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CUSTOMER

Dear Customer,
Thank you for choosing our products.

The experience of qualified technicians, who have been working for years in the 
refrigeration and water treatment industry, has made the production of this device 
possible. It undergoes strict quality control according to precise company standards and 
employs components and accessories specific for food use and complying with current 
regulations.

This manual contains all the information required to install, operate, and maintain your 
device. The proper functioning and its service life will depend on good maintenance and 
careful use.

Please read the manual carefully before using the device and keep it in a safe place so 
that you can refer to it in the event of any technical or operational problems.

ITALBEDIS S.R.L 
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Legal references for CE marking purposes

LVD
EMC LVD RoHS2
2014/30/UE 
(Directive EMC)

ITALBEDIS S.R.L also declares that the following standards have been applied to 
the design and construction of the equipment:

❶ EN 60335-1: 2012_01  ❷ EN 60335-2-34 (2013_06) ❸ EN 55014-1: 2008 + A1: 2010 + A2:2012.
❹ EN 55014-2: 2015_04  ❺ EN 61000-3-2: 2006_04    ❻ EN 61000-3-3: 2013_08
❼ EN 50581: 2013-05 ❽ UNI EN 378-1:2021 ❾ UNI EN 378-2:2017

2014/35/UE 
(Directive  LVD)

2011/65/UE
(Directive ROHS2)

The documents providing compliance with legal requirements is stored at our headquarters in Legnago 
(VR).
The appliance conforms to the requirements of Italian Ministerial Decree no. 25 of 7 February 2012 “Technical regulations concerning 
installations for the treatment of water intended for human consumption” and, in particular, all parts in contact with water comply with 
Italian Ministerial Decree no. 174 of 6 April 2004 “Regulations concerning materials and objects that may be used in fixed installations 
for the collection, treatment, conveyance and distribution of water intended for human consumption”. 174 of 6 April 2004 “Standards 
for materials and objects that may be used in fixed installations for the collection, treatment, conveyance and distribution of water 
intended for human consumption”.
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WARRANTY

QUALIFIED 
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UNQUALIFIED PER-
SONNEL

RISK OF 
POISONING

CAUTION DO NOT USE SOLVENT 
PRODUCTIONS

TRANSPORT LOCATION AND MAINTENANCEMATERIAL AND PACKAGING

DO NOT WASH WITH
DIRECT WATER JETS

DO NOT TOUCH

GENERAL ICONOGRAPHY

WATER SUPPLY ELECTRICAL CONNECTION
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H2OFFICE

H2OFFICE
It indicates a technological system developed by ITALBEDIS SRL, which reserves all rights to the 
trademarkand expressly prohibits any unauthorized use.

SERVICE CENTRES
The qualification to intervene on the device is granted to service centers, expressly selected by ITALBEDIS 
SRL, which periodically verifies the competence of their staff, through the execution of specific courses, 
providing them with original spare parts. In case any difficulties or inconveniences arise, we are at your 
complete disposal for any clarification or possible intervention.

IMPORTANCE AND LIMITATIONS OF THE MANUAL
The purpose of this manual is to provide general information and specific instructions for use and 
operation by the user. It defines potentially dangerous situations that must be avoided to prevent any 
associated risks.

This manual contains and describes the information defined for use and inspection by the user, as well 
as the information relating to the disassembly of the equipment or parts thereof, which must be carried 
out by qualified personnel only, according to current safety regulations. This manual does not allow the 
product to be traced, nor does it define the limits of the supply and guarantee, which must be derived 
exclusively from the sales and shipping documents.

OWNERSHIP CLAUSE
The contents of this manual are the exclusive property of ITALBEDIS SRL and may not be reproduced, 
copied in any form (electronic, paper), transmitted, or used for any other purpose.
The manual may only be used as a reference for the system supplied and may not be communicated to 
third parties without the written consent of ITALBEDIS SRL.

To protect copyright, any unauthorized use or misuse will be prosecuted by the law.

SERVICE CENTRES

IMPORTANCE AND LIMITATIONS OF 
THE MANUAL

COPYRIGHT
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H2OFFICE TECHNICAL FEATURES

•	 Body material: Powder coated galvanised sheet steel
•	 Front panel: customisable transparent plexiglass
•	 Dispenser size (WxDxH): 120x140x290 mm
•	 Water supply pressure: 2 - 3.5 bar
•	 Ambient operating temperature: 10 - 35° C
•	 Water supply temperature (min-max): 10-25° C
•	 Chilled water production: 20 l/h

•	 Power supply: 230 V- 50 Hz
•	 On/off switch
•	 Power consumption: 280 W
•	 Refrigeration unit with hermetic compressor: 1/8 HP
•	 Carbonator pump: Volumetric 150 l/h
•	 Carbonator capacity: 1.5 l

Dispenser
Production
of cooled

water
Cooling Compressor

power
Carbonator

power
Power of the 
carbonator 

device
Weight Sizes

(LxPxH)*

H2Office Plus
25 l/h Direct 

exchange 1/8 Hp 150 l/h 1,5 l  30 kg 35x29x122 cm

H2Office Natural
25 l/h Direct 

exchange 1/8 Hp Not 
present -  27 kg 35x29x122 cm
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GENERAL WARNINGS

H2Office, which is the subject of this manual, has been designed, built and protected 
For the supply of drinking water from the water supply network, which must strictly 
comply with the potability limits established by Legislative Decree 18/2023, 
implementing Directive (EU) 2020/2184 on the quality of water intended for human 
consumption, it must be appropriately filtered before entering the system to obtain 
a product with improved organoleptic characteristics (odor, color, taste) while 
preserving the essential properties of mineral salts.

