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Lifelong 20 Bar Digital Espresso Coffee Maker
Model: LLCMK903

INTRODUCTION

Thank you for choosing the Lifelong 20 Bar Digital Espresso Coffee Maker. This manual provides essential
information for the safe operation, maintenance, and troubleshooting of your new coffee machine. Please read it
thoroughly before first use and retain it for future reference.

Important Safety Instructions

Always ensure the appliance is unplugged before cleaning or when not in use.

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

Keep the appliance out of reach of children.

Use only grounded coffee or compatible capsules.

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

Exercise caution when handling hot surfaces and steam.

PRODUCT COMPONENTS

Familiarize yourself with the parts of your Lifelong Digital Espresso Coffee Maker.
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Figure 1: Front view of the Lifelong Digital Espresso Coffee
Maker, showing the control panel and dispensing area.

Figure 2: Side view of the coffee maker, highlighting the
removable water tank.



Figure 3: Close-up of the adjustable milk frothing wand.

Figure 4: The portafilter with single and double cup filters,
and capsule filter.

Included Accessories:

1 x Coffee Machine

1 x Single Cup Filter

1 x Double Cup Filter

1 x Portafilter

1 x Coffee Spoon

1 x Capsule Filter & Funnel

1 x User Manual

1 x Warranty Card

SETUP

1. Unpacking: Carefully remove all packaging materials and ensure all components are present.

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

3. Clean Components: Wash the water tank, portafilter, and filters with warm soapy water, then rinse
thoroughly.

4. Fill Water Tank: Fill the removable water tank with fresh, cold water up to the MAX level indicator. Ensure the
tank is properly seated.

5. First Use Cycle: Before making coffee, perform a priming cycle.

Plug in the appliance.

Place a cup under the coffee outlet.

Press the "Espresso" button to run water through the system without coffee. Repeat this process 2-3
times to clean the internal components.



OPERATING INSTRUCTIONS

Making Espresso (Ground Coffee)

1. Ensure the water tank is filled.

2. Select the appropriate filter (single or double shot) and place it into the portafilter.

3. Add ground coffee to the filter. For a single shot, use one scoop (approx. 7g); for a double shot, use two scoops
(approx. 14g). Tamp the coffee evenly.

4. Attach the portafilter to the brewing head by aligning it and twisting firmly to the right.

5. Place your cup(s) on the drip tray under the portafilter.

6. Press the "1 Cup" or "2 Cup" button on the digital control panel. The machine will pre-heat and then dispense
espresso.

7. Once brewing is complete, remove the portafilter and discard the used coffee grounds.

Making Espresso (Coffee Pods/Capsules)

1. Ensure the water tank is filled.

2. Insert the capsule filter into the portafilter.

3. Place a compatible coffee capsule (e.g., Nespresso Original) into the capsule filter.

4. Attach the portafilter to the brewing head.

5. Place your cup(s) on the drip tray.

6. Press the "1 Cup" or "2 Cup" button. The machine will brew the espresso.

7. Remove the portafilter and discard the used capsule.

Milk Frothing

1. Fill a frothing pitcher with cold milk (dairy or non-dairy) to just below the spout.

2. Press the "Steam" button on the control panel. Wait for the indicator light to show the machine is ready for
steaming.

3. Position the frothing wand just below the surface of the milk.

4. Turn the steam control knob to release steam. Move the pitcher up and down to create foam.

5. Once desired foam is achieved, turn off the steam control knob and press the "Steam" button again to stop.

6. Wipe the frothing wand immediately after use with a damp cloth.

Cold Brew (Espresso Cool Mode)

1. Prepare your ground coffee or capsule in the portafilter as you would for hot espresso.

2. Ensure the water tank is filled with cold water.

3. Attach the portafilter to the brewing head.

4. Place a glass with ice under the portafilter.

5. Activate the "Espresso Cool Mode" (refer to your machine's specific button or sequence for this function,
typically indicated by a snowflake icon or similar).

6. The machine will dispense a cold espresso shot, suitable for iced coffee beverages.



MAINTENANCE AND CLEANING

Regular cleaning ensures optimal performance and extends the life of your coffee maker.

Daily Cleaning

Drip Tray: Empty and clean the detachable drip tray after each use. Wash with warm soapy water and rinse.

Portafilter and Filters: Remove and clean the portafilter and filters after each use. Rinse under running water
to remove all coffee residue.

Frothing Wand: Immediately after frothing milk, wipe the frothing wand with a damp cloth to prevent milk
residue from drying. Run a short burst of steam to clear any internal blockages.

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

Descaling

Depending on water hardness, descaling should be performed every 2-3 months. Refer to the full manual for
detailed descaling instructions using a suitable descaling solution.
Note: The appliance is not dishwasher safe.

TROUBLESHOOTING

Problem Possible Cause Solution

No coffee dispenses /
Machine makes noise but no
water comes out.

Water tank empty or not properly
seated. Air in the system.

Ensure water tank is filled and correctly
positioned. Perform a priming cycle (run
water without coffee).

Coffee brews too slowly or
not at all.

Coffee grounds too fine or tamped
too hard. Filter clogged. Machine
needs descaling.

Use coarser grounds or tamp less firmly.
Clean the filter. Descale the machine.

Coffee is not hot enough.
Cups not pre-heated. Machine not
fully pre-heated.

Pre-heat cups with hot water. Allow
machine to fully pre-heat before brewing.

Milk frothing wand not
producing steam.

Wand clogged with dried milk.
Machine not at steaming
temperature.

Clean the frothing wand thoroughly. Wait
for the steam indicator light to be ready.

SPECIFICATIONS

Brand Lifelong

Model Number LLCMK903

Power 1350 Watts



Voltage 220V

Pump Pressure 20 Bar

Coffee Input
Type

Ground coffee, Nespresso Original capsules

Dimensions (D
x W x H)

32D x 24W x 35H Centimeters

Item Weight 3500 Grams

Special
Features

Cold Brew, Detachable Drip Tray, Dual Heating Precision, Espresso Single & Double Cup,
Removable Tank, Adjustable Milk Frothing Wand

WARRANTY INFORMATION

Your Lifelong 20 Bar Digital Espresso Coffee Maker (LLCMK903) comes with a 1-year warranty against
manufacturing defects from the date of purchase. Please retain your purchase receipt and the warranty card for any
warranty claims. The warranty does not cover damage caused by misuse, accident, unauthorized modification, or
failure to follow the instructions in this manual.
For detailed terms and conditions, please refer to the warranty card included with your product.

CUSTOMER SUPPORT

Should you encounter any issues or require assistance with your Lifelong Digital Espresso Coffee Maker, please
contact our customer support team:

Telephone: +91 9711558877

Email: customercare@lifelongonline.com

Manufacturer/Importer Address: 5th Floor, Unit No. 508, DLF South Court, Saket District Center, Saket New
Delhi, India - 110017

When contacting support, please have your model number (LLCMK903) and purchase details ready.
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