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MobEeL: EM1501

1. IMPORTANT SAFETY INSTRUCTIONS

Please read all instructions carefully before using the AMZCHEF EM1501 Espresso Machine. Retain this
manual for future reference.

» Ensure the appliance is connected to a grounded power outlet.

« Do not immerse the appliance, power cord, or plug in water or other liquids.
« Keep hands and cords away from hot surfaces and steam.

o Always turn off the machine and unplug it before cleaning or maintenance.

This appliance is for household use only.

2. Probuct OVERVIEW

The AMZCHEF EM1501 is a compact espresso machine designed for home use, featuring a 20-bar pump
pressure system and an LED touchscreen for easy operation. It includes a milk frother for preparing a variety
of coffee beverages.

Key Features:

o 20-Bar Professional Pump: Ensures optimal extraction for rich espresso.
+ 1350W Fast Preheating System: Ready in 30-40 seconds.
o LED Touch Controls: Easy selection for single/double shots and customizable extraction time.

¢ 1.2L Removable Water Tank: Convenient for refilling and cleaning.

Adjustable Steam Wand: Creates velvety micro-foam for lattes and cappuccinos.

Compact Design: Stainless steel housing fits various kitchen spaces.
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The AMZCHEF EM1501 Espresso Machine, a compact and stylish appliance.

3. GETTING STARTED & INITIAL SETUP

Unpacking and Preparation:

1. Carefully remove the espresso machine and all accessories from the packaging.
2. Remove any protective films, stickers, or tape from the appliance.

3. Wash the water tank, portafilter, and filters with warm water and mild detergent. Rinse thoroughly and
dry.

First-Time Use Cycle (Flushing):

Before first use, or if the machine has not been used for a long time, perform a flushing cycle to clean the
internal components.

1. Remove the orange plug under the water reservoir.



Install the water reservoir and fill it with ambient temperature water up to the 'MAX' mark.
Turn on the machine. All buttons will illuminate when ready.
Place an empty cup under the steam wand.

Rotate the Steam Knob to the steam position and let hot water come out for approximately 8 seconds.

o o » w D

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

Visual guide for the initial setup and flushing process.

Water Tank:

The 1.2L removable water tank is located at the back of the machine. Ensure it is filled with fresh, clean water
up to the 'MAX' indicator before each use.
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Quick Start Guide

The removable 1.2L water tank for easy refilling.

Product Overview Video:

This video provides a general overview of the AMZCHEF EM1501 Espresso Machine and its LED panel.

4. OPERATING INSTRUCTIONS

Preheating the Brewing System:

For optimal coffee temperature, preheat the coffee machine at least once before brewing.
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The 1350W heating system ensures fast preheating in 30-40 seconds.

Preparing Espresso:

1. Select the desired filter (single or double shot) and place it into the portafilter.

Fill the filter with fresh coffee grounds. Use the included tamper to lightly press the grounds.
Wipe any excess coffee grounds from the rim of the portafilter.

Insert the portafilter into the brew head and turn it to the right to lock it securely.

Place a cup under the portafilter.
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Press the single or double shot button on the LED touchscreen to start brewing.
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Step-by-step visual instructions for brewing espresso.



Using the Milk Frother:

The adjustable steam wand allows you to create rich, creamy milk foam for your favorite beverages.

1. Fill a pitcher with cold milk (dairy or non-dairy).
Submerge the steam wand into the milk.
Rotate the Steam Knob to the steam position.
Move the pitcher up and down to create foam.

Once desired foam is achieved, return the Steam Knob to OFF.
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Immediately wipe the steam wand with a damp cloth to prevent milk residue from drying.
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The 8mm steam wand provides good vapor volume for effective frothing.

5. MAINTENANCE AND CLEANING



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

Daily Cleaning:
o Portafilter and Filters: After each use, remove the portafilter, discard coffee grounds, and rinse the
portafilter and filters under running water. Do not use a dishwasher.

o Steam Wand: Immediately after frothing milk, wipe the steam wand with a damp cloth. If clogged,
remove the nozzle and clear with a needle.

o Drip Tray: Empty and clean the drip tray regularly. It is removable for easy cleaning.

