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Dosing gr./sec.
Fresh brew coffee 3,9

Cacao 51 Cross reference list

Topping 4,2 Recipe setting (100ml) x cup volume (ml). = weight * (grams)

Sugar 4,2

Instant coffee 1,5 * Approximate

Fresh brew coffee (canister 1)

Cup volume 120 130 140 150 160 170 180 190 200 210 220 230 ml
sec sec
1,0 47 51 55 59 6,2 6,6 7,0 74 78 8.2 8,6 9.0 1,0
11 5.1 56 6,0 6.4 6,9 73 7.7 8,2 8,6 9,0 9.4 9.9 11
12 56 6,1 6,6 7.0 75 8.0 8.4 89 9.4 98 103 10,8 1.2
13 6.1 6.6 7.1 7.6 8,1 8.6 9.1 9.6 10,1 10,6 112 11,7 13
14 6,6 7.1 7,6 8,2 8,7 9.3 98 10,4 10,9 115 12,0 126 14
15 7,0 7.6 8.2 88 9.4 9.9 105 11,1 11,7 12,3 129 135 15
Recipe settings 16 75 8,1 8,7 9.4 10,0 10,6 112 11,9 125 131 137 14,4 16
17 8,0 8,6 9.3 9.9 10,6 113 119 126 133 139 14,6 152 17
Fresh F”EW 18 8.4 9.1 98 105 112 119 12,6 133 14,0 14,7 154 16,1 18
ingredient 19 8,9 9,6 104 11,1 119 12,6 133 14,1 14,8 15,6 16,3 17,0 19
2,0 94 10,1 10,9 11,7 125 133 14,0 14,8 15,6 16,4 172 17.9 2,0
21 98 10,6 115 123 13,1 139 14,7 15,6 16,4 17,2 18,0 18,8 2,1
2,2 103 112 12,0 12,9 13,7 14,6 154 16,3 172 18,0 189 19,7 2,2
23 10,8 11,7 12,6 135 14,4 152 16,1 17,0 17,9 18,8 197 20,6 23
24 112 122 13,1 14,0 15,0 159 16,8 17,8 18,7 19,7 20,6 215 24
25 11,7 127 137 14,6 15,6 16,6 17,6 185 195 205 215 224 25
2,6 122 132 14,2 152 162 17,2 183 19,3 203 213 223 233 2,6
27 12,6 137 14,7 158 16,8 17.9 19,0 20,0 21,1 22,1 232 24,2 2,7
28 13,1 14,2 153 16,4 17,5 18,6 19,7 20,7 218 22,9 24,0 251 28
29 136 14,7 15,8 17,0 18,1 19,2 204 215 22,6 238 24,9 26,0 2,9
30 14,0 152 16,4 17,6 18,7 19.9 21,1 222 234 24,6 257 26,9 3,0
31 14,5 15,7 16,9 18,1 193 20,6 2138 23,0 24,2 254 26,6 27,8 31
32 15,0 16,2 175 18,7 20,0 212 225 237 25,0 26,2 275 28,7 3,2
33 154 16,7 18,0 19,3 20,6 219 232 24,5 257 27,0 283 296 33
34 159 17,2 18,6 19,9 212 225 239 252 26,5 27,8 292 305 34
35 16,4 17,7 19,1 205 218 232 24,6 259 273 28,7 30,0 314 35
36 16,8 183 19,7 21,1 225 23,9 253 26,7 28,1 295 30,9 323 36
37 17,3 18,8 202 216 23,1 24,5 26,0 274 289 303 31,7 332 37
38 17,8 193 20,7 222 23,7 252 26,7 282 29,6 31,1 32,6 34,1 38
39 18,3 19.8 213 22,8 24,3 259 274 28,9 304 31,9 335 35,0 3,9
4,0 18,7 203 218 234 25,0 26,5 28,1 296 312 32,8 343 35,9 4,0

Cacao (canister 3)

Cup volume 120 130 140 150 160 170 180 190 200 210 220 230 mi
sec sec

25 153 16,6 17.9 191 204 217 230 242 255 26,8 28,1 293 25

2,6 159 17,2 18,6 19,9 212 225 239 252 26,5 27,8 29,2 305 26

2,7 16,5 17,9 193 20,7 220 234 248 26,2 275 289 30,3 31,7 27

28 17,1 18,6 20,0 214 22,8 243 257 27,1 28,6 30,0 314 32,8 2.8

Recipe settings 29 17,7 19,2 20,7 222 23,7 25,1 26,6 28,1 29,6 31,1 325 34,0 2,9
. - 3,0 184 19,9 214 230 245 26,0 275 29,1 30,6 32,1 33,7 352 3,0

Cacao ingredient 31 19,0 20,6 22,1 237 253 26,9 285 30,0 31,6 332 34,8 36,4 31
32 19,6 212 22,8 24,5 26,1 27,7 29,4 31,0 326 34,3 359 375 32

33 202 219 236 252 26,9 28,6 303 32,0 33,7 353 37,0 38,7 33

34 20,8 225 243 26,0 27,7 295 312 329 34,7 36,4 38,1 39,9 34

35 214 232 25,0 26,8 28,6 30,3 32,1 339 35,7 375 39,3 41,1 35

Topping (canister 4)

Cup volume 120 130 140 150 160 170 180 150 200 210 220 230 mi
sec sec

05 25 2.7 29 32 34 36 38 70 ) 72 76 78 05

06 3.0 33 35 38 40 43 45 48 50 53 55 58 06

07 35 38 41 44 47 50 53 56 59 6.2 6.5 6.8 07

038 2,0 44 27 50 54 57 6.0 6.4 6.7 71 7.4 7.7 08

09 15 29 53 57 6.0 6.4 6.8 72 7.6 7.9 83 8.7 09

1.0 50 55 59 63 6.7 71 76 80 8.4 8.8 92 9.7 1,0

11 55 6.0 6.5 6.9 7.4 7.9 83 88 92 9.7 102 106 11

12 6.0 6.6 74 7.6 81 86 91 96 10,1 106 111 116 12

13 6.6 71 7.6 82 8.7 93 98 104 10,9 115 12,0 126 13

14 71 76 8.2 838 9.4 100 106 112 118 123 12,9 135 1.4

15 7.6 82 88 95 101 107 113 120 126 132 13.9 145 15

16 81 87 9.4 10.1 10.8 114 12,1 128 13.4 141 14,8 155 16

17 8.6 93 100 107 114 121 12.9 136 143 150 15.7 16.4 17

) ) 18 01 938 10,6 11,3 12,1 129 136 14,4 15,1 159 16,6 174 18
Recipe settings 19 96 104 11,2 12,0 128 136 14,4 152 16,0 168 17,6 184 19
Topping 20 10,1 10,9 118 12,6 13,4 143 15,1 16,0 16,8 17,6 185 193 20
ingredient 21 106 115 123 132 141 150 159 168 176 185 19.4 203 21
22 11,1 12,0 129 13,9 14,8 157 16,6 17,6 185 194 203 21,3 22

