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I is normal that the coffes
machine makes saise during
operntion,

The coffiee machine
mikes large molse.

I'the coffee machine stans o
make ancther kind of pols:,
plense lubricsse the brewing
sysiem and contact the
alber-salies department,

Il ENVIRONMENT FRIENDLY DISPOSAL

You can help protect the environment!

Please remember to respect the local regulations: hand in
the non-working electrical equipments to an appropriate

waste disposal centert.
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ilhuminite.

afler waiting for af least 3
seconds.

mmmmm The counter bs wo reset after Am"whws._ -
comtainer is not full hut - : residue-collectian cousziner
the maching prompis Seintying the pukcuoctolivaie o the brewer, always wait for
you to emply the container of cleaning the brewer. | about 3 seconds o make the
residue-collection ‘counter be reset 10 zera,
comininer or clean the Always empiy the
hrewer. residue-collection container
and clean the hrewer when
the eeffes machize is turned
o The seunter will nat be
reset if the residue-collection
coniainer is emqtied ar the
brewer 15 cleaned when the
woffee machine is tumed off.
The goffine maching Plesse chock thi deeply-rasted | 1, Click “Menu” key to enter
can grind coffee beans | coffiee beans for the odl on the into the “Menu” mode and then
it there: fmo coffes | surfiice The powder-dispensing | open the door of powder-dis-
comi o, chimel will be blocked if the pensing channel by the On/Off
coffiee beans ae dampened 08 | buggon in the “Menu” .
there is 1oa mich oil an the 2. Open the door and loosen
srfinge. the ground coffee in the power-

dispensing channel by a tooth-
pick, and then close the door
when there is ground coffee falls
down..

3. Click “Menu” key to enter
into the “Menu” mode and then
close the door of powder-dis-
pensing channel by the On/Off
button in the “Menu” .




“Turn the grind setting knob

The ground coffee is 100 coarse, | elockwise 10 sekect the proper
i setlifly

" e The [ collee bean used & B e salloe :

i s bl o brewing

L

Coffee comes oul “Yum she grind setting knob:
aleawly or comes ot The ground caffiee 16 wo fing, antbelackwise 1 select the
drip by drip. proper setting.

Calfee dnes not come
aut of the coffee ouilet.

The eaffie ouslet b hlncked

Cleam the ooffee ratler with &
k.

Tt porwer plug ks not hesn
cannected well in position,

Comnect the: power plug with
the main power supply of
miching.

:‘d i The power source is not Comnect the pawer source of
" connected well, the machine.
The OnAOIT buttan & not tamed
“ * Turn o the OO butsan .
Turn off the machine and

The beower can mal be
remaved.

The maching |s not wrmed off

carretly.

then tamn it on again 10 make
thie brewer be reset. Fleaso
cominct the afber-sales
department if the prohlem can
Bol be solved.

The brewer is blocked.

Contact the affer-sales.
degustment.

The milk foam is too
Iarge ar spruys from
the milk sutlel.

Thi mwilk is mat cold enough oe
the milk used is not suitable for
belng frothed.

Itis recommended that the
rempeerature of milk should be
S10°C, and the protis
coevent of milk should be at
Teast 3%

The milk freaher is s dirty.

Clean the milk frother.

Both the residue full
indicator snd brewer
eleaniny indicator

You may cmgry the
mesithae-collection comtniner and
clean the brewer when the coffee
‘machise i mrned off,

Please always empey the
ressdue-collection container
and clean the brewer when
the coffee machine is tumned
on. And install them again

22



21

department if the problem can
ot be slved.

The brewer needs to be cleaned.

1. Remove the brewer for

clenning, nfier 2 seconds, the

“Heewer clesning indicsio™
_tumns off.

2. Please comtnet the service

department if the problem can

nod be solved.

The indicator of Hot
water flashes

the overheating protection
mechanism for the bailer will be
notivated, ot that time,

Lif need o conduct the “Hot
waler” function the applissce
should be rested for about 3.5
milnwies and then the “Hot
weater” function can be
nctivated.

Code: 0X1000

Thee grinding motar does not
wark nomally.

1. Turn off the appliance and
Testart it,

2. Pease contact the service

dupariment if the problem can
it e solved.

