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G4 ThermoPro® Series
1.5 Gallon Coffee Brewing System

READ AND SAVE THESE INSTRUCTIONS

NOTICE TO INSTALLER: Please leave this booklet with the machine.
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Contact Information

Wilbur Curtis Co., Inc.
6913 Acco Street | Montebello, CA 90640 US
Phone: 323-837-2300 | Toll Free: 800-421-6150
Email: csrassistance@wilburcurtis.com | Web: www.wilburcurtis.com

For the latest specifications and information go to www.wilburcurtis.com

Toll Free: 800-995-0417 | Monday - Friday 5:30 A.m. - 4:00 p.m. PT
Email: techsupport@wilburcurtis.com

Due to continued product improvement, the products illustrated/photographed in this guide may vary slightly from the actual product.
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KEY FEATURES/SPECIFICATIONS/SYSTEM REQUIREMENTS

Key Features

e Generation Four (G4) Digital Control Module — Large, 4.3” touch screen. Icon-driven interface streamlines
operation. On-Screen Instructions — Provides fast, intuitive training; reduces service calls. Digital control
module provides precise control over all aspects of brewing: time, temperature, volume plus specialty coffee
needs from pre-infusion to pulse-brewing to water bypass.

e Built-in Self Diagnostic System — Includes real-time feedback of the brewing process and energy saving mode.

e Stainless steel ThermoPro® vacuum-sealed servers keep coffee fresh, hot and flavorful.

e Pre-Set, One-Touch Global Recipes — Based on coffee type, grind and weight.

e Single unit is field selectable for one, two or three batch brewing.

e Centrally located hot water spout for instant hot beverages and other hot water needs.

e Industry’s most effective mineral tolerant design.

Specifications (Selected Models)

Electrical Supply Requirements

MODEL # DESCRIPTION PHASE | VOLTS AMPS | HEATING CONFIG |  WIRE WATTS | HERTZ | CAPACITY
. 50/60 12.0 gal./hr.
G4TP2S10A3100 | Single brewer 1PH 220V 19.5A 2x2000 W 3W+G 4300 W Ho (45.4 Uhr)
G4TP2S30A3500 | Single brewer with shelf 1PH 230V 20.0 A 2x 2000 W 2W+G 4600 W 50/60 120 gal.Mr.
Hz (45.4 Lihr.)
. 50/60 | 4.512.0 gal.hr.
G4TP2S63A3100 | Single brewer, dual voltage 1PH | 1101220V | 15.012.7 A 2x 1600 W 2WIBW +G | 1800/2800W | [T | 1o ey
Single brewer with shelf, 50/60 4.5/12.0 gal./hr.
G4TP2S63A3500 dual votage 1PH | 110/220V | 15.0112.7 A 2x 1600 W 2W/3W + G | 1800/2800 W Hz (17.0/45.4 Lihr.)
; 50/60 | 15.0/21.0 gal./hr.
G4TP2T10A3100 | Twin brewer 1PH 220V | 23.0/34.5A 3x2500 W WG| 51007600W | T T g S e
- . 50/60 | 15.0/21.0 gal./hr.
G4TP2T10A3500 | Twin brewer with shelf 1PH 220V | 23.0/34.5A 3x 2500 W WG| 51007600W | ZLUT e
G4TP2T30A3100 | Twin brewer 1PH | 230V 242 A 2x2500 W 2W + G 5574 W 50/60 21.0 gal./hr.
Hz (79.5 Lhr.)
Dimensions Water Supply Requirements
MODEL # HEIGHT | WIDTH | DEPTH SHIP WEIGHT SHIP CUBE | WATER CONNECTOR | WATER PRESSURE | MIN. FLOW RATE
G4TP2S10A3100
G4TP2S30A3500 35.14” 11.07" 20.75" 53.0 Ib. 9.6 cu. ft 308" flare 20- 90 psi 1.0 gpm
G4TP2S63A3100 (89.2cm) | (28.1cm) | (52.7cm) (24.0 kg) (0.27 md) (138 - 620 kPa) (3.8 Lpm)
G4TP2S63A3500
GATP2T10A3100 35.42" 20.07" 20.75" 75.01b 141 cu. ft 20 - 90 psi 20
. . . 01lb. 1 cu. ft. " - 90 psi .0 gpm
GATP2TIOASS00 | (95 gcm) | (51.00m) | (527 cm) (34.0 kg) (.40 md) 38 flre (138 - 620 kPa) (7.6 Lpm)
G4TP2T30A3100
Following are the factory default settings for the ThermoPro brewer:
e Brew Temperature = 200°F/92°C e Brew Volume = Large-Medium-Small

e Water Bypass = On LARGE and MEDIUM brew only e Energy Save Mode = Off

G4TP2, KEY FEATURES/SPECS/SYSTEM REQUIREMENTS 072220C



IMPORTANT SAFEGUARDS 1S2

Symbols

This is the safety alert symbol. It is used to alert you to potential physical injury hazards. Obey all safety
messages that follow this symbol to avoid possible injury or death.

