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1. 	 INTRODUCTION
1 . 1 . 	 W E L C O M E
This instruction manual gives you information on the Contender BCM033 100 Cup Bean to Cup Digital Coffee Machine and 
how to use it. If the machine is not used according to the relevant instructions in this manual, RG Distributors Limited 
does not assume any responsibility for loss caused as a result. Not every intended use may be covered by this manual. 
for further information, please contact our customer service team.

Equipment performance depends on proper maintenance and use. Please read this instruction manual carefully 
before first use and keep it safe for easy reference.

This manual applies to: Contender BCM033.

We wish you a happy and productive use of your machine.

1 . 2 . 	 L A B E L S  A N D  S Y M B O L S
The following signs and symbols are used throughout this instruction manual to indicate hazards and points of 
special note. Please familiarise yourself with them before use.

DANGER

WARNING

CAUTION

NOTE

Immediate danger situations which may result in serious injury or 
death due to electric shock. Precautions must always be followed to 
prevent such hazards.

A general hazardous situation that can cause serious injury. 
Precautions must always be followed to prevent such hazards.

A general hazardous condition that can cause minor injury, including 
hot liquids, hot steam, hot surfaces, or crush/pinch hazards. 
Precautions must always be followed to prevent such hazards.

Conditions that could cause damage to the machine, or other 
information of special note. Precautions must always be followed to 
prevent such hazards.
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2.	 GENERAL SAFETY INFORMATION
2 . 1 . 	 Da n g e r  t o  U s e r s
Improper use of the coffee machine can result in injury. Please observe the following at all times:

• 	 Read these instructions carefully before use.
• 	 Only allow trained technical service personnel to enter the maintenance area of the machine.
• 	 Do not use the coffee machine if it is not working properly or is damaged.
• 	 Do not tamper with or bypass the built-in safety devices.
• 	 Do not touch hot machine parts.
• 	 Children over 8 years of age, and persons with reduced physical, sensory or mental capabilities or lack of 		
	 experience and knowledge, should only use the appliance under supervision, having been given instruction 		
	 on safe use and understanding the hazards involved.
• 	 Do not allow children to play with or tamper with the machine. Cleaning and user maintenance must not be 		
	 carried out by children.
• 	 Install the coffee machine in a location where it can be supervised and maintained at all times.
• 	 Self-service operation should be supervised by trained personnel to ensure maintenance regulations are 		
	 followed and any issues resolved promptly.
• 	 Only whole coffee beans should be filled into the coffee bean hopper. Only ground coffee should be added via 	
	 the manual dosing port (or cleaning tablets during cleaning cycles).

DANGER
Electric shock hazard. Incorrect use of electrical equipment can result in electric shock. Work on electrical 
equipment must only be carried out by a qualified electrician. The machine must be connected to a circuit with fuse 
protection (an RCD/leakage protection device is recommended). Comply with all relevant lowvoltage directives 
and national/local safety regulations. Connections must be earthed in accordance with regulations. The supply 
voltage must match the machine’s rating plate. Do not touch live parts. Always isolate the machine from the power 
supply before carrying out maintenance. Only qualified technical personnel may replace the power cable.

WARNING
Failure to follow these safety instructions may result in harm to persons or the surrounding environment. 
Ensure ventilation around the machine is not obstructed. Keep the machine away from flammable materials. Do 
not use methods to accelerate defrosting other than those recommended by the manufacturer. Do not damage 
the refrigeration circuit (fresh milk unit).

Drinks containing additives or dairy residues may cause allergic reactions. In self-service applications, possible 
allergens should be displayed via the machine’s prompt screen; where a trained operator serves drinks, they should 
inform the customer of possible allergens.
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2 . 2 .  H a z a r d  t o  t h e  M a c h i n e
Improper use of the coffee machine can cause damage or contamination. Please observe the following:

• 	 If the water carbonate hardness exceeds 5°DKH, fit a scale filter, otherwise calcification may damage the machine.
• 	 Turn off the main water valve, main switch, and/or unplug the machine after shutdown, for safety.
• 	 Comply with relevant low-voltage directives and national/local safety regulations.
• 	 Do not switch on the machine if water injection is not possible — this will cause the pump to run dry.
• 	 Fit a ball valve in the water supply line when connecting to mains water, to avoid leaks if the hose fails.
• 	 After an extended shutdown (e.g. holiday period), the machine must be cleaned before being switched back on.
• 	 Protect the machine from frost and moisture — empty all tanks if the machine may be exposed to freezing conditions.
• 	 Troubleshooting should only be carried out by a qualified technical service person, using genuine parts.
• 	 Do not rinse the machine with water or clean it with a steam cleaner. Do not install it where it may be sprayed
	 with water.
• 	 If the machine is not to be used for an extended period, use up all beans in the hopper — residual beans can 		
	 absorb moisture and block the grinder.
• 	 If the boiler is not descaled regularly, heating will slow, temperature will be insufficient, and coffee taste and 	
	 boiler condition will be affected.
• 	 Only whole coffee beans may go in the bean hopper, only approved beverage powder in the powder hopper, and 	
	 only ground coffee via the manual dosing port (or cleaning tablets when cleaning).
• 	 Do not use freeze-dried coffee — this can cause the brew unit to stick.
• 	 If the machine or its accessories are transported at a temperature below 10°C, allow them to stand at room 		
	 temperature for at least three hours before connecting to power, to avoid condensation damage.
• 	 Always use the drinking-water/wastewater hose kit supplied with the machine — do not reuse old hose kits.
• 	 Climbing on top of the machine is strictly prohibited.

