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Dear customer,


Congratulations on your purchase of a Sinfonia coffee machine.  
Thank you for your confidence in us.


The Sinfonia is a powerful coffee machine. It adapts perfectly to 
your needs. Your customers will be impressed that you can so 
quickly prepare high-quality, customized coffee specialties.


We hope you enjoy your Sinfonia and that it will bring you  
consistently happy customers.


Sincerely, FRANKE Kaffeemaschinen AG
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Explanation of Sym


bols


WARNING indicates risk of injury.


CAUTION indicates risk of minor 
injury.


DANGER indicates potentially life-
threatening danger or grave injury.


NOTICE indicates possibility of 
 damage to the machine.


This symbol indicates tips, shortcuts 
and additional information.


Explanation of Symbols


DANGER


CAUTION


WARNING


NOTICE


Describes in text and pictures a 
step that you must perform.


Shows the display on the ma-
chine. It describes additional 
steps that you must perform.


Steps on a gray background 
represent options that must 
be performed depending on 
the model coffee machine you 
have.


Please select
01
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Sinfonia
Sinfonia is a coffee machine for use in food service. It is designed 
to grind whole coffee beans. With the side refrigeration unit, the 
Sinfonia integrates milk steaming.


The Sinfonia is designed exclusively for preparing coffee drinks,  
coffee/milk combination drinks, hot water and steam in accordance 
with these instruction and the technical data.


Refrigeration unit/Milk systems (optional)
Milk systems are optional accessories for the Sinfonia coffee 
 machine. They are to be used only to cool milk in conjunction with 
preparing coffee drinks with a Sinfonia coffee machine. 


Only use pre-cooled milk. Only use FRANKE cleaning solution. Other 
detergents may leave a residue in the milk system.


Cup warmer (optional)
The cup warmer is an optional accessory for Sinfonia coffee ma-
chines. It is to be used only to warm coffee cups and glasses used 
when preparing drinks.


The cup warmer is not designed to dry dish towels or other cloths. It 
is not necessary to cover the cups to warm them.


Important
Do not operate the Sinfonia or its accessories until you have com-
pletely read and understood these instructions. Keep the instruc-
tions near the Sinfonia.


Each operator of the Sinfonia must have read and understood the 
instructions. This does not apply to self-service customers.  
Self-service machines must always be monitored to protect the 
users. 


Children may never approach the machine alone and must always 
be supervised.


Have the machine serviced at regular intervals. Regular mainte-
nance will ensure the safe operation and high performance of your 
Sinfonia.


If the Sinfonia is sold or transferred to a third party, give the opera-
ting instructions to the next user.


If you need more information 
or if specific problems occur 
that cannot be solved using 
these instructions, contact 
your local customer service 
representative for the required 
information or contact FRANKE 
Kaffeemaschinen AG in 
 Aarburg, Switzerland, directly.


Proper use and foreseeable improper use


Both you and your Sinfonia are important to us. Therefore, we would like to provide you  
with detailed safety information. For us, a high level of safety goes without saying. Protect yourself 
against residual risks from use of the machine.


For your Safety
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General Safety Concerns when Using the Sinfonia and its Optional Accessories


Risk of death by electrocution!
•	 Never operate a machine that has been damaged or has a 


damaged power supply cable.


•	 If you suspect damage to the machine (for instance, if you de-
tect a hot or burning odor), immediately unplug the machine 
from the outlet and contact your service technician.


If the power supply cable to this machine is damaged, it must be 
replaced by a special power cord.


•	 Only a qualified service technician should replace the power 
supply cable.


•	 Ensure that the machine and power supply cable are not near 
any hot surfaces such as gas or electric stoves or ovens.


•	 Ensure that the power supply cable is not pinched and does 
not rub against sharp edges. The machine contains electri-
cally conductive parts. Opening the machine can pose risk of 
death.


•	 Never open or attempt to repair the machine yourself.


•	 Do not make any modifications to the machine that are not 
described in the owner's manual.


•	 Repairs should only be made by a service technician using 
original replacement and accessory parts.


DANGER WARNING
Risk of injury, eye injury and damage to the machine!
Objects in the coffee bean hopper or grinder may splinter and be 
ejected, leading to damage to the machine or injury.


•	 Never put anything into the coffee bean hopper or grinder.


•	 Never poke any object around in the coffee bean hopper or 
grinder.


WARNING
Risk of injury!
Reaching into the machine may result in abrasions or crushing inju-
ries from interior components.


•	 Only open the machine when daily work requires it (to empty 
the grounds container).


•	 Be careful when working on the machine when it is open.


•	 Only a service technician should open the machine for any 
other reason.
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Risk of spoiled milk and coffee residue!
If the machine is not cleaned regularly, milk and coffee residue may 
accumulate in the machine, clog the outlets or find its way into 
drinks.


•	 Clean the machine and accessories at least once  
a day.


•	 Read the chapter "Cleaning and Rinsing."


WARNING
Risk of burns!
The coffee and milk dispensers, hot water nozzle and steam wand 
are hot.


•	 Do not touch the outlets or nozzles.


The surfaces of the cup warmer are hot.


•	 Do not touch these surfaces.


WARNING
Danger of scalding!
During automatic and manual cleaning, hot water and steam are 
expelled.


•	 Keep hands away from the outlets and nozzles during 
 cleaning.


