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Note: Save these instructions for future reference.

SAFETY INFORMATION

READ AND UNDERSTAND ALL INSTRUCTIONS BEFORE USING THE APPLIANCE.

CAREFULLY UNPACK THE COFFEE BREWER AND INSPECT FOR DAMAGE AND MISSING PARTS.
CAUTION—HOT SURFACE.

IN CASE OF OVERFLOW, TURN THE POWER SWITCH “OFF” IMMEDIATELY TO STOP THE PROCESS.
- This appliance is designed for commercial use only.

- This appliance must be placed on a level surface able to adequately support its weight.

- Users should not leave the appliance unattended while it is in operation.

- Neverimmerse the appliance in water.

- Never pour hot water, coffee, or coffee powder into the water reservoir.

- Do not overfill the water reservoir.

- Do not unplug the appliance if your hands are wet.

- Do not unplug the appliance by pulling the cord.

- Do not attempt to repair or replace the power cord if it becomes damaged. Contact a qualified service
agent.

- While the appliance is in use, some parts will become very hot. Ensure that the cord does not come in
contact with any hot parts.

« Do not allow empty decanters to sit on the hot plate.

2 www.EstellaEquipment.com



USER MANUAL

SPECIFICATIONS

236ECB2D 236ECB3D2U 236ECB3D3L 236ECBAP1 236ECSB1
1 3 3 — —

Decanter Decanter Decanter Airpot Shuttle
Voltage 120V 120V 120V 120V 120V
Wattage 1700W 1800W 1800W 1500W 1800W
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Control Panel
:
Display screen

Setting & Service menu ‘f @ @J @ g] @

Recipe: A/B/C (gray color for setting option)

Enable brew on/off switch

On/Off switch for lower warmer/half batch
On/Off switch for front upper warmer/full batch
On/Off switch for rear upper warmer

Brew switch (pressing and releasing)

© © N OO A wN S

Hot water faucet

Rear Cover — =

10. Main power switch = =

11. Power cord

12. Selenoid/water inlet fitting

13. Ground connector terminal é )

00
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INCLUDED ACCESSORIES

DUE TO DIFFERENT WATER PRESSURE IN DIFFERENT AREAS, IT IS NECESSARY
TO CALIBRATE WATER VOLUME BEFORE BREWING COFFEE OR TEA.

Water Guidelines

=S

Total Dissolved Solids 50 PPM 125 PPM

Total Hardness 3 GPG 5 GPG

Tea Brew Basket Coffee Brew Basket pH 6.5 pH 7.5 pH
(3.0 mm hole) (4.2-5.0 mm holes) Free Chlorine . 0.5 PPM
Total Chlorine — 0.5 PPM

Wire rack must always insert into the bottom of
brew basket. Water Pressure 40 PSI 80 PSI

INSTALLATION

A QUALIFIED WATER FILTER OR SOFTER WATER MUST BE USED OR THE WARRANTY WILL BE VOIDED.

Check that the brew basket is assembled correctly. The wire rack must wedge firmly at the bottom of the
brew basket.

1. Place the brewer on a dry, firm, and horizontal surface with plenty of room above to allow easy and safe
connection to the water source.

2. The coffee maker must be connected to a cold water system. Plumbing one side of inlet tube into the
water source and the other side of tube connects into the solenoid. Then, switch on the water source
step by step.

Slide the filled brew basket into the brew rails under the control panel
Place an empty server at the correct position under the brew basket.

Plug the machine into the power source and turn on the main power switch on the rear cover for
236ECSB1 model. (Some models do not have main power switch on the rear cover.) The display screen
will show “Insufficient water storage in the tank.”

6. Press the power button to power on the machine and wait for the tank to fill. Digital display will read
“Please wait, tank filling.”

7. Wait approximately 15-20 minutes for the water in the tank to heat and reach the setting temperature.
The screen display will show “Ready to Brew, water temp: °F” when the tank has reached operating
temperature. Some water will drip from the sprinkler holder during this period because of thermal
expansion and contraction temperature. (When facing this issue, please place a small container under the
faucet, then open the faucet handle and release some water until the tank filling function is working again.)

