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Model: SCM-2995

1. IMPORTANT SAFETY INSTRUCTIONS

Please read all instructions carefully before using the Sinbo SCM-2995 Espresso Coffee Machine. Keep this manual
for future reference. Improper use may result in electric shock, fire, or serious injury.

Ensure the voltage rating on the appliance matches your local power supply.

Do not immerse the appliance, power cord, or plug in water or any other liquid.

Always unplug the machine from the power outlet before cleaning and when not in use.

Keep the appliance out of reach of children.

Do not operate the machine with a damaged cord or plug.

Place the machine on a stable, flat, heat-resistant surface, away from hot surfaces or open flames.

Exercise caution when handling hot parts, steam, and hot liquids.

This appliance is for household use only.

2. PRODUCT OVERVIEW

The Sinbo SCM-2995 is a versatile espresso coffee machine designed for ease of use and excellent coffee quality.
It features a 20-bar pressure pump, a 1.5-liter water tank, and a 500ml internal milk tank for various coffee
preparations.
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Figure 2.1: Front view of the Sinbo SCM-2995 Espresso Coffee Machine, showcasing its main features including 20 Bar pressure,
500ml milk tank, capsule coffee compatibility, and options for 5 different coffee types.



Figure 2.2: The Sinbo SCM-2995 featuring its wide touch screen panel and various coffee selection options, including Espresso,
Latte, and Cappuccino.

Components:



Figure 2.3: Detailed diagram illustrating the key components of the Sinbo SCM-2995, such as the cup warming plate, removable
water tank, 2-in-1 portafilter, milk frother, and removable drip tray. It also displays various coffee types that can be prepared.

Control Panel: Wide touch screen for selecting coffee types and functions.

Water Tank: 1.5 L removable transparent tank for water supply.

Milk Tank: 500 ml removable internal tank for milk-based beverages.

Portafilter: 52mm aluminum 2-spout portafilter, compatible with ground coffee and capsules.

Steam Wand/Frother: For barista-style milk frothing and hot water dispensing.

Cup Warming Plate: Located on top to pre-heat cups.

Drip Tray: Removable for easy cleaning.

Capsule Coffee Attachment: Allows use of various coffee capsules.

3. SETUP



1. Unpacking: Carefully remove all packaging materials. Check that all components are present and
undamaged.

2. Initial Cleaning: Before first use, wash the water tank, milk tank, portafilter, and drip tray with warm soapy
water. Rinse thoroughly and dry. Wipe the exterior of the machine with a damp cloth.

3. Positioning: Place the machine on a stable, level, and dry surface. Ensure there is adequate space around
the machine for ventilation and operation.

4. Fill Water Tank: Open the lid of the water tank and fill it with fresh, cold drinking water up to the MAX level
indicator. Close the lid securely.

5. Power Connection: Plug the power cord into a grounded electrical outlet.

6. First Use Cycle (Priming):

Ensure the water tank is filled.

Place an empty cup under the coffee spout.

Turn on the machine. It may perform an initial self-check.

Select the 'Hot Water' function or run a short espresso cycle without coffee to prime the pump and rinse
the internal system. Repeat this process 2-3 times.

4. OPERATING INSTRUCTIONS

4.1 General Operation

Power On/Off: Press the power button on the touch screen to turn the machine on or off. The machine will
pre-heat, indicated by a light or on-screen message.

Touch Screen: Navigate through the various coffee options and functions using the intuitive touch screen
panel.

4.2 Making Espresso (Ground Coffee)

1. Ensure the machine is pre-heated.

2. Insert the appropriate filter basket into the portafilter for ground coffee.

3. Add finely ground espresso coffee to the filter basket. Tamp it evenly with a tamper (not included).

4. Attach the portafilter to the brewing head by aligning it and twisting it firmly to the right.

5. Place one or two espresso cups on the drip tray, under the portafilter spouts.

6. Select 'Espresso' or '1/2 Espresso' on the touch screen. The machine will brew the coffee.

7. Once brewing is complete, remove the cups. Carefully remove the portafilter and discard the used coffee
grounds.

4.3 Making Espresso (Capsule Coffee)



Figure 4.1: The Sinbo SCM-2995 demonstrating its compatibility with a range of popular coffee capsules, allowing for quick and
convenient coffee preparation.

1. Ensure the machine is pre-heated.

2. Insert the capsule coffee attachment into the portafilter.

3. Place a compatible coffee capsule into the attachment.

4. Attach the portafilter to the brewing head.

5. Place a cup under the coffee spout.

6. Select your desired coffee type (e.g., Espresso) on the touch screen.

7. After brewing, carefully remove the portafilter and discard the used capsule.



4.4 Making Milk-Based Drinks (Latte, Cappuccino)

1. Fill the removable milk tank with cold milk up to the MAX level. Attach the milk tank to the machine.

2. Ensure the machine is pre-heated.

3. Prepare your espresso shot as described in section 4.2 or 4.3, brewing it directly into your serving cup.

4. Place the cup with espresso under the milk frothing nozzle.

5. Select 'Latte' or 'Cappuccino' on the touch screen. The machine will automatically froth and dispense milk into
your cup.