=

DANGER - Indicates a hazardous situation which, if not avoided, will result in death or serious injury.

WARNING - Indicates a hazardous situation which, if not avoided, could result in death or serious injury.

CAUTION - Indicates a hazardous situation which, if not avoided, could result in minor or moderate injury.

NOTICE - Indicates a situation which, if not avoided, could result in property damage.

IMPORTANT - Provides information and tips for proper operation.

SANITATION REQUIREMENTS

WARNING - This product can expose you to chemicals including Acrylamide and Bisphenol A (BPA),
which are known to the State of California to cause cancer and birth defects or other reproductive harm.
For more information visit www.P65Warnings.ca.gov.

> JRCESESN> 1> 1>

Important Safeguards/Conventions

PN warNiNG:

e Make sure that this appliance is installed and grounded according to the INSTALLATION
INSTRUCTIONS by qualified personnel before attempting to use it. Failure to follow the INSTALLATION
INSTRUCTIONS could result in personal injury or void the warranty.

e This appliance is designed for commercial use. Any service other than cleaning and preventive
maintenance should be performed by an authorized Wilbur Curtis service technician.

e To reduce the risk of fire or electric shock, DO NOT open the service panels. There are no user
serviceable parts inside.

e Keep hands, arms and other items away from hot surfaces of the unit during operation.

e (Clean the appliance and any dispensers completely before using them for the first time according to
the CLEANING INSTRUCTIONS. Clean them regularly as instructed in the CLEANING INSTRUCTIONS.

e Use this appliance only for its intended use, brewing/dispensing hot and/or cold beverages/water.

e This appliance is not intended for use by persons (including children) with reduced physical, sensory
or mental capabilities or lack of experience and knowledge, unless they have been given supervision
or instruction concerning use of the appliance by a person responsible for their safety. Children should
be supervised to ensure that they do not play with the appliance.

e Avoid spillage onto the power (mains) connector.

COFFEE/TEA BREWERS, IMPORTANT SAFEGUARDS/SYMBOLS 121622J



IMPORTANT SAFEGUARDS

CE Requirements

This appliance must be installed in locations where it can be overseen by trained personnel.
For proper operation, this appliance must be installed where the temperature is between 5°C to 35°C.
This appliance is not suitable for outdoor use.

This appliance shall not be tilted more than 10° for safe operation.

An electrician must provide electrical service as specified in conformance with all local and national codes.
For safe use, an all-pole disconnection must be incorporated into the fixed wiring in accordance with the
wiring rules outlined in clause 7.12.2 of IEC 60335 for meeting the minimum electrical safety of this standard.

This appliance must not be cleaned by water jet.

This appliance can be used by persons aged from 18 years and above if they have been given supervision or
instruction concerning use of the appliance in a safe way and if they understand the hazards involved.

Keep the appliance and its cord out of reach of children aged less than 18 years.

Appliances can be used by persons 18 years and above with reduced physical, sensory or mental
capabilities or lack of experience and knowledge if they have been given supervision or instruction
concerning use of the appliance in a safe way and understand the hazards involved.

Children under the age of 18 years should be supervised to ensure they do not play with the appliance.

If the power cord is ever damaged, it must be replaced by the manufacturer or authorized service personnel
with a special cord available from the manufacturer or its authorized service personnel in order to avoid a
hazard.

Machine must not be immersed for cleaning.

Cleaning and user maintenance shall not be made by children unless they are older than 18 years and
supervised.

This appliance is intended to be used in household and similar applications such as:
— staff kitchen areas in shops, offices and other working environments;
— by clients in hotels, motels and other residential type environments;
— bed and breakfast type environments.
This appliance not intended to be used in applications such as:
—farm houses

Access to the service areas permitted by Authorized Service personnel only.

The A-Weighted sound pressure level is below 70 dBA.

Disposal of Equipment

This product contains plastic, metal and electronic components and is considered e-waste. At the end of
its life, this product must not be disposed of in normal household waster but can be instead delivered to a
collection point for recycling electric and electronic appliances, consult with the local municipality for proper
disposal guidelines.

COFFEE/TEA BREWERS, IMPORTANT SAFEGUARDS/SYMBOLS 121622J



INSTALLATION INSTRUCTIONS 112

a WARNING: Installation is to be performed only by a qualified installer.

m WARNING: Improper electrical connection may result in an electric shock hazard or damage the unit. This

appliance must be properly grounded.

@ NOTICE: DO NOT connect this appliance to a hot water supply. The water inlet valve is not rated for hot

water. Do not exceed the maximum water pressure stated in the SPECIFICATIONS section.

@ IMPORTANT: Observe all governing codes and ordinances.

Installation Instructions

In

stallation Requirements

A secure surface capable of supporting the weight of the appliance.

For units without an attached cord set attached or dual voltage units set up for use with 220 - 240 Volts:
Appropriately sized, UL listed, grounding type power cable to meet the electrical specifications for the
appliance. If you have questions about the correct cable size and length, consult a qualified installer. If the
appliance will be hard wired to a junction box, the power cable must be long enough so that the unit can be
moved for cleaning underneath.

