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Book Descriptions:

Delonghi Drip Coffee Maker Manual

This is the only way to ensure best results and maximum safety for the user. ON light for espresso
coffee and cappuccino 11. Small jug for espresso coffee 12. T wo cup adapter for espresso cof fee 13.
Measure 14. Filter holder for espresso coffee 15. Filter for espresso coffee 16. Filter holder for drip
coffee 17. W ater tank for drip coffee removable 21. W ater tank lid 22. Boiler for espresso coffee 23.
Boiler cap 24. Steam knob 25. Flavor savor 26. Filter for drip coffee 27. For repairs, contact an
authorized Ser vice Centre only and request original spare parts. Failure to respect the above could
reduce the safety of the appliance. At the end of its working life, the product must not be disposed of
as urban waste. It must be taken to a special local authority differentiated waste collection centre or
to a dealer providing this ser vice. Disposing of a household appliance separately avoids possible
negative consequences for the environment and health deriving from inappropriate disposal and
enables the constituent materials to be recovered to obtain significant savings in energy and
resources.As a reminder of the need to dispose of household appliances separately, the product is
marked with a crossedout wheeled dustbin. Connect the appliance to an efficiently earthed socket
with a minimum current rating of 10A only. If the cable is damaged or requires replacing, contact an
authorised ser vice centre only to avoid all risks. GB 12 Ask your question here. Provide a clear and
comprehensive description of the issue and your question. The more detail you provide for your
issue and question, the easier it will be for other DeLonghi BCO 130 owners to properly answer your
question. Ask a question There is a hole at the right side of the tank chamber. Is that a weep hole
and should it have a plug. Replaced the gasket on the tank This manual comes under the category
Coffee makers and has been rated by 2 people with an average of a
7.7.http://educationext.com/userfile/instruction-manual-for-hoover-steam-vac.xml

delonghi drip coffee maker instructions, delonghi espresso drip coffee maker manual,
delonghi espresso and drip coffee machine manual, 1.0.

This manual is available in the following languages English. Do you have a question about the
DeLonghi BCO 130 or do you need help. Ask your question here DeLonghi BCO 130 specifications
This bestbefore date applies as long as the bag is closed.If the coffee beans are very finely ground
you will have a stronger taste and if the grind is coarser you will have a milder
taste.ManualSearcher.com ensures that you will find the manual you are looking for in no time. Our
database contains more than 1 million PDF manuals from more than 10,000 brands. Every day we
add the latest manuals so that you will always find the product you are looking for. Its very simple
just type the brand name and the type of product in the search bar and you can instantly view the
manual of your choice online for free. ManualSearcher. com If you continue to use this site we will
assume that you are happy with it. Read more Ok. Page 7 I OK 11042003 1151 Pagina 7. Page 8 I OK
11042003 1151 Pagina 8. Page 9 I OK 11042003 1151 Pagina 9. Page 10 I OK 11042003 1151
Pagina 10Page 11 I OK 11042003 1151 Pagina 11Page 13 I OK 11042003 1151 Pagina 13Page 14 I
OK 11042003 1151 Pagina 14We warrant each appliance to be free. Visit www.delonghi.com for a
list of service centers near you. U.S. and Canada only. Visite www.delonghi.com para ver la lista de
centros de servicios cercanos a usted.Visita www.delonghi.com per una lista dei centri di servizio a
te piu vicini.SpecificallyUse handles or knobs.Contact the nearest De’Longhi service facility for
examination, repairThis appliance is for householdA. The carafe is an accessory to be used
exclusively with this appliance. Never use it on a cookingB. Do not set the hot container on a damp
or cold surface. C. Do not use the carafe if it is cracked or the handle is not completely sturdy. D. Do
not use abrasive detergents or sponges to

http://educationext.com/userfile/instruction-manual-for-hoover-steam-vac.xml


clean.http://www.astore.com.br/editor_imagens/instruction-manual-for-hitachi-television.xml