H2Office has been built to a high standard with top-quality materials that 
have been subjected to rigorous testing according to our company 
standards. All materials and components have been tested and inspected 
throughout the production process to ensure both regulatory and hygienic 
conformity of the product. Its safe use is guaranteed if this user manual is adhered 
to. Incorrect use and non-compliance with the user manual may result in potential 
danger to the health of the operator, the consumer, and the environment. The 
manufacturer accepts no liability for any damage to persons or property caused by 
non-compliance with this manual.

PURPOSE OF USE

H2Office is used to refrigerate, carbonate (for the carbonated water Plus 
model, and warming (for the model with HOT water) water from the water mains or 
drinking water sources, under the conditions described in the technical data. Any 
other use is to be considered improper and therefore potentially dangerous.

Any alteration or modification to the equipment, if not authorised by ITALBEDIS, will 
invalidate the CE marking and the product warranty.

STILL COLD SPARKLING
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H2OFFICE

R 290A gr.45

DEVICE RECOGNITION

OPERATIONAL AND ENVIRONMENTAL PARAMETERS

Min. ambient temperature = 5°C
Max. ambient temperature = 40°C (non-continuous) Max. relative humidity = 90% 
(with no condensation) Minimum water pressure = 1.5 bar during delivery Maximum 
water pressure = 3.5 bar
Power supply = 230 VAC±10% (50 HZ) single-phase

1,5 / 3,5

The unit is identified by a nameplate on the back of the unit:

A. model
B. serial number,
C. code
D Refrigerant gas
E. Power supply,
F. Max power
G. manufacturer and Country of manufacture
H. manufacture year (the first two digits of the serial number)
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WARRANTY, TRANSPORT, PACKAGING

WARRANTY
ITALBEDIS guarantees the equipment it manufactures against defects in materials 
and workmanship. The guarantee is valid for 12 months from the date of delivery 
indicated on the transport document. ITALBEDIS shall not be liable for defects due 
to the deterioration of parts subject to wear and tear under normal and correct 
conditions of use or for damage caused by negligence on the part of the user. The 
guarantee covers the replacement and repair of the defective part at ITALBEDIS’ 
premises, upon receipt of the part, carriage paid.
All expenses, damages, interest, and compensation of any kind are excluded.

TRANSPORT
The cooler must always be moved in an upright position. Transporting the unit in a 
horizontal position can cause serious damage to the cooler. If the cooler is partially 
tilted during transport, it is recommended that it be placed on a flat surface for a few 
hours (minimum 12 hours) before the refrigeration system is switched on. On receipt 
of the goods, check that the unit is undamaged and that there is no damage that may 
have occurred during transport. If this is not the case, immediately notify the carrier 
of any anomalies and inform ITALBEDIS of the incident.
All costs, damages, interest, and compensation of any kind are excluded.

PACKAGING
Packaging materials (especially any plastic bags) must be stored out of the reach 
of children as they are a potential source of danger. When disposing of packaging 
materials, observe the regulations in force and separate cardboard from plastic parts. 
The machine is protected by a polyethylene cover.
The machine must always be transported and stored in an upright position.
N.B. If it has been transported or stored in a position other than the one indicated, 
it must be returned to the correct position and left to rest for 24 hours before being 
put into operation.

WARRANTY

TRANSPORT

PACKAGING
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SAFETY INFORMATION
•	 Do not place the machine on sloping surfaces or on cushions, carpets, platforms or 

shelves.
•	 Use only tap water, not well water, rain water, river water or sea water.
•	 Do not use hot water.
•	 Use the machine in a clean environment.
•	 Do not pull on the pipes to move the machine.
•	 Do not expose the machine to direct sunlight or high temperatures.
•	 Clean the product regularly (see relevant section).
•	 Do not place heated electrical appliances or flammable materials near the product.
•	 Do not open or modify the product.
•	 If water leaks are detected, call for service.
•	 Do not allow children to use the appliance.
•	 Keep this manual for future reference.
•	 The appliance is not intended for use by persons (including children) whose physical, 

sensory, or mental capacities are impaired or whose lack of experience in the use 
of the appliance has resulted in a lack of knowledge, unless they have been given 
supervisionor instruction concerning the use of the appliance by a person responsible 
for their safety. 

•	 Children must be supervised to ensure that they do not play with the appliance.
•	 Packaging materials (plastic bags, polystyrene protectors, etc.) must be kept out of 

the reach of children.
•	 Before carrying out any maintenance or cleaning work, disconnect the appliance 

from the power supply by removing the plug from the socket.
•	 Before using the appliance, check that it has not been damaged in transit. If it has 

been damaged, do not connect it to the mains and contact your dealer.
•	 Use the appliance only for its intended purpose.
•	 Do not leave the machine exposed to the weather.
•	 Maintenance and possible repairs must be carried out by only from authorised 

centres that have original spare parts supplied by the manufacturer. Repairing 
the unit yourself can be extremely dangerous. If you have any problems with the 
unit, contact an authorised service centre. Any repairs carried out by unauthorised 
personnel will automatically invalidate the warranty, even if the warranty period has 
not expired.

CAUTION!
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•	 Do not pull on the power cord to unplug from the wall outlet.
•	 Ensure that the electrical system is equipped with an earth leakage circuit breaker 

(earth  leakage type) by the law.
•	 Before carrying out any cleaning or maintenance operations, disconnect the 

appliance from the main supply by removing the plug from the socket.
•	 Contact the technical service or an authorised technician for any work.
•	 The machine must be placed in a ventilated place; however the minimum free volume 

must be equal to 3 m3
•	 The machine must be placed in a sufficiently cool and dry place, and the air 

temperature must not exceed 60°c
•	 Do not use flames or heat sources near the machine, in any case at a distance of less 

than 3 meters from it.
•	 The supply water pressure must be between 3.5 bar and 1.5 bar; for higher pressures 

it is essential to install a water pressure regulator.

