
































Recommended Clearances WARNING

Installation on the counter;
The thickness of the counter must

be between 20mm and 100mm.
350 mm - 14 in. ‘
Minimum clearance between \ A WARNING A
two Sf;? dzgs d'rfa'igsttf‘;;id with | The Steam Boiler contain water
_ | at elevated temperature. Water
150 mm-6in. temperature over 125°F / 52°C

Clearance above™ " can cause severe burns instantly

or death from scalding (Steam
Boiler 256°F / 124°C)

75 mm - 3 in. \
Clearance rear

150 mm - 6 in.
Clearance left side WARNING
At each installation, the machine
200 mm - 8 in. should be equipped with a new

Clearance right side set of tubes for plumbing and

Fig. 3 - Installation guide related gaskets.
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A WARNING A

Water pressure supply must
be between 0,24 and 0,6 MPa
if suffcient pressure is not
available we suggest that an
additional water supply system
is used.

J

\\

A WARNING A
Before making any electrical
connections make sure that the
two strain relief connectors are
frmly secured to the body of
the machine in order to prevent
inadvertent stress on the power
cables.

J

WARNING

Hazardous voltage disconnect
from power supply before
servicing.

\\

A WARNING A
The manufacturer declines
any responsibility for any
event leading to liability suits
whenever grounding has not

been completed according to
current local, national, and

international regulations and
electrical codes, or other
electrical parts have been
connected improperly.

J

A WARNING A
This appliance is not intended
for use by persons (including

children) with reduced physical,

sensory or mental capabilities,
or with lack of experience and
knowledge, unless they have
been given supervision or
instruction concerning the use
of the appliance by a person
(__responsible for their safety.

WARNING

- U.S.A. and CANDA only - Do not
connect to a circuit operating
at more than 150V to ground on
each leg.

A WARNING A
This machine is not suitable for
outdoor use. Jets of water should
not be used to clean the machine,
nor should it be placed where

L water jets are used. )
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Note:

e The drinking water mains valve and
the circuit breakers for the electrical
system need to be located in the most
convenient position for the operator to
access them easily and quickly.

1) Power Switch Function
The two-position power switch on the

Modbar module front panel has two
separate functions: ON and OFF.

0 - Off. In this position, the

module is in the off position. o)

| - Standby Mode: In this position, the module
is in standby mode. When in standby
mode, all operations function as normal,
but no power is applied to the heating
elements. This mode is used for priming
the system upon installation, and can also
be useful for some diagnostic applications.

[l

O

Il - Operating Mode: In this position, the
module is in operating mode. Power is
applied to the heating elements, and all
functions operate as normal.
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2) Installation guide

Upon installation, the Modbar module must
be primed before use. This is accomplished
by the following steps.

e Ensure that fltered water is supplied to
the module.

e Ensure that the power switch is in the off
position.

e Ensure that the module power cable is
plugged into its appropriate power source.

e Turn the power switch counter-clockwise
to place it in standby mode.

e The module will begin to fll the boiler.
Once the maximum fll level is achieved,
the module will cease to fll. When full,
the sight glass will be approximately half
full of water.

* At this point, it is safe to turn the switch
clockwise into operating mode.

3) General Use

During general use, the module is already

primed, and it is not necessary to prime the

system. To start the module, follow these

steps:

e Ensure that fltered water is supplied to
the module.

* From the off position, turn the power
switch clockwise to place it into operating
mode.

* At this point, the elements will begin to
heat. When each heat zone reaches set
temperature, the module is ready for use.

4) Accessories

In order to proceed with installation, it is

necessary that the following are available:

e Pipes carrying drinking water with a
3/8”G (BSP) end connection; (3/8”
Compression for USA and Canada)

e Electrical Supply according to the
specifcation of the steam machine
purchased:

e Singleffhree phase 220VAC - 50/60
Hz electrical connection with ground,
protected socket and approved interlock
switch

e Single phase 200VAC - 50/60 Hz
electrical connection with ground,
protected socket and approved interlock
switch

e Waste water drain system.

5) Water test kit

In order to enable you to check if your water
supply is within the suggested ranges, the
machines will be equipped with two units
of a quick water test kit (see image below)
including 6 test-strips and instruction cards.
The parameters that you can measure are
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Ideally, you should perform a test on the
water BEFORE the water treatment system
and again AFTER the water system in order
to verify if this is actually matching our
suggested ranges.

Once the test has been performed, learn
which treatment system is most appropriate
for your particular water supply by flling out
the online water calculator on our website: LA
MARZOCCO WATER CALCULATOR (http://
www.lamarzocco.com/water_calculator/).

6) Water supply connection

In order to connect the machine up to
the water mains proceed according to the

indications given in the chapter

Installation and in compliance with any
safety standards of the

local/national
location in which the machine is
installed.

