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Introduction

® Before the changes, reshape the coffee habit!
persistence, perseverance, expectation, and glory,
what will be the difference in a product from the
hands of a"coffee engineer"? Can you get respect
through "quality", can you feel the temperature
through "details", can you feel the attentiveness
through "functions"? We accept your evaluation, are
willing to listen and continue to improve.

As a member of the coffee equipment manufacturer,
we are fortunate to withness the booming coffee
market. Along the way, we have withstood some
tests and gained countless customers . Thank you
again for your support and expectations. It also
makes us more convinced that we should persist in
innovation, dare to challenge, and steadily make
stable, practical and intelligent products. In the
future, we will pay more attention to quality, improve
the system ,lead the industry and serve users.



Before use
Please read the usage
Instructions first.

Thank you for purchasing our company's products.
To facilitate your use and help you quickly
familiarize yourself with the products, please read
the following content in detail before use:

® After the product installation and commissioning
are completed, please scan the "QR code" on the
nameplate or enter the "serial number" to bind the
product and activate the warranty. If you are unable
to provide the serial number,it may cause
inconvenience to the after-sales service of your
product.

® Users must master the operation methods, check the
precautions, and avoid personal or machine injuries
caused by improper operation.

® For common usage issues of the product, please refer
to the "Usage Guide" and "Frequently Asked Questions"
for handling. If you are unable to solve the problem,
please scan the "QR code" on the nameplate or call the
wendougee service hotline 400-66-50515 for a quick
repair report. A wendougee engineer will contact you
promptly.

® If you have any opinions or suggestions, you can put
them forward or correct them through official channels.
We will do our best to provide you with effective solutions.



Warning!

® Children should be supervised to ensure that
they do not play with the appliance.

® The machine is not intended for use by persons
(including children) with reduced physical,
sensory or mental capabilities, or lack of experi-
ence and knowledge.

® Neverimmerse the machine, plug or mains
cable in water because there is a danger of
electric shock.

® Do not use the machine if the mains cable,
plug is damaged or the machine has fallen
down.

® |f the mains cable is damaged it must be
replaced by the manufacturer, service agent or
similarly qualified persons in order to avoid a
hazard.

WEEE Information

All products bearing this symbol are waste electrical
and electronic equipment (WEEE as in directive
2012/19/EU) and should not be mixed with unsorted
household waste. Instead, you should protect human
health and the environment by handing over your waste
equipment to a designated collection point for the
recycling of waste electrical and electronic equipment,
appointed by the government or local authorities.
Correct disposal and recycling will help prevent potential
negative consequences to the environment and human
health. Please contact the installer or local authorities
for more information about the location as well as terms
and conditions of such collection points.



Precautions

® Do not use the machine outdoors as it can be
exposed to weather (rain, snow, frost). This
will cause material damage to the machine.

® Place the machine out of the reach of children.

® Do not try to open the machine or repairitin
any way. To avoid danger only have the
machine repaired in a technical workshop,
Service Centre or by a qualified person.

® Position the mains cable so that people
cannot trip over it. Keep it away from sharp
edges and heat sources.

® Remove the mains cable from the socket when
the machine is not in use for longer periods.To
do this, pull the plug not the cable.

® This appliance is not suitable for installation in
an area where a water jet could be used.

® This appliance must be placed in a horizontal
position that is resistant to any water that may
leak.

® This appliance must not be cleaned with a water
jet.
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Manual Steam
Valve Switch

Touch Display

Power Switch

Cool-Touch
Steam Wand

Drip Tray

Flow control valve

1.1Product illustration

Mixing Water Knob
(SDRAGON-SAT PRO only)
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Button Gauge Gauge



Scan the QR code
Watch the quick usage video tutorial

Some functions of this device may vary due to different
models or software versions. Please refer to the actual
product for accuracy