SAFETY PRECAUTIONS

Replace filters regularly according to the manufacturer’s instructions.
Drain water for at least five minutes after each filter change or after long periods of non- 
use.
Use only the recommended products for internal cleaning (see section on regular 
maintenance).
The water supply pressure must be between a maximum of 3.5 bar and a minimum of
1.5 bar. For pressures above 6 bar, 600 KPA OR in the event of a water hammer, a water 
pressure regulator must be installed.
For long periods of inactivity, 15 to 20 days, it is advisable to sanitise the appliance and to 
run the water for at least for at least 15/20 minutes for at least 15/20 minutes.
Use only original spare parts.
For maintenance, strictly follow the instructions in this manual or contact an authorised 
technical assistance centre

CAUTION!

SAFETY INFORMATION
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LOCATION

INSTALLATION

LOCATION

Place the equipment in a clean, well, ventilated place away from heat sources. The equipment is 
also not designed to operate in excessive humidity, outdoors and in an explosive atmosphere, 
so it is not allowed to be installed and used in such conditions. Place the equipment on a stable 
surface suitable for supporting the weight of the equipment. Keep the appliance out of the reach 
of children or incapacitated persons.

Do not install the machine near heat sources! (Electric ovens, radiators, outlets of refrigeration 
systems, etc.).

In any case, the machine body must be positioned in compliance with the following requirements:
 

•	 Do not use fittings to extend the various pipelines, that are not made of stainless steel, brass, 
plastic or other materials compatible with the specific regulations in the food industry (DO 
NOT USE ZINCED IRON FITTINGS).

•	 Do not run the power cord under the walking platform or in contact with heat sources 
(coffee machine, etc...) and near liquids.

•	 Do not connect the power supply cable, to an outlet not enslaved by an appropriate and 
approved “earth leakage circuit breaker device”

•	 Existence of the supply line with cold water and 3/8” female connection, with the possibility 
of placing the composite structure filter in a vertical position and in any case accessible.

•	 Existence of a 220V - 50 Hz power outlet with an efficient ground line (see Chapter 5).
•	 Existence of adequate space, for the passage of the water and carbon dioxide supply pipes, 

verifying the possibility of also placing the relevant cylinder in an upright position.
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NOTE: particular care must be taken in the positioning of the flexible hoses which must be 
protected from accidental trampling, must not make too sharp bends or, on the contrary, appear 
“tight”.

HANDLING

Once installed, the equipment should be handled by operating the main body of the machine, 
strictly avoiding pulling on the hoses and power cord.

Small movements (up to 3-4 cm) are allowed with the equipment in operation; for larger 
movements or handling, it is recommended to turn off the system and close the main water and 
CO2 shut-off valves.
The unit should never be dragged across uneven surfaces or down stairs.
In all cases, the system must be kept upright to prevent system malfunction upon restart.
If the system is accidentally knocked over, it is recommended to wait at least 24 hours before 
restarting the system.
 

LOCATION

HANDLING

INSTALLATION
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ELECTRICAL CHECKS
Before carrying out any work, ensure that the power supply is disconnected!

Do not switch on the electricity before opening the water supply. The pump, which 
must work in a “vacuum”, could be irreparably damaged.

POWER SOCKET
Make sure that the information on the nameplate of the equipment is compatible with 
the voltage and frequency available on the mains. A voltage deviation of 5% from the 
nominal value is permissible. Always make the connection following the diagram in 
the instructions supplied.

Always check the effective connection of the earthing cable of the plug to the earthing 
system and the general efficiency of the earthing circuit.

The socket and power cable of the appliance, which are an integral part of the supply, 
must not be modified, tampered with, or lengthened for any reason whatsoever; if 
they need to be replaced due to damage alone (no lengthening or modification of 
any kind is permitted), it is essential to comply with the dimensions indicated on the 
nameplate and to make the connections in a workmanlike manner.

POWER REQUIREMENTS
The maximum electrical power required by the equipment, considering all possible 
configurations, is indicated on the CE label on each unit.

ELECTRICAL 
CONNECTION
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PROTECTION AND EARTHING SYSTEM

The machine is protected against overloads and short circuits by fuses on both lines 
(phase and neutral).
 

Under no circumstances and for no reason must the fuses be replaced by others with 
a different breaking capacity. Tampering with the fuses will invalidate the product 
guarantee in its entirety, as well as any product liability.

The appliance socket outlet must be connected to a suitable electrical system equipped 
with a protective conductor, by CEI standards and Presidential Decree 547/55, with 
an earth resistance compatible with the protective intervention characteristics of the 
appliance in the system.
It is not necessary to connect additional protective conductors to earth the 
equipment, since all protective measures against accidental indirect contact and for 
the elimination of electrostatic charges are already in place (Law 46/90 and CEI 64- 8).

THE MAIN SOCKET TO WHICH THE EQUIPMENT IS CONNECTED MUST BE 
FITTED WITH SUITABLE DIFFERENTIAL MAGNETO-THERMAL PROTECTION.
 

INSTALLATION

-POWER SUPPLY
-SWITCH
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IMPIANTO IDRAULICO

Installation, repair and all operations that generally involve the dismantling or removal 
of machine parts must be carried out by specialised personnel in possession of suitable 
technical documentation and with knowledge of the electromechanical and hydraulic parts 
constituting the machine. these personnel must also be qualified to work on equipment 
under electrical voltage.

CHARACTERISTICS OF MATERIALS REQUIRED FOR INSTALLATION

❶ Ø 6 and Ø 8 mm pipe. Low-density polyethylene (PELD) is possibly (neutral) and 
compatible with the specific regulations of the food industry.

❷ Fittings for hydraulic connections made of stainless steel, brass, plastic or other materials 
compatible with food industry-specific regulations (DO NOT USE GALVANISED IRON 
FITTINGS).

❸ Teflon tape (PTFE) for sealing the threads of fittings.

