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Fig. 153: Menu Cleaning - Full system cleaning

= Confirm that the milk hose is connected to the hot water outlet.

~ Tap Yes to start the cleaning program.

Fig. 154: Menu Cleaning - Full system cleaning

Open the lid of the manual insert.

Fig. 155: Inserting cleaning tablet

Place the cleaning tablet into the manual insert chute.

Fig. 156: Full system cleaning - Insert cleaning tablet
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Close the lid.
Tap Yes.

Full system is cleaning......

67%

Estimated time remaining
01:49

5.Place a 3L container under the coffee spout.

Fig. 157: Full system cleaning - Insert cleaning tablet

Place a collecting container with capacity of at least 3 liters under the outlet.
Confirm with Yes.
v The coffee machine starts the cleaning program.

During cleaning, a small amount of rinse water could get into the grounds container. This is not an
error.

10.4.5 Brewing system cleaning

o) serc @ ff 12a°c

Cappuccino Chilled Almond Latte

Fig. 158: Tap on the hamburger menu

Tap on the hamburger menu.

17:30:28

A 08710125
MF

Login

Cancel

Fig. 159: Enter password for Operation

Enter password for Operating (the default password is 2026).
Tap OK.
Tap on Cleaning.
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Cleanin &) =
® 9 53 Brewing system rinsing E7\  Milk system cleaning
[® Maintenance

Powder system cl I Full system cleani
$44 operatig option owder system cleaning IE  Fullsystem cleaning

stem setting

Brewing system cleaning Screen clean

Information

Operational instructions

Fig. 160: Menu cleaning

Tap on Brewing system cleaning.

Tap on Yes.

08/10/25

stem cleaning 17:30:28

Perform brewing system cleaning

1.Insert cleaning tablet

Fig. 161: Brewing system cleaning

Open the lid of the manual insert.

Fig. 162: Brewing system cleaning

Place the cleaning tablet into the manual insert chute.

Cleaning tablet inserted?
click "Yes" to continue

1.Insert cleaning tablet

Fig. 163: Brewing system cleaning




=<

Tap Yes.

08/10/25
17:3028

Brewing system cleaning......

67%

Estimated time remaining
01:49

2.Place a 3L container under the coffee spout.

Fig. 164: Brewing system cleaning

Place a 3l container under the coffee spout.

v" The brewing system starts cleaning.

10.4.6 Screen cleaning

ol s wf 124

Cappuccino

Fig. 165: Tap on the hamburger menu

Tap on the hamburger menu.

17:30:28

Login

Cancel

Fig. 166: Enter password for Operation

Enter password for Operating (the default password is 2026).

Tap OK.
Tap on Cleaning.
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Cleaning

=
Brewing system rinsing (7]) Milk system cleaning

9 Maintenance

Powder system cleanin I Fullsystem cleanin
Operating option 4 9 o y: 9

System setting

Brewing system cleaning Screen clean

Information

Operational instructions

Fig. 167: Menu cleaning

Tap on Screen cleaning.

Tap on Yes.

08/10/25

n cleaning 17:3028

]

Switch off the screen for cleaning

countdown seconds

Fig. 168: Screen cleaning

v A 10 second countdown starts.
Clean the touch screen.
v" The touch screen is reactivated 10 seconds after the last time it is touched.

v" The touch screen is cleaned.
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Maintenance

A

A\ WARNING

Risk of injury due to insufficient qualification!

Improper handling can lead to considerable personal injury and property damage.

Maintenance and safety-related activities may only be carried out by service staff.

A

A WARNING

Health problems caused by heavy machine!

The weight of the machine exceeds the permissible load that a single person is allowed to lift or
carry alone. The load of the machine may cause health problems when lifted or carried by a single
person.

Do not lift or carry the machine alone.

Only lift or carry the machine with two people.

11.1

/\ CAUTION

Risk of injury due to machine tipping over!

Improper lifting of the machine can cause it to tip. A tipping or falling machine can cause injury.
¢ Do not lift the machine alone.

Only Llift the machine with two people.