23 116 126 135 145 155 16.4 17.4 18.4 193 203 213 222 23

24 12,1 13,1 14,1 15,1 16,1 171 18,1 192 202 21,2 222 23,2 24

25 126 13.7 147 158 168 17.9 18.9 20,0 210 22.1 23.1 242 25

26 13,1 14,2 153 16,4 175 18,6 19,7 20,7 218 22,9 24,0 25,1 26

27 136 147 159 17,0 18.1 193 204 215 22.7 238 24.9 26.1 27

28 14,1 153 165 17,6 188 20,0 212 22,3 235 24,7 259 27,0 28

29 146 158 171 183 195 20.7 219 23.1 244 256 268 28,0 29

30 15,1 16,4 176 18,9 202 21,4 22,7 23,9 252 26,5 27,7 29,0 30

31 156 16.9 182 195 208 22.1 234 24.7 26,0 27.3 286 29.9 31

32 16,1 175 18,8 202 215 22,8 242 255 26,9 28,2 296 30,9 32

33 166 18,0 194 208 222 236 249 26.3 277 29.1 305 319 33

34 17,1 18,6 20,0 214 228 24,3 257 27,1 286 30,0 314 32,8 34

35 176 19.1 206 22.1 235 25,0 265 27.9 204 30,9 323 338 35

Sugar (canister 5)

Cup volume 120 130 140 150 160 170 180 190 200 210 220 230 mi
sec sec

0,2 10 11 12 13 13 14 15 16 17 18 18 19 02

03 15 16 18 19 2,0 2,1 23 24 25 2,6 2.8 2,9 03

04 2,0 2,2 24 2,5 2,7 2.9 3,0 32 34 35 3,7 3,9 04

05 25 2,7 2,9 3.2 34 3,6 38 4,0 4.2 44 4,6 48 05

Recipe settings 06 3,0 3.3 35 3.8 4,0 43 45 48 5,0 53 55 58 06
A h 07 35 38 4,1 4.4 4,7 50 53 56 59 6.2 6,5 6.8 07

Sugar ingredient 08 4,0 4.4 47 50 54 57 6,0 6.4 6.7 7.1 7.4 7.7 08
0,9 45 4,9 53 5,7 6,0 6.4 6.8 72 7,6 7.9 83 87 09

1,0 5.0 55 59 6,3 6,7 71 7,6 8,0 8.4 8.8 9.2 97 1,0

11 55 6,0 65 6,9 74 7.9 83 88 9.2 9.7 10,2 10,6 11

12 6,0 6,6 7.1 76 8.1 8,6 9.1 9,6 10,1 10,6 11,1 116 12

Instant coffee

Cup volume 120 130 140 150 160 170 180 150 200 210 220 230 ml
sec sec

03 05 06 06 07 07 08 08 09 09 09 10 10 03

04 0.7 08 08 09 1.0 1.0 11 11 1.2 13 13 14 04

05 0.9 10 11 11 12 13 14 14 15 16 17 17 05

) . 06 11 12 13 14 14 15 16 17 18 19 20 2.1 06
Recipe settings 07 13 14 15 16 17 18 19 20 21 22 23 24 07
instant coffee 0,8 14 16 17 1.8 1.9 2,0 22 2.3 24 2,5 2,6 2,8 08
: . 09 16 18 19 20 22 23 24 26 2.7 28 30 31 09
ingredient 10 18 2.0 2.1 23 24 26 27 29 3.0 3.2 33 35 10
11 20 21 23 25 26 28 30 31 33 35 36 38 11

12 22 23 25 2.7 29 31 32 34 36 38 40 41 12

13 23 25 2.7 29 31 33 35 37 39 21 43 45 13
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The OptiFresh NG 2.0 Optional 01 models have the following special canister configurations (table 3):