❹ Water pressure reducer made of brass or stainless steel, adjustment range 1 - 4 Bar, 
equipped with a pressure gauge with scale 0 - 6 Bar and suitable for use with potable water.

❺ Mechanical or electronic flowmeter (if the adjustable calibration type, the adjustment 
range must be from 0 to 7500 ml).

ATTENTION! To connect the hose, simply cut it carefully using scissors or a box cutter, 
orienting the cut perpendicularly to the hose and eliminating any burrs and crushing. Insert 
it firmly into the automatic coupling.

-POWER SUPPLY
-SWITCH

H2O IN
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Check once again for proper ventilation, which must be clean air free of corrosive agents 
or dust.

CONNECTIONS

After positioning the H2Office in the desired location (complying with the prescriptions 
in the previous chapter “positioning”) and after carrying out the preliminary operations, 
close the hydraulic supply tap on the line upstream of the system and keep the electrical 
connection plug disconnected before carrying out any operation.

❶ Connect the supplied Ø 8 polyethylene supply pipe (previously connected to the filter 
	 outlet fitting) to the H2O inlet fitting of the unit.

❷ Fit the supplied pressure regulator on the CO2 cylinder by tightening it carefully with 	
	 a suitable tool (parrot pliers or spanner)

❸ Determine the working position of the cylinder, which must allow convenient access 	
	 for both periodical replacement and any pressure adjustment.

❹ Connect one end of the Ø 6 polyethylene tube to the automatic fitting on the pressure 
	 regulator assembly.

❺ Connect the other end of the polyethylene pipe Ø 6 to the CO2 inlet fitting located at 
	 the bottom of the unit

❻ Complete the assembly, taking care to secure the hoses in such a way that they are 
	 safe from accidental tearing or contact with moving and/or heated parts. 
	 Ensure that the hoses are not too short (pulled) or make too sharp bends and are not, 	
	 in any case, pinched in the various passages.

INSTALLAZIONE

DISPOSABLE 
CO2 CYLINDER

DIGITAL 
THERMOSTAT

CO2 IN

FILTER
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INITIAL START-UP

WARNING DO NOT POWER THE APPLIANCE ELECTRICALLY AND DO NOT OPEN 
THE HYDRAULIC SUPPLY UNLESS EXPRESSLY REQUESTED IN THE INSTRUCTIONS 
OR THE VOLUMETRIC PUMP WILL BE DAMAGED.

IMPORTANT: BEFORE STARTING THE APPLIANCE IT IS NECESSARY TO FILL THE 
ICE BANK TANK WITH WATER!

CO2 REGULATION

❶ Open the main valve of the CO2 cylinder counterclockwise as far as it will go, 		
	 without forcing.
❷ Turn the adjustment knob clockwise until obtaining a basic reading on the pressure 
	 gauge equal to 21.5/3 bar.

WARNING: Only use food-grade carbon dioxide, improper handling can cause the 
cylinder to explode, do not use or store Co2 cylinders at temperatures above 35°, do 
not use the cylinders in a horizontal position.

HYDRAULIC PRESSURE ADJUSTMENT
If it becomes necessary to modify or check the pressure, it is necessary
to install a water pressure reducer (optional) possibly equipped with a pressure gauge 
(scale 0-6 bar minimum). Adjust the pressure in the range of 1 to 3 bar.

POWER ON
❶ Connect the appliance to the mains by inserting the plug.

❷ Start the appliance by pressing the rear switch.

❸ Dispense cold natural water until the water is completely free from air bubbles.

❶

❷

❸
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FUNCTIONAL CHECK

Ensure that the plug is correctly inserted into the socket.

Ensure that the hoses are securely fastened, that there are no sharp bends, and that they are not pinched under 
anycircumstances.

Check all hydraulic connections for any drips or leaks.

Check the correct calibration of the sparkling water flow, CO2, and hydraulic pressure.

Inside the technical compartment, as shown in the picture, is the digital thermostat, which is already calibrated to 
the following temperatures 4-7 °C.

When the machine is switched on, the thermostat flashes for 2 minutes to indicate the temperature of the 
incoming water, then it activates the cooling circuit to bring the water temperature to the set point.

WARNING: DO NOT CHANGE THE THERMOSTAT SET POINT PARAMETERS ONCE THEY HAVE BEEN SET.

PRIMA MESSA IN FUNZIONE
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FILTER ASSEMBLY (OPTIONAL)

HEADER HOLDER

❶ Loosen the central screw (A).
❷ Unscrew and remove the two side screws (B).
❸ Position the fixing bracket (C).
❹ Replace and tighten the two screws (B).
❺ Tighten the screw (A).

NOTE - The bracket (C) supporting the filter head is prepared for wall mounting using 
oblong holes (D).

Before fixing the bracket, provisionally position the machine in the space reserved 
for it, simulating the conditions of use. Check that the area envisaged for the filter is 
compatible with the rational “twist” of the pipes and their length. Also, check that the 
presence of the filter and its connections does not in any way impede other normal 
functions during operation.

If the header unit is wall-mounted, the mounted filter must be at least 10 cm above 
the floor to allow for replacement. Use expansion plugs (for mounting on masonry), 
self-tapping screws (for mounting on sheet metal), and wood screws (for mounting on 
wooden walls). Do not use glue or adhesive tape.
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FILTER INSTALLATION

❶ Remove the filter from its packaging.

❷ Remove the blue cover.

❸ Remove the red cap if present.

❹ Insert the filter cartridge into the base of the cylinder head, aligning the fin withthe 
	 space in the ring nut of the cylinder head.

❺ Turn the filter firmly anti-clockwise and lower the red lever.LITER

COUNTER ( OPTIONAL)
A mechanical flow meter can be installed for immediate control of the filter’s autonomy
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WATER SUPPLY CONNECTION

❶ Remove the Ø 8 automatic mini ball valve from its packaging..