/\ CAUTION
Risk of injury due to slipping!
Leaking liquid can lead to a wet floor around the machine. This can lead to injuries from slipping
and falling.
¢ Dry any spilled liquids on the floor immediately after spills occur.

Indicate large quantities of leaked liquid on the floor with a mobile warning sign.

The machine requires regular maintenance. This also includes safety-related activities.

With a few exceptions, the operator is not permitted to carry out maintenance and safety-related
activities alone. For this type of maintenance or safety-related work, the service partner authorized
by the manufacturer must be commissioned immediately. The service partner carries out all nec-
essary work on the machine.

As soon as the time for maintenance or safety-related work is reached, the machine indicates this
on the display. The machine can continue to operate normally.

The time of maintenance depends on various factors, but mostly on the utilization of the machine
and the service life of the safety valves if present.

The safety valves must be replaced every two years if present.

Descaling

Descaling can be carried out independently by the operator.

96
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SoOP

A WARNING

Risk of acid burns!

Acid escapes during the descaling process. Risk of skin irritation and severe eye irritation.
Do not touch the descaling product with bare hands and read the enclosed safety data sheet.
Wear protective gloves and goggles when descaling.

For descaling with ProCare and milk system: Do not remove the milk hoses from the Plug &
Clean connections during the descaling process. Wait for the instruction on the display.

When descaling with a descaling cartridge: Do not remove the decalcification cartridge during
the descaling process. Wait for the instruction on the display.

When descaling with a descaling agent with an internal water tank: Do not remove the water
tank with cleaning product and the vessel for collecting the cleaning liquid during the descaling
process. Wait for the instruction on the display.

>

11.1.1

/\ CAUTION
Risk of scalding due to hot water!
Hot water flows out of the hot water outlet and beverage outlet during descaling. This creates a risk
of scalding.
Slide a movable beverage outlet to the lowest dispensing position.

Do not reach under the hot water outlet during the descaling process.

/\ CAUTION

Risk of scalding from hot steam!

The steam wand emits hot steam during cleaning and descaling. There is a risk of scalding.
Direct the outlet of the steam wand into the drip tray.

Do not reach under the steam wand during the cleaning and descaling process.

Duration of descaling
A descaling process takes at least 85 minutes. The machine is not ready for use during this time.

Inform others in good time that the machine will not be ready for use.

Canceled descaling
The machine can only be ready for operation if the descaling process has been completed correctly.

A descaling process that has not been fully and correctly completed must be repeated.

Required descaling material

The following material is required for descaling with a mains water supply:
= 0,75 L water

= Clock with second hand

= 1x WMF Uptime! decalcification cartridge

= Gloves

= Protective goggles

The following material is required for descaling with an internal water tank:
= 0,75 L water

= Clock with second hand

= 2x WMF liquid decalcifier

en
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Gloves

Protective goggles

11.1.2 “Descaling” screen

&l 12ac

ol e

Cappuccino

Fig. 169: Tap on the hamburger menu

Tap on the hamburger menu.
M

Login

cge, Barista

Cancel

Fig. 170: Enter password for Operating

Fig.

Enter password for Operating.
Tap OK.

=
+| Descaling

=
| Brewer maintenance
Operating option El

System setting

Maintenance settings

) Information

171: Menu Maintenance

Tap Descaling.

g Maintance

U3, Transport preparation
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08/10/25
17:3028

Perform descaling?

t

T

1.Remove and empty water tank.
Detach water tank filter.

Fig. 172: Menu Maintenance - Descaling

Remove and empty the water tank.
Detach the water tank filter.

Tap Yes.

Please confirm that the descaling agent
have been added, then click "Yes" to
continue

Cancel 2.Fill 2 bottles of WMF liquid descaling agent

and 1 bottle of fresh water

Fig. 173: Menu Maintenance - Descaling

NOTE

For the 2L tank version of the coffee machine:

Fill with fresh water up to the maximum level.

Fill 2 bottles of liquid descaling agent in the water tank.
Fill 1 bottle of fresh water in the water tank.

Tap Confirm.

3.Please place containers under the coffee outlet
and the hot water outlet.