6. After dispensing, clean the milk frothing nozzle immediately (see Maintenance section).

4.5 Using the Steam Wand / Hot Water Function

Steam Frothing: For manual milk frothing, select the steam function. Immerse the steam wand into cold milk
and open the steam valve. Move the pitcher to create desired foam. Close the valve when done.

Hot Water: Select the 'Hot Water' function on the touch screen. Place a cup under the steam wand/hot water
spout. The machine will dispense hot water.

5. MAINTENANCE AND CLEANING

Regular cleaning and maintenance ensure optimal performance and longevity of your coffee machine.

5.1 Daily Cleaning

Portafilter and Filter Baskets: After each use, remove the portafilter, discard coffee grounds, and rinse the
portafilter and filter baskets under running water. Filters are dishwasher safe.

Drip Tray: Empty and rinse the drip tray daily or when the indicator shows it's full.

Milk Tank and Frothing Nozzle: After each milk-based drink, remove the milk tank and rinse it thoroughly.
Clean the frothing nozzle by running a short burst of steam through it and wiping it with a damp cloth to
prevent milk residue buildup. The milk tank is removable for easy cleaning.

Exterior: Wipe the exterior of the machine with a soft, damp cloth. Do not use abrasive cleaners or solvents.

5.2 Descaling

The Sinbo SCM-2995 features an automatic descaling function. Hard water can lead to mineral buildup, affecting
machine performance and coffee taste. The machine will indicate when descaling is required.

1. Refer to the on-screen prompts or the machine's indicator for descaling.

2. Use a suitable descaling solution specifically designed for coffee machines. Follow the descaler
manufacturer's instructions for mixing with water.

3. Fill the water tank with the descaling solution.

4. Initiate the automatic descaling cycle as per the machine's instructions (usually by pressing and holding a
specific button or selecting from the menu).

5. After the descaling cycle, rinse the water tank and run several cycles with fresh water to flush out any
remaining descaling solution.

6. TROUBLESHOOTING



If you encounter issues with your Sinbo SCM-2995, refer to the following common problems and solutions:

Problem Possible Cause Solution

No coffee
dispenses

Water tank empty; machine not primed;
clogged filter/spout.

Fill water tank; perform priming cycle; clean
portafilter and spouts.

Coffee is too
weak/watery

Coffee grounds too coarse; insufficient
coffee; low brewing pressure.

Use finer grind; increase coffee quantity; check
for descaling need.

Coffee is too
strong/bitter

Coffee grounds too fine; too much coffee;
over-extraction.

Use coarser grind; reduce coffee quantity; shorten
brewing time.

Milk not
frothing
properly

Milk tank empty; frothing nozzle clogged;
milk not cold enough.

Fill milk tank; clean frothing nozzle; use cold milk.

Machine leaks
water

Water tank not seated correctly; drip tray
full; damaged seal.

Re-seat water tank; empty drip tray; contact
customer support if seal is damaged.

Machine not
turning on

No power; faulty power cord/outlet.
Check power connection; try a different outlet;
contact customer support.

If the problem persists after attempting these solutions, please contact Sinbo customer support.

7. TECHNICAL SPECIFICATIONS

Feature Specification

Model SCM-2995

Brand Sinbo

Pressure 20 Bar

Power 1350W

Water Tank
Capacity

1.5 Liters

Milk Tank
Capacity

500 ml

Portafilter
Size

52mm

Heating
System

Thermoblock

Dimensions
(D x W x H)

21 x 28 x 31 cm



Color Inox

Special
Features

Wide Touch Screen, Barista-style Milk Frothing, Cup Warming Plate, Removable Drip Tray, 3-
Stage Protection (Pressure, Auto Shut-off, Overheating), Dishwasher-safe Filters, PID
Temperature Control, Hot Water Function, Powerful Steam Wand, Automatic Descaling, Capsule
Coffee Attachment.

Feature Specification

8. WARRANTY AND SUPPORT

Your Sinbo SCM-2995 Espresso Coffee Machine comes with a manufacturer's warranty. Please refer to the
warranty card included in your product packaging for specific terms and conditions, including the warranty period
and coverage details.
For technical support, service, or spare parts, please contact Sinbo customer service. Contact information can
typically be found on the Sinbo official website or on the warranty card.
Always retain your proof of purchase for warranty claims.

© 2025 Sinbo. All rights reserved.
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