[INRIEEREIREBRAF
GUANGZHOU JETINNO INTELLIGENT EQUIPMENT CO., LTD.

i 4b : N EIRXEFRAT W AKX HERi2 S ECR I AIRAF JLTT-ES4C-P 5 m]ﬁ' HH #&ﬁ#‘;ﬂﬂ'
ADD : 4F, A Building, Dehao Innovation Park, No.2,Tairui Rd, Sicence Park, SERVICE MANUAL OF JLTT-ES4C-P

Huangpu District, GZ, GD, PRC. 510663 i ok _
TEL :400-017-0997 KiaEeeaZINseE BaHFESE]
WEB :www.jetinno.com Table top bean to cup espresso coffee machine

FAX :020-32038721



BR
Y
1. =

63 RfDEEHE 25

7, imiafEP
7.1 7%5%*nlﬁln§$ﬂff 27
72 B& 28
7.3 ZRRmHA 28
74 EABELIE 28
7.5 s 28
LI 28
752 EiEHES 28
7.5.3 EEIREHEE 29
7.5.4 BEEEKE 29
755 BEKER 29
756 EEEORES 30
7.5.6.1 IFEHBEEEHRES 30
7.5.6.2 [EETHEEEIBARS 31
757 IEIDE\_tIqu@:%g 32
7.5.7.1 H=NERE S TEE 32
7.5.7.2 RHTESEEE 33
7573 I*}EIEID/EFI@IE% 34
7.5.7.4 WiEEEkRYIR 35
7.6 4EHPES| 35
7.6.1 BRI 35
7.6.2 {BE=KFE 36

8, EF

8.1 RAFEM 37
8.2 FRYEFH, - r--oeroee oo 37
9. IANIE 40
10, ERIDES 41

LI T £ = 6
1.2 EERNTEEN 7
13 S 7
1.4 BEEMEILbE 7
15 mEmeE 7
2. XF=8
2.1 HES4FME 8
2.1.1 W 8
212 RS 8
b P I i il L 8
B 9
2123 FRAER 9
2.1.2.4 HEECERIKIEE 10
3. XFi=8
3.1 = 10
3.2 (EFIICEE 10
3.3 XH# 11
4, TE
4.1 WEN=R 12
4.2 F] 12
4.3 EEKR 12
44 HEBRERE 13
4.5 EEBR 13
4.6 HEHFTIRIP 14
A 1 S L 14
5. APPigE{EixHB
51 AFRE 15
R e T 17
5.3 1miEfEH 23
54 BEXFH 23
6. #Nz3Eid
6.1 THEESSHEMIEEE 24
6.2 FREESERIME 24

2



CONTENTS

English
1. Before use
1.1 About this manual --------------=-----=rr e 42
1.2 Important safety advice 43
1.3 Wearparts 43
1.4 Package material disposal 43
1.5 Machineoutofdate 44
2. About this machine
2.1 Machine characteristics 45
2.1.1 Mechanical 45
2.1.2 Software and hardware 45
2.1.2.1 External view 45
2.1.2.2 Internal view 46
2.1.2.2 user interface 46
2.1.2.3 Machine waterway system and Machine layout 47
3. Transport and storage
3.1 Transport 47
3.2 Storage and transport environment 47
3.3 Power off 48
4. Installation
4.1 Place machine on designated position 49
42 Openthedoor 49
4.3 Connect the water source 50
4.4 Puton the waste coffeebin - 51
4.5 Connect input power —--------- - o 51
4.6 Fill the boiler 51
4.7 Filling the container -~ oo 52
5. APP operating instruction
5.1 Userinterface 53
5.2 Backstage management 55
5.3 Remote control 61
5.4 Pages available to Custom 61
6. Machine debugging
6.1 method of adjusting powder 62
6.2 Grinder calibraton 63

6.3 Calibration of instant container 64

7. Cleaning and maintenance
7.1 Cleaning and Safety requirements for cleaning -~ 66
7.2 Hygiene 67
7.3 Putridfood 67
7.4 Basic cleaning work 68
7.5 Clean guidelines 68
7.5.1 Cleaning instant containers 68
7.5.2 Cleaning the mixer-——-— 68
7.5.3 Cleandrinkoutlet 69
7.5.4 Cleaning water drip plate - 69
7.5.5 Cleaning waste bins 69
7.5.6 Clean FB brewer 64
7.5.6.1 Disassemble FB brewer for detail cleaning 70
7.5.6.2 Install back after cleaning the FB brewer - 71
7.5.7 Cleaning Espresso brewer 72
7.5.6.1 Cleaning the brewer in the machine -~ 72
7.5.6.2 Disassemble the ES brewer from machine - 73
7.5.6.3 Detailed cleaning(disassemble) 74
7.5.6.4 Descaling of Espresso brewer -~~~ 75
7.6 Maintain instruction 75
7.6.1 Empty boiler - 75
7.6.2 Empty air break 76

8. Program

8.1 System backup 77
8.2 Systemupgrade 77
9. Machine Identification 80
10. Frequently asked questions 81




1. #IS

ROHEBSLILT TR 6 | FEERTLESRT , S AMEANAYERRBBFAM , LA
HERIBRIE R B FER.

PREEGAING | FHENE | (FARENREDERA , ROEM. EERT
ERHAER , BREFHA] , BANSEREANE] |, EREEREERS |
MIAYBREZTS TN

www.jetinno.com (86) 20-32038721 (86) 159-1570-5797
KA, BEBMSHEE  FANEIRI MNEEEIRERRATM
B REATNFA , AMEGH. BN BeEE. XRPFMATRZIR RN
BRESXMHESE , ARSMERITHR  BARBITER.

FERLENREM | N AR TGN ENE | ERNEEERZAT |,
SIS ERIRIESL M B IRIBEEPIRIE, WNRFEBIRLRA , MBRER , LAHEFIE
. EAHSEREEUER I ARELR.

RRIENREERERTH RENVEE , W

MIESZHEWKE | STERWKS | RSFEER AT, 28)logo , EiHE
RIMFRIFEEER.

1.1 XFFi

ZFMBALIENITAARG [/ H TR MIzE Rk, RE &
12, P4 NIE S,

SERUMNETIRERS | ERMNBEEBEIIEES

AT ARG RATEIA

D Symbol(fF5)
FEHENRR

ZENER Caution!(G£X)
IR ERE Attention (1))
HNESTHEEZ MBS Important(EE)
BEFMEY

CautioniT=

> EiEhE , Tk RE  RIE , HEVNSMEREHR , NRRERRR
BRESHTATHER ONERE , KESEAEAASHENR
AUIRIR AR SRAE.

> EAEH AR E LSRR BBETRELRN  EXEBRT , KEEE
BRI E RIS,

> AR REEATNFRRESIENSRPER  KESEARIBEM
E LSRRI , NIRETEEXEHRMA |

> IRRETFRAFMINAFRFMFNRE | REE. FSMEREIIVIENES
MELRABERUHT SR ABRR

> REZNBHAFTEERZITRAARET | FEELmARE ;

1.2 EERNRLEY

* FEEFRMFAIDIEATF !

* SIRMEAIERAVREE | FHRREIRIEERIDRET |

* KEAEERITRIRE SRR 7 EE RS !

* REEBERIRILIMTEIR !

* BILEA=S4IK !

* IRIESAIRHER A EE fER AN |

* NEBHARFNLLTNKE |

* MNEKEEATF8°DH |, iEFATIERS.

* NBRLEHEIR , HETARMS  hiFm AR FESA.
* NSRESHRIA | BRI RSIA S SEMISTHRIEC R,

o TEHHERY !

* (RIFHBRRZRSZIE (2K, #F) !

* FEREFIMERLES !

* B2, BRMMEE TFERTIAIIRS AR5TH !

* NRECHREUNANRRIERS | BERRR Kt !

1.3 SRk

XEH AR RIERAYE STHEFRIER MEAR MR A ERFEER,
XEBERTHIWMEHIROIRVKRSE  RE | BB,

R Z R4S [EEAIERFE R A ZARERT |

ERFEATEE |, RE) SRIFIFIRARIRS ARBER | BRREIT U TERSES
BEERRSHD.

1.4 BRAHELE

EMREIELLT © 4R, BAB4AR |, AESRIAH | RGBS,
TR EPEEMAEEERSHR IR | RAELAREMEL MR R At
B,

1.5 H2BIRE
RRHINEEREERRIR . IRENSEEEDES— SR NEEENMFHSIEEF
%, BRIBEERMER TR |



2, XTFN:E

2.1 St

2.1.1 g

* HlB88YS : JLTT-ES4C-P

* SNFZR~F : 700 ( H ) *420(W)*450(D)mm
* & : 60kg

o IEZfTIREE : 220 AC /50Hz /2700W

o BH7IKEEL - IPXT

KA - FEEAFIK/EIOK

« BEKEK | BKIESEEO.5-7Bar  ( EIR/KERERAIFEK ) ; IKEEE2-8°

DH(EBIZEENNTIEEE)
- mAREHE  3H
s BARIESRH 2L (TIREEFFEREIRSE
c MRS AR AL ( BRAEFYLUMSOMAESG |, FEES )
2.1.2 BREREH
AN B/ E/B T LRIEE S ES
c BRRER 4RI EBEaNMERVIRETLMREZ P ERITH)
« WSO : USB,WIFI, 4G
o BIEZR %  LINUX ; Android
o BUBRTRE | IRIBRUMEVA-DTS

2.1.2.1 HMERRE

T =
145~ ki 7

FHI8

TREH
it

2.1.2.2 BEAE

UIE13=]

bk
TR
)37

HEkEE
KA

2.1.23 FRRm
yA=ilKelcle]

PRI ERRH
#ued

XEILOGO

EZA TR A
Tuzi

A

RERF T mFHE

EEiR

EDGGH

ZRUAYE)
ENEGEE
IRSSHEIE

Bz

MISARE
ENESISENIR i



2.1.2.4 N=BEERKIEE

MEgBSH ILTT &5,

ZZ T 2SBCEEIEESPresto , ES3C, ES4C , 2xES4C , IN4C, IN5C, IN6C ,
2xFB4C , FB4C , FB5C, BTCFB3C , BTCFB4C , ESFBT4C , ESFBTCFB4C

s Y

0 A

- J

3. EhTnhEtE

3.1 i

XA EMERSEE , LBALHRR , SEfRa,

ST HTRBEER , WRIEMGE SHIRIRIASURS | W A FHERRE 557,

3.2 fEFHEMNG

3.3 XM

UERWEENRJIKISEAERR , AP LEKFEMRP SRR | IkFE
ERMBPDREE.