« Machine Body: Wipe the stainless steel body with a soft, damp cloth.

Cup Warmer Place

Minimum Coffee Temperature Loss
Retain Its Best Flavor

The stainless steel body is easy to wipe clean after use.

Cleaning Video:

This video demonstrates how to clean the AMZCHEF EM1501 espresso machine, including the steam wand.



6. TROUBLESHOOTING
Refer to the following common issues and solutions:

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

« Filter Stuck in 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 coffee grounds may be too fine or too much. Rotate
the steam knob and let about 180ml of water come out of the steam wand.

o Poor Milk Froth / No/Less Steam:Ensure milk is whole and chilled (2-5°C). Submerge the steam
nozzle 1cm into the milk surface. Check the water reservoir, fill it to MAX, and reassemble it properly. Let
the machine preheat. Rotate the steam knob gently until steam sprays out when frothing.

Get Ready Before The First Use

Step 1 Step 2 Step 3 Step 4 Step 5

remove the orange
plug under the water reservaoir, Turn on the machine Place an empty cup under the Let the hot water come return the Steam Knob to OFF
install and fill it with ambient until all buttons Steam Wand and rotate the out of the Steam Wand discard the used water, now
temperature water up to are lit SteamKnob to position for about 8 seconds the machine is ready

Common troubleshooting steps for various machine issues.

7. PRODUCT SPECIFICATIONS

Feature Specification

Brand AMZCHEF

Model Name AZ-EM1501-SV

Item Model Number EM1501

Color Dark Silver

Product Dimensions 12.01"D x 5.87"W x 11.93"H
Item Weight 2.6 pounds

Voltage 120 Volts (AC)

Power Source AC

Coffee Maker Type Espresso Machine

Operation Mode Semi-Automatic



Human Interface Input Touchscreen

Display Type LED
Coffee Input Type Ground
Is Dishwasher Safe No

8. WARRANTY AND SUPPORT

Most AMZCHEF products are covered by a one-year warranty. For any inquiries, technical support, or
warranty claims, please contact our customer service team.

Email: info@amzchef.com

Our team is available 24 hours to provide quality service and ensure a good user experience.
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Amzchef EM-2205A 20 Bar Espresso Maker Instruction Manual
Comprehensive instruction manual for the Amzchef EM-2205A 20 Bar Espresso Maker, covering

setup, operation, maintenance, troubleshooting, and coffee recipes.
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Amzchef CM1666 Espresso Coffee Machine Instruction Manual
Comprehensive instruction manual for the Amzchef CM1666 Espresso Coffee Machine, covering

safety guidelines, specifications, operation, cleaning, maintenance, troubleshooting, and warranty
information.

Espresso
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AMZCHEF CM1636 Espresso Coffee Machine User Manual
User manual for the AMZCHEF CM1636 Espresso Coffee Machine, providing instructions on

operation, cleaning, maintenance, troubleshooting, and technical specifications.
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AMZCHEF CM1669 Espresso Coffee Machine User Manual
Comprehensive user manual for the AMZCHEF CM1669 Espresso Coffee Machine, covering

safety precautions, components, operating instructions, cleaning, maintenance, troubleshooting,
and technical specifications.
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AMZCHEF CG211 Coffee Grinder User Manual

User manual for the AMZCHEF CG211 Burr Coffee Grinder, providing detailed instructions on
operation, safety, cleaning, maintenance, and troubleshooting for optimal coffee grinding.
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AMZCHEF CM1666 Espresso Coffee Machine User Manual

This user manual provides detailed instructions for operating, cleaning, and maintaining the
AMZCHEF CM1666 Espresso Coffee Machine. It includes safety precautions, component
identification, operating instructions, cleaning and maintenance procedures, troubleshooting guide,
and technical specifications.
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