WARNING To prevent the risk of fire or electric shock, never remove the upper part of theAny
necessary repairsLonger detachable power supply cords are available and may be used if care is
exercised in their use. If aThe electrical rating of the appliance is listed on the bottom of the unit. If
theIf the appliance is of theThis appliance has a polarizedTo reduce the risk of electrical shock this
plug will fit in a polarizedDo not attempt to modify the plugDESCRIPTION see illustration on page 3.
The terminology below will be used throughout the instructions.Downloaded from
CoffeeMachineManual.com ManualsBe careful not to burn yourself with sprays of hotAny other use
is considered improper and thereforeIf the appliance requires repair, contact anFailure to observe
these safety precautions couldIf in doubt, do not use the appliance and contactConnect the appliance
only to an efficiently groundedThe manufacturer may not be considered liable forIf the cable is
damaged or needs to be replaced, contactTo set the time, proceed as followsTo reset the time, press
the HOUR button for aboutIn the event of a temporary power failure, the timeFirst, make sure that
the time is set correctly. To set the delayed start i.e. the time you want theDownloaded from
CoffeeMachineManual.com ManualsKeep in mind that at the time set, the appliance willThe
espresso makerHowever, this setting can be changed as followsNote If 000 is set, the appliance
keeps the coffeeThe 15 cups LED will light up.You can also leave the tank in the appliance and fillAs
a general rule, use one level spoonful of groundHowever, the quantity of ground coffee used mayUse
good quality medium grind coffee for dripAUTO button Fig.

3; the AUTO light on the buttonIt is completely normal for the appliance to releaseTo keep the coffee
hot after brewing, set the carafeThe coffee in theThe resulting coffeeYou can set the machine to
make coffee with a strongThe AccuFlavor System only changes the strength of theWATER LEVEL
side of the carafe see the table at theIt is important to use top quality medium grindDownloaded
from CoffeeMachineManual.com ManualsAlways turn the handle as far as it will go.Make sure the
filterholder spouts are inside theCAUTION To prevent splashes, never remove theCAUTION Before
removing the filterholder, toNOTE For safety reasons, when the boiler is hot the capTo apply the
adapter, hook it onto the bottom of theIMPORTANT When using the appliance for the
firstESPRESSO COFFEE from point 1 to point 11, butNOTE Use reduced fat milk or preferably
fatfreeIf the coffee goes aboveTo interrupt the flow of milk, turn the steam knobDownloaded from
CoffeeMachineManual.com ManualsNOTE When using small cups, to prevent the milkImportant
After making the last cappuccino andCOFFEE LEVEL side as shown in Figure 31. NOTE When
pouring milk into the reservoir, neverNever wash theMake sure the four holes on the frother Fig. 36,
inIn particular, make sure the rubber mixer is fullyIf these components are not cleaned after each
use, theWe therefore recommend that you descale the espressoProceed as followsWATER LEVEL
side.Every now and then, turn the steam knob to let outDownloaded from
CoffeeMachineManual.com ManualsThe coffee machine is equipped with a system forWhen the lime
reaches a high level, the drip coffee ONTo descale, proceed as followsNo milk froth is formedRepair
of damage to the coffee machine caused byThe drip coffee takes longerQuantity of water in the small
carafe to pourQuantity of coffee to place in theDownloaded from CoffeeMachineManual.com
ManualsLimited Warranty. What does the warranty cover We warrant each appliance to be free from
defects in material and workmanship.

http://www.drupalitalia.org/node/79019

Our obligation under thisIn the event of a products replacement or return, the unit must be
returnedThe repaired or new model will be returned at the company expense. This warranty shall
apply only if the appliance is used in accordance with the factory directions, whichHow long does
the coverage last This warranty runs for one year 1 from the purchase date found on your receipt
and applies only to theWhat is not covered by the warranty The warranty does not cover defects or
damage of the appliance, which result from repairs or alterations toAlso, consequential and
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incidental damage resultingSome states do not allow the exclusion or limitation of incidental orHow
do you get service If repairs become necessary, see contact information below. U.S. Residents.
Please contact our toll free hotline at 18003223848 or log onto our website at www.delonghi.com.
For all accessories, spare parts or replacement parts, please contact our parts division at
18008656330. Residents of Canada Please contact our toll free hotline at 18883356644 or log onto
our website atResidents of Mexico Please refer to the Limited Warranty statement for Mexico.
Please refer to the back page of the manual for De’Longhi addresses. The above warranty is in lieu
of all other express warranties and representations. All implied warranties areThis limitation does
not apply if you enter into anSome states do not allow limitations on how long an implied
warrantyDe’Longhi does not authorize any other person orHow does state law apply This warranty
gives you specific legal rights, and you may also have other rights, which vary from state
toDownloaded from CoffeeMachineManual.com ManualsDe’Longhi Canada, Inc. Park 80 West, Plaza
One. You must have JavaScript enabled in your browser to utilize the functionality of this website.
Defy FREE Blender.Defy FREE Blender.Sign up for newsletter today.

