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DOMO DO742K Fully Automatic Espresso Machine



INSTUCTION MANUAL

The DO742K is a fully automatic espresso machine designed to provide you with

delicious espresso drinks at the touch of a button. It features a range of components

including a water reservoir, bean reservoir, grinder adjustment knob, cup warmer, control

panel, milk connection, and more.

SAFETY INSTRUCTIONS

When using electrical appliances, basic safety precautions should always be taken,

including the following. Any injury or damage caused by failure to comply with these

rules are at your own risk. Neither the manufacturer, importer, or the supplier may be

held liable.

Read all instructions carefully.

Make sure all packaging materials and promotional stickers have been removed

before using the appliance for the ?rst time. Make sure children cannot play with the

packaging materials.

 This appliance is only suitable for use in domestic and similar environments, such as:

– staff kitchen areas in shops, o?ces and other working environments;

– farm houses;

– by clients in hotels, motels and other residential type environments;

 bed and breakfast type environments.



Children should be supervised to ensure that they do not play with the appliance.

This appliance can be used by children aged from 16 years and above and persons

with reduced physical, sensory or mental capabilities or lack of experience and

knowledge if they have been given supervision or instruction concerning use of the

appliance in a safe way and understand the hazards involved.

Children shall not play with the appliance.

Cleaning and user maintenance shall not be made by children unless they are older

than 16 or supervised.

Keep the appliance and its cord out of reach of children younger than 16 years.

All repairs should be carried out by the manufacturer or its aftersales service.

ELECTRICAL WARNINGS

In order to avoid a hazard this appliance must not be supplied through an external

switching device, such as a timer or a separate remote control, or connected to a circuit

that is

regularly switched on and off by the utility.

The appliance must be disconnected from its power source when not in use, during

service and when replacing parts. If present, ?rst turn all the buttons to the ‘off’

position, then pull the plug out of the socket by grasping the plug itself. Never pull the

cord or appliance to remove the plug from the socket.

Before use, check carefully that the electric tension and frequency of the power net at

your home match the indications on the rating label of the appliance.

The appliance must be plugged into an appropriate outlet that is installed and

grounded in accordance with local installation regulations.

Do not let the power supply cord hang over the edge of a counter, or touch hot

surfaces.

Keep the power cord away from hot parts and don’t cover the appliance.

Unwrap the cord completely to prevent overheating of the cord. Do not allow the

power cord supply to run underneath or around the unit.

For safety reasons, never use the appliance if the cord, plug, or appliance itself is

damaged, or after a malfunction of the appliance. Return the appliance to the DOMO

Service Department or its service agent for examination, repair, or electrical or

mechanical adjustment. Do not try to repair the appliance yourself.



INSTALLATION

Do not place near ammable materials, gases or explosives.

Do not use or store this appliance outdoors.

Always use the appliance on a steady, dry and level surface.

Never place this appliance near a gas stove or electrical stove or in a place where it

may come into contact with a warm appliance.

USE

Do not use this appliance for other than intended use.

Never leave the appliance unattended while it is functioning.

Do not operate the appliance with wet hands.

The use of accessories that are not recommended or sold by the manufacturer can

cause fire, electrical shock or injuries. Only use the utensils delivered with the

appliance.

CLEANING AND MAINTENANCE

To protect against electrical shock or burns, do not immerse unit, cord, or plug in water

or other liquid.

Failure to maintain this appliance in a clean condition could adversely affect the life of

the appliance and possibly result in a hazardous situation.

PRODUCT-SPECIFIC WARNINGS

CAUTION: the appliance is likely to get warm during use. Keep the power cord away

from hot parts and don’t cover the appliance.

Do not touch the hot parts of the appliance and avoid contact with hot liquids and steam

coming from the appliance, to prevent burns.

Never move or tilt the appliance when in use or still hot. Turn the appliance off, unplug

it and always allow it to cool down before moving it.

