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For over sixty years, Orient has been bringing forth innovative 
products that set the benchmark against the finest. This commitment 
has helped it become a household name, not just in India but also 
around the world. Today, Orient’s home appliances and home comfort 
portfolios include a wide range of kitchen appliances, fabric care 
products and room heating solutions. Driven by consumer insights and 
market trends, every product is developed with a significant focus on 
quality, convenience and aesthetics. Orient Electric brings to you an 
opportunity to experience excellence and innovation in kitchen 
appliances by bringing to India, well-known global company 
De’Longhi Group. 

The De’Longhi Group is present in 33 countries with direct commercial 
subsidiaries and sells its products worldwide with a commitment to 
create innovations that bring convenience and style into every 
customer’s home, making the everyday better. Coupled with the 
strength of Orient Electric in marketing, distribution and servicing, this 
association brings versatile products with timeless design that are 
bound to delight the discerning consumer.

Drip Co�ee Makers 
The Drip co�ee is a very simple system to brew co�ee. 

The water in the tank is pushed towards the heating 

element at the base of the machine. Hot water then 

passes through a tube, with internal outlet at the top of 

the machine before passing 

through the co�ee filter. Drip 

co�ee has a very mild flavour 

but in fact contains more 

ca�eine than espresso as the 

water remains in contact with 

the co�ee for a longer period 

thus absorbing its aroma, oils 

and ca�eine. 

Steam co�ee makers 
The steam co�ee maker derives from moka, its co�ee 

extraction process being very similar, with pressured 

hot water passed through co�ee powder and filters. In 

moka the pressure is of approximately 2 bar, while in 

steam machines the 

pressure is of 3.5 bar. 

Flavour is similar to 

that of moka co�ee: it 

is a mild co�ee, which 

doesn’t have the tradi-

tional hazelnut 

coloured “cream” on 

its surface.

Combi co�ee makers 
Combi co�ee makers are a combination of espresso 

and filter co�ee makers or steam and filter co�ee 

makers; perfect for co�ee lovers who don’t want to 

give up filter co�ee. All De’Longhi combi co�ee 

makers are also equipped with a “Cappuccino System”, 

a device which com-

bines steam, air and 

milk in the prepara-

tion of a thick, luxuri-

ous froth for the 

perfect cappuccino.

Grinders 
The right co�ee grinder plays a big role in making a 

great cup of co�ee. A fresh aromatic and flavourful 

cup of co�ee is also dependent on the fineness or 

coarseness of the grind, which should be neither too 

fine nor too coarse. The simplest 

co�ee grinders are those with 

blades that smash co�ee beans 

to bits with two very fast moving 

blades.

Pump-driven co�ee makers 
If experiencing new blends and co�ee brands is some-

thing you do not want to miss, and you also want to be 

free to choose between co�ee powder and Single 

Serve E.S.E. co�ee pods, then the new Traditional 

Pump Makers are tailor-made 

for you. Furthermore in the last 

years pump-driven co�ee 

makers have significantly 

evolved by combining technical 

perfection with style, bringing 

the Barista’s touch directly to 

your everyday life. 

Fully automatic co�ee machines 
The espresso co�ee maker for excellence is the bean 

to cup co�ee maker, which stands out for its built-in 

co�ee grinder and professional infusion unit. This type 

of machine ensures that you always achieve a perfect 

espresso like those served in co�ee shops. The co�ee 

maker automatically calculates 

the correct amount of co�ee 

powder and water required as 

well as the correct pressure. The 

De’Longhi range o�ers a series 

of exclusive features above all 

the unique LatteCrema System. 
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INTEGRATED 
THERMAL MILK CARAFE
with Automatic Cleaning 

The De’Longhi LatteCrema System mixes steam, air and 
milk in the correct proportions

to always deliver best in class foam for all of your 
favourite coffee based beverages.

The secret behind perfect milk foam
De’Longhi’s engineers have perfected the 
method of skilfully mixing air, milk and 
steam with absolute accuracy to create 
the ultimate soft but compact milk froth, 
just like a professional Barista! The de-

sired level of foam can be selected  
thanks to the regulator dial.  