It mesms that the appliance has
perfiemed the bean-grinding for
16 eycles continuously, and the
time for each grinding is less
than 5 mimutes. And then the
zrinding system will be forced to
e coaled down for § minies, ot
that e, all the flnctions ane
imvalid.

1. The spplissee will rest for |

5 minutes or burn off the
applisnce and restar it

2, Please contact the service
departmsent if the problem can
not be sodved,

Code: 0X0008

The flow meter has no sigeal snd
thie water-dispensing i absormal.

1. Fill the water tank with
waler.

2. Plense contact the service
depariment if e prablem can
ok be spdved.

Code: 0Xoo10

The Hall chement has oo signal
and the brewing mator does not
warrk noemally.

1. Turn off ibe appliance snd

restart it

2, Phease contact the service
depariment if the prablem can
nit he sodved,




I inTsForGR

EAT-TASTING COFFEE

1. A clean coffee machine is essential for making tasty coffee. It is necessary to
clean the coffee machine as specified in the “CLEANING AND MAINTENANCE” sec-
tion regularly. Always use fresh, room-temperature water when brewing coffee.

2. Store unused ground coffee ata cool and dry place. After anew bag of ground cof-
feeis unpacked, reseal it tightly and store it in a refrigerator to maintain its freshness.

Il TROUBLESHOOTING

Froblem

Cause

Salation

| The water tank is lack of water.

1. Refil the water tank with
waseT,

2. Please contact the service
depastment if the problem can
ol be sotved.

TR

| The grind sesting knob, door and
| et drip tray s mol imstalled
well in position,

1. Install the grind setting
Ko, dooe and noer drip tray
well in position.

2. Please contact the service

demartment if the nroblem can
ned be salved.

Thoe brewer o inner drip tray is
not imstalied well in pasition,

1. Install the brewer or inner.

drip trmy well in position,

2 Please contact th service

department if the peoblem can
not be solved.

The bean box is lack of coffee
beans.

Fill the bean box with coffee
beans and then nan the coffee
maching 1o brew eolfee, then
the - bean warning can be
canoeled.

The ressdug~collection comtainer
needs 1o cleaned.

L. Remove the
residue-collection container
and inner drip tray for
cleanisg, nfler 2 sweonds, the
“Residue full indicator™
tams off.

2. Phoase contact the service

20



1. Fill the water tank with appropriate amount of room-temperature water,
which shall not exceed the MAX water level, and then close the water tank lid.
2.Install the brewer assembly into the brewing chamber of appliance and then
close the door of brewing chamber.

3. Put the drip plate on the drip tray and then place a container on the drip plate.
4.The user can activate the “Manual clean” function to clean the brewing sys-
tem and milk-frothing channel. After finish preheating, all the functional indica-
tors illuminate solidly and the appliance enters into the standby mode.
5.Touch the-'key, the machine will enter the manual cleaning process, the
machine will enter the manual cleaning process.

NOTE: If need to clean the milk-frothing channel, please install the milk reser-
voir and fill the milk reservoir with some clean water instead of milk. If do not
need to clean the milk-frothing channel, please close the plug of milk frother
well in position.

6. After finish cleaning, the appliance enters into the standby mode automatically.
7.0pen the door of brewing chamber and clean the coffee grounds in the bre-
wing system with the cleaning brush

Remove the mineral deposits

1. The appliance needs to be descaled when the display
shows the information of descaling.

2. Fill the water tank with water and descaler to the MAX
levelas indicated on the water tank (the scale of water and descaleris 4:1, the detail
refers to the instruction of descaler. Please use

“household descaler”), you may also use the citric acid instead of the descaler (one
hundred parts of water and three parts of citric acid).

3.Puta container on the drip plate.

4.Touch the"Descaling”key to enter into the descaling process.

5.The whole descaling procedure lasts for about 10 minutes. The eight (8) functio-
nal indicators flash slowly from left to right.

6. After the descaling is completed, the indicators of Hot water and Clean stop flas-
hing. NOTE: The number of coffee-brewing cycle will be zeroed and recounted
after a complete descaling is finished. And the descaling prompt will be occurred
when the appliance has brewed 500 cycles of coffee cumulatively again.



