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BOF66SSKGZ

Generic Semi-Automatic Espresso Machine

User Manual

Model: BOF66SSKGZ

1. ProbucT OVERVIEW

This manual provides instructions for the safe and efficient operation of your Generic Semi-Automatic
Espresso Machine. This appliance is designed to prepare espresso, cappuccino, latte, and mocha
beverages using 20 Bar pump pressure and a 900ML water storage capacity.
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Image: Generic Semi-Automatic Espresso Machine. The machine measures approximately 140mm in width, 325mm in
depth, and 300mm in height.

Key Features:

o 20 Bar Pump Pressure: Ensures optimal extraction for rich espresso.

« 900ML Water Storage Capacity: Detachable and visualized for easy monitoring.
» 92°C Temperature Control: Maintains ideal brewing temperature.

o Steam Wand: For manual milk frothing, suitable for cappuccino and latte.

» Stainless Steel Construction: Durable and easy to clean components.

¢ High and Low Cup Adjustment: Accommodates various cup sizes.

o Double Layer Filter: Designed to improve oil extraction rate.

+ Removable Water Storage Tray: For easy cleaning and spill collection.

2. SETUP AND FIRST USE

2.1 Unpacking and Placement



o Carefully remove all packaging materials.
o Place the machine on a stable, flat, heat-resistant surface, away from water sources and heat.

o Ensure adequate ventilation around the machine.

2.2 Filling the Water Tank
The machine features a 900ML large capacity, detachable water storage tank.

1. Remove the water tank from the back of the machine.

2. Fill the tank with purified water up to the MAX line. Using purified water helps preserve the taste of
your coffee and prevents mineral buildup.

3. Carefully place the water tank back into its position, ensuring it is securely seated.
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Image: Large capacity water storage tank. The transparent tank shows a water volume of 900ML, indicating it is detachable
and made of food-grade material.

2.3 Initial Cleaning Cycle
Before first use, perform a cleaning cycle without coffee to flush out any manufacturing residues.

1. Ensure the water tank is filled.



2. Place a large cup under the coffee spout.
3. Turn on the machine and allow it to preheat.
4. Run a cycle as if making espresso, allowing hot water to flow through the system.

5. Repeat this process for the steam wand, allowing steam to release for a few seconds.

3. OPERATING INSTRUCTIONS

3.1 Making an Espresso Base

1. Add Water: Ensure the water tank is filled with purified water.

2. Preheat: Press the "switch" button to turn on the machine. The light will flash during preheating and
remain steady once preheating is complete.

3. Prepare Coffee: Add desired coffee powder into the filter. Use a coffee spoon to press the coffee
powder firmly. Install the filter funnel securely into the machine.

4. Brew: Select your desired cup size (single or double cup). The machine will automatically stop after
approximately 20 seconds for a single cup or 40 seconds for a double cup.
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Image: Visual guide for making an espresso base. Step 1 shows adding purified water to the tank. Step 2 shows pressing
the switch button for preheating. Step 3 shows adding and tamping coffee powder into the filter. Step 4 shows selecting cup



size for brewing.

3.2 20 Bar High Pressure Extraction

The machine utilizes 20 Bar high-pressure extraction. This process allows steam to instantly penetrate the
cell walls of the coffee powder, extracting the lipid essence to form a thick layer of crema and release the
full coffee aroma.
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Image: Diagram illustrating 20 Bar high pressure extraction. It shows the internal components including a high power boiler,
professional water pump, and the path of high pressure brewed coffee from grounds or capsules.

3.3 Making Creamy Milk Foam

1. Prepare Milk: Pour refrigerated whole-fat milk into a latte cup or frothing pitcher.

2. Activate Steam: After the coffee machine is preheated, press the "Steam" button. Allow the steam
wand to spray briefly to release any condensed water, then turn the steam knob to the "OFF" position
once the steam flow is even.

3. Froth Milk: Submerge the steam pipe mouth approximately 1mm below the surface of the milk. Turn
the "steam" knob counterclockwise to the maximum position. Move the pitcher to create a swirl in the
milk, indicating air is being incorporated. Continue until desired foam consistency is achieved.

4. Serve: Pour the milk froth into your prepared coffee and create your desired latte art pattern.
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Image: Visual guide for making creamy milk foam. Step 1 shows pouring milk into a pitcher. Step 2 shows pressing the
steam button. Step 3 shows frothing milk with the steam wand. Step 4 shows pouring frothed milk into coffee.

4. MAINTENANCE AND CLEANING

Regular cleaning ensures optimal performance and extends the lifespan of your espresso machine.

4.1 Daily Cleaning

o Water Tank: Empty and rinse the water tank daily.

« Filter and Portafilter: After each use, remove the portafilter and discard used coffee grounds. Rinse
the filter and portafilter under running water. The double-layer filter is designed for easy cleaning.

o Steam Wand: Immediately after frothing milk, wipe the steam wand with a damp cloth to prevent milk
residue from drying. Briefly release steam to clear any internal blockages. The 304 stainless steel
steam pipe is durable and easy to clean.

« Removable Water Storage Tray: Empty and clean the drip tray regularly. This tray collects excess
water and can be removed to accommodate taller glasses.

o Exterior: Wipe the exterior of the machine with a soft, damp cloth. Do not use abrasive cleaners.
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Image: Features enhancing maintenance and convenience. Shows a 304 stainless steel steam pipe, a warm cup area on
top for preheating cups, a double-layer filter for improved oil extraction, and a removable water storage tray.

4.2 Descaling

Depending on water hardness and frequency of use, descaling should be performed every 2-3 months.
Refer to a suitable descaling solution's instructions for proper use. Descaling removes mineral buildup that
can affect machine performance and coffee taste.

5. TROUBLESHOOTING

If you encounter issues with your espresso machine, refer to the following common problems and solutions:

Problem Possible Cause Solution



Problem

No coffee flow or
very slow flow

Weak coffee

No steam from wand

Machine leaking

6. SPECIFICATIONS

Possible Cause

Water tank empty

Coffee ground too fine or
tamped too hard

Filter clogged

Machine needs descaling

Insufficient coffee grounds
Coffee ground too coarse

Brewing temperature too
low

Steam wand clogged

Machine not at steaming
temperature

Water tank not seated
correctly

Drip tray full

Seal issues

Solution

Refill water tank

Use coarser grind or less pressure when
tamping

Clean filter

Descale the machine

Increase coffee grounds
Use finer grind

Allow machine to fully preheat

Clean steam wand hole with a pin

Wait for machine to reach steaming
temperature (indicator light)

Re-seat water tank firmly
Empty drip tray

Contact customer support if seals are
damaged

o Model: BOF66SSKGZ

« Brand: Generic

e Pump Pressure: 20 Bar

o Water Tank Capacity: 900 ML

o Temperature Control: 92°C

o Material: Stainless Steel (components)

¢ Unit Count: 1.0 Count

o Approximate Dimensions (W x D x H): 140mm x 325mm x 300mm

o Date First Available: April 24, 2025

7. WARRANTY AND SUPPORT

Warranty information for this product is not provided in the available documentation. Please refer to your
purchase receipt or contact the seller directly for details regarding warranty coverage and terms.

For technical support or further assistance, please contact the retailer or manufacturer through the contact

information provided at the time of purchase.
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