Make sure the water filter and drip tray are empty before moving the appliance.

Do not open the side panel or coffee bean hopper when the appliance is in use. Do

not remove the water tank from the appliance when in use.



Do not spill any liquid on the power cord.

Always use cold water, or water at room temperature, to fill the water tank. Never use

hot water or liquids other than water!

Do not exceed the MAX indicator when filling the water tank.

Empty the water tank and drip tray if the appliance is not used for an extended time.

Never use the appliance without a drip tray.

Use the grinder to grind natural coffee beans only. Never add ground coffee, instant

coffee, caramelised or frozen coffee beans, or other ingredients to the coffee bean

hopper.

This product has undergone a quality control previous to its commercialisation with the

aim of ensuring its correct functioning. After the quality control testing, the appliance is

cleaned thoroughly, therefore, although it is unlikely to occur, there could be rests of

water or coffee drops inside it.

SAVE THESE INSTRUCTIONS FOR FUTURE REFERENCE

All images and descriptions in this manual are purely indicative and may difier slightly

from the actual device.

PARTS

1. Water reservoir

2. Coffee bean hopper lid

3. Coffee bean hopper

4. Grind settings dial

5. Cup warmer

6. Control panel

7. Milk connection

8. Drip tray grate

9. Drip tray

10. Over?ow indicator

11. Coffee grounds collection tray

12. Brewing unit

13. Side panel



14. On/off button

15. Coffee and milk spout

16. Milk tank lid

17. Milk tank

18. Milk nozzle

19. Milk supply hose

20. Cleaning brushes: 1 fine and 1 coarse

21. Extra milk supply hose

22. Set of spare sealing rings



CONTROL PANEL

1. Temperature indicator

2. Time indicator

3. Volume indicator

4. Weight indicator

5. Espresso / Increase

6. Lungo or Americano / Decrease

7. Cappuccino / Latte

8. Water / Milk

9. 2 cups / Rinse / Con?rm

10. Settings / Exit, stop or go to the next step

INDICATOR LIGHT



BEFORE THE FIRST USE

1. Remove all packaging materials and any promotional stickers.

2. Place the appliance on a flat, stable surface. Provide adequate space around the

appliance for ventilation.

3. Insert the drip tray and coffee grounds collection tray. Make sure these are positioned

correctly.

4. Remove and clean the water tank. Fill with clean water and place in the espresso

machine.

Never exceed the MAX indicator on the water tank



5. Fill the coffee bean hopper.

6. Plug the plug into an electrical socket.

7. Place a cup or container under the coffee spout and press the on/off button to turn the

appliance on. The appliance will automatically heat up and rinse. The display will show

‘ON’.

The appliance is now in standby mode and ready for use.

8. Perform the rinse function one more time before first use. Press and hold the RINSE

button for

3 seconds to start the rinse function of the espresso machine. Discard the water

dispensed by the coffee machine.

9. To turn off the appliance, press and hold the on/off button for 3 seconds.



I When first used, the pump may make a squeaking noise. This is normal and will

disappear by itself.

USE

Press the on/off button to turn the appliance on. The appliance will automatically heat up

and rinse. The display will show ‘ON’. The appliance is now in standby mode and ready

for use.

When the appliance is rinsing, the rinse water will be collected in the drip tray. Empty

and clean this tray regularly. When the over?ow rises, it means the drip tray is almost full

and needs to be emptied.

Choose the desired preparation.

If adjustments are made to the settings (amount of ground coffee, water or milk) during

preparation, the machine will remember them for the next time.

Tip

To achieve the optimal coffee temperature, we recommend that you prewarm your cup

using the cup warmer on top of the appliance. You can also store your cups here, so you

always have a warmed cup ready to use.



PREPARING AN ESPRESSO

1. Adjust the height of the coffee spout and place a cup under the spout.

2. Press the espresso button. The appliance will now brew an espresso according to the

most recent settings (the default setting is 7 g coffee with 40 ml water).