1. Remove the grind setting knob counterclockwise.

2. Remove the internal grinding wheel counterclockwise.

3. Clean the grinding wheel with the cleaning brush and empty the ground
coffee at the gap.

4. Clean the grinding chamber with the cleaning brush.

5. Do not install the grinding wheel and install the grind setting knob well in
position again.

6. Press the button of grinder.

7. Let the grinder keep running to remove the remaining powder in the grin-
ding chamber (please repeat the operation of Step 3 and 4 if there is coffee
powder left)

8.Remove the grind setting knob counterclockwise.

9. Install the grinding wheel clockwise.

10. Install the grind setting knob clockwise, and the cleaning is completed.
Clean the powder-dispensing channel

Method 1:

1. Click“Menu”button to enter into the “Menu”mode, click* Clean the Coffee
Powder Channel” and press “ON/OFF” button to open the door of powder-di-
spensing channel.

2.0pen the door and loosen the ground coffee in the power-dispensing chan-
nel by a toothpick or brush, and then close the door when there is ground cof-
fee falls down.

3. After finishing, click“ON/OFF”button to close the door of powder-dispensing
channel.

Method 2:

If there are few coffee beans remained in the bean box, press “Menu” and click
Bl to work until the coffee powder channel is cleaned up and the machine
returns to normal working state.

NOTE: If the ground coffee become finer obviously during the use of the ap-
pliance, or the coffee pack become smaller after finish brewing, please check
the powder-dispensing channel for any powder blockage, and the powder-di-
spensing channel should be cleaned once every week.

Clean the brewing system and frothing system manually



Clean the residue-collection container

1. Open the door.

2. Remove the residue-collection container.

3. Empty the coffee puck in the residue-collection container. 4. Rinse the resi-
due-collection container under the tap water. 5. Install the residual-collection
container into the appliance. 6. Close the door and the cleaning is completed.

Clean the brewer

1. Open the door.

2.Remove the brewer.

3.Rinse the brewer under the tap water.

4. Install the brewer into the appliance.

5. Close the door and the cleaning is completed.
Clean the water tank

1. Remove the water tank from the coffee machine. 2. Rinse the water tank un-
der the tap water.

Clean the milk reservoir

1. Remove the connecting tube from the appliance after every use.
2. Rinse the milk reservoir under the tap water.

3. Store the milk reservoir well after cleaning.

Clean the milk frother

1.Remove the coffee outlet cover.

2. Remove the milk frother from the coffee outlet.

3.Rinse the milk frother under the tap water.

4. Install the milk frother well, make sure the part with plug should be kept on
the left.

5. Install the coffee outlet cover, and the cleaning is completed.

Clean the drip tray

1.Remove the drip tray.

2. Add some cleaning solution and rinse the drip tray under the tap water.
3. After cleaning, install the drip tray again.

Clean the grinder



T Outa T DAY
Posnider-disgensing chissel

v to cheam

Methd 1:
L. Click “Mimi™ kiey 1o emier inko the
“Menu” mode and then open the door
wf powder-dipensing channel by the
OO burman in the “Memi™

2, Dipens e door sed ks the
gronmd codlize in the power-dispessing
channe] by a soothpick, and then clase
the door when there is ground calfee
falks dowm.

3, Uk “Mermi™Key 1i-omer ot the
“Wobenu” muind and Uhen chos the duoor
W pomder-dmprnising churmel by the
O OIT butson in the “Menu™

Method 2:
[

e gillie beans

il it hesan s, fosch

I gy aned work, ntif e eoffoe

porsder stummel bs cleaned up and the
ynliboe petnms to sl wirking
st

NOTE: I the g colTes bease
finer ubvicesly during the vess of the
mppliamce, ar the coflise pack become
smuller after finish bmewing, pleas
ek the pomier-dispensing channet
Tty puwikr blockige, asd the
puweder-dispermsing channel should b

Hrewing base

[Check i




Clean i vece every week

1. Remove the prind seiling
knob counterclockwise.

2. Romuve ihe imtemal grinding
whesd comnterclockwise.

3. Clean the grinding wheel with
the cleaning brush and empty the
ground coffes ol the gap.

4. Clesn the grinding chambes
with the cleaning hrush.

5. ho mot imstall the grinding
whesl and install the grind
setting knok well in positsan
again,

. Press the bution of grinder,

7. Let the grinder keep runnisg
1> rEmove the remaining povder
in the grinding chamber (plesse
repeat the operation of Step 3
ol 4 i e s cofles powder
lefi.)