WARNING
Danger of poisoning from ingestion of cleaning agents. Keep cleaning agents away from children and 
unauthorised persons. Do not ingest cleaning agents. Do not mix cleaning agents with other chemicals or acids. 
Do not add cleaning agent to a drinking cup or to the water tank (inside or outside). Use cleaning and descaling 
agents only for their stated purpose. Do not eat or drink while using cleaning agents. Ensure good ventilation. 
Wear protective gloves and safety goggles when using cleaning agents, and wash hands thoroughly afterwards. 
Always read the product packaging and safety data sheet before use.

CAUTION
Hot liquid and hot steam. Risk of burns at the beverage, hot water and steam outlets. Do not place your hand 
under any outlet during dispensing or cleaning. Hot surfaces exist at the outlet, brew unit and boiler — only 
touch designated handles, and allow the brew unit to cool before cleaning.

CAUTION
Crush and pinch hazard from moving parts. Only touch handles designed for output. Do not reach into the 
coffee bean hopper, powder hopper, or brew unit opening while the machine is switched on. The grinder disc and 
hopper-opener blades are sharp — take care when cleaning.
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3.	 PRODUCT DESCRIPTION & TECHNICAL DATA
3 . 1 . 	 I n t e n d e d  U s e
The Contender BCM033 is used to prepare and dispense a range of coffee and milk-based beverages with syrup. The 
machine is designed for commercial use in hospitality, catering and similar establishments. It is intended for self-
service, unattended operation and can be used by trained staff or by guests themselves. User maintenance should 
only be carried out by trained operators. Provided installation conditions can be met, the machine may also be used 
in locations such as train stations or forecourt shops. The machine is not designed for outdoor installation or use. 

Children over 8 years of age and persons with reduced physical, sensory or mental capabilities should only use the 
equipment under constant supervision, having received instruction on safe operation. Children must not be permitted 
to tamper with the machine, and cleaning or user maintenance must not be carried out by children.

NOTE
Incorrect operation of the coffee machine may cause damage to the 
equipment. Always use the manufacturer’s original recipe formulas — 
do not substitute other formulas.

3 . 2 . 	 T e c h n i c a l  D a t a
Model number BCM033

Dimensions (W x H x D) 300 x 440 x 490 mm

Weight 14 kg

Rated voltage / frequency AC 220–240V / 50Hz (AC 110–120V / 60Hz variant available)

Rated power 1550 W (refer to appliance rating plate)

Rated current 10 A (refer to appliance rating plate)

Exposed power cord length Greater than 1.5 m

Operating temperature / humidity 5–35°C, relative humidity below 80%

Rated water pressure 0.6 MPa

Communication interface USB; Wi-Fi; 4G

Display 10.1” capacitive touchscreen

Coffee bean hopper capacity 500 g

Wastewater tank volume 1.2 L (optional external drain)

Coffee grounds box capacity 20 pucks

Hot water / steam boiler Thermal block, 1400 W x 2

Hot water dispense height adjustment 80–160 mm

Fresh milk module Yes

Fresh milk refrigerator Optional accessory

Water supply Standard: 2 L built-in tank or barrelled water. Optional: 8 L built-in tank; direct 
mains water connection

Payment system Optional cashless payment (WeChat Pay / Alipay) or MDB compatible cashless device

Operating system Android

Waterproof rating IPX1

6
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3 . 3 . 	 R e c o m m e n d e d  D a i ly  S e r v i n g  C a p a c i t y
Beverage Recommended Daily Servings Cups per Hour

Espresso (Italian) 60 90

Americano 30 65

Long Coffee 60 65

Milk Coffee 60 65

Hot Water 60 120

4.	 INSTALLATION
Installation and commissioning must be carried out in accordance with the electrical and hygiene regulations in 
force in your country or locality, including adequate backflow protection measures.

CAUTION
Sharp edges of packaging materials can cause injury, and cutting cable ties may cause eye injury. Wear 
gloves and safety goggles when unpacking the machine.

NOTE
The following conditions are required when siting the machine. Failure to observe them may damage 
the machine.

4 . 1 . 	 L o c a t i o n

• 	 Do not turn the machine upside down, lay it horizontally, or subject it to vibration during handling. Do not tilt the 	
	 machine more than 45°.
• 	 If fitted with a fresh milk refrigerator, ensure the unit has stood upright for at least 24 hours before installation.
• 	 The mounting surface must be stable, flat, and able to support the weight of the machine without deforming.
• 	 The nearest utility connection point must be within 1 m of the machine’s final position.