From hot to frothed milk
The dedicated steaming system works in-
dependently from the coffee preparation 

process to quickly generate steam for 
either a silky, smooth hot milk or a vel-
vety soft milk foam. The high-precision 

electronic control always ensures the nec-
essary quantity of steam is generated at 
the optimal temperature to create the per-

fect in-cup results.

With the integrated thermal milk caraafe, milk 
never enters inside the machine which prevenets 

bacterial formation.
Automatic cleaning allows easy cleaning of the 

whole milk carafe system – so the milk carafe can 
be placed in the fridge after use.

From BEAN to CUP

Create barista quality coffee at home using 
your favourite fresh coffee beans. Every step 

your barista takes is replicated inside a 
De’Longhi Fully Automatic coffee machine.

ESPRESSO with One Touch

Deliver perfect coffee shop coffees at the touch of a 
button, extracting espresso with a strong crema 

every time, make longer americanos or froth milk 
manually for a real barista experience.

CAPPUCCINO with One Touch

Deliver perfect coffee shop coffees at the touch 
of a button, frothing or steaming milk 

automatically to create cappuccino, caffe 
lattes, flat whites and more.

Unlimited PERSONALIZATION

With up to 6 user profiles and up to 10 
pre-programmed beverages, De’Longhi Fully 

Automatic coffee machines place coffee 
personalisation in the palm of your hand.

• Machine connected to the innovative Co�ee Link App, 
to create new beverages, discover infinite personaliza-
tion and receive unlimited advice and suggestions. 

•  Wide variety of co�ee and milk recipes, easily program-
mable, with 6 user profiles for individually tailored 
drinks. 

•  New thermal carafe with double wall to keep milk at an 
ideal temperature for longer. 

•  De’Longhi “LatteCrema System” for a perfect mix of 
pleasure. A creamy cappuccino, with dense milk foam, 
always at the perfect temperature… until the last drop! 

•  Automatic clean for easy cleaning of the milk jug – so it 
can be turned to the fridge after use. 

•  Drip-tray with dishwasher-safe removable grid for easy 
maintenance 

•  Removable brewing unit for easy cleaning and mainte-
nance.

•  New Multibeverage function with dedicated MixCarafe, 
to discover new semi-automatic recipes (hot chocolate, 
cold co�ee and cold milk foam) and enter the world of 
multibeverage preparation. 

•  4.3” TFT colour display with touch screen technology, 
for the maximum ease of use and interaction. 

•  Bright and brushed stainless steel finishing and ergo-
nomic outlines for a precious and dynamic design.

ECAM 650.85.MS
PrimaDonna EliteFully Automatic Co�ee Machine

rice milk

 

almond milk
 

 

 

soy 
milk

co
w 

milk
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ECAM 45.760.W 
Eletta Cappuccino
Top

•  New De’Longhi “LatteCrema System”: Enjoy a perfect mix 
of pleasure. A creamy cappuccino, with dense milk foam, 
always at the perfect temperature… until the last drop. 

•  Automatic cleaning integrated in the froth regulating 
dial permits you an easy cleaning of the whole milk 
carafe components – so the milk carafe can be turned 
to the fridge after use. 

•  Extra cappuccino device for steam and hot water can be 
used to manually prepare velvety milk foam or deliver 
hot water for tea or infusion. 

•  Choose your favourite milk beverage in the Milk Menu: 
hot milk, flat white, espresso macchiato and My Milk – 
tailor your perfect drink. 

• Intuitive sensor metal touch control panel with two text 
lines display and 16 languages for using the machine in a 
clear and simple way. 

•  Long co�ee button for Drip co�ee lovers. 

•  Personalising co�ee as often as you want has never 
been easier. Choose from short, medium or long, try a 
strong or extra mild aroma, enjoy it piping hot, medium 
or low temperature. 

•  The machine can be used with either co�ee beans or 
ground co�ee. 

•  Prepare two cups of co�ee with a single brewing cycle. 

•  Active cup warmer for cups always at the right 
temperature. 

