100,0

05
1,0
2,1

05

30

30

N

05
1,0
2,1

30

0,5
1,0
2,1

0,5
0,5

30

193

05

30

193

0,5
1,0
2,1

0,5

30

1217

30

0,5
1,0
2,1

0,5

30

1025

0,5

79

Price low

25

80

Speed 1 mixer 1:

8

2

Time speed 1 mixer 1:

82

Speed 2 mixer 1:

83

Speed 1 mixer 2:

8

=

Time Speed 1 mixer 2:

85

Speed 2 mixer 2:

86

Speed 1 mixer 3:

8

2

Time Speed 1 mixer 3:

R

88

Speed 2 mixer 3:

9

o

Recipe icon:

48

9.

2

Allergens info:

9:

N

Horizontal position:

9

@

Vertical position:

94

Function:

25

25

40
50
40

25

40
50
40

49

25

40
50
40

25

100
50
100

25

100
50
100

13

25

10

25

25

100
50
100

12

25

43

26

25

63

26

25

50
50
50

18

25

40
50
40

15

25

100
50
100

44

25

19

25

40
50
40

17

25

11

25

70

25

48

25

74

25

76

26

25

100
50
100

7

25

40
50
40

72

25

50
50
50

59

25

51

25

40
50
40

52

999

25

3B6Adc00.RCD
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3B6AdCc00.RCD

32 33 34 35 36 37 38 39 40 41 42 43 44 45 46 47 48
OptiBean_Touch 6A
standard
P/ /R /T /T /T /R A R
z z z z z z z z z z z z z z z z z
e g2 2 2 ¢ 2 g 2 g2 8 2 g 9 g 858 g 9
A A A A A A A A A A A A A A A A A
0|Recipe
1|Recipe Active
2|Brewer
3|Price
4|Cup volume ml
5| Multicup
6| Key switch
7|Push & Hold
8|Leak out time sec.
9|DV1WT sec.
10DV 1 mi
11|Rinse 1 WT sec.
12|Rinse 1 ml
13|Ingredient 1 WT sec.
14 |Ingredient 1 sec.
15|Ingredient 2 WT sec.
16 |Ingredient 2 sec.
17| Start brewer sec.
18|Pause 1 brewer sec.
19| Start 2 brewer sec.
20 | Pause 2 brewer sec.
21 |Start 3 brewer sec.
22 |Pause 3 brewer sec.
23| Start 4 brewer sec.
24 |Pauze 4 brewer sec.
25| Mixer 1 WT sec.
26 Mixer 1 Sec.
27|DV2WT sec.
28|DV 2 ml
29|Rinse 2 WT sec.
30|Rinse 2 ml
31|Ingredient 3 WT sec.
32|Ingredient 3 sec.
33|Ingredient 4 WT sec.
34|Ingredient 4 sec.
35| Mixer 2 WT sec.
36| Mixer 2 sec.
37|DV3WT sec.
38DV 3 ml
39 |Rinse 3 WT sec.
40 |Rinse 3 ml
41|Ingredient 5 WT sec.
42|Ingredient 5 sec.
43 |Ingredient 6 WT sec.
44 |Ingredient 6 sec.
45 |Mixer 3 WT sec.
46 | Mixer 3 Sec.
47DV 4 WT sec.
48|DV 4 ml
49DV 5 WT sec.
50|DV 5 ml
51DV 6 WT sec.
52|DV 6 ml
53|Range ing. 1 %
54 |Range ing. 2 %
55|Range ing. 3 %
56 |Range ing. 4 %
57 |Range ing. 5 %
58|Range ing. 6 %
59 | Strength 1 %
60 | Strength 2 %
61|Strength 3 %
62 |Strength 4 %
63|Strength 5 %
64 |Strength 6 %
65| Pre infusion:
66 | Unit Sequence:
67 |Brewer WT 1: sec.
68 | Pl Time: sec.
69 | Pl Pause: sec.
70 | Brewer WT 2: sec.
71 |Pressure WT 1: sec.
72 |Pressure Time: sec.
73 |Pressure WT 2: sec.
74|KW 3 WT: sec.
75|KW 3: ml
76 | Coffee water residue: ml
77 |Motor Steps:
78 |Range Configuration:
79| Price low
80|Speed 1 mixer 1: %
81|Time speed 1 mixer 1: %
82|Speed 2 mixer 1: %
83|Speed 1 mixer 2: %
84|Time Speed 1 mixer 2: %
85| Speed 2 mixer 2: %
86| Speed 1 mixer 3: %
87| Time Speed 1 mixer 3: %
88| Speed 2 mixer 3:
90| Recipe icon:
91|Allergens info:
92| Horizontal position:
93| Vertical position:
94 | Function:

3B6Adc00.RCD
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3B7Adc00.RCD

Recipe

OptiBean_Touch 7A

standard

>NONE<

10

11

12

13

14

15

16

17

18

19

20

21

22

23 24

25

>NONE<

26

[>NONE<

27

>NONE<

28

>NONE<

29

>NONE<

30 | 31

[>NONE<
>NONE<

Recipe

Recipe Active

Brewer

Price

& = = [COFFEE
o

=3

Cup volume

i
N
=3

Multicup

Key switch

Push & Hold

Leak out time

= o [ESPRESSO

-

0,50

50

~ n |COFFEE MILK

-

0,50
120

= © |CAPPUCCINO

Lo
B a
s 8

+ 53 |LATTE MACCHIATO

0,50
120

0,50
120

- @ [TEA

0,50

~ B HOT WATER

0,50
120

o |DOUBLE ESPRESSO

0,50
100

S 12X ESPRESSO

-

0,50
50

S |2X COFFEE

0,50
120

5 |COFFEE LATTE

-

0,50
120

S |ESPRESSO MACCHIATO

0,50
50

8 NUG COFFEE

0,50
120

s [HOT MILK

0,50
120

K |COLD WATER

0,50
120

8 JUG COLD WATER

0,50

S JAMERICANO

-

0,50
120

B |COFFEE XL

0,50
150

L |2X COFFEE XL

0,50
150

& |CAPPUCCINO XL

0,50
150

2 |COFFEE MILK XL

-

0,50
150

& |RISTRETTO
5
8 [FREE VEND
=]

0,50
35

0,50
120

DV 1WT

DV 1

100,0

Rinse 1 WT

Rinse 1

Ingredient 1 WT

0,5

Ingredient 1

1,50

Ingredient 2 WT

Ingredient 2

Start brewer

Pause 1 brewer

Start 2 brewer

Pause 2 brewer

Start 3 brewer

Pause 3 brewer

Start 4 brewer

Pauze 4 brewer

Mixer 1 WT

Mixer 1

100,0

0,5

1,67

0,5
1,50

42,0

0,5
1,67

42,0

0,5
1,67

100,0

0,5
1,67

100,0

0,5
1,67

100,0

0,5
1,50

42,0

0,5
1,67

42,0

0,5
1,50

100,0

0,5
1,50

40,0

05
1,50

100,0

0,5
1,65

100,0

0,5
1,65

42,0

0,5
1,67

60,0

0,5
1,50

100,0

0,5
1,67

DV 2WT

DV 2

Rinse 2 WT

Rinse 2

w
fed

Ingredient 3 WT

@
R

Ingredient 3

@
@

Ingredient 4 WT

3

r

Ingredient 4

35

Mixer 2 WT

36

Mixer 2

05
40,0
05
8,0
05
0,60

0,5
2,0

05
58,0
05
8,0
0,8
2,00

05
3,7

05
58,0
05
8,0
0,8
3,10

0,5
3,7

100,0
0,5
8,0

0,5
0,80
4,0
0,5

05
58,0
05
8,0
05
1,60

05
3,7

0,5
58,0
0,5
8,0
0,5
0,80

0,5
3,0

100,0
0,5
8,0
0,5

3,70

0,5
7,9

05
60,0

8,0

0,5
58,0
0,5
8,0
0,8
2,00

0,5
3,7

05
40,0
05
8,0
05
0,60

05
2,0

37

DV3WT

38

DV3

39

Rinse 3 WT

40

Rinse 3

4

by

Ingredient 5 WT

4

[}

Ingredient 5

4

(5]

Ingredient 6 WT

4.

=

Ingredient 6

4

o

Mixer 3 WT

46

Mixer 3

47

DV 4 WT

48

DV 4

49

DV 5 WT

50

DV 5

51

DV 6 WT

52

DV 6

100,0

5!

@

Range ing.

5

=

Range ing.

5!

o

Range ing.

5

>

Range ing.

5

N

Range ing.

5

©

oo s w(N e

Range ing.

5!

©

Strength 1

6

o

Strength 2

6.

2

Strength 3

6!

N

Strength 4

6!

@

Strength 5

Strength 6

40

20

40

40

40

40

20

40

65

Pre infusion:

6

>

Unit Sequence:

67

Brewer WT 1:

68

Pl Time:

69

Pl Pause:

70

Brewer WT 2:

71

Pressure WT 1:

72

Pressure Time:

73

Pressure WT 2:

74

KW 3 WT:

75

KW 3:

7

o

Coffee water residue:

30

7

N

Motor Steps:

78

Range Configuration:

05
1,0
2,1

30

0,5

30

193

05
1,0
2,1

05
05

30

193

30

193

05

0,5

2560

05

30

05
1,0
2,1

30

30

05
1,0
2,1

05

30

193

0,5

30

193

05
1,0
2,1

30

0,5

192

100,0 100,0

05
1,0
2,1

05

30

30

05
1,0
2,1

30

30

193

N

05
1,0
2,1

05

30

193

0,5
1,0
2,1

30

0,5

79

Price low

25

80

Speed 1 mixer 1:

8

2

Time speed 1 mixer 1:

82

Speed 2 mixer 1:

83

Speed 1 mixer 2:

8

=

Time Speed 1 mixer 2:

85

Speed 2 mixer 2:

86

Speed 1 mixer 3:

8

2

Time Speed 1 mixer 3:

R

88

Speed 2 mixer 3:

9

o

Recipe icon:

48

9.

2

Allergens info:

9:

N

Horizontal position:

9

@

Vertical position:

94

Function:

25

25

40
50
40

25

100
50
100

25

100
50
100

12

25

25

20
50
20

23

25

10

25

25

43

26

25

63

26

25

50
50
50

18

25

100
50
100

25

19

25

40
50
40

17

25

11

25

70

25

48

25

74

25

76

26

25

100
50
100

77

25

40
50
40

72

25

51 999

25

3B7Adc00.RCD
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3B7Adc00.RCD

32 33 34 35 36 37 38 39 40 41 42 43 44 45 46 47 48
OptiBean_Touch 7A
standard
P/ /R /T /T /T /R A R
z z z z z z z z z z z z z z z z z
e g2 2 2 ¢ 2 g 2 g2 8 2 g 9 g 858 g 9
A A A A A A A A A A A A A A A A A
0|Recipe
1|Recipe Active
2|Brewer
3|Price
4|Cup volume ml
5| Multicup
6| Key switch
7|Push & Hold
8|Leak out time sec.
9|DV1WT sec.
10DV 1 mi
11|Rinse 1 WT sec.
12|Rinse 1 ml
13|Ingredient 1 WT sec.
14 |Ingredient 1 sec.
15|Ingredient 2 WT sec.
16 |Ingredient 2 sec.
17| Start brewer sec.
18|Pause 1 brewer sec.
19| Start 2 brewer sec.
20 | Pause 2 brewer sec.
21 |Start 3 brewer sec.
22 |Pause 3 brewer sec.
23| Start 4 brewer sec.
24 |Pauze 4 brewer sec.
25| Mixer 1 WT sec.
26 Mixer 1 Sec.
27|DV2WT sec.
28|DV 2 ml
29|Rinse 2 WT sec.
30|Rinse 2 ml
31|Ingredient 3 WT sec.
32|Ingredient 3 sec.
33|Ingredient 4 WT sec.
34|Ingredient 4 sec.
35| Mixer 2 WT sec.
36| Mixer 2 sec.
37|DV3WT sec.
38DV 3 ml
39 |Rinse 3 WT sec.
40 |Rinse 3 ml
41|Ingredient 5 WT sec.
42|Ingredient 5 sec.
43 |Ingredient 6 WT sec.
44 |Ingredient 6 sec.
45 |Mixer 3 WT sec.
46 | Mixer 3 Sec.
47DV 4 WT sec.
48|DV 4 ml
49DV 5 WT sec.
50|DV 5 ml
51DV 6 WT sec.
52|DV 6 ml
53|Range ing. 1 %
54 |Range ing. 2 %
55|Range ing. 3 %
56 |Range ing. 4 %
57 |Range ing. 5 %
58|Range ing. 6 %
59 | Strength 1 %
60 | Strength 2 %
61|Strength 3 %
62 |Strength 4 %
63|Strength 5 %
64 |Strength 6 %
65| Pre infusion:
66 | Unit Sequence:
67 |Brewer WT 1: sec.
68 | Pl Time: sec.
69 | Pl Pause: sec.
70 | Brewer WT 2: sec.
71 |Pressure WT 1: sec.
72 |Pressure Time: sec.
73 |Pressure WT 2: sec.
74|KW 3 WT: sec.
75|KW 3: ml
76 | Coffee water residue: ml
77 |Motor Steps:
78 |Range Configuration:
79| Price low
80|Speed 1 mixer 1: %
81|Time speed 1 mixer 1: %
82|Speed 2 mixer 1: %
83|Speed 1 mixer 2: %
84|Time Speed 1 mixer 2: %
85| Speed 2 mixer 2: %
86| Speed 1 mixer 3: %
87| Time Speed 1 mixer 3: %
88| Speed 2 mixer 3:
90| Recipe icon:
91|Allergens info:
92| Horizontal position:
93| Vertical position:
94 | Function:

3B7Adc00.RCD
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3B8AdCc00.RCD

Recipe

OptiBean_Touch 8A

standard

>NONE<
>NONE<

10

11

12

13

14

15

16

17

18

19

20

>NONE<

21

>NONE<

22

>NONE<

23

>NONE<

24

25

>NONE<

26

[>NONE<

27

>NONE<

28

>NONE<

29

>NONE<

30 | 31

[>NONE<
>NONE<

Recipe

Recipe Active

Brewer

Price

Cup volume

ml

Multicup

Key switch

Push & Hold

Leak out time

o |DOUBLE ESPRESSO

= o [ESPRESSO
~ o |COFFEE CHOC
~ [CHOCOLATE

~ B HOT WATER

- @ [TEA

-
-
i

& =~ ~ [COFFEE
o

i
N
=3

50 120 120 120 120 120 120 100

S 12X ESPRESSO

050 050 050 050 050 050 050 050 0,50

50

S |2X COFFEE

0,50
120

8 JUG COFFEE

0,50
120

 |ESPRESSO CHOC

0,50
120

K |COLD WATER

0,50
120

8 JUG COLD WATER

0,50

S JAMERICANO

-

0,50
120

B |COFFEE XL

0,50
150

L |2X COFFEE XL

0,50
150

& |RISTRETTO

i

0,50 0,50

35

120

0,50 0,50
120

120

0,50
120

5
S |FREE VEND
o

0,50
120

DV 1WT

DV 1

Rinse 1 WT

Rinse 1

Ingredient 1 WT

Ingredient 1

Ingredient 2 WT

Ingredient 2

Start brewer

Pause 1 brewer

Start 2 brewer

Pause 2 brewer

Start 3 brewer

Pause 3 brewer

Start 4 brewer

Pauze 4 brewer

Mixer 1 WT

Mixer 1

100,0 100,0 42

05 05 05 05
1,50 1,67 1,50

0 100,0 100,0

0,5

167 1,67

100,0

0,5
1,50

100,0

0,5
1,50

42,0

0,5
1,67

40,0

0,5
1,50

100,0

0,5
1,65

100,0

05
1,65

100,0

0,5
1,67

DV 2WT

DV 2

Rinse 2 WT

Rinse 2

w
fed

Ingredient 3 WT

@
R

Ingredient 3

@
@

Ingredient 4 WT

3

r

Ingredient 4

35

Mixer 2 WT

36

Mixer 2

05 05

58,0 100,0 100,0

05 05 0,5

80 80 8,0
0,5
0,80

05 05

2,60 3,00

37 63 0,5

0,5
58,0
0,5
8,0
0,5
0,60
0,5
2,60
0,5
3,7

05
60,0

8,0

37

DV3WT

38

DV3

39

Rinse 3 WT

40

Rinse 3

4

by

Ingredient 5 WT

4

[}

Ingredient 5

4

(5]

Ingredient 6 WT

4.

=

Ingredient 6

4

o

Mixer 3 WT

46

Mixer 3

47

DV 4 WT

48

DV 4

49

DV 5 WT

50

DV 5

51

DV 6 WT

52

DV 6

100,0

5!

@

Range ing.

5

=

Range ing.

5!

o

Range ing.

5

>

Range ing.

5

N

Range ing.

5

©

oo s w(N e

Range ing.

5!

©

Strength 1

6

o

Strength 2

6.

2

Strength 3

6!

N

Strength 4

6!

@

Strength 5

Strength 6

STRRRRRRRRRRR

40
20

65

Pre infusion:

6

>

Unit Sequence:

67

Brewer WT 1:

68

Pl Time:

69

Pl Pause:

70

Brewer WT 2:

71

Pressure WT 1:

72

Pressure Time:

73

Pressure WT 2:

74

KW 3 WT:

75

KW 3:

7

o

Coffee water residue:

7

N

Motor Steps:

78

Range Configuration:

05 05 05 0,5
10 10 10 1,0
21 21 21 2,1

05 05 05 05 05 05

30 30 30 30

1 1 1 2048 320 1

05
1,0
2,1

30

30

05
1,0
2,1

30

100,0 100,0

05
1,0
2,1

05

30

0,5
1,0
2,1

30

05
1,0
2,1

30

0,5
1,0
2,1

30

05

0,5

05

0,5

0,5

79

Price low

80

Speed 1 mixer 1:

8

2

Time speed 1 mixer 1:

82

Speed 2 mixer 1:

83

Speed 1 mixer 2:

8

=

Time Speed 1 mixer 2:

85

Speed 2 mixer 2:

86

Speed 1 mixer 3:

8

2

Time Speed 1 mixer 3:

R

88

Speed 2 mixer 3:

9

o

Recipe icon:

9.

2

Allergens info:

9:

N

Horizontal position:

9

@

Vertical position:

94

Function:

25 25 25 25 25 25 25 25 25

75 75 20
50 50 50
75 75 20

48 4 7 6 23 10 5

25

43

26

25

63

26

25

19

75
50
75

14

25

11

25

70

25

48

25

74

25

76

26

25

51

25

25

25

25

999

25

3B8Adc00.RCD
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3B8AdCc00.RCD

32 33 34 35 36 37 38 39 40 41 42 43 44 45 46 47 48
OptiBean_Touch 8A
standard
P/ /R /T /T /T /R A R
z z z z z z z z z z z z z z z z z
e g2 2 2 ¢ 2 g 2 g2 8 2 g 9 g 858 g 9
A A A A A A A A A A A A A A A A A
0|Recipe
1|Recipe Active
2|Brewer
3|Price
4|Cup volume ml
5| Multicup
6| Key switch
7|Push & Hold
8|Leak out time sec.
9|DV1WT sec.
10DV 1 mi
11|Rinse 1 WT sec.
12|Rinse 1 ml
13|Ingredient 1 WT sec.
14 |Ingredient 1 sec.
15|Ingredient 2 WT sec.
16 |Ingredient 2 sec.
17| Start brewer sec.
18|Pause 1 brewer sec.
19| Start 2 brewer sec.
20 | Pause 2 brewer sec.
21 |Start 3 brewer sec.
22 |Pause 3 brewer sec.
23| Start 4 brewer sec.
24 |Pauze 4 brewer sec.
25| Mixer 1 WT sec.
26 Mixer 1 Sec.
27|DV2WT sec.
28|DV 2 ml
29|Rinse 2 WT sec.
30|Rinse 2 ml
31|Ingredient 3 WT sec.
32|Ingredient 3 sec.
33|Ingredient 4 WT sec.
34|Ingredient 4 sec.
35| Mixer 2 WT sec.
36| Mixer 2 sec.
37|DV3WT sec.
38DV 3 ml
39 |Rinse 3 WT sec.
40 |Rinse 3 ml
41|Ingredient 5 WT sec.
42|Ingredient 5 sec.
43 |Ingredient 6 WT sec.
44 |Ingredient 6 sec.
45 |Mixer 3 WT sec.
46 | Mixer 3 Sec.
47DV 4 WT sec.
48|DV 4 ml
49DV 5 WT sec.
50|DV 5 ml
51DV 6 WT sec.
52|DV 6 ml
53|Range ing. 1 %
54 |Range ing. 2 %
55|Range ing. 3 %
56 |Range ing. 4 %
57 |Range ing. 5 %
58|Range ing. 6 %
59 | Strength 1 %
60 | Strength 2 %
61|Strength 3 %
62 |Strength 4 %
63|Strength 5 %
64 |Strength 6 %
65| Pre infusion:
66 | Unit Sequence:
67 |Brewer WT 1: sec.
68 | Pl Time: sec.
69 | Pl Pause: sec.
70 | Brewer WT 2: sec.
71 |Pressure WT 1: sec.
72 |Pressure Time: sec.
73 |Pressure WT 2: sec.
74|KW 3 WT: sec.
75|KW 3: ml
76 | Coffee water residue: ml
77 |Motor Steps:
78 |Range Configuration:
79| Price low
80|Speed 1 mixer 1: %
81|Time speed 1 mixer 1: %
82|Speed 2 mixer 1: %
83|Speed 1 mixer 2: %
84|Time Speed 1 mixer 2: %
85| Speed 2 mixer 2: %
86| Speed 1 mixer 3: %
87| Time Speed 1 mixer 3: %
88| Speed 2 mixer 3:
90| Recipe icon:
91|Allergens info:
92| Horizontal position:
93| Vertical position:
94 | Function:

3B8Adc00.RCD
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3B9AdCc00.RCD

Recipe

OptiBean_Touch 9A

1 12 13 14 15

standard

>NONE<

>NONE<

16

17

18

19

20

RISTRETTO SUGAR

21 22

>NONE<
>NONE<

23

>NONE<

24

25

>NONE<

26

[>NONE<

27

>NONE<

28

>NONE<

29

>NONE<

30

[>NONE<

31

>NONE<

Recipe

Recipe Active

Brewer

Price

Cup volume

ml

Multicup

Key switch

Push & Hold

Leak out time

& =~ ~ [COFFEE
o

i
N
=3

~ w [COFFEE SUGAR

o
e
=3

120

zz » ~ o [ESPRESSO

o
=3

0,50
120

0,50
120

- g [TEA

0,50

~ R [TEA SUGAR

0,50
120

~ B HOT WATER

0,50
120

o |DOUBLE ESPRESSO

0,50
100

S 12X ESPRESSO

-

0,50
50

S |2X COFFEE

0,50
120

8 JUG COFFEE

0,50
120

5 |ESPRESSO SUGAR

0,50
120

K |COLD WATER

0,50
120

8 JUG COLD WATER

0,50

S JAMERICANO

-

0,50
120

B |COFFEE XL

0,50
150

L |2X COFFEE XL

0,50
150

& |RISTRETTO

i

0,50
35

-3
R

0,50
35

0,50 0,50
120 120

0,50
120

5
S |FREE VEND
o

0,50
120

DV 1WT

DV 1

Rinse 1 WT

Rinse 1

Ingredient 1 WT

Ingredient 1

Ingredient 2 WT

Ingredient 2

Start brewer

Pause 1 brewer

Start 2 brewer

Pause 2 brewer

Start 3 brewer

Pause 3 brewer

Start 4 brewer

Pauze 4 brewer

Mixer 1 WT

Mixer 1

100,0

0,5
1,50

60,0

0,5
1,67

100,0

0,5
1,67

100,0

0,5
1,67

100,0

0,5
1,67

100,0

0,5
1,50

100,0

0,5
1,50

60,0

0,5
1,67

40,0

0,5
1,50

100,0

0,5
1,65

100,0

05
1,65

100,0

0,5
1,67

60,0

0,5
1,67

DV 2WT

DV 2

Rinse 2 WT

Rinse 2

w
fed

Ingredient 3 WT

@
R

Ingredient 3

@
@

Ingredient 4 WT

3

r

Ingredient 4

35

Mixer 2 WT

36

Mixer 2

05
40,0
05
8,0

05
0,60
05
3,5

100,0
05
8,0
05

0,80

4,0
0,5

100,0
0,5
8,0
0,5

0,80
0,5
0,60
4,0
0,5

0,5
40,0
0,5
8,0

0,5
0,60
0,5
3,5

05
60,0

8,0

05
40,0
05
8,0

05
0,60
05
3,5

37

DV3WT

38

DV3

39

Rinse 3 WT

40

Rinse 3

4

by

Ingredient 5 WT

4

[}

Ingredient 5

4

(5]

Ingredient 6 WT

4.