4 . 2 . 	 C l i m a t i c  C o n d i t i o n s
• 	 Ambient temperature should be maintained between 5°C and 40°C.
• 	 Maximum relative humidity: 10%–90% RH.
• 	 The machine is designed for indoor use only and must be protected from rain, snow and frost.
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4 . 3 . 	 P o w e r  S u p p ly
Electrical connections must be made in accordance with the relevant regulations of the country of installation. The 
voltage at the installation site must match the rating plate.

DANGER
Electric shock hazard. All power circuits must be isolated before touching any terminal. Fit fuse/leakage protection 
matching the rating plate amperage. All connectors must be able to disconnect from the supply. The BCM033 must 
only be connected to a supply with system impedance of 0.293 ohms or less. Do not operate the machine if the power 
cord is damaged — have it replaced immediately by a qualified technician. Extension cables are not recommended; if 
one must be used, it should have a minimum crosssection of 1.5mm² and comply with local regulations. Route cables 
so they cannot be tripped over, dragged across sharp edges, pinched, or exposed to heat, oil or corrosive cleaners. 
Never lift or unplug the machine by pulling the cable, and never handle the plug or cable with wet hands.

4 . 4 . 	 W a t e r  I n t e r f a c e  /  D r a i n a g e
Poor water quality can damage the machine — please observe the following:

• 	 Water must be clean and pollution-free, with no more than 50 mg of chlorine per litre.
• 	 Do not use reverse-osmosis or other corrosive water in the machine.
• 	 Carbonate hardness should not exceed 5–6°DKH (8.9–10.7°FKH), and should not be lower than 5°DKH (8.9°FKH). pH 	
	 should be between 6.5 and 7.
• 	 Always use the new hose kit supplied with the machine.
• 	 The water source must be connected in accordance with current national/local regulations. If connecting to 		
	 newly installed pipework, flush thoroughly before connection.

Water pressure 0.1–0.6 MPa (1–6 bar) recommended

Minimum inlet temperature Greater than 0°C

Maximum inlet temperature 30°C

4 . 5 . 	 U n p a c k i n g
• 	 Read the Installation and Power Supply sections carefully before starting.
• 	 Follow any installation instructions supplied with the unit.
• 	 Unpack the machine and check the packaging for any accessories.
• 	 Remove all accessories supplied with the packaging.

NOTE
An automatic set-up wizard runs the first time the machine is switched on, guiding you through all installation 
steps. A technical service engineer can restart this wizard at any time.

4 . 6 . 	 D I S P O S A L
The coffee machine must be disposed of in accordance with local regulations at the end of its service life. Please 
contact RG Distributors Limited or your local waste authority for guidance.
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5.	 OPERATION & CONTROLS
CAUTION
The machine dispenses hot liquids and hot steam. Do not place your hand under any outlet or reach into the 
machine during dispensing. High-temperature surfaces exist at the beverage outlet and brew unit.

NOTE
Incorrect operation may damage the touchscreen. Do not press the display with excessive force, or with sharp 
or hard objects.

5 . 1 . 	 M A C H I N E  O V E R V I E W
The external operating unit of the machine comprises: (1) coffee bean hopper, (2) beverage outlet, (3) built-in water 
tank, (4) touch display screen, and (5) water/drip tray.

5 . 2 . 	 R E A R  P A N E L

The rear panel houses: the barrelled-water/built-in-tank switch (also the barrelled water inlet), the main power 
switch, the power cable connector, the MDB device interface, machine ventilation, the direct mains water inlet, and the 
drip-tray wastewater outlet.

5 . 3 . 	  P r o d u c t  /  T o u c h  I n t e r f a c e
The touchscreen displays the Company logo, current date and time, hot water and steam boiler temperatures, brew unit 
flush and milk system status icons, the beverage selection grid with page-turn controls, and a language switch and 
single/double cup toggle along the bottom edge.

R ea r  pa n e l :  v e n t i l at i o n ,  pow e r  sw i tc h  a n d  i n l e t,  m a i n s/ d i r ect-wat e r  c o n n ect i o n .
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5 . 4 . 	  C h e c k s  B e f o r e  S w i t c h i n g  O n
• 	 The main water valve is open, or the built-in tank is filled with water.
• 	 The wastewater outlet is correctly set up and the water tray is properly seated.
• 	 The coffee bean hopper is filled.
• 	 The coffee grounds box is empty and correctly inserted.
• 	 The power cord is connected to the mains supply.

5 . 5 . 	  C o n n e c t i n g  t h e  W a t e r  S o u r c e

NOTE
Water quality affects health — the water source must meet drinking-water sanitary standards. Ensure water 
pipes are hygienic and that connections are easy to access. Tighten mains-water fittings securely to avoid leaks.

External / mains water sourcE
Remove the cover shown, take out the internal connector, rotate clockwise 
to fit the inlet valve interface, then insert the water inlet pipe into the 
connection.

Internal water tank
Open the tank lid, lift the tank out, fill it with clean water and refit it into 
the machine. The tank water level is monitored automatically, and a low-
water prompt will appear on screen if needed.

Barrelled water
OTurn the switch knob between barrelled water and the built-in tank to the 
barrelled-water position. Take the white tube from the machine and insert it 
fully into the connection, placing the other end into the water barrel.