8. The coffee maker is now ready for use.

9. During above operation, it is normal to hear some brewing and pumping sounds and see some water
vapor coming out of the machine.
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CLEANING

Regular cleaning ensures long life. For dirt or smudges on the brewer’s exterior, a damp cloth will suffice.
If necessary, a non-corrosive, non-abrasive detergent or cleaner may be used. Be sure to unplug the
appliance before cleaning.

Klearl Klearly Koffee is a simple, easy-to-use product that should be
. O]B LE used daily to remove or prevent oil residue and mineral build-up,

CHERIE G ee which turns rancid, causing bitter tasting coffee or tea.

Directions for Cleaning Glass Decanters
Use daily for best results.

1. Shake bottle. Apply 3-4 squirts (approx. 1/4 oz. per 1 gal. of liquid) Klearly Koffee into the decanters
(not included). Add very hot water (not boiling).

2. Use a carafe brush for best results on tough stains.

3. Empty solution and rinse vessel thoroughly with clean, warm water. Air dry or wipe clean before next use.

The Importance of Deliming

To prolong your coffee brewer’s life and maintain a consistent, quality product, regular deliming

is recommended. When hard water is heated, minerals are left behind which can inhibit optimum
performance. You should perform the following deliming process at least every 6 months. If your water is
extremely hard, monthly deliming is recommended.

Deliming Procedure

«  Mix 10 oz. of fresh or condensed lemon juice with 32 oz. of water.

- Place brew basket in proper location.

- Place and empty container at the correct position under the brew basket.

- Connect to the solenoid valve with an external bottle water pump that substitutes for the water source.
Then, pump the lemon juice mixture into the water tank by following the brewing procedure.

- Let stand for 10 minutes and repeat 2-3 times for best descaling results.

- Connect back to the water source and run the brewing cycle several times with clean water to rinse out
the lemon solution. Turn off the power and wait until the water cools down inside the boiler. Finally, use
the drain pipe to release all remaining water in the boiler until lemon flavor is completely removed.

If the brewer suddenly stops working during a normal brewing cycle, deliming may be necessary.

20" Deliming Spring  sse1901033

‘N" This deliming spring fits into the sprayhead opening of

pour-over coffee makers to loosen lime deposits. Made of
stainless steel. Sold Separately.
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PROGRAMMING

1. Turn on the power.

2. Within the first 3 seconds of powering the unit on,
press and hold on A & C buttons at the same time.

Select the Language.
Select Temperature unit (C/F).

Select Volume unit (Liter/Ounce).

BUTTON FUNCTIONS

Recipe A, B, C, and Hiding Recipe Grey Arrow = Back, Yes/+, No/-
Turn warmer plates On/Off Plates correspond to the relevant graphics.
Brew half or full batch Batches correspond to the relevant graphics.
1. Setting 1. Setting button includes setting
2. Service Menu temperature, water volume, pulse time,
3. Hiding Recipe water out manner, safety interval, etc.

2. Press and hold for 3 seconds to access
menu mode. This is used to accessthe
program mode and step forward through
the menu.

3. A hidden recipe for testing purpose.

. 1. Brewing cycle 1. Press once to begin brewing
2. Lights up (indicator lights up).
3. Blinking 2. Press again to pause brewing

(indicator blinking).
3. Press again to resume brewing cycle.
Press and hold to turn off cycle.

1. Standby switch 1. Power/Standby switch.
2. On/Off 2. Press to turn on and off.
3. Interrupt 3. Interrupt the brew cycle.

Press power switch on the back of machine for #236ECSB! first then press Enable Brew
button. Press Enable Brew button for all other units.

Before Status Insufficient water in tank. Press to turn on
and enable tank filling.

: 1. After Status Please wait, tank filling...
2. After tank fills up Heating... Water temp. XXX °F
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CALIBRATION

A CONTAINER, MEASURING CUP, AND ELECTRIC SCALE ARE REQUIRED TO COMPLETE THE
CALIBRATION PROCEDURE.

EXECUTE THE CALIBRATION PROCEDURE ONCE A WEEK TO ENSURE BREW VOLUME ACCURACY.