Model Canister
code 1 2 3 4 5

Optifresh 4 2F7G Coffee - Topping Cacoa Tea

Optifresh 4 2F8G Coffee - Topping Sugar Tea

Optifresh 4 2FAG Coffee - Topping Cacoa Soup

Optifresh 4 2FEG Coffee Decafe Topping Cacoa Soup

* Special model, only available on request

model code table OF NG
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OptiFresh NG 2.0 optional 01
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Matrix OF NG 2.0 Optinal 01
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OptiFresh NG 2.0 optional 01
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Model 4 4 4 4 4
1 Coffee Coffee Coffee Coffee
2 Coffee Milk Coffee Milk Coffee Milk Coffee Milk
R 3 Chocolate milk Coffee Sugar Chocolate milk Wiener Melange
4 Coffee Choc Coffee MIk Sgr Coffee Choc Cappuccino [150]
e 5 Cappuccino [150] Cappuccino [150] Cappuccino [150] Coffee Choc
c 6 Wiener Melange Wiener Melange Chocolate Milk
i 7 Tea Tea Soup 5 Decaf
p 8 Tea Sugar Tea Sugar Decaf Milk
e 9 Decaf Wiener Melange
10 Decaf Cappuccino [150]
11 Decaf Choc
12 Hot Water Hot Water Hot Water Hot Water
13 Cold Water Cold Water Cold Water Cold Water Cold Water
O 14 Espresso [70] Espresso [70] Esy fé: §7,70] Espresso [70] Espresso [70]
p 15 Double Espresso [140] Double Espresso [140] Double “cprasso [140] Double Espresso [140] Double Espresso [140]
t 16 Latte Macchiato [150] Latte Macchiato [150] Espresso Choc Latte Macchiato [150] Espresso Choc
i 17 Espresso Choc Cappuccino Sgr [150] Espresso Sgr [70] Espresso Choc Chocolate
8 18 Chocolate Espresso Sgr [70] wg C )l € 3 w2, Chocolate Hot Milk
19 Hot Milk Hot Milk Jug Hot Water [720] Hot Milk Coffee Latte
N 20 Coffee Latte Coffee Latte Americano [150] Coffee Latte Jug Coffee [720]
a 21 Jug Coffee [720] Jug Coffee [720] Caffe mocca [150] Jug Coffee [720] Jug Hot Water [720]
| 22 Jug Hot Water [720] Jug Hot Water [720] Jug Hot Water [720] Espresso latte [70]
23 Espresso latte [70] Espresso latte [70] Espresso latte [70] Americano [150]
24 Americano [150] Americano [150] Americano [150] Caffe mocca [150]
25 Caffe mocca [150] Caffe mocca [150] Latte Macchiato [150]
26 Decafe dubb Espr [140]
27 Decafe Espr Choc
28 Decafe Espresso
29 Decaf Latte Macc [150]
30 Decafe Latte
31 Jug Decafe [720]
Model nr. 2F7G?27200 2F8G?7200 2F9G?7?00 2FAG?200 2FFG?200
g
8
4
o
5 7
Model 4 4
1 Coffee Coffee
2 offee Milk Coffee Sugar
R 3 Coffee Sugar Chacolate
4 Coffee Mlk Sgr Coffee,Choc
€ 5 Cappuccino [150]
c 6
i 7 Tea Tea
p 8 Tea Sugar Tea Sugar
e 9
10
11
12 "ot Water ~ I o WAter Fot Water
13 Cold \ fz ter (lolf ) ¥ iter: C\\I0 V/ fa er Colo \ [ ter
14 Espresso [70] Espresso [70] Espresso [70] Espresso [70]
15 Double Espresso [140] Double Espresso [140] Double Espresso [140] Double Espresso [140]
o 16 e mY m i el ifm e o L€ v @ € ) @k 23 i i€ 8¢ | ZhDS LD G
17 ESpr 2550 Cilbu Capput Cinu Sgr 1153] Esprecso Sgr [70] ESpr 3SsU Ciloc
P 18 Chocolate Espresso Sgr [70] Jug Coffee [720] Chocolate
t 19 Hot Milk Hot Milk Jug Hot Water [720] Hot Milk
i 20 Coffee Latte Coffee Latte Americano [150] Coffee Latte
o 21 Jug Coffee [720] Jug Coffee [720] affe mocca [150] Jug Coffee [720]
n 22 Hot Water [720] Hot Water [720] JugHot Water [720]
a 28 Espresso latte [70] Espresso latte [70] Espresso latte [70]
| 24 Amerigano [150] Ameticano [150] Amerigano [150]
25 Caffe mocca [150] Caffe mocea [150]
26 Decafe E:
27 Decafe dubb E:
28
Model nr. 2FBG?200 2FCG?200 2FDG?200 2FEG?200

Matrix OF NG 2.0 Optinal 01
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2F7Gbb00.RCD

Buttons

Optional recipe

1 2 3 4 6 7 8 9 0 11 12 13 1 14 | 15| 16 | 17 18 | 19 20 | 21 | 22 | 23 | 24
= 5 i oz s 5 o
OptiFresh_NG_2.0 = 3 8 g § s . 0 F o5 8 g 4 5 E
. Q £ ] 1] L ) <
7Goptional 01 | 5 3 § 3 = 3 y oy ¢ o £ 8 g 2§ f £ g% o2 i ¢
5 5 £ 5§ § £ s g g 2 g s|(|3 B 3 8 F £ 3z % 23 2 &% 2
o ] o ] o = A A A A L (§] w [a] = w O L ] =] =] @ <
0|Recipe 1 2 17 8 9 10 36 11 12 5 6 13 15 7 18 19 20 21 67 70
1|Recipe Active 1 1 1 1 1 1 1 1 1 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 0,50 050 050 050 050 050 050 050 050 050 050 050) 050 050 050 050 050 050 050 050 050 050 050 0,50
4|Cup volume ml 120 120 120 120 120 120 120 120 120 70 140 120 120 120 120 120 120 120 70 120
5|Multicup 6 6 6 6 6
6|Key switch 3 3 3 3 3 3 3 3 3 3 3 3 3 3 3 3 3 3 3 3 2 2 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 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0
9/DV 1WT sec.
10|DV 1 ml 100,0 60,0 42,0 40,0 43,0 100,0 100,0 35,0 42,0 42,0 100,0 75,0 58,0
11|Rinse 1 WT sec. 0,5 0,5 0,5 0,5 05 0,5 0,5 0,5 0,5 05 0,5 0,5 05
12|Rinse 1 ml 75 7,5 7,5 75 7,5 75 75 75 75 75 75 75 75
13|Ingredient 1 WT sec. 0,5 0,5 0,5 0,5 05 0,5 0,5 0,5 0,5 0,5 0,5 0,5 05
14 | Ingredient 1 sec. 150 1,50 1,50 1,50 1,50 265 150 150 1,50 1,50 1,50 2,65 1,50
15|Ingredient 2 WT sec.
16 |Ingredient 2 sec.
17|Start brewer 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
18 | Pause 1 brewer sec. 6,0 6,0 6,0 6,0 6,0 6,0 6,0 6,0 6,0 6,0 6,0 6,0 6,0
19|Start 2 brewer sec. 2,4 2,4 2,4 24 2,4 2,4 2,4 2,4 2,4 2,4 2,4 2,4 2,4
20|Pause 2 brewer sec. 25 2,5 2,5 3,5 2,5 3,5 3,5 3,5 3,5 2,5 25 3,5 3,5
21| Start 3 brewer sec. 3,0 3,0 3,0 3,0 3,0 3,0 3,0 3,0 3,0 3,0 3,0 3,0 3,0
22|Pause 3 brewer sec. 15 15 15 4,0 15 4,0 4,0 4,0 4,0 15 15 4,0 4,0
23| Start 4 brewer sec. 19 19 19 19 19 19 19 0,5 19 1.9 19 19 1.9
24|Pauze 4 brewer sec. 3,5 3,5 3,5 3,5 3,5 3,5 35 120 35 3,5 3,5 3,5 3,5
25 Mixer 1 WT sec.
26 Mixer 1 sec.
27/DV2WT sec. 17,5 160 95 175 16,0 17,5 20,5 18,0
28DV 2 ml 40,0 100,0 580 600 57,0 65,0 58,0 100,0 100,0 58,0 25,0 42,0
29 Rinse 2 WT sec. 0,5 0,5 0,5 0,5 2,0 15 0,5 0,5 0,5 0,5 0,5
30|Rinse 2 ml 75 75 75 75 75 75 75 75 75 75 75
31|Ingredient 3 WT sec. 0,5 3,5 0,5 0,8 0,5 0,8 0,5 0,5 05 0,5
32|Ingredient 3 sec. 060 060 060 200 250 3,10 0,60 3,70 1,60 0,60
33|Ingredient 4 WT sec. 0,5 0,5 2,5 0,5 0,5
34 |Ingredient 4 sec. 3,30 2,60 1,20 3,00 3,00
35|Mixer 2 WT sec. 0,5 0,5 0,5 0,5 0,5 0,5 0,5 0,5 0,5 05 0,5
36 |Mixer 2 sec. 2,0 6,0 3,7 4,0 3.8 4,0 4,0 5,0 6,0 3,0 0,8
37/DV3WT sec.
38/DV 3 ml 100,0
39|Rinse 3 WT sec. 05
40|Rinse 3 ml 75
41|Ingredient 5 WT sec. 05
42| Ingredient 5 sec. 0,80
43| Ingredient 6 WT sec.
44 |Ingredient 6 sec.
45|Mixer 3 WT sec. 4,0
46 |Mixer 3 Sec. 0,5
47DV 4 WT sec.
48DV 4 ml 100,0 100,0
49/ DV 5 WT sec.
50|DV 5 ml
51DV 6 WT sec.
52|DV 6 ml
53|Range ing. 1 % 20 20 20 20 20 20 20 20
54|Range ing. 2 %
55/Range ing. 3 % 40 10 30 20
56 |Range ing. 4 % 10 20
57|Range ing. 5 % 20
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 100,0
76 | Coffee water residue: ml
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
78/ Range Configuration: 1 49 112 1 49 1 256 1 1 49 1 64 48 49 1 49 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
80|Speed 1 mixer 1: %
81| Time speed 1 mixer 1: %
82|Speed 2 mixer 1: %
83|Speed 1 mixer 2: % 40 75 75 100 100 100 75 75 40 40 40
84|Time Speed 1 mixer 2: % 50 50 50 50 50 50 50 50 50 50 50
85| Speed 2 mixer 2: % 40 75 75 100 100 100 75 75 40 40 40
86|Speed 1 mixer 3: % 20
87| Time Speed 1 mixer 3: % 50
88| Speed 2 mixer 3: % 20