B Remove the grind setting
knob cousserclockvwise.

4, Inssall the grinding wheel
clockwise,

10, Install the grind setting knok
clockwise, and the clesing is

iplobetk




Detachable parts When to clean Hew to clean
For Skngle-cup Espresso, Lane | Remewve the reshioe-callection
and Cappuceinn, canduct once | contaiser and empey it, add same
every § browing eyeles. eleaning solution and thes rmse
. 4 It under the tap water.
Residue-collection :“ ':‘ ?
N condisct omce every 4 brewing
container
& exeles,
It is recommended to clean it on
e s day 110 s oot sl T
a lomg time.
Far Simgle-cup Espresso, Latte | Remove the brewer from the
and Cappucsing, sanduct ocg coffow nsching amd rinse i
every i brewing eycles. under the Hp water,
Far Double-cp Espresso,
Brewer conduct onee every 4 hrewing
ayeles.
It is mevammended b0 clean it on.
e sarme: day it is not used for
a lomg time.
e every week Rimse the waser tank ander the
Waler sk ’
o
the top water.
Milk frather Afber gvery use Remove the milk frother from
the appliance and rinse it under
the tap water.
Dvip tray Empty the drip by every day | Remave the drip tray and sdd

anid cles it cece every week.

sime clesning saluthon and then

rinse it under the tap water.




. More Functions of Menu Buttons

1. Brightness adjustment: you can manually adjust the brightness accor-
ding to user needs.

2. Language selection: can be changed according to user needs. This ma-
chine with English, Thai, Chinese language version selection.

3.The powder channel cleaning door switch button: the user can open the
cleaning powder channel by himself.

4. Restore factory defaults: users can restore factory defaults by themselves.

5. Machine version check: users can check the machine software version,
machine hardware version, touch screen software version.

I CLEANING AND MAINTENANCE

CAUTION: Be sure to unplug this appliance before cleaning and let the ap-
pliance cool down completely. To protect against electrical shock, do not
immerse cord, plug or unit in water or liquid. Please unplug the appliance
after each use.

1. Wipe the outer surface of the product with a soft damp cloth to remove
stains, but avoid using abrasive cleaning tools as they will scratch the pro-
duct. Do not use alcohol or solvent cleaners.
2. Water droplets may buildup in the area above the drip plate or counter-
top during brewing. To control the dripping, wipe off the area with a clean,
dry cloth after each use of the product.

3. The brewer, water tank, milk reservoir, drip tray, drip plate, inner drip
tray, residue-collection container and door can not be put into the dish-
washer for cleaning.

4. The water in the drip plate and drip tray as well as the coffee grounds
in the inner drip tray and residue-collection container need to be emptied
and they shall be cleaned well.

5. Clean the parts by following the description and operation as below.



6. If need to cancel the current operation, touch “Cancel”to cancel the cur-
rent operation. NOTES:

1. After each use, if there is still milk in the milk reservoir, please store it in
the refrigerator, but the silicone tube and milk frother should be cleaned
intime.

2. It is recommended to use a high cup to prevent the frothed milk from
splashing.

(1) Remove the silicone tube and rinse it with tap water.

(2) Remove the coffee outlet cover and rinse it with tap water.

(3) Remove the milk frother and rinse it with tap water.

(4) After finish cleaning, replace all the parts well in position.

3. After each use, please repeat the above operation if there is no milk in
the milk reservoir.

(1) Rinse the milk reservoir with tap water.

(2) Remove the milk reservoir and rinse it with tap water.

(3) Remove the milk tube and rinse it with tap water.

. Clean Leftover Coffee Beans

Note: This function is to clear the beans in the bean box, please use care-
fully to avoid waste.

1.In the standby state, tap the menu button and select the button

2.The machine will start the function of removing leftover beans. After the
function of removing leftover beans is completed, the machine will auto-
matically return to the standby state.