NBE2ENEEEF  SREEET !

Caution;iF=

ZREIXIE |,
FERFTEBTIELRT | JTEEHATRVKZB S |

MXERAETFM TSR

s BHRHEREER , RS RNIHAF LR

* FARLFTH] , MEH=RAE

« (UTEHMR | ICHIERR A ONERISESARANN & ERISESURISE |

* BBWIFIXZ ;

o IEEMBEIKER , BEKIE ;
ETHE

o IEMHEERRIRXE ;

< BFE ;

* S BMFEEKERS ;

* IRIEEPREXRMOEIIRE.




4.1 IE=R
* iCHsRizmEE e ERREE. B
* LEIE *

BEKERETL

MEIKR : BFHKEBNKIE BIUK BEIKESRMIEEENEKE

4.2 7]

IFANRDIY , RENERNTES
RIAER.

LEEAbFF)

SRR E 4.4 EEERE
Fﬁiﬁ’fﬁﬁ%&%ﬂu}]ﬂ HEdE88IET
4.3 EEKE 7, BERNIMHEERE NLIRAEA.
EFEKRE=MA : .
EKER., REKRMERK [EiEiE

4.5 &g

IEH AR IR IRIE MR IEEE L. FIFF =R

K. BREEH  BIFIEAEE/ LS FRTE.

* EHERIRIESL | B TR RIPIERIATTEEE,

* RIS ER DM, MREVE
FEIRAT AR .

* FBFEIREL.

RIKREHK ERMN KA BN AR K OFRRIRESL

12 13



Attention:Z4/'»

> HEIRFEENRBERANEK !

> FENERBARRIBE !

> FIRERY R E S AR B S MBEE.

> XSE IR EASRERATEIN BT ATE AR & E#E,
> BETUIN R/ RANBK !

> FEBHFS RS R BRI RIER

4.6 IHFEIRIA
e = Ea1EZERwI.

> SRPIERHRRASENINRAERERE !

> ROKRBEREMNEE  LERIER , BUkKRFERR MBI RN
iR, LARIPHES | SIRREIZINR | RISERERRIEEREERRSS |

> IRBTRFFEEREFREPRN  KISHEEHF | EE=ZRERATIEER
Ferehk , ERRRIEEREERIRSS !

4.7 HRH=

* AR TFFH=R D,

s B EOSM—RMEFE.

« BREHH O L |, BB ERI0E,

s HEREESRE | BEAEENOZEERAE,
NN ST , AINNIHEE

RERFH AR ERER BN EE

THIFHERT) , mEA LA © Eiral 2IEENAIREE |, _RE I
"HARE" A, MAEBHEANE (e S TP N 1= 7o S e
afRm.

> MEBEXEEREERESR  FEHTENUL , RPN EHERIER T .
> REREHNTEE , 38 BEERETT.

14

5. APPiZ{Ei%EB
5.1 BRRE
LINUXZESZBPRRE

cewe

o e s

1, FRIIERR 2, OEH

EBRIASRIEE " Mm. IHERE. FEREMARERR BRET

Wechat puy

3, IR} 4, FmEfER
FHIIE 4RSS IR AN E - s E R

5. FaatlfEseRk 6. M=
REWE  NRWE. ~mEx. TN
2. RIIRRKZOFPRSHEA—FPRE
HBrERE , FESBZRES LR
fRS5 =5,

15



RERFARAPRE

1. BERE
APPEFINEAE

3. AR

WREIRFEGSMHBRE. 4KRE.
RE. RRE , HPHERMRBAH
Y R A BRI DAIFERY
RERIERE , MEERES "R FH
TR RFORE | W "R, "R
B R ETRAREIRES

5. F@mHfER

Ixsenkla , BilRRTHEEERE , N
NGWEFERaESRE |, 5 sl Erek/Eix
FESEIXRE. ERsRESE , WHE
TREFIRKFRR  MITRSEGE.

16

2, F@IIRRA
APPEZIE , BHRIERIXm

4. IR®

AR E A LAUE R m a7,
HRGAETRHNRINTEEERE
TmEE-ERsIAL .

6. FmElfESERk
bR E R B Mt ETe iR
FE , FRAFNEFRESBEHMRE M
JIRAE. FRAPABE R, T2008
[EtSIREFRYIRFE.

7. ENERE3

R AE 75 IE R AT LR HEESS
BANE  WAREE , "HWARK" 1§
RN e = BRI EIGIE~mITE. I
KW E B S B M NE LTI,
iﬁ;@)\ﬁ%%ﬁgﬁﬁﬂu%fﬂﬁ)\ﬂi#ﬂﬂ
HITER,

52 &R
LINUXZESHHNEE SR

LITHANSET], REALALOGO, #A
fFafRmE.

1
FEERRE "N "Bix, #HAVEEE
MR ENE , AIXSHERR. MEEPEEs.

BRI TERE.

8. W&
REWE , NBENE. mREx. TN
£, RIIRRKZEFPREHEAT—FRRTS
BB RHERE , AESHZRS LR
IR55=5.

L

2REREALEAG BIF, BAES, B
A EEENR.

17



Bif

FAETAT ‘S B, AR T
I%Eaﬁﬂa%mo B 5 coffus > codd mango
- EREREES TR B oo ]

B Escappuccing » cupl

- EIBAES BRI =
- MBEBEER R maEsey | oo
i, DURAF=RECIok,

FEENESHNRARGE , RRREERERRS !

=
FEEERRE "Tm "Bir, INESR FeERRE 'EF EfR, X8
AKX OB, EENE. BRIEFIERETR 1TiH%. BTWIP. BKEFERE.
FilE.

"B

EEERRE "RE "EIRHEAYIRRE
)

X TROTKE , BIMRESRE
HET "RESD"

RTER

AIREN R BB A R RER R
AR RERAUNMSHE TESE.

el

STAPPHHTIHFIRE , MWlanE=E. T, REFHITI

%3
I

18

RERAGEER
IR REA LA S ERER "HARE" R, BAEBRENEERE.

1, kS =
HEBRSTAEAI B ENE . BT

. HRATEHER.

HaRRE
FRELMEAZHERRERS. WX
S RIER ERIEC 7 FOPRENAYE
B REHRRETUELES. = < =
( AT IINEEHEHapptEL N | B—EHRE , Et4FIARE/NF5098T , i}
ESMSREPRS. EHTHERERENMERNREEEEAETE, )
Efl=RHINERFERTRIMH=IER | WA ENSERSEREMNREN
0. FRIEIRE , BV EMENNHEHE,

MR -

EAIEFEANENEIRE , BEBFRERFZERS  BEFHRERZEK
S, dEFAREREERS. FETEAYERES. INERBFEE. FPEE
ER. IOMNZEADBIATLAFTFIEEA]. SRHN2E. VEsHEEURERILL.,

B :

ALHERAE  EERERE 28 "ELREAE " FH., 88N
B , ESBEHE , ISESEMAZIBEH, SEEEEXR BEREE"
B EREEEE.

WEE  HARE  OAE "RE" - IRIIBE BAXRIIAMBESR &
RIHEFEEHRRENESE  SUYRSHIN SR EERENRR.
MBEEHETR  RRESHFSUE  REEEZFREMtH~RE , &
HASEH.

2, =Rt
MR T ERSERSE, W/E
B TRE RERSE.

BEREEN

EIRFRE. TS FsT
RIEZ SRR,

RESHEINR
RERNSEORTEINSENRERTS  TEFHKEEREEN. RIEENDIR
BTN, NEEFHHEEREF _TSIURME.

19



LRSI -
MR E=LIERIEHITRE , ERTHRENSRSMRESEITER  £8
BITF BN, KEH. se5nEF=1TSTuRE.

RESH (WATESRINENRE , ERRHAEXR , IMERZIRE )

3. B&A
EHSREATUBALES S, RiFER
5. EERBESREAFR. B
73. MIBRECTS. LAREZHIA. WA
2B UNMRFE D BZHIE™
@, DEEEARERONK,

NONECTT ] § ]
BMANERLZHE  ERFESRACOBANER L &FESRE. B—1
ELREERE—X , EREZR , WSBEZAIRIES.

BiBCS ¢
mEERES |, SREIEESRFIRE | SRR S BRI 8RB S .
1EXE

REEHKESEEE  2EREERES | BERESENNSHEREREFES
RIeMEMGZECs. EIENESRIER TES R |, NZECS N AFECTS.

mpRES S :
mEMEREC SR | SHE S AEYIR | AEEEMERESS S | REHRER
AR AYEC S .

RF=m
ERNSHEERRTRENFRIZE  SMHATmARNEE , REmA
e . SRMREFIZECS | B L RFS-mEFHEmE.

R

ANENRSHEREFRHERER AT HRZS AT R | AKX, &F
BHEWERIX | NRBDEEEZDSIE. Bl hAESsE1smE2098
=2, WiLIRIREFTAL.

EMRIES A mEEERIZETT |, WA MBS MmER.