Before conducting the “calibrate water volume” procedure, a container, measuring cup, and an electric
scale are required. Scroll to the calibrate flow screen. “Calibrate water volume” program is the second
to last option in the function settings.

Actual Calibration Volume

Follow the screen indication, measuring the water volume output for 4 minutes. Then, input the actual
measuring value. After measuring, convert the volume to oz. per minute and remember this parameter
to facilitate future adjustment.

Input Calibration Data

Provide the data to qualified person, or input during the calibration procedure. The standard value is
approximately 1.1L per minute.

QUICK RECIPES

There are three quick recipes of [A] [B] [C] which are built-into the factory default settings for temperature and
water flow-in mode, etc. In addition, there is a hidden recipe [D] when setting up recipes without selecting [A],
[B], or [C]. Users may set different recipes such as water temperature, volume, immerse volume, immerse time,
and Pulse Brew cycle.

Decanter & Airpot Brewers

RECIPE DESCRIPTION INPUTS

(A 190°F non-stop dripping with B
63 oz. brew volume.
(B] 198°F non-stop dripping with
63 0z. brew volume.
203°F non-stop dripping with 5
| 5
[€] 63 oz. brew volume. ) (C* > B
185°F non-stop dripping with ; .
O] 63 oz. brew volume. (select nothing) B
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Shuttle Brewers

RECIPE DESCRIPTION INPUTS

190°F Non-Stop dripping with

[Al 202 oz. brew volume. > » > VA
o | ETNerseamsnun - - 18
o | 2ENersos s i > - 18

Users may change the parameters for the recipe [A], [B], [C], or [D] as needed. Select [A], [B], or [C] and press
and hold on for 3 seconds. The system will enter the Setting Menu. Follow the indications on the screen to
set various brewing parameters as needed.

The new setting parameters will replace the factory default setting after completing above procedure.

The hidden recipe can also be programmed by pressing and holding for 3 seconds, but without [A], [B], or [C]
selected.
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DRAINING

When the brewer needs to moved, repaired, descaled, or emptied for extended storage, the remaining
water in the boiler tank can be released following the steps below:

1. Unplug the power cord from the electrical socket and let the brewer cool down for at least 40 minutes
to avoid any burn injuries.

2. Remove the two black fixed pillars from brewer base and loosen the 6 screws of the front cover. Remove
the front cover.

A white water pipe tube and hose shutoff clamp can be seen inside of brewer. (Figure 1)
Fasten the white shutoff clamp at the end of the drain hose. (Figure 2)

Look for a connector in the front of water tube clips with a metal clamp. Press down on the metal clamp
and move slightly to the end of tube. (Figure 3)

Place the end of the drain hose in a container that has a capacity of 3 gallons or more.
Release the white clamp to drain water out from the tank.

When the water tank is empty, move the drain hose back to the original position. Then, press down on the
metal clamp and move it back to the original position.

9. Check that the white shut off clamp has been loosened.
10. Replace the front panel and tighten the screws.

11. Reinstall the black fixed pillars back to the brewer base.

lamping the water pipe. ‘

Figure 1 Figure 2 Figure 3
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PARTS IDENTIFICATION