The quantities of ground coffee and water can be adjusted as the coffee is being

prepared:

Press + or – during grinding to adjust the quantity of ground coffee (the weight

indicator “g” lights up and the display shows the current coffee quantity setting in

grams).

Press + or – during coffee preparation to adjust the coffee volume (the volume

indicator “ml” lights up and the display shows the current water quantity setting in ml).

The stop coffee preparation early, press the EXIT-button.

PREPARING A LUNGO OR AMERICANO

This function uses two steps to prepare the coffee: first, the coffee is brewed (step 1),

then hot water is added (step 2). You can adjust the volume of water used in both steps

in the settings during preparation.

By default, this function is set to 8 g of coffee, 120 ml of water in step 1 and 0 ml of water



in step 2.

Preparing a lungo

The default setting for the LUNGO button is lungo; the coffee is brewed during the first

step (default setting: 8 g coffee and 120 ml water), no extra water is added during the

second step (0 ml water).

Preparing an americano

To prepare an Americano, press + during the second step of the water dispensing

process to add extra water.

1. Adjust the height of the coffee spout and place a cup under the spout.

2. Press the LUNGO-button. The appliance will now brew an americano according to the

most recent settings.

The quantities of ground coffee and water can be adjusted as the coffee is being

prepared:

Press + or – during grinding to adjust the quantity of ground coffee (the weight

indicator “g” lights up and the display shows the current coffee quantity setting in

grams).

Press + or – during step 1 to adjust the quantity of brewed coffee (the display will

show “1”, the volume indicator “ml” lights up and the display shows the current water

quantity setting in ml).

Press + or – during step 2 to adjust the quantity of extra hot water (the display will

show “2” and shows the current water quantity setting in ml).

The stop coffee preparation early, press the EXIT-button.

PREPARATIONS WITH MILK

1. Fill the milk reservoir with the desired amount of milk.

Never exceed the MAX indicator on the milk tank.

2. Close the lid. Make sure that the milk nozzle is properly connected to the lid.



3. Place the milk tank to the right of or next to the drip tray grid. Fit the supplied milk

supply hose  to the milk tank. Next, connect it to the milk supply on the right side of the

coffee spout.

You can use scissors to cut the supply hose to the desired length.

4. Choose the desired preparation.

Hot steam is released during milk preparation. Be careful and avoid contact.

Clean the milk connection and milk supply hose after each milk preparation. This is to

prevent milk residues from clogging the drain and causing unpleasant odours. Please

refer to “Cleaning and maintenance”.

Preparing a cappuccino



In a cappuccino, coffee is prepared first and then steamed milk is added.

1. Adjust the height of the coffee spout and place a cup under the spout.

2. Briefly press the CAPPUCCINO button. The appliance will now brew a cappuccino

according to the most recent settings (the default setting is 10 g coffee with 60 ml water

and milk froth during 20 seconds).

The quantities of ground coffee, water and milk can be adjusted as the cappuccino is

being prepared:

Press + or – during grinding to adjust the quantity of ground coffee (the weight

indicator “g” lights up and the display shows the current coffee quantity setting in

grams).

Press + or – during coffee preparation to adjust the coffee volume (the volume

indicator “ml” lights up and the display shows the current water quantity setting in ml).

Press + or – during milk preparation to adjust the duration time for steaming and

pouring milk (the seconds indicator “S” lights up and the display counts down in

seconds).

Before steaming and pouring milk, the appliance will first heat up. A count-down clock is

shown on the display. The duration of the heating process depends on how long ago

milk was last poured.

To stop the milk flow early, press the EXIT button.

Preparing a latte

For a latte, milk is first steamed and poured, and then coffee is prepared.

1. Adjust the height of the coffee spout and place a cup under the spout.

2. Press and hold the LATTE button for 3 seconds. The appliance will now brew a latte

according to the most recent settings. (the default setting is milk froth during 30 seconds,

9 g coffee with 45 ml water).