A grounded electrical connection to an electrical circuit that meets the electrical specifications of the
appliance (see SPECIFICATIONS). The circuit must be protected by the appropriate sized circuit breaker. If
you are not certain that the existing circuit meets the requirements for your unit, consult a licensed electrician.

A water filtration system is required to maintain trouble-free operation. Wilbur Curtis Co., Inc. recommends a
Wilbur Curtis approved water filter. See the Curtis Equipment Catalog for a full line of Wilbur Curtis approved
water filters.

Potable water supply line connection from the water filter capable of supplying the minimum flow rate required
by the specifications. The water supply line must be able to connect to the flare fitting on the back of the

unit. See the SPECIFICATIONS section for the correct size. The water line should also be capable of being
controlled by a shut off valve. Do not connect the water line to a saddle valve or needle valve.

\
IEC requires the following water connection:

1 A quick disconnect or additional coiled tubing (at least two times the depth of the appliance) is required
so that it can be moved for cleaning underneath.

2  This equipment is to be installed with adequate back-flow protection to comply with applicable
federal, state and local codes.

3 Water pipe connections and fixtures directly connected to a potable water supply shall be sized,
installed and maintained in accordance with federal, state and local codes.

-

The International Plumbing Code of the International Code Council and the Food and Drug Administration
(FDA) Food Code manual, direct that this equipment must be installed with adequate back-flow
prevention in compliance with federal, state and local codes. For units installed outside of the U.S.A.,
make sure that the installation is in compliance with the applicable plumbing/sanitation code for your area.

/

BREWERS\SPECIALTY DISPENSERS - GENERIC, INSTALLATION INSTRUCTIONS
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INSTALLATION INSTRUCTIONS 119

Installation

Leveling —— e

WARNING: Use the leveling legs to level the
brewer only. Do not use them to adjust brewer

height. Do not extend them higher than necessary.
[ —
1 Position the brewer on the counter top. Level it left to E /J r
right and front to back by turning the bottom of the rL/\ <~ hand

legs.

Connect the Water Supply

2 Flush the water supply line prior to installation to purge
air and debris from the water filter and tubing.
3 Connect the water supply line to the flare fitting on ﬁ
!

the back of the brewer. Leave the water supply valve
closed until the power is connected.

Setting Up 120/220 Volt Units for 220-240 Volt Operation /}‘l 6 -
Configuration varies -
WARNING: Do not connect the power cord to the with model
power supply until instructed to do so. Z -

4 Remove the front panel.

5 Loosen the strain relief on the back of the brewer. Front
panel

6 Disconnect the existing power cable from the terminal
block and remove.

~ .
_ Terminal
/ I block

Configuration varies
with model

7 Feed the 220-240 Volt power cable through the strain
relief, into the brewer. The brewer may be wired for
connection directly to a junction box or for use with a
power plug that connects to an electrical outlet meeting
the brewer SPECIFICATIONS.

8 Disconnect and cap the jumper wire between the “C”
and “N” terminals on the terminal block.

9 Connect the wires on the power cable to the terminal
block inside the brewer according to the ELECTRICAL
SCHEMATIC.

10 Tighten the strain relief and replace the front panel.

G4 THERMOPRO, INSTALLATION INSTRUCTIONS 082019C



INSTALLATION INSTRUCTIONS 119

facility and that meets specifications.

Connecting the Brewer Wiring (Units That Come from N
the Factory Without a Power Cord Attached) Back of
@ brewer

WARNING: Do not connect the power cord to the
power supply until instructed to do so.

Brewers With Power Connector Mounted to the Back

11 Connect a C20 IEC power cord (not supplied)

compatible with the electrical outlet installed in the ‘

Brewers With Strain Relief Mounted to the Back
) Configuration varies
12 Remove the front panel by removing the screws that with model _ ~~
hold it in place. -
13 Loosen the strain relief on the back of the brewer.
Front
panel

~ .
_ Terminal
/ I block

14 Feed the power cable into the brewer. The brewer may

Configuration varies
be wired for connection directly to a junction box or for > with model
use with a power plug that connects to an electrical 22 —

outlet meeting the brewer SPECIFICATIONS.

15 Connect the wires on the power cable to the terminal
block inside the brewer as specified. See the
ELECTRICAL SCHEMATIC.

16 Tighten the strain relief and replace the front panel.

Electrical Connection

Connection to a Junction Box

m WARNING: Turn off power to the junction box at the
circuit breaker panel and lock out and tag the
circuit breaker before connecting the power cable

to the junction box.

17 Connect the power cable wires to the terminals in
the junction box and replace the cover. See the

ELECTRICAL SCHEMATIC for the power supply UII—'@ ]
requirements. Power cable from brewer

G4 THERMOPRO, INSTALLATION INSTRUCTIONS 082019C



INSTALLATION INSTRUCTIONS 119

Connection to an Electrical Outlet

18 If not already installed, install the appropriate type of
power plug for your locality. Consult local electrical
codes to determine the approved type of power plug
for your region.