2F7Gbb00.RCD
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2F7Gbb00.RCD

Optional recipe

25| 26 | 27 | 28|29 | 30 31 32 3334 | 35| 36| 37| 38| 39 40 41 | 42 | 43 | 44 | 45 | 46 | 47 | 48
OptiFresh_NG_2.0 | g
7Goptional01 | & 3y ¥ ¥ ¥ ¥ ¥ ¥ % ¥ ¥ ¥ 5 ¥ ¥ ¥ ¥ ¥ ¥ ¥ ¥ ¥ ¥ ¥
¢ 5 5 5 5 5 5 5 5 5 5 5 5 5 5 5 5 5 5 5 5 5 5 s
§ X X K X X K X K K X X KA X X A KA X A KR X A K =&
0|Recipe 69
1|Recipe Active 1
2|Brewer 1 1
3|Price 0,50 0,50
4|Cup volume ml 120
5|Multicup
6| Key switch 3 3
7|Push & Hold
8|Leak out time sec. 2,0 2,0
9/DV 1WT sec.
10|DV 1 ml 50,0
11|Rinse 1 WT sec. 0,5
12 |Rinse 1 ml 75
13|Ingredient 1 WT sec. 0,5
14|Ingredient 1 sec. 1,40
15|Ingredient 2 WT sec.
16 |Ingredient 2 sec.
17 | Start brewer sec. 1,0
18 Pause 1 brewer sec. 6,0
19| Start 2 brewer sec. 2,4
20|Pause 2 brewer sec. 3,5
21|Start 3 brewer sec. 3,0
22|Pause 3 brewer sec. 4,0
23|Start 4 brewer sec. 1,0
24|Pauze 4 brewer sec. 15,0
25 Mixer 1 WT sec.
26 Mixer 1 sec.
27/DV2WT sec. 8,0
28DV 2 ml 50,0
29 Rinse 2 WT sec. 0,5
30|Rinse 2 ml 75
31|Ingredient 3 WT sec.
32| Ingredient 3 sec.
33|Ingredient 4 WT sec. 0,5
34 |Ingredient 4 sec. 2,60
35|Mixer 2 WT sec. 0,5
36 |Mixer 2 Sec. 3,5
37/DV3WT sec.
38/DV 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.
48DV 4 ml
49/ DV 5 WT sec.
50/DV 5 ml
51DV 6WT sec.
52|DV 6 ml
53|Range ing. 1 % 20
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: 1 1
78/ Range Configuration: 1
79 Price low 25 25
80|Speed 1 mixer 1: %
81| Time speed 1 mixer 1: %
82|Speed 2 mixer 1: %
83|Speed 1 mixer 2: % 75
84|Time Speed 1 mixer 2: % 50
85| Speed 2 mixer 2: % 75
86|Speed 1 mixer 3: %
87| Time Speed 1 mixer 3: %
88| Speed 2 mixer 3: %

2F7Gbb00.RCD
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Buttons

Optional recipe

OptiFresh_NG_2.0
8G optional 01
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Recipe

Recipe Active

Brewer

Price

Cup volume
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Multicup

Key switch

Push & Hold
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-
w

Ingredient 1 WT

N
I

Ingredient 1

=
o

Ingredient 2 WT

N
)