Fig. 174: Maintenance - Descaling

Place 2 containers under the coffee outlet and the hot water outlet.
v The coffee machine starts descaling.
The progress display shows the progress of the descaling program.

Information and instructions are provided in text form for each descaling step.
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Th

e YES button confirms instructions and takes you to the next step.

11.2 Transport preparation

Fig

Fig

@ Cleaning

o) serc @l 12ac

Cappuccino

. 175: Tap on the hamburger menu

Tap on the hamburger menu.
M
Login

cge, Barista g Maintance

Cancel

. 176: Enter password for Operating

Enter password for Operating.
Tap OK.

Tap Maintenance.

—
Descaling [, Transport preparation
Maintenance

I Brewer maintenance || Fitter
Operating option &

L; } System setting

Maintenance settings

@ information

Fig

. 177: Menu Maintenance

Tap Transport preparation.
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= 4 [® > Transport preparation

Perform transport preparation?

The machin

1.Place a 3L container under the hot water
spout.

Fig. 178: Transport preparation - Place a container under the hot water spout

Place a 3l container under the hot water spout.
Tab Yes.

[® > Transport preparation

Please confirm that the water tank is
empty and the external water connection
pipe is disconnected, then click "Yes" to
empty the water tank.

1.Place a 3L container under the hot water
spout.

Fig. 179: Transport preparation - confirm

Confirm that the water tank is empty and the external water connection pipe is disconnected.
Tap Yes to empty the water tank.
v' The coffee machine is emptied.

v' The coffee machine is then ready for transport.

11.3 Change Brewer Gasket

o) serc @l 12ac

Cappuccino

Fig. 180: Tap on the hamburger menu

Tap on the hamburger menu.
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08/10/25
30:28

Login

% Barista S  Maintance

%

Cancel

Fig. 181: Enter password for Operating

Enter password for Operating.
Tap OK.

Tap Maintenance.

Cleaning A
Descaling Transport preparation

Maintenance

Brewer maintenance

Ll Fiter

Operating option
System setting

Maintenance settings

Information

Fig. 182: Menu Maintenance

Tap Brewer maintenance.

08/10/25

er maintenance
er maintenan 17:30:28

Change brewer

gasket Change brewer

Fig. 183: Brewer maintenance

Tab Change brewer gasket.

08/10/25

aintenance
maintenan 17:30:28

Please follow the video instructions to
complete the brewer gasket change, and

click "Yes" to confirm after finishing.

1.Please remove the old gasket from the brewer
first..

Fig. 184: Brewer maintenance - change brewer gasket
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Removing brewing unit (see Cleaning brewing unit).

Fig. 185: Replacing brewer gasket

Use a tool (for example, a flat screwdriver) to remove the brewer gasket.
Position the new brewer gasket in the designated location.
Install the brewing unit (see Cleaning brewing unit).

Tap Yes on the screen to confirm and to finish.

11.4 Replacing external water filter

The external water filter is an equipment variant.

ter values and the use of filter techniques. The supplementary instructions can be re-

@ The Supplementary Instructions for Water Quality contain information on recording wa-
quested from the manufacturer or downloaded directly from the download portal.

o) sec @ f 12ac

Cappuccino Chilled Almond Latte

Fig. 186: Tap on the hamburger menu

Tap on the hamburger menu.
e
Login

ga Barista % Maintance

Cancel

Fig. 187: Enter password for Operating

Enter password for Operating.
Tap OK.

Tap Maintenance.
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&) Cleaning = A
> »| Descaling Transport preparation

Maintenance

S M
JG| Brewer maintenance Ll Fiter

Operating option

S} System setting
3 Maintenance settings

Information

Fig. 188: Menu Maintenance

Tap Filter.

= P® X > Filter

‘@ Install filter ‘ Change filter Remove filter

Fig. 189: Menu Filter

Tab Change Filter.

08/10/25

Filter > Change Filter 17:30:28

Please follow the video instructions to
complete the filter change, and click
"Yes" to confirm after finishing.

't

£

1.Please first take out the water tank, open the water
tank cover, and then remove the filter from the water
tank.