http://genialica.com/images/Credit-Procedure-Manual.pdf

Only takes around 24 minutes to brew almost 10 cups of coffee and the hot plate is excellent to keep
it warm for extended time. Purchased in July 2020. Glad you are enjoying good coffee. Like Report
Similar opinion. Write a review on ProductReview.com.au ! Kenny H. If you take milk in your coffee
then this isnt for you be prepared for a cold cuppa. One thing Im not too sure about is the pour over
function. What does this actually achieve. Purchased in May 2020. Generally filter coffee if going to
be drunk with milk it is best to heat the milk up so it doesnt bring down the temp of the coffee. The
maximum coffee temperatu. Read more re will be 96 degrees celsius in order not to burn the coffee
particularly as filter uses a longer brewing time. I just heat the milk up on the stove i use almond
milk so a low simmer keeps it tasting sweet. Write a review on ProductReview.com.au ! Other Drip
Coffee Machines Previous Breville Aroma Style Electronic BCM600 3.9 103 Technivorm
Moccamaster Classic KB741AO 4.3 12 Braun KF570 5.0 1 Sunbeam Specialty Brew Drip Filter
Coffee Machine PC8100 4.5 2 See all Drip Coffee Machines Next Dee This may just be a simple fix
and you can get your machine working ASAP Our number is 1800 126 659. Write a review on
ProductReview.com.au ! Find out how Delonghi Clessidra Drip Coffee Machine ICM17210 compares
to other Drip Coffee Machines Know better, choose better. Compare all daywolf Greater Melbourne
Inner, VIC 15 reviews 34 likes I will also occasionally make a pour over coffee using a stainless steel
filter and holder. Unboxing the Clessidra was a nice surprise, as no polystyrene packaging was used;
excellent job, Delonghi. The instruction manual is basic, but covers most things. After washing and
rinsing the containers, the machine needs to be operated twice with only water. Even after these
rinse cycles, there is a very strong chemic. With my unit, this has continued for weeks after the first
use.

https://codicicolori.com/images/Credit-Repair-Manual-Pdf.pdf

Only when brewing coffee is the smell over powered and not noticeable. While the Clessidra is a nice
looking coffee machine, it suffers from poor function and use. To brew a pot of coffee, you must fit
the basket to the pot, fit a paper filter, add desired dose of coffee, and fill upper water reservoir. The
machine is quiet on a normal brew cycle. The result is a slightly stronger and deeper flavour, but
largely depends on your choice of coffee. As far as the quality of the coffee is concerned, its on par
with just about every other drip coffee maker Ive used. I even tested it against a neighbours Breville
coffee maker, using the same coffee. No noticeable difference. If you would like a cup of coffee while
the Clessidra is still brewing, you remove the jug from the machine, then you need to open the lid,
and remove the brewing basket before you can pour a cup of coffee. Its worth waiting until the brew
cycle has finished before pouring a coffee. Other coffee makers make this much easier. Once the
coffee has brewed, the basket needs to be removed and stored in a separate holder. Again, other

http://genialica.com/images/Credit-Procedure-Manual.pdf
https://codicicolori.com/images/Credit-Repair-Manual-Pdf.pdf


coffee makers dont require this.We will share this with our relevant teams. Best, DeLonghi Like
Report Similar opinion. Write a review on ProductReview.com.au ! Iantrigg1953 Sydney Surrounds,
NSW Preferred taste is an individual thing, so it is a challenge to produce a 1 size fits all product.
Coffee selection is key, to final strength and taste result in the cup. I found initial results from local
coffee specialist too strong, and after using Vittoria Maragogype, Lavazza Oro, which produced good
coffee result, settled on supermarket available, Lavazz. Read more a Oro or Regular Vittoria
adjusting quantity for strength in appliance. Price of ground coffee is a consideration, as process
consumes a lot for given result. As I like milk in my coffee, I found the temperature drop between
top tank and the held temp in base too low, requiring a boost in microwave once milk was added.