When preparing drinks, the products themselves pose a risk of 
scalding.


•	 Always be careful with hot drinks.


NOTICE
Damage from foreign objects!
Putting foreign objects through the powder lid can lead to damage 
to the machine.


•	 Never put foreign objects into the powder hopper.


•	 Never put anything in the powder lid and never put anything 
except cleaning tablets or ground coffee through the lids.


NOTICE
Damage from water jets!
The machine is not protected from water jets.


•	 Do not use water jets or high-pressure cleaners to clean the 
machine.


•	 Read the chapter "Cleaning and Rinsing."


NOTICE
Damage to the machine!
•	 Set the machine up out of the reach of children.


•	 Do not expose the machine to the elements, such as rain,  
frost or direct sunlight.


The power supply cable may pose the risk of tripping or become 
damaged.


•	 Never let the power supply cable hang loose. 
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The Sinfonia is a powerful coffee machine. Listed below are ways to identify your machines and what is 
included in the standard delivery.


Scope of Delivery and Identification


Scope of delivery


Sinfonia


Basic model. Optional accesso-
ries can be ordered from your 
FRANKE retailer.


Cleaning tablets


To clean and protect your cof-
fee system.


Item no.: BK 300 935


Franke cleaning solution 
(optional)


To keep your milk system clean 
and hygienic.


Item no.: BK 301 732


Angled brush


To clean the brewing unit. 


Item no.: 1L 301 160


Set of brushes (optional)


To clean the dispenser system. 


Item no.: 1L 301 376
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Adjust card


To program the machine and 
back up data.


Item no.: 10 300 924


Microfiber cloth (optional)


To clean and protect the exte-
rior of the machine.


Item no.: 1H 325 974


Owner's manual


Operating instructions
Item no.: 1Y 321 012
Item no.: 1Y 321 012


Other manuals can be down-
loaded via the Internet.
www.franke.com


The configuration of your 
Sinfonia may differ from that 
shown in the instructions. 
Please refer to your purchase 
contract. 
Additional accessories may be 
obtained directly from your 
retailer or from FRANKE Kaf-
feemaschinen AG in Aarburg, 
Switzerland. 


Bean pusher


To close off the underside  
of the coffee bean hopper.


Item no.: 1T 310 108







Franke Kaff eemaschinen AG
Franke-Strasse 9
CH – 4663 Aarburg
Schweiz


Boiler:     Kaff ee  Tee/Dampf
Wasserinhalt:     1.2l  2.85l
Betriebsdruck:     1600kPa  250kPa


Name:   Sinfonia
Seriennr:   12345678
Inst. Nr:   463xxx
App. Nr.   3x.9.0.xxxx
Typ:   M  xM  H D  xx  xx
Spannung:   400 V 2L N PE
Frequenz:   50 / 60 Hz
Leistung:   3500 W
Absicherung:   30 A
Wasserdruck:   0.8MPa


Inst. Nr:


Typ:


App. Nr:


Kältemittel:


Kältemittelmenge:


Stromaufnahme:


Spannung (Klimazone N):


Spannung (Klimazone T):


Frequenz:


Absicherung:   


 AK4-xxx xxx


KE 320 


39.0000.00001


R134a


40 g


0.72 A


200 - 240 V~


220 - 240 V~


50 Hz


10 A


Kaffeemaschinen AG 
CH-4663 Aarburg 
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Identification


Sinfonia type plate Refrigeration unit type plate (as an example for accessories)


Position of type plates Model codes


Model codes Component


M Sinfonia


2M Number of grinders (max. 3)


H Hot-water dispenser


S Steam wand


CF Milk foam, warm and cold milk


CF1/CF2 Integrated Cappuccinatore CF1/CF2 (optional)


AS Autosteam Pro (instead of steam)


R Refrigeration unit (optional)


CW Cup warmer (optional)


Model (for model codes, see below)


Manufacturer


Identification code


Boiler performance data


Electrical data


Apparatus number


Refrigerant
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Description of Machine
You have chosen enjoyment of every single espresso with the Sinfonia.  
In this section you will learn more about the functions and options of your Sinfonia and where 
the controls are located.


Sinfonia


The Sinfonia has numerous options. To give you an overview of your 
machine, we will illustrate various options with a sample configuration.


You will become familiar with the Sinfonia with its controls as well as 
the refrigeration unit and cup warmer.


Please note that your Sinfonia may look different from the configu-
ration shown here.


Sinfonia Performance Figures


Specialty Hourly capacity


Espresso 300 cups


Café crème 240 cups


Cappuccino 220 cups


Café latte 220 cups


Latte macchiato 120 cups


Warm milk 120 cups


Cold milk 150 cups


Hot water 30 - 55 liters


Coffee bean hopper 
with powder lid


Chipcard reader


Control panel 
(with display and 


product buttons)


Grounds container door


Hot water outletOutlet
(coffee, milk and milk froth)


Steam outlet 
(Autosteam Pro – optional)


Drip tray with drip grid


Product button for steam


Product button for 
hot water
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Please select


01.01.2009  /  12:47
+ + * *


Ristretto


Espresso


Coffee


Other
Products


Latte
Macchiato


  Cappuccino


Milk coffee


Warm milk


Sinfonia control panel and default display


Clean button On/Off button


Product buttons


The Sinfonia offers controls customized to your product offering depending on the configuration.  
Obtain your products using the product buttons. Your sales manager and service technician will be glad 
to help you.