Ingredient 2

-
=

Start brewer

N
53

Pause 1 brewer

=
©

Start 2 brewer

N
=}

Pause 2 brewer

N
=

Start 3 brewer

N
N

Pause 3 brewer

N
w

Start 4 brewer

N
=

Pauze 4 brewer

N
a

Mixer 1 WT

N}
o

Mixer 1

100,0
0,5
75
0,5
1,50

1,0
6,0
2,4
2,5
3,0
15
19
3,5

60,0
05
7,5
05
1,50

1,0
6,0
2,4
2,5
3,0
15
19
35

81,0
0,5
75
0,5
1,50

1,0
6,0
2,4
2,5
3,0
15
19
3,5

57,0
05
7,5
05
1,50

1,0
6,0
2,4
2,5
3,0
15
19
35

40,0
0,5
75
0,5
1,50

1,0
6,0
2,4
35
3,0
4,0
19
35

100,0
0,5
75
0,5

2,65

1,0
6,0
2,4
35
3,0
4,0
19
35

100,0
0,5
75
0,5
1,50

1,0
6,0
24
35
3,0
4,0
1,9
35

35,0
0,5
75
0,5
1,50

1,0
6,0
2,4
35
3,0
4,0
05

12,0

40,0
0,5
75
0,5
1,00

1,0
6,0
24
35
3,0
4,0
1,9
35

81,0
0,5
75
0,5

2,00

1,0
6,0
2,4
35
3,0
4,0
19
35

42,0
05
75
05
1,50

1,0
6,0
2,4
2,5
3,0
15
1.9
35

100,0
0,5
75
0,5

1,50

1,0
6,0
2,4
2,5
3,0
15
19
3,5

75,0
0,5
75
0,5

2,65

1,0
6,0
2,4
35
3,0
4,0
1,9
35

58,0
05
75
05
1,50

1,0
6,0
2,4
35
3,0
4,0
19
35

N
N}

DV 2 WT

N
®

DV 2

N}
©

Rinse 2 WT

w
=}

Rinse 2

w
s

Ingredient 3 WT

w
R

Ingredient 3

w
&)

Ingredient 4 WT

w
by

Ingredient 4

w
o

Mixer 2 WT

@w
>

Mixer 2

17,5
40,0
05
75
05
0,60

05
2,0

17,5
19,0
0,5
75

0,5
0,30
0,5
1,2

17,5
43,0
05
75
05
0,60
05
0,50
05
13

9,5
60,0
0,5
75
0,8
2,00

0,5
4,0

50,0
05
75

05
0,30
05
3,5

65,0
15
75
0,8

3,10

0,5
4,0

9,5
60,0
0,5
75
05
2,00
05
0,30
05
3,8

17,5
19,0
0,5
75

0,5
0,30
0,5
0,8

100,0
0,5
75
0,5

3,70

0,5
6,0

17,5
58,0
05
75
05
1,60

05
3,0

20,5
25,0
0,5
75
0,5
0,60

0,5
0,8

18,0
42,0

w
2

DV 3WT

@
3]

DV 3

w
©

Rinse 3WT

N
o

Rinse 3

IS
ps

Ingredient 5 WT

N
[N}

Ingredient 5

IS
»

Ingredient 6 WT

IS
=

Ingredient 6

IS
a

Mixer 3 WT

IS
o

Mixer 3

100,0
05
75
05

0,80

4,0
0,5

50,0
05
75
05

0,80

05
3,5

I
3

DV 4 WT

N
3]

DV 4

IS
©

DV 5 WT

@
=)

DV 5

o
iy

DV 6 WT

a
N

DV 6

100,0

100,0

o
@®

Range ing.

T
by

Range ing.

o
a

Range ing.

a1
=)

Range ing.

o
q

Range ing.

a
©

oo w Nk

Range ing.

o
©

Strength 1

@
=)

Strength 2

@
=

Strength 3

[
R

Strength 4

@
@®

Strength 5

@
&

Strength 6

20

20

40

20

40

20

40
40

20

20
20

20

20

20

40

10

20

30

20

20

20

20

@
a

Pre infusion:

@
=)

Unit Sequence:

o
Q

Brewer WT 1:

@
©

Pl Time:

@
©

Pl Pause:

~
=)

Brewer WT 2:

~
~

Pressure WT 1:

~
N

Pressure Time:

~
&)

Pressure WT 2:

~
N

KW 3 WT:

~
a

KW 3:

~
=)

Coffee water residue:

~
N

Motor Steps:

~
®

Range Configuration:

49

129

177

49

256

384

100,0

49

177

129

48

49

49

~
©

Price low

©
=}

Speed 1 mixer 1:

%

©
sy

Time speed 1 mixer 1:

©
R

Speed 2 mixer 1:

%

0
@®

Speed 1 mixer 2:

©
=

Time Speed 1 mixer 2:

%

©
o

Speed 2 mixer 2:

©
[}

Speed 1 mixer 3:

%

®
2

Time Speed 1 mixer 3:

©
3]

Speed 2 mixer 3:

K

25

25

40
50
40

25

40
50
40

25

40
50
40

25

100
50
100

25

25

20
50
20

25

20
50
20
20
50
20

25

25

25

25

25 25

25

25

100
50
100

25

100
50
100

25

40
50
40

25

40
50
40

25

40
50
40

25

25

25

40
50
40

25
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Optional recipe

25| 26 | 27 | 28|29 | 30 31 32 3334 | 35| 36| 37| 38| 39 40 41 | 42 | 43 | 44 | 45 | 46 | 47 | 48
OptiFresh_NG_2.0
8G optional 01 ¥ 0% % % % ¥ ¥ % % % % ¥ ¥ ¥ ¥ ¥ v ¥ ¥ ¥ ¥ ¥ ¥ ¥
5 5 5 5 5 5 § 5 § 5 § 5 5 5 5 5 5 5 5 5 5 5 5 5
A X X K X X K X KA X X x A XA X A A XN A KR _x A K =&
0|Recipe
1|Recipe Active
2|Brewer 1
3|Price 0,50
4|Cup volume ml
5|Multicup
6| Key switch 3
7|Push & Hold
8|Leak out time sec. 2,0
9/DV 1WT sec.
10|DV 1 ml
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.
28DV 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.
38/DV 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.
48DV 4 ml
49/ DV 5 WT sec.
50/DV 5 ml
51DV 6WT 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: 1
78/ Range Configuration:
79 Price low 25
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: %