The equipment is to be installed with
adequate backfow protection to comply

TAP1/WALLY MILK
BREWING

WASTE/DRAIN

with applicable federal, state, and local
codes.

To guarantee a correct and safe functioning
of the machine and to maintain an
adequate performance level and a high
quality of the beverages being brewed it
is important that the incoming water be
of a hardness greater than 7°f (70ppm,
4°d) and less than 10°f (100ppm, 6°d),
pH should be between 6.5 and 8.5 and

about

being

TAPL
OW VOLTAGE

\

TAP2
LOW VOLTAGE

POWER SUPPLY
CORD

2O

MAIN SWITCH
AND ELECTRICAL SUPPLY CONNECTION

BRAIDED HOSE

&

Fig.

MAIN WATER
SUPPLY VALVE

WATER TREATMENT
RECOMMENDED VALUES
www.lamarzocco.comiwater_calculator
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the quantity of chlorides be less than
30mg/l . Respecting these values allows
the machine to operate at maximum
effciency. If these parameters are not
present, a specifc fltration device should
be installed, while always adhering to the
local national standards in place regarding
potable water.

Then connect the inlet of the water flter/
softener (if present) to the drinking water
supply using one of the supplied stainless
steel braided hoses. Before connecting
the flter to the main water supply, fush
the water supply line and the fltration
system in order to eliminate any residual
particles which could otherwise get stuck
in taps or valves thus preventing them
from working properly. Connect the water
supply connection of the steam module
using one of the supplied stainless steel
braided hoses. Then connect the steam
module inlet to the water flter/softener
outlet (if present).
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7) Electrical connections

a) Power supply cord

e This is the main power supply cable
that provides power to the entire steam
machine:

* 200/220VAC 1 Phase 3-core cable with
1,5mm2 cross section

8) Waste water drain connection

The steam machine drain is to be connected
by means of the included reinforced plastic
tubings. Connect one end of the reinforced
plastic tubing to the drain hose connection
on the right side of the steam machine,
secure with included hose clamp. Connect
the other ends to a suitable waste water
collection system.

In case such a system is not available,
drained liquids may be collected in a
suitable bucket and any necessary drain pipe
extensions shall be made using steel-lined
PVC tubing and suitable hose clamps.

Water specifcations table

Min. Max.
T.D.S. ppm 90 150
Total Hardness ppm 70 100
Total Iron (Fe*?/Fe*®) ppm 0 0,02
Free Chlorine (Cl,) ppm 0 0,05
Total Chlorine (CL,) ppm 0 0,1
pH value 6,5 8,5
Alkalinity ppm 40 80
Chloride (CI-) ppm not more 30

N.B.: Test water quality (the warranty is void if water parameters are not within the range

specifed in the section “installation’)



A CAUTION A
Use caution when operating the

steam tap. Steam is hot, and will
burn you if it is used incorrectly.
The Steam Boiler contains water
at elevated temperature. Water
temperature over 125°F / 52°C
can cause severe burns instantly
or death from scalding.

A WARNING A
The machine must not be dipped

In, nor splashed with, water in

order to clean it. For cleaning

operations, please follow the

instructions listed below very
carefully.

\WARNING
This machine is designed only for

preparing hot drinks.

4. Machine Operation and Dispensing Operation

IMPORTANT

The temperature of the water in the steam
boiler and therefore of the tap(s) may
eventually be raised or lowered via the
pressurestat (please consult the Manual
for detailed instructions).

1) Starting the steam machine

a) Filling the boiler with water

Once the installation procedures have been
completed, it is necessary to fll the boiler
tank with water. Complete the following
procedure to properly fll the boiler tank.

Upon installation, the Modbar steam
module must be primed before use. This
is accomplished by the following steps.

* Ensure that fltered water is supplied
to the module

* Ensure that the power switch is in the
off position

= Ensure that the module power cable
is plugged into its appropriate power
source

e Turn the power switch counter-
clockwise to place it in standby mode

e The module will begin to fll the
boiler. Once the maximum fll level
is achieved, the module will cease to
fll. When full, the sight glass will be

approximately half full of water
* At this point, it is safe to turn the
switch clockwise into operating mode.

I ==
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2) Waiting for the Steam Machine to Heat to

Operating Temperature

During general use, the module is already

primed, and it is not necessary to prime

the system. To start the module, follow

these steps:

* Ensure that fltered water is supplied
to the module

* From the off position, turn the power
switch clockwise to place it into
operating mode

* At this point, the elements will begin
to heat. When each heat zone reaches
set temperature, the module is ready
for use.