❷ Wrap “Teflon” tape around the threads of the mini valve.

❸ Screw the mini-ball valve onto a drinking water socket on the water pipe with a 
     “3/8” female gas connection, making sure that the water supply to this connection 
     is blocked.

❹ Also keep the newly installed mini-valve closed by moving the lever to the “square” 
     position.

❺ Insert the Ø 8 polyethylene supply pipe into the fitting of the mini ball valve.

❻ Connect the other end of the supply pipe to the filter head on the “IN” inlet fitting.

❼ Connect another Ø 8 polythene tube to the “OUT” filter outlet.

❽ Before connecting the other end of the Ø 8 water inlet pipe to the cooler, drain it 
     (possibly in a bucket).

❾ Open the mini ball valve fully and wait until the water outlet is completely clear 
     (approx. 10 litres).

❿ Close the mini ball valve.

⓫ Remove the cap from the cooler’s water inlet by pressing on the ring nut with two 
     fingers and pulling slightly on the cap at the same time.

FILTER ASSEMBLY (OPTIONAL)
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PROGRAMMING (VENDING VERSION)

PROGRAMMING KEYPAD

Note: As specified in the relevant section, some of the keys on the programming 
keyboard have specific functions when programming:
 

K1 = + (PLUS)
Function to “increase” numerical values or to select “preset” options related to the 
parameter to be programmed.

K2 = - (MINUS)
Function for “decreasing” numerical values or selecting “preset” options relating to 
the parameter to be programmed.

K3 = ENTER
Enter function when programming date/time

K5 = MENU
Function selection/parameter selection / confirmation

LED

L1: Led enabling key K1 
L2: Led enabling key K2 
L3: Led enabling key K3
L5: Led enabling key K5
 

INDICATIVE EXAMPLE OF
 PROGRAMMING KEYBOARD
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When the system is powered by the external main switch, it is set in ❶ machine ON 
condition, displaying:

the display shows, ❶ where hh:mm is the set time
alternatively ❷

OFF STATE (DOSING SWITCHED OFF BUT POWERED)	
With dosing switched off:
all outputs are switched off
all functions are disabled, except for the programming functions TECHNICAL LEVEL

The display shows ❸
where hh:mm INDICATES the current hour and minutes

If the machine is switched on, press the key K5 then K3 on the programming keyboard. 
❹

PROGRAMMING KEYBOARD	
Machine in off condition: k5 then k3

❶

❸

❹

❷

❷

PROGRAMMING (VENDING VERSION)
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POWERED

POWER ON

If the machine is in the OFF state (as described above), press the K3 key on the 
programming keyboard to switch the system to the ON state:

PROGRAMMING KEYBOARD	❷
❶ Machine in ON state: k3

The display shows ❷ where hh:mm is the time set alternating with: ❸

In this state, after about 3 seconds, the EVINGH2O output is activated (it is deactivated 
in the inactive state for a period described in the following chapters).

❷

❶

❸

❸
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PROGRAMMING (VENDING VERSION)

OPERATION
CREDIT DISPENSING (TOKEN OR CARD)

By default, the system manages water delivery by credit through the connection of a 
token machine or a smart card or key reader.
When the machine is switched on, the display shows the amount of credit required 
for at least one delivery:

The display shows: 
❶ where 0.50 is the price set for a single delivery. In this state, the device is ready for 
any available delivery.
H2O DISPENSING

❷ Water delivery is controlled by the delivery buttons.
The following conditions must be met for the machine to dispense water:

•	 The two incoming water pressure switches μPRESSH2O in the OPEN state (if 
one of them is CLOSED = no water).

•	 Presence of sufficient credit to supply one of the expected doses of water (by 
default all = 0.50 EUR).

Once the correct credit has been inserted and the conditions of the inputs described 
above have been checked, to activate the water delivery it is necessary to press 
the delivery button, checking the immediate activation of the EVH2ONAT1 and 
EVINGH2O outputs for the duration of the delivery. When the flowmeter reaches 
the correct impulse value, the delivery is automatically interrupted and the above-
mentioned outputs are disabled.
 

❶

❷

At the end of the water delivery, the 
display will show:

alternate with:
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DISPENSING PROGRAMMING

❶ Volumetric water doses can be changed and stored by following the procedure 
below.

In the IDLE-ON state, press the K5 button on the programming keypad and hold it 
down for 5 seconds; check that the corresponding LED L5 flashes.

❷ The displayshowsthe Program. dose

❸ Within 10 seconds (time-out from the programming phase) press a desired 
dispensing key (e.g. key 1). The actuator is enabled for the respective water type for 
the duration of the dose programming.

When the amount of water with which you wish to program the dispensing is reached, 
press the relevant key again to interrupt the dispensing of the product with the 
consequent de-energization of the dedicated EV. The new dose value in pulses of the 
volumetric counter is stored in EEPROM.

At the same time LED L5 on the programming button panel becomes ON (like the 
other LEDs).

NOTE: It is possible to program all the planned doses consecutively, but do not 
exceed the time foreseen between one programming session and the next or re-enter 
the programming environment as described above.

❶

❷
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PROGRAMMING THE CLOCK / READING THE CONSUMPTION

In the IDLE-ON state, press and hold the K5 key on the programming keypad for more 
than 10 seconds:

PROGRAMMING KEYBOARD
Programming entry: k5 x 10 seconds.

The display shows: where hh = current time (0...23) mm = current minute XXX = day of 
the week If you wish to modify the parameter, press K1 (+) or K2 (-) and confirm with 
K5. Press K5 again to return to the consumption reading.

