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MODELLI

CARIMALINA
VERSIONI SPECIALI:
ATTACCO DIRETTO

PESO
LORDO

PESO
NETTO

N.
GRUPPI

POTENZA
TERMICA VOLTS/Hz

400 15,8”

C

400 15,8”

B

300 12”1 14 Kg. 31Lb 17 Kg. 37Lb 1200 W 115 - 230V
50 - 60 Hz

A

DIMENSIONI mm

Complimenti, lei ha scelto una macchina davvero spettacolare.
Legga con attenzione ciò che il libretto delle istruzioni consiglia di
fare per “preparare” la sua Carimalina professional. Si accorgerà di
quanto sia facile fare ottimi caffè e cremosi cappuccini. Col tempo,
si renderà conto anche di quanta poca manutenzione servirà.
Una cosa è certa: Carimalina sarà la “protagonista” del vostro “bar”.

Carimali S.p.A.

I marchi internazionali di approvazione certificano che tutte le macchine sono state sottoposte ad accuratis-
simi collaudi e controlli.
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The electrician must also
check that the line cables
have adequate section to
handle the power absor-
bed by the unit.
Never use adapters, multi-
ple jacks or extension
cords. When such items prove absolutely necessary,
call in a qualified electrician.

The machine must be installed in com-
pliance with the local health standards in force for
plumbing systems. Therefore, contact an authorized
plumber.

This unit must only be used for the purpo-
ses described in the present manual. The manufactu-
rer cannot be held responsible for any damages cau-
sed by improper, mistaken and unreasonable use.

WARNING
Before using the machine, read this manual in its enti-
rety or, at the very least, read the safety and set up
instructions.

There are some basic rules for the use of
any electrical appliance. In particular:
- never touch the unit with wet hands or feet;

6

5

4

Before turning on the unit make certain
that the rating indicated on the label matches the
available power supply. The label is located under
the machine work base at the upper r ight.
Installation must be performed following the stan-
dards in force in the country where it is being instal-
led and following the manufacturer's instructions.
Only skilled personnel can install this unit.
The manufacturer cannot be held responsible for
any damages incurred if the system is not grounded.
For electrical safety, this machine requires a ground
system. Contact a technically certified electrician
who must check that the line electrical capacity is
adequate for the maximum capacity indicated on the
unit label.

3
GENERAL DELIVERY
NOTES
The machine and all parts are generally delivered in
palletized cartons. Upon receipt check that:
1) All packaging is intact;
2) The contents are the:

a) Machine
b) Box of accessories:

b1) Filter holder b2) Filter spring
b3) Two-cup filter b4) Single-cup filter
b5) Coffee press b6) Coffee measure

3) The machine and accessories are not damaged
in any way.

In case of damage or missing pieces, immediately
contact the manufacturer or its sales agent in your
area or its insurance company.

The present manual is an integral and
essential part of the product and is to be delivered to
the user. Carefully read all warnings in the manual
as they provide important information required to
install, use and maintain the unit safely. Keep this
manual in a safe place for further consultation.

After having removed the packaging, make
certain that the unit is not damaged in any way. If you
have any doubts, do not use the unit and contact a
professionally qualified person. Always keep all
packaging (plastic bags, polystyrene foam, nails, etc.)
out of the reach of children as they are a potential
source of danger and never loiter the environment
with such materials.

DANGER OF
POLLUTION

2

1

SAFETY
INDICATIONS

CAUTION
DANGER OF ELECTRIC SHOCKS
All cleaning, washing and other operations perfor-
med on the inside of the machine must be perfor-
med when the machi-
ne is in a state of
"ZERO ENERGY"; that
is unplugged from the
mains.

- never use the unit
with bare feet;

- never use extension
cords in areas
equipped with baths or showers;

- never pull on the power supply cord to unplug the
unit;

- never leave the unit exposed to atmospheric
agents (rain, direct
sunlight, etc.);

- never let children,
unauthorized per-
sonnel or anyone
who has not read
this manual operate
the unit.

B e f o r e
performing any sort of
maintenance, the
authorized technician
must turn off the unit
and unplug it from the mains.

Before cleaning the unit set it in a state of
"0" energy: that is, "MACHINE SWITCHED OFF
AND UNPLUGGED". Follow the instructions given in
this manual carefully.

In case of breakdown or poor function,
turn off the unit. Never tamper with the unit. Contact
only professionally qualified personnel.
Only the manufacturer or an authorized service center
can make repairs and only using original spare parts.

8
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Non compliance with the above can compromise
machine safety.

