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CAFELFFE Automatic Capsule Coffee Machine

CAFELFFE Automatic Hot & Cold Capsule Coffee Machine
User Manual

Model: Automatic Capsule Coffee Machine

INTRODUCTION

Welcome to the CAFELFFE Automatic Hot & Cold Capsule Coffee Machine. This versatile appliance is designed to
deliver a premium coffee experience, offering both hot and cold brewing options with 19 bars of pressure. It is
compatible with various capsule types and ground coffee, ensuring a wide range of beverage choices. Please read
this manual carefully before first use to ensure safe operation and optimal performance.

IMPORTANT SAFETY INSTRUCTIONS

To reduce the risk of fire, electric shock, or injury, always follow these basic safety precautions:

o Read all instructions thoroughly before operating the appliance.

« Keep the appliance out of reach of children.

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

« Ensure the voltage indicated on the appliance matches your local power supply before connecting.

o Unplug the machine from the outlet when not in use, before cleaning, or before assembling/disassembling
parts.

« Do not operate any appliance with a damaged cord or plug, or after the appliance malfunctions or has been
damaged in any manner.

o The machine features Triple Protection: automatic shut-off after 15 minutes of inactivity, anti-dry protection
to prevent operation without water, and construction from BPA-free materials for your safety.

o Use only clean, fresh water in the water tank.

Probuct COMPONENTS

Your CAFELFFE coffee machine package includes the following items:

o 1 x CAFELFFE Automatic Capsule Coffee Machine
o 3 x Adapters (for Nescafé Original, Dolce Gusto capsules, and ground coffee)

o 1 x User Manual (this document)
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o 1 x Blower (for cleaning)

o 1 x Cleaning Needle
Familiarize yourself with the main parts of the machine:

« Water Tank (600ml capacity)

o Control Panel (Power button, brew buttons)
« Coffee Outlet

o Drip Tray

« Capsule/Ground Coffee Holder

SEeTUP

1. Unpack: Carefully remove all components from the packaging.

2. Placement: Place the coffee machine on a stable, flat, and heat-resistant surface, away from water sources
and direct sunlight.

3. Clean Water Tank: Remove the water tank, wash it with mild soap and water, then rinse thoroughly.

4. Fill Water Tank: Fill the water tank with fresh, clean water up to the 'MAX' level indicator. Ensure the tank is
properly seated back into the machine.

5. Initial Rinse: Before first use, perform a rinse cycle without any coffee. Plug in the machine, turn it on, and
press a brew button to let hot water run through the system. Discard this water. This primes the pump and
cleans the internal components.

SIMPLE TO MAKE A COFFEE
WITH 3 STEPS

No matter capsule espresso or your own coffee to taste

Fill the water Place a capsule Select the coffee
tank to max level or your own coffee volume to start.



Image: Step 1 of coffee preparation, showing the water tank being filled.

OPERATING INSTRUCTIONS

General Operation

« The machine features a fully automatic operation mode.
« Preheating takes approximately 35 seconds.

o Coffee extraction is rapid, typically completing in about 20 seconds.

Hot< Cold

ONE BUTTON
OPERATION

HOT COLD BREW MODE

Cold Mode: Long press on/
off button for 2s

Short Espresso (70ml)
Or Lungo (110ml)

Image: The coffee machine highlighting its one-button operation for hot and cold brew modes.

Brewing Hot or Cold Coffee

Your CAFELFFE machine supports both hot and cold brew modes:

« Hot Brew: Simply press the desired brew button (Espresso or Lungo) after the machine has preheated.

« Cold Brew: For cold extraction, long press the on/off button for 2 seconds. The indicator light will change to
signify cold mode. Then, press the desired brew button.

Using Capsules and Ground Coffee



This 3-in-1 machine offers versatility with different coffee types:

1. Select Adapter: Choose the appropriate adapter for your coffee: one for Nescafé Original capsules, one for
Dolce Gusto capsules, or the adapter for ground coffee.

2. Insert Coffee: Place your chosen capsule into its respective adapter, or fill the ground coffee adapter with
your preferred coffee powder.

3. Place Adapter: Insert the loaded adapter into the machine's coffee holder.

4. Brew: Close the lever firmly and select your desired coffee volume.

EXPLORE MORE POSSIBILITIES

*The brand belongs to the third parities, with no connection to Cafelffe

Image: Visual guide demonstrating the machine's compatibility with various capsule types (Nescafé, Dolce Gusto) and
ground coffee.