Brewers #236ECB2D, #236ECB3D2U, #236ECB3D3L, #236ECBAP1

n VENDOR DESCRIPTION n VENDOR DESCRIPTION

AIOO1 Warming Plate Al0026 Inlet Solenoid Valve
i 27 Al0027 Base Frame
5 AI002 Heatlng.EIement of
Warming Plate
28 Al0028 Ground Germinal
3 AIOO3 Warming Plate Holder
29 AI0029 Reinforced Tube of Base Frame
4 AlO04 Upper Warming Plate Frame
5 AIOO5 Upper Cover 30 AIO030 Bottom Cover
6 AIOO6 NTC Silicone Sealing 31 AIO031 Foot
7 AIOO7 NTC Temperature Probe
32 Al0032 Reinforced Board of Body Frame
8 AIO08 Water Level Detector (Short)
33 AlIO033 The Platen of Power Cord
9 AIOO09 Water Level Detector (Long)
34 AlO034 Inner Bracket
10 AIOO10 Water Level Detector Seal
35 AIO035 Terminal Block
N AIOOM Water Reservoir Exhaust Tube
36 AIO036 Cooling Fin
12 AIO012 Water Reservoir Cover
37 AI0037 EMI Filter
13 AIO0O13 Water Reservoir Sealing Ring
38 AIO038 Front Cover
14 AlOO14 Heating Element
39 AIO039 Brew Basket
15 AIO015 Water Reservoir
40 AlO040 Sprinkler
16 AlIO0O16 Water Reservoir Rear Frame
4 AI0O041 Left Track
17 AIOO17 Water Reservoir Front Frame
42 Al0042 Right Track
18 AIO018 Outlet Solenoid Valve
43 AlO043 Sprinkler Bracket
19 AIO019 L-Shape Water Out Joint Tube
44 Al0044 Spigot
20 AlI0020 Auto Thermostat 110°C
45 Al0045 Control Panel
21 Al0021 Manual Thermostat 130°C
46 AlO046 Sprinkler Cover
22 Al0022 Upper Frame
47 Al0047 Sprinkler Sealing Ring
23 AI0023 Body Frame
48 Al0048 Reinforced Bracket of Base Frame
24 Al0024 Power Cord
49 AI0049 Side Warming Plate Frame
25 Al0025 Wire Clip
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PARTS DIAGRAM

Decanter Brewer #236ECB2D
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PARTS DIAGRAM

Decanter Brewer #236ECB3D2U
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PARTS DIAGRAM

Decanter Brewer #236ECB3D3L
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PARTS DIAGRAM

Airpot Brewer #236ECBAP1
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PARTS IDENTIFICATION

Shuttle Brewer #236ECSB1

n VENDOR DESCRIPTION n VENDOR DESCRIPTION

AIOO5 Upper Cover AIO036 Cooling Fin
6 AIOO6 NTC Silicone Sealing 37 AlO037 EMI Filter
7 AIOO7 NTC Temperature Probe 38 AIO038 Front Cover
10 AlO010 Water Level Detector Seal 39 AlO039 Brew Basket
1 AIOO™ Water Reservoir Exhaust Tube 40 Al0040 Sprinkler
12 Al0012 Water Reservoir Cover M AlO041 Left Track
13 Al0013 Water Reservoir Sealing Ring 42 Al0042 Right Track
14 Al0014 Heating Element 43 AlO043 Sprinkler Bracket
15 AI0015 Water Reservoir 44 Al0044 Spigot
16 Al0016 Water Reservoir Rear Frame 45 Al0045 Control Panel
17 Al0017 Water Reservoir Front Frame 46 Al0046 Sprinkler Cover
18 Al0018 Outlet Solenoid Valve 47 Al0047 Sprinkler Sealing Ring
19 Al0019 L-Shape Water Out Joint Tube 50 AlO050 Power Switch
20 Al0020 Auto Thermostat 110°C 51 AlO051 Water Level Detector
21 Al0021 Manual Thermostat 130°C 52 AI0052 Reinforced Bracket of a
Body Frame
22 Al0022 Upper Frame
Supporter Cover of
23 AI0023 Body Frame 53 AlO053 Upper Frame
24 Al0024 Power Cord Reinf d Bracket B of
54 AI0O54 ein 08cm Frac etBo
25 Al0025 Wire Clip ody Frame
26 Al0026 Inlet Solenoid Valve 55 AlOO55 Sealing Ring
27 Al0027 Base Frame 56 AIOO56 Outlet Solenoid Valve
(Secondary)
28 Al0028 Ground Germinal
57 AlO57 Position Fixed Pillar
31 Al0031 Foot
58 AIO058 Foot Supporter
34 Al0034 Inner Bracket
35 Al0035 Terminal Block
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PARTS DIAGRAM

Shuttle Brewer #236ECSB1
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TROUBLESHOOTING

No water out Check the water source
Turn off the water source

Disassemble the inlet solenoid and clean the
Inlet solenoid block up filter mesh

Reinstall back to machines and turn on the
water source

Water pressure is lower than working
The pressure of water source pressure 1.0kg/cm?2
is too low.