20

4, FmER
FREERET UM E mETR
. FTR/NRMES/RR. HEFF. IRE
PEELAIRIRE I 752.

IR
MR |, 2RI RARSE
1E , MBS SRR R 5.

I /MBS RR 5

BEENEAN T mATIIEANER | RIS it AiEs o B RIERUT
M. MWsREURMRZRE  REBENREEIA , S5 mNEERse0 , I
ZrrmRE | WLz mit A e B 4SS T,

HEFP (3SR EIRF )

BEZTRAVRFR | RERERNT M L MEERN TR | BIASED
FrmAHRIR . ZINRERT LA TR R .

BREIL

BN ANAMESS . IAEMUARRERT | EXE 3B, /Rt
BRI ENAIDIERIA .,

—§EFTHT
— BT LI AT AR R TR E | 100% AR , 90% 994 , #KILLSEHE,
0% HRE.

—IRENTS
—RRENMET LI RN SRR E.
SESHTR

ERFEF MmN LA mit T RS REIRE. PR RUZ~miREN
i, RIEPARIRERHE.

I EET , P RAvNAAREIRIERER , BNSEREFRY.

5. &8

REMRE. BXER. SASHES
&,

HREkE :
HRRETLIHERTEDULN , 5
PMENENERG) 5 B9 NER A

21



WHER(9) . appBENEMUNEE | EAREREIATMNE , FEEIHT
. ARIESERREIR A LSS BRI RIARHERE.

MHFEECE
FIERET LN R TES LR ERE, BELENERkE.
M=MRE :
NFSIRE

BEXERappFEIRENFS HERILENRSHE— , SNABEMNIRSZERIREAS
48, EREEYWESES  JleE "EE" &.

RS IR E

FIAIRSHEN A A TNIRS AL |, SIS SRS N,
IEXEFEEZRD

EEEEHERZ , JLUSHEREREEDIRE,
Higs :

SN/SHETS

ALSH/SANES , SH/SATR , SHIIXAERTRERT |, LASEIHE
. BoAXMHEIXX recipe , FERXMAEIUAXX product, BFEILUGH
USRI E R ESAR T LIE S HE,

ErRE
ERREAEFIEIKI. 2RSS, REEESET.
ARS5ERTIZR

RS ERFIRAT B RERN R ERIRS S , FAXIEBTMER. B FIRE
HEZIRSES | WARENMRS AT B SEHRER BIRSS =8,
FEERE%

FEERERE , EE—NERRE , AEERANZAEH TS5,

BHMNA
AHRERHNA  WableE "BHNA" &,

> ERREERBEEBEANYHID , ZIDEAFBTHNEERMNALFHINE
REEEF  BUSKERSHIRBA TZYHHID,
> YIRS HRFHIENEFEECN AT 2EX.

22

5.3 infeizl
TR REARSS 2R A AT LAERRSS R im It Las et T | ERSOSIniEE RS, B
PEHER. FFIIHEE , EEINREREARASIRIN.

I

EARS AR HEZARBWESE T "ER" KH , ZTE |, =8z
EENL

HERF%

EIRSAREHENZN R SIET "asdik” KERH.,

1EUNTE (ZINBERERS T ) «

5.4 HEXTH

FFRILARIEE CREFEX N ARENE. logo, H#FERE. FmElfERE
LURARS., AFEEXNNEZESZ —ENSRERT
Jetinno/CustomPictures {43H,

BENX/EaRE

[BENREZRFpng/jpa/gif =F1&3 , de B BIM ¢
ic_loading.png/ic_loading.jpg/ic_loading.gif , &=fSAIE F&#BFE , BX
INBERIRREA.gif>.png> jpg. HBREXDOANE,

BHENXlogo
HFLogowBiEBRE , Bt RsTFpngt&=t , ®%9 : ic_logo.png.
BN PR E

PR E SR png/jpa/gif =F1&3L , de BBl ¢
ic_error.png/ic_errorjpg/ic_error.gif , &=FELHIE FEMFE , EOARYER
IRF773.9if>.png>.jpg. BRDANE,

BEN sl ERmE

R EIETE S png/jpg/gif =FE, , RSP EIA :

ic_making product.png/ic_ making productjpg/ic making_product.gif , &
=SB R EEE | BOARYERIRREA.gif>.png> jpg. HEXDANE,
BENXARE

AREERZHEpng/jpg Mg , @& : ic_public_sign.pngak
ic_public_sign.jpg. BRA/NA80px*80px, #FRXDANE.

BEXNHIRERRZERZFLMMEAN, LINUXRZGH R ERE S, FHRESET
2RI,

23



6. =3t
6.1 fRE=SRMEE
HEEEEESSRT | IBASIFIRTE , —R%LT] , BFFE, (HDRIRBIEEEMNES )

T mETT

(EFBIRF  Whts ER—FRLJTIN FELRAGEN  RESSHE , IR

TIEAATHIRES RS §1 75 [ hie R 4R §75ME489-1008  $HSAEERIR
i, BEETFEESN (EEAFR— 8, BRESFS
AEF—HE Azf]
6.2 TREESEHIHE
|-|NUX RRRERBOELS

LIN=T= ;ﬁfﬁﬁ%ﬁ?’i ﬂ I’fT BN 2, REAESRERENAESRSHFE
%ﬁ%)zﬁﬂﬂ:ﬁ "R Etw.

4. MERZERRE , s “calibration” IR

mdE" sample dosage” &R, [FIGE
HjE’Jﬂ}JHﬂiF#J%ﬁ P RENTILRERR  HRA— M FEE2ERMNEE . XM

B2 B Feisnm R ITARE SRR NER N MHE T4,

24

RERRRERRES R :

< HENEB,

cREFEATHA "RE" | HASH
FiH.

- EMEFRERCEE AT RI0R
ANEENHEHEE,

- BNEMATE (SBER0-258 , —f%
W2-3%) , _E "FrREmL 7

X, BEHAMEER EFF !

- BRRE FHaERUL | BB FERESERMER

« YERTSRYMHIFRE | £ %E}Eﬁﬂwﬁ* BRI , AE "RENLE

- 'FHAERR MR- TRREEN" ENERE" LAIEEXILL RD%
REASY + 0.3RLREIES | NRFEETANZ EESEEFREERIEE
OKALE,

6.3 RIEHERHE
HERUER T MEAH IR R YRS R, EREZ
B 7 2R T B TR

RERNERIE MRS L FE!
REZABERER "FHRENUR" WS XN2BHIRIHOER , MXRE
£ HOFRHESEIRERER.

BASNEHHNHBERRNMERSE , FUASXERNE. BN
B BREEHRE  RENSENHEENTHERR/2

Lmuxgﬁﬁﬁﬁéhﬁ)ﬁ

1. #ENER ,‘ﬁnﬁﬁﬁ%tﬁ ﬂ l’fT Em)\ 2, EHEERPIERERERNE
BRERETS &R Bix.

25



3. mifi "Sample dosage” T , 4, WiK5ERfE | =M AT R

BRIRERHFEREE. (L= TE . /& “calibration” 1EIR , XIAT

MEFWE | FSE5RERE ) AR TIRE | FHBTAHEFEAY
HREE.

MWK FIE Sample dosageFEWIERERBIER. EENZE/LFHEBMN (iR
Z#E+0.5% ) . MIREEERTX  BEERE.

RERREBHSRESE -

* HENEA.

cREFSATAE "RE" | #ASH
R,

BRI E B ERT EFHE R — N HITIR
HEIRE,
« BNI=¥EYE] CEEIR0-257), —ARIRE [N

2-310RNE]) , | “Friai=kn A" H BN FEREFRE R (LIS ZREEN
I, B—REM TS EME).

o SHPRBATTIRERIEAN N 2, R R®RENRERA B HIT RIS E,
RETT03RAER, RERAZEMRE,

> BOE" BRI S MALER LR T DR EE FRIEM B A E B Ho

> APPERRINEERY AL B, ERZEAEATMH, FEEMEITIEEH N IRIELFR
BERALERHENZMURHENE 2. FEIRHNR EHIHERMEFEENY
#HD,ZIDERF BT AMBEEIRME AT RMEIIRSEP, ENZERSHIRGIF
T 2D,

26

7. EiaEP

MERBAMNEFRAEREPERMNELRER. REEH ( EAFMREHR
BEKERBERESELME ) fiF , BRNRF , s seREmsnk
HNIXmAILEFHR.

RIEERERITE RS F R T IENEXNNE | BREFRT , REEE
E

> RIEFKERS | STRIREREMY !

> ARSI UREGR , BB ESERRA |
> iBKIBASHBIT65° |

> SEHIFHARE N ST !

7.1 BRAREREME

EBEEle !
TEEEIEHEZ /I, FcXANEE |, ARIRTEL | AEITHE | BRERR , 78
EXBTEE | BRATURARS AR,

Caution;j+&=

IRBIEEEEFPRE SR TIE , REEAZIEINAFRNT , BRTHE XA
ABSEHUT | PUTARDIHAEFH 2RR eI sE AR ERIERS !

Caution3T=

TEEEEEKSERGE |
EEatl4EHPRIPEEER , ERRIFIRERT :
> FRRFIRFEZK LR,

> IIEENE | B T ERLEPERE,

Caution;j+&=

Zinfeh !
HLERPIBBERRIER

Caution;E=

HoEBRFRIBS !
IRBHEERERT | BRERES LB CRalfsEbt. ARICFREENEM L.