Upon installation, the qualified electrician
must arrange for an omnipolar switch, as called for
by the safety regulations in force; when open, the
contacts must be 3 mm or more apart.

To prevent dangerous overheating, it is
advisable to fully extend the power supply cord.

Never block
the intake and/or heat
dissipation gril ls, in
particular those for the
cup warmer.

The user must never replace the unit's
power supply cord. If this cord is damaged, turn off
the unit and have it replaced by a professionally
qualified technician.

Should you decide to stop using this type
of unit, we suggest you render it inoperable by
unplugging it and cutting the power supply cord.

Caution: DANGER OF POLLUTION
Never dispose of the
machine in the envi-
ronment: to dispose of
the machine, contact
an authorized center
or contact the manu-
facturer for pertinent
indications.

To facilitate aeration of the unit, position
the aeration portion of the machine 15 cm from walls
or other machinery.

14

13

12

11
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9

Once you have star ted washing the
machine, complete the job or residues of detergent
could be left inside the dispensing assembly.

Caution: DANGER OF INTOXICATION

Be extremely careful when using the
steam nozzle. Never
place your hands
under the nozzle and
never touch it r ight
after use.

Caution: DAN-
GER OF BURNS

Remember that to install, maintain,
unload and regulate the unit, the qualified operator
must always wear work gloves and safety shoes.

When adding the coffee, the operator
must never put his hands into the container.

18
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SHIPPING AND HANDLING

Machine ID

When communicating with the manufac-
turer, always cite the machine ID num-
ber.

The machine is transported on pallets
containing several machines inside car-
tons strapped to the pallet.
Operators performing any shipping or
handling operations must
- wear gloves, safety shoes and overalls
with elasticized cuffs.
Always move pallets using adequate
equipment (i.e. fork lift trucks).

CAUTION: DANGER OF IMPACT
OR PINCHING
During handling, the operator must make
certain that there are no persons, things
or objects in the vicinity.
Slowly lift the pallet approximately 30 cm
off the ground and drive to the loading
zone. After having made certain that there
are no obstacles, things or persons in the
way, proceed with loading.
Once the destination has been reached,
again using adequate lifting equipment
(i.e. fork lift truck) and after having made
certain that there is nothing and no one in
the unloading area, set the pallet on the
ground and move it to the storage area;
always carry the load at a height of
approximately 30 cm from the ground.

CAUTION: DANGER OF IMPACT
OR PINCHING
Before performing the following opera-
tions, make certain that the load is stable

and will not fall when the straps are cut.
Wearing gloves and safety shoes, the
operator must cut the straps and store the
product. During this operation, see the
product technical features for the weight of
the machine being stored and proceed as
necessary.

CAUTION: DANGER OF POLLU-
TION
Once the machine has been released
from the pallet or container, do not pollute
the environment with these items.
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DESCRIPTION OF CONTROL PANEL AND OPERATIONS

1) Main switch.
- When pressed this switch powers

the machine (light 2 on) and starts
boiler heating (light 7 on)

- Pressing this switch again turns the
machine off (light 2 off), and stops
boiler heating (light 7 off)

2) Unit ON light.
- When this light is ON, the machine

is powered and operative.
- When this light is OFF the machine

is off.
3) Power supply plug.
4) Coffee dispensing button.

- Press this button and the unit
starts dispensing coffee (and conti-
nues for as long as it remains pres-
sed) (light 5 on)

- Press the button again and the unit
stops dispensing coffee (light 5
off).

5) Coffee dispensing light.
- This light remains on while coffee

is being dispensed
6) Reservoir empty light.

- When this light is on, the water
reservoir (12) needs to be refilled.

7) Heating element light.
- ON: the heating element is functio-

ning.
- OFF: the boiler has reached opera-

ting temperature or the machine is
off.

8) Steam knob.
- Turn the knob and adjust the jet of

steam.
9) Delivery assembly attachment.

Filter holder housing (b1).
10) Moveable steam nozzle with insula-

ted outlet (10a).
Delivery of steam to heat liquids in
containers.

11) Water reservoir hatch.
12) Water reservoir

The reservoir can hold 2.3 liters of
water. Although the unit can operate
with any type of water, the lower the
water hardness the longer the unit
will last.

13) Cup warming grill.
14) Cup warming shelf.
15) Cup support grill.
16) Water drain tank.

b0) Coffee nozzle
b1) Filter holder
b2) Spring
b3) Two-cup filter
b4) Single-cup filter
b5) Coffee press
b6) Coffee measure

b1

b0

3 147
8

9
13

14

56
2

12
11

15

10

10a

b5

b2

b3

b6

b4
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Before installing the unit, carefully read
the safety instructions at the beginning of
this manual; in particular read how to set
the unit in a STATE OF ZERO ENERGY
and the PRELIMINARY OPERATIONS.