I have measured temperatures using calibrated food service DeltaTRAK 50c to 200c probe and can
confirm the top heating tank falls within claimed temp range. My only issue is the fall in temp in
bottom tank. Addition of adjustable heat setting on bottom hot plate would make perfect appliance in
my opinion. This appliance in use produces a consistent result. Purchased in August 2019. We
appreciate it. Best, DeLonghi Australia Like Report Similar opinion. Write a review on
ProductReview.com.au ! Vic in Sydney NSW, 2155 18 reviews 41 likes Simplicity at its best.To begin
with I would like to say that since I received my Clessidra I no longer use my Nespresso machine for
the following reasons 1. I always preferred a longer cup of coffee and my Nespresso pods come with
a predetermined amount of actual coffee therefore limiting the size of drink I had to make with a
pod. The Clessidra allows me to make adjustments.Purchased in August 2019. We really appreciate
it. Best, DeLonghi Australia Like Report Similar opinion. Write a review on ProductReview.com.au !
GGG8487 Sydney, NSW 34 reviews 38 likes I suspect that this subconscious association will make
selling this. Read more unit a tough ask for Delonghi, since despite having a glutton of caffeine
addicts its just too easy to find great coffee, even outside major metropolitan hubs. Operating the
machine is pretty straightforward. Grounds and water go in, coffee comes out. There are only two
settings, but no real explanation in the manual as to what the difference between them is, so youre
just left on your own to either look it up, or trial them out. The machine loves to click, crack and
beep while brewing. The machine takes up less space than even a small espresso machine, but still
seems bulky. The jug is very large in order to be able to fit the filter holder inside without having it
dip into the coffee that comes out. The top reservoir also cant be removed to clean.

In reality this should only be holding water so it shouldnt so dirty that it cant be handwiped clean,
but theres always the possibility of mildew or mould building up. One odd thing I noticed is that of
the five holes where water drips through from the top reservoir to the filter, one of them the
rightmost one never had water coming out of it. I assumed this was just some issue with the unit I
had received, but when watching one of the instructional videos from Delonghi, I could see the same
hole did not have any water coming out of it. I assume this means it is either intentional useless hole
or a design flaw hole is broken. To be fair, this didnt seem to result in any uneven saturation or
tunnelling in the grounds, so if it is a systemic problem I doubt many people would notice or worry
about it.Write a review on ProductReview.com.au ! Daisy Sydney, NSW 16 reviews 23 likes It was
interesting watching the water boil in the top of the machine. My friends who drink filter coffee
agreed that the taste is indeed superior to regular drip coffee and it doesn’t have the burnt coffee
taste that some drip systems end up with. It was a bit of a novelty. As a regular espresso and flat
white drinker, personally for me I prefer the taste of an espresso or stove top coffee maker coffee. I
found this to be overly weak and nothing special. It. Read more reminded me of the old drip coffees
we drank in the 1980s before we had good coffee in Australia. This system is an overly slow and
complicated way of making ordinary coffee. It would really suit people who enjoy the process. Here
is a comparison. I usually make my coffee in a small Bialetti stove top Moka pot. Moka PotWe will
take on your review and share with our relevant teams. Best, DeLonghi Like Report Similar opinion.
Write a review on ProductReview.com.au ! Other Drip Coffee Machines Previous Toddy Cold Brew
System 4.0 1 Delter Coffee Press 4.0 2 Breville Aroma Style Electronic BCM600 3.