5 . 6 . 	  C o n n e c t i n g  t h e  W a s t e w a t e r  P i p e

To use external drainage, take the wastewater pipe, insert it into the 
connection at the base of the machine and secure it with the locking ring.
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5 . 7. 	  S w i t c h i n g  O n

5 . 8 . 	  C o n f i r m i n g  t h e  W a t e r  S u p p ly  M o d e

5 . 9 . 	  C o u n t i n g  ( B e v e r a g e  C o u n t e r s )

1. Insert the machine’s power cord into the socket on the 
machine, then connect the other end to the mains supply.

2. Check the connection and switch on the power switch 
on the rear panel, highlighted below.

Press and hold the top-left corner of the screen, 
indicated OPPOSITE, and enter the engineer password
when prompted.

The machine keeps a running count of every beverage 
sold, which can be reviewed, broken down and reset 
from the admin menu.

Place an empty measuring cup under the outlet, run the 
test dispense, read the actual volume produced, and 
enter it against “Actual Discharge” before saving.

The machine starts up, runs a self-check, and heats the boiler. Once ready, the beverage selection screen is displayed.

Select Machine Setting.

Press and hold the top-left corner of the screen and enter the password.

Then General > Water Supply, and choose the option matching how the machine is actually connected — internal tank,
bott led water, or mains.

Then select Counters from the admin menu.
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Products — Items view, showing each drink sold with its price, payment type and count (left); Products — Total view,
showing total cups and total sales value (right).

Products by Type, grouping counts under Coffee, Coffee & Milk, Milk, Hot Water and Total (left); confirm to reset all
counters back to zero (right).

Lifetime Counters — Products by Type, showing running totals since the machine was first commissioned (left), 
drilling down into an individual category (right).

The Counters screen offers four views: Products (counts by individual drink), Products by Type (counts grouped by 
category), Reset Counters, and Lifetime Counters, plus an Export Order function.

Export Order allows sales data to be exported via USB for record-keeping or accounting purposes.
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5 . 1 0 . 	 D I A G N O S T I C S
The Diagnostic menu gives access to the machine’s software and hardware information, error history, and a set of live 
component tests — useful both for day-to-day checks and when speaking to RG Distributors Limited support.

Press and hold the top-left corner of the screen and enter the password.

Then select Diagnostic from the admin menu.

Diagnostic splits into three areas: Software & Operating Version, Errors, and Diagnostic Tests.

S o f t wa r e  &  O p e r at i n g  V e r s i o n

Hardware — view the IO board firmware version and machine type (left); Machine Serial No. — set the machine’s serial
number (right).
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IP Address — toggle offline mode and set the server address and port (left); Software — check and upgrade the IO
board firmware (right).

Sim Card No. and IMEI — for machines fitted with 4G hardware (left); USB Export/Import — back up or restore the 
machine configuration (right).

Application — check and upgrade the app version (left); Network Status — view connection status and configure Wi-Fi
(right).

Last Errors List, showing recent fault codes with date and time (left); Total Errors List, the complete fault history 
(right). Both lists can be reset from this screen.

E R R O R S
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D i a g n o s t i c  T e s t s

This area allows every valve, heater and sensor in the machine to be tested individually — useful for fault-finding.

Status Inquiry — live overview of motors, sensors, machine status and boiler temperatures (left); Valves Test — fire
each valve individually (right).

Heater Test — run the coffee or steam thermal block on demand (left); Sensors — live readout of every sensor in the
machine (right).

5 . 1 1 . 	 M a c h i n e  S t a t u s

Press and hold the top-left corner of the screen and enter the password.
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Then tap the info icon, highlighted top-right of the admin menu, to open State and Information.

The State panel shows the current machine status, drink-enable status and live boiler temperatures. The Information 
panel confirms the machine is running normally, shows the machine number and app version, and provides a Reset 
Machine button. Where a fault is shown, follow the on-screen prompt, then use Reset Machine to have the machine re-
check itself.

6.	 FIRST RUN SET-UP
6. 	1 . 	  M a c h i n e  C o n f i g u r at i o n
Press and hold the top-left corner of the screen, enter the engineer password, then select Machine Setting > Function 
Mode. Choose the correct configuration for your machine and, where fitted, switch on the fresh milk function.

6. 	2 . 	  C o n n e c t i n g  t o  W i - F i
Fit the supplied Wi-Fi signal receiver into the USB port beneath the display, then allow the machine to restart. Once 
restarted, go to Machine Setting > Telemetry, enable Wi-Fi, select your network, enter the password and connect.

NOTE
If operating as a standalone single machine, a network connection is not required and this step can be skipped.

6. 	3 . 	  C o n n e c t i n g  t o  a  S e r v e r
In Diagnostic > Software & Operating Version > IP Address, switch off Offline Mode and enter the server address if required 
for remote monitoring or cashless payment. Confirm server connection status under Diagnostic > Diagnostic Tests > Status 
Inquiry. If the server cannot be reached, contact your network provider or RG Distributors Limited for support.