Required plug style
varies with circuit
requirements

19 Connect the power plug to the appropriate electrical
outlet.

m WARNING: Connect the power cord only to the
appropriate type and size electrical outlet. If it is not
compatible, either have the cord replaced or have
the electrical outlet upgraded by a licensed
electrician. Do not use an extension cord. Do not

use a power cord/plug that is damaged.

Powering up the Unit

20 Turn on the water supply valve.

21 Make sure that the circuit breaker supplying power to
the unit is on.

22 Turn the toggle switch on the back of the brewer to the
ON position. The water tank will start to fill. While the Back of brewer
tank is filling, inspect the water supply line for leaks. Go
to the PROGRAMMING GUIDE section and program
the brewer for the correct model and batch number.

23 When the water level in the tank rises to the correct
volume, the heating elements will turn on automatically.
Depending on the incoming water temperature and
the electrical specifications, the water tank typically
requires 20 to 30 minutes to reach the factory set
operating temperature. When the water has heated,
“Ready to Brew” should be on the display.

IMPORTANT: When operating the unit at higher

@ elevations, reduce the default operating
temperature (200°F/92°C) by 2°F/1°C for each
1000 feet (300 m) of elevation above 4000 feet
(1200 m). See PROGRAMMING GUIDE.

24 Before brewing for the first time, dispense 12 0z./350 ml
of hot water through the hot water faucet to help purge
air from the tubing inside the brewer.

25 Brew a cycle of at least 12 0z./350 ml, to purge any
remaining air from the tubing. See OPERATING
INSTRUCTIONS. During the initial brew cycle and
whenever the filter is replaced, you may hear the
sounds of air being purged from the filter, tubing and
water tank.

G4 THERMOPRO, INSTALLATION INSTRUCTIONS 082019C



OPERATING INSTRUCTIONS Ol11

Brewing Instructions

WARNING - TO AVOID SCALDING, AVOID SPLASHING. Keep body parts clear of the brewer during
brewing. Do not remove the brew basket while “Brewing” appears on the display.

The G4 ThermoPro Brewer is factory preset for optimal performance.

Back of brewer

1 The brewer should be ON. 2 Center an empty dispenser 3 Insert a clean paper filter
Confirm this at the rear toggle under the brew basket. into the brew basket. Fill with
switch. “Ready to brew” the proper amount of ground
should be on the display. If coffee. Level the coffee in the
the brewer is connected to an filter.

inter-lock grinder, the grinder
should be on. When inter-lock
connection is made, grind
coffee at this time.

ENTER BREW CODE

5

4 Slide the filled brew basket 5 Hold your finger on the 6 If akeypad appears on
into the brew rails under the appropriate brew icon. As the display, the brew code
control panel. Slide it all the soon as you hear the click feature is enabled (default
way back until it stops. of the brew valve, lift your is off). Brewing will start
finger. Brewing will begin. immediately after you enter

the brew code. See the
PROGRAMMING GUIDE to
set up/disable the brew code.

The brewer will brew coffee based on the settings programmed into the universal control module (UCM). To
change the settings, see the PROGRAMMING GUIDE section.

G4TP2, OPERATING INSTRUCTIONS 041519A



CLEANING INSTRUCTIONS CH

a WARNING: HOT SURFACES - To avoid injury, allow the brewer and dispenser(s) to cool before cleaning.

@ NOTICE - Do not use cleaning liquids, compounds or powders containing chlorine (bleach) or corrosives.
These products promote corrosion and will damage the finishes. USE OF THESE PRODUCTS WILL VOID
THE WARRANTY.

Cleaning The Brewer - Daily

a WARNING: DO NOT immerse the brewer in water or any other liquid.

The brewer should be OFF. Turn the brewer off by flipping the rear toggle switch to the OFF position.
1 Remove the dispenser(s). Wipe exterior brewer surfaces with a damp cloth to remove spills and debris.

2 Remove the brew basket(s) and clean them in a mild detergent solution. Use a soft bristled brush for hard to
clean areas. Rinse with clean water, then dry.

3 Wipe the spray head area with a cloth soaked in a mild detergent solution. Rinse with a cloth soaked with
clean water removing any residual detergent. Use a clean, soft cloth to dry.

4 Dump out the drip tray(s) (if applicable). Rinse with clean water, then dry with a soft, clean cloth.

Cleaning The Brewer - Weekly
The brewer should be OFF. Turn the brewer off by flipping the rear toggle switch to the OFF position.

1 Remove the spray head(s), unscrewing counterclockwise from the dome plate.
2 Thoroughly clean and rinse the dome plate area.

3 Clean the brew basket rails with a brush soaked with a mild detergent solution. Rinse the area with a cloth
soaked with clean water, removing any residual detergent.