❹

❺

❻ PARTIAL / TOTAL CONSUMPTION

In this environment, the partial value of the water delivered in this sequence is identified:

PROGRAMMING (VENDING VERSION)
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By pressing the K5 button again

By pressing the K5 button again

By pressing the K5 button again

By pressing the K5 button again
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NOTE

It is possible to reset the value of the 3 partials by pressing keys K3 + K4 simultaneously for 2 seconds on the programming 
keypad:

PROGRAMMING TECHNICAL LEVEL / READINGS

❶ Entering the TECHNIQUE LEVEL / READINGS programming environment allows 
particular parameters or functions to be programmed.

To access the TECHNIQUE LEVEL programming, go to the OFF condition and press 
the K5 button on the Programming button panel for 10 consecutive seconds.

NOTE: All operations which will be indicated later will only refer to the programming 
push-button panel (in this environment the keypad
will not be used).

❷ Upon accessing TECHNICAL LEVEL programming in the mode described above, 
the first TECHNICAL parameter appears on the display, i.e. the set LANGUAGE: 
where xxx = Italian, Albanian

❶

❷

PROGRAMMING (VENDING VERSION)
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❸  If you wish to change the parameter displayed, press K1 or K2 to select the various 
options available; to move to the next parameter display, press K5 (MENU).
the next parameter display, press K5 (MENU).

The option to enter the user’s name is displayed.

❹ If you want to modify or enter the parameter (writing) press K1 or K2, to select the 
letters of the alphabet; when the letter/symbol/number under the flashing cursory is 
the letter/symbol/number desired, press K3 (ENTER) to confirm the letter/symbol/
number and move on to the selection of the next letter/symbol/number..

To move to the next menu, press K5.

The option to confirm rather than cancel or modify the use of credit chip cards is 
displayed.

To cancel (delete) the entry, select the option to confirm rather than cancel the use of 
chip card credits is displayed.

where xxxxxxxxx = NATURAL 0,5 L (default)
❺ If you want to change the parameter displayed, press K1 to select the correct 
letter/number, K3 to advance the characters. To move to the next parameter display, 
press K5 (MENU).

PRODUCT NAME 2 is displayed:
where xxxxxxxxx = NATURAL 1,5 L (default)

❻ To change the parameter displayed, press K1 to select the correct letter/number, 
K3 to scroll through the characters. To move to the next parameter display, press K5 
(MENU). To move to the next menu, press K5 (MENU).

❸ 

❹ 

❹ 

❺

❻
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❼ PRODUCT NAME 3 is displayed: where xxxxx = NATURAL 2 0.5 L (default)

To change the parameter displayed, press K1 to select the correct letter/number, K3 
to scroll through the characters. To move to the next parameter display, press K5 
(MENU).

To move to the next menu, press K5 (MENU).

❽ PRODUCT NAME 4 is displayed: where xxxxx = NATURAL 2 1.5 L (default)

If you wish to change the parameter displayed, use the K1 buttons to select the 
correct letter/number and K3 to advance the characters.
To move to the next parameter display, press K5 (MENU). 

To move to the next menu, press K5 (MENU).

❾ The PRODUCT NAME 5 is displayed: where xxxxxxx = 0.5 L of sparkling water 
(default).

If you want to change the parameter displayed, press K1 to select the correct letter/
number, K3 to scroll through the characters. To move to the next parameter display, 
press K5 (MENU).

To move to the next menu, press K5 (MENU).

❿ The PRODUCT NAME 6 is displayed: where xxxxxxx = sparkling 1.5 L (default)

If you want to change the parameter displayed, press K1 to select the correct letter/
number, K3 to scroll through the characters. To move to the next parameter display, 
press K5 (MENU).

❼ 

❽ 

❾ 

❿

PROGRAMMING (VENDING VERSION)
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⓰ The product cost 4 is displayed: where xxx = by default 0.50 €, By pressing the K1 
or K2 key on the programming keyboard it is possible to increase or
decrease this value. To switch to the next menu, press the K5 (MENU) button.

⓱ Product cost 5 is displayed: where xxx = €0.50 by default,
This value can be increased or decreased by pressing the K1 or K2 key on the 
programming keypad. To move to the next menu, press K5 (MENU).

⓲ Product cost 6 is displayed: where xxx = €0.50 by default.
This value can be increased or decreased by pressing the K1 or K2 key on the 
programming keypad. To move to the next menu, press K5 (MENU).

⓳ The display shows whether the carbonator management is activated or not: where 
xxxxxx = default DISABLED
It is possible to ENABLE this parameter by pressing the K1 key on the programming 
keyboard. To move to the next menu, press K5 (MENU).

⓰ 

⓱ 

⓲ 

⓳
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ALARM SIGNALLING

❶ NO WATER ALARM

If the input of one of the two μPRESSH2O pressure switches detects the absence of 
water (contact CLOSED), the system intervenes and blocks normal machine operation. 
The outputs dedicated to dispensing (EVH2ONAT1, EVH2OGAS, EVH2ONAT2 and 
EVINGH2O) are immediately blocked.

The display shows it

The machine is locked in all its functions. To restore correct operation, the inhibited 
pressure switch μPRESSH2O must detect the presence of liquid again (OPEN 
contact); at this point, the machine automatically switches to the ON state (after 
about 3 seconds), with all outputs disabled, but the system is ready to deliver again.

NOTE: If a delivery was in progress when this alarm was triggered, once the correct 
water level is restored (i.e. the system is ready again) the interrupted delivery will not 
be resumed.

❷ ABSENCE OF FLOW METER PULSES (5 SECONDS)

If no impulses are detected for more than 5 consecutive seconds, the display shows 
the following message:

Where xxxxxx yyy = type of dose (e.g. NATURAL) with relative quantity (e.g. 1.5L) 
After a time equal to 5 seconds from the above display, the system automatically 
disables the solenoid valve of the dose in progress. In this state, the volume counter 
alarm disappears from the display and the machine is in the ON state, ready for normal 
operation (correct operation of the volume counters permitting).