The quantities of milk, ground coffee and water can be adjusted as the cappuccino is

being prepared:



Press + or – during grinding to adjust the quantity of ground coffee (the weight

indicator “g” lights up and the display shows the current coffee quantity setting in

grams).

Press + or – during milk preparation to adjust the duration time for steaming and

pouring milk (the seconds indicator “S” lights up and the display counts down in

seconds).

Before steaming and pouring milk, the appliance will first heat up. A count-down clock is

shown on the display. The duration of the heating process depends on how long ago

milk was last poured.

Press + or – during coffee preparation to adjust the coffee volume (the volume

indicator “ml” lights up and the display shows the current water quantity setting in ml).

The stop coffee preparation early, press the EXIT-button.

Preparing hot milk

1. Adjust the height of the coffee spout and place a cup under the spout.

2. ress and hold the MILK button for 3 seconds.

3. The appliance will steam and pour milk for 45 seconds (by default).

Before steaming and pouring milk, the appliance will ?rst heat up. A count-down clock is

shown on the display. The duration of the heating process depends on how long ago

milk was last poured.

4. While steaming and pouring milk (the seconds indicator lights up and the display

counts down in seconds), press + or – to adjust the duration for steaming and pouring

milk.

To stop the milk flow early, press the EXIT button.

Tips for milk preparations

• The best results are achieved with cold, fresh cow’s milk that is not UHT sterilised.



• If you do prefer to use sterilised milk, full-fat or evaporated milk would be best. These

generally result in a fuller foam with more ?avour than skimmed milk.

• Skimmed milk is easy to froth, but the foam quickly becomes too airy because the

formed bubbles are large. This also causes the foam to quickly collapse, making it poor

quality.

• Keep the milk tank with milk in the fridge between preparations. Avoid leaving it out too

long to prevent spoiling.

Never pour leftovers from the milk tank back into the milk carton or bottle.

PREPARING HOT WATER

1. Adjust the height of the coffee spout and place a cup under the spout.

2. Press the hot water button briely.

3. The appliance will dispense 200 ml of hot water. If you need less water, press the

EXIT button to stop the ?ow as soon as you have the desired amount of water. If you

need more water, press the hot water button again and then the EXIT button as soon as

the desired amount of water is obtained.

DUAL PREPARATION

Press the x2 button to brew two cups of coffee in succession. This can be done both

prior to brewing the coffee and while the coffee is brewing. The icon will light up on the

display. While lit, the appliance will always brew 2x the selected preparation in

consecutive order. Press the x2 button again to turn off this function.

RINSING

1. Adjust the height of the coffee spout and place a container under the spout.

2. Press and hold the RINSE button for 3 seconds to start the rinse function of the

espresso machine. This function uses about 60 mI of water and ends automatically after

cleaning is completed. It is used to remove possible coffee residues in the pipes.

SETTINGS AND CONFIGURATION

In standby mode, press and hold the MENU button for 3 seconds to open the settings

interface.



After each step, press the MENU button brie?y to move to the next step in the settings

interface.

To return to standby mode, press the MENU button multiple times to quickly move

through all the steps. The appliance will automatically return to its standby mode after 15

seconds of inactivity in the settings interface.

1. TEMPERATURE SETTING

• The default temperature for the dispensed water is 90 °C. Press + or – to adjust this

temperature (between 75 °C and 95 °C).

• Press the MENU button brie?y to move to the next step.

2. AUTOMATIC SWITCH-OFF SETTING

• The display will show the letter A (for automatic) and the set time in minutes. The

appliance will switch itself off if it hasn’t been used during this set time.

• Press + or – to set the desired time. This period can be from 10 to 30 minutes, in 5-

minute increments. The default automatic switch-off for this device is set at 20 minutes.

• Press the MENU button brie?y to move to the next step.