9 103 Technivorm Moccamaster Classic KB741AO 4.3 12 See all Drip Coffee Machines Next Fipsy
Metropolitan Adelaide, SA 13 reviews 14 likes The work coffee’s are usually made in my work
kitchen, and have varied of the years between instant, automatic espresso machine, manual espresso
machine, and a pod machine with separate milk frother. Aesthetically, it’s a nice looking unit, and
has a footprint that is generally s. Read more maller than most domestic manual espresso machines.
The process of getting a coffee out of it is pretty straight forward. Just add the water to the upper
reservoir, place the paper filter in the holder which has it’s own nifty bench top cradle, and add
ground coffee. The filter assembly then easily sits in the main glass jug, which slides nicely under
the reservoir. Hit either of the two brew mode buttons, and in just a few short minutes, you’re done.
As with any espresso machine, it takes a while to find a coffee bean, and grind type, that works best
with the machine, and your taste. Otherwise, just adding a dash of milk can feel like you’re just
making an instant coffee with a substantial flavour kick. Given the work that’s gone into the design
and presentation of this machine, that might seem a waste. Another factor to consider is that I was
usually only making 12 coffees at a time with it, and not utilising it’s much bigger capacity. This is
where I think this machine comes into it’s own. Making 812 espressostyle coffees with a domestic
espresso machine is very time consuming, rendering the host kitchenbound for the duration of
dessert. On the other hand, this beauty can pump out a dozen coffees in a much shorter time, with
much less work involved. Same goes for work functions, small seminars, or other gettogethers where
you don’t want to be slowly dispensing a dozen coffees, and missing out on the mingling. A small
point to comment on was the two different brewing options.

Each offered a slightly different means of running water over the coffee grind. Generally, this unit
presents well, is easy to use, easy to move, is very easy to keep clean, and greatly simplifies serving
up goodflavoured, nonespresso coffee, to larger numbers of people. Like all coffee machines utilising
ground coffee, it can take some experimenting to get a flavour you like, however, you can count on
getting a consistent flavour once you’ve found the grind you like. If you prefer your coffee white, and
can go without the frothed milk, you’ll still get a rich flavoured beverage that’ll outshine an instant
brew. If, however, you like your coffee black, I can imagine this machine would really grow on you.
Purchased in September 2019. Compare all markden Sydney, NSW 29 reviews 32 likes And the 3 big
ones for most people are being a parent, having a job and being married. But being good at
something tends to be a combination of knowing something well and working hard at it. That is
unless you’re married to a coffee snob. And I know this is going to sound harsh to some but this is
very relevant if you bear with me for a moment. My lovely wife is very picky about her coffee. It has
to be the right temperature, have the right amount of su. Read more gar in it, be the right strength
and use correctly roasted beans, use the correct type of milk, and just the right amount of foam on
the top. She is no fool either. She can tell where the coffee was bought out of the 4 places I would
usually get it from and she is more than happy to do another lap around the Macca’s drivethrough if
her coffee isn’t as expected. I even took an empty cup from her favourite coffee place The Shed one
day and poured a coffee from a different place into the branded cardboard cup and she picked it
straight away. Now this is the part I wanted you to wait for.

I made a coffee for my wife this afternoon using the DeLonghi Clessidra coffee machine and a jug of
milk out of the microwave and delivered it to her while she was in the green office on the phone.
After a few minutes she came inside wideeyed and exclaimed “This is as good as The Shed!” She
wasn’t the only one wideeyed after a comment like that. So I guess I will have to rewind 4 weeks to
let you know how I got to this point. I received the machine at the beginning of the month and
already knew it had the “approved mark” from the European Coffee Brewing Centre Oslo so I was
expecting it to be a performer but when I lifted the machine out of the box it also had a Red Dot
Design Award winner sticker from 2018. If you type this into Google you will see that you really need
to come up with something outstanding to get this. So now my expectations were heightened even
more. The setup is really easy. It is essentially a glass bowl on a stand with a glass jug underneath, a



scoop for the coffee, a coffee grounds holder and a stand to use while pouring the coffee. My first
impressions were nervousness around all the glass. It is a given that the coffee won’t have any
plastic taste in it but I made sure the machine wasn’t close to the edge of the bench when out of the
cupboard and the instruction manual also says to lift or move the machine by the neck a bit like a
kitten or by the base while holding the bowl. Before using it the first time I ran it twice with a full
bowl of water to clean it out like the instructions say to do and after that I used a filter paper and 10
scoops of coffee to make 10 cups. Remember that to get the best tasting coffee you need to keep
your ground coffee in an air tight container rather than in the fridge or freezer.. Starting a brewing
cycle is as easy as selecting one of 2 buttons at the bottom of the machine. The left button is called
the high quality brewing function while the right is called the pour over coffee cycle.

