
MODEL:CM6901

INSTRUCTION MANUAL

Please read these instructions carefully and retain for future reference.



IMPORTANT SAFEGUARDS
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The following basic safety rules should always be followed:
Make sure that your outlet voltage match the voltage that stated on the 
product.
This appliance has been incorporated with a grounded plug. Please 
ensure the wall outlet in your house is earthed.
To prevent fire, electric shock or injury to users do not immerse cord or 
plug into water or other liquid.
The appliance must not be immersed into liquid.
Unplug the product if not in use or ready to clean. Let the espresso 
machine come to room temperature before clean or assemble.
Do not use the machine if the cord or plug is damaged, or the machine 
is broken. Return or replace the product to the retailer
Do not use the accessories that is not provided by the manufacturer, it 
may result in fire, electric shock or injury to persons.
To avoid inadvertently pulling the cord, put the machine on a level 
surface or table. Don't hang the cord over the edge of the table or 
counter.
Do not let the power cord touch or be too close to the hot object.
Do not place the product near any hot objects, such as: gas stove, 
electric burner, or heated oven. 
Do not place another objects on the top of espresso machine.
Unplug the appliance only after switching off and only pull the plug not 
the cord.
Do not use appliance for unconventional purposes.
Closely monitored if the product is used by children or near by children.
Be careful not to get burned by the steam.
Some parts of appliance are boiling hot while operating (such as stain-
less decorated plate, drip tray, top cover, steam wand, steel portafilter 
and so on). So do not touch it with hand. Use handles or knobs instead.
Clean and maintain the espresso machine regularly to ensure the quality 
of the coffee and the using life of appliance. Add lubricant oil on the 
running parts regularly.
If you do not use the appliance for a long time, clean and dry all the 
parts for storage.
Do not remove the portafilter when the machine is brewing or steaming. 
Ensure to release the pressure before removing the portafilter.
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When the appliance reports prompts trouble, do not operation the 
appliance.
Do not clean brewing parts with cleanser or hot water. High tempera-
tures will deform parts.
Do not operate the espresso machine without water.
Do not use the espresso machine outdoors.
This appliance is not intended for use by persons (including children) 
with reduced physical, sensory or mental capabilities, or lack of experi-
ence and knowledge unless they have been given supervision or 
instruction concerning the use of the appliances by a person responsi-
ble for their safety.
If the cord is damaged, do not repair the appliance yourself. Repair 
should be done by authorized service personnel only.

KNOW YOUR PRODUCT
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  1.Boiler cover                   2.Steel mesh                    3.Top cover                
  4.Metal funnel                   5.Press bar                      6.Steam knob
  7.Indicator                        8.Funnel Handle              9.Steam conduit 
10.Carafe cover               11.Frothing device           12.Carafe handle 
13.Carafe                         14.Main body                   15.Drip tray 
16.Measuring spoon        17.Coffee place               18.Pause place
19.OFF place                   20.Steam place                21.Insert
22.Lock
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1.

2.

3.
4.

5.
6.

Take the espresso machine out of the package and check the accesso-

ries according to the list.

Clean all the parts according to the “CLEANING AND MAINTENANCE” 

section. Then assemble them completely.

Set filter into the portafilter, do not add coffee powder. 

Insert the portafilter into the appliance from the “LOCK” position, and 

turn it anticlockwise until it is at the “CLOSE” position.

Place the carafe on the drip tray.

Operation the appliance according to the section of “MAKE ESPRESSO 
COFFEE” and “FROTHING MILK”. Repeat 2-3 times.

OPERATION MANUAL

BEFORE THE FIRST USE

1.

2.

3.

4.

Fill a milk frothing pitcher with 100 grams of milk, it is recommended to 

use cold whole milk for making milk foam.

Pitcher Size: It is recommended that the diameter is not less than 

70±5mm, the volume of milk will increase by 2 times after frothing, make 

sure the pitcher is high enough.

Turn the steam knob to the        position, the indicator will light on. Steam 

will be released from the steam wand.

Put the steam wand into the milk to a depth of about 2 cm, move the milk 

frothing pitcher up and down to froth milk.

Turn the steam control knob to       position when you get enough milk 

foam.

Note: Clean the steam wand with wet sponge immediately after frothing. 

But be careful not to get hurt!

It is recommended to let the appliance cool down before making 

espresso again. Otherwise, your espresso may have a burning smell.

FROTHING MILK
1.

2.

3.

Turn the tank cover anticlockwise to remove it. Pour water into the water 

tank with the carafe, the water level should not exceed the maximum level.

Note: The carafe has the cup marks, the maximum tank capacity is 4 cups. 

The minimum tank capacity is 2 cups. 

Before pouring water into the water tank, be sure the power is unplug and 

the steam knob is in the OFF position.