Series
SDRAGON

Saturated

Type
Dual group

semi-automatic
espresso machine

Color

Model

Stainless steel multiple
boilers system

Screen

Saturated group

Adjustable
pre-infusion

Adjustable flow
limiting valve

Adjustable temperature
of hot water

Built-in rotational

vane pump

Accessories

Voltage and power

Specifications

Shipping dimensions
and weight

1.2 Product Parameters and Specifications

SDRAGON-SAT PRO SDRAGON-SAT

8.7Lsteam boiler+ 3.5Lcoffee boiler

4.3-inch touchscreen*2

Double-spout portafilter*2
Filter basket: 18g*2+9g*1+Backflush cleaning disc*1

220V-240V 50-60Hz 4800W

78(W)*67(D)*40(H)cm 56kg

80(W)*92(D)*58(H)cm 80kg




1.3 Installation Guide

N Neutral (Blue)

Machine

Pure water
Inlet Hose

pipe

L Live (Brown)

E Earth (Yellow-Green)

(MOD) : SDRAGON-SAT
(VOLT) : 220-240V/50-60Hz
(WATT) : 4800W

(MOD) : SDRAGON-SAT PRO

Note: Once the connection is complete,
open the waterway and ensure that the
(VOLT) : 220-240V/50-60Hz

machine is leak free

(WATT) : 4800W
Connect Water Line Connect Power
Pure water pipe - machine inlet pipe Install a 16A plug or a dedicated breaker
with leakage protection,Manual fill
completed

Power On - Steam Boiler Auto-Fill Manual Fill for Coffee Boiler

Turn the power knob clockwise to the ON Tap the “M” manual key several times until
position to start the machine water flows from group head,




1.3 Installation Guide

o Steam
O Boiler

' Boiler Heating
~weseen ON Status
Boiler

(oFF

Ensure step @ is completed
before turning on heating,
otherwise damage may occur

Turn On Boiler Heating

Tap the settings icon on the top left of
homepage - Enter system settings -
Enable boiler heating -» Wait for completion

Cln.5et.

Machine Calibration

Mixing
roller

Flow control valve,
Located at the top
of the machine

Adjust flow rate and mixed water temp

Press the "M" key to test. After 4 seconds,
32-36ml of water will be discharged. Rotate
clockwise to reduce the flow rate of the
regulating valve, and vice versa to increase it,
Move the mixing roller forward to raise the water
temp, and vice versa to lower it

Steam Pressure
Gauge Normal
Range: 1-1.5 bar

Higher steam-boiler temperature produces higher pressure (recommended: Coffee boiler 92°C;
Steam boiler 123°C; For high altitudes, coffee boiler should not exceed boiling point)




Home Page —
Overview




2.1 Homepage Overview

Coffee
Boiler
Temperature

Steam Boiler Temperature

Settings Button

Real-Time Flow Rate

ml/s

fa)

=

Brew Button

Target Target Water Volume
Water Volume Manual M Key

Timer

Switch Profile
Mode

Date & Time

Cleaning Settings

Parameter Settings

Real-Time Flow




2.1 Homepage Overview
2.1.1 M key/cleaning key

@ € 127°C @ 93°C 02-27 01:23

50 mifs ¢ _. ml

60

w
99
65

® M key can customize start time ® Tap to enter Quick-Clean Interface
After user starts, it will run per set
time and finish







3.1 Parameter Mode

@ Tap “Brew Key” to start extraction
@ Tap the dashed area to switch between Parameter
Mode / Profile Mode

3.2 Profile Mode




3.3 Product Settings

Low Pr.
Pre-Inf.

@ Click “Parameter Settings”
@ Select Brew button




3.3 Product Settings

No Pr.
Pre-Inf. Pre-Inf.

@ Tap the value box to set extraction parameters
® Enter value and press < to confirm

Note: Linkage function is optional




Machine
Settings




4.1System Settings
4.1.1 Boiler Settings

Eng.Set. &

Set Temperature
Real-Time Temperature

Heating Control
Switch (Heating ON)

Water Dispense Time

Total Shot Count

Steam Boiler: Provides steam & hot water; higher temperature »
higher pressure; Recommended: 123°C