3. Note: When the bean removal function is activated for a maximum of
15 seconds at a time and there are a lot of beans left in the bean box, it is
necessary to work several times to remove the beans.

. Energy-Saving Mode

1. Press the power switch icon m on the screen in the sleep state, and
the machine will self-check, preheat, and automatically clean, and enter
the standby state.

2. If the machine does not perform any operation within 28 minutes, the
product will automatically enter hibernation mode. In this case, all indica-
tors are off and all functions are not working.



water.

4. After finish making hot water, the appliance enters into the standby
mode automatically.

5. If need to set the water amount according to your demand, touch the
“Hot water” key and then press “Set” to enter into the interface for setting
the water amount. After selecting your desired water amount, press “Start”
to make the appliance enter into the corresponding program.

6. If need to cancel the current operation, touch “Cancel”to cancel the cur-
rent operation. NOTE: Please do not touch the water container with your
hands during making hot water. Please do not use the hot water to prevent
from being burnt as there will be still a little hot steam dispensed from the
coffee outlet after finish making hot water.

Manual Froth

NOTE: After the “Manual froth”function is conducted, the overheating pro-
tection mechanism for the boiler will be activated, at that time, if need to
conduct the “Hot water” function the appliance should be rested for about
3-5 minutes and then the “Hot water” function can be activated.

1. Place a milk container under the coffee outlet.

NOTE: The capacity of milk container should be more than 160ml.

2. Fill the milk reservoir with appropriate amount of cold milk.

NOTES:

(1) It is recommended that the temperature of milk should be 5-10°C, and
the protein content of milk should be at least 3%.

(2) The milk filled in the milk reservoir should not exceed the “MAX" mark
on the milk reservoir.

3. Under the standby mode, touch the “Manual froth” key and then touch
“Make”, and the appliance will finish a complete process for frothing milk.
4. If need to set the milk amount according to your demand, touch the
“Manual froth” key and then press “Set” to enter into the interface for set-
ting the water amount. After selecting your desired milk amount, press
“Start” to make the appliance enter into the corresponding program.

5. After finish frothing milk, the appliance enters into the standby mode
automatically.



with the milk frother and milk reservoir lid.

5. Under the standby mode, touch the “Latte” key and then touch “Make”,
and the appliance will finish a complete process for brewing Latte.

6. After finish brewing, the appliance enters into the standby mode auto-
matically.

7. If need to set the coffee amount for Latte according to your demand,
touch the“Latte”key and then press“Set”to enter into the interface for set-
ting the coffee amount. After selecting your desired coffee amount, press
“Start”to make the appliance enter into the corresponding coffee-brewing
program.

8. If need to cancel the current operation, touch “Cancel”to cancel the cur-
rent operation.

NOTES:

1. After each use, if there is still milk in the milk reservoir, please store it in
the refrigerator, but the silicone tube and milk frother should be cleaned
in time.

2. It is recommended to use a high cup to prevent the frothed milk from
splashing.

(1) Remove the silicone tube and rinse it with tap water.

(2) Remove the coffee outlet cover and rinse it with tap water.

(3) Remove the milk frother and rinse it with tap water.

(4) After finish cleaning, replace all the parts well in position.

3. After each use, please repeat the above operation if there is no milk in
the milk reservoir.

(1) Rinse the milk reservoir with tap water.

(2) Remove the milk reservoir and rinse it with tap water. (3) Remove the
milk tube and rinse it with tap water.

Make Hot Water

1. Place a water container under the coffee outlet.

NOTE: The capacity of water container should be more than 120ml.

2. Check and make sure the plug of milk frother is closed well in position.

3. Under the standby mode, touch the “Hot water” key and then touch
“Make”, and the appliance will finish a complete process for brewing hot



amount, press “Start” to make the appliance enter into the corresponding
coffee-brewing program.

8. If need to cancel the current operation, touch “Cancel” to cancel the cur-
rent operation.

NOTES:

1. After each use, if there is still milk in the milk reservoir, please store it in
the refrigerator, but the silicone tube and milk frother should be cleaned
in time.

2. It is recommended to use a high cup to prevent the frothed milk from
splashing.

(1) Remove the silicone tube and rinse it with tap water.

(2) Remove the coffee outlet cover and rinse it with tap water.