NOTE
If operating as a standalone single machine, a server connection is not required and this step can be skipped.
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6. 4 . 	  F i l l i n g  t h e  B e a n  H o p p e r

NOTE
Foreign objects in the hopper can clog or damage the grinder. Only whole coffee beans should be added — 
never any other item.

WARNING
The rotating grinder disc can cause injury. Never put your hand into the coffee bean hopper while the machine 
is switched on.

Wearing a mask and food-safe disposable gloves, remove the hopper lid, add coffee beans, and refit the lid securely.

6. 5 . 	  F i l l i n g  t h e  F r e s h  M i l k  R e f r i g e r at o r  ( i f  f i t t e d )

NOTE
Contaminated milk tubing is a health hazard. Run the display-guided cleaning programme before the first 
beverage is dispensed.

1. 	 Insert the refrigerator door key and turn clockwise to open the door.
2. 	 Remove the milk carton, pour in fresh milk, replace the carton and close the door.
3. 	 Confirm the thermostat is set to 3–5°C, adjusting if necessary. Use pre-chilled milk where possible.

6. 6. 	  C o m m i s s i o n i n g  a n d  C a l i b r at i o n

NOTE
Prepare a low-tolerance electronic scale before adjusting the grinder. Empty the grinder of any residue 
before the first calibration.

G r i n d e r  t h i c k n e s s  a d j u s t m e n t

1. 	 Open the bean hopper and locate the grinder coarseness adjustment knob.
2. 	 Raise the beverage outlet to its highest position and remove the water tray.
3. 	 Using the supplied grinder adjustment tool, press down onto the knob and turn. With no beans loaded, first turn 	
	 anticlockwise to the disc-contact point, then turn clockwise to a reference position of 5–6 (typical espresso 	
 	 grind), fine-tuning further based on grind results during calibration — clockwise for coarser, anticlockwise
	 for finer.
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H o t  m i l k  a n d  m i l k  fo a m  t e m p e r at u r e

Press and hold the latches on both sides of the beverage outlet and remove it to reveal the temperature adjustment 
knob. Turning it clockwise increases hot milk/foam temperature; turning anticlockwise decreases it. Adjust in small 
increments.

G r i n d e r  c a l i b r at i o n

1. 	 Raise the beverage outlet to its highest position, remove the water tray, then remove the coffee grounds box 		
	 and place it inside the machine.
2. 	 In the admin menu, go to Drink Setting > Coffee > Grinder Calibration and press Start. The grinder dispenses a 		
	 dose of ground coffee into the grounds box.
3. 	 Remove the grounds box, zero it on the electronic scale, refit it and press Start again to repeat the dose.
4. 	 Remove and weigh the grounds box on the scale, enter the resulting weight against “Input powder grams” and 	
	 press Save.

NOTE
Calibration compensates for the physical characteristics of the beans and roast in use. Recalibrate whenever 
the beans, hopper or motor change, and ensure the hopper is at least one third full when calibrating.

F r e s h  m i l k  c a l i b r at i o n

Different milk sources vary in concentration, so fresh milk should be calibrated with the source you intend to use, 
ensuring an adequate supply is available. 

1. 	 Place an empty measuring cup under the outlet and lower it to its lowest position.
2. 	 In the admin menu, go to Drink Setting > Milk.
3. 	 Select Milk Foam Calibration or Hot Milk Calibration and press Start to discard the initial dispense, then replace 	
	 the cup and press Start again.
4. 	 Read the measured volume at eye level, enter it against the relevant field, and press Save.

6.7. 	  P r o d u c t  T e s t i n g  a n d  R e c i p e  C o n f i g u r at i o n
Under Recipe Config you will find the factory-default recipe for each beverage. Selecting a drink displays its recipe, 
and pressing Test will dispense it directly for evaluation. The recipe screen also offers Import Recipe, Export 
Recipe, Add Recipe, Delete Recipe, Edit and Delete functions. Selecting Edit for a given product allows the water 
volume, ingredient dosing, and hot milk/foam dispense time (which determines milk quantity) to be adjusted; save your 
changes, then press Test to confirm the result.

6. 8 . 	  B e v e r a g e  M a n a g e m e n t
Under Management you can choose single or double cup portions, add new products, carry out batch operations, and 
import or export the product list. Selecting Add Drink lets you set the product ID (which must match any ID used on a 
connected server), name, recipe, preparation time, price, sort order, display status, and single/double cup setting. 
Batch Operation allows you to select multiple products to delete or reprice in one action.
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6. 9 . 	  S e t t i n g  t h e  S a l e s  M o d e
Go to Machine Setting > Function Mode > Payment Systems. With Free mode enabled, drinks are dispensed at no charge. 
To take payment, disable Free mode and enable the required option(s): QR code payment (WeChat Pay / Alipay), cash, or 
MDB cashless. The machine will only dispense once payment has been confirmed.

NOTE
In Free mode, Offline Mode should be enabled. In a paid mode, Offline Mode should be disabled to maintain a live 
network connection — see Section 6.3.

6. 1 0. 	  M a k i n g  a  B e v e r a g e
1. 	 Place a cup under the outlet and select the required drink from the display.
2. 	 Adjust strength/taste on screen if offered (five levels), then confirm.
3.	 In Free mode, or where the price is set to zero, the machine begins dispensing immediately. In paid mode, complete 	
	 payment first.
4. 	 The machine dispenses the beverage automatically; the screen confirms when the drink is ready.