2F8Gbb00.RCD
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Buttons

Optional recipe

1 2 3 4 6 7 8 9 0 11 12 13 1 14 | 15| 16 | 17 18 | 19 20 | 21 | 22 | 23 | 24
= 5 i oz s 5 o
OptiFresh_NG_2.0 = 3 8 g § s . 0 F o5 8 g 4 5 E
: Q £ ] 1] L ) <
AGoptional01 | ¢ § % g = ¥ =2 ¥ ¥ ¢ ¢ £|f § g 2 @ % £ ;5 5 £ @ ¢
5 3 £ § § £ g g g 2 g s(|3 B 3 8 & £ 3z % 3 2 &% 2
o ] o ] o 0 A A A A L (§] w [a] = w O L ] =] =] @ <
0|Recipe 1 2 17 8 9 10 63 11 12 5 6 13 15 7 18 19 20 21 67 70
1|Recipe Active 1 1 1 1 1 1 1 1 1 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 0,50 050 050 050 050 050 050 050 050 050 050 050) 050 050 050 050 050 050 050 050 050 050 050 0,50
4|Cup volume ml 120 120 120 120 120 120 120 120 120 70 140 120 120 120 120 120 120 120 70 120
5|Multicup 6 6 6 6 6
6|Key switch 3 3 3 3 3 3 3 3 3 3 3 3 3 3 3 3 3 3 3 3 2 2 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 2,0 2,0 2,0 2,0 2,0 2,0 2,0 2,0
9/DV 1WT sec.
10|DV 1 ml 100,0 60,0 42,0 40,0 43,0 100,0 100,0 35,0 42,0 42,0 100,0 75,0 58,0
11|Rinse 1 WT sec. 0,5 0,5 0,5 0,5 05 0,5 0,5 0,5 0,5 05 0,5 0,5 05
12|Rinse 1 ml 75 7,5 7,5 75 7,5 75 75 75 75 75 75 75 75
13|Ingredient 1 WT sec. 0,5 0,5 0,5 0,5 05 0,5 0,5 0,5 0,5 0,5 0,5 0,5 05
14 | Ingredient 1 sec. 150 1,50 1,50 1,50 1,50 265 150 150 1,50 1,50 1,50 2,65 1,50
15|Ingredient 2 WT sec.
16 |Ingredient 2 sec.
17|Start brewer 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
18 | Pause 1 brewer sec. 6,0 6,0 6,0 6,0 6,0 6,0 6,0 6,0 6,0 6,0 6,0 6,0 6,0
19|Start 2 brewer sec. 2,4 2,4 2,4 24 2,4 2,4 2,4 2,4 2,4 2,4 2,4 2,4 2,4
20|Pause 2 brewer sec. 25 2,5 2,5 3,5 2,5 3,5 3,5 3,5 3,5 2,5 25 3,5 3,5
21| Start 3 brewer sec. 3,0 3,0 3,0 3,0 3,0 3,0 3,0 3,0 3,0 3,0 3,0 3,0 3,0
22|Pause 3 brewer sec. 15 15 15 4,0 15 4,0 4,0 4,0 4,0 15 15 4,0 4,0
23| Start 4 brewer sec. 19 19 19 19 19 19 19 0,5 19 1.9 19 19 1.9
24|Pauze 4 brewer sec. 3,5 3,5 3,5 3,5 3,5 3,5 35 120 35 3,5 3,5 3,5 3,5
25 Mixer 1 WT sec.
26 Mixer 1 sec.
27/DV2WT sec. 17,5 160 95 175 16,0 17,5 20,5 18,0
28DV 2 ml 40,0 100,0 580 600 57,0 65,0 58,0 100,0 100,0 58,0 25,0 42,0
29 Rinse 2 WT sec. 0,5 0,5 0,5 0,5 2,0 15 0,5 0,5 0,5 0,5 0,5
30|Rinse 2 ml 75 75 75 75 75 75 75 75 75 75 75
31|Ingredient 3 WT sec. 0,5 3,5 0,5 0,8 0,5 0,8 0,5 0,5 05 0,5
32|Ingredient 3 sec. 060 060 060 200 250 3,10 0,60 3,70 1,60 0,60
33|Ingredient 4 WT sec. 0,5 0,5 2,5 0,5 0,5
34 |Ingredient 4 sec. 3,30 2,60 1,20 3,00 3,00
35|Mixer 2 WT sec. 0,5 0,5 0,5 0,5 0,5 0,5 0,5 0,5 0,5 05 0,5
36 |Mixer 2 sec. 2,0 6,0 3,7 4,0 3.8 4,0 4,0 5,0 6,0 3,0 0,8
37/DV3WT sec.
38/DV 3 ml 100,0
39|Rinse 3 WT sec. 05
40|Rinse 3 ml 75
41|Ingredient 5 WT sec. 15
42| Ingredient 5 sec. 1,20
43| Ingredient 6 WT sec.
44 |Ingredient 6 sec.
45|Mixer 3 WT sec. 05
46 |Mixer 3 sec. 4,0
47DV 4 WT sec.
48DV 4 ml 100,0 100,0
49/ DV 5 WT sec.
50|DV 5 ml
51DV 6 WT sec.
52|DV 6 ml
53|Range ing. 1 % 20 20 20 20 20 20 20 20
54|Range ing. 2 %
55/Range ing. 3 % 40 10 30 20
56 |Range ing. 4 % 10 20
57|Range ing. 5 % 10
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 100,0
76 | Coffee water residue: ml
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
78/ Range Configuration: 1 49 112 1 49 1 256 1 1 49 1 64 48 49 1 49 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
80|Speed 1 mixer 1: %
81| Time speed 1 mixer 1: %
82|Speed 2 mixer 1: %
83|Speed 1 mixer 2: % 40 75 75 100 100 100 75 75 40 40 40
84|Time Speed 1 mixer 2: % 50 50 50 50 50 50 50 50 50 50 50
85| Speed 2 mixer 2: % 40 75 75 100 100 100 75 75 40 40 40
86|Speed 1 mixer 3: % 60
87| Time Speed 1 mixer 3: % 50
88| Speed 2 mixer 3: % 60
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Optional recipe

25| 26 | 27 | 28|29 | 30 31 32 3334 | 35| 36| 37| 38| 39 40 41 | 42 | 43 | 44 | 45 | 46 | 47 | 48
OptiFresh_NG_2.0 | g
AGoptional01 | & % % ¥ ¥ ¥ ¥ ¥ % ¥ ¥ ¥ 5 ¥ ¥ ¥ ¥ ¥ ¥ ¥ ¥ ¥ ¥ ¥
¢ 5 5 5 5 5 5 5 5 5 5 5 5 5 5 5 5 5 5 5 5 5 5 s
§ X X K X X K X K K X X KA X X A KA X A KR X A K =&
0|Recipe 69
1|Recipe Active 1
2|Brewer 1 1
3|Price 0,50 0,50
4|Cup volume ml 120
5|Multicup
6| Key switch 3 3
7|Push & Hold
8|Leak out time sec. 2,0 2,0
9/DV 1WT sec.
10|DV 1 ml 50,0
11|Rinse 1 WT sec. 0,5
12 |Rinse 1 ml 75
13|Ingredient 1 WT sec. 0,5
14|Ingredient 1 sec. 1,40
15|Ingredient 2 WT sec.
16 |Ingredient 2 sec.
17 | Start brewer sec. 1,0
18 Pause 1 brewer sec. 6,0
19| Start 2 brewer sec. 2,4
20|Pause 2 brewer sec. 3,5
21|Start 3 brewer sec. 3,0
22|Pause 3 brewer sec. 4,0
23|Start 4 brewer sec. 1,0
24|Pauze 4 brewer sec. 15,0
25 Mixer 1 WT sec.
26 Mixer 1 sec.
27/DV2WT sec. 8,0
28DV 2 ml 50,0
29 Rinse 2 WT sec. 0,5
30|Rinse 2 ml 75
31|Ingredient 3 WT sec.
32| Ingredient 3 sec.
33|Ingredient 4 WT sec. 0,5
34 |Ingredient 4 sec. 2,60
35|Mixer 2 WT sec. 0,5
36 |Mixer 2 Sec. 3,5
37/DV3WT sec.
38/DV 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.
48DV 4 ml
49/ DV 5 WT sec.
50/DV 5 ml
51DV 6WT sec.
52|DV 6 ml
53|Range ing. 1 % 20
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: 1 1
78/ Range Configuration: 1
79 Price low 25 25
80|Speed 1 mixer 1: %
81| Time speed 1 mixer 1: %
82|Speed 2 mixer 1: %
83|Speed 1 mixer 2: % 75
84|Time Speed 1 mixer 2: % 50
85| Speed 2 mixer 2: % 75
86|Speed 1 mixer 3: %
87| Time Speed 1 mixer 3: %
88| Speed 2 mixer 3: %
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Buttons

