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KRUPS BODW6TM1WC

KRUPS Precision Espresso Coffee Machine User
Manual

Model: BODW6TM1WC

INTRODUCTION

Welcome to the KRUPS Precision Espresso Coffee Machine user manual. This guide provides essential information for
setting up, operating, maintaining, and troubleshooting your new espresso machine. Designed for barista-quality results at
home, this machine features an integrated grinder, adjustable grind settings, and a powerful steam wand for perfect lattes

and cappuccinos.
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Image: The KRUPS Precision Espresso Coffee Machine, showcasing its sleek design, integrated grinder, and the ability to brew two
espressos simultaneously. Various coffee beverages are displayed around the machine.

SETUP

Unpacking and Placement

Carefully remove all packaging materials and accessories.

Place the machine on a stable, flat, and heat-resistant surface, away from direct sunlight and heat sources.

Ensure adequate ventilation around the machine.

o Connect the power cord to a grounded electrical outlet.

Initial Rinse Cycle

Before first use, perform an initial rinse cycle to clean the internal components. Fill the water tank with fresh water, place a
container under the coffee spout and steam wand, and follow the instructions in the quick start guide or full manual to run
a cycle without coffee.



BARISTA-QUALITY RESULTS AT HOME
Professional-grade machine for rich,
aromatic coffee crafted to perfection.
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Image: A detailed view of the espresso machine's portafilter and steam wand, highlighting the brewing process and the rich crema of freshly
extracted espresso.

OPERATING INSTRUCTIONS

Grinding Coffee Beans

The integrated grinder offers 30 adjustable grind settings, allowing you to customize the fineness of your coffee grounds.
Adjust the grind setting dial on the bean hopper to achieve the desired consistency for your espresso. Finer grinds are
typically used for espresso, while coarser grinds are suitable for other brewing methods.



30 GRIND SETTINGS FOR PRECISION
Customize every cup for rich,
balanced flavor.
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Image: A hand adjusting the grind setting on the integrated coffee grinder, demonstrating the 30 available precision settings for customizing
coffee bean fineness.

Brewing Espresso

o Fill the water tank and bean hopper.

o Select the appropriate filter basket for single or double espresso.

« Insert the portafilter into the group head and lock it into place.

o Use the coffee quantity selector to choose the desired amount of coffee.

o Press the 'Espresso’ or 'Lungo' button to start brewing. The built-in pressure gauge will guide you to optimal
extraction.

Pre-Infusion and Temperature Control

The machine features three pre-infusion settings and adjustable temperature controls to optimize flavor extraction. Refer
to the control panel for selecting these options to enhance the aroma and taste of your espresso.



EASY AND INTUITIVE CONTROL
Smart design with direct access, pressure gauge,

and versatile settings for perfect coffee.
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Image: A composite image showing the intuitive controls of the KRUPS espresso machine, including the pre-set coffee type selector, pre-
infusion and temperature controls, coffee quantity selector, and the pressure gauge with its optimal zone indicator.

Milk Frothing with Steam Wand

« Fill a milk pitcher with cold milk.

Position the steam wand into the milk, just below the surface.

Turn the steam knob to activate the steam.

Move the pitcher up and down to create velvety foam for cappuccinos and lattes.

Clean the steam wand immediately after use.



VELVETY FOAM FOR CAPPUCCINOS AND LATTES

Create professional-grade foam

with the steam wand.
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Image: A close-up of the steam wand in action, demonstrating how to create rich, velvety foam for milk-based coffee drinks like
cappuccinos and lattes.

MAINTENANCE

Daily Cleaning

o Empty and clean the drip tray and coffee grounds container daily.

o Wipe down the exterior of the machine with a damp cloth.

« Rinse the portafilter and filter baskets after each use.

o Purge and wipe the steam wand immediately after frothing milk to prevent blockages.

Descaling

Regular descaling is crucial for maintaining machine performance and longevity. The machine features a 'CALC' indicator
to prompt descaling. Follow the descaling procedure outlined in the full user manual, typically involving a descaling

solution and a specific cycle.



TROUBLESHOOTING

If you encounter issues with your KRUPS Precision Espresso Coffee Machine, refer to the following common problems
and solutions. For more detailed troubleshooting, consult the comprehensive user manual available via the QR code

below.

Problem Possible Cause Solution

No coffee Water tank empty; clogged filter; machine not Refill water tank; clean filter; wait for machine to

dispenses heated heat up

Weak or watery Grind too coarse; insufficient coffee grounds; Adjust grind finer; add more coffee; check

coffee low pressure pressure gauge

No steam from Wand clogged; machine not at steam ) o )
Clean steam wand; wait for steam indicator light

wand temperature

SPECIFICATIONS

Feature Detail
Brand KRUPS
Color Black and Silver

Product Dimensions 12.28"D x 13.15"W x 16.26"H
Special Features Adjustable Temperature Controls, Integrated Coffee Grinder, Professional-Grade Foam

Coffee Maker Type Espresso Machine

WARRANTY AND SUPPORT

Your KRUPS Precision Espresso Coffee Machine comes with professional-grade accessories and guides to help you
achieve the best results. For comprehensive support, detailed instructions, and tutorial videos, please refer to the official
KRUPS resources.



TOOLS & GUIDES FOR SUCCESS
Essential accessories, tutorial videos,
and a quick start guide.

WATCH "HOW TO USE VIDEOS"
BY SCANNING THE QR CODE

Image: A collection of essential barista tools and accessories included with the machine, such as a tamper, milk frothing pitcher, and
various filter baskets, alongside a QR code for accessing tutorial videos.

For the complete user manual and additional support, scan the QR code below:

Find the user manual with more detailed
instructions by scanning the QR code

Image: A visual representation of the KRUPS Quick Start Guide booklet with a QR code, indicating where to find the full user manual for
more detailed instructions.

You can also find tutorial videos by scanning this QR code:


https://eqrco.de/a/YJmIYG

TOOLS & GUIDES FOR SUCCESS
Essential accessories, tutorial videos,
and a quick start guide.

Image: A QR code specifically for accessing tutorial videos, shown alongside the machine's accessories.
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