4 Dry the area with a soft, clean cloth.

5 Reattach the spray head(s).

BREWERS - GENERIC, CLEANING INSTRUCTIONS 080416B



CLEANING INSTRUCTIONS CI5

Cleaning the Thermal Dispenser (Daily)
The following cleaners are required to properly maintain the thermal dispenser:

e Mild sﬂution of dish-washing detergent and warm water
e TABZ " Coffee Equipment Cleaner Tablets*
e One-Pro Beverage Equipment Cleaner

a WARNING: DO NOT immerse the dispenser or lid in water or any other liquid. Do not place the dispenser
or lid in a dishwasher. Doing so will void the warranty. Do not use harsh powders or cleansers containing
chlorine. Do not use a wire brush or scouring pad to clean inside the liner. To avoid damage, DO NOT
use a brush to clean the faucet or the inside of the faucet shank (outlet).

@ IMPORTANT: Some dispensers have a stem on the bottom of the lid with a built-in sensor used for the
FreshTrac® feature. Keep this stem free from coffee oil build-up for proper operation.

Cleaning the Container

Style varies
1 Remove the lid. Rinse the dispenser and lid.
2 Wash - Prepare a mild solution of detergent and warm
water. Wipe the exterior surfaces of the container and o
the lid with a sponge moistened with the detergent %ﬂ
solution to remove spills and debris. Using the supplied
brush, clean inside the fill tube on the lid. Fill the liner - /] &

with the detergent solution. Use a sponge brush to
scrub out the stainless steel liner.

3 Rinse - Rinse out the liner and lid with clean, warm
water.

4 Sanitize - Reattach the lid, remove the cover and
center the hole under the brew basket on the brewer.
For 1.5 gal. (5.7 L) dispensers, drop one TABZ 795
tablet into the brew basket. For 1.0 gal. (3.8 L)
dispensers, drop two TABZ Z61 tablets into the brew
basket. Slide the brew basket (with just the tablet[s] WASH
inside) into the brew rails on the brewer. Run a brew
cycle and allow the liner to soak for 5 to 10 minutes
after fluid stops flowing.

*Some versions

Nofilteror gorg

. - coffee /see text
5 Open the faucet and drain out the sanitizer (to clean the
faucet shank). _ ~'

6 Fill the liner to the top with clean, warm water and drain
through the faucet (to rinse the faucet shank).

7 Fill the liner to the top with water a second time and
drain through the faucet. Rinse the lid thoroughly,
pouring water through the brew-through hole and tube,
during rinsing.

SANITIZE

continued...

* For 1.5 gal./5.7 L dispensers use type Z95 (Curtis PN WC-79000)
For 1.0 gal./3.8 L dispensers use type Z61 (Curtis PN WC-79003)

1.0/1.5 GALLON THERMAL DISPENSER, CLEANING INSTRUCTIONS 051220D




CLEANING INSTRUCTIONS CI5

Cleaning the Thermal Dispenser (cont.)

8 Disassemble the faucet - Unscrew the handle/

bonnet assembly from the top of the faucet and Style varies @— Cap
remove it. Inspect the seat cup for wear. Replace the 1

seat cup if it is damaged.

Disassemble the sight gauge (some versions). A
Unscrew the cap and guard to dis-assemble. Glass tube —¢

Remove the glass tube. Inspect it for cracks or
chips. If broken, replace the glass with a new one.

Guard 4

9 Air Dry - Turn the container and lid upside down Handle -
and allow to air dry.

Bonnet 5
Cleaning the Faucet Parts and Site Gauge

10 Wash - Wash all faucet and gauge glass parts (if
applicable) with the detergent solution. Clean the
inside of the gauge glass with a gauge brush soaked Seat cup -
with detergent solution.

11 Rinse - Thoroughly rinse all parts with clean, warm
water.

12 Sanitize - After rinsing, place all faucet and gauge
parts in a sink to be sanitized. Immerse them in One-
Pro cleaner mixed at a ratio of 1 0z. (28 g.) per 5 gal.
(19 L) of hot water (122°F/50°C min.). Allow the parts
to soak for 15 minutes.

13 Air Dry - Remove the faucet parts from the
sanitizer, rinse thoroughly and allow them to air dry.

14 Reassemble - When dry, reassemble the handle/
bonnet. Hand tighten the handle/bonnet onto the
top of the faucet assembly, reinstall the site gauge
(if applicable). If replacing a broken gauge glass, SANITIZE
carefully remove any traces of glass from the silicone
parts before inserting the new gauge glass tube.

Reinstall the lid.

1.0/1.5 GALLON THERMAL DISPENSER, CLEANING INSTRUCTIONS 050720D



CLEANING INSTRUCTIONS

Cleaning the Airpot/Pour Pot (Daily)

WARNING: DO NOT immerse the airpot/pour pot or lid assembly in water or any other liquid. Do not place the
airpot/pour pot or lid in a dishwasher. Placing a airpot or pour pot in a dishwasher will void the warranty.

Start by preparing a mild solution of detergent and warm water. Remove the airpot/pour pot from the brewer and
remove/open the lid. On airpots, remove the nozzle assembly. Rinse.

Cleaning Airpots

1 Wash - Wipe the exterior surfaces of the airpot and
lid with a sponge soaked with the detergent solution
to remove spills and debris. Fill the liner with the
detergent solution. Use a sponge cleaning brush to
clean inside. Clean the spout/siphon tube with the
detergent solution.

