Calibrate sprayhead and bypass flow rates

Why
Time required 5 minutes to prepare

At close

Chemicals A Electricity

Time of day

Hazard icons

To ensure coffee quality and crew safety

15 minutes to complete

For 24-hour restaurants: during low-volume periods

A Hot Liquids/Steam A Hot Surfaces Manual Handling

Tools and Supplies

L SOILED II
‘IU\"\}[LS
ONLY

Bucket,

Volume
soiled towels Cup

Bucket, clean and
sanitized towels

Procedure

Calibrate Flow Rate

This function allows the operator to test and enter the
actual flow rate of the sprayhead and bypass by
dispensing for one minute. The volumes are then
entered into the brewer.

Calibrate the Sprayhead Flow Rate
1. Ensure brew basket is placed on the basket rails.

2. Place a container under the brew basket.

NOTE: Container should be accurately graduated
with a minimum capacity of 128 ounces.

3. Press and hold the right hidden button until the
display reads RECIPES.

4. Press the right hidden button again until
the display reads CALIBRATION.

5. Press SELECT.

continued >
27364.0062 B 09/20

OPERATING CONTROLS

Programming Home
(LEFT)

Programming
(RIGHT)

Function Function Function
(LEFT) (CENTER) (RIGHT)
ON/OFF Brew

Enable Brew Buttons
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Calibrate sprayhead and bypass flow rates

Calibrate the sprayhead flow rate (continued)

6. Press DONE twice to advance through the
SPRY OZ/M screens.

7. Press SELECT to advance to SPRAY HEAD
CAL screen.

8. Select START.

NOTE: The display should now read
CONTAINER READY?

9. If container is under the brew basket,
select YES.

10. The display should read TO START
PRESS BREW.

Press and release either BREW
button to begin the sprayhead flow
for calibration.

11. The display should read CALIBRATING
60 SEC TO FINISH.

NOTE: The 60-second timer on the display will

count down to zero. When the counter reaches
zero, a number will be displayed.

12. Measure the amount of water in the container.

[ _
Use the (-) and (+) to select the amount Al )
in the container. S ek
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Calibrate sprayhead and bypass flow rates

Calibrate the sprayhead flow rate (continued)

13. Select DONE.

14. The display should now read NEW SPRY FLOW,
along with number entered for the correct flow rate
of the sprayhead.

After about 5 seconds, the display will return to
the CALIBRATION screen.

15. To exit programming and return to the MAIN
SCREEN, press the ENABLE BREW
ON/OFF button.

Calibrate the bypass flow rate
1. Ensure brew basket is placed on the basket rails.

2. Place a container under the brew basket.

NOTE: Container should be accurately graduated
with a minimum capacity of 128 ounces.

3. Press and hold the right hidden button until the
display reads RECIPES.

4. Press the right hidden button again until
the display reads CALIBRATION.

5. Press SELECT.

continued > N
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Calibrate sprayhead and bypass flow rates

Calibrate the bypass flow rate (continued)

6. Press DONE twice to advance through the
SPRY OZ/M screens.

7. Atthe SPRAY HEAD CAL screen, select the
RIGHT HIDDEN SWITCH under the display
to advance.

8. Press DONE twice to advance through the
BYPS OZ/M screens.

9. With the BYPASS CAL screen on the display,
press SELECT.

10. Select START.

NOTE: The display should now read
CONTAINER READY?

11. If the container is under the funnel,
select YES.

12. The display should read TO START
PRESS BREW.

Press and release either BREW
button to begin the bypass flow
for calibration.

13. The display should read CALIBRATING
60 SEC TO FINISH.

NOTE: The 60-second timer on the display will
count down to zero. When the counter reaches
zero, a number will be display.

continued >
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Calibrate sprayhead and bypass flow rates

Calibrate the bypass flow rate (continued)

14. Measure the amount of water in the container.

Use the (-) and (+) to select the amount
in the container.

15. Press DONE when the value has been entered.

The bypass calibration changes have
been saved.

16. The display should now read NEW BYPS FLOW,
along with the correct flow rate of the bypass.

After about 5 seconds, the display will return to
the CALIBRATION screen.

17. To exit programming and return to the MAIN
SCREEN, press the ENABLE BREW
ON/OFF button.

Setting programming disable feature

If it becomes necessary to prevent changing brew
times once programmed, use these steps to
disable editing.

NOTE: This step should only be performed
by qualified personnel.

1. Disconnect from power supply.

2. Remove screws on top of machine, and take
top off machine.

3. Find Circuit board and move the SET/LOCK
switch to the “LOCK” position. This will prevent
any programming.

4. Replace top.

5. Connect power to restart.
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