6. 1 1 . 	  S e t t i n g  t h e  Dat e  a n d  T i m e
When connected to a network, the system clock updates automatically. For a standalone machine, go to Operator 
Options > Date & Time, switch off “Use network-provided time”, and set the date, time and time zone manually.

6. 1 2 . 	  O p e r at o r  O p t i o n s
This menu covers language selection, cancelling a beverage in progress, screensaver timing and promotional image/
video looping, custom logo, start-up, background and product images, date/time, auto-standby, eco mode, and direct-
drink settings. Custom images (logo, start-up screen, background, drink images) can be imported via USB in the file 
size/format specified on screen.

6. 1 3 . 	  E m p t y i n g
C o f f e e  G r o u n d s  B o x

NOTE
Do not clean the coffee grounds box in a dishwasher — heat may cause damage.

1.    	 Remove the coffee grounds box from the machine.
2.  	 Empty and clean it thoroughly.
3.  	 Dry the box and push it fully back into the machine.
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Wat e r  T r ay

6. 1 4 . 	  T r a n s p o r t  C o n d i t i o n s

CAUTION
Improper transport of the machine can result in injury or damage. Always disconnect the water source and power 
supply, and empty the built-in water tank, before moving the machine. Check the floor for obstructions beforehand.

6. 1 5 . 	  S h u t d o w n
E n d  o f  s e r v i c e

DANGER
The machine remains powered in standby mode. Do not disassemble the casing. Always isolate the machine from the 
power supply before carrying out repair work.

•	 Run the machine cleaning cycle if it has not already started.
•	 Carry out daily and weekly cleaning as required (see Section 7).
•	 Empty and clean the water tray.
•	 Once cleaning is complete, close all doors and unplug the machine.

E x t e n d e d  d o w n t i m e  ( m o r e  t h a n  1  w e e k )

Carry out a full fresh-milk system clean (Section 7), then isolate the machine by unplugging it or switching off the 
main isolator.

•	 If using a trolley, drag it rather than pushing it, for safety.
•	 Only pull the trolley itself, never the machine.

RG Distributors Limited is not liable for damage caused by misuse of a transport trolley or failure to follow these 
instructions.

Raise the beverage outlet to its highest position, then pull the water tray outwards to remove it. Ensure no beverage 
is being dispensed before removing the tray.
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7.	 CLEANING & MAINTENANCE
Thorough cleaning and maintenance are essential to food hygiene. Regular cleaning — at least twice a week, or more 
often depending on use — ensures the machine continues to provide excellent-tasting drinks.

7. 1 . 	  C l e a n i n g  I n t e r va l s
Frequency Task

Daily Hot water rinse (system rinse); timed automatic cleaning

Daily / as needed System flush; coffee system rinse; milk system flush

Daily Clean coffee grounds box, water tray, cup holder, touchscreen, beverage outlet, milk carton

Weekly Clean coffee bean hopper, coffee grounds bucket, exterior of machine and refrigerator

As needed Clean the water tank

On demand Clean the brew unit

Where a cleaning stage is set to “none” in the machine configuration, the operator is responsible for carrying out the 
necessary cleaning manually.

7. 2 . 	  Da i ly  R i n s e

B r e w  u n i t  f l u s h

Go to Cleaning/Care > Brewer Rinsing, confirm to begin, and allow the automatic flush to complete.

M i l k  l i n e  f l u s h

Go to Cleaning/Care > Milk Rinsing, confirm to begin, and allow the automatic flush to complete.

A u t o m at i c  f l u s h i n g  s c h e d u l e

Under Cleaning/Care > Cleaning Setting, a daily automatic cleaning time can be set for each day of the week.

7. 3 . 	  C l e a n i n g  A g e n t s

WARNING
Cleaning agents can cause poisoning. Use only cleaners recommended by RG Distributors Limited. Keep away from 
children. Do not eat, drink or touch cleaning agents with bare hands. Read the product packaging and safety 
data sheet carefully before use.
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7. 4 . 	  Da i ly  M a c h i n e  C l e a n i n g

Preparation: 1 coffee-system cleaning tablet, household detergent, two clean cleaning cloths, and a collection 
container. Start the guided cleaning programme from Cleaning/Care > System Cleaning and follow the on-screen 
prompts — the display will guide you through emptying the drip tray and grounds box, dissolving the cleaning tablet, 
running the automatic cleaning cycle, and rinsing.

NOTE
Using an incorrect cleaner can damage the machine. Use only manufacturer-recommended cleaners for daily and 
weekly cleaning.

Coffee system cleaning tablets Removes grease residue from the coffee system. For daily use, 1 tablet per cycle.

Milk system cleaning tablets Milk-stain cleaning tablets, dissolve quickly in warm or cold water.
Ratio: 1 tablet to 250ml water.

Milk system cleaning tablets in the dosing box.