1) Once the machine has been with-
drawn from the packaging, follow the
instructions given in the "GENERAL
DELIVERY NOTES".

2) Position the unit on a horizontal surface.

Arrange the accessories as follows:
3) Insert the ring (b2) into the hollow in
the filter holder.
4) Insert one of the two filters (b3 or b4).
5) Caution: danger of pollution

DO NOT DISPOSE OF PACKA-
GING MATERIALS IN THE ENVIRON-
MENT

6) Open the hatch (11).
7) Withdraw the reservoir (12).
8) Particularly the first time, wash the

reservoir with soap and water.
9) Fill the reservoir with water.

10)Make certain that the outside of the
reservoir is dry.

11)Return the reservoir (12) to its hou-
sing.

12)Close the hatch (11).
13)Make certain that the water drain tank

(16) has been inserted.
14)Two types of cup support grills (15) are

possible:

a) tall cups

b) normal cups

Make certain that the cup support grill (15)
is positioned squarely and is level.

15)Make certain that the steam knob (8)
is closed.

16)Make certain that the two buttons (1
and 4) protrude and are not pressed.

17)Make certain that the line voltage cor-
responds to the requirements indica-
ted on the label.

18)Only if the steam valve (8) is closed,
buttons (1 and 4) are not pressed and
the line voltage matches the label
requirements, plug the unit into the
power supply outlet.

19)The preliminary operations have been
completed and the machine is ready to
be set up.

SETTING UP THE MACHINE

Note: if the sequence indicated below
does not take place, see the chapter enti-
tled "TROUBLESHOOTING".

After having completed the preliminary
operations:
1) Make certain that the steam valve (8)

is closed.
2) Press the main switch (1) to turn on the

unit; the machine automatically feeds
water into the boiler (initial time: approxi-
mately 3 min), once the water has rea-
ched the set level, the units starts hea-
ting and the heating light goes on.
Note: the machine has an electronic
level valve so it automatically feeds in
water to the boiler as needed to resto-
re the level.
N.B.: the machine safety system
shuts down the machine after the
pump has been running steadily
for approximately 2 minutes (this
prevents the pump from overhea-
ting). In this case, turn off the

INSTALLATION
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machine by pressing the main swit-
ch and then turn it on again.
While the unit is operating, the ON
light (2) and the heating light (7) are
both lit.

3) Wait until the heating light (7) goes off,
indicating that the water has reached
the desired temperature.

4) Note: if the water light (6) goes on, it
means that the water reservoir (12) is
empty or nearly empty.

5) Note: remember that to obtain a good
drink it is best to use the cup warming
shelf (14) to keep the cups warm.

6) At this point the machine has been set
up and is ready to make coffee or pro-
duce steam.

PREPARING A SINGLE CUP
OF COFFEE
Note: if the sequence indicated below
does not take place, see the chapter enti-
tled "TROUBLESHOOTING".

1) After having set up the machine, check
that the single-cup filter (b4) is set in
the filter holder (b1).
If necessary replace the filter, perhaps
prying it out with a tool.

2) Fill the coffee measure (b6) flush.
3) Place the coffee into the single-cup fil-

ter (b4).
4) Using the press (b5), compact the cof-

fee uniformly.
5) Clean the edge of the filter.

6) Rotating the filter holder (b4) insert it
into the attachment (9) until it is tight.

7) Position the cup under the spout.
8) Press the coffee dispensing button (4),

light 5 goes on and coffee starts filling
the cup.

9) Once the desired level has been rea-
ched, press button 4 to stop the flow
and light 5 goes off.

10)Note: if the unit is to be used frequen-
tly the coffee can be left in the filter
until the next serving.
If it is not used frequently, empty out
the filter and clean it.

11)At this point you have finished prepa-
ring of a single cup of coffee.

PREPARING TWO CUPS
OF COFFEE
Note: if the sequence indicated below
does not take place, see the chapter enti-
tled "TROUBLESHOOTING".

1) After having set up the machine, check
that the two-cup filter (b4) is set in the
filter holder (b1).
If necessary replace the filter, perhaps
prying it out with a tool.

