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Sunbeam Barista Max Coffee Machine
Model: EM5300K - Instruction Manual

INTRODUCTION

Welcome to the world of home barista-quality coffee with your new Sunbeam Barista Max Coffee Machine. This manual
provides essential information for the safe and effective operation, maintenance, and troubleshooting of your appliance.
Please read it thoroughly before first use and retain it for future reference.
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The Sunbeam Barista Max Coffee Machine, a manual espresso machine with an integrated bean grinder and steam milk frother.

IMPORTANT SAFETY INFORMATION

Always follow basic safety precautions when using electrical appliances to reduce the risk of fire, electric shock, and/or
injury to persons. This includes:

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

o Ensure the machine is placed on a stable, level, heat-resistant surface, away from edges.
o Unplug from the power outlet when not in use and before cleaning.

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

o Keep hands and utensils away from moving parts during operation.



o Exercise extreme caution when handling hot surfaces and steam.

ProbucTt OVERVIEW

The Sunbeam Barista Max is designed for ease of use and consistent coffee quality. Key components include:

o Integrated Bean Grinder: Features 30 adjustable settings for fresh grounds.

+ 58mm Group Head: Professional-size for optimal flavor extraction.

« Temp IQ Shot Control: Regulates water flow and temperature for consistent brewing.
o Steam Wand: Cool-touch design for frothing milk.

o Water Tank: Removable for easy refilling.

o Drip Tray: Removable for easy cleaning.
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Included accessories: 58mm café size group handle, café tamper, 460ml stainless steel milk jug, two single floor filter baskets, cleaning pin,
and grinder brush.



SeTuP AND FIRsT USE

. Unpacking: Carefully remove all packaging materials and ensure all components are present.

. Initial Cleaning: Wash the water tank, bean hopper, group handle, filter baskets, and milk jug in warm, soapy water.

Rinse thoroughly and dry. Wipe the exterior of the machine with a damp cloth.

. Water Tank: Fill the water tank with fresh, cold filtered water up to the MAX line. Place it securely on the back of the

machine.

Bean Hopper: Place the bean hopper onto the grinder collar and turn clockwise to lock it into position.

. Power Connection: Plug the power cord into a grounded electrical outlet.

. Priming the Machine: Before first use, run a few cycles of hot water through the group head and steam wand

without coffee to prime the system and remove any manufacturing residues.

OPERATING INSTRUCTIONS

1. Grinding Coffee Beans

The integrated Tap & Go grinder provides fresh grounds on demand.

1.
2.

Add Beans: Fill the bean hopper with fresh, whole coffee beans.

Adjust Grind Size: Rotate the grind size selector on the bean hopper to choose from 30 settings. Finer settings are
for espresso, coarser for other brewing methods. Experiment to find your ideal grind.

. Insert Group Handle: Place the group handle with the desired filter basket (single or double shot) into the grinding

cradle.

Grind: Push the group handle firmly into the grinding cradle to activate the grinder. Release when the desired
amount of coffee is dispensed.
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The integrated grinder offers 30 settings for precise control over your coffee grounds.

2. Brewing Espresso
The Temp IQ Shot Control ensures optimal extraction.

1. Tamp Coffee: After grinding, use the tamper to press the coffee grounds firmly and evenly into the filter basket.

2. Insert Group Handle: Insert the group handle into the group head and turn it firmly to the right until it locks into
place.

3. Place Cup: Position your espresso cup(s) under the group handle spouts.

4. Select Shot: Press the '1 Shot' or '2 Shot' button for automatic volumetric control. For manual control, press the
'Manual Shot' button to start and press again to stop.

o

. Enjoy: Your espresso will begin to extract. Once complete, remove the cup(s).
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Temp IQ Shot Control utilizes a 3-way system for fast heat-up, even extraction, and temperature stability.

3. Frothing Milk

Create velvety microfoam for lattes and cappuccinos.

1.
2.

Prepare Milk: Fill the stainless steel milk jug with cold milk, up to the bottom of the spout.

Purge Steam Wand: Turn the control dial to the 'Steam' position to purge any condensed water from the wand into
the drip tray. Turn back to 'Standby’.

. Position Wand: Insert the steam wand tip just below the surface of the milk.

Steam Milk: Turn the control dial to 'Steam'. Lower the jug slightly to introduce air for frothing, then raise it to
submerge the tip for heating. Continue until desired temperature and texture are achieved.

. Clean Wand: Immediately after frothing, wipe the steam wand with a damp cloth and purge briefly to clear any milk

residue.
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The cool-touch steam wand allows for easy creation of velvety microfoam milk.

MAINTENANCE AND CLEANING

Regular cleaning ensures optimal performance and longevity of your machine.

Daily Cleaning:

o Empty and rinse the drip tray and water tank.
o Remove spent coffee grounds from the group handle and rinse the filter basket.
o Wipe down the exterior of the machine with a soft, damp cloth.

o Clean the steam wand immediately after each use.

Weekly Cleaning:

o Clean the group head: Use the cleaning brush to remove any coffee grounds from the group head.

o Backflushing: Use the blind filter basket and cleaning tablet (if applicable) to backflush the group head
according to manufacturer instructions.

o Grinder Cleaning: Periodically clean the burrs of the grinder using the provided grinder brush to prevent build-up
and ensure consistent grinding. Refer to the manual for detailed instructions on removing the upper burr.

» Descaling: Depending on water hardness and usage, descale the machine every 2-3 months. Use a descaling
solution specifically designed for coffee machines and follow the product's instructions carefully.

TROUBLESHOOTING
Problem Possible Cause Solution
No coffee Water tank empty; machine not primed; group Fill water tank; prime the machine; clean
dispenses head blocked. group head.

Weak or watery Grind too coarse; not enough coffee; insufficient Adjust grind finer; increase coffee dose; tamp

coffee tamping. more firmly.

No steam from Wand blocked; machine not at steam Clean steam wand with pin; wait for machine
wand temperature. to heat up.

Machine leaking  Water tank not seated correctly; seal issue; Reseat water tank; check seals; empty drip
water overfilled drip tray. tray.

If problems persist after attempting these solutions, please contact Sunbeam customer support.



SPECIFICATIONS

o Model Number: EM5300K

o Brand: Sunbeam

o Colour: Black

o Product Dimensions: 12.6 x 13.78 x 16.14 cm
« Item Weight: 10.8 kg

o Capacity: 2.8 Litres (Water Tank)

o Power/Wattage: 800 watts

o Material: Plastic

o Special Features: Integrated Milk Frother, Integrated Bean Grinder

WARRANTY AND SUPPORT

Your Sunbeam Barista Max Coffee Machine comes with a manufacturer's warranty. Please refer to the warranty card
included with your product or visit the official Sunbeam website for detailed warranty terms and conditions.

For technical support, spare parts, or service inquiries, please contact Sunbeam Customer Service. Contact details can
typically be found on the Sunbeam website or in the product packaging.

© 2025 Sunbeam. All rights reserved.
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