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INTRODUCTION

Thank you for choosing the WMF Lono Milk & Choc Induction Milk Frother. This appliance is designed to create perfect
milk foam for various coffee specialties and to prepare delicious hot chocolate from whole chocolate pieces. Please read
this instruction manual carefully before first use to ensure safe operation and optimal performance. Keep this manual for
future reference.
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Image: The WMF Lono Milk & Choc Induction Milk Frother in a modern kitchen setting, showcasing its sleek design and a prepared
beverage.

SAFETY INSTRUCTIONS

Always observe the following safety precautions when using electrical appliances:

Read all instructions carefully before use.

Do not immerse the base unit in water or other liquids.

Ensure the voltage rating on the appliance matches your local power supply.

Keep the appliance out of reach of children.

Do not operate the appliance with a damaged cord or plug.

Unplug the appliance from the outlet when not in use and before cleaning.

Use the appliance only for its intended purpose as described in this manual.

This product is designed for household use only.



PRODUCT OVERVIEW

The WMF Lono Milk & Choc consists of a base unit with controls and a removable milk container with the WMF Milk &
Choc system. Familiarize yourself with the components before assembly.

Image: Exploded diagram illustrating the various parts of the milk frother for easy identification and assembly.

Components:

Base Unit: Contains the induction heating element and control panel.

Milk Container: Stainless steel jug for milk and chocolate.

Lid: Transparent lid for the milk container.

Stirring Arm: Magnetic attachment for frothing milk.

Chocolate Cage (WMF Milk & Choc System): For melting chocolate pieces.

Control Panel: Power button and program selection buttons.

SETUP

Before first use, unpack all components and remove any packaging materials. Clean the milk container, lid, stirring arm,
and chocolate cage as described in the "Maintenance and Cleaning" section.

1. Place the base unit on a stable, flat, and dry surface.

2. Ensure the stirring arm is correctly placed at the bottom of the milk container. It attaches magnetically.

3. If preparing hot chocolate, insert the chocolate cage onto the stirring arm.

4. Place the milk container onto the base unit.



5. Connect the power plug to a suitable electrical outlet.

Image: The milk frother components separated, illustrating how the milk container sits on the base and the stirring arm is placed inside.

OPERATING INSTRUCTIONS

The WMF Lono Milk & Choc offers four distinct programs for various preparations. The control panel features a central
power button and surrounding program indicators.



Image: The control panel of the milk frother, showing the power button and icons for hot milk foam, cold milk froth, hot milk, and hot
chocolate.

General Operation:

Fill the milk container with the desired amount of milk or ingredients. Observe the MIN/MAX markings inside the
container.

Place the lid on the milk container.

Press the central power button to turn on the appliance. The button will illuminate.

Select the desired program by pressing the corresponding button. The selected program's indicator light will
illuminate.

The appliance will automatically start and stop when the program is complete. The indicator light will turn off, and
the power button will remain red.

Programs:

1. Hot Milk Foam (for Cappuccino, Latte Macchiato):



Insert the stirring arm. Fill with milk between 150 ml and 350 ml. Select the hot milk foam program. The appliance
will heat and froth the milk to a creamy consistency.

Image: Frothed milk being poured from the frother, demonstrating the texture suitable for coffee beverages.

2. Cold Milk Froth (for Frappé, Cocktails, Iced Coffee):
Insert the stirring arm. Fill with milk between 150 ml and 350 ml. Select the cold milk froth program. The appliance
will froth the milk without heating.

3. Hot Milk (for Latte, Cocoa):
Remove the stirring arm. Fill with milk between 150 ml and 500 ml. Select the hot milk program. The appliance will
heat the milk without frothing.

4. Hot Chocolate (from pieces):
Insert the stirring arm and attach the chocolate cage. Place chocolate pieces into the cage. Fill with milk between
150 ml and 500 ml. Select the hot chocolate program. The appliance will melt the chocolate and mix it with the milk.



Image: The milk frother containing prepared hot chocolate, showing the smooth texture.

The appliance is suitable for common milk varieties (cow, sheep, lactose-free) and milk substitutes like soy milk.

MAINTENANCE AND CLEANING

Regular cleaning ensures the longevity and hygiene of your WMF Lono Milk & Choc. Always unplug the appliance and
allow it to cool completely before cleaning.

Milk Container, Lid, Stirring Arm, Chocolate Cage: These parts are dishwasher safe. Alternatively, they can be
hand-washed with warm soapy water and a soft cloth. Rinse thoroughly and dry completely.

Base Unit: Wipe the exterior of the base unit with a damp cloth. Do not immerse the base unit in water or any other
liquid.

Do not use abrasive cleaners or scouring pads, as these can damage the surfaces.

Ensure all parts are dry before reassembling and storing the appliance.

TROUBLESHOOTING



Problem Possible Cause Solution

Appliance does not
turn on.

Not plugged in; power outage; faulty
outlet.

Check power cord connection; check circuit breaker; try
a different outlet.

Milk is not frothing
properly.

Incorrect milk type; insufficient milk
quantity; stirring arm not correctly
placed.

Use fresh, cold milk (full-fat milk generally froths best);
ensure milk is between MIN/MAX lines; check stirring
arm placement.

Chocolate pieces
are not melting
completely.

Too large chocolate pieces; too much
chocolate; chocolate cage not properly
installed.

Break chocolate into smaller pieces; do not overfill the
chocolate cage; ensure cage is correctly attached to the
stirring arm.

Appliance stops
unexpectedly.

Overheating protection activated;
program completed.

Allow appliance to cool down before restarting; this is
normal operation if the program has finished.

If the problem persists after trying these solutions, please contact WMF customer support.

SPECIFICATIONS

Brand: WMF

Model Name: 413170011

Special Feature: Auto Shut-Off

Color: Silver colours

Material: Stainless Steel (Cromargan)

Product Dimensions: 5.35"W x 9.06"H

Item Weight: 2.43 Pounds (1.1 kg)

Capacity: 150 - 500 Milliliters

Power Source: Corded Electric

Wattage: 650 watts

Product Care Instructions: Hand Wash Only (for base unit), Dishwasher Safe (for milk container, lid, stirring arm,
chocolate cage)

WARRANTY AND SUPPORT

For warranty information and customer support, please refer to the documentation included with your purchase or visit the
official WMF website. Keep your proof of purchase for warranty claims.
WMF Official Website: www.wmf.com

© 2026 WMF. All rights reserved. This manual is for informational purposes only.

https://www.wmf.com
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