BIRER!
e RARBEF AN, SIERBFNSES4UEANRFR TS JESH
HER T IR BRI

27



712 B%
RRENFEEEEHRT.

7.3 FHER M

Caution;E=
FERhERFEEEI ¢

> FRTmEELRREEE |, A et REEE .
> (VERESH =RAYER

/\ﬁﬁﬁlﬁl%ﬁ :PLLMEgIﬁ;?Eﬁ;%Eﬁo

74 BFEELE

mEa LIEEERBIENISRRNR , REEFKER  REEE5I=EIIT
B]E!

lEln;Elgl
7-5-1 =1 S ¥
HELR  A3FRENHEHE  BRESIER
A EFERINTE.
* IEERRIEHEE L3R
* BlEM_ERES5mm
* AIMEHRIE
BTEE
BErEFRT

Important: EE

> FrEHEHEE SR T BEE .
> EHPERNER A HAIERSE. RAEERRELE  HiHSEESBRENR !

7 5.2 lEn:l;E!.H:Eg

WRIEIEEIEIEE RSN e
28

SN LR

7.5.3 iEEIREIEE
KTATEERE | IR FREHEEHE TR

S£EFELIERNKE . FHITIER
EE@NEE MR HE P4

7.5.4 EiGiRKE
[ 5N HiE K B TIEIE.

7.5.5 iBiaEER
N EEEBE TR TET




7.5.6 iHinAReR _\ | -

LINUX RRIMELE :

BANEE YR UE, REEREE
Eltx , Al “Service mode” 7

R EERBEIE, = pram
R bR FISME s

RERGURIEEE : |

HNES , AET NEWR | &

W HLEREBE —— BRED

fr —— RS

7.5.6.1 {FHFHEGERHE

1B B A 2RI ERIE BT RHASERDE | AEXEBEHT

iBiG

R ERRBER KT ERRREEERL

L By

BWINBRBEEBETOEZEDE  BA%H (0) EEBRSFOK

1 L il SR (@)
LR EAERE , UEERE  FLERETE
RS

30 31



[ T EEH R ICEREEE HENEE Hlaslin” ﬁﬁ {R/Aﬁ

TR RE "HEREE" i)
e —— "#iat”
RRBHRBEIERTE

7.5.7 EiEEhiEss

7.5.7.1 IZRAEBEEAER

LINUX ZRIEMELE :

1THNEERE  /ETHT N=F" Biz 2<[dE=RE1F , #NRERESRE

@@@@@|@@|©

\

3R ME “Brewer to dosage” ,
“Brewer press”

32

4 BB EE ERIREIT BRI SRAI X

RERFFMELR

1HIFER)  REG LA & Eirs "

NEE" Zd  BAEBHNGAE. &, R& HL%%S‘*{’E

¥

\

3IEFFRT TESSIERS | EE 4 BRHEE ERBIEITE ISR
HASRBRROR [T "HEE (dosag X1
e)” ., "B (last squeeze ) ”

7.5.7.2 IfHPEEEEE

1R HREIREL (128807 BRI HAY , FAENM
ETA) TE , ERIEED

33



3 B RIEIER L BT AR REERER TS E F.RIE
£, AEfbaeHkE B e  BTF8EMNES

7.5.7.3 FEBSHiES

R IRERIE M RORTIRLZIR T R IR e A H BN E

I RRRE S E R 2 B 20000/ 8 & H T IR !

34

7.5.7.4 #iaZERIE

* IFhEE8

o BIBEEMNLEEARTIRE

* 30LHLAE BB

B RS ETIRAFT | 24/ \iS /R 2EEIN 28

> BRAHE2000408, FEM—RELLE,
> BEHE250000478, FEHRET WAREIRS .
> 35 B 105K A8, B RE, MEIEE sEs TR R /a8 oK Eh

7.6 4E4PiEs|
7.6.1 B4R

LINUX REHRESTR :

. 1 e s § soe D # - e von D

..... - = .
13 . NE nn 5 PR as an mx T
1EIFSMEERRNKE  BAEER  2/ESFIREE ORRRELMERE R K
H, /RETT EBF BR. REBIPHEK , RE "RIPHEK" S5
=o#iE | RIAYEREIR.

RERRIFELR

JETINVE

1 WP SHERERAIKIR , FTHH=E] 2 EFRIFIRAHH ORISR A LAEIER K |

mEAEA© Birs HANERT Bl RE NS VLSl #ANURRERE K

BAEEBHNEE. Rdr "HRME — BRI . FE
=nHE , RIIYEERIR

35



7.6.2 i5=KHE

LINUX RFIRMESE -
) /@ | oD

..... * &; /O C .’ 3 ; Q‘“ " / e
1.HFSHEERKE  BANEER 2 ESFIREEOLRLIRELUEREK
|, |RETT EF B RERIPHK  [/E EEKE" FF

=72E , XANEBIR.

REFFIRESR

JETIN =)

1. W SHIRRERAIKIR  FTFFH=E] . 2 ERRIF IR ORI R AR R X |

REALA © Birs "HAER" &, K& o UL BEANKEERE | KR

BMABEHENES. Rdi "HRRME — "BRKE . FE
=o#fE , KAYEREIR.

> BERIPIBEZKERNIHRE R R BRIRE !
> FEEEIEE R RABEMBEEKE !
> KEFESEAS NGRS , BEKNKE , FEBTHP !

36

8. B
8.1 REAEID
- STFFHLERT] , IBURBAYLEISE

AIUSBHEEA.
cHANEE  E "IRE" EIPIEE
”%{ﬁ”

* TESRH AR IR s
s BB MALBERIFRERED
ZIN=8,

s "ENEIVER" BALUBERSMESEVR  SRETHRERT  KHUSBiR
H , TRHESEF LR T AR R TIRE.

> HTTURE(PRLINUX R FEMIME
> REZIRIEEERIINET W ALTHERIEERERRS A B URENR,

8.2 RAEFAR

LINUXRFIEELER :

NRAVETHR , BRREEERAARKNTFRE
- B REREEIVEVUEFRAEREEXH)

- UEHREIJEEAIUSBIEAH

- ERTRERREERER

- KIEUR

- BIREEER VRl ke TR

MBFETIEAR, RAREBREERS AR, REFVSRBKMRES, RNFER 4R
AGTEN 23 EL !

RERFIRELTE :
1. BAPPRIGEM EMEERHRIGEE , REEBELROFEHENZIZEN
U, WITE :

=1 B il Fh
Jetinno 2018/1/6 14:01 e
ESFB7C-PI_2017_12_06_17_59.product 2017/12 RODUCT 3744 KB
ESFB7C-PI_2017_12_06_17_59.recipe 2017/12 RECIPE 32+ 7 KB

& EEmEEV2.1.1.apk 2018/1/4 14:34 APK 30 10,423 KB

37



2, BN HITF , AISEEBAPPRUEERIAFRIUSBO

3. EHlssfae , R "RE" | BRE "BHNA" | BREZERSRH
5| BRIAPPAERIGHEDEK.,

4, FSREETRE "XHEE | ZEREREANNVUE | AREH
“Jetinno” M3k (KRR, AemEA LAnNEHRE. )

5. £ A" HEFRIHAEARNUEZ

e) MR
* S LISGR, FM; 1 Ga

6. KIRUES "Jetinno” {4k , AamEa LANERIEE  ARK
“Jetinno” MHRAEMGELITEE . "NHEEE" — "Nt — "REkF
fig" | EEBE=LAEIRYetinno34RRNA],

7. HEVEPHAPPLEE , REHITRE (RERRHSEMNRE. )

e A =

Jetliene
f 0, BEE &

LOETNR
TR 0. BEE D

Sy stem Yolume Information
pH: 1 TEHE O

WG
XH: 3 XRE 3

r I — —
FEMVL 1 0apk I

Coer- (WA 2181 367 WS
_—— -

8. SAEHXH:
HENEEERERE T "RE" | BRE SAES" | ERHRAXNEET
R ER 9 recipeRI3 |, AFRRETCRRITSRRIRT S AELTT.

9. BAFEXH :

BT IRE" Rl , BRE SATR | ERHAHEERERESR
79.productBI32i4 , RERETHREIAT SN R,

10, Fig& "RE" TUEBMNAWEESURENS I EERERMILMER. (H
BES N RS ER HRSHIIE/NEE )

39



9. NI
BI3IAME : CB. CE. CQC
TV

2002/95/EC (RoHS)

98/37/EC

73/23/EC + 93/68/CE repealed by 2006/95/CE

89/336/EC + 92/31/CE + 93/68/CE repealed by 2004/108/EC

90/128/EC repealed by 2002/72/CE

80/590/EEC and 89/109/EEC repealed by EC 1935/2004

EN 55014-1 + A1 + A2

EN 55022 + A1 + A2

EN 55014-2 + A1

EN 61000-3-2

EN 61000-3-3 + A1

EN 61000-4-2 + A1 + A2

EN 61000-4-3 + A1 + A2

EN 61000-4-4 + A1

EN61000-4-5 + A1

EN61000-4-6 + A1

EN61000-4-11+ AT

IEC/EN 60335-1: 2002 + A11:20005 + A1:2005 + A12:2006 + A2:2006

IEC/EN 60335-2-75: 2004 + A1:2005 + A11:2006

EN 50366:2003 + A1:2006

EN ISO 11201 and EN ISO 3744

GB 4706.1-2005

GB 4706.72-2008

GB 4706.38-2008

IEC 60335-1 : 2010

IEC 60335-2-75 : 2012

IEC 60335-2-24

IEC 60950

CCGAIE
BRI EHZE T BEEENMNCCCAE , AF=RRMTCQCAILE. FiEE
BERBEIRA RRRIEIOIR S AR R ARSI R 2R S |

40

10, EREFRH

i WEEE BT
A AL s
SR ST B E AR E
IO R BT
ELNREEASERE | RENEREET
BUNREEAIRGE | SRS
e KA EE
RIS EAERELORER | eEEs
. KA AR A s
HHIMEHEREAER e e R EE e
o B
psEE YR P A RBSPEaR e
BRNOFETRGE | B ELEERE
S AR REF T
AR Rk | BONES (EIERGeN ) | RIS

SRR | SRR
v RS
S— RENERAE SeE
s HASOFEERONE | e ERRE
HIBALD EFRENE
EUCEEIARET, | B EnEE
DI A T
IINMERELTSH — —
MHFERRH A WIS SRR S S
B FRTHE
R s s
R R vy
BEAZ I
KA BB SR ET e
iﬁ A
ROR RPN KRGS MR B — RS
RS EEREES
LH — 47T
AR AGERE BRRESAE SRS

41



1. Before use

Thank you for buying JLTT series automatic coffee vending machine! Before using
the machine, please read this manual carefully, to ensure that the machine operated
and works properly.