Nozzle
assembly

2 Rinse - Rinse the airpot and the spout/siphon tube
with clean, warm water.

3 Sanitize - Sanitize the interior of the airpot, the
spout/siphon tube and the lid, using a commercial
sanitizer suitable for food grade applications. Swab,
brush or pressure spray the sanitizing solution
according to the directions on the package.

TLXA2201G000 shown. Appearance and size varies
4 Air Dry - Turn the airpot and lid upside down. with model number.

Allow all parts to air dry.

Cleaning Pour Pots

1  Wash - Wipe the exterior surfaces of the pour pot
and lid with a sponge soaked with the detergent
solution to remove spills and debris. Fill the liner with
the detergent solution. Use a sponge cleaning brush
to clean inside.

2 Rinse - Rinse the pour pot and the lid with clean,
warm water.

3 Sanitize - Sanitize the interior of the pour pot and
the lid, using a commercial sanitizer suitable for
food grade applications. Swab, brush or pressure
spray the sanitizing solution according to the
directions on the package.

4 AirDry - Turnthe pour pot and lid upside down CLXP6401S100 shown. Appearance and size varies
and allow to air dry. with model number.

NOTE: The stem on the bottom of TFT series pour pot lids have a built-in sensor used for the FreshTrac®
feature. Keep this stem free from coffee oil build-up for proper operation. After cleaning, inverting the lid
for 30 seconds resets the FreshTrac timer.

POURPOTS/AIRPOTS, CLEANING INSTRUCTIONS 042418B
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Touchscreen Control Module Overview

Ch

The touchscreen turns on whenever the rear toggle switch is on. The symbol buttons on the screen control
operation and programming. Pressing the on-screen symbols and buttons with your finger tip activates the various
functions. The default screen, as well as additional control buttons are shown below.

There are two methods for changing the default settings on G4 brewers. The settings can be programmed
manually using the brewer touch screen (see below), or automatically using the USB (Universal Serial Bus) data
port on the side of the brewer (see Automatic Programming - USB).

Status lights

Display view varies
with model

Brew Buttons

Control symbols - all
symbols may not be

\ \ J present at the same
\ time

/¢
k// II

Home Undo Curtis logo Scroll Return to

Manual Programming Mode

left/right previous

1 Tap the (white) Curtis logo on the touchscreen five (5) times to enter programming mode.

ENTER ACCESS CODE

1 2
4 5 6
8 9
Del 0 OK

2 The ACCESS CODE screen will appear. The
default pass code is 1 2 3 4. Once the code is
entered, press OK. The MAIN MENU screen will
appear. The access code can be reset in the
Control Settings sub-menu, under Passwords.

G4, PROGRAMMING GUIDE

Sétl\ngs Summal"y Exit

(o2

3 The MAIN MENU screen contains a series of sub-
menu icons. The icons vary based on the model
selected under the Model Select sub-menu. For
the brewer to operate properly, the model selected
must match the model series on the brewer model
number label affixed to the outside of the machine.
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Manual Programming Mode (cont.)

Shown below and on the following pages are the sub-menus available for the programming MAIN MENU. The
icons and programming options that appear vary based on the brewer model selected under Model Select.

Recipes

Gourmet Std
Light Roast
Dark Roast
High Yield
Filter Pack

Decaf
Custom Recipe

Control Settings

Y

Recipes Menu

Temperature Settings
Warmer Settings
Quality Timer
Energy Savings
Satellite LED Color
Sounds
Diagnostics
Display Settings
Preventative Maintenance
Brew Counter
Passwords
Master Reset
Regional Settings
Rinse Volume

48

Model Select”

'd ~\
[ Coffee } Tea } Combo }
By Vol i Gemini
y Volume/Time .
Pre/Pulse Gemini IF ’ One Batch
GEMX Single
Bypass GEMX Narrow Twin Two Bateh
Drip Out ™ Three Batch
TPX
TP1 Single One Batch
L TPX1G Twin Two Batch

*Only models covered by this user guide are shown.

Settings Summary

Exit

Select from the following coffee types: Gourmet STD (standard), Light Roast, Dark Roast, High Yield, Filter
Pack, Decaf., or Custom Recipes. The factory default setting is Gourmet STD. Selecting the coffee type sets
the temperature and various brew settings for the brewer, shown in the Brew Settings section, to the factory
recommended settings for the type of coffee being brewed. If desired, the individual brew settings may be
changed once the coffee type is selected to meet your brewing needs.

®

IMPORTANT: If you change any of the brewer settings on the following pages, some or all of them may be
modified if you change the coffee type afterward using the Recipes menu.