You need to push the buttons in not down. In essence, one is dripolator coffee while the other is pour
over coffee. While the functions look similar in operation a pour over coffee in its simplest
explanation is coffee grounds in a filter paper inside a funnel while hot water is poured over it
straight out of the kettle. Admittedly DeLonghi does it a lot better than that in order to produce a
better, more consistent flavour. The machine beeps once to let you know the cycle has started and
you see almost immediately the water starting to heat up in the upper tank. More so during the pour
over coffee cycle. When the brewing cycle is finished the machine will beep 3 times to let you know
and then it will start the keep warm function which runs for 40mins after the 3 beeps. The beeping
isn’t very loud however, so don’t wander too far away. The brewing cycle can be interrupted too
because the machine has a unique anti drip feature if the jug is removed. If you intend doing this
though, just remember to pull the brewing basket out of the top of the jug and rest it in the stand
before decanting a cup of coffee otherwise you will pour yourself a cup of coffee grounds I’m not
speaking from experience. Once you have your cup of coffee just put the brewing basket back into
the jug and place the jug back into the machine to restart the brewing process. Write a review on
ProductReview.com.au ! Beau Cornerstone PERTH, WA 27 reviews 13 likes To date, the appliance
has worked reliably. It’s intuitive to use there are no complicated settings, programmes or timers.
Once boiling, the water then flows thr. Read more ough the middle of the hourglass, over the coffee
granules and into the carafe jug below. If the carafe jug is removed midcycle, the machine stops
dispensing liquid. The carafe itself sits on a warming plate. The design looks contemporary and is
practical as well.

Because the kettle part is glass and the lid is completely removable, you can look in and check that
the receptacle is free of dust, dead insects etc before adding the water to make the coffee. Being
able to see the water boiling and the coffee brewing also reinforces that the machine is working. The
handle on the carafe jug is well designed even for large hands. The carafe is also the right size to
double as a general purpose kitchen jug. The warming plate is also very effective. We found the
coffee stayed hot for up to an hour after it finished brewing. The product comes with a 6 page user
manual. There is about half a page of information on how to maintain the appliance if you have hard
water. Note according to the manual, customers with hard water must use a commercial descaling
cleaner every 25 cycles or the product WARRANTY WILL BE VOID. See Photo 1. We’ve been using
filtered rainwater in the appliance, and so far we have not experienced the descaling alert. The only
maintenance issue we’ve experienced happened when I was drafting this review, in the final two
days of testing it. Hubby went to make the coffee and noticed a gummy clear liquid puddled around
the temperature sensor probe. It left a sticky residue when he tried to wipe it away. I ran a
boilingwater only cycle through the coffee maker. This made the clear liquid turn white, and left a
white residue around the temperature probe and some other patches of white nearby. I waited for
the machine to cool down, then rubbed the white patch vigorously. Most of the white flaked off. See
Photo 2We will share this with the relevant teams. Best, DeLonghi Like Report Similar opinion.
Write a review on ProductReview.com.au !



Zed95 South East Queensland, QLD 20 reviews 7 likes Ideal for families, entertaining guests or for
those with big appetites for good coffee, the Clessidra can make up to ten espressosized or six real
world cups of flavoursome coffee at a time, which it does very quickly indeed a full batch only taking
about ten minutes to brew. With so much coffeemaking capacity, the Clessidra’s. Read more
consequent size is nicely offset by its sleek and feminine, hourglass lines and attractive,
glassdominant appearance embellished with flashes of chrome, and black and grey fixtures. It looks
great on the countertop. Yes, I received this appliance as part of the ambassador programme but I
really cannot understand some of the criticisms levelled at the device here. But then, some coffee
connoisseurs may only be satisfied with the brew from a four thousand dollar Gaggia. The criticisms
about the Clissidra’s clicking are very petty indeed have they heard an espresso machine lately. Far
removed from the cheap and nasty, basic filter coffee devices of old, there is significant
sophistication involved in the engineering of this filter coffee maker to achieve certification with the
European Coffee Brewing Center. It required compliance in three critical aspects of the brewing
process the correct water infusion temperature 92—96 degrees; adequate saturation time for the
coffee grounds 4—6 minutes and the ideal ratio of coffee grounds to water 7.5 g of grains per 125 ml
cup of water. The coffee grounds are held in a paper filter that sits in a removable basket suspended
over the mouth of the serving carafe. Clicks can be heard from the machine as it does its work in
precise increments and when all the water is drained from the reservoir and your coffee is brewed, it
will beep several times to let you know your coffee is ready.
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