Sinfonia Operating Design


Prompt
Date and time


Product names


Switch to other menu levels


*right  Coffee boiler 
heating


*left   Hot water/Steam boiler 
heating


+right  Supply
Hot water/Steam boiler


+left   Cup
monitoring active
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Sinfonia optional accessories


Refrigeration unit 
(KE 320) (optional)


In many regions, milk is part of a good 
cup of coffee. You can connect the milk 
cooler directly to the Sinfonia to make 
sure the milk doesn't spoil.


Cup Warmer (optional)


To enjoy coffee at its best, you 
need prewarmed cups. The 
cup warmer fits perfectly on 
your Sinfonia.


On/Off switchOn/Off switch (behind cover)
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Installation


Installation and Technical Data
Your Sinfonia must be properly installed so that you can operate it correctly - one of our service technicians will  
do that for you. You'll have to take care of a few things first.  
You'll find the preparations for problem-free enjoyment of your Sinfonia here.


Preparations
•	 The power connection for the Sinfonia must be protected by a 


ground fault circuit interrupter (GFCI).


•	 Each terminal of the power supply must be able to be inter-
rupted by a switch.


•	 The water connection must have a shut-off with a check valve 
and filter and must meet the requirements of the technical data.


•	 The water for coffee preparation should always be fresh, oxygen-
ated and rich in minerals.


•	 If you own a Sinfonia with an electrical connection other than 
those described in the table opposite, you will have received 
additional information regarding the installation with your order 
confirmation.


Installation
You must have completed these preparations before one of our 
service technicians can install the Sinfonia for you.


One of our service technicians will install your Sinfonia and put 
it into operation for the first time. The technician will walk you 
through the basic functions.


Coffee bean hopper 1.3 kg / 2 x 1.5 kg per grinder (option: lockable)


Grounds container 80 - 100 cakes (option: grounds ejection)


Boiler volume Boiler: Coffee 1.2 l 


Boiler: Hot water/Steam 2.85 l 


Electrical connection 230 V 1L N PE 3.9 kW 50/60 Hz Fuse: 16 A (locked)


230 V 1L N PE 6.9 kW 50/60 Hz Fuse: 30 A


230 V 3L    PE 6.9 kW 50/60 Hz Fuse: 16 A


400 V 3L N PE 6.9 kW 50/60 Hz Fuse: 16 A


200 V 3L    PE 5.4 kW 50/60 Hz Fuse: 30 A (Japan)


200 V 1L N PE 5.4 kW 50/60 Hz Fuse: 30 A (Japan)


380 V 3L N PE 6.9 kW 50/60 Hz Fuse: 16 A (China)


Electric cable l = 2000 mm


Supply line metal hose with union nut G 3/8 ", l = 1500 mm 


Drain hose d = 16 mm, l = 2000 mm


not permanently attached to the drain (vented)


Noise emission < 70 dB (A)


Weight depending on model 50 kg to 81 kg


Water pressure 80 – 800 kPa (0.8 - 8.0 bar)


Water shut-off with check valve and filter


Water hardness max. 7 dH, 13 °fH


Chlorine content max. 0.1 mg/l


Ideal pH value 7


Funnel d = 50 mm with siphon


Drain pipe d min. = 1 “


Ambient conditions Humidity: max. 80 %


Ambient temperature: 10–35 °C


Sinfonia Technical Data
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ata
Dimensions of the Sinfonia Installation Dimensions of the Sinfonia


Adjustable Feet (optional)


Prepare a stable, ergonomic surface (min. load capacity: 150 kg). The control 
panel should be at eye level.


Distance to the wall must be at least 50 mm. Clearance above the 
machine must be at least 200 mm.


Adjustable feet can be used to compensate for unevenness or 
height differences.


If optional accessories are installed, up to an additional 320 mm may 
be required per accessory.


Observe the connection requirements of the accessories.


, Refer to the following pages.


 30 mm foot 500 mm + 175 mm +  30 mm = 705 mm


 40 mm foot 500 mm + 175 mm +  40 mm = 715 mm


 70 mm foot 500 mm + 175 mm +  70 mm = 745 mm


100 mm foot 500 mm + 175 mm + 100 mm = 775 mm


Front view Side view


GrommetTop view
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Installation and Technical D


ata
Milk container 10 l


Electrical connection 200–240 V 1L N PE 100 W 50/60 Hz  Fuse: 10 A


115 V   1L N PE 100 W 50/60 Hz  Fuse: 10 A


Electric cable 2000 mm


Ambient conditions Humidity: max. 80 %


Ambient temperature: 5–32 °C


Weight approx. 26 kg


Width 320 mm


Depth 460 mm


Height 500 mm


Technical data for the refrigeration unit (KE 320) (optional) Installation Dimensions of the Optional Accessories


Capacity up to 80 cups (depending on cup size)


Electrical connection 200–240 V 1L N PE 140 W 50/60 Hz  Fuse: 10 A


Electric cable 2000 mm


Weight approx. 15 kg


Width 225 mm


Depth 440 mm


Height 540 mm


Technical data for the cup warmer (optional)


Place the optional accessories in line with the Sinfonia and at eye 
level.


Distance to the wall must be at least 50 mm. Clearance above the 
machine must be at least 200 mm.