(3) Remove the milk frother and rinse it with tap water.

(4) After finish cleaning, replace all the parts well in position.

3. After each use, please repeat the above operation if there is no milk in
the milk reservoir.

(1) Rinse the milk reservoir with tap water.

(2) Remove the milk reservoir and rinse it with tap water.

(3) Remove the milk tube and rinse it with tap water.

Brew Latte

1. Place a coffee container under the coffee outlet.

2. Fill the milk reservoir with appropriate amount of cold milk.

NOTE: After the “Latte” function is conducted, the overheating protection
mechanism for the boiler will be activated, at that time, if need to conduct
the “Hot water” function the appliance should be rested for about 3-5 mi-
nutes and then the “Hot water” function can be activated. NOTES:

(3) It is recommended that the temperature of milk should be 5-10°C, and
the protein content of milk should be at least 3%.

(4) The milk filled in the milk reservoir should not exceed the “MAX” mark
on the milk reservoir.

3. Insert the milk tube well in position.

4. Remove the silicone tube from the milk reservoir lid and then connect it



ricano.

4. After finish brewing, the appliance enters into the standby mode auto-
matically.

5. If need to set the coffee amount for Americano according to your de-
mand, touch the “Americano” key and then press “Set” to enter into the
interface for setting the coffee amount. After selecting your desired coffee
amount, press “Start” to make the appliance enter into the corresponding
coffee-brewing program.

6. If need to cancel the current operation, touch “Cancel”to cancel the cur-
rent operation.

Brew Cappuccino

1. Place a coffee container under the coffee outlet.

2. Fill the milk reservoir with appropriate amount of cold milk.

NOTE: After the “Cappuccino” function is conducted, the overheating pro-
tection mechanism for the boiler will be activated, at that time, if need to
conduct the “Hot water” function the appliance should be rested for about
3-5 minutes and then the “Hot water” function can be activated.

NOTES:

(1) It is recommended that the temperature of milk should be 5-10°C, and
the protein content of milk should be at least 3%.

(2) The milk filled in the milk reservoir should not exceed the “MAX"” mark
on the milk reservoir.

3. Insert the milk tube well in position.

4. Remove the silicone tube from the milk reservoir lid and then connect it
with the milk frother and milk reservoir lid.

5. Under the standby mode, touch the “Cappuccino” key and then touch
“Make”, and the appliance will finish a complete process for brewing Cap-
puccino.

6. After finish brewing, the appliance enters into the standby mode auto-
matically.

7. If need to set the coffee amount for Cappuccino according to your de-
mand, touch the “Cappuccino” key and then press “Set” to enter into the
interface for setting the coffee amount. After selecting your desired coffee



Single-cup Espresso.

4. After finish brewing, the appliance enters into the standby mode auto-
matically.

5. If need to set the coffee amount for Single-cup Espresso according to
your demand, touch the “Single-cup Espresso” key and then press “Set” to
enter into the interface for setting the coffee amount. After selecting your
desired coffee amount, press “Start” to make the appliance enter into the
corresponding coffee-brewing program.

6. If need to cancel the current operation, touch “Cancel”to cancel the cur-
rent operation.

Make Double-cup Espresso

1. Place a container under the coffee outlet.

2. Check and make sure the plug of milk frother is closed well in position.
3. Under the standby mode, touch the“Double-cup Espresso”key and then
touch “Make”, and the appliance will finish a complete process for brewing
Double-cup Espresso.

NOTE: The Double-cup espresso is achieved by brewing two cycles of Sin-
gle-cup espresso continuously, so please do not remove the coffee contai-
ner during the brewing process.

4. After finish brewing, the appliance enters into the standby mode auto-
matically.

5. If need to set the coffee amount for Double-cup Espresso according to
your demand, touch the “Double-cup Espresso”key and then press “Set”to
enter into the interface for setting the coffee amount. After selecting your
desired coffee amount, press “Start” to make the appliance enter into the
corresponding coffee-brewing program.

