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Gemilai G3006 Espresso Machine & Milk Frothing Pitcher
Instruction Manual

This manual provides detailed instructions for the safe and efficient operation of your Gemilai G3006 Espresso
Machine and accompanying Milk Frothing Pitcher. Please read thoroughly before first use.

Probuct OVERVIEW

Key Features

« Milk Frothing Cup for Ideal Texture: This espresso machine is equipped with a high-quality stainless steel
milk frothing cup, specially designed to produce rich, velvety froth for lattes and cappuccinos. Its ergonomic
handle and finely crafted spout allow for smooth, precise pouring, while the curved shape ensures a perfect,
creamy texture every time.

« Thermal Balance Brewing Head Ensures Perfect Temperature: The G3006 espresso machine features a
PTC heating element integrated into the brewing head, along with a PID temperature control system,
ensuring consistent water temperature throughout the brewing process. This innovative design compensates
for temperature fluctuations, maintaining optimal heat balance for superior extraction and a richer, more
flavorful cup of coffee—just like a gold-standard brew.

« Stylish Dual Display & Adjustable Brewing Program: The dual display allows you to monitor brewing
pressure, temperature, and time in real-time while adding a stylish, modern touch to complement any home
decor. By long-pressing the touchscreen, you can customize brewing parameters to suit your needs.
Brewing program range: brewing temperature 176-215°F, pre-infusion time 0-30s, brewing time 10-120s.

« Upgraded Steam Details: Our coffee machine features a side-mounted steam lever, offering smooth,
effortless control that enhances the user experience. The extended, swivel stainless steel steam wand is
designed to accommodate various milk frothing techniques and angles. With a dual-hole steam nozzle, it
provides the ideal steam output, making it easy for beginners to master the art of frothing.

« Safe and Easy Maintenance: Equipped with automatic pressure release protection for smooth pressure
relief, ensuring safer use. A removable 570z transparent water tank and a detachable drip tray, cleaning and
maintenance are a breeze, allowing you to enjoy every cup of coffee without worries from your latte machine.
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Image: The Gemilai G3006 Espresso Machine shown with its accompanying milk frothing pitcher.

What's Included
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Image: A diagram illustrating the various components included with the Gemilai G3006 Espresso Machine.

1. G3006 Espresso Machine (Metallic Silver)

2. Steam Handle (Need Installation)



. Double Cup Portafilter

. Tamper

. Coffee Scoop

. 58 mm Filter Basket (Single Cup)
. Cleaning Disc

. Screwdriver

. Brush
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. Instruction Manual

. User Guide
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SETUP

Unpacking

Carefully remove all components from the packaging. Inspect for any damage. Retain packaging for future
transport or storage.

Water Tank Installation

The removable 570z transparent water tank is located at the back of the machine. Lift it to remove, fill with fresh,
filtered water, and reinsert securely.

Image: A close-up of the removable transparent water tank, showing the maximum fill line.

Initial Cleaning

Before first use, clean the water tank, portafilter, filter baskets, and milk frothing pitcher with warm, soapy water.
Rinse thoroughly.

Power Connection

Plug the machine into a grounded electrical outlet.

OPERATING INSTRUCTIONS

Pre-heating

Turn on the espresso machine. Allow it to pre-heat for approximately 15-20 minutes to ensure all internal
components, including the thermal balance brewing head, reach optimal temperature. The dual display will show
the current temperature.



Fermentation

Pre-infusion Not Pre-infusion
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Image: A diagram illustrating the internal components responsible for thermal balance, including the PTC heating element
and PID temperature control.

Preparing Espresso

1. Grind Coffee: Use freshly ground coffee. The machine is designed for ground coffee.

2. Fill Portafilter: Place the desired filter basket (single or double) into the portafilter. Fill with ground coffee,
ensuring it's level.

3. Tamp Coffee: Use the tamper to press the coffee grounds firmly and evenly.
4. Insert Portafilter: Attach the portafilter to the group head by aligning it and twisting it firmly to the right.

5. Select Brew: Place your cup(s) on the drip tray. Use the stylish dual display to select a single cup, double
cup, or manual brewing program. You can customize brewing parameters (temperature, pre-infusion time,
brewing time) by long-pressing the touchscreen.