=

Ingredient 6

4

o

Mixer 3 WT

46

Mixer 3

47

DV 4 WT

48

DV 4

49

DV 5 WT

50

DV 5

51

DV 6 WT

52

DV 6

100,0

5!

@

Range ing.

5

=

Range ing.

5!

o

Range ing.

5

>

Range ing.

5

N

Range ing.

5

©

oo s w(N e

Range ing.

5!

©

Strength 1

6

o

Strength 2

6.

2

Strength 3

6!

N

Strength 4

6!

@

Strength 5

Strength 6

40

40

40
40

40

40

65

Pre infusion:

6

>

Unit Sequence:

67

Brewer WT 1:

68

Pl Time:

69

Pl Pause:

70

Brewer WT 2:

71

Pressure WT 1:

72

Pressure Time:

73

Pressure WT 2:

74

KW 3 WT:

75

KW 3:

7

o

Coffee water residue:

7

N

Motor Steps:

78

Range Configuration:

30

05
1,0
2,1

05

30

1025

30

05

05

05

320

0,5

1344

05

30

05
1,0
2,1

30

30

05
1,0
2,1

30

0,5

30

1025

100,0 100,0

05
1,0
2,1

05

30

30

05
1,0
2,1

30

30

05
1,0
2,1

05

30

1025

05 05

0,5

0,5

79

Price low

80

Speed 1 mixer 1:

8

2

Time speed 1 mixer 1:

82

Speed 2 mixer 1:

83

Speed 1 mixer 2:

8

=

Time Speed 1 mixer 2:

85

Speed 2 mixer 2:

86

Speed 1 mixer 3:

8

2

Time Speed 1 mixer 3:

R

88

Speed 2 mixer 3:

9

o

Recipe icon:

9.

2

Allergens info:

9:

N

Horizontal position:

9

@

Vertical position:

94

Function:

25

48

25

40
50
40

49

25

25

25

25

20
50
20

23

25

20
50
20

41

25

10

25

25

43

26

25

63

26

25

19

25

40
50
40

15

25

11

25

70

25

48

25

74

25

76

26

25

51

25

40
50
40

52

25 25

25

999

25
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3B9AdCc00.RCD

32 33 34 35 36 37 38 39 40 41 42 43 44 45 46 47 48
OptiBean_Touch 9A
standard
P/ /R /T /T /T /R A R
z z z z z z z z z z z z z z z z z
e g2 2 2 ¢ 2 g 2 g2 8 2 g 9 g 858 g 9
A A A A A A A A A A A A A A A A A
0|Recipe
1|Recipe Active
2|Brewer
3|Price
4|Cup volume ml
5| Multicup
6| Key switch
7|Push & Hold
8|Leak out time sec.
9|DV1WT sec.
10DV 1 mi
11|Rinse 1 WT sec.
12|Rinse 1 ml
13|Ingredient 1 WT sec.
14 |Ingredient 1 sec.
15|Ingredient 2 WT sec.
16 |Ingredient 2 sec.
17| Start brewer sec.
18|Pause 1 brewer sec.
19| Start 2 brewer sec.
20 | Pause 2 brewer sec.
21 |Start 3 brewer sec.
22 |Pause 3 brewer sec.
23| Start 4 brewer sec.
24 |Pauze 4 brewer sec.
25| Mixer 1 WT sec.
26 Mixer 1 Sec.
27|DV2WT sec.
28|DV 2 ml
29|Rinse 2 WT sec.
30|Rinse 2 ml
31|Ingredient 3 WT sec.
32|Ingredient 3 sec.
33|Ingredient 4 WT sec.
34|Ingredient 4 sec.
35| Mixer 2 WT sec.
36| Mixer 2 sec.
37|DV3WT sec.
38DV 3 ml
39 |Rinse 3 WT sec.
40 |Rinse 3 ml
41|Ingredient 5 WT sec.
42|Ingredient 5 sec.
43 |Ingredient 6 WT sec.
44 |Ingredient 6 sec.
45 |Mixer 3 WT sec.
46 | Mixer 3 Sec.
47DV 4 WT sec.
48|DV 4 ml
49DV 5 WT sec.
50|DV 5 ml
51DV 6 WT sec.
52|DV 6 ml
53|Range ing. 1 %
54 |Range ing. 2 %
55|Range ing. 3 %
56 |Range ing. 4 %
57 |Range ing. 5 %
58|Range ing. 6 %
59 | Strength 1 %
60 | Strength 2 %
61|Strength 3 %
62 |Strength 4 %
63|Strength 5 %
64 |Strength 6 %
65| Pre infusion:
66 | Unit Sequence:
67 |Brewer WT 1: sec.
68 | Pl Time: sec.
69 | Pl Pause: sec.
70 | Brewer WT 2: sec.
71 |Pressure WT 1: sec.
72 |Pressure Time: sec.
73 |Pressure WT 2: sec.
74|KW 3 WT: sec.
75|KW 3: ml
76 | Coffee water residue: ml
77 |Motor Steps:
78 |Range Configuration:
79| Price low
80|Speed 1 mixer 1: %
81|Time speed 1 mixer 1: %
82|Speed 2 mixer 1: %
83|Speed 1 mixer 2: %
84|Time Speed 1 mixer 2: %
85| Speed 2 mixer 2: %
86| Speed 1 mixer 3: %
87| Time Speed 1 mixer 3: %
88| Speed 2 mixer 3:
90| Recipe icon:
91|Allergens info:
92| Horizontal position:
93| Vertical position:
94 | Function:
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Recipe