3. START-UP SETTINGS

The display will show “init”. This setting allows you to return to the factory default

settings.

• If this is what you want, press the confirmation key (OK) to do so. The appliance will

erase all settings and reset to factory defaults. The appliance will then return to standby

mode.

• If you do NOT wish to return to factory default setting, briefly press the MENU button to

move to the next step.

4. DESCALING

• The display shows “desc” and the  icon lights up.



When the  icon lights up during operation, the appliance needs to be descaled.

Please use a descaler that is suitable for espresso machines.

1. Dissolve the descaler in water. To do this, follow the instructions on the packaging of

the descaler.

2. Pour the descaling product into the empty water tank and add clean water until the

tank is full up to the MAX indicator.

3. Insert the water tank into the appliance and place a container of at least 1100 ml

under the coffee spout.

4. In standby mode, press and hold the MENU button for 3 seconds to open the settings

interface and press the MENU button 3x until the display shows “desc” and the  icon

lights up.

5. Press the confirmation button (OK) to start the descaling function. The  icon will

start to flash.

6. Once the water tank is empty, rinse it, fill it again with clean water and insert the tank

back into the appliance. Empty the collection tray and put it back underneath the coffee

spout. Repeat this step until the appliance stops dispensing water and the descaling

process is finished. The  icon will turn off and the appliance will return to standby

mode.

6. PRODUCT INFORMATION

• This step in the settings interface shows the production date of the appliance on the

display.

• Briefly press the MENU button again to exit the settings interface. The appliance will

now return to standby mode.

ADJUSTING THE GRIND SETTINGS

The grind settings can be adjusted using the dial on the coffee bean hopper



Do this only when the grinder is turning; otherwise, the grinder may get damaged.

The default setting on the dial is the coarsest setting. We recommend that you do not

change this setting for the first 100 cups.

• If the coffee is dispensed too slowly during brewing (powder is too fine), turn the grind

dial clockwise until the grind setting is coarser.

• If the coffee is dispensed to quickly and looks too diluted (coffee powder is too coarse),

turn the grind dial counterclockwise until the grind setting is less coarse.

Tips

• Only adjust the grind settings if the coffee tastes too bitter or too sour, and all other

settings (quantity of ground coffee, water volume, and water temperature) have been

tested. If the appliance dispenses a nice steady stream and the flavour is balanced, no

adjustment is needed.

• A coarser grind means more sour flavours. Using a finer grind produces more bitter

flavours.

• Do not overfill the coffee bean hopper and don’t leave the coffee beans in the hopper

for too long, so they don’t take on too much moisture and lose their freshness

(especially on humid days). Moisture affects the grinding, brewing, and flavour of the

coffee.

• If the coffee beans are wet, empty the hopper, dry it using a soft cloth and fill with fresh

coffee beans for a better flavour. Set the grind settings to maximum first and try to grind



the coffee beans. If the coffee machine is working correctly, return the dial to its original

setting.

• If the coffee beans are not ground properly, the coffee beans may be too wet, or there

may be too much coffee bean oil in the grinder. If the latter is the case, add grind cleaner

to the coffee bean hopper and follow the instructions on the packaging of the coffee

grinder cleaner.

CLEANING AND MAINTENANCE

It is recommended that steps 1-7 are carried out daily. Daily maintenance is important to

extend the life of the espresso machine and achieve better results.

1. Place a cup under the spout and rinse (see “Rinsing” under “Use”).

2. Turn the appliance off and remove the plug from the socket.

3. Disconnect the milk supply hose. Clean the milk tank, lid, pipe and supply hose using

warm water and a mild detergent. Rinse thoroughly under running water.

4. Remove the milk connector from the coffee spout. Rinse with the fine brush under

running water.

To clean the internal milk line, you can also fill the milk tank with clean water and run it



through the system using the MILK function.

5. Remove the drip tray. Empty the coffee grounds collection tray. Using clean water,

clean the drip tray, the grate, the tray. Dry thoroughly.