3) Steaming after frst installation

Once the frst installation procedures are

fnished, before proceeding with steam,

please follow these steps:

e Being careful to avoid burns, turn on
each steam wand for at least one minute.
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4) Steaming milk or other liquids

In order to allow for any condensed water
in the wand to be released ALWAYS allow
some steam to be discharged by turning on
the valve before inserting the steam wand
into the pitcher of liquid to be heated.

Dip one of the steam wand (see p. 7, item
2) which are connected to the steam valve,
into the liquid to be heated, push down the
lever (see p. 7, item 1) until steam comes
out at the end of the wand.

The steam will transfer heat to the liquid
raising its temperature up to boiling point.
Be careful not to allow liquid to overfow in
order to avoid severe burns.

In order to prevent the heated liquid from
being sucked back into the steam boiler it
is recommended before using the wand that
you purge the steam valve and steam wand
by opening the valve for a few seconds to
allow steam to escape to the atmosphere
from the end of the steam wand. Failure
to do so can cause the heated liquid to
transfer from the heated liguid container
to the steam boiler (via vacuum created
from cooling parts). This condition is
undesireable and can cause contamination
in_the steam boiler. After use remember
to purge the wand by opening the steam
valve for a few seconds, and then clean
the outside of the wand itself with an

appropriate cloth.
In order to prepare milk for making
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cappuccino with the right amount of foam,
go through the following steps:

» After purging the steam wand place the
container half-full of milk underneath,
carefully open the steam valve and raise
the container so as to bring the wand end
to a point just below the surface of the
milk; at this point, move the container up
and down just enough to dip the nozzle end
in and out of the milk until you get the right
amount of foam, bring the temperature
of the milk almost up to 149/158°F or
65/70°C. You can then pour this milk into
a cup containing warm espresso and you
will end up with a fresh cup of cappuccino.

5) Dispensing Operations

The Modbar steam tap is operated via a
lever handle located on top of the tap.
This handle actuates a solenoid valve that
allows steam to pass through the steam
wand.

To dispense steam, move the lever handle
from the closed position (up) to the open
position (down). The lever will come back
up thanks to a spring placed under the
lever itself. To stop the steam push down
the lever again.

6) Pressurestat

It is possible to regulate the pressure of
the steam boiler by pressurestat (see p. 7,
item 8).

The adjustment must be performed by
qualifed and authorized personnel using

a tool.
\
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WARNING

Jets of water should not be used

to clean the machine, nor should

it be placed where water jets
are used.

5. Maintenance and Periodic Cleaning Operations

WARNING

The machine must be installed
so that qualifed technical
presonnel can easily access it
for eventual maintenance.

WARNING

This machine is for professional
use only and should be installed
in locations where its use and
maintenance is restriced to
trained personnel.

A WARNING A

The machine is intended to be

permanently connected to fxed
wiring, and it is advisable that
a residual current device (RCD)
with a rated residual operating
current not exceeding 30mA is
L installed.

A WARNING A
The machine must not be dipped
in, nor splashed with, water in
order to clean it. For cleaning
operations, please follow the
instructions listed below very
carefully.

J

J

A WARNING A

In order to prevent cracks or
leakage: do not store or install
the steam machine in places
where temperature may cause
water in boiler or hydraulic
system to freeze.

J

A WARNING A

The Steam Boiler contains water
at elevated temperature. Water
temperature over 125°F / 52°C
can cause severe burns instantly
__ordeath fromscalding. )

A WARNING A

If the above-mentioned
instructions are not adhered
to the manufacturer cannot be
held responsible for damage to
L persons or things. y

General service/maintenance safety guidelines

= Before performing any maintenance and/
or cleaning operations, turn the main
power switch to the OFF position and
disconnect the machine from the power
source by unplugging the cord or by
switching off the relative circuit breaker.
For any cleaning operations, follow
exclusively the instructions contained in
the manual.

e Always use care when performing
maintenance, as the equipment may
be hot. We recommend allowing the
equipment to fully cool before performing
any maintenance procedures.
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1) Cleaning the drain collector
Remove the drain tray grill at least twice a
week and clean.

2) Cleaning the body

Wipe the surfaces with a soft, non abrasive
cloth in the direction of the glazing marks,
if any. Do not use any alcohol or solvents
whatsoever on painted or imprinted parts
in order not to damage them.

3) Water Filter/Softener

Please see the documentation accompanying
the water flter/softener for proper operating
and cleaning instructions.

4) Cleaning the steam nozzles

Steam nozzles must be cleaned
immediately after use with a damp cloth
and by producing a short burst of steam
so as to prevent the formation of deposits
inside the nozzles themselves, which may
alter the favor of other drinks to be heated.
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5) Depressurize the steam boiler

Turn the selector in position | then
push down the steam lever in order to
depressurize the steam boiler.