•  Removable brewing unit for easy cleaning and 
maintenance. 

•  Programmable automatic shut-o� and switch-on. 

•  Water filter. 

•  New De’Longhi “LatteCrema System”: Enjoy a perfect 
mix of pleasure. A creamy cappuccino, with dense milk 
foam, always at the perfect temperature… until the last 
drop. 

•  Automatic cleaning integrated in the froth regulating 
dial permits you an easy cleaning of the whole milk 
carafe components - so the milk carafe can be turned to 
the fridge after use. 

•  Hot water spout can be used for delivering hot water for 
tea or infusion. 

•  Choose your favourite milk beverage in the Milk Menu: 
Ca�elatte, latte macchiato, flat white and milk - tailor 
your perfect drink. 

•  Intuitive soft touch control panel with two text lines 
display and 16 languages for using the machine in a clear 
and simple way. 

•  Long co�ee button for Drip co�ee lovers. 

•  Personalising co�ee as often as you want has never 
been easier. Choose from short, medium or long, try a 
strong or extra mild aroma, enjoy it piping hot, medium 
or low temperature. 

•  The machine can be used with either co�ee beans or 
ground co�ee. 

•  Prepare two cups of co�ee with a single brewing cycle. 

•  Integrated co�ee grinder with 13 adjustable settings. 

•  Co�ee bean container with aroma saving lid. 

•  Removable brewing unit for easy cleaning and 
maintenance. 

•  Programmable automatic shut-o� and switch-on. 

ECAM 44.660.B
Eletta CappuccinoFully Automatic Co�ee Machine Fully Automatic Co�ee Machine
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ECAM 22.360.S
Magnifica S

ECAM 22.110.SB
Magnifica S

•  High Quality Plastic body 

•  High performance 15 bar pump pressure 

• Easy to use one touch system with digital display 

• De’Longhi patented ‘single touch’ milk carafe and 
frothing system to obtain real cappuccino straight into 
the cup or glass, all at a touch of a button 

• The milk carafe can be cleaned at a touch of a button 
and stored in the fridge when not in use 

• Can be used with either fresh co�ee beans or ground 
co�ee 

• Integrated professional burr grinder with 13 adjustable 
coarseness settings

• Adjustable quantities of co�ee and water to make an 
individually tailored cup of co�ee 

• Removable brewing unit for easy cleaning. Automatic 
shut-o� of machine after a pre-set time has elapsed 
Electronic steam and co�ee thermostat for accurate 
temperature control 

• Advanced new technology thermoblock system, for 
the perfect espresso – one or 2 cups, it will always be 
the same perfect temperature and for steam 
generation to create delicious froth for cappuccinos 
and lattes 

• Rinse and decalcification auto-programmes variable to 
reflect local water hardness 

• Adjustable height of co�ee dispenser to accommodate 
either full size or espresso cups 

• Cup warmer 

• Removable drip tray with water level indicator

Fully Automatic Co�ee Machine Fully Automatic Co�ee Machine

• Cappuccino System: it combines steam, air and milk, 
producing a rich, creamy froth for great cappuccinos . 

• Personalizing co�ee as often as you want has never 
been easier. Choose from short or long, try a strong or 
extra mild aroma, enjoy it piping hot, medium or low 
temperature. 

• The machine can be used with either co�ee beans or 
ground co�ee. 

• You can prepare two cups of co�ee with a single brewing . 
• Removable brewing unit with variable capacity (from 6 

to 14 g). 
• New silent integrated co�ee grinder with 13 adjustable 

settings. 
• Adjustable co�ee quantity. 

•  Adjustable water quantity. 

•  Pre-brewing cycle. 

• Adjustable co�ee dispenser, for cups of varying height 
from 86 to 142 mm. 

• Automatic shut-o�. 

• Co�ee-grounds container capacity indicator: 14 cups/72h. 

• Removable water reservoir (1.8 l) with empty water 
indicator. 

• Rinse and decalcification auto-programmes. 

• Programmable water hardness. 

•  Removable drip tray with level indicator. 