6. If need to cancel the current operation, touch “Cancel”to cancel the cur-
rent operation.

Make Americano

1. Place a container under the coffee outlet.

2. Check and make sure the plug of milk frother is closed well in position.
3. Under the standby mode, touch the “Americano” key and then touch
“Make”, and the appliance will finish a complete process for brewing Ame-



Il operaTiON

This appliance is a multifunctional coffee machine, it has the functions of
“Single-cup Espresso’, “Double-cup Espresso’, “Americano’;Cappuccino”
/Latte”,"Hot water’,"Manual froth’, “Manual clean” and “Bean-emptying".
SPECIAL NOTE: The appliance will perform cleaning automatically to make
preparation for operation when it is started each time.

NOTE:

1. The coffee will come out drip by drip at the beginning (2-3 seconds after
the brewing is started) and the end (6-8 seconds before the brewing is
completed) during the brewing process, this is normal.

2. The operating or storage temperature of the coffee machine should be
greater than 10°C.

Power on and Preheat

1. Connect the appliance with rated voltage and press the Power switch at
the back side of the appliance.

2.The appliance is powered on and the display illuminates.

NOTE: Please refer to the section of “TROUBLESHOOTING” to operate if
there is warning occurred.

3. Place a container under the coffee outlet.

4. The appliance enters into the preheating and the auto-clean status.

5. After the preheating of coffee boiler is completed, the indicators of Sin-
gle-cup Espresso, Double-cup Espresso and Americano illuminate solidly,
and the appliance can be operated normally.

6. During the preheating of steam boiler, the indicators of Cappuccino,
Latte, Hot water Manual froth and Clean flash, which means the appliance
can not be operated. After the preheating of steam boiler is completed,the
functional indicators will illuminate solidly and the appliance can be ope-
rated normally.

Make Single-Cup Espresso

1. Place a container under the coffee outlet.

2. Check and make sure the plug of milk frother is closed well in position.
3. Under the standby mode, touch the “Single-cup Espresso”key and then
touch“Make”, and the appliance will finish a complete process for brewing



(5) Adj for the height of coffee outlet

1The adjustable height of coffee outlet ranges between 85
Iyt and 115mm.

(6) Brewer

1 Open the door and check whether the brewer is installed
wellin position.

(A) Check whether the arrow of the brewer is aligned with the arrow of the
upper bracket

(B) An audible click indicates that the assembling of brewer is correct .

(C) Warning will be shown in the display if the brewer is not installed in place.
2 Close the door

(A) The whole door and body are on the same horizontal plane.

(B) Warning will be shown in the display if the door is not closed properly.

(7) Inner drip tray and residue-collection container

1 Open the door and check whether the drip tray is installed in place.

2 Open the door and check whether the residue-collection container is installed
in place.

3Theinner drip tray will not be installed well in position,warning will be shown
in the display and the machine can not work if there is foreign object at the
front of the residue-collection container.

(8) Drip plate

1 Place the drip plate on the drip tray. The drip plate must be installed well in
position so that the container can be placed on it for holding coffee, milk or hot water.
2Insert the drip tray into the appliance.

NOTE: The drip tray collects the water from the dispensing spout during each
rinse & self-cleaning as well as coffee that might be spilled during brewing . So
clean and empty the drip tray everyday.

(9) Fill the bean box with proper amount of fresh coffee beans, 200g at most,
and then close the bean box cover.

CAUTION: If the grinding blade is removed, please make sure that the grinding
blade has been installed well in position before filling the bean box with coffee
beans.



B sEFOREFIRST USE

Check that all accessories are complete and the unit is not damaged. Check
and understand all the parts and their functions. It is recommended to keep
the original packaging for future use. And then follow the operations as below.
1. Before using for the first use, please remove the water tank, milk reservoir,
brewer and milk frother and rinse them with clean water.

2. Check and make sure all the removable parts are installed well in position:
(1) Water tank:

Fill the water tank with fresh water up to Max mark and then reassembly it into
the unit and make sure it is properly assembled, and then close the water tank
lid.

(2) Milk reservoir:

1 Insertthemilktubeintotheholeofmilkfrotheratthesideof coffee outlet.

2 Movethemil i il reninsertit into the milk reser-
voirlid.
3 Installth reservoi i irli inposition.

4 Themilktubecanbefolded,andpleaseinstallitfirmlybyyourself if it is loose.
(3) Grind setting knob
1 Turnthegrindsettingknobbracketcounterclockwisetothe leftmost.