Coffee Boiler: Provides hot water for extraction;
Recommended: 92°C

If deviation exists, adjust via Engineering -
Temperature Compensation

Note: In high altitude areas, coffee-boiler temp should not exceed
boiling point




4.2 Cleaning Settings
4.2.1Quick Clean

Auto cleaning

Clean Time(s) Standing(s) Clean Cycle

M Presure

M Time

@ Press bottom-right of “Manual Key” to show Auto-Clean popup
@ Tap “Settings” in popup to enter Cleaning Settings




4.2 Cleaning Settings
4.2.2 Set Page Cleaning

EngSet.&

Clean Time 3 5

Standing 5] &_

@ Tap value box to set parameters, press < to confirm

@ Tap “Start” to begin cleaning

As shown: group head dispenses 3s - stops 5s - repeats 3 times
- done. (Click "Stop" to cancel the cleaning process.)




4.3 Engineering Settings
4.3.1 Heating System

Heating Status

Temperature
Compensation

Real-Time Real-Time
No Heating Temp Temp

Water
Level Normal

Water

Shortage Tap to switch pages

No Water-Level Detection EJ

@ On the home page, tap the Settings button, then tap
EngineeringSettings.Enter the password to access the
Engineering Settings interface.

@ In the Heating System page, you can view the real-time
temperatures of the steam boiler and the coffee boiler.If the
displayed temperature differsfrom the actual temperature,
you can adjust the temperature compensation.



4.3 Engineering Settings
4.3.2 System Readings

Boiler Compensation
Temperature

Water
Level Normal

Ej é\’:;?tra e Real-Time Real-Time
9 Readings Readings

(D Tap “System Readings” to view

@ On the System Readings page, you can view the
group head’s real-time flow and real-time temperature.
If the displayed flow differs from the real-time flow, you
can set flow compensation. If the displayed temperature
differs from the real-time temperature, you can set
temperature compensation.

Compensate when
the displayed flow
and the real-time flow
do not match.




4.3 Engineering Settings
4.3.3 Component Test

Botton Active Botton Active Botton Active
State State State

Sys.Set. Cln.Set.

Brew Brew . Pr.
o P o ety

Inlet H. Water

Botton Active Botton Active
State State
Key off status Key off status Key off status

Sys.Set. Cln.Set.

Key off status Key off status

Note: "Component testing” is only used by engineering
personnel during testing, please operate with caution!

When clicking the corresponding "button”, the "button"
lights up and automatically executes the corresponding
function. When exiting, ensure that all buttons are turned off!







5.1 Maintenance

Daily Cleaning Part Cleaning Cycle Cleaning Method

Screen Everyday Use Dust Cloth

Saturated Head Everyday Use Powdered Medicine
Adjustable Pre-infusion Every week Use Detergent

Drip Tray Everyday Normal

Steam Valve 6 months Coordinate after-sales service
Solenoid 6 months Coordinate after-sales service
Heating Pipe 6 months Coordinate after-sales service
Flowmeter 3 months Coordinate after-sales service
ggﬁﬁ:&;‘iging’ Lines, 12 months Coordinate after-sales service
Boiler 12 months Coordinate after-sales service
Temperature Probe 6 months Coordinate after-sales service
Water Level Probe 6 months Coordinate after-sales service
E)?S éi%eargﬁan;g:t Qgﬁjoarltlrglg] e;[tci) Otff:e Coordinate after-sales service
gzgfirﬁéegirgead 6-9 months Coordinate after-sales service
gzellir:gvlgilxg 12 months Coordinate after-sales service
Safety Check

1. Ifthe power socket is looseness or not, the high pressure valve safety enough.
2. If the machine has water leakage or not.

3. Other question.

Permanent Tools

Multifunctional screwdriver, hexagonal set, sharp-nosed pliers, 17/19 wrenches, adjustable wrenches,
diagonal cutting pliers