Adjustable feet can be used to compensate for unevenness or 
height differences.


If optional accessories are installed, up to an additional 320 mm may 
be required per accessory.
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ata
Dimensions of the optional accessories, using the refrigeration unit (KE 320) as an example


Front view Side view


Top view 3D view
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Start-up of the Sinfonia


Daily start-up of Sinfonia


Start-up of the Sinfonia
In this chapter you will learn how to start up your Sinfonia for the first time. In addition to the start-up pro-
cedure, you will learn about processes that take place automatically during start-up and about additional 
preparations. Get primed for a busy day!


Press and hold the On/Off 
button for at least 2 seconds to 
switch the machine on.


The machine automatically 
vents the boiler system while 
heating.


Add coffee beans and milk if 
necessary.


The machine is ready for 
operation.


Danger of scalding 
from hot water, splatters and 
hot steam. 
Do not touch the outlets or 
the area under the outlets.
Point the steam wand down-
wards.


Open the coffee bean hopper. Pour in coffee beans. Close the coffee bean hopper.


Risk of injury, eye injury and damage  
to the machine! 
Objects in the coffee bean hopper or grinder may splinter and be 
ejected, leading to damage to the machine or injury. 
Never put anything into the coffee bean hopper or grinder.
Never poke any object around in the coffee bean hopper or 
grinder.


Pour in coffee beans


WARNING


WARNING


Please select
01.01.2009  /  12:47


+ + * *


Page 1717
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Page 18Emptying the grounds container


Emptying the coffee bean hopper


Press on the upper right of the 
grounds container door and 
open the grounds container 
door.


Remove, empty, clean and dry 
the grounds container.


Replace the grounds container 
and close the grounds con-
tainer door.


Mildewing due to wet 
grounds! 
Empty and clean the grounds 
container at least once daily.


NOTICE


Loosen (but do not remove) 
the screw in the coffee bean 
hopper. 


Lift the coffee bean hopper 
straight up.


Empty, clean and dry the 
grounds container.


Place the coffee bean hopper 
on the machine.


The quality of the coffee 
may be impaired! 


Dry the coffee bean hop-
per well after cleaning it. No 
residue from the cleaning 
solution may remain.


NOTICE


Turn off the machine with the 
On/Off button.


continue 
at 05


Close off the coffee bean hop-
per with the bean pusher.


Remove the bean pusher and 
lock the coffee bean hopper 
with the screw.
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Daily Start-up of the Refrigeration Unit (optional)


Open the refrigeration unit and 
turn it on by pressing the
On/Off button.


Setting the Temperature of the Refrigeration Unit (KE 320) (optional)


The milk level and temperature 
are constantly monitored.


Open refrigeration unit. The temperature control is 
located in the refrigeration unit 
an can be set manually. 


Press set until the temperature 
is displayed.


Set the desired temperature 
using the left or right button.


Press Set.
The temperature is set.


right button


Set button


left button


Temperature control


Temperature display


continue  
at 03
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Clean the milk container and 
the refrigeration unit.


Replace the milk container, in-
sert the intake hose and close 
the door.


Health risks due to spoiled milk!
If the machine is not cleaned regularly, milk residue may accumulate 
in the machine, clog the outlets or find its way into drinks.
Clean the machine and accessories daily.


CAUTION


Open refrigeration unit and 
remove milk container.


Store the remaining milk in a 
refrigerator or dispose of it.


Clean the machine.


, See Page 27.


The refrigeration unit may not 
be used to store milk!
Remove the milk when the 
machine is not in use. 


NOTICE


continue  
at 04


Emptying milk (optional)


Press the On/Off button to turn 
the machine off.


Filling milk (optional)


Open refrigeration unit and 
remove milk container.


Refill milk. Replace the milk container, in-
sert the intake hose and close 
the door.


In place of the milk container 
you can also use bag-in-a-box 
containers.


The quality of the milk 
may be impaired! 


Only use pre-cooled milk. 
Only touch the intake hose 
after sanitizing hands.


NOTICE
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Preparing a standard drink


Preparing drinks
You chose the Sinfonia because you love coffee and promise your customers something special. You will 
find information about preparing drinks and the variations possible for your specialty drinks here.


Select menu level (if pro-
grammed).


Press the button for the de-
sired drink.


The drink is ready.Preparation begins.


WARNING
Risk of scalding or burning! 
The dispensers and drinks are hot.
Only touch the outlets on the isolated handles.
Do not touch the area under the outlets.
In case of scalding or burns, immediately cool the affected are 
and, depending on the severity of the injury, consult a doctor.
Pay attention and work carefully around hot liquids.


Adjust the outlet to the proper 
height.


Place the appropriate cup or 
glass under the outlet.


continue  
at 04


Preparation of the drink can be 
cancelled.
Press the Clean button to can-
cel preparation of the drink.


Please select
01.01.2009  /  12:47


+ + * *


Other
Products Espresso


Please select
01.01.2009  /  12:47


+ + * *


Other
Products Espresso
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Page 22Preparing two drinks at once


Select menu level (if pro-
grammed).


Press the desired product but-
ton, e.g. 2 Espresso.


The drinks are ready.Preparation begins.


WARNING
Risk of scalding or burning! 
The dispensers and drinks are hot.
Only touch the outlets on the isolated handles.
Do not touch the area under the outlets.
In case of scalding or burns, immediately cool the affected are 
and, depending on the severity of the injury, consult a doctor.
Pay attention and work carefully around hot liquids.