6. Open the side panel. Remove the brewing unit by pressing the button on the side of

the brewing unit and pulling the brewing unit towards you. Rinse the brewing unit

thoroughly under running water and dry. Make sure all the coffee residue is removed.

Never clean the brewing unit in the dishwasher!

7. Use the cleaning brush to remove coffee residue in and around the internal ground

coffee channel.



8. Clean the outside and the inside of the housing and the control panel using a soft,

damp cloth.

9. Rinse the water tank under running water every 3 days.

10. Clean the coffee bean hopper weekly. Remove the leftover coffee beans from the

hopper (or clean when the hopper is empty) and wipe clean using a soft cloth.

If you experience problems when grinding coffee beans, thorough cleaning of the grinder

may be required. To do this, use a coffee machine grinder cleaner and follow the

instructions on the packaging.

11. Place all parts back in their original position. If a part is not (properly) installed, the

appliance will indicate this on the display (see ‘Indicator lights and warnings’).

Do not immerse unit, cord, or plug in water or other liquid.

Never use aggressive or abrasive cleaning agents.

INDICATOR LIGHTS AND WARNINGS



PROBLEMS AND SOLUTIONS



 



GUIDELINES

This symbol on the product or on its packaging indicates that this product may not be

treated as household waste. Instead it must be brought to the applicable collection point



for recycling of electrical and electronic equipment. By ensuring this product is disposed

of correctly, you will help prevent potential negative consequences for the environment

and human health, which could otherwise be caused by inappropriate waste handling of

this product. For more detailed information about recycling of this product, please

contact your local city o?ce, your household waste disposal service or the shop where

you purchased the product.

The packaging is recyclable. Please treat the packaging ecologically.

This appliance conforms to all European requirements in the areas of safety, health, and

environmental protection.

The EU declaration concerning this appliance can be requested at any time from

info@linea2000.be

WARRANTY

Dear Customer,

Thank you for your con?dence in DOMO. We do hope you enjoy your new purchase.

Before reaching you, all our products undergo a strict quality inspection. Should you still

encounter problems with your appliance, then we are truly sorry and will do everything

possible to resolve the situation quickly. Do not hesitate to contact our customer service.

Our sta? will do all they can to help you!

+32 14 21 71 91 info@linea2000.be

Monday – Thursday: 8.30 – 12.00 and 13.00 – 17.00

Friday: 8.30 – 12.00 and 13.00 – 16.30



This device has a warranty period of 2 years from the date of purchase. During this

warranty period, the distributor will assume responsibility for any defects that can be

shown to be the result of material, construction or manufacturing errors. Such defects

will be remedied by repair or replacement of the device. The 2-year warranty period will

be suspended during the repair period and will continue after the repair has taken place

for the remaining duration of the warranty period. The warranty will be honoured if proof

of purchase clearly showing the date of purchase is provided. If your device becomes

defective within the 2-year warranty period, please return it with your proof of purchase

to the store you purchased it from or follow the procedure of the relevant webshop if you

bought it online.

The warranty does not cover damage to the device, accessories or parts caused by:

normal wear and tear from use;

non-compliance with the instructions for use, maintenance and cleaning in the manual;

incorrect connection, e.g. electrical voltage too high;

incorrect, heavy-handed or abnormal use;

repairs or alterations carried out by the consumer or unauthorised third parties;

use of parts or accessories not recommended nor supplied by the distributor.

Specifications:

Model: DO742K

Type: Fully automatic espresso machine

Manufacturer: DOMO

Website: www.domo-elektro.be

FAQ:

Q: What should I do if I encounter problems with the machine?

A: If you experience any issues with the machine, please contact our customer service

team at +32 14 21 71 91 or email us at info@linea2000.be for assistance.

Q: Can I use other accessories not provided with the machine?

http://www.domo-elektro.be
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ensure proper functioning and safety.
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