•  Power supply switch for zero consumption. 

•  Energy saving function . 

•  Patented thermoblock: to grant the espresso at the 
ideal and constant temperature. 
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ECAM650.85.MS ECAM45.760.W ECAM44.660.B ECAM22.360.S ECAM 22.110.SB

Body Type Top & frontal 
metal Metal details Plastic body Plastic body Plastic body

Display-Control 
Panel

4.3” TFT 
color display

Text display with 
sensor metal 
touch buttons

Text display with 
soft touch buttons

Text display with 
soft touch buttons

Dial with 
button

Bluetooth & 
App connectivity � � � � �

Milk Technology
Automatic 

Cappuccino 
System

Manual 
Cappuccino 

System

Recipes & Variety

Cold Co� ee
Hot Chocolate

Hot Co� ee
Co� ee with milk 

Hot Co� ee 
Co� ee with milk

Hot Co� ee 
Co� ee with milk

Hot Co� ee 
Co� ee with milk Hot Co� ee

One touch 
cappuccino � � � � �

One touch 
espresso � � � � �

Number of 
recipes 16 recipes 8 recipes 8 recipes 5 recipes 2 recipes

Number of one 
touch beverages

Milk carafe Double wall 
carafe � � � �

Hot chocolate 
carafe � � � � �

Extra carafe for 
cold beverages � � � � �

Cappuccino 
device for manual 

frothing
� � � � �

Number of 
brewing cycle for 
2 shot espresso

1 1 1 1 1

Co� ee beans 
capacity (in gms) 400 400 400 250 250

Additional manual 
recipes

with De'Longhi Pump Driven Coffee Makers
BE YOUR OWN BARISTA

Combining technical perfection with style,
De'Longhi pump driven coffee makers bring the Barista's touch 

directly to your everyday life.

PERFECT
PERFORMANCE with

Thermoblock Technology
Perfect coffee with the right 
temperature within minutes.

 15-19 BAR PRESSURE
All De’Longhi pump-driven 
coffee makers come with

15-19 bar professional pressure
for perfect coffee.

EASY TO USE 
ESPRESSO PODS (E.S.E.)

De’Longhi pump-driven coffee
makers can be used either with

ground coffee or with the
easy-to-use “Easy Serving Espresso” pods.

NEW CAPPUCCINO
SYSTEM

Prepare your perfect cappuccino
with De'Longhi's

advanced technology.

Coffee beans 
grinding with grinder

 Add water Tamping coffee
powder in portafilter

Attach portafilter Select delivery 
options

Milk frothingCoffee delivery Barista
style mizing 
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EC 850.MPump-driven Co�ee Makers

• Dual Thermoblock heating system . 

• 15 bar professional pressure. 

• Stainless steel body . 

• Illuminated flow stop buttons, to choose your favorite 
drink in a simple and intuitive way. 

• De’Longhi patented “Automatic cappuccino system”: to 
obtain real cappuccino and latte macchiato 
automatically into the cup or glass . 

• Adjustable cup height up to 10 cm glasses . 

• Water Filter

• Filter holder for ground co�ee and pods with double 
floor system for 1 or 2 cups, dedicated E.S.E pod filter 
(3 dedicated filters) . 

• Removable water reservoir (1 l) with water filter. 

• Removable drip tray with water level indicator. 

• Anti-Drip system. 

• Cup warmer . 

• Energy Saving (class A+) .

• Integrated grinder: Sensor GRINDING Technology. 

• Integrated tamper: Smart TAMPING Station. 

• Active TEMPERATURE Control. 

• Advanced LATTE System for Flat or Foam milk. 

• 1 Thermoblock for co�ee and 1 independent heating 
system for milk. 

• Pressure gauge for full extraction control. 

• 19-bar pressure pump. 

• 3 pre-set recipes: Espresso, co�ee, Americano, Long 
Black. 

• Dedicated hot water outlet for teas and infusions. 

• MY function to customize recipes. 

• Ready to use: zero waiting time. 

• Filter holder with EasyClean filters (1 or 2 cups). 