Adjust the outlet to the proper 
height.


Place two appropriate cups or 
glasses under the outlet.


continue  
at 04


Preparation of the drink can be 
cancelled.
Press the Clean button to can-
cel preparation of the drink.


Please select
01.01.2009  /  12:47


+ + * *


Other
Products Espresso


Please select
01.01.2009  /  12:47


+ + * *


Other
Products 2 Espresso
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Preparing a Drink using Preprogrammed Settings


Up to 10 drinks can be preprogrammed (with the exception of 
warm/cold milk and milk foam). Preparing drinks with prepro-
grammed settings must be enabled. Only an authorized service 
technician can enable preprogrammed settings.
Contact your service technician or FRANKE Kaffeemaschinen AG 
in Aarburg, Switzerland, directly.


WARNING
Risk of scalding or burning! 
The dispensers and drinks are hot.
Only touch the outlets on the isolated handles.
Do not touch the area under the outlets.
In case of scalding or burns, immediately cool the affected are 
and, depending on the severity of the injury, consult a doctor.
Pay attention and work carefully around hot liquids.


Place the appropriate cup or 
glass under the outlet. Keep 
appropriate cups and glasses 
handy for additional prepro-
grammed drinks.


Adjust the outlet to the proper 
height.


Press the button for the de-
sired drink.


Danger of scalding!
The next drink is started
automatically.
Pay attention and work 
carefully around hot liquids.


The first drink is ready.
Remove the finished drink.


While the current drink is be-
ing prepared, other drinks can 
be selected.


WARNING


continue 
at 02


Select menu level (if pro-
grammed).


Place the appropriate cup 
or glass for additional drinks 
under the outlet.


The next preparation is started 
immediately.


Preparation of the first drink is 
started.


continue  
at 07


Please select
01.01.2009  /  12:47


+ + * *


Other
Products Espresso


Please select
01.01.2009  /  12:47


+ + * *


Other
Products Espresso


Please select
01.01.2009  /  12:47


+ + * *


Other
Products Espresso
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Page 24Preparing a drink with coffee powder, e.g. for decaffeinated coffee


Select menu level (if pro-
grammed).


Press the product button for 
decaffeinated coffee.


The drink is ready.


Preparation begins.


WARNING
Risk of scalding or burning! 
The dispensers and drinks are hot.
Only touch the outlets on the isolated handles.
Do not touch the area under the outlets.
In case of scalding or burns, immediately cool the affected are 
and, depending on the severity of the injury, consult a doctor.
Pay attention and work carefully around hot liquids.


Adjust the outlet to the proper 
height.


Place the appropriate cup or 
glass under the outlet.


continue  
at 04


Preparation of the drink can be 
cancelled.
Press the Clean button to can-
cel preparation of the drink.


Open the powder lid and refill 
coffee powder.


Close the powder lid. Press the product button for 
decaffeinated coffee.


continue  
at 09


Please select
01.01.2009  /  12:47


+ + * *


Other
Products


Decaffein-
ated coffee


Please select
01.01.2009  /  12:47


+ + * *


Other
Products


Decaffein-
ated coffee


Please select
01.01.2009  /  12:47


+ + * *


Other
Products


Decaffein-
ated coffee
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WARNING


The drink is released for a 
specific time or must be ended 
manually.
If necessary, press the 
product button for hot water 
again during preparation to 
cancel the preparation.


WARNING


Place the appropriate cup 
or glass under the hot-water 
outlet. 


Press the button for hot water.
Preparation begins.


Risk of scalding or burning! 
The dispensers and drinks are hot.
Only touch the outlets on the isolated handles.
Do not touch the area under the outlets.
In case of scalding or burns, immediately cool the affected are 
and, depending on the severity of the injury, consult a doctor.
Pay attention and work carefully around hot liquids.


Risk of scalding or burning! 
The dispensers and drinks are hot.
Only touch the outlets on the isolated handles.
Do not touch the area under the outlets.
In case of scalding or burns, immediately cool the affected are 
and, depending on the severity of the injury, consult a doctor.
Pay attention and work carefully around hot liquids.


Place the pitcher under the 
steam outlet.


Dispensing hot water


Releasing steam


Hot milk or milk foam can be 
made using steam.


Brief increase in noise 
level!
When frothing milk with the 
steam dispenser and pitcher, 
the noise level may briefly 
exceed 72 dB (A).
Use hearing protection if 
necessary.


CAUTION


continue 
at 02


Press the button forsteam.
Preparation begins.


Steam is released for a specific time or must be ended manually.
If necessary, press the product button for steam again during 
preparation to cancel the preparation.
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WARNING
Risk of scalding or burning! 
The dispensers and drinks are hot.
Only touch the outlets on the isolated handles.
Do not touch the area under the outlets.
In case of scalding or burns, immediately cool the affected are 
and, depending on the severity of the injury, consult a doctor.
Pay attention and work carefully around hot liquids.


The milk is steamed until the 
milk or milk foam reaches a 
preset temperature.
You can regulate the tempera-
ture using your Adjust card.


Press the product button for 
steam.


Place a suitable pitcher or con-
tainer under the Autosteam.