2 Coverthegrindsettingknobaccordingtothespeci

3 Selectthegrindingsettingclockwise.

NOTE: When the new coffee machine is used for the first time, it is suggested
that the grind setting higher than setting 8 shall be selected. The adjustable
grind settings range between 1(finest) and 15(coarsest), the number on the
grind setting knob pointed by the arrow is the actual selected grind setting.
CAUTION: We suggest to adjust one notch at one time to avoid the damage.
(4) Milk frother

1 Openthec letcc dmak hemilkfrotheris installed well in
position.
2 Ifthemil isi dwellinposition,pleaseclosethe coffee outlet cover

and then insert the connecting tube.

3 Inserttheotherendoftheconnectingtubeintothemilkreservoir.



. KNOW YOUR COFFEE MAKER

Grind setting knob — R

Bean box cover

Milk resenvair Control panel
Lotee outlet

Beewar Residus

-collection contame:

Milk frother

Drip plate— “-? —- |
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Menu
Set
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T. Hotwater



16. To protect against fire, electric shock and injury to persons do not im-
merse cord, plug, or in water or other liquid.

17. Do not set a hot container on a hot or cold surface.

18. The container is designed for use with this appliance. It must never be
used on a range top. 19. Do not clean container with cleansers, steel wool
pads, or other abrasive material.

20. Be careful not to get burned by the steam during the brewing cycles.
21. Some parts of appliance are hot when operated, so do not touch with
hand. Use handles or knobs only.

22, The appliance must not be immersed.

23. This appliance is intended to be used in household and similar applica-
tions such as:

- staff kitchen areas in shops, offices and other working environments; -
farm houses;

- by clients in hotels, motels and other residential type environments; -
bed and breakfast type environments;

- indoor areas for private homes and home environments;

- the place with an altitude not higher than 2000m.

24, A warning of potential injury from misuse.

25. The heating element surface is subject to residual heat after use.

26. The coffee-maker shall not be placed in a cabinet when in use.

27. Switch off the appliance and disconnect from supply before changing
accessories or approaching parts that move in use.

28. CAUTION: In order to avoid a hazard due to inadvertent resetting of
the thermal cut-out, this appliance must not be supplied through an ex-
ternal switching device, such as a timer, or connected to a circuit that is
regularly switched on and off by the utility.

29. Always disconnect the appliance from the supply if it is left unattended
and before assembling, disassembling or cleaning.

30.The operating or storage temperature of the coffee machine should be
more than 10°C.

31. Follow the instructions above, including the instructions in the section
“CLEANING AND MAINTENANCE".

32. Save these instructions.



GFC 200

Dear customer!
Thanks for your worthful choice and confidence to Migel brand.
We really hope that you enjoy operating this product.

Technical data
Rated Power: 1350 W
Power Supply: 220-240V
Frequency:. 50/60 Hz
. Instructions

When using electrical appliances, basic precautions should always be fol-
lowed, including the following:

1. Before using check that the voltage power corresponds to the one
shown on the appliance nameplate.

2. If the supply cord is damaged, it must be replaced by the manufacturer,
its service agent or similarly qualified persons in order to avoid a hazard.
3. Appliances can be used by persons 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 they understand the hazards involved.

4. Keep the appliance and its cord out of reach of children.

5. This appliance shall not be used by children. Children should be super-
vised to ensure that they do not play with the appliance.

6. Close supervision is necessary when any appliance is used by or near
children.

7. Cleaning and user maintenance shall not be made by children unless
they are supervised.

8. To disconnect, turn any control to “OFF’, remove plug from wall outlet.
Always hold the plug. But never pull the cord.

9. Unplug from outlet when not in use and before cleaning. Allow to cool-
ing before putting on or taking off parts, and before cleaning the appli-
ance.

10. The use of accessory not recommended by the appliance manufac-
turer may result in fire, electric shock or injury to persons.

11. Do not use outdoors.

12. Do not use appliance for other than intended use.

13. Do not let cord hang over edge of table or counter, or touch hot sur-
face.

14. Do not place on or near a hot gas or electric burner, or in a heated oven.
15. Do not let the coffee machine operate without water.
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