Turn the portafilter clockwise to remove it, add coffee powder to the filter 

with the measuring spoon, then compress the coffee powder into a dense.

Note: The filter has 2 cups and 4 cups. Choose the right filter to make 

desired cups of espresso.

Set filter into the portafilter, then insert the portafilter into the appliance from 

the “Insert” position, and turn it anticlockwise until it is at the 

“LOCK”position. (see Fig. 1)

4.
5.

6.

7.

Place the carafe on the drip plate.

Connect the plug, then turn the steam knob to          position, and the 

indicator is light on. After waiting for about 2 minutes, espresso will flow out.

After dispensing the right amount of espresso. you should turn steam knob 

to         position, and the indicator goes out. The espresso is ready to serve.

Note: Do not leave the coffee maker unattended after plugged, as you 

need operate manually sometimes!

After making the espresso, remove the portafilter and pour out the used 

coffee powder.

Note: Before removing the portafilter or opening the tank cover, make sure 

the pressure in the tank has been released. The method is to turn the steam 

knob to the        position firstly, the steam in the tank will eject from the steam 

wand. 

MAKE ESPRESSO COFFEE

LOCK

Fig. 1
INSERT

OFF

OFF

OFF
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To keep your coffee maker operating efficiently, periodically clean the 

water tank and remove limescale as follows

Fill the water tank with water and descaler to the MAX level, please use 

“coffee machine descaler”, the ratio of water and descaler should base 

on the instruction of descaler. Please use “household descaler”, you can 

use the citric acid instead of the descaler (the one hundred parts of 

water and three parts of citric acid).

Put the portafilter (no coffee powder in it) and carafe in place.

Turn the steam knob to        position, the indicator will light on, and make 

two cups espresso (about 2Oz). Then turn the steam knob to       

position and wait for 5s.

Turn the steam knob to       position and make steam for 2min, then turn 

the steam knob to        position to stop the unit immediately, make the 

descalers deposit in the unit at least 15 minutes.

Repeat steps 4-5 at least 3 times.

Fill the water tank with tap water to the MAX level, Repeat steps 4-5 at 

least 3 times until no descaler is left.

CLEANING MINERAL DEPOSITS 

You can help protect the environment!
Please remember to respect the local regulations: hand in the 
non-working electrical equipment to an appropriate waste 
disposal center.

ENVIRONMENT FRIENDLY DISPOSAL

1.

2.
3.

4.

5.
6.

Shut off the power and let the espresso machine cool down completely.

Clean the espresso machine, carafe, drip tray with a sponge and dry 

them after each use.

Note: Do not clean with alcohol or solvent cleaner. Never immerse the 

whole espresso machine into the water for cleaning

Turn the portafilter clockwise to remove it, pour out the coffee powder, 

then clean the portafilter with cleanser and rinse it with water.

Note: The portafilter is not dishwasher safe, do not clean it in the 

dishwasher.

Clean all the attachments and dry them.

CLEAN AND MAINTENANCE

1.
2.

3.

4.

TROUBLE SHOOTING

Do not take apart the appliance by yourself if the cause of a malfunction is not found, you had 
better contact Amazon seller.

Carafe leaking or 
water leaking 
from the lid of 
carafe

The carafe is not located 
properly

Let centreline of carafe aligns 
with the portafilter.

Symptom Cause Solutions

Water leaks from 
the bottom of the 
espresso 
machine.

There is too much water 
in the drip tray.

Please clean the drip tray.

The water pipe inside the 
machine is damaged.

Please contact Amazon seller for 
replacement.

The espresso machine is 
malfunctioning.

Please contact Amazon seller for 
replacement.

The container is too big or the 
shape is not suitable.

Use professional milk frothing 
pitcher.

Use Skimmed milk or plant milk. Use whole milk (butterfat>3%).

The coffee powder is stored in a 
hot or wet place for a long time. 
The coffee powder turns bad.

Please use fresh coffee powder, 
sealed and stored the coffee 
powder in a cool and dry place.

The metal parts in 
the water tank rust. 

Descaler is not the recommend-
ed type. It may corrode the 
metal parts in the water tank.

Use “household descaler”

Water leaks out of the 
outer side of the filter.

There is some coffee powder 
on the filter edge.

Wip out the coffee powder on the 
edge.

The espresso 
machine is not 
working.

The espresso machine is not 
plugged well.

Plug the power cord into the 
socket correctly.

The milk cannot 
be frothed.

The indicator is not on. Only after the indicator is on, the 
steam can be used to froth milk.

Acid (vinegar) taste 
exists in Espresso 
coffee.

Not cleaned properly after use. Clean the machine several times 
before use.

The level of water in the tank 
exceeds the MAX level.

The water level in the tank should 
be within the scale of MIN and MAX.

OFF

OFF
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