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1. IMPORTANT SAFETY INSTRUCTIONS

Please read all instructions carefully before using your Krups OPIO XP320830 Espresso Machine. Keep this manual
for future reference.

o Electrical Safety: Ensure the voltage rating on the appliance matches your local power supply. Do not
immerse the appliance, power cord, or plug in water or any other liquid.

o Hot Surfaces: The espresso machine generates heat and steam during operation. Avoid contact with hot
surfaces, especially the steam wand and portafilter. Use handles or knobs.

« Children and Vulnerable Persons: This appliance is not intended for use by persons with reduced physical,
sensory, or mental capabilities, or lack of experience and knowledge, unless they have been given supervision
or instruction concerning use of the appliance by a person responsible for their safety. Children should be
supervised to ensure they do not play with the appliance.

« Placement: Place the appliance on a stable, heat-resistant, and level surface, away from edges and heat
sources.

« Maintenance: Unplug the appliance from the power outlet before cleaning and when not in use. Allow it to
cool completely before cleaning or storing.

« Damage: Do not operate any appliance with a damaged cord or plug, or after the appliance malfunctions or
has been damaged in any manner. Contact customer service for repair.

2. ProbucTt OVERVIEW

Familiarize yourself with the components of your Krups OPIO XP320830 Espresso Machine.

2.1 Main Components

o Water Tank (removable)
o Control Dial (for espresso and steam functions)

¢ Steam Wand with Nozzle
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Portafilter Handle

Filter Baskets (single and double shot)
Drip Tray and Grid

Cup Warming Plate (on top)

2.2 Product Views

Figure 1: Front view of the espresso machine, showing the control dial, portafilter attachment point, steam wand, and drip tray.



Figure 2: Side view of the espresso machine, highlighting the transparent, removable water tank on the left side.



Figure 3: Angled front view of the espresso machine, providing a comprehensive look at its design and main operational parts.



Figure 4: Top view of the espresso machine, showing the cup warming plate and overall compact design.

3. SETUP

3.1 Unpacking

1. Carefully remove all packaging materials and protective films from the appliance.
2. Check that all parts are present and undamaged.

3. Clean the water tank, portafilter, and filter baskets with warm soapy water, then rinse thoroughly.

3.2 First Use and Priming

1. Fill the water tank with fresh, cold water up to the 'MAX' level. Ensure the tank is properly seated.

2. Place a large cup or container under the portafilter spout (without coffee).



Plug the machine into a suitable power outlet.

Turn the control dial to the 'Espresso’ position and allow water to flow through until the tank is nearly empty.
This primes the pump and cleans the internal system.

Repeat this process once or twice with fresh water.

The machine is now ready for use.

4. OPERATING THE EsPRESsO MACHINE

4.1 Making Espresso

1.

Ensure the water tank is filled with fresh, cold water.

2. Select the appropriate filter basket (single or double shot) and place it into the portafilter.
3. Grind fresh coffee beans to a fine consistency suitable for espresso.

4.
5

Fill the filter basket with ground coffee. Do not overfill.

. Tamp the coffee evenly and firmly using a tamper (not included). Wipe any excess coffee from the rim of the
portafilter.

Figure 5: The portafilter handle with a filter basket inserted, alongside two additional filter baskets for different serving sizes.
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10.

Attach the portafilter to the group head by aligning it and twisting firmly to the right until it is secure.
Place one or two espresso cups on the drip tray directly under the portafilter spouts.
Turn the control dial to the 'Espresso’ position. The machine will begin to dispense espresso.

Once the desired amount of espresso is brewed, turn the control dial back to the 'Off' or 'Standby' position to
stop the flow.

Figure 6: Two glass cups filled with freshly brewed espresso, positioned on the machine's drip tray.

Carefully remove the portafilter and discard the used coffee grounds.

4.2 Using the Steam Wand (Milk Frothing)

1.
2.

Fill a stainless steel frothing pitcher with cold milk (dairy or non-dairy) up to one-third full.

Turn the control dial to the 'Steam' position. Wait for the steam indicator light to illuminate, indicating the
machine has reached steaming temperature.