The Autosteam is a steam wand with an automatic function. De-
pending on the setting, the Autosteam can produce hot milk or milk 
foam fully automatically.
Your service technician will advise you of the possibilities and 
program the desired products.


Preparation begins and ends 
automatically.


Press the product button for 
steam 2 times.
A brief steam shot cleans the 
system.


Wipe the Autosteam with a 
damp cloth.
Autosteam is ready for use.


continue 
at 02
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Cleaning and Rinsing
Even a coffee machine like the Sinfonia must be cleaned at least once daily to ensure high-quality flavor. 
To keep you from spending too much time cleaning your machine, we developed ARCS©, the Automatic 
Rinse & Cleaning System. 


Overview of the Separate Cleaning Instructions


Select the correct cleaning instructions for your system, 
taking the functions of your coffee machine into consi-
deration. 


Sinfonia


Coffee machine only 1Y 320 772


Coffee machine with optional milk system (optional) 1Y 320 778
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Press the indicated button. Pull 
outlet forward and remove.


Pull frothing head forward and 
remove.


Clean the frothing head and 
outlet with a mild detergent.


Use brushes to clean all holes. continue 
at 05


Danger of scalding
from improperly installed 
outlet.
Ensure outlet is completely 
and properly installed.


Press frothing head back and 
seat.


Press outlet back and seat.
The outlet will lock into place 
with an audible click.


Clean the drip tray and drip 
grid.


Wipe the machine and op-
tional accessories with a damp 
microfiber cloth.


Cleaning is complete.


WARNING
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Cleaning the Water and Steam Nozzles


The steam and water nozzles 
can be unscrewed. This makes 
it easier to clean lime deposits 
and stains. Unscrew the nozzles and take 


them apart.


Risk of burns
from hot outlets and nozzles.
Allow the machine to cool 
down. 
Once the machine has cooled 
down, remove and clean the 
nozzles.


Clean the nozzles with a mild 
detergent.


Reassemble the nozzles and 
screw them back on.


Fill pitcher with cold water and 
50 ml of cleaning solution.


Place the pitcher under the 
Autosteam and soak the Auto-
steam for approx. 1 minute.


Empty the pitcher and fill it 
with cold water.


WARNING


Cleaning the Autosteam Pro daily (optional)


Press the product button for 
steam.
The Autosteam is cleaned.


Press the product button for 
steam.
The Autosteam is rinsed.


Place the pitcher under Auto-
steam.


Empty the pitcher and wipe 
the Autosteam with a damp 
cloth.


continue 
at 06
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The Autosteam Pro can be un-
screwed. This makes it easier to 
clean lime deposits and stains.


Unscrew the steam nozzle and 
remove the sleeve.


Risk of burns
from hot outlets and nozzles.
Allow the machine to cool 
down. 
Once the machine has cooled 
down, remove and clean the 
nozzles.


Clean the steam nozzle and 
sleeve using the 5-step 
method.


Attach the sleeve and screw on 
the steam wand.


WARNING


Cleaning the Autosteam Pro weekly (optional)


Manually rinsing the coffee and milk systems (¸ 30 seconds)


Rinsing does not replace daily 
cleaning! 
Cleaning is necessary to pre-
vent residue build-up in the 
coffee and milk areas!


Press Clean 2 times in quick 
succession.


Danger of scalding
from hot water and hot steam.
Do not touch the outlets or 
the area under the outlets.


The machine rinses the coffee 
and milk systems.


WARNING
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Controls and Operating Design


Your Sinfonia is completely and individually programmable — so that the Sinfonia is just as flexible as you. 
We have kept the programming simple to make your job easier. Give it a try.


Sinfonia Configuration


Clean button:  Confirm/Save
Change cursor position


Up/Down arrows:  Scroll through menu


+/-: Change a value


Insert the Adjust card in the 
card reader with the chip 
toward the back.


The customer menu is dis-
played.


Use the Up and Down arrows 
to scroll through the menu.


Confirm your selection by 
pressing Clean.


Use +/- to set values.


The Adjust Card is used to:


Limit access
Modify parameters
Save settings


Customer menu * ** *


** Customer menu ** 


** Customer menu ** 


** Customer menu ** 







+- 


+-


+-  +- 


+- +- 
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1.2 Fill capacity


1.5 Temp. M/S


1.1 Product selection


1.4 Pressing


1.3 Grind quantity


Press the button for the de-
sired drink.


Coffee


Adjust the fill capacity with the 
+/- buttons


Left grinder


+- 
Nor   Test weighing


Adjust the grind quantity with 
the +/- buttons.


Adjust the contact pressure 
with the +/- buttons.


Adjust the temperature with 
the +/- buttons.


Enter the desired text. 


Contact pressure Milk part 1


Milk part 2


+- 
Exit    Save    Test Exit    Save    Test


+- 


N   Prebrew   Y


1.6 Addition of aroma


+- 
Fill capacity


+-  +- 
Exit    Save    Test Exit    Save    Test


+- 
Exit    Save    Test


Adjust the fill capacity with the 
+/- buttons.


1.7 Prod. Text


Depending on the configura-
tion of your Sinfonia, some or 
all of the menu items may be 
unavailable.