WARNING
Cleaning agents can cause harm if handled incorrectly. Wear gloves throughout the cleaning procedure. 
High-temperature liquid is dispensed during cleaning — do not place your hand under any outlet. Check the 
wastewater drain before starting, to prevent tray overflow.

NOTE
The cleaning cycle can be paused at any time, but the machine will not be ready for service until it is completed. 
Restart an interrupted cycle as soon as possible.
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B r e w  u n i t  c l e a n i n g

Go to Cleaning/Care > Brewer Cleaning and follow the on-screen prompts: empty the drip tray, fill the water tank, fit 
the cleaning tablet in the brew chamber, and confirm. The cycle takes approximately 15 minutes.

M i l k  pat h  c l e a n i n g

Go to Cleaning/Care > Milk Cleaning. Dissolve 1–2 milk-cleaning tablets in the cleaning box with the appropriate 
volume of water, place the box in the refrigerator, insert the milk tube, and follow the onscreen prompts to run the 
automatic cleaning and rinse cycles. This should be carried out at least once daily where a fresh milk system is fitted.

C l e a n i n g  t h e  c o f f e e  g r o u n d s  b o x

CAUTION
Mould can form in a dirty coffee grounds box, which may contaminate the machine. Clean it daily, and never in a 
dishwasher.

Remove the water tray, take out the coffee grounds box, empty it, wash thoroughly with clean water and household 
cleaner, rinse, dry and refit.

C l e a n i n g  t h e  wat e r  t r ay

WARNING
Sediment and bacteria can contaminate the wastewater tray. Rinse and clean it daily, wearing gloves.

Remove the tray, clean thoroughly with water and household cleaner, rinse, dry, and refit — checking it is pushed 
fully home.

C l e a n i n g  t h e  b e v e r a g e  o u t l e t

Beverage out let assembly — remove 
for cleaning as shown.

Remove the milk tube, press the latches on both sides of the outlet and 
pull down to release the steam nozzle, fresh-milk heating chamber, fresh-
milk outlet seal, fresh-milk spout and coffee spout. Rinse each part with 
water, refit securely, and reconnect the milk tube.

C l e a n i n g  t h e  t o u c h s c r e e n

CAUTION
Unintended dispensing during cleaning can cause burns — lock the 
screen, or switch off the machine, before cleaning the panel.

NOTE
Stains cannot be removed by abrasive scrubbing. Do not press the 
display with excessive force, or with hard or sharp objects.
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7. 5 . 	  W e e k ly  C l e a n i n g  —  C o f f e e  B e a n  H o p p e r

CAUTION
The grinder’s rotating blade and the hopper-opener blade are sharp. Never put your hand into the hopper while 
the machine is switched on. Wear gloves when cleaning.

NOTE
Do not use abrasive cleaning products on the hopper, as this may cause scratching.

7. 6. 	  E m p t y i n g  t h e  Wat e r way  ( A n t i - F r e e z e  P r o t e c t i o n )
Go to Machine Setting > Reboot > Boilers Transport Anti-Freeze Protection and follow the on-screen prompts to 
empty the tank or isolate the mains water, empty the drip tray, and place a container of at least 1 litre under the 
outlet before starting the automatic boiler-empty cycle.

8.	 PREVENTIVE MEASURES & HEALTH REGULATIONS
8 . 	1 . 	  C l e a n i n g  A g e n t s

U s e

WARNING
Cleaning agents can cause poisoning. Keep away from children and unauthorised persons. Do not ingest, and 
do not mix with other chemicals or acids. Do not add cleaning agent to a drinking cup or tank. Use only for the 
stated purpose shown on the label. Do not eat or drink while using cleaning agents. Ensure good ventilation, 
wear protective gloves and safety goggles, and wash hands thoroughly after use. Always read the packaging 
and safety data sheet before use.

S t o r a g e

•	 Keep out of reach of children and unauthorised persons.
•	 Keep away from heat, light and moisture.
•	 Store separately from acidic substances and away from food or drink.
•	 Store only in original packaging, and in accordance with local chemical storage regulations.

D i s p o s a l
If recycling is not possible, dispose of cleaning agents and their packaging in accordance with local regulations.
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8 . 	2 . 	  H e a lt h  R e g u l at i o n s

WAT E R

CAUTION
Improper water use can pose a health hazard. The water source must meet drinking-water sanitary standards.

•	 Water must be clean and pollution-free.
•	 Do not use reverse-osmosis or other corrosive water.
•	 Carbonate hardness: 5–6°DKH (8.9–10.7°FKH); total hardness must always exceed carbonate hardness.
•	 Maximum chlorine content: 50 mg per litre.
•	 pH should be neutral, 6.5–7.
•	 Fit internal and/or external filtration as required.

C O F F E E

CAUTION
Improper handling of coffee can affect food safety.

•	 Check bags for damage before filling the hopper.
•	 Close the hopper lid immediately after adding beans.
•	 Store coffee in a dry, cool, dark place, separate from cleaning agents.
•	 Use stock on a first-in, first-out basis.
•	 Reseal packaging properly after opening to maintain freshness and prevent contamination.