SIMPLE TO MAKE A COFFEE
WITH 3 STEPS

No matter capsule espresso or your own coffee to taste

Fill the water Place a capsule Select the coffee
tank to max level or your own coffee volume to start.

Image: Steps 2 and 3 of coffee preparation, showing how to place a capsule or ground coffee and select the desired coffee
volume.

Adjusting Coffee Volume
The machine offers preset volumes and allows for customization:

« Preset Options: Enjoy a standard 70ml espresso or a 110ml lungo.

« Programmable Volume: You can program the machine to dispense your preferred coffee quantity. Refer to
the detailed programming instructions in the full user manual for specific steps.



COMPACT DESIGN &
PERSONALIZED COFFEE VOLUME

*The coffee size maybe variable depending on different capsules
Program the coffee volume as you like

CAFELFFE

260mm

80mm

Image: lllustration of the machine's compact design, dimensions, and the feature for personalized coffee volume adjustment.

MAINTENANCE AND CLEANING

Regular cleaning is essential for maintaining the performance and longevity of your coffee machine, as well as
ensuring the best taste for your coffee.

« Drip Tray: Empty and clean the drip tray regularly, ideally after each use, to prevent overflow and maintain
hygiene.

« Water Tank: Rinse the water tank with fresh water daily. For a deeper clean, wash with mild soap and water
weekly.

« Capsule/Ground Coffee Holder: Remove and rinse the adapters after each use to remove any coffee
residue.

« Coffee Outlet: If the coffee flow becomes weak or blocked, use the provided cleaning needle to clear any
obstructions in the coffee outlet.

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

o Descaling: Over time, mineral deposits can build up in the machine. Descale your machine periodically
according to the instructions provided with a suitable descaling solution (not included).

TROUBLESHOOTING



If you encounter any issues with your CAFELFFE coffee machine, refer to the following common problems and

solutions:
Problem Possible Cause Solution
Machine ) . . . .
q . Not plugged in; Power outlet issue; Machine ~ Check power connection; Try a different outlet;
0es no
malfunction Contact customer support
turn on
No coffee Water tank empty; Capsule/ground coffee Fill water tank; Reinsert capsule/ground coffee
dispensed incorrectly inserted; Coffee outlet blocked correctly; Use cleaning needle to clear outlet

Coffee istoo  Incorrect coffee volume setting; Capsule type = Adjust coffee volume; Use appropriate

weak/strong  or ground coffee quantity capsule/ground coffee amount

Machine is Water tank not properly seated; Damaged Ensure water tank is correctly placed; Inspect for

leaking component visible damage and contact support if found

Coffee is not  Machine not fully preheated; Cold brew Wait for preheating indicator; Ensure hot brew

hot enough mode activated mode is selected (short press power button)
SPECIFICATIONS

Detailed technical specifications for your CAFELFFE Automatic Capsule Coffee Machine:

Brand: CAFELFFE
Color: Black
Dimensions (D x W x H):27.5cm x 11 cm x 25 cm

Special Features: 19 Bar Pressure, Pre-infusion, Automatic Shut-off (15 min), Hot & Cold Extraction,
Programmable Volume

Coffee Maker Type: Espresso Machine

Material: Aluminum

Style: Modern

Specific Uses: Espresso, Business, Office, Iced Coffee, Household
Included Components: 3 Adapters, User Manual, Blower, Cleaning Needle
Operation Mode: Fully Automatic

Water Tank Capacity: 600 ml

Preheating Time: Approximately 35 seconds

Extraction Time: Approximately 20 seconds

Optimal Extraction Temperature: 92°C

Pump Type: ULKA pump (Italy)

Safety Features: Anti-dry protection, BPA-free materials
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Image: Visual representation of the machine's powerful heating system, 20-second rapid brew, 92°F constant temperature
extraction, 19 bar pressure pump, and 1450W power.



TRIPLE PROTECTION
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Image: Features of the machine's triple protection: 15-minute auto power off, anti-dry protection, and BPA-free 600ml water
tank.

WARRANTY AND SUPPORT

For warranty information, terms, and conditions, please refer to the documentation provided at the time of purchase.
If you require technical assistance, have questions about your product, or need to report a defect, please contact
CAFELFFE customer service through the retailer where you purchased the product or visit the official CAFELFFE
website for support contact details.

MuLti-Scene UsAGE
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Image: The CAFELFFE coffee machine is suitable for various environments, including work, home, small cafes, and parties,
demonstrating its versatility.
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