Purge the steam wand by briefly opening the steam valve to release any condensed water. Close the valve.
Immerse the steam wand nozzle just below the surface of the milk. Open the steam valve.

Angle the pitcher to create a swirling motion in the milk. Move the wand slightly up and down to incorporate air
for froth.

Once the milk has reached the desired temperature and froth, close the steam valve and remove the pitcher.



7. Immediately wipe the steam wand with a damp cloth to prevent milk residue from drying.

5. MAINTENANCE

5.1 Daily Cleaning

« Portafilter and Filter Baskets: After each use, remove the portafilter, discard coffee grounds, and rinse the
portafilter and filter basket under warm water.

o Drip Tray: Empty and clean the drip tray and grid regularly. Wash with warm soapy water and rinse
thoroughly.

o Steam Wand: Always wipe the steam wand immediately after frothing milk. Periodically, remove the nozzle
and clean any milk residue with a small brush or pin.

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

5.2 Descaling

Regular descaling is essential to maintain the performance and longevity of your espresso machine, especially in
areas with hard water. The frequency depends on water hardness and usage.

1. Use a descaling solution specifically designed for espresso machines. Follow the instructions provided with the
descaling product.

2. Fill the water tank with the descaling solution and water mixture as per the descaler's instructions.
3. Place a large container under the portafilter and steam wand.

4. Run half of the solution through the espresso function, then run the other half through the steam wand
function.

5. After descaling, rinse the water tank thoroughly and fill it with fresh water. Run several full tanks of fresh water
through both the espresso and steam functions to flush out any remaining descaling solution.

6. TROUBLESHOOTING

Refer to this table for common issues and their solutions.

Problem Possible Cause Solution
No coffee No water in tank; machine not primed; Fill water tank; prime the machine; clean filter;
dispenses clogged filter; pump issue. contact support.

Coffee flows
too slowly

Coffee flows

Coffee ground too fine; too much coffee in
filter; machine needs descaling.

Coffee ground too coarse; not enough coffee;

Use coarser grind; reduce coffee amount;
descale the machine.

Use finer grind; increase coffee amount; tamp

too quickly tamping too light. more firmly.

No steam Wand clogged; machine not at steaming Clean steam wand nozzle; wait for steam
from wand temperature; water tank empty. indicator; fill water tank.

Machine Water tank not seated correctly; seals Reseat water tank; check seals (contact
leaks water damaged; drip tray full. support if damaged); empty drip tray.

7. TECHNICAL SPECIFICATIONS



Specification

Model Number

Brand

Product Dimensions (L x W x H)
Weight

Capacity

Coffee Maker Type

Material

Recommended Product Uses
Exterior Finish

Operating Mode

Power

Voltage

Human-Machine Interface Input
Coffee Type

Filter Type

UPC

GTIN

Detail

XP320830

KRUPS

29.7 x 20.1 x 29 cm

3 kilograms

1.2 Liters

Espresso Machine

Stainless Steel

Home Use

Metallic and Matte

Manual Control (Dial)

1140 Watts

220 Volts (AC)

Dial

Ground Coffee

Reusable

010942225393

010942225393

8. WARRANTY AND SUPPORT

For information regarding warranty coverage, product registration, or technical support, please refer to the warranty
card included with your product or visit the official KRUPS website. Keep your proof of purchase for warranty
claims.

You can also visit the KRUPS Brand Store for more product information and support resources.


https://www.amazon.com.be/stores/KRUPS/page/73D3231A-DB91-4B40-9EA2-F6C5C1C81990?lp_asin=B0959122C6&ref_=ast_bln

	KRUPS XP320830
	Krups OPIO XP320830 Espresso Machine User Manual
	1. Important Safety Instructions
	2. Product Overview
	2.1 Main Components
	2.2 Product Views

	3. Setup
	3.1 Unpacking
	3.2 First Use and Priming

	4. Operating the Espresso Machine
	4.1 Making Espresso
	4.2 Using the Steam Wand (Milk Frothing)

	5. Maintenance
	5.1 Daily Cleaning
	5.2 Descaling

	6. Troubleshooting
	7. Technical Specifications
	8. Warranty and Support