• Active Rinsing to heat up and clean the co�ee circuit.

• Espresso cup tray (8cm) to maintain a perfect crema.

• Cups and mugs up to 12 cm tall. 

• Descaling alarm and direct button for descaling 
function. 

• Removable 2 l water tank with water level sensor. 

• Removable drip tray with presence sensor. 

Pump-driven Co�ee Makers
EC9335.M/EC9335.
BK/EC9335.R
La Specialista
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EC685.M/EC685.
BK/EC685.
R/EC685.W Dedica

Pump-driven Co�ee Makers

• Thermoblock heating system. 

• Slim dimensions (only 15 cm width). 

• Fast heating time. 

• Flow stop function to personalize your co�ee length. 

• Easy-to-use control panel with 3 illuminated buttons. 

• Cup warmer. 

• 15 bar pump pressure. 

• Double drip tray capable of housing mugs and glasses 
up to 12 cm tall. 

• On/O� button with automatic stand-by to save energy 
consumption after a period of non-use. 

• Descaling alarm. 

• Filter holder for ground co�ee (1 or 2 cups) and E.S.E. 
Pod. 

• New 1 and 2 cups filters with removable internal part for 
optimal cleaning. 

• “Adjustable Cappuccino System” : to select between 
foam and hot milk. 

• Possibility to dispense hot water.

• Removable water tank. 

• Removable drip tray with water level indicator. 

• Anti-Drip system. 

• Water filter (optional).

• Energy Saving (class A+) .

• Stainless steel boiler. 

•  15 bar pump pressure. 

•  Filter holder for ground co�ee (1 or 2 cups) and E.S.E. 
Pod.

•  Double Drip Tray: two-level cup holder to house glasses 
and tall cups of up to 13cm for long co�ee and milk 
drinks.  

•  “Cappuccino System”: it mixes steam, air and milk, 
producing a rich, creamy froth for a great cappuccino.  

• Hot water function.

• Transparent and removable water reservoir 
(capacity: 1.1 l).

• Electronic auto o� system.

• Cup warmer.

• Steam emission regulating knob.

• External co�ee tamper.

Pump-driven Co�ee Makers ECP 33.21
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EC 850.M EC9335.M EC685.M ECP33.21 ECP31.21

Material Metal Metal Metal Plastic Plastic 

Heating 
Technology Thermoblock Thermoblock Thermoblock Boiler Boiler

Milk 
Technology

Automatic 
Cappuccino 

System

Advanced 
Latte System Manual Manual Manual

Auto-o�  
fuction � � � � �

Programma-
ble 

temperature
� � � � �

Drip Tray 
level indicator � � � � �

Double 
Trip tray � � � � �

Pre-infusion 
cycle � � � � �

1514

ECP 31.21

• Stainless steel boiler. 

•  15 bar pump pressure. 

• Transparent and removable water reservoir (capacity: 
1.1 l.).

• “Cappuccino System”: it mixes steam, air and milk, 
producing a rich, creamy froth for great cappuccino.

• Hot water function. 

• This appliance can be used either with ground co­ee (1 
or 2 cups) or with the “Easy Serving Espresso” pods.

• Electronic auto o­ system.

• Cup warmer.

• Steam emission regulating knob.

• Accessory storage facility: set of filter for one cup, 2 
cups and for pods.

• External co­ee tamper.

Pump-driven Co�ee Makers
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with De'Longhi Combi Coffee Makers
ENJOY FILTER COFFEE & ESPRESSO TOGETHER

BCO 420Combi Co�ee Makers

To prepare highest quality filter co
ee and creamy co
ee 
at the same time 

• “Cappuccino System”: it mixes steam, air and milk, 
producing a rich, creamy froth for great cappuccinos. 

• Adjustable steam emission 

• Practical cup storage

Espresso co�ee: 
• You can get up to 4 cups of co
ee

• Switches with operational lights 

• 2-cup adaptor 

• Exclusive safety cap to prevents accidental opening 

Filter co�ee: 
• Water reservoir: 10 cups 

• Jug warmer base to keep co
ee hot

• Heat-resistant glass jug with water level markings 

• Front-opening filter holder for easy cleaning 

• Permanent Nylon Filter for ease of use, no need to 
change after each brew.