To protect your rights and interests, please check the machine if damage or lack of
spare parts. If you have any questions when using, please contact us. We will do our
best to provide services as soon as possible. Our contact information are as follows:
www.jetinno.com (86) 20-32038721 (86) 159-1570-5797

All parts of the machine, including hardware and software, are owned by
Guangzhou Jetinno intelligent equipment Co. Ltd. No copying, excerpt or
translation are permitted without the permission of Jetinno company. The product
specifications and information mentioned in this manual are for reference only , will
be updated at any time without prior notice.

Electrical safety: in order to avoid serious damage caused by electric shock, please
remove the plug from the power outlet before moving or repairing the machine. If
the power cable is damaged, to avoid danger, it must be replaced by the
manufacturer, a professional in maintenance department or similar department.
Please inform Jetinno Intelligent Equipment Company in advance about the factory
setting, such as:

WeChat payment enterprise account, Alipay enterprise account, service phone and
company website, company logo, recipe requirements and cup size, etc.

1.1 About this manual
This manual serves as reference material for authorized service technicians, and

people who set up the machine. It is supposed to help them transport, install, set
up, programming, maintain and repair the machine safely.

Please refer to the individual chapters about service, use and daily cleaning works.
The following notes describe different kinds of danger zones:

Note
Severe mortal danger

Danger of personal injury
Danger of damage to machine

Danger of functional errors

Information and advice for easier use

Caution

JETINNO is not liable for any personal damage or damage to the machine, if it
has occurred by not following the safety regulations and advice strictly, or by
careless transport, installation, set up, programming, maintenance and repair
of the machine and possible spare parts..

Any change and restructuring is strictly prohibited. In these cases, JETINNO
will rule out any claims for damage to non-cash resources.

> Only products that have been agreed with JETINNO may be used. The
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manufacturer is not liable for any damage caused by non-compliance. The
risk lies alone with the person who runs the machine.

> Always comply with the instructions in the technical handbook and the user
manual. The pictograms, symbols and instructions attached to the machine
must not be covered or removed.

> Works on the machine may only be performed by accordingly trained and
authorized service technicians and people who set up the machine.

> Technical specifications may not be changed

1.2 Important safety advice

* Read this manual carefully before use!

* Please connect the correct voltage according to the nameplate ,and make sure
that the power outlet is well grounded!

* Never store or use the machine near heat or gas sources!

* The machine must be disconnected before cleaning or maintenance works!

* Protect the machine from splash water!

* Never pull the cable when unplugging!

* Never put the machine or the cable into water!

* A filter must be used if the water hardness is higher than 8° DH

* When installing the machine, Keep it vertical ( Don't tilt. ) , and don't let the kids
be around before finishing installation

¢ If the cable is damaged, please contact JETINNO Service directly and purchase
new spare parts for replacement.

* Please pay attention to the maintenance advice.

 Protect the machine from weather effects (like moisture, heat, etc.)!

* Never use the machine outdoors!

* Maintenance, cleaning and repaired works should be performed by service
personnel who is trained from JETINNO!

* For your own safety, and to ensure a long using life for your machine, please only
use the original JETINNO spare parts!

1.3 Wear parts

* Please note that this machine contains parts that need to be replaced because of
wear and tear, even with proper cleaning and maintenance.

* This mainly applies to mechanical parts and parts of the hot water system, such as
water pipes, seals, etc.

* Defects caused by wearing are no subject to warranty!

* Defects and malfunctioning must be resolved by service technicians trained by the
manufacturer. Please contact your specialty retailer or JETINNO Service Centre

1.4 Package material disposal

* The packaging consists of following material: paperboard, corrugated paperboard,
treated wood, polystyrene-elements and plastic foil

* After installation, client should contact the local communal cleaning service, to
deal with the packaging material in a recyclable or environment friendly way.
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1.5 Machine out of date

Machines which is out of date can't be returned to the original factory. It contains
some materials which are harmful to the environment, especially electronic parts.
Please deal with according to the national standards!
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2. About this machine
2.1 Machine characteristics

2.1.1 Mechanical

* Machine Mode: JLTT-ES4C-P

* Size: 700 ( H ) *420(W)*450(D)mm

* Weight: about 60kg

* Operating environment: 220 AC /50Hz /2700W

* Classification of waterproof: IPX1

* Mode of water supply: barreled pure water / direct drinking water

* Inlet water requirement: influent water pressure range 0.5-7Bar (direct drinking
water or barreled pure water); water hardness 2-8DH (filter must be used if higher
than 8° DH )

¢ Instant container quantity : 3 groups

* Instant container volume : 2L (can be configured according to customer demand)

* Coffee bean container volume : 4.0L(About 50 cups of coffee per liter, container
volume can be configured according to customer requirement)

2.1.2 Software and hardware

* Payment method: WeChat / Alipay / banknote / coin device / can be customized
according to customer requirement

* Display screen: 14 inch color capacitive touch screen (Ul interface can be
customized according to customer requirement).

e Communication interface : USB,WIFI, 4G

e Operating system: LINUX ; Android

* Data standards: according to European EVA-DTS

2.1.2.1 External view

Coffee bean container

14 inch touch

Open the door screen

Drink outlet

Cup support
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2.1.2.2 Internal view

Coffee bean container Container

Grinder DC/220V

Espresso coffee brewer
Drink outlet
waste coffee bin

Water drip plate cover
Water drip plate

2.1.2.3 user interface

Company LOGO Language
Product buttons
Previous page —— SREE T g ena e % Next page

LINUX system user interface

date and time
Enter the Backstage

Company LOGO seTinG Service hotline

Hot selling

Previous page Next page
Product price

Machine number

Having code for
product? Go to
exchange

Android system user interface
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WeChat public code.

2.1.2.4 Machine waterway system and Machine layout

Machine mode: JLTT series
The Machine configuration includes ES Presto, ES3C, ES4C, 2xES4AC. IN4C,
IN5C, IN6C, 2xFB4C, FB4C, FB5C, BTCFB3C, BTCFB4C, ESFBT4C, ESFBTCFB4C

Please refer to the inside sticker of the
machine for detailed water way.

3. Transport and storage

3.1 Transport

The machine is packed in plastic bags to prevent damage, moisture and dust.

For any claim, the damage or loss of the goods must be checked immediately ,
and the consignee must sign the receipt. JETINNO is not liable for any damage or
loss detected at a later stage.

In order to avoid damage:

> Always transport the machine upright.

> Do not stack several machines on top of each other.

> Do not put more than 5 Kg objects at the top of machine.

> Make sure the machine is protected against slipping and falling during
transport.

3.2 Storage and transport environment

Danger of damage through temperature!

In order to avoid this kind of damage :

> Only run the machine at temperatures between +5°C and +35°C

> Only run the machine at humidity between 10% and 90%.

> Always store the machine in a dry and dust free environment, the
temperature should be in range of 0°C to 40°C.




3.3 Power off

Location changes or the machine is out of use for a prolonged period of time, the
air break, water tank and boiler must be emptied. This will prevent the water tank
and boiler from leaking or freezing.

Machine software has automatic emptying procedures, please refer to the following
chapters!

Caution

When unplugging the pipe or connector, pay attention to sprayed hot water
, do not burn your body!

. Installation

Steps for first use

* Put the machine where you want it to be , unpack and open the door with key
power off the machine , install the feet or caster under the machine.

* Check the inside of machine.

* Take down the pearl cotton ,tear off the beauty paper from the grinder powder
outlet and material containers.

¢ Place the antenna cable at the top of the machine.

* Connect the machine with your main drinking water supply.

¢ Fill the product containers.

* Fill the cup dispenser.

* Put on waste cake bin and waste water bin.

* Power on.

* The machine will fill the waterway system automatically
e Set up the machine according to the customer's needs

4.1 Place machine on designated position
« Transport the machine with fork lift.
« Install feet or casters.

4.2 Open the door

Open the lock of door, check the
appearance and interior of the machine if
anything is damaged.

Unlock
the door

Find
the key
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4.3 Connect the water source

There are three ways to connect the water source, Submersible pump, Built in water
pump or tap water source.

Submersible pump :
[ |

Put the submersible pump into the Connect the water inlet and power
barreled water. connector.

power cable

Inlet pipe

Waste water pipe

Built in water pump:
Put the inlet pipe into the bucket.

Tap water source:
the drinking water is filtered and then
connected to the inlet pipe.

4.4 Put on the waste coffee bin
The waste residue bin is located directly
below the espresso brewer, ensure that
the coffee residue can fall into.

waste
coffee bin

4.5 Connect input power

Plug the machine power cable into the external socket and open the switch. The

system starts and the boiler takes a few minutes to heat.

* Grounding power plug, connected with a protective grounding socket.

* Ensure that the plug is always accessible, and that the power can be interrupted if
necessary.

* Connect power socket.

4.6 Fill the boiler
Filling the boiler automatically after the machine power on.




4.7 Filling the container

* Open machine door with key.

* Wearing mask and disposable food gloves.

* Rotate the container outlet, take off the cover and fill in the powder.

e After the container is installed back into the machine, the outlet should be at the
correct angle.