2) Fill the coffee measure (b6) flush.
3) Place the coffee into the two-cup filter

(b3).
4) Fill the coffee measure (b6) a second

time.
5) Place the second dose of coffee into

the two-cup filter (b3).
6) Using the press (b5), compact the cof-

fee uniformly.
7) Clean the edge of the filter.
8) Rotating the filter holder, insert it into

the attachment (9) until it is tight.
9) Position the cups under the spouts.
10)Press the coffee dispensing button (4),

light 5 goes on and wait until coffee
starts filling the cups.

11)Once the desired level has been rea-
ched, press button 4 to stop the flow
and light 5 goes off.

12)Note: if the unit is to be used frequen-
tly the coffee can be left in the filter
until the next serving.
If it is not used frequently, empty out
the filter and clean it.

13)At this point you have finished prepa-
ration of two cups of coffee.

HOW TO PRODUCE STEAM

Note: if the sequence indicated below
does not take place, see the chapter enti-
tled "TROUBLESHOOTING".

1) CAU-
TION: DAN-
GER OF
BURNS
When maneu-
ver ing the
steam nozzle
(10) you must
use the insulated potholder (10a).

2) After having set up the machine, clean
the steam nozzle with a cloth dipped in
hot water.

3) Make certain that the spout of the
nozzle is within the grill (15).

4) Gradually open the steam knob (8)

E
N

G
L

IS
H



19

carefully and keep it open until any
drops of hot water that may be inside
the nozzle come out and...

5) When only steam comes out of the
nozzle, move it with the insulating hol-
der (10a) and insert it into the liquid
you want to heat.

6) Use knob 8 to adjust the steam as
needed.
Keep the nozzle in the liquid while
regulating the steam.

7) Once the liquid has been heated,
close the steam knob (8) and remove
the nozzle from the heated liquid.

8) Use a cloth dipped in hot water to
clean any residues of the heated liquid
from the steam nozzle spout (21).

9) You have finished heating the liquid.

SHUTDOWN

To shut down the machine, press the
main switch (1) and all the lights go off.
Note: if the machine will be off for a long
time, to ensure safety unplug it from the
power supply.

CLEANING

Except for cleaning of dispensing assem-
bly 9 – shown in the table below – any
other form of cleaning must be performed
when the unit is in a condition of zero
energy (off and unplugged from the power
supply) and only after the hot parts have
cooled to room temperature. See the table
below:

1) Cleaning the steam nozzle
Use a cloth dipped in hot water and/or
a neutral detergent.

2) Cleaning the filter and filter holder
- If necessary use a tool to pry the fil-

ter (b3/b4) out of the filter holder (b1).
- Rinse under a jet of water (tap) and

dry.
- If necessary, use a small brush to

clean out the filter.
3) Cleaning the outside of the machine

- Never use any sort of solvent to
clean the outside of the machine;
use only a cloth dipped in hot water
and a neutral soap.

4) Cleaning the grill.
- Brush the grill clean with hot water

and soap.
5) Cleaning the liquid tank 

- Clean the liquid tank with hot water
and soap, if necessary using a
brush.

NOTE: the liquid tank can be washed
in the dishwasher.
CAUTION: never use any sort of sol-
vent.

6) Cleaning the water reservoir
- Use soap and water and rinse tho-

roughly.
NOTE: if for any reason the water has
left undesired scale, wash out with a
swab.

7) Cleaning the dispensing spout
- CAUTION: DANGER OF BURNS:

this operation is performed with the
unit on and for this reason requires
utmost care.

- Clean the holes in the dispensing
spout using a brush with slightly stiff
bristles.

- Press the dispensing button (4) to
unplug the holes.

8) Cleaning the gasket on the dispenser
assembly
- Use a small brush to clean away

any scale or coffee residues from
the gasket on the dispenser assem-
bly

9) Cleaning the dispenser assembly
- Use a small brush to clean away

any scale or coffee residues from
the dispenser assembly spout.

MAINTENANCE

If the above-mentioned cleaning opera-
tions are performed, no other maintenan-
ce is required.
Contact the dealer where you purchased
the unit for any operations required.

N° ITEM TO BE CLEANED Part no. FREQUENCY
immediately after use daily weekly

1 Steam nozzle 10 ■ ■ ■

2 Filter and filter holder b1,b3,b4 ■ ■ ■

3 Outside of the machine a ■ ■

4 Grill 15 ■ ■

5 Liquid tank 16 ■ ■ ■

6 Water reservoir 12 ■

7 Dispensing spout 9 ■

8 Gasket on the dispenser assembly 9 ■ ■

9 Dispenser assembly 9 ■
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TROUBLESHOOTING

If your espresso coffee maker is not functioning properly, see if you can find the problem in the troubleshooting list below.
Also reread the corresponding sections in the user's manual.