Optional recipe

OptiFresh_NG_2.0

FG optional 01

N

w

7

©

©

=
o

=
[N

12

13

14

=
o

=
(o2}

17 1 18 | 19 | 20 | 2

[y

N
N

23

americano

Recipe

Recipe Active

Brewer

Price

Cup volume

ml

Multicup

Key switch

Push & Hold

Leak out time

= = [Coffee

0,50
120

2,0

~ n [Coffee Milk

e o
n =
s g

2,0

~ 5 Wiener Melange

L o
N
s 3

2,0

~ = © [Cappuccino

e o
n
s g

2,0

= o |Coffee Choc

-

0,50
120

2,0

+~ 5 |Chocolate Milk

= 4 |Decafe

0,50 0,50
120 120

2,0 2,0

+ & |Decafe Milk

0,50
120

2,0

= & |Decafe W Mel

0,50
120

2,0

+~ & |Decafe Capp

0,50
120

2,0

= & |Decafe Choc

0,50
120

2,0

+~ B |Hot Water

0,50
120

2,0

= K [Cold water

0,50
120

2,0

@ ~ +~ o Espresso

[=}
=}

~
o

2,0

~ +~ o Double Espresso

0,50
140

2,0

~ & [Espresso Choc

0,50
120

2,0

+ ~ |Chocolate
= 5 Hot Milk

~ 5 Coffee Latte
= N Jug Hot Water

§ ~ +~ 1 Jug Coffee

0,50 0,50 0,50 X 0,50
120 120 120 120 120

2,0 2,0 2,0 2,0 2,0

~ 9 lespresso latte

0,50
70

2,0

~
o

0,50
120

2,0

~ ~ Q |caffe mocca

0,50
120

2,0

olo | ~N|o|o|s|w N ko

DV 1WT

=
S}

DV 1

-
=

Rinse 1 WT

N
N

Rinse 1

-
w

Ingredient 1 WT

N
I

Ingredient 1

=
o

Ingredient 2 WT

N
)

Ingredient 2

-
=

Start brewer

N
53

Pause 1 brewer

=
©

Start 2 brewer

N
=}

Pause 2 brewer

N
=

Start 3 brewer

N
N

Pause 3 brewer

N
w

Start 4 brewer

N
=

Pauze 4 brewer

N
a

Mixer 1 WT

N}
o

Mixer 1

100,0
0,5
75
0,5

1,50

1,0
6,0
2,4
2,5
3,0
15
19
3,5

60,0
05
7,5
05

1,50

1,0
6,0
2,4
2,5
3,0
15
19
35

43,0
0,5
75
0,5

1,50

1,0
6,0
2,4
2,5
3,0
15
19
3,5

40,0
05
7,5
05

1,50

1,0
6,0
2,4
35
3,0
4,0
19
35

42,0
0,5
75
0,5

1,50

1,0
6,0
2,4
2,5
3,0
15
19
3,5

100,0
0,5
75
0,5

2,65

1,0
6,0
2,4
3,5
3,0
4,0
19
3,5

100,0
0,5
75
0,5

1,50

1,0
6,0
2,4
3,5
3,0
4,0
19
3,5

42,0
0,5
75
0,5

1,50

1,0
6,0
2,4
3,5
3,0
4,0
19
3,5

42,0 100,0
0,5 05
75 75
0,5 05

150 1,50

1,0 1,0
6,0 6,0
2,4 2,4
2,5 2,5
3,0 3,0
15 15
19 1.9
35 35

75,0
05
75
05

2,65

1,0
6,0
2,4
35
3,0
4,0
1.9
35

58,0
0,5
75
0,5

1,50

1,0
6,0
2,4
3,5
3,0
4,0
19
35

50,0
05
75
05

1,40

1,0
6,0
2,4
35
3,0
4,0
1,0
15,0

N
N}

DV 2 WT

N
®

DV 2

N}
©

Rinse 2 WT

w
=}

Rinse 2

w
s

Ingredient 3 WT

w
R

Ingredient 3

w
&)

Ingredient 4 WT

w
by

Ingredient 4

w
o

Mixer 2 WT

W
>

Mixer 2

17,5
40,0
05
75
05
0,60

05
2,0

17,5
57,0
2,0
75
0,5
2,50
2,5
1,20
0,5
3,8

9,5
60,0
05
75
08
2,00

05
4,0

16,0
58,0
0,5
75
0,5
0,60
0,5
2,60
0,5
3,7

100,0
05
75
3,5

0,60
05
3,30
05
6,0

39,0
05
75
1.2

0,60

1,0
3,0

73,0
0,5
75
05

2,30
3.3

1,20
05
51

56,0
05
75
05

2,00

05
4,0

63,0
0,5
75
05

0,50
05

2,60
05
4,5

16,0
58,0
0,5
75
0,5
0,60
0,5
3,00
0,5
4,0

17,5
100,0 100,0 58,0
0,5 0,5 0,5
75 75 75
0,5 0,5
3,70 1,60
05
3,00
05 0,5 0,5
5,0 6,0 3,0