Customer menu


2 Clock


* ** *


3 Temperature


4 Billing


5 Display


6 Error display


7 Display counters


8 Clear counters


9 Change PIN


1 Product definition


** Customer menu **


Ristretto Latte mac-
chiato


Espresso Cappuccino


Coffee Milk coffee


Other
Products


Warm milk







+- 


+-  +- 
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Clock and Temperature


2.2 Time switch2.1 Date/Time


3 Temperature


Enter year, month, day, hours 
and minutes.


+- 
Exit          Save


Adjust the coffee temperature 
with the +/- buttons.


Exit          Save


Enter time to switch on and 
switch off.


Exit          Save


Using the date and time 
together with the time switch, 
the machine can be pro-
grammed to switch on and off 
automatically.


Coffee


Customer menu


2 Clock


* ** *


3 Temperature


4 Billing


5 Display


6 Error display


7 Display counters


8 Clear counters


9 Change PIN


1 Product definition


072009


01
Month


08
Day


10
Hours


52
Minutes


45
On Minute


18
Off Hour


30
Off Minute


M T W T F S S


Days of the week


On HourYear







+-


+- 


+-


+-


+-


+-
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4.1 Credit operation


5 Display


N  Billing  Y


+- 
Exit          Save


Activate billing with the +/- 
buttons.


Set language, brightness and 
other properties.


Exit          Save


Brightness


N   Inverse   Y


24   Clock   A/P


Customer menu


2 Clock


* ** *


3 Temperature


4 Billing


5 Display


6 Error display


7 Display counters


8 Clear counters


9 Change PIN


1 Product definition


Language


01   DE
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Error Display and Displaying Counters


6.2 Detail6.1 Overview


7.1 Machine 7.2 Prod. Total 7.3 Prod. Normal


A list of errors is displayed. Errors can be viewed  
in detail.


Display of the following  
counter readings:


Display of the following  
counter readings:


Display of the following  
counter readings:


22.08.2008   12:44          6


003    Door open


20.08.2008   11:00          5


032    Steam feed


13.08.2008   08:01          4


050    Read Chipcard


05.08.2008   10:54          3


110    Flow meter


04.08.2008   07:45          2


150    Empty grounds container


02.08.2008   09:30          1


003    Door open


33


Index of errors


40


Product number


13.08.2008   08:01          4


050    Read Chipcard


** Version: 0.41   RC 01 **


Espresso                15


546


Machine total


235


Total strokes


400


Water level (liters)


23


Center grinder


12


Left grinder


12


Right grinder


5


No. cleanings


235


Total coffee prod.


145


Total milk prod.


100


Total water prod.


46


Espresso


35


Ristretto


40


Coffee


23


Milk coffee


12


Cappuccino


0


0


Customer menu


2 Clock


* ** *


3 Temperature


4 Billing


5 Display


6 Error display


7 Display counters


8 Clear counters


9 Change PIN


1 Product definition
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7.4 Prod. 9-16


7.5 Prod. 17-24


7.6 Prod. 25-32


7.7 Prod. 33-40


The counter readings of the 
respect products are displayed. 
The display is analogous to the 
list in "7.3 Products 1-8."


7.6 Prod. 41-48


7.7 Prod. External


Customer menu


2 Clock


* ** *


3 Temperature


4 Billing


5 Display


6 Error display


7 Display counters


8 Clear counters


9 Change PIN


1 Product definition







+-  +- 
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Clearing counters and changing PIN


8.1 Prod. Total


9 Change PIN


8.2 Prod. counter


Clear  
product counter?


Exit          Save


Clear  
product counter?


Exit          Save


Exit          Save


Customer menu


2 Clock


* ** *


3 Temperature


4 Billing


5 Display


6 Error display


7 Display counters


8 Clear counters


9 Change PIN


1 Product definition


PIN


  0000
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Shut-dow


n and D
isposal


Shut-down for longer periods and storage


Shut-down for longer periods


Do you want to shut down your Sinfonia for a longer period or take it out of service?  
Contact our service department. We recycle our coffee machines at a rate of nearly 100%,  
in order to preserve the environment and resources.


Shut-down and Disposal


Disposal


Disposing of consumable materials
Observe local disposal regulations when disposing of consumable 
materials and waste.


Disposing of your Sinfonia
Your Sinfonia can be returned directly to your retailer at no charge. 
We'll take care of the rest for you. For environmental protection 
reasons we ask you not to dispose of the machine yourself.


NOTICE


Damage to the machine!
Contact your FRANKE service team for proper storage.
Observe the storage conditions and drain your Sinfonia.
Storage temperature: +10°C to +35°C
Humidity: max. 80%
If you plan to start using your machine again later, taking advantage of our service
is essential. The Sinfonia must be maintained and installed.
Proper functioning of your Sinfonia cannot be ensured otherwise.


If you plan to take your 
machine out of service for a 
longer period of time, take 
advantage of our service.


Clean the machine using the 
cleaning program. 


, See Page 27.


Turn off the machine and un-
plug the power supply cable.


Turn off the water feed and 
remove the canister if there is 
one.


Remove all leftover food from 
the machine and accessories.
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Help with Machine Errors


If a problem occurs, your Sinfonia will give you instructions.  
Error codes are displayed on the display screen. Your response to these errors is listed in the following table. If you 
should not be able to resolve a problem despite all best efforts, please contact our service department.


Troubleshooting and Error Codes


Error code Text on display screen Solution


1 External RAM Contact customer service.


2 Outlet missing Attach outlet and check that it is properly seated.


3 Door open Close the grounds container door.


4 Front panel open Close the front panel.


10, 11, 14 Temperature sensor Contact customer service.