1 2 3 4 5 6 7 8 9 0 11 12 13 14 15 16 17 18 19 20 21 22 23 24 25 26 27 28 29 30 31
£ Z o
OptiBean_Touch < 3 s N -
2 = g 0 z 2 2 I
AA standard E £ g g £ @ u |8 i o g
& « £ o o 3 2 g 9 w B B 2 e 2 25 %
3 s 2 = Z ] & o o @ 7 W w Z o o i = ) . 5 g 5 o 5
@ = = Q o < = ] & w w w b 3 8} @ v 2 q Z B3 w o = = =4
w w w w o [} = < %] %] w ['4 e & w w %] ] = ° o w it o w E g v v v v
gy ¥ W oz 2 w 3z & ¢ @ & o o ¢ ¥ B 5 5 o z ¥ o 7z H & 5 &2 2 212
5 g &g B E EE 5 B B3 Y L g BB G5 3 g 2 g o B 5 850 D0
o] (3] o] (3] o [3) 3 I w w a S Q = 8] o w I 8] 5 < ] S o 8] 4 o A Iy A A
0|Recipe 1 34 2 23 9 24 13 11 5 28 6 66 65 20 19 35 68 18 12 93 70 89 94 95 91 83 1000
1|Recipe Active 1 1 1 1 1 1 1 1 1 1 1
2|Brewer 1 1 1 1 1 1 1 1 1 1 1 1 1 1 1 1 1
3|Price 0550 050 050 050 050 050 050 050 050 050 050 050 050 050 050 050 050 050 050 050 050 050 050 050 050 0,50 0,50
4|Cup volume ml 120 120 120 120 120 120 120 120 50 50 100 50 120 120 120 120 50 120 120 120 120 150 150 150 150 35 120
5| Multicup 2 2 6 6 2
6|Key switch 3 3 3 3 3 3 3 3 3 3 3 4 4 2 3 3 3 3 3 2 3 3 4 3 3 3 3
7|Push & Hold
8|Leak out time sec. 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0
9|DV1WT sec.
10DV 1 mi 100,0 60,0 42,0 42,0 100,0 100,0 100,0 100,0 100,0 42,0 42,0 40,0 100,0 100,0 42,0 60,0 100,0
11|Rinse 1 WT sec.
12|Rinse 1 ml
13|Ingredient 1 WT sec. 0,5 0,5 0,5 0,5 0,5 0,5 0,5 0,5 0,5 0,5 0,5 0,5 0,5 05 0,5 05 0,5
14 |Ingredient 1 sec. 1,50 1,50 1,67 1,67 1,67 167 167 150 150 1,67 1,50 150 165 165 167 150 1,67
15|Ingredient 2 WT sec.
16 |Ingredient 2 sec.
17| Start brewer sec.
18|Pause 1 brewer sec.
19| Start 2 brewer sec.
20 | Pause 2 brewer sec.
21 |Start 3 brewer sec.
22 |Pause 3 brewer sec.
23| Start 4 brewer sec.
24 |Pauze 4 brewer sec.
25| Mixer 1 WT sec.
26 Mixer 1 Sec.
27|DV 2 WT sec. 0,5 0,5 05 05 05 05 0,5 05
28|DV 2 ml 100,0 40,0 100,0 58,0 100,0 58,0 100,0 58,0 100,0 58,0 1000 60,0 58,0 40,0
29 |Rinse 2 WT sec. 0,5 0,5 0,5 0,5 0,5 0,5 0,5 05 0,5 05 0,5 0,5 05
30| Rinse 2 ml 8,0 8,0 8,0 8,0 8,0 8,0 8,0 8,0 8,0 8,0 8,0 8,0 8,0 8,0
31 |Ingredient 3 WT sec. 0,5 0,5 0,8 0,5 08 05 05 0,5 0,8 05
32| Ingredient 3 sec. 0,60 0,60 2,00 200 3,10 1,60 0,80 3,70 2,00 0,60
33|Ingredient 4 WT sec. 0,5 0,5 45 0,5 0,5
34|Ingredient 4 sec. 1,20 1,20 2,00 2,00 1,20
35| Mixer 2 WT sec. 6,0 0,5 0,5 0,5 0,5 05 0,5 05 0,5 05 0,5 0,5 05
36 | Mixer 2 Sec. 1,0 2,0 75 3,7 7,4 3,7 7,5 3,7 7,5 3,0 7,9 3,7 2,0
37|DV3WT sec.
38DV 3 ml
39 |Rinse 3 WT sec.
40 |Rinse 3 ml
41|Ingredient 5 WT sec.
42|Ingredient 5 sec.
43 |Ingredient 6 WT sec.
44 |Ingredient 6 sec.
45 |Mixer 3 WT sec.
46 | Mixer 3 Sec.
47DV 4 WT sec.
48|DV 4 ml 100,0
49DV 5 WT sec.
50|DV 5 ml
51DV 6 WT sec.
52|DV 6 ml
53|Range ing. 1 % 5 5 5 5 5 5 5 5 5 5 5 5 5 5 5 5
54 |Range ing. 2 %
55 |Range ing. 3 % 40 40 20 20 40 40 40 20 40
56 | Range ing. 4 % 40 40 40 40 40
57 |Range ing. 5 %
58|Range ing. 6 %
59 | Strength 1 %
60 | Strength 2 %
61|Strength 3 %
62 |Strength 4 %
63|Strength 5 %
64 |Strength 6 %
65 | Pre infusion: 1 1 1 1 1 1 1 1 1 1 1 1 1 1 1 1 1 1 1 1 1 1 1 1 1 1 1
66 | Unit Sequence: 1 1 1 1 2 1 2 1 1 1 1 1 1 1 1 1 1 1 1 1 1 1 1 2 1 1 1
67 |Brewer WT 1: sec. 0,5 0,5 0,5 0,5 0,5 0,5 05 0,5 05 05 05 05 0,5 05 0,5 05 0,5
68|PI Time: sec. 1,0 1,0 1,0 1,0 1,0 1,0 1,0 1,0 1,0 1,0 1,0 1,0 1,0 1,0 1,0 1,0 1,0
69|PI Pause: sec. 21 21 21 2,1 2,1 2,1 21 2,1 21 2,1 2,1 2,1 21 2,1 21 2,1 21
70 | Brewer WT 2: sec.
71 Pressure WT 1: sec. 10,5 0,5
72|Pressure Time: sec. 05 0,5 05 0,5 0,5 0,5 0,5 05 0,5 05 0,5 05 0,5 05 0,5
73| Pressure WT 2: sec. 0,5 0,2 0,5 0,5
74|KW 3 WT: sec.
75|KW 3: ml 100,0 100,0
76 | Coffee water residue: ml 30 30 30 30 30 30 30 30 30 30 30 30 30 30 30 30 30
77 |Motor Steps: 1 1 1 1 1 1 1 1 1 1 1 1 1 1 1 1 1 1 1 1 1 1 1 1 1 1 1
78|Range Configuration: 1 512 193 704 193 704 193 1 512 1 1 1 1 193 512 193 192 1 1 1 193 193 1
79 | Price low 25 25 25 25 25 25 25 25 25 25 25 25 25 25 25 25 25 25 25 25 25 25 25 25 25 25 25
80|Speed 1 mixer 1: %
81|Time speed 1 mixer 1: %
82|Speed 2 mixer 1: %
83| Speed 1 mixer 2: % 20 40 40 100 40 100 40 50 40 100 40 100 40
84| Time Speed 1 mixer 2: % 50 50 50 50 50 50 50 50 50 50 50 50 50
85| Speed 2 mixer 2: % 20 40 40 100 40 100 40 50 40 100 40 100 40
86 | Speed 1 mixer 3: %
87| Time Speed 1 mixer 3: %
88| Speed 2 mixer 3:
90 | Recipe icon: 48 1 1 8 8 12 10 4 4 5 43 63 19 18 22 44 17 11 70 48 74 76 7 72 51 999
91|Allergens info:
92| Horizontal position: 26 26 26
93| Vertical position:
94 | Function: 1
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32 33 34 35 36 37 38 39 40 41 42 43 44 45 46 47 48
OptiBean_Touch
AA standard
P/ /R /T /T /T /R A R
z z z z z z z z z z z z z z z z z
e g2 2 2 ¢ 2 g 2 g2 8 2 g 9 g 858 g 9
A A A A A A A A A A A A A A A A A
0|Recipe
1|Recipe Active
2|Brewer
3|Price
4|Cup volume ml |
5| Multicup
6| Key switch
7|Push & Hold
8|Leak out time sec.
9|DV1WT sec.
10DV 1 mi
11|Rinse 1 WT sec.
12|Rinse 1 ml
13|Ingredient 1 WT sec.
14 |Ingredient 1 sec.
15|Ingredient 2 WT sec.
16 |Ingredient 2 sec.
17| Start brewer sec.
18|Pause 1 brewer sec.
19| Start 2 brewer sec.
20 | Pause 2 brewer sec.
21 |Start 3 brewer sec.
22 |Pause 3 brewer sec.
23| Start 4 brewer sec.
24 |Pauze 4 brewer sec.
25| Mixer 1 WT sec.
26 Mixer 1 Sec.
27|DV2WT sec.
28|DV 2 ml
29|Rinse 2 WT sec.
30|Rinse 2 ml
31|Ingredient 3 WT sec.
32|Ingredient 3 sec.
33|Ingredient 4 WT sec.
34|Ingredient 4 sec.
35| Mixer 2 WT sec.
36| Mixer 2 sec.
37|DV3WT sec.
38DV 3 ml
39 |Rinse 3 WT sec.
40 |Rinse 3 ml
41|Ingredient 5 WT sec.
42|Ingredient 5 sec.
43 |Ingredient 6 WT sec.
44 |Ingredient 6 sec.
45 |Mixer 3 WT sec.
46 | Mixer 3 Sec.
47DV 4 WT sec.
48|DV 4 ml
49DV 5 WT sec.
50|DV 5 ml
51DV 6 WT sec.
52|DV 6 ml
53|Range ing. 1 %
54 |Range ing. 2 %
55|Range ing. 3 %
56 |Range ing. 4 %
57 |Range ing. 5 %
58|Range ing. 6 %
59 | Strength 1 %
60 | Strength 2 %
61|Strength 3 %
62 |Strength 4 %
63|Strength 5 %
64 |Strength 6 %
65| Pre infusion:
66 | Unit Sequence:
67 |Brewer WT 1: sec.
68 | Pl Time: sec.
69 | Pl Pause: sec.
70 | Brewer WT 2: sec.
71 |Pressure WT 1: sec.
72 |Pressure Time: sec.
73 |Pressure WT 2: sec.
74|KW 3 WT: sec.
75|KW 3: ml
76 | Coffee water residue: ml
77 |Motor Steps:
78 |Range Configuration:
79| Price low
80|Speed 1 mixer 1: %
81|Time speed 1 mixer 1: %
82|Speed 2 mixer 1: %
83|Speed 1 mixer 2: %
84|Time Speed 1 mixer 2: %
85| Speed 2 mixer 2: %
86| Speed 1 mixer 3: %
87| Time Speed 1 mixer 3: %
88| Speed 2 mixer 3:
90| Recipe icon:
91|Allergens info:
92| Horizontal position:
93| Vertical position:
94 | Function:
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Recipe

