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1. INTRODUCTION

This user manual provides essential information for the safe and efficient operation of your Boretti B402
Espresso Machine. Please read all instructions carefully before first use and retain this manual for future
reference. Proper use and maintenance will ensure optimal performance and longevity of your appliance.

Safety Precautions

Always connect the appliance to a grounded power outlet with the correct voltage (120V AC).

Do not immerse the appliance, power cord, or plug in water or any other liquid.

Keep the appliance out of reach of children.

Unplug the machine before cleaning and when not in use.

Do not operate the machine if the power cord or plug is damaged.

Use only ground coffee in the portafilter.

Exercise caution when handling hot surfaces and steam.

2. PRODUCT OVERVIEW

Familiarize yourself with the components of your Boretti B402 Espresso Machine.
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Figure 2.1: Front View of the Boretti B402 Espresso Machine. This image displays the main control panel with buttons
for Espresso, Cappuccino, and Latte, the portafilter handle, and the steam wand on the right side.



Figure 2.2: Side View of the Boretti B402 Espresso Machine.  This image highlights the transparent water reservoir on
the right and the removable milk frother container on the left, along with the power switch at the base.

Main Components:

Control Panel: Buttons for Espresso, Cappuccino, Latte.

Portafilter: Holds ground coffee.

Steam Wand: For frothing milk manually.

Water Tank: Removable, 1.2 Liters capacity.

Milk Frother Container: Removable, 700 ml capacity, with adjustable frothing knob.

Drip Tray: Collects excess liquid.



Power Switch: Located at the base.

3. SETUP

3.1 Unpacking and Initial Cleaning

1. Carefully remove all packaging materials from the machine.

2. Wash the water tank, milk frother container, portafilter, and drip tray with warm soapy water. Rinse
thoroughly and dry.

3. Wipe the exterior of the machine with a damp cloth.

3.2 Filling the Water Tank

1. Remove the water tank from the back of the machine.

2. Fill the tank with fresh, cold water up to the MAX line (1.2 Liters capacity).

3. Place the water tank back into its position, ensuring it is securely seated.

3.3 Filling the Milk Frother Container

1. Remove the milk frother container from the side of the machine.

2. Fill with cold milk up to the desired level, not exceeding the MAX line (700 ml capacity).

3. Attach the milk frother container back to the machine.

3.4 Power Connection

1. Place the machine on a stable, flat, and heat-resistant surface.

2. Plug the power cord into a grounded 120V AC outlet.

3. Turn on the main power switch located at the base of the machine. The indicator light will illuminate.

4. OPERATING INSTRUCTIONS

4.1 Preparing Espresso

1. Ensure the water tank is filled and the machine is powered on.

2. Place the desired filter basket into the portafilter.

3. Add ground coffee to the filter basket. Use the provided tamper to gently press the coffee evenly.

4. Attach the portafilter to the brewing head by inserting it and turning it firmly to the right until it locks.

5. Place a cup under the portafilter spouts.

6. Press the 'Espresso' button on the control panel. The machine will begin brewing.

7. The machine will automatically stop when the espresso is ready.

4.2 Preparing Cappuccino or Latte



1. Follow steps 1-5 for preparing espresso.

2. Ensure the milk frother container is filled with cold milk.

3. Adjust the frothing knob on the milk frother container to your desired foam level.

4. Place your cup under both the portafilter spouts and the milk frother nozzle.

5. Press the 'Cappuccino' or 'Latte' button on the control panel.

6. The machine will automatically brew the coffee and froth the milk into your cup.

4.3 Manual Milk Frothing (using Steam Wand)

1. Fill a separate pitcher with cold milk.

2. Ensure the machine is heated and ready for steam.

3. Position the steam wand just below the surface of the milk in the pitcher.

4. Activate the steam function (refer to specific button/dial if available, otherwise use the 'Latte' button
and stop coffee flow if possible).

5. Move the pitcher up and down to create foam.

6. Once desired foam is achieved, turn off the steam function.

7. Wipe the steam wand immediately after use with a damp cloth to prevent milk residue from drying.

5. CLEANING AND MAINTENANCE

Regular cleaning ensures the best taste and extends the life of your espresso machine.

5.1 Daily Cleaning

Portafilter and Filter Basket: After each use, remove the portafilter, discard spent coffee grounds,
and rinse the portafilter and filter basket under running water.

Drip Tray: Empty and rinse the drip tray daily.

Milk Frother Container: The removable milk frother container can be stored in the refrigerator if
there is leftover milk. Clean it thoroughly after each use cycle by rinsing with water.

Steam Wand: Immediately after frothing milk, wipe the steam wand with a damp cloth to remove any
milk residue. Run a short burst of steam to clear any internal blockages.

Exterior: Wipe the exterior of the machine with a soft, damp cloth. Do not use abrasive cleaners or
scouring pads.

5.2 Descaling

Over time, mineral deposits (limescale) can build up in the machine, affecting performance and taste.
Descale your machine regularly, depending on water hardness and frequency of use (e.g., every 2-3
months).

1. Use a commercially available descaling solution suitable for espresso machines, following the
manufacturer's instructions.

2. Fill the water tank with the descaling solution mixed with water as directed.

3. Run the solution through the machine by performing several brewing cycles without coffee, and also
through the steam wand.



4. After descaling, rinse the water tank thoroughly and run several cycles with fresh water to remove
any descaling solution residue.

Important: The Boretti B402 Espresso Machine is NOT dishwasher safe.

6. TROUBLESHOOTING

If you encounter issues with your machine, refer to the table below for common problems and solutions.

Problem Possible Cause Solution

No coffee
flow

Water tank empty; Clogged filter basket;
Machine not primed; Limescale buildup.

Fill water tank; Clean filter basket; Run a
cycle without coffee to prime; Descale the
machine.

Weak
coffee

Insufficient coffee grounds; Coarse
grind; Not tamped enough.

Increase coffee amount; Use finer grind;
Tamp coffee more firmly.

No
steam/milk
frothing

Steam wand clogged; Milk frother
container not properly attached;
Insufficient milk.

Clean steam wand; Ensure milk frother
container is correctly installed; Add more
milk.

Machine
leaking

Water tank not seated correctly; Drip
tray full; Seal issues.

Re-seat water tank; Empty drip tray; Contact
customer support if seals are damaged.

7. SPECIFICATIONS

Feature Detail

Model Number B402

Dimensions (L x W x H) 50 x 50 x 28 cm

Weight 4.7 Kilograms

Brand Boretti

Water Tank Capacity 1.2 Liters

Milk Frother Container
Capacity

700 ml

Color White

Special Features
Cappuccino making, Latte making, Ground coffee input, Cup
reservoir

Coffee Maker Type Espresso Machine



Material Plastic, Aluminum, Stainless Steel

Operating Mode Semi-automatic

Power 1470 Watts

Voltage 120 Volts (AC)

Interface Buttons

Coffee Type Ground Coffee

Power Source AC

Filter Type Reusable

Dishwasher Safe No

Feature Detail
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