After the Android system machine fills in the powder, it needs to fill in the
corresponding data in the backstage :

JETINNG A &

1.0pen the door,Click setting icon or 2.Click container name, select
Enterbackstage button on the upper corresponding container, click “add
right corner, input the password and powder” , input correct grams.

enter the backstage.

> When the machine is first used or filled after cleaning, need to test several
times, to make sure container outlet is filled.

> Only the powder is replenished in time, can the machine run normally.
Android system machines, after filling, must add true powder weight in
Settings-add Powder.
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5. APP operating instruction
5.1 User Interface
LINUX system machine

JETINNG

vewee

1. Product list
Displays information about products,
Language and prices.

3. Payment
The payment interface allows to select
the way to pay.

5. Product making completed

when the user takes out the product
,the page will return to the product list
interface automatically. If the user does
not take out the product, will also
return to the product list interface after
200 seconds

2. Concentration selection

Concentration selection includes coffee
concentration, milk concentration, sugar

concentration, tea concentration.

Cappuccing

4. Making product

After paying success , will turn to the
page of making product if machine
haven't error.

6. Error interface

Machine error, Product sold out, No
network, Door unclosed, any of these
four states ,the interface will show

temporary out of stock, and will report

to server.
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Android system machine

1. Startup interface
When APP startup will display the
startup page

JETINUO

3. Concentration selection
Concentration selection includes coffee
concentration, milk concentration, sugar
concentration, tea concentration.

5. Making product

After paying success, will turn to the
page of making product if machine
haven't error, the page close when
product completely. If machine has
error, such as no water when making
product, the order will cancel
automatically.
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JETINND

2. Product list

Displays information about products,
machine numbers, system time, service
calls, etc.

JETINUO

4. Payment

The payment interface allows to select the
way to pay, and payment mode can be set
up in the backstage. "Product
Management--change the payment mode"

JETIRG

6. Product making completed

After the completion of the product,
will display the product completed
prompt interface, when the user takes
out the product ,the page will return to
the product list interface automatically.
If the user does not take out the
product, will also return to the product
list interface after 200 seconds.

7. Code for product

Click lower midpoint button and pop
up key panel, input the code for
product, It would turn to the page of
making product after verification
success.

5.2 Backstage management
LINUX system machine

JETINND

L Lt d
v RIEEHES

|-

8. Error interface

Machine error, Product sold out, No
network , Door unclosed , any of these
four states ,the interface will show
temporary out of stock, and will report
to server.

the upper left corner of the operation password
area.

F e i _ |

Machine
Click the corresponding part icon to
calibrate and set the coffee machine

parts.
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Recipe L DL, o
« Click Recipe icon in the backstage . i
+ Click the “product” that you want to ~mr
change the recipe. e
+ Changing the recipe by moving the bar S—
according to requirement. B ssone

«Press “Test” button to make a =
product, ensure the taste if necessary.

If need to change the maximum limit value of recipe, please contact Jetinno
intelligent after-sales service!

) Product b |
T e e

Product Program

Can modify product such as:make a  Can operate machine such as: machine
product for testing taste ,edit price, cleaning, empty boiler, empty air
show/hide product, edit name etc. break, etc.

Setting
Click Setting icon in the backstage .

Back up

The machine can be backed up or
restored. For details, refer to the
following section "System Backup".

Date & Time
Automatic cleaning time can be set up and

products can be sold at different prices at different times.

Options
Make detailed settings for the app, set the machine sales mode, payment, system,
etc.
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Android system machine

Open the door, Click the & icon or Enter backstage button on the upper right
corner, input the password and enter the backstage.

1. Status
Enter the backstage, the first interface is
status interface.

Powder remaining :

The left column of the interface is the
remaining amount of each material
container. After purchasing the product,
the materials will be deducted according
to the recipe. The remaining amount after deduction can be viewed here.

Because the calculated function is on app, there is a little error, so when the
remaining amount is less than 50g, the material container will be considered as the
state of lack of material. Input the true value when filling the container.

If the machine shows the fresh tea brewer error or missing coffee beans, the
capacity of the corresponding container will be set to 0 automatically. After
resolving the error, need to recalibrate the corresponding container.

Machine status :

Upper center shows the real-time state of the machine, the black font represents
the normal state, the yellow font represents the warning state, the red font
represents the error state. The middle page is machine state, show real-time boiler
temperature, boiler pressure and so on. The four buttons can open the machine
gate, reset the machine, machine cleaning and Cup dispense testing.

Error log :

Error log is on the right, if there is no exception log, it will show "no exception log!"
.Each time enter the backstage, error will be added to the log if the machine
working abnormally. Click "clear log" button below to clear the exception log.

The new machine, after filling the material powder, must Input the true value
of powder into "set"-"add powder"; after each adding, it is necessary to reset
the container capacity, otherwise, the calculation will not be correct. If making
product in machine backstage, the remaining amount will not change, only
after 10 cups of products on vending interface, the amount will be updated.
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2. Machine testing

General status check :

General status check can Check boiler
temperature, machine status, operation
time and so on more than 10

kinds of machine states.

Setting parameters check :

Setting parameters check can check the
machine setting such as hotwater temperature setting, brew pressure setting,
Espresso brewer press strength setting and so on more 20 kinds of machine states.

Machine operation :

Can operate directly on machine operation bar, suitable for checking

whether the machine parts are working properly, such as Open mixer motor, Big
door control, Machine cleaning and so on more than 30 operations.

Setting parameters :
Setting parameters bar is used for advanced function, may not be used if no special
requirements, available setting item can refer to setting parameters check.

3. Recipe

Recipe interface can input recipe
parameters, save recipe, directly save
recipe as product, search recipe, delete
recipe, and empty input. After inputting
the recipe parameters, you can also
make the product directly without
saving the recipe, convenient for the
manager to adjust the taste.

Add recipe :

After inputting recipe parameters, input the recipe name and click save recipe.one
recipe only can save one time, If saved multiple times, the previous recipe will be
covered.

Search recipe :
Click search recipe, pop-up recipe list, select a recipe and display.

Modify recipe :

After clicking the search recipe button, the selected recipe list will be displayed, and
the recipe can be modified by changing the corresponding parameters directly. But
if the recipe name is modified, will be treated as a new recipe,

Delete recipe :
Click the delete recipe button, will pop up the recipe list, choose the recipe and click
OK to delete.
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Save as product :

If click the save as a product button directly after you enter the parameters, the
dialog box for saving the product will pop up. After the product is saved
successfully, the recipe will be saved automatically , the name of the recipe is the
same as the name of the product.

Making product :

Enter the corresponding parameters and click the start button to make the product,
the default setting is hot drink, if you need to make cold drink, you need to select
the cold drink frame next to the button. If the recipe does not contain container 1
or container 2, the cold drink function is invalid.

Empty parameters :
Click empty parameters button can clear all input parameters.

If deleted recipe needs to be used in a product, the corresponding product will
also be deleted.

4. Product management

The product management interface can
add existing products, discount / price
modification / delete, sort, setting hot-
sales and setting payment modes.
Payment modes include WeChat, Alipay
, JingDong and so on.

Add product : = = =
Click add product button, will pop up the adding product dialog box, input the
appropriate item and picture to save the product.

Discount / Modify price / Delete product :

If need to modify the discount or price of a product, slide the product (need to
modify) to the left, will display the discount, price modification and delete icons,
click the corresponding icon. And if the product price is changed to 0, the product
is free of charge. The payment code will not display when the product is purchased.

Sorting (exchange product order) :
If need to exchange the order of products, press and hold the product to another
product, you can exchange the order. This function can adjust the product order.

Change payment mode :

The default payment modes include WeChat, Alipay and JingDong payment. If you
do not have a certain payment code, click on the changing payment mode to
delete the corresponding mode

One-click discount :
One-click discount is suitable for all products , 100% is prime cost, 90% is 90% of
cost, and so on, 0% is free.
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One-click price setting :
One-click price setting can reset the price for all products together.

Setting hot —selling products :
If a product is selected on the list, the product is set to hot-selling.

When you add product,The ID of the product can not be same,
otherwise it will fail to save.

5. Setting

Setting interface is used to set up,
include container powder drop setting,
password modification, import and
export recipe, and so on.

Container collocation :

Container collocation can test container
powder dropping out, two input frames
(left to right) are test times and test results. There are test parameters before
shipment, but if not use the material powder from our company, need to recalibrate
the parameters. According to the actual situation, the name of the container and
capacity can be modified.

Coffee bean collocation :
Coffee bean collocation can test coffee power out and modify capacity, the
collocation mode is same with container.

Machine setting :

Machine number setting

The first use of app needs to set a machine number and ensure that the number is
unique, otherwise the payment of a two-dimensional code can't be obtained from
the server. If need to modify the machine number, click the "reset" button.

Service hotline setting
The default service hotline is Jetinno service hotline. You can modify the service
hotline here.

modify Login password
If need to change login password, can click the modify login password button

Other setting :

Import and export recipe

Operation for import and export recipe, import and export product. The exporting
document will save in root directory, name as current time. Recipe document
format is XX.recipe, product document format is XX.product. Operator can copy

60

them and export to other machines for recipe sharing.

Display setting :
Display setting can control whether ice-maker machine , public code, product
number show or not.

Server list :

Server list show the machine server current settings, can be deleted, modified and
added. If have multiple servers, change to the available server automatically when a
server is unavailable.

Turn on regular cleaning :
After turning on regular cleaning, set a time to perform machine cleaning at that
time of day.

Exit application :
If need exit APP, click Exit application button.

> If need to modify the container name , have to input material ID number
from Jetinno . If the user adds the wrong ID number, the server will not be
able to identify the ID.

> Need to restart the application after modifying the server number.

5.3 Remote control

After remote logging the server, can operate the machine on the server, currently
support remote restart machine, clean the machine, open the door, more functions
will be added to the subsequent version.

