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Model: EM1501

1. INTRODUCTION AND OVERVIEW

The AMZCHEF EM1501 Espresso Machine is designed to provide a professional coffee experience at
home. Featuring a 20-bar high-pressure pump and a powerful 1350W heating system, this machine
ensures optimal flavor extraction and quick preheating. Its LED touch screen offers intuitive control for
various coffee preparations, including single and double shots, and includes a professional milk frothing
wand for lattes and cappuccinos.

The compact stainless steel design is both stylish and durable, fitting well in any kitchen. The 1.2 L (41
oz) removable water tank simplifies refilling and cleaning. This user manual provides detailed instructions
for setup, operation, maintenance, and troubleshooting to help you get the most out of your espresso
machine.
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Image: AMZCHEF EM1501 Espresso Machine highlighting its 20-bar professional pump for rich coffee oils.

Product Overview Video

Your browser does not support the video tag.

Video: An overview of the AMZCHEF Espresso Machine with LED Touch screen, demonstrating its features and compact
design.

2. SAFETY INSTRUCTIONS

Read all instructions before using the appliance.

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

Close supervision is necessary when any appliance is used by or near children.

Unplug from outlet when not in use and before cleaning. Allow to cool before putting on or taking off
parts, and before cleaning the appliance.

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

The use of accessory attachments not recommended by the appliance manufacturer may result in



fire, electric shock, or injury to persons.

Do not use outdoors.

Do not let the cord hang over the edge of a table or counter, or touch hot surfaces.

Do not place on or near a hot gas or electric burner, or in a heated oven.

Always attach the plug to the appliance first, then plug the cord into the wall outlet. To disconnect,
turn any control to “off”, then remove the plug from the wall outlet.

Do not use the appliance for other than intended use.

3. PRODUCT COMPONENTS

The AMZCHEF EM1501 Espresso Machine comes with the following components:

Espresso machine unit

1.2 L removable water tank

Portafilter

One-Cup brewing filter

Two-Cup brewing filter

Tamper with spoon

Instruction manual (this document)

User guide

Image: The AMZCHEF EM1501 Espresso Machine showcasing its 41oz removable water tank and included accessories
like the portafilter, filters, and tamper.

4. SETUP: FIRST USE CYCLE

These steps are necessary only the first time you take the machine out of the box to ensure proper
function and clean any manufacturing residue.

1. Remove the orange plug under the water reservoir. Install the reservoir and fill it with ambient
temperature water up to the 'MAX' mark.

2. Turn on the machine. All buttons will light up.

3. Place an empty cup under the Steam Wand and rotate the Steam Knob to the position.

4. Let hot water come out of the Steam Wand for about 8 seconds.

5. Return the Steam Knob to the OFF position. Discard the used water. The machine is now ready for
use.



Image: Visual guide for the initial setup process, including removing the plug, filling the water tank, and running hot water
through the steam wand.

5. OPERATING INSTRUCTIONS

Making Espresso

1. Unload the portafilter from the brew head and wipe it with a dry cloth.

2. Fill the filter with coffee grounds and make sure it reaches the MAX line after tamping.

3. Wipe edges to remove any coffee residue and install the portafilter correctly into the brew head.

4. Place a cup under the portafilter and ensure the Steam Knob is OFF.

5. Choose your desired mode (single or double cup) and wait for all buttons to be lit.

6. The machine will begin brewing.

7. Once brewing is complete, rotate the portafilter to remove it from the Brew Head. Discard the used
coffee grounds.

8. Wash all parts with running water. DO NOT USE A DISHWASHER.

Image: Detailed steps for preparing and brewing espresso, from filling the portafilter to serving.

Preheating and Brewing System
The 1350W powerful heating system allows the machine to preheat in 30 to 40 seconds, maintaining a
steady temperature for continuous brewing. This ensures optimal extraction and a fragrant, rich coffee



aroma.

Image: Illustration of the 1350W powerful heating system, showing preheating and warm-up complete states.

LED Touch Screen and Customization
The intuitive LED touch screen allows for easy selection of single or double cups. You can also customize
extraction time settings by long-pressing the single/double cup icon for 5 seconds.

Image: The LED touch screen interface, showing options for single cup, double cup, customized extraction time, and
various coffee types.

Pre-Infusion Technology
The machine utilizes pre-infusion technology to evenly moisten coffee powder before extraction. This
helps to fully extract flavor and reduce waste, preventing uneven extraction that can lead to poor taste.

Image: Diagram illustrating pre-soaking for even coffee powder moistening versus no pre-soaking leading to uneven
extraction.

Official Product Video: Brewing and Features

Your browser does not support the video tag.

Video: A detailed demonstration of the AMZCHEF Pro Espresso Machine, showcasing its barista-grade shot capabilities
and rapid steam function.



6. MILK FROTHING

The espresso machine includes an adjustable 8mm one-piece milk frothing steam wand. This wand
creates creamy and rich micro-foam milk texture, perfect for enhancing coffee flavor and creating milk
froth art.

Image: Illustration of the powerful steam system and 8mm steam wand, demonstrating proper milk frothing technique.

7. MAINTENANCE AND CLEANING

Regular cleaning ensures the longevity and optimal performance of your espresso machine. The stainless
steel body is easy to wipe clean.

Image: A hand wiping down the stainless steel body of the espresso machine, emphasizing ease of cleaning.

Cleaning the Espresso Machine Video

Your browser does not support the video tag.

Video: A step-by-step guide on how to clean the AMZCHEF EM1501 espresso machine, ensuring proper hygiene and
longevity.

8. TROUBLESHOOTING

Refer to the following common issues and their solutions:



Image: A visual guide to frequently asked questions and troubleshooting tips for the espresso machine.

The Control Panel is Unresponsive: Turn off the machine, return the knob to OFF, and restart the
machine.

The Filter is Stuck in The Brew Head: Attach the portafilter to the brew head and turn it left and
right until the filter falls down.

Coffee Brewed Slowly or in Small Quantity: The ground coffee is too finely or too coarse. If the
ground coffee is too fine, rotate the steam knob and let the water come out of the steam wand
(about 180ml).

Poor Milk Froth: Ensure your milk is whole milk and chilled at 2-5°C (35.6-41°F). If there is nothing
wrong with the milk, submerge the steam nozzle into the milk surface at a depth of 1cm.

No/Less Steam: Check the water reservoir. Fill it up to the Max mark and reassemble it properly.
Let the machine preheat. Rotate the steam knob gently until steam sprays out when milk frothing.

9. SPECIFICATIONS

Feature Value

Brand AMZCHEF

Model Name AZ-EM1501-SV (EM1501)

Color Silver

Product
Dimensions

12.01"D x 5.87"W x 11.93"H

Item Weight 8.95 pounds

Coffee Maker
Type

Espresso Machine

Operation Mode Semi-Automatic

Pressure System 20 Bar Professional Pump

Heating System 1350W Fast Preheating (30-40 seconds)



Water Tank
Capacity

1.2 L (41 oz) Removable

Special Features
LED Touchscreen, Milk Frother Wand, Smart Water and Overheating Alerts, Cup
Warmer Place

Coffee Input Type Ground Coffee

10. WARRANTY AND SUPPORT

Most AMZCHEF products are covered by a one-year warranty. For any product inquiries, technical
support, or warranty claims, please contact AMZCHEF customer service. They provide 24-hour quality
service to ensure a good user experience.

Contact information can typically be found on the official AMZCHEF website or through the retailer where
the product was purchased.
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