❶

❷

PROGRAMMING (VENDING VERSION)
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❸ CO2 ABSENCEALARM
If the input dedicated to the μPRESSC2O pressure switch is in the CLOSED contact 
state, the system intervenes by blocking the supply of sparkling water, allowing only 
the available doses of NATURAL water.

The display shows…:

The display shows, in sequence to the alarm signal, ‘machine ready’, ‘credit insertion 
(if applicable)’ and ‘time’.

Only when the pressure switch μPRESSC2O returns to the OPEN contact state is the 
production of sparkling water enabled.

OTHER FUNCTIONS 

CARBONATOR EXCLUSION

If the carbonator management is disabled from the technical menu (see the section 
on the technical programming menu), the machine will operate in the following way: 
The carbonator level management is disabled (no charging phase). It is still possible to 
dispense carbonated water (in addition to natural water, of course).

❶
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PROGRAMMING (VENDING VERSION)

❶ DEFAULT DATA

The factory preset allows you to completely clear the data memory and enter default 
values for all stored data.

This must be done, for example, after programming the microprocessor (on-board 
OBP program), when its EEPROM memory is also erased, or when a software update 
has affected one or more stored data or added new ones.

To do this, press keys K1 + K3 + K5 simultaneously on the programming keypad while 
the power is ON:

When the preset is finished, the display shows: ❷

During the Preset phase on the service keypad, no LED will light up (not even the 
Dispensing keypad LED).

To return to normal operation, turn the power off and back on

K3K1

❶

❷
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❶ ❷

❸

ROUTINE CLEANING AND MAINTENANCE
The scheduled routine maintenance/cleaning operations are to be carried out 
according to the periods indicated are listed below.
These intervals are based on the normal operating conditions specified in the 
datasheet. More severe conditions may result in shorter service intervals. Never 
use used or soiled cloths to clean the front panel, as this may cause irreversible 
contamination of the point of delivery. When to use
e.g. new blotting paper, lightly moistened with detergent and non-aggressive 
disinfectants diluted in water.

❶ Donotwash thedevicewith a direct stream of water. ❷ Donot useproducts 
containing solvents ofalcohol. ❸ Do not touch the dispenser with dirty hands.

MAINTENANCE AND CLEANING

According to the regulations in force, the manufacturer and distributor are responsible 
for ensuring that the equipment used and maintained following the user and 
maintenance manual ensures that the water supplied complies with the requirements 
of the Legislative Decree 31/2001.

All maintenance operations must be carried out with the power supply disconnected 
and by professionally qualified and trained personnel.
The purchaser may only carry out the interventions specifically indicated in this 
manual.

The manufacturer accepts no liability for work carried out by the purchaser and/or 
user other than that specifically indicated.
Some components of the machine may be damaged by aggressive agents. The 
manufacturer is not liable for damage caused by the use of toxic or caustic agents.

You are requested, also for your safety, to observe all manufacturer’s warnings when 
handling sanitizing agents! The danger of severe burns!!!

MAINTENANCE AND CLEANING

Created by riska ambiya mahfudinfrom the Noun Project
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❶ Outer casing and front cleaning: daily.
❷ Cleaning of the aerator (=dispensing point): weekly.
❸ Sanitising of the machine: after each longer break (= more than 15 days) of the use of the 
machine and at least once a year.
N.B. This operation must be carried out by a qualified technician.
❹ Replacement of filter: when the autonomy indicated on the cartridge is reached and/or in 
any case max. annually.
❺ Drip tray: empty and clean daily.
❻ Refrigerator condenser: clean the external surface of dust once a year.

SANITISING PROCEDURE WITH SANITISING CARTRIDGE

❶ Turn the mains connection lever clockwise until the water supply to the refrigerator is 
interrupted.
❷ To relieve the pressure in the system, draw clean ambient or chilled water from the cooler 
for a few seconds.
❸ Remove the filter cartridge, if fitted.
❹ Fill the sanitizer cartridge with approximately 1/2 litre of water and enough sanitizer to 
sanitize at least 3 litres of water. (We recommend the use of Amuchina size 2 tablets; if other 
sanitizing agents are used, check compatibility with the components.
❺ Open the water tap again and draw water from the cooler until the characteristic smell and 
taste of the disinfectant can be smelled at the outlet; it is advisable to draw the carbonated 
water first (if available), then the chilled water and finally the water at room temperature.
❻ It is also advisable to sanitize the dispenser spout with the sanitizing solution coming from 
the cooler.
❼ Wait for the time specified by the sanitizer manufacturer (e.g. 15 minutes for Amuchina).
❽ Close the water inlet tap, remove the sanitizing cartridge, and replace it with a new one.
❾ Draw water from the cooler until you can no longer smell or taste the sanitizer at the 
dispenser outlet MAINTENANCE AND CLEANING 

PROCESS BY
QUALIFIED PERSONNEL

MAINTENANCE AND CLEANING
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REPLACING THE CO2 CYLINDER (REF. 27)
Once it has been established that it is necessary to replace the cylinder, as indicated by the lack 
of pressure on the pressure gauge (5), proceed as follows:
❶ Carefully close the main valve (3) of the cylinder;
❷ Remove the reducer (1) after loosening it with a suitable spanner;
❸ Install the new cylinder, taking care to tighten the fitting.
❹ Fully open the main valve of the cylinder.

FULL TANK WARNING
In the technical compartment on the side of the machine, there is a 2-litre canister with a float 
whose function is to warn the user when the canister is full.

WHEN THE TANK IS FULL, A RED LED ON THE FRONT OF THE MACHINE IS ACTIVATED.