Reboot :
After logging the server, finds machine number and corresponding machine can be
reset remotely by pressing the "restart" button.

Machine cleaning :
After logging the server, finds machine number, and corresponding machine can
be cleaned remotely by pressing the "machine cleaning” button.

Price modification :
This function needs server support.

5.4 Pages available to Custom

Users can change the app startup pages, error page, making product page and
public code according to preferences. Custom pages need to be placed in the
Jetinno /Custom Pictures folder in the machine root directory.

Custom startup page :

Startup page support png/jpg/gif formats, name as:
ic_loading.png/ic_loading.jpg/ic_loading.gif, if all three formats exist , the default
usage order is gif>.png>.jpg. (Note that name and formats are lowercase)
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Custom logo :
Because Logo has transparency, only the .png format is supported, named as
ic_logo.png

Custom error page :

Error page support png/jpg/gif formats, name as:
ic_error.png/ic_errorjpg/ic_error.gif, if all three formats exist, the default usage order
is gif>.png>.jpg. (Note that name and formats are lowercase)

Custom making product :

Product making page support png/jpg/gif formats, name as:

ic_ making_product.png/ic_ making productjpg/ic making product.gif, if all three
formats exist, the default usage order is gif>.png>.jpg. (Note that name and
formats are lowercase)

Custom public code :

Custom public code picture support png/jpg two formats , named as:
ic_public_sign.png or ic_public_sign.jpg .The normal size is 80px*80px. (Note that
name and formats are lowercase)

Custom page setting only available on Android system coffee machine
currently , if want to change pages on LINUX system coffee machine, need to
operate by engineer from Jetinno intelligent.

6. Machine debugging
6.1 method of adjusting powder

- Before adjusting the grinder, please prepare a wrench and a word screwdriver.
- For the first time setting, please clear the coffee beans.

Loose the nut counterclockwise. Use a word screwdriver to tighten the
stud clockwise until it cannot be

rotated
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Rotate 9 / 10 graduation
counterclockwise (thickness of

Tighten the nut in clockwise
direction and ensure that the nut will
espresso) not be loose.

After the above operation is completed , Add coffee beans and Enter the
machine operation and management screen, click "Grinding Bean Test"

6.2 Grinder calibration
LINUX system machine
# @ [@ | s

& oo | D F e R by e

1. Enter the Backstage, click the @ icon 2. Click Espresso brewer icon and enter
and input the password. Then click the  the control interface
“Machine” icon.

63



3. click on "Sample dosage" for grinding 4. weigh the coffee powder, enter the
test, and then click on "Calibration" and ~ gram number and click "OK".

use the cup to catch all the coffee

powder (third times as the weighing

standard and the first two discard).

Android system machine

« Enter the Backstage

» Click setting, enter parameter interface

+ Click "add material powder” on
coffee bean container bar ,input the
true value(gram)

« Input powder dropping time(Range 0-
25 seconds, usually 2-3 seconds),click
start powder dropping test 2 times, and
throw away the powder.

« Click start powder dropping test again, and catch all powder with a cup.

» Weigh the coffee powder, input grams of the powder on the touch screen, and
"save test results”

» Click start powder dropping test, and compare the weight of powder with the
value, the deviation within +0.3 grams per second is normal, and if the deviation is
too large, recalibrate follow above method until the value is OK.

6.3 Calibration of instant container

Container calibration is a software for the physical properties of instant container
and material powder. Electronic scale and cup need to be prepared before
calibration. Calibration method is like grinder calibration.

Inaccurate calibration will result in machine powder dropping abnormal.
Before calibration, the method of "start powder dropping test" is to fill the
outlet of the container, do it more than two times, otherwise will lead to
inaccurate calibration.
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Because every part or powder has its own physical properties, it needs to be
recalibrated every time when changing container ;,motor or powder. The
powder volume in the container should more than 50% when calibrating.

LINUX system machine
"‘\ @iu & o | D

1. Enter the Backstage, click the & icon 2. Click and select the container icon to
and input the password. Then click the calibrate
“Machine” icon.

[

.....

4. Weigh the material powder. Input
the weight (gram) on the screen.

Pl e

3. Click “Sample dosage” , to the
filled dispenser reel.

Put one empty cup under the outlet,
click calibration then Click start, powder
will drop automatically(about 15
seconds)

Test “Sample dosage” and check if the calibration is correct.The weight should much
the same(differ should below+0.5 gram).If the differ is large, please recalibrate.
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Android system machine

« Enter the Backstage

» Click setting, enter parameter interface

« In the container configuration bar, click
will appear the drop-down frame, and
show the name of the container, select
and do calibration

« Input powder dropping time(Range 0-
25 seconds, usually 2-3 seconds),click = — - — -
start powder dropping test and catch the powder with cup(Weigh from second
test , the first drop of powder does not take part in weighing)

+ Weighing and input grams of the powder on the touch screen, and "save test
results”, the deviation within 0.3 grams per second is normal, and if the
deviation is too large, need to recalibrate.

There are test parameters before shipment, but if not use the material powder
from our company, need to recalibrate the parameters. According to the actual
situation, the name of the container and capacity can be modified.

And pay attention that if need to modify the container name , need to input
material ID number from Jetinno . If the user adds the wrong ID number, the
server will not be able to identify the ID.

7. Cleaning and maintenance

Thorough cleaning and maintenance is the basic requirement for drink hygiene.
Only by cleaning and maintaining regularly (twice a week or according to specific
usage) ,can the machine provide superior taste drinks and satisfy customers.

When designing these machines, Jetinno Intelligence have considered all relevant
standards, reduces maintenance costs and improves operational efficiency.

> If the cleaning temperature is too high, will damage the plastic parts!

> When cleaning plastic mechanical parts in dishwashers, excessive cleaning
temperature will cause damage!

> Cleaning temperature shall not exceed 65 °!

> Aluminum parts can't be washed in dishwasher!

7.1 Cleaning and Safety requirements for cleaning

Electric shock!

Before performing any repairs, close the machine, unplug power cable, then
carry out the repairment! If input power cable is broken, do not try to repair
by yourself , please contact technical staff to repair.
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Caution

Cleaning and maintenance work is not assigned to customers , only can be
performed by trained people, or by someone who set up the machine or a
technician, and must be familiar with the dangers that can occur when turning
on the machine!

Caution

Pay attention to the danger of high pressure water injury!

When cleaning and maintaining boilers or pipes, shall follow below order:
> Cut off the supply of drinking water.

> Unplug the pipes and perform necessary maintenance operations.

Caution

Burn danger!
There are hot parts inside the machine.

Caution

The danger of moving parts with hands!
The brewing device has components that can be moved on its own when
power on .Don't put your hand on the moving parts.

Danger of damage!

The machine can't be clean by using water or high pressure cleaning machine!
Short circuit will cause internal machine parts to be damaged!

Inadequate cleaning and maintenance may cause excessive wear and tear |,
which will damage the machine.

7.2 Hygiene
Keep cleaning regularly as recommended.

7.3 Putrid food
Caution

The following recommendations of material selection need to be taken into

account:

> Consider the sales date on the package. Don't use the product near sales
date.

> Only use products suitable for the machine.

> Only use the cleaning solution recommended in the cleaning scheme.
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7.4 Basic cleaning work

Cleaning needs to base on the actual condition of the machine, if there are no
special circumstances, please perform the operation strictly according to clean
maintenance list!

7.5 Clean guidelines

7.5.1 Cleaning instant containers

» Move container upwards a little (5mm)

+ Take out the containers

+ Empty the container

+ Cleaning the container according to Cleaning &
Maintain List

+ Need to dry the container after cleaning

Important

> Need to dry all containers after cleaning.
> Pay attention to the direction of outlet during maintenance. Install back the
outlet to correct position will make the mixer less pollution.

7.5.2 Cleaning the mixer

Rotate the red knob Pull out the mixer Unplug the mixer
anticlockwise horizontally discharge pipe
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Take out air channel Disassembly the mixer
cover

7.5.3 Clean drink outlet
Clean drink out with a clean towel

After all cleaning works are completed,
automatic cleaning should be carried
out inside the machine, to ensure the
beverage outlet hygeian.

7.5.4 Cleaning water drip plate

Pull out the water drip plate from
machine for cleaning

7.5.5 Cleaning waste bins

Pull out the waste bins from machine for
cleaning.

Disassembly the air channel



7.5.6 Clean FB brewer

LINUX system machine

Enter the Backstage, click "machine"

icon, then click FB brewer icon. Click
“Service mode” and FB brewer

complete the action of removing the lid.

Android system machine

Enter the Backstage, click "Machine
Test",then click “"Machine operation”
,Click "Service mode” and FB brewer
complete the action of removing the lid.

)

Unplug the pipe joint downwards

L By

Rotate the FB brewer upward, Open the top cover completely
then can take out FB brewer Pull out the scraper and pull out it
upwards
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Pull out bottom cover

Pull out the brewing bin Pull out the white silicone nipple

7.5.6.2 Install back after cleaning the FB brewer

Please confirm the position of the post Put the hexagonal ( @® ) shaft on
is in front of the center pothook (@)
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Enter the Backstage, click "Machine
Test",then click “Machine operation” ,

Push FB brewer downwards

" FB brewer action” , " Initialization".
Make sure the FB brewer have install
Correctly.

7.5.7 Cleaning Espresso brewer
7.5.7.1 Cleaning the brewer in the machine

LINUX system machine

# R RO R )

1. Enter the Backstage and click the 2. click Espresso brewer icon and enter
“Machine” icon. the control interface.

Android system machine

JETINVE

1. Open the door, Click setting icon or 2. click "Machine Test", then click
Enterbackstage button on the upper "Machine Action"

right corner, input the password and

enter the backstage.