= Steam boiler refresh: to activate this function
you need to push the refresh button (see
p. 7, item 6). During this operation the
boiler will discharge water to drain. After
completing the refresh cycle, the boiler
will Fll before resuming normal operation.
Note: Use the refresh button for 2 minutes
at end of the working day at least two times
per week. Push again the refresh button to
stop this function.

= Steam boiler draining: Yearly, we recommend
to fully drain the steam boiler by means of
the specifc ball valve located inside the
module.

IMPORTANT

If the machine has not been used for more
than 8 hours or, in any case, after long
periods of being idle, in order to use the
machine to its full potential it is necessary
to perform some cleaning cycles before
brewing beverages as follows:

- Being careful to avoid burns, turn on
each steam wand for at least one minute.

If the machine is not going to be used
for long periods of time, it is advisable to
follow these safety indications:

- Disconnect the machine from the water
mains or interrupt the water connection
via a mains tap.

- Disconnect the machine from the
electrical mains.



1) De-commissioning and demolition

Start by setting the main switch to the “0”
or OFF position.

Disconnecting from the power outlet

Disconnect the steam machine from
the electrical network by switching off
the associated circuit breaker or circuit
protection device. Remove the power
supply cord from the power connection. -

Disconnecting from the water system

Shut off the water supply by closing the
specifc tap located upstream of the water
flter/softener inlet. Disconnect the water
pipe at the water Tflter/softener inlet.
Remove the hose connecting the steam

6. De-commissioning and Demolition

module to the main water supply. Remove
the reinforced plastic tubing on the drain
connection.

At this point, the machine may be removed
from the bar, being very careful not to drop
it or squash your fngers.

The machine is made out of various
materials and therefore, if you do not
intend to put it back in service, it must
be taken to a special disposal company
which will select the materials which can
be recycled and discard the others.

Current regulations make it illegal to
discard such machine by leaving it on
public grounds or on any private property.

Recycling notice: Warning for the protection of the
environment:

Used Electrical and electronic waste con-
tains hazardous but also valuable and scarce
materials which should be recovered and
recycled properly. We kindly ask that you
contribute to the protection of the environ-
ment and natural resources by delivering
used equipment to the relevant recycling
locations if such locations are available in
your country.
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DICHIARAZIONE DI CONFORMITA UE
EU CERTIFICATE OF CONFORMITY

Il sottoscritto Roberto Bianchi dichiara che le macchine da caffé sotto identifcate:
The undersigned Roberto Bianchi hereby declares that the following coffee machine:

Tipo/Type: New Steam System.

Rispettano i requisiti essenziali delle seguenti direttive: 2014/30/UE EMC, 2014/35 Bassa tensione, 2014/53/UE RED, DPR
777/82 compreso Art. 5-bis punto 1, 2023/2006/CE, 2004/1935/CE Materiali e gli oggetti destinati a venire a contatto con i
prodotti alimentari, 2014/68/UE attrezzature a pressione relativa per la cat. 1 modulo A, 2011/65/UE e (UE) 2015/863 Rohs ||
In quanto conforme alle seguenti norme: ETSI EN 301908-1, ETSI EN 301 511, EN60335-2-75, EN62233, EN55014-1,
EN55014-2, EN61000-3-2, EN61000-3-3, EN61000-3-11, EN62311:2008, ETSI EN 301-489-1, ETSI EN 301-489-17, ETSI EN
300 328, ETSI EN 301 893.

Complies with essential requirements of the following directives: 2014/30/UE EMC, 2014/35 Low voltage, 2014/53/UE RED, DPR
777/82 included Art. 5-bis point 1, 2023/2006/CE, 2004/1935/CE Materials and articles intended to come into contact with food,
2014/68/UE pressure equipment for cat. 1 module A, 2011/65/UE and (UE) 2015/863 Rohs IlI
Since the machine conforms to the following standards: ETSI EN 301908-1, ETSI EN 301 511, EN60335-2-75, EN62233,
EN55014-1, EN55014-2, EN61000-3-2, EN61000-3-3, EN61000-3-11, EN62311:2008, ETSI EN 301-489-1, ETSI EN 301-
489-17, ETSI EN 300 328, ETSI EN 301 893.

Scarperia (Florence), Italy

Modbar LLC
Roberto Bianchi
Chief Operating Offcer
Direttore Operativo
La Marzocco Srl Headquarters | Sede Operativa: Via La Torre 14/H, Loc. La Torre, 50038 - Scarperia e San Piero (FI), Italy
T. +39 055 849191 | F. +39 055 8491990 | info@lamarzocco.com | www.lamarzocco.com

La Marzocco Srl Legal Address | Sede Legale: Viale Giacomo Matteotti 25, 50121 - Florence (Fl), Italy
Codice Fiscale, P.IVA e Registro Imprese Firenze: nr. 04040140487, Capitale Sociale: 41.600,00 Euro i.v.






