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1. INTRODUCTION

Thank you for choosing the COUPLUX Dual-Boiler Espresso Machine, Model CP6300WH. This professional-grade
espresso machine is designed to provide a superior coffee brewing experience at home, featuring a built-in grinder,
powerful steam wand, and dual-boiler system for simultaneous brewing and frothing. This manual provides essential
information for the safe and efficient operation, maintenance, and troubleshooting of your new espresso machine.
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Image: The COUPLUX Dual-Boiler Espresso Machine, Model CP6300WH, in white and wood finish, with two espresso shots being
dispensed into glasses.

2. IMPORTANT SAFETY INFORMATION

Please read all instructions carefully before using the appliance. Keep this manual for future reference. Failure to follow
these instructions may result in electric shock, fire, or serious injury.

Always connect the appliance to a grounded power outlet.

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

Unplug the machine from the outlet when not in use and before cleaning.

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

Keep hands and utensils away from moving parts during operation.

Use only cold, fresh water in the water tank.



Exercise extreme caution when handling hot surfaces and steam. The steam wand and group head can reach high
temperatures.

Ensure the drip tray is properly installed before operation.

This appliance is for household use only.

3. PACKAGE CONTENTS

Verify that all items listed below are included in your package. If any items are missing or damaged, please contact
COUPLUX customer support.

1 x COUPLUX Espresso Machine

1 x Removable Water Tank

1 x Detachable Grinder Cup (Bean Hopper)

1 x Milk Frothing Pitcher

1 x Removable Drip Tray

1 x Stainless Steel Tamper

1 x Portafilter (58mm)

1 x One-Cup Filter Basket

1 x Two-Cup Filter Basket

1 x Espresso Dosing Funnel

1 x Silicone Bellow Air Blower

1 x Cleaning Tools (located inside the bottom of the machine/drip tray)

Image: A comprehensive view of the COUPLUX espresso machine along with all its included accessories, such as the portafilter, tamper,
milk pitcher, and cleaning tools.

4. PRODUCT OVERVIEW

Familiarize yourself with the components of your COUPLUX Espresso Machine:

Bean Hopper with Integrated Grinder: Holds coffee beans and features 30 grind settings for optimal fineness.

Control Panel: Buttons for power, grind settings, single/double shot, temperature control, and cleaning functions.

Pressure Gauge: Monitors brewing pressure for consistent extraction.

58mm Commercial Group Head: Ensures even water distribution over coffee grounds.



Portafilter: Holds the filter basket and ground coffee.

Steam Wand: For frothing milk for lattes and cappuccinos.

Water Tank: Removable tank for water supply (2.8L capacity).

Drip Tray: Collects excess water and coffee spills.

Cup Warmer: Top surface to preheat espresso cups.



Image: Close-up of the integrated conical burr grinder with 30 grind settings, illustrating the range from coarse to fine for different extraction
speeds.

Image: A visual breakdown of key features including the 58mm brewing group head, pre-infusion technology, built-in pressure gauge, and
anti-static conical burr grinder.

5. SETUP

Follow these steps for the initial setup of your espresso machine:

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

2. Clean: Wash the water tank, portafilter, filter baskets, and milk pitcher with warm soapy water. Rinse thoroughly and
dry.

3. Assemble:

Insert the drip tray into its designated slot.

Place the bean hopper onto the grinder opening and twist to lock it in place.

Fill the water tank with fresh, cold water and place it securely at the back of the machine.

4. First Use Cycle (Priming):

Plug the machine into a grounded power outlet.

Place a large container under the group head and steam wand.

Turn on the machine. It will perform an initial self-check.

Run hot water through the group head by pressing the single shot button without coffee.

Activate the steam wand to release any air and ensure water flows through.

6. OPERATING INSTRUCTIONS

This section details how to brew espresso and froth milk.

6.1 Brewing Espresso

1. Add Water: Ensure the water tank is filled with fresh, cold water.

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

3. Select Grind Setting: Adjust the grind setting based on your beans and desired extraction. A finer grind (lower



number) is typically for espresso. The machine offers 30 grind settings.

4. Grind Coffee: Place the portafilter with the desired filter basket (single or double shot) under the grinder. Press the
single or double shot grind button to dispense coffee.

5. Tamp: Use the included tamper to press the ground coffee firmly and evenly into the portafilter. Aim for a level and
consistent puck.

6. Insert Portafilter: Securely insert the portafilter into the group head by twisting it to the right until it is tight.

7. Place Cup: Position your espresso cup(s) under the portafilter spouts.

8. Select Brew: Press the single or double shot brew button. The machine will pre-infuse and then extract the
espresso. Monitor the pressure gauge for optimal extraction (typically in the middle of the "Espresso" range).

9. Enjoy: Once the desired volume is reached, the machine will stop automatically.

Image: A step-by-step visual guide demonstrating the 8 key stages to prepare a perfect coffee, from adding water to frothing milk.

Image: Close-up of espresso being extracted from the portafilter, highlighting the 15-bar Ulka pump and pre-infusion for optimal flavor.