3. select "Espresso Brewer Action 4. Wipe the contaminated area of brewer
Control". Click " dosage" and last with a clean towel or brush.
squeeze

7.5.7.2 Disassemble the ES brewer from machine

3. Click "Brewer to dosage” and
“Brewer press”
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4. Wipe the contaminated area of brewer
with a clean towel or brush.

2. Rotate the black knob to left a
little and push it down to bottom.

1. Unplug the connector of the power
(PTC heater , lower left corner)
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3. Press your finger on the end 4. Pull the Espresso brewer forward
of the white quick joint, make and down at the same time. Take
sure that the elastic space is out the Espresso brewer

compressed. Then pull out the
white water pipe.

7.5.7.3 Detailed cleaning(disassemble)

screws
Remove the screws from the center Take the filter net out and cleaned
of the filter net. with a brush.
screws
Remove the screws from the Clean the filter net and black plastic
center of the bottom filter net ring.
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The frequency to do deep cleaning of Espresso brewer is suggested to half a
year or after 20000 cups coffee.

7.5.7.4 Descaling of Espresso brewer

* Remove the brewing from the driver.

* Immerse the brewing into liquid with de-scale element.

* After 30 minutes, splash the brewer with clear water.

* Put the brewer to dried place, make sure the brewer dry enough before
installation (24 hours is recommended).

> Weekly or 2000 vends, Purification and cleaning by operators

> Yearly or 25000 vends, wear parts replaced by experienced operators or
technicians

> 3 years or 100000 vends, Revision of brewer and drive units by JETINNO

7.6 Maintain instruction
7.6.1 Empty boiler
LINUX system machine

. oo we s | von|D

1. Turn off machine water supply. enter 2. Prepare waste bin to catch the waste
the backstage and click in order "Program"  water , Click “empty boiler” and Turn
off the power after waiting 3 minutes.
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Android system machlne

JETINVE

1.Turn off machine water supply and 2.Prepare waste bin to catch the waste

enter the backstage. water. Click ” machine testing “then
Click " machine action” and “"empty
boiler ". Turn off the power after
waiting 3 minutes.

7.6.2 Empty air break

LINUX system machine
# w8 on| D

1. Turn off machine water supply enter 2. Prepare waste b|n to catch the waste
the backstage and click in order "Program"  water , Click "Empty air break” and Turn
off the power after waiting 3 minutes.

Android system machine

JETINVE

1.Turn off machine water supply and 2.Prepare waste bin to catch the waste

enter the backstage. water. Click " machine testing “then
Click " machine action” and "Empty
air break “. Turn off the power after
waiting 3 minutes.
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> Pay attention to the risk of burns when emptying boilers and air break

> There is no risk of freezing in short distance transportation, the machine
only needs to empty the water tank!

> Long time outage or outdoor transportation, there is a risk of freezing, need
to empty the boiler!

8. Program
8.1 System backup

» Open machine door .Plug the USB
hard disk into USB connector which
behind the touch screen.

« Enter the backstage, Click “Setting”
icon, and select “backup”

«In the pop-up dialog screen, if you
click "backup", you can back up the
debugged program to the machine, b _ G .
and if the click "backup to USB hard disk", you can back up the program to the
external USB hard disk.

» When the interface is complete, unplug the USB, and if the machine program has
a problem next time, it can be recovered directly.

> This operation only available on LINUX system coffee machine.
> Only the trained professionals or after-sales service from Jetinno intelligent
company have the right to operate.

8.2 System upgrade

LINUX system machine

To upgrade with a USB disk, must use the upgrade package from Jetinno technical

staff.

+ Unzip the upgrade package to the USB disk (do not put other files in the USB
disk).

* Plug the USB disk to the USB socket which is behind the door

+ Reboot the machine until the interface is standby.

+ Unplug the USB disk

+ Reboot the machine again , program upgraded successfully when the interface is
standby.

If machine need remote upgrade, please contact Jetinno after-sale service
personnel, keep the machine online. And the operator is needed on the
machine site.
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Android system machine

1. Unzip APP package to the current folder, and copy the extracted data to a empty
U disk, as shown:

iR 5= LT i) i\
Jetinno 2018/1/6 14:01 it

[] ESFB7C-PI_2017_12_06_17_59.product  2017/12/6 17:59 PRODUCT 30f4 3 KB
ESFB7C-PI_2017_12_06_17 59.recipe  2017/12/6 17:59 RECIPE 344 7 KB

& EOEMHEY2.1.1.apk 2018/1/4 14:34 APK 3T{ 10,423 KB

2. Open the machine door, Plug the USB disk to the USB socket which is behind the
door.

3. In the backstage , click setting , and click exit App, exit back toAndroid interface,
unload old APP software.( Make sure the machine door is open before unloading)

4. click File Management on the machine desktop. Then click the U disk you inserted
and copy the "Jetinno" folder (keep press the folder, then click the copy button in
the upper-right corner)

5. Click "local" on the interface, Click the U disk icon ( Usbstorage ) you inserted.

CATEGORIES LOCAL

@ Internal storage
Total: 4.15 GB, available: 3.70 GB
— — —
SanDisk USB drive l

Total: 7.26 GB, available: 7.24 G
e — — —

Safe

6. Keep pressing the folder, then click the copy button in the upper-right corner.
Paste the copied "Jetinno" folder in the following path: "File Management”-"Local"-
"Internal Storage", directly overwriting the previous Jetinno folder.
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7. Install APP software: find the APP installation package in the U disk and click to
install it (the software will install automatically after clicking.)
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8. Import the recipe file: enter the

"import recipe", select the file with
".recipe " in the dialog box, and then click
Finish to complete.

MAEY WAEY GEFE BAS VAR NRNNE SRTNSN WABLER WARUSE

9. Import the product file: enter the o e
backstage and click "setting", then click '
"import product’, select the file with
"product " in the dialog box, and then
click Finish to complete.

10. Enter the corresponding machine number and modify the capacity of
each container, the machine can be used.
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9. Machine ldentification

Certified Identification: CB, CE. CQC
Meet the standards

10. Frequently asked questions

Problems

Possible causes

Solutions

2002/95/EC (RoHS)

98/37/EC

73/23/EC + 93/68/CE repealed by 2006/95/CE

89/336/EC + 92/31/CE + 93/68/CE repealed by 2004/108/EC

90/128/EC repealed by 2002/72/CE

80/590/EEC and 89/109/EEC repealed by EC 1935/2004

Too slow ES coffee flow

Ground coffee is too fine

Adjust grinder

Dosage is much more over
than expected

Do calibration after
change beans

Filter is blocked

Purification the brewer

Leakage from fittings after
cleaning ES brewers

Check and re-connect it

Leakage from brewer seal
O-ring or V-ring

Replace seal rings

EN 55014-1 + A1 + A2

EN 55022 + A1 + A2

EN 55014-2 + A1

EN 61000-3-2

Heavy pollution on drip tray

Sugar (on door) tunnel is
not push back

Mount back

Nozzle outlet is not right
mounted after cleaning

Check and update

EN 61000-3-3 + A1

EN 61000-4-2 + A1 + A2

EN 61000-4-3 + AT + A2

Too fast ES coffee flow

Ground coffee is too course

Adjust grinder

Dosage is much more less
than expected

Do calibration or check
the recipe setting

EN 61000-4-4 + A1

EN61000-4-5 + A1

EN61000-4-6 + A1l

EN61000-4-11+ A1

IEC/EN 60335-1: 2002 + A11:20005 + A1:2005 + A12:2006 + A2:2006

IEC/EN 60335-2-75: 2004 + A1:2005 + A11:2006

EN 50366:2003 + A1:2006

EN ISO 11201 and EN ISO 3744

GB 4706.1-2005

GB 4706.72-2008

GB 4706.38-2008

Heavy pollution on mixer

Mixer fan speed is not
right setting

Update the setting

Container outlet is not on
right position

Mount back to right position

Stick exhausted (detectable
by system)

Refill sticks

Stick lay on channel because
of pollution

Clean the channel

Stick unit is not pushed
back to right position

Check and push it back

Instant container outlet
door is close after cleaning

Check and open it

IEC 60335-1 : 2010

IEC 60335-2-75 : 2012

IEC 60335-2-24

IEC 60950

CCC Identification

There are no relevant national CCC identification for automatic coffee vending
machines at present in Chinese market. Jetinno Intelligence can only provide
submitted reports of machines and safety reports of related food contact parts.
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Product disable on CUI

Bean container outlet door
is close after cleaning

Check and open it

Bean exhausted (detectable

by system) Refill beans
Instant ingredient exhausted | Refill it
Container outlet is blocked Clean it

Nozzle outlet is not right
mounted after cleaning

Check and update according
to hydraulic plan

Beverage drop out of cup

Container outlet is close
to block status

Clean according to
regulations
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Problems

Possible causes

Solutions

Instant beverage tasteless

Wrong ingredients refilled

Check and update

IPD setting is not
reasonable

Update IPD setting

Container outlet is not on
right position

Adjust the outlet angle

Dosage is too less
than setting

Recalibrate the container

Instant water temperature
is too high

Update the IPD setting

Boiler temperature for coffee

Update setting

Coffee beverage tasteless

ES brewer heating is
unplugged after cleaning

Plug it into heating bracket

Coffee powder fineness

Change ground coffee or
adjust grinder

Bean or ground coffee quality

Change bean or ground coffee

Leakage from brewer seal
O-ring or V-ring

Replace the seal rings

Less ES coffee volume

Leakage from fittings after
cleaning brewers

Re-connected

Leakage from brewer tubes

Re-connect it

Dosage is too much more
than expected

Do calibration

First use after installation
or empty boiler

Reboot the machine and
refill it again

Boiler refill fail

First use to the machine

Try it again

The machine can't show
two-dimensional code.

Bad Internet signal

Sure if the machine is online,
enhance the signal

4G card arrearage

Contact after-sale service
of Jetinno
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