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MEROL ME-715 Fully Automatic Espresso Coffee Machine
User Manual

Model: ME-715 | Brand: MEROL

1. SETUP AND FIRST USE

Before first use, ensure the machine is placed on a stable, level surface and connected to a suitable power outlet.
The machine will perform a self-check and initial cleaning cycle upon power-on.
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The large 2-liter water tank is conveniently located on the side for easy refilling without moving the machine.



BEAN OR POWDER

The machine features a 300g sealed bean container and a separate funnel for pre-ground coffee powder. Ensure only dry powder is
used in the funnel, one scoop at a time.

Initial Self-Cleaning Process

Upon plugging in and pressing the ON/OFF button, the machine initiates a self-checking, warm-up, and self-
cleaning process. This ensures optimal performance and hygiene.

Watch this video for a demonstration of the self-cleaning function of the MEROL ME-715.

2. OPERATING INSTRUCTIONS



The MEROL ME-715 offers a user-friendly interface with an LCD screen and knob control for easy operation.

Brewing Coffee (Beans or Powder)

Select your desired coffee type (beans or powder) using the dedicated buttons on the control panel. For powder,
ensure only one flat scoop is added to the powder funnel.

Learn how to make a cup of coffee using pre-ground powder with your ME-715 machine.

Customizing Your Coffee

Personalize your coffee experience by adjusting bean quantity, temperature, and coffee volume. The height-
adjustable coffee spout accommodates various cup sizes.

20-250ml 70-90°C

80 C
60 ml <

The control panel allows for easy customization of temperature, bean quantity, and coffee volume.

This video demonstrates how to adjust the temperature, bean quantity, and coffee volume settings on your machine.



Using the Manual Milk Frother

The built-in manual milk frother steam wand allows you to create rich and creamy foam for lattes and cappuccinos.

Make Varieties of Coffee by Yourself:

Cappuccino | Macchiato

The manual steam wand is designed for creating silky smooth milk froth, enhancing the flavor of your coffee.

This video provides instructions on how to effectively use the manual steam wand for milk frothing.

Variety of Coffee Drinks

The MEROL ME-715 can prepare a variety of coffee specialties including Single/Double Espresso, Latte,
Cappuccino, and Macchiato.



Espresso Coffee Machine

@ 19 Bar Pressure Pump @ 1400W High Power @ Milk Frother
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Enjoy a wide range of coffee drinks with your automatic espresso machine.

3. MAINTENANCE AND CLEANING

Regular cleaning and maintenance are crucial for the longevity and optimal performance of your MEROL ME-715.

Removable Components for Easy Cleaning

The machine features a removable brew group and drip tray, making cleaning and operating simple.



BUILT-IN STEAM WAND

The brew group can be removed for regular rinsing and maintenance, and the steel drip tray can be easily disassembled and cleaned
separately.

Automatic Cleaning and Descaling

The machine performs an automatic cleaning cycle when it starts. The frequency of descaling depends on your
water hardness settings, which can be adjusted in the menu.

This video illustrates the self-cleaning function of the ME-715, which helps maintain the machine's internal components.

4. TROUBLESHOOTING



If you encounter any issues with your MEROL ME-715, please refer to the detailed user manual (PDF link below) or
contact customer support.

Common Issues and Solutions

o Grinder not pulling beans: Ensure the bean container is not empty and there are no obstructions. Check the
grind setting. If the issue persists, refer to the manual for cleaning the grinder mechanism.

« Machine stops working unexpectedly: Verify power connection. Check for any error messages on the LCD
screen. Perform a self-cleaning cycle. If the problem continues, contact customer service.

o Milk frother not producing enough foam or heat:Ensure the steam wand is clean and not clogged. Check
milk type and temperature.

For more in-depth troubleshooting, please consult the Official User Manual (PDF).

5. SPECIFICATIONS

Brand:

MEROL

Model Number:
ME-715

Color:

Black

Product Dimensions:
11"D x 16.8"W x 14.4"H
Item Weight:

21 pounds

Coffee Maker Type:
Espresso Machine
Operation Mode:

Fully Automatic
Pressure:

19 Bar

Water Tank Capacity:
2 Liters (68 0z)

Bean Container Capacity:
300g

Coffee Input Type:
Bean and Powder
Special Feature:
Built-in Adjustable Grinder, Manual Milk Frother Steam Wand, LCD Screen, Knob Control, Automatic Cleaning
Certifications:

UL Listed, FDA

6. WARRANTY AND SUPPORT

MEROL is committed to quality and customer satisfaction.
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Product Warranty

The MEROL ME-715 comes with a 1-year warranty from the date of purchase.

Customer Support

We provide lifelong technical consultation and 24-hour customer service to assist you with any inquiries or issues.

For further assistance, please refer to theOfficial User Manual (PDF) or contact MEROL customer service directly.
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