9.	 TROUBLESHOOTING
PROBLEM POSSIBLE CAUSE SOLUTION

Coffee dispenses too slowly

Grind too fine Adjust the grinder coarser

Dose set larger than intended Recalibrate the grinder

Strainer blocked Run a brew-unit cleaning tablet cycle, or 
replace the strainer

Leak (lower plunger damaged) Replace the plunger or brew unit

Brew unit O-ring leaking Replace the seal ring

Contaminated water tray
Not cleaned for some time Clean the water tray

Outlet spout incorrectly fitted Check and refit correctly

Coffee dispenses too fast
Grind too coarse Adjust the grinder finer

Dose set smaller than intended Recalibrate, or check recipe settings
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PROBLEM POSSIBLE CAUSE SOLUTION

Beverage / ingredient
unavailable

Bean hopper feed gate closed Check and open the feed gate

Out of coffee beans Refill the bean hopper

Related ingredient missing
(e.g. fresh milk) Check and top up ingredients

Boiler fails to fill

Extended shutdown, water valve 
closed Open the water valve and restart the machine

Air in the waterway (first use) Power off, then restart to purge air from the 
system

Machine will not generate a
QR payment code

Poor network signal
Check the signal connection; verify the machine 
is online and connected to the server in the
background

Antenna not connected Contact your network provider or
RG Distributors Limited

10.	 WARRANTY
1 0. 1 .  	 C o v e r a g E
 
The Contender BCM033 is supplied with a 24-month parts warranty from the date of purchase, in accordance with 
the terms agreed between RG Distributors Limited and the buyer. Failure to comply with the operating, cleaning and 
maintenance instructions in this manual may affect your warranty entitlement.

1 0. 2 . 	 WA R R A N T Y  Va l i d  C o n d i t i o n s
• 	 The appliance must be installed and operated as described in this manual
• 	 The rating plate must remain legible and intact
• 	 Repairs must be carried out by authorized technicians
• 	 Proof of purchase must be provided for warranty claims
• 	 The machine must be used for its intended commercial purpose only
• 	 All safety guidelines must have been followed

1 0. 3 . 	 WA R R A N T Y  E xc l u s i o n S
The warranty does not cover:

• 	 Damage caused by improper installation or inappropriate use
• 	 Misuse, abuse, or failure to follow operating instructions
• 	 Wear and tear from normal commercial use
• 	 UnauthoriSed repairs or modifications
• 	 Damage from failure to follow maintenance and lubrication instructions
• 	 Electrical damage from incorrect voltage, phase, or power issues
• 	 Damage caused by overloading beyond specified capacity or exceeding maximum operating times
• 	 Use of non-approved replacement parts or accessories
• 	 Damage from water penetration due to improper cleaning methods
• 	 Gear box damage caused by changing speeds while the machine is running
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1 0. 4 . 	 S e r v i c e  &  S u p p o r t
If the appliance fails to operate correctly:

1. 	 Stop using the appliance immediately and unplug from power supply
2. 	 Do not attempt self-repair as this will void the warranty
3. 	 Contact your authorized distributor or service provider
4. 	 Provide proof of purchase and the model number (MXP004 or MXP005) from the rating plate
5. 	 Describe the problem in detail, including when it started and any error symptoms
6. 	 Follow guidance from the authoriSed service representative
7. 	 Only use replacement parts supplied or approved by the manufacturer

U s e  o n l y  a s  i n t e n d e d .  O p e r a t e  s a f e l y .  M a i n t a i n  r e g u l a r l y .

11.	 CERTIFICATION & COMPLIANCE
The Contender BCM033 meets the requirements of the following standards:

•	 IEC 60335-1:2010 + A1:2013 + A2:2016
•	 IEC 60335-2-75:2012 + A1:2015 + A2:2018
•	 EN 60335-1:2012 + A11:2014 + A13:2017 + A1:2019 + A14:2019 + A2:2019 + A15:2021
•	 EN 60335-2-75:2004 + A1:2005 + A11:2006 + A2:2008 + A12:2010
•	 EN 62233:2008
•	 EN IEC 61000-6-1:2019
•	 EN IEC 61000-6-3 / EN 301489-1 / EN 301489-17 / EN 300328
•	 EN IEC 62311:2020
•	 IEC 62368-1:2014
•	 EN 62368-1:2014 + A11:2017

Full test documentation and food-contact compliance reports for the BCM033 are available from RG Distributors 
Limited on request.

NOTE
This manual has been produced by RG Distributors Limited for the Contender BCM033. Specifications are subject 
to change without notice. For servicing, spare parts or further support, please contact RG Distributors Limited.

PLEASE SAVE THIS USER MANUAL FOR FUTURE REFERENCE



S T E P  U P  T O  T H E  P L AT E

B C M 0 3 3   •   C o n t e n d e r  1 0 0  C u p  B e a n  t o  C u p  D i g i t a l  C o f f e e  M a c h i n e

Distributed by RG Distributors Ltd  |  Unit 7 Jade Business Park  |  Spring Road  |  Seaham  |  SR7 9DR

SERVICE & SUPPORT:                0333 358 3678                sales@ecatering.co.uk

Office Hours:  Mon – Fri 9:00AM – 5:00PM (excluding public holidays)               