5.2 FAQS & Troubleshooting

No. Troubleshooting Reason Solution
Screen Error
Steam temperature ; _ ;
1.1 NTC1 Error probe damage Coordinate after-sales service
Coffee temperature . _ .
1.2 NTC2 Error probe damage Coordinate after-sales service
Steam/Boiled Water
“Boiler A"temperature ; _ :
21 Too Much Steam is set too high Coordinate after-sales service
“Boiler A"temperature ; ;
2.2 is set 100 low Coordinate after-sales service
2.3 Steam valve failure Coordinate after-sales service
Too Less Steam
2.4 Steam Silicone Tube Leakage Coordinate after-sales service
Clogged steam rods or : _ :
2.5 steam nozzles Coordinate after-sales service
Check if the water level ; _ ;
2.6 probe too high Coordinate after-sales service
2.7 Loose water level line Coordinate after-sales service
2.8  High Steam Too much limescale on water Coordinate after-sales service
. level probe
Humidity
2.9 Steam boiler ground wire loose Coordinate after-sales service
2.10 Motherboard failure Coordinate after-sales service
2.1 Abnormal water level probe Coordinate after-sales service
Trip
Impact of environmental ; _ ;
31 T power supply at the site Coordinate after-sales service
Aging of wearing parts, ; _ ;
poor wire contact Coordinate after-sales service
; o External route short : ;
3.2  Energized tripping circuit/electrical leakage Coordinate after-sales service
Immediately tripped Wiring/switching/heating block ; _ :
3.3 after turn on /motherboard short or leakage Coordinate after-sales service
Immediately tripped Short circuit or leakage in heating ; _ :
34 on heating pipe/heating circuit/relay Coordinate after-sales service
Immediately tripped Short circuit/leakage of water ; _ ;
35 on making coffee pump or brewing valve Coordinate after-sales service
36 Immediately tripped Short circuit/leakage of water Coordinate after-sales service

on inletting water

pump or brewing valve




5.3 Certificate Of Conformity
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5.4 Warranty Coverage

1.End customers: The machine is covered by a 12-month warranty from the
date of installation. This includes the cost of parts (excluding consumables),
labor, and repair fees.

2.0ptional value-added services such as extended warranty and full after-sales
service packages are available for purchase.

3.Warranty will not be provided under any of the following circumstances;
repairs can be done at the customer’s expense:

e Accessories and complimentary gifts are not covered by the warranty.

e Damage caused by improper use, maintenance, or storage that does not
follow the user manual.

¢ Products require regular maintenance and safety checks; issues caused by
limescale, natural aging, or other factors due to lack of maintenance are not
covered.

¢ All appearance-related or maintenance-related parts, such as aluminum or
stainless steel exterior panels, painted surfaces, gaskets, drip trays, water
tanks, and other plastic components.

e Damage caused by unauthorized modification, disassembly, or alteration of
the product.

e Damage caused by the use of non-original parts is not eligible for after-sales
service.

¢ [f the machine serial number cannot be provided, after-sales service cannot
be granted.

¢ Verbal promises made by the seller that exceed the warranty terms of this
agreement are not supported.

¢ Products that are not originally manufactured by our company, refurbished
goods, or equipment explicitly sold without warranty in the sales contract.

5.5 Statement Denying or Limiting Responsibility

WENDOUGEE is committed to continuously improve the function of the product,
the later product specifications and content may be changed without prior
notice, please understand! If there is any difference between the icons, pictures,
etc. in the manual and the real product, please take the real product as the stan-
dard, and our company reserves the right of final interpretation of all technical
parameters

and graphic information.

Before using this product, please read this manual carefully, the company will not
be responsible for any damage caused by misuse of product without following
the requirements of the manual or failing to understand the requirements of the
manual correctly.



5.6 BXER ]

Established in 2014, wendougee focuses on providing comprehensive
equipment solutions for the coffee and tea beverage industries.The
founder has extensive experience in the beverage equipment industry,
with unique insights into innovative structural design, high-precision
manufacturing, and functional innovation. Leading a vibrant "Chasing
Light" team, he continually explores from zero to one and delivers
revolutionary product research and manufacturing for the industry.

wendougee upholds the original intention of "refining expertise over
more than a decade to produce outstanding results." With a disruptive
approach, it breaks industry conventions, builds intelligent application
platforms, and solves the issue of the technical irreplaceability in the
beverage industry.wendougee injects "wendougee momentum" into
the global coffee and tea industries to drive growth and development.




Contact

Offical: www.wendougee.com ?Q VIR 5@ (wendougee

E-mail: support@wendougee.com
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