Image: A close-up of the control panel with illuminated buttons for single cup, double cup, manual brewing, and steam.

6. Monitor Extraction: Observe the pressure gauge during extraction. Optimal pressure is indicated in the
green zone.



Image: Espresso being extracted from the machine into two small, clear glasses.

Milk Frothing

1. Prepare Milk: Fill the stainless steel milk frothing pitcher with cold milk.

2. Activate Steam: Turn the side-mounted steam lever to activate the steam wand. Purge any condensation
from the wand before frothing.

3. Froth Milk: Immerse the dual-hole steam nozzle just below the surface of the milk. Angle the pitcher to
create a vortex. Steam until the desired temperature and texture are achieved.

Image: A detailed view of the steam wand, highlighting its side handle, extended universal design, and 2-hole nozzle.

4. Clean Wand: Immediately after frothing, wipe the steam wand with a damp cloth and purge a small amount
of steam to clear any milk residue.

Official Product Video: Gemilai G3006 User Experience Demo

Video: A demonstration of the Gemilai G3006 espresso machine in use, showcasing the brewing process and features.

MAINTENANCE

Daily Cleaning

After each use, remove and empty the portafilter. Rinse the portafilter and filter basket. Wipe down the group head
and steam wand.



Drip Tray

The detachable drip tray should be emptied and cleaned regularly. A red indicator will rise when the tray is full.

Image: A close-up of the drip tray with a red indicator showing it's full, signaling it needs to be emptied.

Water Tank

Clean the water tank periodically with warm, soapy water. Rinse thoroughly to prevent mineral buildup.

Descaling

Regular descaling is recommended to maintain machine performance and longevity. Refer to the full user guide for
detailed descaling instructions.

TROUBLESHOOTING

No Water Flow

o Check if the water tank is filled and correctly seated.

o Ensure the machine is pre-heated and ready.

Espresso Extracts Too Fast/Slow

o Adjust coffee grind size (finer for slower, coarser for faster).
o Ensure proper tamping pressure.

« Check for even distribution of coffee grounds in the filter basket.

No Steam from Wand

o Ensure the machine is in steam mode and fully heated.

o Check if the steam wand nozzle is clogged. Use the cleaning tool to clear.

SPECIFICATIONS

Feature Detail

Brand Gemilai

Coffee Maker Type Espresso Machine
Material Stainless Steel

Style G3006 Espresso Machine & Milk Frothing Pitcher



Feature Detail

Operation Mode Manual

Unit Count 1.0 Count

Coffee Input Type GROUND_COFFEE
Item model number G3006

WARRANTY & SUPPORT

For warranty information and customer support, please refer to the contact details provided in the full user guide or

visit the official Gemilai website.

Keep your proof of purchase for warranty claims.

Related Documents - G3006

Gemilai G3006 Espresso Coffee Machine: Instruction Manual and Warranty Information
Comprehensive instruction manual and warranty details for the Gemilai G3006 Espresso Coffee

Machine, covering safety, operation, maintenance, and troubleshooting.

Gemilai G3028A Espresso Coffee Machine: Instruction Manual and Guide
Comprehensive user manual for the Gemilai G3028A Espresso Coffee Machine, detailing setup,

operation, maintenance, troubleshooting, and warranty information. Learn how to brew perfect
espresso and steam milk.

Gemilai G3028A Espresso Machine Quick User Guide

Step-by-step instructions and parameter settings for the Gemilai G3028A semi-automatic espresso
machine, covering coffee making, OPV instructions, and assistance resources.

Gemilai G3007L Espresso Machine User Manual and Troubleshooting Guide
Comprehensive user manual and troubleshooting guide for the Gemilai G3007L espresso machine.
Includes setup, operation, maintenance, safety precautions, and environmental information.

Gemilai G3007L Coffee Machine User Manual and Warranty
Comprehensive user manual and warranty information for the Gemilai G3007L coffee machine,
covering setup, operation, troubleshooting, maintenance, and product specifications.

Gemilai G9010B Coffee Grinder: Operation, Cleaning, and Functions Guide
Comprehensive guide for the Gemilai G9010B coffee grinder, detailing grinding operations, coffee

grind size settings, cleaning procedures, and mode functions. Learn to use timed and manual
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