When the LED is on:
❶ switch off the machine
❷ empty the tank
❸ replace the tank
❹ replace the float
❺ switch on the device

LED

TANK
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MAINTENANCE, REPAIR AND ALL OPERATIONS THAT GENERALLY INVOLVE 
THE DISMANTLING OR REMOVAL OF MACHINE PARTS MUST BE CARRIED 
OUT BY SPECIALISED PERSONNEL IN POSSESSION OF SUITABLE TECHNICAL 
DOCUMENTATION AND FAMILIAR WITH THE ELECTROMECHANICAL AND 
HYDRAULIC PARTS MAKING UP THE MACHINE. THIS PERSONNEL MUST ALSO 
BE QUALIFIED TO WORK ON LIVE ELECTRICAL EQUIPMENT.

EXTRAORDINARY MAINTENANCE IS RECOMMENDED EVERY THREE MONTHS 
AND MUST INCLUDE:

●	 Sanitising the hydraulic system.
●	 Checking for hydraulic or CO2 leaks.
●	 Cleaning the condensing coil (radiator).
●	 Checking the operation of the positive displacement pump.
●	 Compressor operation check.
●	 Checking fan operation.
●	 Checking thermostat operation.
●	 Checking the operation of the electronic card.
●	 Checking the operation of the 3-way solenoid valve.

EXTRAORDINARY MAINTENANCE
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DOMESTIC WEE

This product falls under the scope of Directive 2012/19/EU on Waste Electrical and Electronic Equipment (WEEE).
The product must not be disposed of with your household waste as it is made up of various materials that can be recycled in appropriate 
facilities. Contact your local authority to find out where you can drop off your product for proper recycling. Please also note that if you 
purchase an equivalent product, the retailer is obliged to take back the product for disposal free of charge. The product does not pose 
a potential risk to human health or the environment as it does not contain harmful substances by Directive 2011/65/EU (RoHS), but if 
discarded into the environment it will harm the ecosystem. Read the instructions carefully before using the product for the first time. Under 
no circumstances should the product be used for purposes other than those for which it is intended, as there is a risk of electric shock if used 
improperly.

The symbol of the crossed-out wheeled bin on the label of the product indicates that this product complies with the regulations on waste 
electrical and electronic equipment. Dumping or improper disposal of this product is punishable by law.

PROFESSIONAL WEE

This product falls under the scope of Directive 2012/19/EU on Waste Electrical and Electronic Equipment (WEEE).
To dispose of this product, since it is made up of different materials that can be recycled in appropriate facilities, you should make sure that 
you entrust it to specialised companies for both transport and waste treatment. To do this, you must find out which companies will take the 
product for disposal and then recycle it correctly. It should also be remembered that when purchasing similar equipment, the manufacturer is 
obliged to take back the product for disposal. The product does not pose a potential risk to human health or the environment as it does not 
contain harmful substances by Directive 2011/65/EU (RoHS), but if it is discarded into the environment it will harm the ecosystem. Read the 
instructions carefully before using the product for the first time. Under no circumstances should the product be used for purposes other than 
those for which it is intended, as there is a risk of electric shock if used improperly.

The symbol of the crossed-out wheeled bin on the label of the product indicates that this product complies with the regulations on waste 
electrical and electronic equipment (WEEE). It is a criminal offense to release this product into the environment or to dispose of it improperly.

MANAGEMENT OF WASTE ELECTRICAL EQUIPMENT
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In the event of a fault, before carrying out the various checks, check that:
❶ the plug is correctly inserted / ❷ the switch is pressed (green light on) /

❸ the hydraulic outlet valve is open/ ❹ CO2 cylinder valve open
❺ CO2 bottle still has sufficient range (min. 10 bar)

IRREGULARITIES – CAUSES - REMEDIES
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The cooler does not dispense water
Closed water shutoff valve Open the valve
Constricted or blocked pipe to isolation valve

Clogged filter (if present) or low inlet water 
pressure.

Contact Technical Support

Check that the dispenser is correctly positioned. See 
Installation - Positioning. If the problem persists, contact the 
Technical Service

Disconnect the power supply, close the water shut-off valve, 
and contact the technical service.

Replace the CO2 bottle or check that it has been opened.

Press the carbonated water button until the carbonator is 
empty (= almost only gas flows out). If the problem persists, 
contact the service department.

Press the carbonated water button until the carbonator is 
empty (= almost only gas comes out). If the problem persists, 
contact the Technical Service. Unplug the machine for about 
5” and then reconnect. If the problem persists, contact the 
technical service.

Increase the CO2 pressure by turning the pressure regulator 
knob slightly clockwise. If the problem persists, replace the 
CO2 cylinder.

Insufficient or obstructed ventilation

Incorrectly fitted filter (if present)

Lack of CO2

Air trapped in carbonator Internal fault

Internal fault

Internal fault

Internal fault

Check that there are no bottlenecks or constri-
ctions in the water supply hose

No power supply Check the correct connection of the power supply cable

The cooler dispenses too little water

The cooler cools little

The cooler is leaking water

The cooler does not dispense carbonated 
water when the button is pressed

The cooler only dispenses gas when the 
leveris pulled

Pump blocked

Low carbon dioxide pressureThe cooler dispenses little sparkling water 
when the button is pressed

IRREGULARITIES CAUSE RIMEDI

IRREGULARITIES – CAUSES - REMEDIES
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MAINTENANCE RECORD

WATER COOLER MODEL  

SERIAL NUMBER  

WITH A FILTRATION SYSTEM (optional)	

IF YOU HAVE ANY PROBLEMS, PLEASE CONTACT

TECHNICAL SUPPORT CENTRE    

TELEPHONE
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INSTALLATION DATE

ROUTINE MAINTENANCE

DATE TECHNICIAN SIGNATURE

TECHNICIAN SIGNATURE

INSTALLING COMPANY

INTERVENTION PERFORMEDDATE
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TECHNICAL DRAWING
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TECHNICAL DRAWING
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TECHNICAL DRAWING

-POWER SUPPLY
-SWITCH

DISPOSABLE 
CO2 CYLINDER

DIGITAL 
THERMOSTAT

FILTER
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