Fig. 190: Menu Maintenance - Change Filter

Change the water filter.
Tap Yes.

Follow the instructions on the screen.

11.5 Software update

Download the latest version.
If the coffee machine has a 7" display:
Remove the USB protection cap on the left side of the touch display.
Insert the USB stick into one of the ports.
If the coffee machine has a 10" display:
Open the front panel.
Insert die USB stick into the USB port which is back of the front door.
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Cappuccino

Fig. 191: Tap on the hamburger menu

Tap on the hamburger menu.

Login

% Barista LQ/_ Maintance

Fig. 192: Enter password for Operating

Enter password for Operating.
Tap OK.

Select Information.

Select Update.

[ > Update

Online Update

Manual Update

Fig. 193: Service Update

Select Online Update or Manual Update.
Select the HMI file on the display.

v" Installation starts.

0 NOTE

Faulty update process

Property damage to the coffee machine.
Do not switch off the coffee machine
Do not disconnect the coffee machine from the power supply.

Do notScha remove the USB stick until the process is finished.
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Wait for the update to be completed.

v’ After a successful update, the coffee machine restarts automatically.

v The coffee machine is ready to use.
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Advanced settings

This chapter contains information about configuring the machine.

A

A WARNING

Risk of injury due to insufficient qualification!

Improper handling can lead to considerable personal injury and property damage.

The following activities may only be carried out by service staff.

12.1

12.2

12.3

USB interface 7" Display

In the machine, software updates, data storage or data exchange are performed using a USB stick.
The USB port is located behind the operating unit on the left side.

T—

i |

Fig. 194: Position of the USB interface with a 7" Display

USB interface 10" Display

Software updates, data storage, and data exchange are performed via a USB flash drive. The USB
port is located behind the front panel. The front panel must be opened with a key to access it.

Fig. 195: Position of the USB interface with a 10" Display

Profiles and authorizations

The coffee machine has the following profiles:
= Barista

= Operating

en
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The Barista profile basically grants access to beverage-related settings, and it excludes the main-
tenance menu and provides limited configurable options under Operating Options and System Set-
tings, unlike the full-access Operation profile.

The Operating profile has additional functions in the area of system settings and Operating Options.

108 BA WMF Elevation 10 en en



W

wmf-coffeemachines.com Notifications and notes I .f

13 Notifications and notes

This chapter contains information about notifications and how to resolve problems and malfunc-
tions with the machine.

13.1 Type of fault display

A distinction can be made between the following error messages:
= Display via the functional lighting
= Messages in the display

13.2 Meaning of the functional lighting

The machine is equipped with functional lighting as standard. In addition to messages on the dis-
play, error messages are indicated by illuminated LED color strips on the machine.

The different colors have the following meanings:
= Individual: The machine is ready for use.

= Red: Machine error.

13.3 Error messages and faults

Basic procedure when error messages or faults are displayed:
Switch the coffee machine off and, after several seconds, switch it back on.
Repeat the process that caused the fault.
v In many cases the fault is then eliminated and you can continue.

If this does not work:

= Search for the displayed error text or error number in the error list shown below and proceed
as instructed.

= Use the Self help portal [see Spare parts and customer service).

Locked functions

Some notifications cause individual functions to be disabled. You can identify this situation by the
lights on the relevant beverage buttons going out. The beverages of the beverage buttons that re-
main lit can continue to be dispensed.

The machine is equipped with a diagnostic program. Any occurring errors appear on the display.

The listed error messages could also be caused by a power failure.

In the event of a current error or a note for the operator, the button is displayed.

Tap on .
v" The error message and the error number are displayed.

6 NOTE

On/Off press switch

The on/off press switch reacts after approximately 1 second and the machine switches off. When
troubleshooting, for example if the software freezes, the PC board can be switched off by pressing
and holding the on/off press switch.
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Error
no.