Filling time is too long
Install another pressurized motor

The screen displays [Please wait, tank filling]

Inlet solenoid failure or Inlet solenoid with working pressure > solenoid
circuit board failure abnormal > replace solenoid

Inlet solenoid without working pressure > circuit
board abnormal > replace circuit board

Screen displays

INTC Trouble/Broken] Temperature sensor failure Check/replace
Temperature is too high Temperature sensor failure Check/replace
No power input Check the power source
Power is ON, screen is P P P
not displayin
playing Circuit board malfunction Replace circuit board

Check all touch buttons. Check if
the control board strip is inserted

ST LI I correct or not. Check if the control

properly connected

Screen displays normal, board strip pin and the drop-out line
but touch inputs are is connected incorrectly.
not working

Control board malfunction Replace control board

Circuit board malfunction Replace circuit board

Lack of springs > insert the springs to the

filter pan
Filter pan is blocked up
Filter pan is overflowing No filter paper or filter paper is blocking the
during brew cycles hole > putin/replace filter paper

The interval of pulse time is

Set the proper interval of pulse time
not enough prop P

Water pressure is higher

. Add additional pressure reduce valve
than working pressure

Overflow tube is leaking

Inlet solenoid failure Check/replace
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TROUBLESHOOTING

Check that the water in source is not purified
or treated with reverse osmosis. The units

Water quality abnormal will not be able to detect water level properly
without typical mineral balance. Use a different
water source.

Power is on, nonstop
dripping from main and
sub spray head The water level detector pin

S . Check and re-insert to the correct position
is inserted incorrectly

Circuit board malfunction Replace circuit board
Temperature probe failure Check/replace
Sustained warming up
Circuit board malfunction Replace circuit board
Limit thermostat abnormal Check/replace thermostat
W h
ater does not heat to Heating element failure Replace heating element
proper temperature
Circuit board malfunction Replace circuit board
Insufficient water output at Connect to a lone water source or add a constant
peak usage water pressure regulator

Water out volume
isi ici Clean solenoid filter mesh regularl
is insufficient Normal water output volume gularly

is insufficient
Calibrate the water volume
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BREWING TIPS

Fresh and good-tasting water is essential since it makes up more than 98% of a cup of coffee or tea. The
brewing, pulse, extraction, or pouring water time is primarily determined by the ground size.

If the ground size is coarser, it causes under extraction and tasteless coffee. If the ground size is too fine,
it causes over-extraction and a bitter taste. To get the best flavors from a coffee, we suggest a medium
grind (5-grain size). NEVER reuse the coffee filter paper and coffee grounds.

Decanter & Airpot Brewers

BEANS TO WATER TEMPERATURE SOAK TIME PULSE BREW
1:16 —

92°C/197°F 10-20 sec.

Breakfast Coffee

Specialty Coffee 1:15 90°C / 194°F 10-20 sec. 10 sec./ 5 sec.

Iced Coffee 1:13 94°C/ 201°F 20-30 sec. 10 sec./ 5 sec.

< 2.5 Liter Brew 1:18 92°C /197°F 20-30 sec. 1sec./5 sec.

Not exact recipes, for reference only.

Shuttle Brewers

BREW RATIO TEMPERATURE INITIAL DRIP SOAK TIME PULSE BREW
1:17

92°C /197°F 60 sec. 20 sec. —

Coffee

Tea, <5 Liter 1:40 94°C / 201°F 60 sec. 3-5 mins. 18 sec./ 20 sec.

Teq, < 4 Liter 1:40 94°C / 201°F 30 sec. 3 mins. 18 sec./ 20 sec.

British Tea 1:40 96°C / 205°F 60 sec. 5 mins. 10 sec. /10 sec.

Oolong Tea 1:40 96°C/ 205°F 60 sec. 5 mins. 10 sec. /10 sec.

Green Tea 1:40 88°C /190°F 60 sec. 5 mins. 10 sec. /10 sec.

Jasmine Tea 1:40 88°C /190°F 60 sec. 5 mins. 10 sec. /10 sec.

Not exact recipes, for reference only.
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