15, 18, 19 Temperature sensor Contact customer service.


12, 16, 20 Temp. Difference Contact customer service.


13, 17, 21 Overtemperature Contact customer service.


22, 23, 24 Heater timeout Contact customer service.


30, 31 Water feed Contact customer service.


32 Steam feed Contact customer service.


40 – 46 Motor timeout Contact customer service.


50, 54 Read Chipcard Contact customer service.


51 – 53, 55 Chipcard ident Contact customer service.


57 – 60 Write Chipcard Contact customer service.


100 Grounds container full Empty the grounds container


110 Flow meter Turn machine off and back on again. Contact customer service.


120 No beans Pour in coffee beans.


130 No milk Refill milk.


140 Communication Only with connected billing device. Turn machine and billing off and back on again. Con-
tact customer service.


150 Empty the grounds container Empty the grounds container


160 Battery dead Contact customer service.
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Tasteless coffee
Possible causes Solution


Grind too coarse Select a finer grind
Too little powder Increase amount of coffee
Temperature too low Increase temperature
Coffee is too old Store coffee properly


Coffee tastes strange


Coffee tastes bitter
Possible causes Solution


Temperature too high Decrease coffee temperature
Grind too fine Select a coarser grind
Too little powder Increase amount of coffee
Roast too dark Change coffee


Coffee tastes sour
Possible causes Solution


Temperature too low Increase coffee temperature
Roast too light Change coffee
Grind too coarse Select a finer grind


Possible causes Solution


Poor grind Contact customer service.
Minimal coffee usage Load smaller amount of coffee
Coffee beans bad Replace coffee beans.
Residual cleaning solution Rinse machine
Cup dirty Check dishwasher
Water (chlorine, hardness, etc.) Have water quality checked
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Declaration of conformity


Certifications
Safety you can trust. Your Sinfonia is not only one of the most modern coffee machines in the world, it has 
also successfully passed safety inspections and test for electromagnetic compatibility.


FRANKE Kaffeemaschinen AG in Aarburg, Switzerland, certifies that the Sinfonia and its optional accessories com-
ply with the following standards. If you would like to see a copy of the original declaration of conformity, please 
contact FRANKE Kaffeemaschinen AG in Aarburg, Switzerland, directly.


The Sinfonia has been checked for compliance with the following standards:
EN 60335-1, EN 60335-2-15, EN 60335-2-64, EN 60335-2-75


Other standards that were applied:
EN 55014-2:97+A1:01, EN 55014-1:00+A1:01+A2:02, EN 50366:03, EN 61000-3-2:00+A2:05, 
EN 61000-3-3:95+A1:01, EN 60335-1:02+A1:04+A11:04, EN 60335-2-15:02, EN 60335-2-24:03+A11:04,
EN 60335-2-75:04, EN 60335, IEC 61000-3-2:01+A2:04, IEC 61000-3-3:94+A1:01, CISPR 14-1:00+A1:01+A2:02, CISPR 
14-2:01, W/TPW 113, 126


The inspection was performed in accordance with the following guidelines:
73/23/EWG+89/336/EWG+93/68/EWG
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YOUR RESPONSIBILITY FOR THE PERFECT COFFEE EXPERIENCE


The perfect coffee experience depends on a perfectly cleaned coffee 
machine. Increase the quality of your products!
Clean your coffee machine at least once daily and more frequently if 
necessary.
Follow the 5-step method for all removable parts.
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Rinse parts thoroughly.Remove coarse dirt with brush. Wash parts.Soak parts in water with a mild 
detergent.


Dry parts.


5-step method for removable parts
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ACCESSORIES REQUIRED:


Cleaning tablets
Microfiber cloth
Set of brushes Press Clean for at least 2 


seconds.
Signal tone sounds. 


continue
at 04


Actions required are indica-
ted by a signal tone and are 
displayed on the display.


Point outlet down.


Cleaning, 
empty grounds contai-


ner.


03


Press on the upper right of the 
grounds container door and 
open the grounds container 
door.


Danger of scalding
from hot water and hot steam.
Do not touch the outlets or 
the area under the outlets.


Clean grounds container 
compartment, replace grounds 
container and close the door.


WARNING


Remove, empty, clean and dry 
the grounds container.


Machine displays further steps. continue
at 08


Cleaning, 
Insert tablet and press 


Clean.


07


Press Clean.Open powder lid and insert a 
cleaning tablet. Close powder 
lid.


Signal tone stops. Machine dis-
plays remaining cleaning time.


Automatic cleaning is com-
plete.


Danger of scalding


from hot water and hot steam.
Do not touch the outlets or 
the area under the outlets.


WARNING Please select
11
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Press the indicated button. Pull 
outlet forward and remove.


Pull frothing head forward and 
remove.


Clean the frothing head and 
outlet with a mild detergent.


Use brushes to clean all holes.


Danger of scalding
from improperly installed 
outlet.
Ensure outlet is completely 
and properly installed.


Press frothing head back and 
seat.


Press outlet back and seat.
The outlet will lock into place 
with an audible click.


Clean the drip grid and drip 
tray.


Wipe the machine and opti-
onal accessories with a damp 
microfiber cloth.


Cleaning is complete.


WARNING


continue
at 05
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