11001
11002

11004

11005

13006

13011

13012

13013

13025

13029

13038

13041

14002

15013

Error description

Brewing Unit Encoder
Error

Brewing Unit Timeout

Brewing Unit Blocked

Brewing Unit Overcur-
rent Error

Boiler Heating Timeout

Boiler Filling Timeout

Water Supply Pressure
Error

Water Pressure Valida-
tion Warning

Flowmeter Brewing
Water Error

Hot Water Boiler
Overtemperature

Steam Boiler Overtem-
perature

Steam Boiler Heating
Timeout

Powder Mixer Motor
Overload

Grinder 1 Blocked

Instruction

Switch off Machine

Remove brewing unit, clean & dry it
Insert brewing unit.

Restart machine

Switch off Machine

Remove brewing unit, clean & dry it
Check with multitool if movement is easy
Switch off Machine

Remove brewing unit, clean & dry it
Check with multitool if movement is easy

If the boiler is not reacht it s temp. After certain time this
message is shown.

Restart machine
Open water tap.
Check water supply.
Open water tap.
Check water supply.
Restart machine

See cleaning brewer unit, grind level adjustment
Remove and clean the brewing unit

Disconnect machine for min. 10min from power supply. Retry
and if persists Tech. Onside is needed.

Disconnect machine for min. 10min from power supply. Retry
and if persists Tech. Onside is needed.

If the boiler is not reacht it s temp. After certain time this
message is shown.

Restart machine

Clean powder mixing bowl

Check / clean powder path/hose, outlet
Machine tried 5 times and didn "t work.

Clean/ empty grinder with VAC.
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Prevention of property damage to the machine

i

NOTE

No warranty in the event of non-compliance with instructions!

In the event of non-compliance with the safety notes and handling information, no warranty will be
accepted in the event of property damage.

To avoid damage to the machine, follow the safety notes and handling information in the operat-
ing instructions.

See also
Warranty claims [» 8]

Please comply with the following instructions in order to prevent technical problems or damage to
the machine:

For insurance-related reasons, always ensure the following after the business has closed for the
day. The main valve of the water supply is closed and the electrical main switch is switched off or
the power plug is disconnected.

We recommend taking measures for damage prevention, such as:
= Installation of a suitable water detector in the water supply

= |nstallation of smoke detectors

Installation location
See also
Installation requirements

Setup [» 29]

Damage to the coffee grinder

NOTE

Property damage due to foreign objects in bean hopper!

Filling with foreign objects can cause the grinder to clog or block and destroy the grinder. These
damages are excluded from the warranty.

Never fill the bean hopper with anything other than coffee beans.

Cleaning after break in operation

After a break in operation, we recommend running the cleaning program at least twice before
recommissioning.

See also
Connecting water

System cleaning program

en
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15 Disassembly

A A WARNING

Risk of injury due to insufficient qualification!

Improper handling can lead to considerable personal injury and property damage.

The following activities may only be carried out by specialist staff.

A A WARNING

Health problems caused by heavy machine!

The weight of the machine exceeds the permissible load that a single person is allowed to lift or
carry alone. The load of the machine may cause health problems when lifted or carried by a single
person.

Do not lift or carry the machine alone.

Only lift or carry the machine with two people.

A A\ CAUTION
Risk of injury due to machine tipping over!

Improper lifting of the machine can cause it to tip. A tipping or falling machine can cause injury.

¢ Do not lift the machine alone.

¢ Only lift the machine with two people.

After the period of use
After the machine has reached the end of its service life
= Empty the machine.

Disassemble the machine.

= Dispose of the machine in an environmentally-friendly manner.
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16 Disposal

The device is subject to the Regulation on Electrical and Electronic Waste WEEE 2012/19/EU and
must not be disposed of with household waste.

We ensure and guarantee compliance with the traceability requirements set out in Regulation (EC)
No. 1935/2004 as well as manufacture according to good manufacturing practice as set out in Reg-
ulation (EC) No. 2023/2006.

The machine must be disposed of properly in accordance with local and legal regu-
lations.

Contact your service partner for this purpose.

If no return or disposal agreement has been made, disassembled components must be recycled.
Scrap the metal.
Recycle the plastic elements.
Dispose of the remaining components sorted according to material properties.

Dispose of operating materials and cleaning products in line with local regulations and the re-
spective manufacturer instructions.

en
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