G4, PROGRAMMING GUIDE

Recipe Default Brew Settings Recipe Default Brew Settings
(all models except G4TP1 and G4TPX1 series) (G4TP1 and G4TPX1 series)
Pulse | Bypass | Bypass | Bypass Pre- Pulse Bypass | Bypass Pre-
Temperature Brew Large | Medium | Small | Infusion Temperature Brew Large Small | Infusion
Gourmet SE/ano o o o Gourmet SE/ano o 5
STD 200°F/92°C C 35% 10% 0% OFF STD 200°F/92°C C 10% 0% OFF
Light - oooepim2ec | ¢ 45% 15% 0% OFF Light 1 5000F/92°C c 15% 0% OFF
Roast Roast
Dark | yogorirec | OFF | 25% | 5% 0% | 6060 Dark 1 jo6°Fio1ec | OFF | 5% 0% | 6060
Roast Roast
High | yooor/geoc | oFfF | 35% | 10% | o% | eomo High | yoooreec | oFf | 10% | 0% | eomo
Yield Yield
Fiter 1 so00erim2ec | © 0% 0% 0% OFF Filter 1 5000F/92°C c 0% 0% OFF
Pack Pack
Decaf 200°F/92°C C 0% 0% 0% OFF Decaf 200°F/92°C C 0% 0% OFF
continued...
052920H
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Control Settings Menu

Temperature - sets the brewing temperature of the water held in the water tank. The factory default setting is
200°F/92°C. The setting range is 160°F to 206°F (71°C to 97°C).

Warmer Settings (some models)

+  Auto-Off (G4GEMS/G4GEMT series) - adjusts the time that elapses before the dispenser warmer
shuts off automatically. The factory default setting is Disabled. The setting range is 1 to 12 hours.

+  Auto-Off (G4AGEMSIF/G4AGEMTIF series) - adjusts the time that elapses before the dispenser
warmer shuts off automatically. The factory default setting is 10 hours.

+ Power Setting (All G4 Gemini series) - sets the warmer power level. The factory default setting is
MED. The available settings are HIGH (100%), MED (85%) or LOW (70%).

Quality Timer (G4GEMSIF/G4GEMTIF and G4AGEMX series only) - adjusts the Intellifresh® quality timer.
The factory default setting is 2 hours. It notifies the user that the coffee is no longer fresh. The setting range is
20 minutes to 4 hours for GAGEMSIF/G4GEMTIF series and 20 minutes to 3 hours, 50 minutes for G4AGEMX
series.

Energy Save Mode - saves energy during periods of non-use. The factory default setting is No Change
(energy saver off). The setting options are No Change, turn off the heating element after four hours of non-use
or reduce the heating element temperature to 140°F (60°C) after four hours of non-use.

Satellite Color (G4GEMX series models only) - changes the color scheme of the dispenser. The default
setting color is white when the quality timer is on, red when it is off.

Sounds - turns the beeper heard each time a button is pressed, on or off. The factory default setting is On.

Diagnostics - runs the system auto-test. See the Troubleshooting Guide for more details.

Display Settings

+  Brew Timer - turns the brew timer on the display on and off. The factory default setting is Show.

+ Quality Timer (G4GEMSIF/G4GEMTIF and G4GEMX series only) - Turns the quality timer display
on and off. The factory default setting is Show.

+ Rinse Server Message - turns the “Rinse Server before Brewing” message display on and off. The
factory default setting is Show.

+  Warmer Icon (G4AGEMSIF/G4GEMTIF and G4GEMX series only) - turns the warmer icon on and off.
It appears on the display when the warmer is on. The factory default setting is Show.

+ Screen saver - turns the display screen saver on and off. The factory default setting is Off.

- Display Name - changes the company name on the display. The factory default is blank.

+ Brew button icon - switches the brew button icons that appear on the display (Original or bags, the
factory default setting is Original).

Preventive Maintenance

+ Maintenance Interval - turns on/off and adjusts the preventive maintenance brew monitor. The
factory default setting is Disabled. When Enabled, it measures the number of gallons brewed before
the maintenance reminder appears on the display. The setting range is 1000 to 20,000 gal. (75,700 L).

+ Service Telephone Number - sets the service phone number that appears on the display when the
UCM detects an error condition. The factory default is 1-800-000-0000.

Brew Counter - When accessed, this feature displays the total number of brew cycles and the resettable
brew cycle counter (number of brew cycles since last reset).

continued...
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Control Settings Menu (cont.)

Passwords

+  Programming Password - changes the programming menu password. Always active. The factory
default is 1234.

+  Brew Password - turns the brew access password feature on and off and is used to create the
brew password. This feature prevents brewing by unauthorized persons. The factory default setting
is Disabled. When Enabled, an access code keypad appears on the screen when the brew button is
pressed. The correct access code must be entered before brewing will proceed.

« USB Password - turns the USB screen access password on and off and is used to create the USB
access password. This feature prevents access by unauthorized persons to the USB programming
screens. The factory default setting is Disabled. When Enabled, an access code keypad appears on
the screen when the user attempts to access the USB menus.

Master Reset - resets the brewer universal control module (UCM) to the factory default settings.

Regional Settings

+ SI/US - switches the brewer unit settings between US and metric. The factory default setting is US.
+ Language - changes the language that appears on the display. The factory default setting is English.

Rinse Volume - turns the dispenser rinse options on and off. The factory default setting is Disabled. The
setting range for rinse volume is 8 oz. to 32 oz.