1 2 3 4 5 6 7 8 9 0 11 12 13 14 15 16 17 18 19 20 21 22 23 24 25 26 27 28 29 30 31
z
z
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. : ] ) ¥
OptiBean_Touch z 2 =l - g
BA standard £ o 8§ £ 2 7 z2 3 g b L
5 3 2 2 &t 3 £ f g w E B Z g £ : 2 5 i
2 § § z g 5] & o 7] 7] 171 w w Z = o i 2 ° 3 . = g = 5 o
z o < y 3 w w w w s 3 3 3 v 2 ) Z Jal X W 3] = =4
w w w w o w =3 < 7] w w 4 u & w w 7] = = ° o w w i o w i u v v v
g = ¥ ¥ 72 £ w = ¥ & z 5 g o ¥ ¥ B = 5 o = & ¥ ¢ =2 ¥ =z o g 2|t
£ 2 8 & 8 8§ 5 5 8 F 3 %% ¢85 8 f 53 8 238 s bz b5 B0
o] a o] a (3] a 3 I w fa) a S Q = 8] o w I 8] =1 < o 8] S (3] o 4 w Iy A A
0|Recipe 1 49 2 53 9 40 13 11 5 46 6 66 65 20 19 56 68 18 12 93 70 44 89 94 95 91 83 1000
1|Recipe Active 1 1 1 1 1 1 1 1 1 1
2|Brewer 1 1 1 1 1 1 1 1 1 1 1 1 1 1 1 1 1
3|Price 050 050 050 050 050 050 050 050 050 050 050 050 050 050 050 010 050 050 050 050 050 050 050 050 050 050 0,50 0,50
4|Cup volume ml 120 120 120 120 120 120 120 120 50 50 100 50 120 120 120 120 50 120 120 120 120 100 150 150 150 150 35 120
5| Multicup 2 2 6 6 2
6|Key switch 3 3 3 3 3 3 3 3 3 3 3 4 4 2 3 3 3 3 3 2 3 3 3 4 3 3 3 3
7|Push & Hold
8|Leak out time sec. 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0
9|DV1WT sec.
10DV 1 mi 100,0 60,0 42,0 42,0 100,0 100,0 100,0 100,0 100,0 42,0 42,0 40,0 100,0 100,0 42,0 60,0 100,0
11|Rinse 1 WT sec.
12|Rinse 1 ml
13|Ingredient 1 WT sec. 0,5 0,5 0,5 0,5 0,5 0,5 0,5 0,5 0,5 0,5 0,5 0,5 05 0,5 05 0,5 05
14 |Ingredient 1 sec. 1,50 1,50 1,67 1,67 1,67 167 167 150 150 1,67 1,50 1,50 165 165 167 150 1,67
15|Ingredient 2 WT sec.
16 |Ingredient 2 sec.
17| Start brewer sec.
18|Pause 1 brewer sec.
19| Start 2 brewer sec.
20 | Pause 2 brewer sec.
21 |Start 3 brewer sec.
22 |Pause 3 brewer sec.
23| Start 4 brewer sec.
24 |Pauze 4 brewer sec.
25| Mixer 1 WT sec.
26 Mixer 1 Sec.
27|DV 2 WT sec. 0,5 0,5 05 05 05 05 05 0,5
28|DV 2 ml 100,0 40,0 100,0 58,0 100,0 58,0 100,0 58,0 100,0 58,0 1000 60,0 100,0 58,0 40,0
29 |Rinse 2 WT sec. 0,5 0,5 0,5 0,5 0,5 0,5 0,5 05 0,5 05 0,5 0,5 05 0,5
30| Rinse 2 ml 8,0 8,0 8,0 8,0 8,0 8,0 8,0 8,0 8,0 8,0 8,0 8,0 8,0 8,0 8,0
31 |Ingredient 3 WT sec. 0,5 0,5 0,8 0,5 08 05 0,5 05 0,5 08 0,5
32| Ingredient 3 sec. 0,60 0,80 2,00 200 3,10 160 160 080 3,70 2,00 0,60
33|Ingredient 4 WT sec. 0,5 0,5 45 0,5 0,5 0,5
34|Ingredient 4 sec. 1,20 1,20 2,00 2,00 1,20 1,60
35| Mixer 2 WT sec. 6,0 0,5 0,5 0,5 0,5 05 0,5 05 0,5 05 0,5 0,5 05 0,5
36 | Mixer 2 Sec. 1,0 2,0 75 3,7 7,4 3,7 7,5 3,7 7,5 3,0 7,9 7,5 3,7 2,0
37|DV3WT sec.
38DV 3 ml
39 |Rinse 3 WT sec.
40 |Rinse 3 ml
41|Ingredient 5 WT sec.
42|Ingredient 5 sec.
43 |Ingredient 6 WT sec.
44 |Ingredient 6 sec.
45 |Mixer 3 WT sec.
46 | Mixer 3 Sec.
47DV 4 WT sec.
48|DV 4 ml 100,0
49DV 5 WT sec.
50|DV 5 ml
51DV 6 WT sec.
52|DV 6 ml
53|Range ing. 1 % 5 5 5 5 5 5 5 5 5 5 5 5 5 5 5 5
54 |Range ing. 2 %
55 |Range ing. 3 % 40 40 20 20 40 40 40 40 20 40
56 | Range ing. 4 % 40 40 40 40 40 40
57 |Range ing. 5 %
58|Range ing. 6 %
59 | Strength 1 %
60 | Strength 2 %
61|Strength 3 %
62 |Strength 4 %
63|Strength 5 %
64 |Strength 6 %
65 | Pre infusion: 1 1 1 1 1 1 1 1 1 1 1 1 1 1 1 1 1 1 1 1 1 1 1 1 1 1 1 1
66 | Unit Sequence: 1 1 1 1 2 1 2 1 1 1 1 1 1 1 1 1 1 1 1 1 1 1 1 1 2 1 1 1
67 |Brewer WT 1: sec. 0,5 0,5 0,5 0,5 0,5 0,5 05 0,5 05 05 05 05 05 0,5 05 0,5 05
68|PI Time: sec. 1,0 1,0 1,0 1,0 1,0 1,0 1,0 1,0 1,0 1,0 1,0 1,0 1,0 1,0 1,0 1,0 1,0
69|PI Pause: sec. 21 21 21 2,1 2,1 2,1 21 2,1 21 2,1 2,1 2,1 2,1 21 2,1 21 2,1
70 | Brewer WT 2: sec.
71 Pressure WT 1: sec. 10,5
72|Pressure Time: sec. 05 0,5 05 0,5 0,5 0,5 0,5 05 0,5 05 0,5 05 0,5 05 0,5 05
73| Pressure WT 2: sec. 0,5 0,2 0,5 0,5
74|KW 3 WT: sec.
75|KW 3: ml 100,0 100,0
76 | Coffee water residue: ml 30 30 30 30 30 30 30 30 30 30 30 30 30 30 30 30 30
77 |Motor Steps: 1 1 1 1 1 1 1 1 1 1 1 1 1 1 1 1 1 1 1 1 1 1 1 1 1 1 1 1
78|Range Configuration: 1 512 193 704 193 704 193 1 512 1 1 1 1 193 704 193 192 1 512 1 1 193 193 1
79 | Price low 25 25 25 25 25 25 25 25 25 25 25 25 25 25 25 25 25 25 25 25 25 25 25 25 25 25 25 25
80|Speed 1 mixer 1: %
81|Time speed 1 mixer 1: %
82|Speed 2 mixer 1: %
83| Speed 1 mixer 2: % 20 40 40 100 40 100 40 50 40 100 40 40 100 40
84| Time Speed 1 mixer 2: % 50 50 50 50 50 50 50 50 50 50 50 50 50 50
85| Speed 2 mixer 2: % 20 40 40 100 40 100 40 50 40 100 40 40 100 40
86 | Speed 1 mixer 3: %
87| Time Speed 1 mixer 3: %
88| Speed 2 mixer 3:
90 | Recipe icon: 48 26 1 57 8 27 12 10 4 34 5 43 63 19 18 35 44 17 11 70 48 30 74 76 7 72 51 999
91|Allergens info:
92| Horizontal position: 26 26 26
93| Vertical position:
94 | Function: 1
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32 33 34 35 36 37 38 39 40 41 42 43 44 45 46 47 48
OptiBean_Touch
BA standard
P/ /R /T /T /T /R A R
z z z z z z z z z z z z z z z z z
e g2 2 2 ¢ 2 g 2 g2 8 2 g 9 g 858 g 9
A A A A A A A A A A A A A A A A A
0|Recipe
1|Recipe Active
2|Brewer
3|Price
4|Cup volume ml |
5| Multicup
6| Key switch
7|Push & Hold
8|Leak out time sec.
9|DV1WT sec.
10DV 1 mi
11|Rinse 1 WT sec.
12|Rinse 1 ml
13|Ingredient 1 WT sec.
14 |Ingredient 1 sec.
15|Ingredient 2 WT sec.
16 |Ingredient 2 sec.
17| Start brewer sec.
18|Pause 1 brewer sec.
19| Start 2 brewer sec.
20 | Pause 2 brewer sec.
21 |Start 3 brewer sec.
22 |Pause 3 brewer sec.
23| Start 4 brewer sec.
24 |Pauze 4 brewer sec.
25| Mixer 1 WT sec.
26 Mixer 1 Sec.
27|DV2WT sec.
28|DV 2 ml
29|Rinse 2 WT sec.
30|Rinse 2 ml
31|Ingredient 3 WT sec.
32|Ingredient 3 sec.
33|Ingredient 4 WT sec.
34|Ingredient 4 sec.
35| Mixer 2 WT sec.
36| Mixer 2 sec.
37|DV3WT sec.
38DV 3 ml
39 |Rinse 3 WT sec.
40 |Rinse 3 ml
41|Ingredient 5 WT sec.
42|Ingredient 5 sec.
43 |Ingredient 6 WT sec.
44 |Ingredient 6 sec.
45 |Mixer 3 WT sec.
46 | Mixer 3 Sec.
47DV 4 WT sec.
48|DV 4 ml
49DV 5 WT sec.
50|DV 5 ml
51DV 6 WT sec.
52|DV 6 ml
53|Range ing. 1 %
54 |Range ing. 2 %
55|Range ing. 3 %
56 |Range ing. 4 %
57 |Range ing. 5 %
58|Range ing. 6 %
59 | Strength 1 %
60 | Strength 2 %
61|Strength 3 %
62 |Strength 4 %
63|Strength 5 %
64 |Strength 6 %
65| Pre infusion:
66 | Unit Sequence:
67 |Brewer WT 1: sec.
68 | Pl Time: sec.
69 | Pl Pause: sec.
70 | Brewer WT 2: sec.
71 |Pressure WT 1: sec.
72 |Pressure Time: sec.
73 |Pressure WT 2: sec.
74|KW 3 WT: sec.
75|KW 3: ml
76 | Coffee water residue: ml
77 |Motor Steps:
78 |Range Configuration:
79| Price low
80|Speed 1 mixer 1: %
81|Time speed 1 mixer 1: %
82|Speed 2 mixer 1: %
83|Speed 1 mixer 2: %
84|Time Speed 1 mixer 2: %
85| Speed 2 mixer 2: %
86| Speed 1 mixer 3: %
87| Time Speed 1 mixer 3: %
88| Speed 2 mixer 3:
90| Recipe icon:
91|Allergens info:
92| Horizontal position:
93| Vertical position:
94 | Function:
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Recipe
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ESPRESSO SUGAR

31

LATTE SUGAR

Recipe

Recipe Active

Brewer

Price
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i
N
=3

Multicup

Key switch

Push & Hold

Leak out time
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DV 1WT

DV 1

100,0

Rinse 1 WT

Rinse 1

Ingredient 1 WT

0,5

Ingredient 1

1,50

Ingredient 2 WT

Ingredient 2

Start brewer

Pause 1 brewer

Start 2 brewer

Pause 2 brewer

Start 3 brewer

Pause 3 brewer

Start 4 brewer

Pauze 4 brewer

Mixer 1 WT

Mixer 1

100,0

0,5
1,67

0,5
1,50

60,0

0,5
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50,0

0,5
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0,5
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0,5
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0,5
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0,5
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0,5
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0,5
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0,5
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0,5
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0,5
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42,0

05
1,67

42,0

0,5
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0,5
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0,5
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0,5
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0,5
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05
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DV 2WT

DV 2

Rinse 2 WT

Rinse 2

Ingredient 3 WT

Ingredient 3

Ingredient 4 WT

Ingredient 4

Mixer 2 WT

Mixer 2

05
40,0
05
8,0
05
0,60

0,5
2,0

05
25,0
05
8,0
05
0,60

0,5
2,0

05
58,0
05
8,0
0,8
2,00

05
3,7

100,0
0,5
8,0
35

2,00
0,5
3,00
0,5
6,3

05
58,0
05
8,0
05
0,60
05
2,60
05
3,7

05
58,0
05
8,0
0,8
3,10

05
3,7

0,5
40,0
0,5
8,0
[o:]
2,00

0,5
3,7

05
58,0
05
8,0
05
2,50
13
1,20
05
55

100,0
0,5
8,0
0,5

3,70

0,5
7,9

05
58,0
05
8,0
05
1,60

05
3,7

05
100,0
05
8,0

05
3,00
05
6,3

0,5
58,0
0,5
8,0
0,5
0,80

0,5
3,0

05
60,0

8,0

0,5
58,0
0,5
8,0
0,8
2,00

0,5
3,7

05
40,0
05
8,0
05
0,60

05
2,0

0,5
38,0
0,5
8,0
0,5
1,60

05
3,7

DV3WT

DV3

Rinse 3 WT

Rinse 3

Ingredient 5 WT

Ingredient 5

Ingredient 6 WT

Ingredient 6

Mixer 3 WT

Mixer 3

0,5
40,0
0,5
8,0
0,5
0,60

05
2,0

0,5
25,0
0,5
8,0
0,5
0,60

0,5
2,0

0,5
20,0
0,5
8,0
0,5
0,60

0,5
2,0

05
40,0
05
8,0
05
0,60

05
3,5

0,5
20,0
0,5
8,0
0,5
0,60

05
2,0

DV 4 WT

DV 4

DV 5 WT

DV 5

DV 6 WT

DV 6

100,0

Range ing.

Range ing.

Range ing.

Range ing.

Range ing.

oo s w(N e

Range ing.

Strength 1

Strength 2

Strength 3

Strength 4

Strength 5

Strength 6

40

40

40

40

20

20
20

20

40

40

40

20

40

20

40

40

40

40

Pre infusion:

Unit Sequence:

Brewer WT 1:

Pl Time:

Pl Pause:

Brewer WT 2:

Pressure WT 1:

Pressure Time:

Pressure WT 2:

KW 3 WT:

KW 3:

Coffee water residue:

30

Motor Steps:

Range Configuration:

05
1,0
2,1

30

0,5

30

193

05
1,0
2,1

05

30

8193

05

30

8385

05
1,0
2,1

05
05

30

193

0,5

2240

05

30

05
1,0
2,1

05
05

30

30

05
1,0
2,1

10,5

05

05

30

193

30

8385

05
1,0
2,1

05
05

30

30

30

0,5

192

05

30

193

05

2048

0,5

30

193

100,0 100,0

05

30

0,5
1,0
2,1

30

30

0,5
1,0
2,1

0,5
0,5

30

193

05

30

193

0,5
1,0
2,1

30

05

30

8193

0,5
1,0
21

0,5

30

8385

Price low

25

Speed 1 mixer 1:

Time speed 1 mixer 1:

Speed 2 mixer 1:

Speed 1 mixer 2:

Time Speed 1 mixer 2:

Speed 2 mixer 2:

Speed 1 mixer 3:

Time Speed 1 mixer 3:

R

Speed 2 mixer 3:

Recipe icon:

48

Allergens info:

Horizontal position:

Vertical position:

Function:

25

25

40
50
40

25

40
50
40

25

40
50
40
40
50
40

25

100
50
100

25

75
50
75

16

25

10

25

63

26

25

75
50
75

25

25

100
50
100

12

25

100
50
100
40
50
40
13

25

100
50
100

25

43

26

25

19

25

40
50
40

17

25

50
50
50

18

75
50
75

14

25

75
50
75

25

100
50
100

44

25

11

25

70

25

48

25

74

25

76

26

25

100
50
100

7

25

40
50
40

72

25

51

25

40
50
40
15

25

50
50
50
40
50
40
59
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32 33 34 35 36 37 38 39 40 41 42 43 44 45 46 47 48
OptiBean_Touch
CA standard g
a 4
° 2 ¢
= w v v v v v v v v v v v v \ v
AR A A A A A A AR AN A R
B 8 w ¢} ] ¢} 9] [} 9] [} 9] [} ] ] ] ] ]
z s & 7 7 T X X X X T FT T T T X 3
0|Recipe 84 98 1000
1|Recipe Active
2|Brewer 1 1
3|Price 0,50 0,50 0,50
4|Cup volume ml 35 120 120
5| Multicup
6| Key switch 3 3 3
7|Push & Hold
8|Leak out time sec. 2,0 2,0
9|DV1WT sec.
10DV 1 mi 60,0 40,0
11|Rinse 1 WT sec.
12|Rinse 1 ml
13|Ingredient 1 WT sec. 0,5 0,5
14 |Ingredient 1 sec. 1,67 1,67
15|Ingredient 2 WT sec.
16 |Ingredient 2 sec.
17| Start brewer sec.
18|Pause 1 brewer sec.
19| Start 2 brewer sec.
20 | Pause 2 brewer sec.
21 |Start 3 brewer sec.
22 |Pause 3 brewer sec.
23| Start 4 brewer sec.
24 |Pauze 4 brewer sec.
25| Mixer 1 WT sec.
26 Mixer 1 Sec.
27|DV 2 WT sec. 0,5
28|DV 2 ml 40,0
29|Rinse 2 WT sec. 0,5
30|Rinse 2 ml 8,0
31|Ingredient 3 WT sec. 0,8
32|Ingredient 3 sec. 2,00
33|Ingredient 4 WT sec.
34|Ingredient 4 sec.
35| Mixer 2 WT sec. 0,5
36| Mixer 2 sec. 3,7
37|DV3WT sec. 05 05
38DV 3 ml 40,0 20,0
39 |Rinse 3 WT sec. 05 05
40 |Rinse 3 ml 80 80
41|Ingredient 5 WT sec. 0,5 0,5
42|Ingredient 5 sec. 0,60 0,60
43 |Ingredient 6 WT sec.
44 |Ingredient 6 sec.
45 |Mixer 3 WT sec. 0,5 05
46 | Mixer 3 sec. 3,5 2,0
47DV 4 WT sec.
48|DV 4 ml
49DV 5 WT sec.
50|DV 5 ml
51DV 6 WT sec.
52|DV 6 ml
53|Range ing. 1 % 5
54 |Range ing. 2 %
55|Range ing. 3 %
56 |Range ing. 4 %
57 |Range ing. 5 % 40
58|Range ing. 6 %
59 | Strength 1 %
60 | Strength 2 %
61|Strength 3 %
62 |Strength 4 %
63|Strength 5 %
64 |Strength 6 %
65| Pre infusion: 1 1 1
66 | Unit Sequence: 1 3 1
67 |Brewer WT 1: sec. 0,5 0,5
68| PI Time: sec. 1,0 1,0
69 | Pl Pause: sec. 21 2,1
70 | Brewer WT 2: sec.
71 |Pressure WT 1: sec. 10,5
72| Pressure Time: sec. 0,5 0,5 0,5
73| Pressure WT 2: sec. 0,5
74|KW 3 WT: sec.
75|KW 3: ml
76 | Coffee water residue: ml 30 30
77 |Motor Steps: 1 1 1
78 | Range Configuration: 8193 8385
79| Price low 25 25 25
80|Speed 1 mixer 1: %
81| Time speed 1 mixer 1: %
82|Speed 2 mixer 1: %
83|Speed 1 mixer 2: % 100
84|Time Speed 1 mixer 2: % 50
85| Speed 2 mixer 2: % 100
86| Speed 1 mixer 3: % 40 40
87| Time Speed 1 mixer 3: % 50 50
88| Speed 2 mixer 3: 40 40
90| Recipe icon: 52 58 999
91|Allergens info:
92| Horizontal position:
93| Vertical position:
94 | Function: 1
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Recipe

OptiBean_Touch

DA standard

10

11

13

14

15

16

17

18

19

20

21

22

23

24

25

26

27

28

29

30

31

Recipe

Recipe Active

Brewer

Price

& = = [COFFEE
o

=3

Cup volume

i
N
=3

Multicup

Key switch

Push & Hold

Leak out time

~ & |COFFEE CREME INSTANT

0,50
120

greN COFFEE MILK

=3

120

+ B3 |COFFEE INSTANT MILK

0,50
120

gr o CAPPUCCINO

gy
N
=3

+ ¥ |CAPPUCCINO INSTANT

0,50
120

~ 55 |LATTE MACCHIATO

0,50
120

~ B HOT WATER

0,50
120

~ o [ESPRESSO

o

a
@~

° 3

~ B [ESPRESSO INSTANT

0,50
50

~ o [DOUBLE ESPRESSO

w o
(=B
s 8

~ 13 |IDOUBLE ESPRESSO INSTANT

0,50
100

~ i3 |COFFEE LATTE

0,50
120

~ ~ & |COFFEE LATTE INSTANT

o
1y
<)

120

+ 5 |WIENER MELANGE

0,50
120

~ = B |WIENER MELANGE INSTANT

0,50
120

~ +~ Y |CHOCOLATE MILK

0,50
120

o [COFFEE CHOC

0,50
120

% |JUG COFFEE

0,50
120

5 NUG COFFEE INSTANT

0,50

R [COLD WATER

0,50
120

8 NUG COLD WATER

0,50

3 [AMERICANO

i

0,50
120

~ [cHoCOLATE
% [COFFEE XL

0,50 0,50
120 150

& |CAPPUCCINO XL

i

0,50
150

Q |COFFEE MILK XL

i

0,50
150

S |2X ESPRESSO

i

0,50
50

@ [ox cOFFEE

0,50
120

L |2X COFFEE XL
5 |HOT MILK

i

0,50
150

0,50
120

DV 1WT

DV 1

100,0

Rinse 1 WT

Rinse 1

Ingredient 1 WT

0,5

Ingredient 1

1,50

Ingredient 2 WT

Ingredient 2

Start brewer

Pause 1 brewer

Start 2 brewer

Pause 2 brewer

Start 3 brewer

Pause 3 brewer

Start 4 brewer

Pauze 4 brewer

Mixer 1 WT

Mixer 1

60,0

0,5
1,50

42,0

0,5
1,67

42,0

0,5
1,67

100,0

0,5
1,67

100,0

0,5
1,67

42,0

0,5
1,67

42,0

0,5
1,50

42,0

05
1,50

100,0

0,5
1,50

40,0

0,5
1,50

100,0

0,5
1,65

42,0

05
1,67

60,0

0,5
1,50

100,0

05
1,67

100,0

0,5
1,50

100,0

05
1,65

DV 2WT

DV 2

Rinse 2 WT

Rinse 2

Ingredient 3 WT

Ingredient 3

Ingredient 4 WT

Ingredient 4

Mixer 2 WT

Mixer 2

05
40,0
05

8,0

05
0,60

0,5
2,0

40,0
05
8,0
05

0,60

05
2,0

05

58,0
05

8,0

0,8
2,00

0,5
3,7

56,0
05
8,0
05

2,00

05
3,7

0,5

58,0
0,5

8,0

0,8
3,10

0,5
3,7

0,5
58,0
0,5
8,0
0,5
1,60

0,5
3,7

05
58,0
05
8,0
05
1,60

05
3,7

0,5
58,0
0,5
8,0
0,5
2,30
13
1,20
0,5
5,5

05
73,0
05
8,0
05
2,30
33
1,20
05
55

100,0
0,5
8,0
3,5

2,00
0,5
3,00
0,5
6,3

05
58,0
05
8,0
05
0,60
05
2,60
05
3,7

0,5
60,0

8,0

05
100,0
05
8,0

05
3,00
05
6,3

05

58,0
05

8,0

0,8
2,00

05
3,7

0,5
40,0
0,5
8,0
0,5
0,60

0,5
2,0

100,0
0,5
8,0
0,5

3,70

05
7,9

DV3WT

DV3

Rinse 3 WT

Rinse 3

Ingredient 5 WT

Ingredient 5

Ingredient 6 WT

Ingredient 6

Mixer 3 WT

Mixer 3

100,0
0,5
8,0
0,5

1,20

05
75

60,0
0,5
8,0
0,5

1,20

3,0
18

7,5
44,0
0,5
8,0
0,5
2,00

05
3,5

2,00

05
75

100,0
0,5
8,0
0,5

2,00

05
75

44,0
0,5
75
0,5

1,20

05
25

17
27,0
05
7.5
05
1,20

05
23

3,0
100,0
05
7.5
05
1,20

6,0
1.0

DV 4 WT

DV 4

DV 5 WT

DV 5

DV 6 WT

DV 6

100,0

Range ing.

Range ing.

Range ing.

Range ing.

Range ing.

oo s w(N e

Range ing.

Strength 1

Strength 2

Strength 3

Strength 4

Strength 5

Strength 6

40

40

40

40

20

20

40

40

40

40

40

40

20
20

40

20

20

40

40

Pre infusion:

Unit Sequence:

Brewer WT 1:

Pl Time:

Pl Pause:

Brewer WT 2:

Pressure WT 1:

Pressure Time:

Pressure WT 2:

KW 3 WT:

KW 3:

Coffee water residue:

30

Motor Steps:

Range Configuration:

05
05

4096

0,5

30

193

05

4288

30

193

0,2

4288

30

193

05

30

05

4096

30

1

05

4096

0,5

30

193

05

4288

05

6336

0,5

1
2240

30

05

4096

100,0 100,0

0,5
1,0
2,1

0,5

30

[

0,5
1,0
2,1

05

30

2048 1

30

193

0,5
1,0
2,1

0,5

30

193

30

0,5
1,0
2,1

30

0,5

30

Price low

25

Speed 1 mixer 1:

Time speed 1 mixer 1:

Speed 2 mixer 1:

Speed 1 mixer 2:

Time Speed 1 mixer 2:

Speed 2 mixer 2:

Speed 1 mixer 3:

Time Speed 1 mixer 3:

R

Speed 2 mixer 3:

Recipe icon:

48

Allergens info:

Horizontal position:

Vertical position:

Function:

25

40
50
40
22

25

40
50
40

25

40
50
40
40
50
40

25

100
50
100

25

100
50
100
75
50
75

25

100
50
100

12

25

10

25

25

40
50
40

25

25

40
50
40

25

50
50
50

18

25

50
50
50
50
50
50
18

100
50
100

25

100
50
75
75
50
75

25

75
50
75

16

75
50
75

25

19

25

20
50
20
19

25

11

25

70

25

48

25 25

75
50
75

25

100
50
100

77

25

40
50
40

72

25

43

26

25

63

26

25 25

40
50
40

76 17

26
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32 33 34 35 36 37 38 39 40 41 42 43 44 45 46 47 48
z
, o 5
OptiBean_Touch & 2
I
DA standard g g £
E 5 3
2 2 g § 8
oA T - A/ B B /R BT /R B B A B R
@ = @ = w b4 z b4 z b4 z b4 z z z z z
o 5 o E w ¢} 9] [} 9] [} 9] [} 9] ] ] ] ]
AL AR SR AR AR SR AR AR SR AR AR SR AN
0|Recipe 68 83 15 31 1000
1|Recipe Active
2|Brewer 1 1 1
3|Price 0,50 0,50 0,550 0,50 0,50
4|Cup volume ml | 50 35 120 120 120
5| Multicup
6| Key switch 3 3 3 3 3
7|Push & Hold
8|Leak out time sec. 2,0 2,0 2,0
9|DV1WT sec.
10DV 1 mi 42,0 100,0 42,0
11|Rinse 1 WT sec.
12|Rinse 1 ml
13|Ingredient 1 WT sec. 0,5 0,5 0,5
14 |Ingredient 1 sec. 150 1,67 1,67
15|Ingredient 2 WT sec.
16 |Ingredient 2 sec.
17| Start brewer sec.
18|Pause 1 brewer sec.
19| Start 2 brewer sec.
20 | Pause 2 brewer sec.
21 |Start 3 brewer sec.
22 |Pause 3 brewer sec.
23| Start 4 brewer sec.
24 |Pauze 4 brewer sec.
25| Mixer 1 WT sec.
26 Mixer 1 Sec.
27|DV 2 WT sec. 0,5 0,5
28|DV 2 ml 58,0 58,0 61,0
29|Rinse 2 WT sec. 0,5 05 05
30|Rinse 2 ml 8,0 80 80
31|Ingredient 3 WT sec. 0,5 0,5 0,5
32|Ingredient 3 sec. 0,80 0,60 3,10
33|Ingredient 4 WT sec. 0,5
34|Ingredient 4 sec. 2,60
35| Mixer 2 WT sec. 0,5 05 05
36| Mixer 2 sec. 3,0 37 40
37|DV3WT sec. 40,0
38DV 3 ml 39,0
39 |Rinse 3 WT sec. 0,5
40 |Rinse 3 ml 8,0
41|Ingredient 5 WT sec. 0,5
42|Ingredient 5 sec. 2,00
43|Ingredient 6 WT sec.
44|Ingredient 6 sec.
45 |Mixer 3 WT sec. 05
46 | Mixer 3 sec. 3,1
47DV 4 WT sec.
48|DV 4 ml
49DV 5 WT sec.
50|DV 5 ml
51DV 6 WT sec.
52|DV 6 ml
53|Range ing. 1 % 5 5
54 |Range ing. 2 %
55|Range ing. 3 % 40
56 |Range ing. 4 %
57 |Range ing. 5 %
58|Range ing. 6 %
59 | Strength 1 %
60 | Strength 2 %
61|Strength 3 %
62 |Strength 4 %
63|Strength 5 %
64 |Strength 6 %
65| Pre infusion: 1 1 1 1 1
66 | Unit Sequence: 1 1 3 1 1
67 |Brewer WT 1: sec. 0,5 0,5 0,5
68| PI Time: sec. 1,0 1,0 1,0
69 | Pl Pause: sec. 21 2,1 21
70 | Brewer WT 2: sec.
71 |Pressure WT 1: sec.
72| Pressure Time: sec. 0,5 0,5 0,5
73| Pressure WT 2: sec. 0,5 0,2
74|KW 3 WT: sec.
75|KW 3: ml
76 | Coffee water residue: ml 30 30 30
77 |Motor Steps: 1 1 1 1 1
78 | Range Configuration: 193 1 1 4288
79 | Price low 25 25 25 25 25
80|Speed 1 mixer 1: %
81| Time speed 1 mixer 1: %
82|Speed 2 mixer 1: %
83|Speed 1 mixer 2: % 100 75 100
84|Time Speed 1 mixer 2: % 50 50 50
85| Speed 2 mixer 2: % 100 75 100
86| Speed 1 mixer 3: % 20
87| Time Speed 1 mixer 3: % 50
88| Speed 2 mixer 3: 20
90| Recipe icon: 44 51 14 8 999
91|Allergens info:
92| Horizontal position:
93| Vertical position:
94 | Function: 1
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Recipe

OptiBean_Touch

EA standard

(=]

11

13

14

15

i
o

17

18

19

20

21

22

23

24

25

26

27

28

29

30

31

HOT MILK

Recipe

Recipe Active

Brewer

Price

& = = [COFFEE
o

=3

Cup volume

i
N
=3

Multicup

Key switch

Push & Hold

Leak out time

+~ & |DECAFE INSTANT

0,50
120

greN COFFEE MILK

=3

120

+~ & IDECAFE MILK INSTANT

0,50
120

gr o CAPPUCCINO

gy
N
=3

+~ & |DECAFE CAPPUCCINO INSTANT

0,50
120

~ 55 |LATTE MACCHIATO

0,50
120

~ B HOT WATER

0,50
120

~ o [ESPRESSO

o

a
@~

° 3

+~ & |DECAFE ESPRESSO INSTANT

0,50
50

~ o [DOUBLE ESPRESSO

w o
(=B
s 8

+~ R |DECAFE DOUBLE ESPRESSO INSTANT n

0,50
100

~ i3 |COFFEE LATTE

0,50
120

~ = @ |DECAFE LATTE INSTANT

0,50
120

+ 5 |WIENER MELANGE

0,50
120

~ +~ & |DECAFE WIENER MELANGE INSTANT

0,50
120

~ +~ Y |CHOCOLATE MILK

0,50
120

o [COFFEE CHOC

0,50
120

% |JUG COFFEE

0,50
120

2 JUG DECAFE INSTANT

0,50

R [COLD WATER

0,50
120

8 NUG COLD WATER

0,50

3 [AMERICANO

i

0,50
120

~ [cHoCOLATE
% [COFFEE XL

0,50 0,50
120 150

& |CAPPUCCINO XL

i

0,50
150

Q |COFFEE MILK XL

i

0,50
150

S |2X ESPRESSO

i

0,50
50

@ [ox cOFFEE

0,50
120

L |2X COFFEE XL

i

0,50
150

i
©

0,50
120

DV 1WT

DV 1

100,0

Rinse 1 WT

Rinse 1

Ingredient 1 WT

0,5

Ingredient 1

1,50

Ingredient 2 WT

Ingredient 2

Start brewer

Pause 1 brewer

Start 2 brewer

Pause 2 brewer

Start 3 brewer

Pause 3 brewer

Start 4 brewer

Pauze 4 brewer

Mixer 1 WT

Mixer 1

60,0

0,5
1,50

42,0

0,5
1,67

42,0

0,5
1,67

100,0

0,5
1,67

100,0

0,5
1,67

42,0

0,5
1,67

42,0

0,5
1,50

42,0

05
1,50

100,0

0,5
1,50

40,0

0,5
1,50

100,0

0,5
1,65

42,0

05
1,67

60,0

0,5
1,50

100,0

05
1,67

100,0

0,5
1,50

100,0

05
1,65

DV 2WT

DV 2

Rinse 2 WT

Rinse 2

Ingredient 3 WT

Ingredient 3

Ingredient 4 WT

Ingredient 4

Mixer 2 WT

Mixer 2

05
40,0
05
8,0
05
0,60

0,5
2,0

40,0
05
8,0
05

0,60

05
2,0

05
58,0
05
8,0
0,8
2,00

0,5
3,7

56,0
05
8,0
05

2,00

05
3,7

0,5
58,0
0,5
8,0
0,8
3,10

0,5
3,7

0,5
58,0
0,5
8,0
0,5
1,60

0,5
3,7

05
58,0
05
8,0
05
1,60

05
3,7

0,5
58,0
0,5
8,0
0,5
2,30
13
1,20
0,5
5,5

05
73,0
05
8,0
05
2,30
33
1,20
05
55

100,0
0,5
8,0
3,5

2,00
0,5
3,00
0,5
6,3

05
58,0
05
8,0
05
0,60
05
2,60
05
3,7

0,5
60,0

8,0

05
100,0
05
8,0

05
3,00
05
6,3

05
58,0
05
8,0
0,8
2,00

05
3,7

0,5
40,0
0,5
8,0
0,5
0,60

0,5
2,0

100,0
0,5
8,0
0,5

3,70

05
7,9

DV3WT

DV3

Rinse 3 WT

Rinse 3

Ingredient 5 WT

Ingredient 5

Ingredient 6 WT

Ingredient 6

Mixer 3 WT

Mixer 3

100,0
0,5
8,0
0,5

1,20

05
75

60,0
0,5
8,0
0,5

1,20

3,0
18

7,5
44,0
0,5
8,0
0,5
2,00

05
3,5

2,00

05
75

100,0
0,5
8,0
0,5

2,00

05
75

44,0
0,5
75
0,5

1,20

05
25

17
27,0
05
7.5
05
1,20

05
23

3,0
100,0
05
7.5
05
1,20

6,0
1.0

DV 4 WT

DV 4

DV 5 WT

DV 5

DV 6 WT

DV 6

100,0

Range ing.

Range ing.

Range ing.

Range ing.

Range ing.

oo s w(N e

Range ing.

Strength 1

Strength 2

Strength 3

Strength 4

Strength 5

Strength 6

40

40

40

40

20

20

40

40

40

40

40

40

20
20

40

20

20

40

40

Pre infusion:

Unit Sequence:

Brewer WT 1:

Pl Time:

Pl Pause:

Brewer WT 2:

Pressure WT 1:

Pressure Time:

Pressure WT 2:

KW 3 WT:

KW 3:

Coffee water residue:

30

Motor Steps:

Range Configuration:

05
05

4096

0,5

30

193

05

4288

30

193

0,2

4288

30

193

05

30

05

4096

30

1

05

4096

0,5

30

193

05

4288

05

6336

0,5

1
2240

30

05

4096

100,0 100,0

0,5
1,0
2,1

0,5

30

[

0,5
1,0
2,1

05

30

2048 1

30

193

0,5
1,0
2,1

0,5

30

193

30

0,5
1,0
2,1

30

30

0,5

192

Price low

25

Speed 1 mixer 1:

Time speed 1 mixer 1:

Speed 2 mixer 1:

Speed 1 mixer 2:

Time Speed 1 mixer 2:

Speed 2 mixer 2:

Speed 1 mixer 3:

Time Speed 1 mixer 3:

R

Speed 2 mixer 3:

Recipe icon:

48

Allergens info:

Horizontal position:

Vertical position:

Function:

25

40
50
40
26

25

40
50
40

25

40
50
40
40
50
40
57

25

100
50
100

25

100
50
100
75
50
75
27

25

100
50
100

12

25

10

25

25

40
50
40
34

25

25

40
50
40
30

25

50
50
50

18

25

50
50
50
50
50
50
36

100
50
100

25

100
50
75
75
50
75
39

25

75
50
75

16

75
50
75

25

19

25

20
50
20
40

25

11

25

70

25

48

25 25

75
50
75

25

100
50
100

77

25

40
50
40

72

25

43

26

25

63

26

25

76

26

25

40
50
40

17
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32 33 34 35 36 37 38 39 40 41 42 43 44 45 46 47 48
=
2
)
z
°
. ° z
OptiBean_Touch 2 g
EA standard 3 g 3
< I =
= ] E
5 2 g 5 ¢
A TR - T A A R A R A A S
€ ¢ &£ 8§ 4 & 3 & 58 & & 5 & & & 5 b
2]
gz g|8|g 2| 2|2 /F|Z|2|2|2|2 /2|22
0|Recipe 68 83 15 51 1000
1|Recipe Active
2|Brewer 1 1 1
3|Price 0,50 0,50 0,550 0,50 0,50
4|Cup volume ml | 50 35 120 120 120
5| Multicup
6| Key switch 3 3 3 3 3
7|Push & Hold
8|Leak out time sec. 2,0 2,0 2,0
9|DV1WT sec.
10DV 1 mi 42,0 100,0 42,0
11|Rinse 1 WT sec.
12|Rinse 1 ml
13|Ingredient 1 WT sec. 0,5 0,5 0,5
14 |Ingredient 1 sec. 150 1,67 1,67
15|Ingredient 2 WT sec.
16 |Ingredient 2 sec.
17| Start brewer sec.
18|Pause 1 brewer sec.
19| Start 2 brewer sec.
20 | Pause 2 brewer sec.
21 |Start 3 brewer sec.
22 |Pause 3 brewer sec.
23| Start 4 brewer sec.
24 |Pauze 4 brewer sec.
25| Mixer 1 WT sec.
26 Mixer 1 Sec.
27|DV 2 WT sec. 0,5 0,5
28|DV 2 ml 58,0 58,0 61,0
29|Rinse 2 WT sec. 0,5 05 05
30|Rinse 2 ml 8,0 80 80
31|Ingredient 3 WT sec. 0,5 0,5 0,5
32|Ingredient 3 sec. 0,80 0,60 3,10
33|Ingredient 4 WT sec. 0,5
34|Ingredient 4 sec. 2,60
35| Mixer 2 WT sec. 0,5 05 05
36| Mixer 2 sec. 3,0 37 40
37|DV3WT sec. 40,0
38DV 3 ml 39,0
39 |Rinse 3 WT sec. 0,5
40 |Rinse 3 ml 8,0
41|Ingredient 5 WT sec. 0,5
42|Ingredient 5 sec. 2,00
43|Ingredient 6 WT sec.
44|Ingredient 6 sec.
45 |Mixer 3 WT sec. 05
46 | Mixer 3 sec. 3,1
47DV 4 WT sec.
48|DV 4 ml
49DV 5 WT sec.
50|DV 5 ml
51DV 6 WT sec.
52|DV 6 ml
53|Range ing. 1 % 5 5
54 |Range ing. 2 %
55|Range ing. 3 % 40
56 |Range ing. 4 %
57 |Range ing. 5 %
58|Range ing. 6 %
59 | Strength 1 %
60 | Strength 2 %
61|Strength 3 %
62 |Strength 4 %
63|Strength 5 %
64 |Strength 6 %
65| Pre infusion: 1 1 1 1 1
66 | Unit Sequence: 1 1 3 1 1
67 |Brewer WT 1: sec. 0,5 0,5 0,5
68| PI Time: sec. 1,0 1,0 1,0
69 | Pl Pause: sec. 21 2,1 21
70 | Brewer WT 2: sec.
71 |Pressure WT 1: sec.
72| Pressure Time: sec. 0,5 0,5 0,5
73| Pressure WT 2: sec. 0,5 0,2
74|KW 3 WT: sec.
75|KW 3: ml
76 | Coffee water residue: ml 30 30 30
77 |Motor Steps: 1 1 1 1 1
78 | Range Configuration: 193 1 1 4288
79 | Price low 25 25 25 25 25
80|Speed 1 mixer 1: %
81| Time speed 1 mixer 1: %
82|Speed 2 mixer 1: %
83|Speed 1 mixer 2: % 100 75 100
84|Time Speed 1 mixer 2: % 50 50 50
85| Speed 2 mixer 2: % 100 75 100
86| Speed 1 mixer 3: % 20
87| Time Speed 1 mixer 3: % 50
88| Speed 2 mixer 3: 20
90| Recipe icon: 44 51 14 36 999
91|Allergens info:
92| Horizontal position:
93| Vertical position:
94 | Function: 1
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Recipe

OptiBean_Touch FA

standard

10

11

12

ESPRESSO CHOC

13

14

HOT MILK

15

16

17

18

19

20

21

22

23

24

>NONE<

25

>NONE<

26

[>NONE<

27

>NONE<

28

>NONE<

29

>NONE<

30 | 31

[>NONE<
>NONE<

Recipe

Recipe Active

Brewer

Price

& =~ ~ [COFFEE
o

Cup volume

i
N
=3

Multicup

Key switch

Push & Hold

Leak out time

=~ |COFFEE MILK

o
e
=3

120

zz ~ ~ © [CAPPUCCINO

i
N
=3

+ ~ 1 [CHOCOLATE MILK

0,50
120

zz  + o [COFFEE CHOC

i
N
=3

= 3 [LATTE MACCHIATO

0,50
120

- @ |SouP s

0,50

~ B HOT WATER

0,50
120

~ 5 |WIENER MELANGE

0,50
120

o [ESPRESSO

-

0,50
50

o |DOUBLE ESPRESSO

0,50
100

i
o

0,50
120

~ |CHOCOLATE

0,50
120

i
©

0,50
120

5 [COFFEE LATTE

i

0,50
120

8 JUG COFFEE

0,50
120

3 [AMERICANO

i

0,50
120

K |COLD WATER

0,50
120

8 JUG COLD WATER

0,50

B [COFFEE XL

-

0,50
150

& |CAPPUCCINO XL

i

0,50
150

2 |COFFEE MILK XL

-

0,50
150

5
S |FREE VEND
o

0,50
120

0,50
120

DV 1WT

DV 1

100,0

Rinse 1 WT

Rinse 1

Ingredient 1 WT

0,5

Ingredient 1

1,50

Ingredient 2 WT

Ingredient 2

Start brewer

Pause 1 brewer

Start 2 brewer

Pause 2 brewer

Start 3 brewer

Pause 3 brewer

Start 4 brewer

Pauze 4 brewer

Mixer 1 WT

Mixer 1

60,0

0,5
1,50

42,0

0,5
1,67

42,0

0,5
1,50

42,0

0,5
1,67

42,0

0,5
1,50

100,0 100,0

0,5
1,67

0,5
1,67

42,0

0,5
1,67

42,0

0,5
1,67

100,0

0,5
1,50

40,0

0,5
1,50

100,0

0,5
1,65

42,0

0,5
1,67

60,0

0,5
1,50

DV 2WT

DV 2

Rinse 2 WT

Rinse 2

w
fed

Ingredient 3 WT

@
R

Ingredient 3

@
@

Ingredient 4 WT

3

r

Ingredient 4

35

Mixer 2 WT

36

Mixer 2

05
40,0
05
8,0
05
0,60

05
2,0

05
58,0
05
8,0
0,8
2,00

0,5
3,7

100,0
05
8,0
35

2,00
05
3,00
05
6,3

05
58,0
05
8,0
05
0,60
05
2,60
05
3,7

05
58,0
05
8,0
0,8
3,10

05
3,7

0,5
58,0
0,5
8,0
0,5
2,50
13
1,20
0,5
5,5

05
58,0
05
8,0
05
0,60
05
2,60
05
3,7

0,5
100,0
0,5
8,0

0,5
3,00
0,5
6,3

100,0
05
8,0
05

3,70

05
7,9

0,5
58,0
0,5
8,0
0,5
1,60

0,5
3,7

0,5
60,0

8,0

0,5
58,0
0,5
8,0
0,8
2,00

0,5
3,7

05
40,0
05
8,0
05
0,60

05
2,0

37

DV3WT

38

DV3

39

Rinse 3 WT

40

Rinse 3

4

by

Ingredient 5 WT

4

[}

Ingredient 5

4

(5]

Ingredient 6 WT

4.

=

Ingredient 6

4

o

Mixer 3 WT

46

Mixer 3

100,0
0,5
8,0
15
1,20

0,5
4,0

47

DV 4 WT

48

DV 4

49

DV 5 WT

50

DV 5

51

DV 6 WT

52

DV 6

100,0

5!

@

Range ing.

5

=

Range ing.

5!

o

Range ing.

5

>

Range ing.

5

N

Range ing.

5

©

oo s w(N e

Range ing.

5!

©

Strength 1

6

o

Strength 2

2

6.

Strength 3

6!

N

Strength 4

6!

@

Strength 5

Strength 6

40

20

20
20

10

20

40

40

20

40

65

Pre infusion:

6

>

Unit Sequence:

67

Brewer WT 1:

68

Pl Time:

69

Pl Pause:

70

Brewer WT 2:

71

Pressure WT 1:

72

Pressure Time:

73

Pressure WT 2:

74

KW 3 WT:

75

KW 3:

7

o

Coffee water residue:

30

7

N

Motor Steps:

78

Range Configuration:

05
1,0
2,1

05

30

193

30

193

05

2240

05
1,0
2,1

10,5

05

05

30

193

0,5

20480

05

05
1,0
2,1

30

30

05
1,0
2,1

05
05

30

0,5

2048

05

192

0,5

30

193

05
1,0
2,1

30

0,5

30

100,0 100,0

05
1,0
2,1

30

30

193

05
1,0
2,1

05

30

193

05

0,5

79

Price low

25

80

Speed 1 mixer 1:

8

2

Time speed 1 mixer 1:

82

Speed 2 mixer 1:

83

Speed 1 mixer 2:

8

=

Time Speed 1 mixer 2:

85

Speed 2 mixer 2:

86

Speed 1 mixer 3:

8

2

Time Speed 1 mixer 3:

R

88

Speed 2 mixer 3:

9

o

Recipe icon:

48

9.

2

Allergens info:

9:

N

Horizontal position:

9

@

Vertical position:

94

Function:

25

40
50
40

25

100
50
100

25

75
50
75

16

75
50
75

25

100
50
100

12

25

60
50
60
24

25

10

100
50
100

25

25

25

75
50
75

14

25

75
50
75

25

40
50
40

17

25

50
50
50

18

25

19

25

48

25

11

25

70

25

74

25

100
50
100

77

25

40
50
40

72

999

25

25
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32 33 34 35 36 37 38 39 40 41 42 43 44 45 46 47 48
OptiBean_Touch FA
standard
P/ /R /T /T /T /R A R
z z z z z z z z z z z z z z z z z
e g2 2 2 ¢ 2 g 2 g2 8 2 g 9 g 858 g 9
Iy A Iy A Iy A Iy A Iy A Iy A Iy A Iy A Iy
0|Recipe
1|Recipe Active
2|Brewer
3|Price
4|Cup volume ml |
5| Multicup
6| Key switch
7|Push & Hold
8|Leak out time sec.
9|DV1WT sec.
10DV 1 mi
11|Rinse 1 WT sec.
12|Rinse 1 ml
13|Ingredient 1 WT sec.
14 |Ingredient 1 sec.
15|Ingredient 2 WT sec.
16 |Ingredient 2 sec.
17| Start brewer sec.
18|Pause 1 brewer sec.
19| Start 2 brewer sec.
20 | Pause 2 brewer sec.
21 |Start 3 brewer sec.
22 |Pause 3 brewer sec.
23| Start 4 brewer sec.
24 |Pauze 4 brewer sec.
25| Mixer 1 WT sec.
26 Mixer 1 Sec.
27|DV2WT sec.
28|DV 2 ml
29|Rinse 2 WT sec.
30|Rinse 2 ml
31|Ingredient 3 WT sec.
32|Ingredient 3 sec.
33|Ingredient 4 WT sec.
34|Ingredient 4 sec.
35| Mixer 2 WT sec.
36| Mixer 2 sec.
37|DV3WT sec.
38DV 3 ml
39 |Rinse 3 WT sec.
40 |Rinse 3 ml
41|Ingredient 5 WT sec.
42|Ingredient 5 sec.
43 |Ingredient 6 WT sec.
44 |Ingredient 6 sec.
45 |Mixer 3 WT sec.
46 | Mixer 3 Sec.
47DV 4 WT sec.
48|DV 4 ml
49DV 5 WT sec.
50|DV 5 ml
51DV 6 WT sec.
52|DV 6 ml
53|Range ing. 1 %
54 |Range ing. 2 %
55|Range ing. 3 %
56 |Range ing. 4 %
57 |Range ing. 5 %
58|Range ing. 6 %
59 | Strength 1 %
60 | Strength 2 %
61|Strength 3 %
62 |Strength 4 %
63|Strength 5 %
64 |Strength 6 %
65| Pre infusion:
66 | Unit Sequence:
67 |Brewer WT 1: sec.
68 | Pl Time: sec.
69 | Pl Pause: sec.
70 | Brewer WT 2: sec.
71 |Pressure WT 1: sec.
72 |Pressure Time: sec.
73 |Pressure WT 2: sec.
74|KW 3 WT: sec.
75|KW 3: ml
76 | Coffee water residue: ml
77 |Motor Steps:
78 |Range Configuration:
79| Price low
80|Speed 1 mixer 1: %
81|Time speed 1 mixer 1: %
82|Speed 2 mixer 1: %
83|Speed 1 mixer 2: %
84|Time Speed 1 mixer 2: %
85| Speed 2 mixer 2: %
86| Speed 1 mixer 3: %
87| Time Speed 1 mixer 3: %
88| Speed 2 mixer 3:
90| Recipe icon:
91|Allergens info:
92| Horizontal position:
93| Vertical position:
94 | Function:
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