6.2 Customizing Temperature

The machine offers 4 temperature settings for brewing. To adjust, long-press the Setting Button and cycle through the
options:

194°F (90°C)

197.6°F (92°C)



201.2°F (94°C)

204.8°F (96°C)

Image: A visual guide showing how to adjust the brewing temperature using the control panel, with four distinct temperature options
displayed.

6.3 Frothing Milk

The dual-boiler system allows for instant switching between brewing and frothing.

1. Fill the milk frothing pitcher with cold milk (dairy or non-dairy).

2. Position the steam wand just below the surface of the milk.

3. Turn the steam knob to activate the steam.

4. Lower the pitcher slightly to introduce air for foam, then submerge the wand to heat the milk.

5. Continue until the milk reaches the desired temperature and texture.

6. Turn off the steam knob and immediately wipe the steam wand with a damp cloth.

Image: The adjustable steam wand in action, demonstrating its ability to produce silky and smooth froth for various coffee drinks.



Image: An internal diagram illustrating the dual boiler system, showing separate boilers for extraction and milk frothing, which eliminates
heat loss and waiting time.

7. MAINTENANCE AND CLEANING

Regular cleaning and maintenance ensure optimal performance and longevity of your machine.

7.1 Daily Cleaning

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

Steam Wand: Immediately after frothing, wipe the steam wand with a damp cloth to remove any milk residue. Purge
the wand briefly by turning on the steam to clear any internal blockages.

Drip Tray: Empty and rinse the drip tray daily.

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

7.2 Group Head Cleaning

Perform a backflush regularly to clean the group head.

1. Insert the blind filter basket (solid, no holes) into the portafilter.

2. Add a small amount of espresso machine cleaning detergent (if recommended by manufacturer, otherwise just
water).

3. Insert the portafilter into the group head.

4. Press the single shot button for 10 seconds, then release. Repeat 3-5 times.

5. Remove the portafilter, rinse, and repeat the process with plain water to remove any detergent residue.

7.3 Descaling

Descaling removes mineral buildup from the internal components. The machine has an auto-clean function.

When the indicator light lights up, the machine needs cleaning/descaling.

To enter self-cleaning mode, press and hold both the "Setup" button and the "Single Cup" button simultaneously.

Follow the instructions in the manual or on the machine's display for the descaling process.



Image: A visual instruction on how to activate the self-cleaning mode by pressing and holding two specific buttons on the control panel,
indicated by an illuminated cleaning light.

8. TROUBLESHOOTING

Refer to this section for common issues and their solutions.

Problem Possible Cause Solution

No coffee dispenses.
Water tank empty; machine not primed;
portafilter clogged.

Fill water tank; perform first use cycle; clean
portafilter and filter basket.

Espresso extracts too
fast/weak.

Grind too coarse; not enough coffee; tamping
too light.

Adjust grind finer; increase coffee dose; tamp
more firmly.

Espresso extracts too
slow/bitter.

Grind too fine; too much coffee; tamping too
hard.

Adjust grind coarser; decrease coffee dose; tamp
lighter.

Steam wand not
producing steam.

Wand clogged; machine not heated to steam
temperature.

Clean steam wand; allow machine to heat up fully.

Grinder clogs or
inconsistent grind.

Beans too oily; foreign object in grinder;
grinder needs cleaning.

Use less oily beans; check for obstructions; clean
grinder burrs.

Machine leaks water.
Water tank not seated correctly; drip tray full;
internal issue.

Reseat water tank; empty drip tray; contact
support if issue persists.

Image: The commercial-grade over-pressure valve (OPV) in action, showing how it effectively relieves excess pressure during brewing to
prevent splatter and ensure safety.

9. SPECIFICATIONS

Feature Detail

Brand COUPLUX



Model Name Espresso Machine (CP6300WH)

Color White & Wood

Product Dimensions 13.5"D x 16"W x 13.6"H

Item Weight 29.9 pounds

Coffee Maker Type Semi-Automatic Espresso Machine

Pressure 15 Bar (Italian Ulka Pump)

Grinder Built-in Conical Burr Grinder (30 settings)

Portafilter Size 58mm Commercial Grade

Water Tank Capacity 2.8 Liters

Heating System Dual Boiler

Temperature Settings 4 levels (194°F, 197.6°F, 201.2°F, 204.8°F)

Special Features Pre-infusion, Auto Pressure Relief Valve, Smart Flow Meter Control, Auto Clean Function

Feature Detail

10. WARRANTY AND SUPPORT

COUPLUX offers a 1-year service commitment for this espresso machine. If you encounter any issues or have questions,
please contact our customer support team. We aim to respond within 24 hours to assist you.
For support, please refer to the contact information provided with your purchase or visit the official COUPLUX website.
COUPLUX Appliance
Seller ID: A141RKJQ407OT6

© 2024 COUPLUX. All rights reserved.

ASK A QUESTION ABOUT THIS MANUAL

Ask about setup, troubleshooting, compatibility, parts, safety, or missing instructions. Manuals+ will review the question
and use this page’s manual context to help answer it.

Name

Anonymous

Email

you@example.com

After a successful submission, we securely hash the supplied account or form email before sending it to Microsoft Advertising for



conversion attribution. Privacy details.

Question

Example: How do I reset this device or fix this error?

Details

Model number, symptoms, what you tried, or the section of the manual you are using.

Submit question
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