Brew Settings Menu

When you first enter the Brew Settings programming menu, you will be asked to select (press) a BREW button to
change the settings for. To program more than one BREW button, finish programming the first, then reenter the
Brew Settings menu to program the second.

Brew by Volume (G4TP1 and G4TPX1 series) - adjusts the volume brewed. The factory default settings
(Gourmet STD setting) are LARGE 132 0z. +6 0z./3.9 L £177 ml and SMALL 64 oz. +4 0z/1.9 L £118 ml. With
a dispenser in place, press START to begin. When the desired volume is reached, press STOP. The brew
volume is now set.

Brew by Volume (all models except G4TP1 and G4TPX1 series) - adjusts the volume brewed. The factory
default settings (Gourmet STD setting) are LARGE 200 oz. +8 0z./5.9 L £236 ml, MEDIUM 132 oz. +4 oz./
3.9L £118 ml, SMALL 64 oz. £4 0z/1.9 L +118 ml. With a dispenser in place, press START to begin. When the
desired volume is reached, press STOP. The brew volume is now set.

Brew by Time (G4TP1 and G4TPX1 series) - adjusts the amount of coffee brewed by time rather than by
volume. The factory default settings [Gourmet STD setting] are LARGE: 3 min.-32 sec. and SMALL: 1 min.-52
sec.

Brew by Time (all models except G4TP1 and G4TPX1 series) - adjusts the amount of coffee brewed by

time rather than by volume. The factory default settings [Gourmet STD setting] are LARGE: 5 min.-25 sec.,
MEDIUM: 3 min.-32 sec. and SMALL: 1 min.-52 sec.

Pre-Infusion - sets the brewer pre-infusion time (Pulse Brew must be Off to access, the factory default
setting [Gourmet STD setting] is Off). Pre-Infusion increases control of coffee clarity and extraction. When
turned On, the setting range is 10 to 60 seconds.

continued...
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Brew Settings Menu (cont.)

Pulse Brew - selects the pulse brew pattern (Pre-Infusion must be off to access, the factory default setting
[Gourmet STD setting] is C). The pulse brew pattern selected “tunes” or changes the flavor of the coffee. If
energy saver mode is on, after pressing the brew button, the brew cycle will start when the water in the tank
reaches brewing temperature.

Setting | Description

A Toward the beginning of brew cycle: 4 cycles of 10 seconds on and 10 seconds off, then on until end of brew cycle.
B Starts towards ends of brew cycle. 4 cycles of 10 seconds off and 4 cycles of 10 seconds on. Ends when brew
cycle ends.
C Starts at beginning of brew cycle. 5 cycles of 25 seconds on and 20 seconds off, then on until end of brew cycle.
Manually set. Starts at beginning of brew cycle. Number of pulses is adjustable from 1 to 12. Pulse on time and off
D . ;
time are both adjustable from 5 to 150 seconds.
E Manually set. Starts at beginning of brew cycle. Number of pulses is adjustable from 1 to 12. Pulse on time and off

time are both adjustable from 1 to 150 seconds.

Pulse Brew Guidelines

e Filter pack type coffees typically extract better with the A and B pulse setting.
Decaffeinated coffees typically extract better with the B pulse setting.
High-yield coffees typically extract better with the C pulse setting. Of course, any of the A, Bor C
settings may be used to suit your taste profile.

e Settings D and E are manual pulse counts.

By-Pass (G4TP1 and G4TPX1 series) - helps control extraction for larger brews. The factory default
settings [Gourmet STD] are LARGE 10% and SMALL 0%. By-pass reduces contact time to avoid extraction of
undesirable bitter and harsh flavor compounds. The setting range is 0% to 50%.

By-Pass (all models except G4TP1 and G4TPX1 series) - helps control extraction for larger brews. The
factory default settings [Gourmet STD] are LARGE 35%, MEDIUM 10% and SMALL 0%. By-pass reduces
contact time to avoid extraction of bitter and harsh flavor compounds. The setting range is 0% to 50%.

Drip-out Mode - sets the drip-out mode timer. After water stops flowing, it allows additional time for the water
to drain from the brew basket before “Brewing” disappears from the display. The factory default setting is two
minutes. This feature reduces the chance that the brew basket will be removed too early. The setting range is
0 seconds to 15 minutes.

Model Select Menu

Batch Size - The model number and single/twin settings are set at the factory and should remain set to match
the model number label affixed to the unit. However, this sub-menu can be used by the end user to select the
number of brew buttons (batch size) that appear on the display. Upon entering the Model Select menu, select
the correct model number and single/twin setting, then select the batch size.

Batch Size (Brew Buttons Displayed)
TP1 and TPX1 All other models

Large
Three Batches NA Medium
Small

Large Large

Two Batches Small Small
One Batch Large Large
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Automatic Programming - USB

Using the USB connection and a flash drive easily reprograms the settings by simply
copying data.

A flash drive can copy all of the settings from one identical G4 brewer to another. Doing
so eliminates the need to program each st