20,5
25,0
05
75
05
0,60

05
0,8

18,0
42,0

8,0
50,0
05
75

05
2,60
05
3,5

w
2

DV 3WT

@
3]

DV 3

w
©

Rinse 3WT

N
o

Rinse 3

IS
ps

Ingredient 5 WT

N
[N}

Ingredient 5

IS
»

Ingredient 6 WT

IS
=

Ingredient 6

IS
a

Mixer 3 WT

IS
>

Mixer 3

100,0
05
75
05

1,20

05
7,5

61,0
05
75
05

1,20

3,0
1.8

17
27,0
05
75
05
1,20

05
2,3

75
44,0
05
75
05
2,00

05
3,5

37,0
05
75
05

1,20

05
2,7

I
3

DV 4 WT

N
3]

DV 4

IS
©

DV 5 WT

@
=)

DV 5

a
iy

DV 6 WT

a
N

DV 6

100,0

100,0

a
@®

Range ing.

a1
by

Range ing.

o
a

Range ing.

a1
=)

Range ing.

o
J

Range ing.

a
©

o a|sw N[k

Range ing.

o
)

Strength 1

@
=}

Strength 2

@
=

Strength 3

[
R

Strength 4

@
@®

Strength 5

@
&

Strength 6

20

20

40

10
40

40

40

10

10

20

20

20 20

10 30
20

20

20

20

20

@
a

Pre infusion:

@
=)

Unit Sequence:

o
Q

Brewer WT 1:

@
©

Pl Time:

@
©

Pl Pause:

~
=)

Brewer WT 2:

~
~

Pressure WT 1:

~
N

Pressure Time:

~
&)

Pressure WT 2:

~
N

KW 3 WT:

~
a

KW 3:

~
=)

Coffee water residue:

~
N

Motor Steps:

~
®

Range Configuration:

49

49

112 256

304

256

304

100,0

64 48 49 1

49

~
©

Price low

©
=}

Speed 1 mixer 1:

%

©
sy

Time speed 1 mixer 1:

©
R

Speed 2 mixer 1:

%

0
@®

Speed 1 mixer 2:

©
=

Time Speed 1 mixer 2:

%

©
o

Speed 2 mixer 2:

©
[}

Speed 1 mixer 3:

%

®
2

Time Speed 1 mixer 3:

©
3]

Speed 2 mixer 3:

K

25

25

40
50
40

25

100
50
100

25

100
50
100

25

75
50
75

25 25

75

50

75
40
50
40

25

40
50
40
40
50
40

25

100
50
75
75
50
75

25

100
50
100
75
50
75

25

75
50
75
40
50
40

25

25

25

25

25

75
50
75

25 25 25 25 25

75 40 40
50 50 50
75 40 40

25

40
50
40

25

25

75
50
75

2FFGbb00.RCD
Page 12 from 14



2FFGbb00.RCD

Optional recipe

25 | 26 | 27 | 28 | 29 | 30 | 31 | 32 | 33 | 34 | 35 | 36 | 37 | 38 | 39 | 40 | 41 | 42 | 43 | 44 | 45 | 46 | 47 | 48
. s & 2 3 8
OptiFresh_NG_2.0 | £ 2 = = E g
. 2 S w w K| 3 §
T & g g g g 2 g § g & g & g & g & g & g & £ & 8

0|Recipe 13 43 45 48 50 57 60
1|Recipe Active 1 1 1 1 1 1 1
2|Brewer 1 1
3|Price 0,50 050 050 050 050 050 050 0,50
4|Cup volume ml 120 140 120 70 120 120 120
5|Multicup 6
6|Key switch 3 3 3 3 3 3 2 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
9/DV 1WT sec.

10|DV 1 ml 35,0

11|Rinse 1 WT sec. 0,5

12 |Rinse 1 ml 75

13|Ingredient 1 WT sec. 0,5

14|Ingredient 1 sec. 1,50

15|Ingredient 2 WT sec.

16 |Ingredient 2 sec.

17 | Start brewer sec. 1,0

18 Pause 1 brewer sec. 6,0

19| Start 2 brewer sec. 2,4

20|Pause 2 brewer sec. 3,5

21|Start 3 brewer sec. 3,0

22|Pause 3 brewer sec. 4,0

23|Start 4 brewer sec. 0,5

24|Pauze 4 brewer sec. 12,0

25 Mixer 1 WT sec.

26 Mixer 1 sec.

27DV 2WT sec.

28DV 2 ml 65,0 63,0 61,0 56,0

29 Rinse 2 WT sec. 15 0,5 0,5 05

30|Rinse 2 ml 75 75 75 75

31| Ingredient 3WT sec. 0,8 0,5 0,5 0,5

32/ Ingredient 3 sec. 3,10 0,50 3,10 1,20

33/Ingredient 4 WT sec. 0,5

34 |Ingredient 4 sec. 2,60

35|Mixer 2 WT sec. 0,5 0,5 0,5 05 05

36 |Mixer 2 sec. 4,0 4,5 4,0 3,0 0,5

37|DV3WT sec. 40,0

38/DV 3 ml 100,0 37,0 100,0 39,0 44,0 1000

39|Rinse 3 WT sec. 0,5 0,5 0,5 0,5 05 05

40|Rinse 3 ml 75 75 75 75 75 75

41|Ingredient 5 WT sec. 0,5 0,5 0,5 0,5 05 05

42| Ingredient 5 Sec. 2,00 2,00 200 200 120 1,20

43| Ingredient 6 WT sec.

44 |Ingredient 6 sec.

45|Mixer 3 WT sec. 0,5 0,5 0,5 0,5 05 6,0

46 |Mixer 3 sec. 7,5 2,7 7,5 3,1 2,5 1,0

47DV 4 WT sec.

48DV 4 ml

49DV 5 WT sec.

50/DV 5 ml

51DV 6WT sec.

52|DV 6 ml

53|Range ing. 1 %

54|Range ing. 2 %

55/Range ing. 3 % 40

56 |Range ing. 4 %

57 |Range ing. 5 % 40 40 40 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:

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: 1 1 1 1 1 1 1 1

78/ Range Configuration: 49 256 256 304 304 256

79 Price low 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: % 100 75 100 40

84|Time Speed 1 mixer 2: % 50 50 50 50

85| Speed 2 mixer 2: % 100 75 100 40

86|Speed 1 mixer 3: % 40 40 40 20 40 20

87| Time Speed 1 mixer 3: % 50 50 50 50 50 50

88| Speed 2 mixer 3: % 40 40 40 20 40 20
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