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HEINNER HEM-200BG Manual Espresso Machine

User Manual

1. INTRODUCTION

Thank you for choosing the HEINNER HEM-200BG Manual Espresso Machine. This manual provides
essential information for the safe and efficient operation, maintenance, and troubleshooting of your new
appliance. Please read these instructions carefully before first use and keep them for future reference.

2. SAFETY INSTRUCTIONS

o Always ensure the appliance is unplugged before cleaning or when not in use.
« Do not immerse the appliance, cord, or plug in water or any other liquid.

o Keep out of reach of children. This appliance is not intended for use by persons with reduced physical,
sensory, or mental capabilities.

« Do not operate the appliance if the power cord or plug is damaged. Contact authorized service
personnel for repair.

o Use only original accessories and spare parts.
» Avoid contact with hot surfaces. Use handles or knobs.

o Ensure the water tank is filled to the appropriate level before operation.

3. ProbucTt OVERVIEW

Familiarize yourself with the main components of your HEINNER HEM-200BG espresso machine.
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Image 1: Front view of the HEINNER HEM-200BG espresso machine, showing the control dial, portafilter, and steam
wand.

Key Components:

+ Removable Water Reservoir: For easy filling and cleaning.

o Portafilter: Holds ground coffee for brewing.

o Tamper: Used to compress ground coffee in the portafilter.

o Milk Frother (Steam Wand): For steaming milk for cappuccinos and lattes.
o Control Dial/Buttons: To select brewing or steaming functions.

o Drip Tray: Collects excess liquid and is removable for cleaning.

4. SETUP

4.1 Unboxing and Placement

1. Carefully remove all packaging materials from the espresso machine.
2. Place the machine on a stable, flat, heat-resistant surface, away from water sources and heat.

3. Ensure there is adequate space around the machine for ventilation and operation.



4.2 First Use Preparation

1.
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Wash the removable water reservoir, portafilter, and drip tray with warm soapy water, then rinse
thoroughly and dry.

Fill the removable water reservoir with fresh, cold water up to the MAX mark.
Place the water reservoir back into the machine securely.
Plug the power cord into a grounded electrical outlet.

Run a cycle without coffee to prime the pump and clean the internal system. Fill the water tank, place a
cup under the portafilter, and run a brew cycle until water flows through.

5. OPERATING INSTRUCTIONS

5.1 Making Espresso

Image 2: The HEINNER HEM-200BG espresso machine ready to brew, with coffee beans and cinnamon sticks.

. Ensure the water reservoir is filled with fresh water.

. Preheat the machine by turning it on and allowing it to warm up for several minutes until the indicator

light shows it's ready.

Add finely ground espresso coffee to the portafilter. Use the provided tamper to gently press the coffee
grounds evenly. Do not overfill.



4. Attach the portafilter to the brewing head, twisting it firmly to lock it into place.
5. Place one or two espresso cups on the drip tray beneath the portafilter spouts.

6. Select the brew function using the control dial or button. Hot water will be forced through the coffee
grounds at 3.5 bar pressure.

7. Once the desired amount of espresso is brewed, turn off the brew function.

8. Carefully remove the portafilter, discard the used coffee grounds, and rinse the portafilter.

5.2 Using the Milk Frother

1. Fill a pitcher with cold milk (dairy or non-dairy).
Turn the control dial to the steam function and wait for the machine to reach steaming temperature.
Position the steam wand just below the surface of the milk in the pitcher.

Open the steam valve to release steam into the milk. Move the pitcher up and down to create foam.
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Once the milk is frothed to your desired consistency and temperature, close the steam valve and turn off
the steam function.

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

6. MAINTENANCE

6.1 Daily Cleaning

o After each use, remove and empty the portafilter. Rinse it under running water.
o Empty and clean the drip tray and grid.
» Wipe the exterior of the machine with a damp cloth.

o Clean the removable water reservoir regularly with warm soapy water.

6.2 Descaling

Regular descaling is crucial to maintain performance and extend the lifespan of your espresso machine.

The frequency depends on water hardness and usage.

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

2. Fill the water reservoir with the descaling solution and water mixture.

3. Run the solution through the machine as if brewing coffee, and also through the steam wand.

4. After descaling, rinse the water reservoir thoroughly and run several cycles with fresh water to flush out
any remaining descaling solution.

7. TROUBLESHOOTING

Problem Possible Cause Solution

No coffee No water in reservoir; Clogged Fill water reservoir; Clean portafilter; Run
dispenses portafilter; Machine not primed. a water-only cycle to prime.

Coffee brews too Coffee grounds too fine or over- Use coarser grind; Tamp less firmly;

slowly or drips tamped; Clogged filter. Clean filter.



Problem

Coffee brews too
quickly

No steam from
wand

Machine leaks

Possible Cause

Coffee grounds too coarse or under-
tamped; Insufficient coffee.

Wand clogged; Machine not at
steaming temperature.

Water reservoir not seated correctly;
Drip tray full.

8. SPECIFICATIONS

e Model: HEM-200BG

o Power: 800 W

o Pressure: 3.5 bar

o Water Tank Capacity: 0.25 L

o Dimensions (L x W x H):21 x 23.6 x 31 cm

o Weight: 1.96 kg

« Material: Stainless Steel

o Operation Mode: Semi-automatic

Solution

Use finer grind; Tamp more firmly; Add
more coffee.

Clean steam wand hole; Wait for steam
indicator light.

Ensure reservoir is properly inserted;
Empty drip tray.

o Special Features: Removable water reservoir, tamper, milk frother

9. WARRANTY AND SUPPORT

For warranty information and customer support, please refer to the warranty card included with your
product or visit the official HEINNER website. Do not attempt to repair the appliance yourself; contact

authorized service personnel for assistance.

For further assistance, you may visit the HEINNER brand store:HEINNER Store


https://www.amazon.com.be/stores/HEINNER/page/B917C605-FD1B-4F24-B040-0C393CB077A4
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