Problem Remedy

The machine does not prepare Check whether the reservoir empty light is on:
the espresso coffee. no water in the reservoir, or reservoir not inserted correctly.

The coffee has been ground too fine or has been pressed too hard.
The spout is plugged.
Scale must be removed from the machine.

The coffee comes out of the sides The filter holder was not inserted correctly.
of the filter holder. The filter holder was not tightened enough.

Clean coffee grinds away from the gasket (see the section on cleaning).

There is too little or no "cream" Check the amount of coffee: the measure must be filled level.
The machine is not hot: is the heating element off?
The coffee has not been ground fine enough.
The coffee in the filter has not been pressed correctly
The coffee is not fresh.
The water is not fresh.

The "cream" is too dark and/or The coffee has been ground too fine.
the coffee has a burnt flavor The coffee has been pressed too hard.

Too much coffee has been measured.

The coffee is not hot enough The hot water passes through the filter too quickly. It takes 25-40 seconds to make 2 cups.
The coffee in the filter has not been pressed correctly.
The coffee has not been ground fine enough.
The filter holder is cold. The filter holder should always left inserted in the machine while the
unit is heating up and during use so it remains hot.
The cups are cold. The cups must be placed on the heated shelf or preheated with hot water
prior to use.
The boiler safety thermostat has cut in: contact the nearest service center.

The pump does not suck water Open the steam tap (8) and push repeatedly the coffee delivery key (4).
from the tank
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Legenda
A spia accensione

on-off lamp

B spia erogazione caffè
coffee delivery lamp

C spia mancanza acqua serbatoio
no-water lamp

D spia resistenza
element lamp

MS interruttore generale
main switch

DS interruttore erogazione caffè
coffee delivery switch

DE elettrovalvola erogazione caffè
coffee delivery electrovalve

LE elettrovalvola autolivello
level elecrovalve

PR pressostato
pressure switch

TE termostato
thermostat

EL resistenza
element

SCHEMA ELETTRICO “CARIMALINA”



EU / UE
DICHIARAZIONE DI CONFORMITA’ - KONFORMITÄTSEKLÄRUNG

DECLARATION OF CONFORMITY - DECLARATION DE CONFORMITE

Noi, Wir, We, Nous
CARIMALI  S.p.A.

via Industriale 1 - 24040 CHIGNOLO D’ISOLA - BG

dichiariamo sotto nostra responsabilità, che il prodotto
erklären in alleiniger Verantwortung, dass das Produckt
declare under our sole responsibility that the product
déclarons sous notre seule responsabilité que le produit

(Nome, tipo o modello, Nr. lotto, del campione o della serie, eventuali fonti e numero pezzi )
(Bezeichnung Typ oder Modell, Los-, Chargen- oder Seriennummer, möglichst Herkunft und   Stückzahl)
(Name, type or model, lot, batch or serial number, possibly sources and numbers of items)
(Nom, type ou modèle, no de lot, d’échantillons ou de série, éventuellement sources et nombre d’éxemplaires)

Carimalina

al quale si riferisce questa dichiarazione,è conforme alla (alle) norma(e) o ad altro(i) documento(i) della normativa.
auf das sich diese Erklärung bezieht, mit der/den folgenden Norm(en) oder nomativen Dokument(en)¸ bereinstimmt
to which this declaration relates is in conformity with the following standard(s) or other normative document(s)
auquel se réfère cette déclaration est conforme à la (aux) norme(s) ou autre(s) document(s) normatif(s)

73/23  CEE Bassa Tensione - 93/68 CEE e 89/336 CEE Compatibilità elettromagnetica
87/404 CEE Recipienti semplici a pressione

(Intestazione e/o numero e data della pubblicazione della(e) Norma(e) o altro(i) documento(i) della Normativa.
(Titel und)oder Nummer sowie Ausgabedatum der Norm(en) oder der anderen normativen (Dokumente)
(Title and/or number and date issue of the standard(s) or other normative document(s)
(Titre et/ou no et date de publications de la (des) norme(s) ou autre(s) document(s) normatif(s)

(Spazio per data) (Nome e firma del legale rappresentante)
(Ort und Datum der Ausstellung) (Name  und Unterschrift oder  gleichwertige - Kennzeichnung des Betuglen)
(Place and date of issue) (Name and  signature or equivalent marking of authorized person)
(Lieu et date) (Nom et signature du signtaire autorisé)

Chignolo d’Isola, 1.9.00 Dott. Marco E. Taddei
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