•  Perfect espresso with professional 15 bar pressure.

•  Perfect Filter co
ee.

•  Serve a large group with 10 cups of filter co
ee and 
4 cups of Espresso.

•  Easy to Clean with removable co
ee and milk 
containers.
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Combi Co�ee Makers BCO 320 

To prepare highest quality filter co
ee and creamy co
ee 
at the same time 

• “Cappuccino System”: it mixes steam, air and milk, 
producing a rich, creamy froth for great cappuccinos. 

• Adjustable steam emission 

• Practical cup storage

Espresso co�ee: 
• You can get up to 4 cups of co
ee

• Switches with operational lights 

• 2-cup adaptor 

• Exclusive safety cap to prevent accidental opening 

Filter co�ee: 
• Water reservoir: 10 cups 

• Jug warmer base to keep co
ee hot

• Heat-resistant glass jug with water level markings 

• Front-opening filter holder for easy cleaning 

• Charcoal filter for water filtration 

• Paper filter V shape

EC 9Steam Co�ee Maker 

• “IFD System” (Instant Froth Dispenser): the special 
automatic milk froth dispenser patented by De’Longhi. 
It combines milk, steam and air dispensing a cascade of 
frothy milk directly into the cup

• Milk can be topped-up at any time

• Removable milk reservoir for easy cleaning

• Patented safety cap to prevent accidental opening

• Adjustable steam emission

• “Vario System” to select the desired co
ee: from light 
to strong

• Capacity: up to 4 cups of co
ee

• 2-cup adaptor to pour co
ee directly into the cups

• Heat-resistant glass jug

• On/o
 switch with indicator light

• Removable drip tray for easy cleaning

• ECO FUNCTION: automatic shut-o
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ICM 2.1B - ICM 2.1WDrip/Filter Co�ee Maker 

• Auto-O� function 

• Cups capacity: 10 cups. (1.5L) 

• Drip-stop device permits removing the jug anytime 
including while co�ee is brewing 

• Water level window 

• Permanent nylon V-shape filter 

• Jug warmer base to keep co�ee hot after the brewing 

• ICM 2.1.W – White colour 

• ICM 2.1.B – Black colour 

KG 40Co�ee Grinder

• Push to grind system: on/o� pulse lid 

• Stainless steel grinding blades are durable and long 
lasting 

• Makes up to 12 cups 

• Bean container capacity: 90 g 

• Self-contained cord storage 

• Transparent and removable bean container 

• Integrated cleaning brush 

• Rubber feet for the unit to stay in place
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Kerala: Kollamkuzhi Business Square, 5th Floor, NH bypass, Vytila, Cochin-682019

WEST REGION

Chhattisgarh: G.D. Warehousing, Opp. Reliance Petrol Pump Ring Road No. 2, Gondwara,Raipur - Chhattisgarh, India-493221
Gujarat: Survey No. 107 Village Jetalpur, Near Gokulesh Rice Milltaluka Dascroi N.H., 8 Ahmedabad-382426
Madhya Pradesh: Survey No. 275/1/1, Kelodhala, SDA Compound, Dewas Naka Indore-452010
Maharashtra Mumbai: 604, 6th Floor, Dev Corpora, Cadbury Junction, Eastern Express Highway, Thane (West), Mumbai–400601. 
Pune: Gut No.1342, Jai Hanuman Warehouse, Ubale Nagar, Pune-Nagar Road, Wagholi, Pune-412207
Nagpur: Shriyash Heights, Block No. 402, 4th Floor, Plot No. 95, Lendra West Precinct, Ramdaspeth, Nagpur-440010

Orient Electric Limited
(a CK Birla Group company)

240, Okhla Industrial Estate, Phase-III,

New Delhi-110020

Orient Helpline No.: 1800 103 7574 (Toll-Free)

Email: customer.connect@orientelectric.com

Website: www.orientelectric.com
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