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01. Lighting
02. Steam control
03. Filter holder
04. Filter head
05. Hot water/steam wand
06. Drawer handle
07. Co�ee distributor
08. Rest for �lter head during grinding
09. Ground co�ee nozzle
10. Water tank
11. Drip tray
12. Co�ee bean holder
13. Display

14. On/O� switch
15. One or two cup selector
16. Grinding button
17. Short, normal or long co�ee selector
18. Start brewing button
19. Hot water or steam selector
20. Fuse holder (grinder)
21. Grind setting control
22. Attention warning
23. Read the instruction manual
24. Main power switch
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Description of the machine
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Safety instructions and warnings

IC34

This machine complies with the current safety regulations. Incorrect use of the machine may cause harm.
Read the instructions carefully before using the machine. They contain important information on safety and use and care 
in order to protect the user, and to avoid damaging the machine.

Correct use
• This machine is designed solely for preparing espresso, frothing milk and for boiling water for tea and other hot drinks. 
 Other types of use are not permitted and may prove dangerous.  The manufacturer will not be held liable for any 
 damage and/or injury caused by incorrect use of the machine.

Technical safety
• Before connecting the machine to the electricity supply, check the connection data (voltage and frequency) on page
 with that of the electricity supply carefully. This data should be exactly the same to avoid damaging the 
 machine. In case of doubt, contact a qualified electrician.

• The electrical safety of the machine is only guaranteed if it is connected to a regulation earth wire. It is very important 
 to check this carefully. In case of doubt, have the electricity supply checked by a qualified electrician.  The 
 manufacturer will not be held liable for any harm or damage caused due to a lack or malfunctioning of the earth wire 
 (e.g. risk of electric shock).

• Only operate the machine when built-in so as to avoid contact with the electric parts. For the assembly, dismantling
 and daily maintenance of the machine, always make sure it is disconnected from the electricity supply.

• The machine should not be connected to the electricity supply with extension cables, as these do not provide the 
 necessary safety for the machine (e.g. danger of overheating).

• The machine must be built into a cabinet. It is not suitable for freestanding or outdoor use.  Due to the weight of the 
 machine, the cabinet must be secured firmly to the wall.

• Installation, maintenance and repair works must only be carried out by qualified persons. Any installation, 
 maintenance and repair works carried out incorrectly may cause considerable danger to the user, for which the 
 manufacturer will not assume any liability.

• The machine should only be disconnected from the electricity supply when:
 -The main switch of the electricity supply is disconnected;
 -The fuse for the house electricity supply is removed;
 -The plug to the machine is taken out of the electricity socket. To disconnect the machine from the electricity  supply, 
 unplug without pulling on the cable.

• Under no circumstances should the machine casing be opened. Touching the voltage cables or changing the 
 electrical and mechanical structure may cause danger of electric shock. It may also affect the operation of the 
 machine. The manufacturer declines all responsibility for persons or property if the above instructions are not 
 observed in full.

• If the machine is to be built-in with other appliances, they must be separated by a shelf.



5

Use

Warning! Danger of scalding! Liquids dispensed are extremely hot!

• Children should only use the machine under supervision. Children’s skin is more sensitive to high temperatures. They 
 may scald themselves! Remember too, that espresso coffee is not a children’s drink.

• When using the machine for the first time, select ‘Start Brew’ button with an empty filter head to run hot water 
 through the system.  This will remove any deposits remaining from the manufacturing process.

• Only fill the water tank with fresh chilled or room temperature water. Hot water or any other liquid may damage the 
 operation of the machine. It is advisable to replace the water daily to prevent bacterial growth.

• Do not use anything other than coffee beans in the coffee bean holder. If ground or instant coffee is poured into the 
 holder, it may damage the grinder.

• Sugar damages the machine! Do not fill the machine with coffee beans coated with any substance (ie. caramelised)

• Boiling water and steam may cause scalding, so these functions should be used with the utmost care.  Never direct 
 the steam wand towards parts of the body.  It may cause scalding!

• Always ensure that the steam selector is toggled to hot water (Fig 1 #19)  when no steam is required. Otherwise 
 steam may escape unintentionally and cause scalding!

• The hot water/steam wand gets very hot during use. Only hold the wand by the handle or it may cause scalding!

• Do not lean on the open drawer of the coffee machine as this may damage the machine.

• If the coffee machine is built-in with a pyrolytic oven, turn the power off on the coffee machine during pyrolytic 
 cleaning otherwise it may get damaged.

N.B. The coffee machine has a patent that allows you to empty the used coffee from the filter holder without shaking it.

The manufacturer cannot be held liable for any damage caused by failure to observe the safety instructions and 
warnings.
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Description and operation

Fig. 2
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The coffee machine has two heating systems, one for the hot water/steam and one for the coffee. It is possible to prepare 
boiling water (for tea) or to use the steam (for cappuccino) and to prepare espresso coffee.

Unlike most other machines, in this coffee machine, the beans can be ground only as they are required, allowing you to taste 
the aroma of freshly ground coffee at its best. 

If the cup used is smaller than the quantity programmed by the machine, the coffee supply can be interrupted at any time 
by pressing button "1" (Figure 2), which also enables the user to select the most suitable quantity.

The degree of grinding can also be set, by turning the knob on the left of the machine to select a more coarsely or more 
finely ground mixture, depending on the user’s requirements (Fig. 1  #21).

The boiling water supplied by the machine is particularly suitable for preparing tea, as the temperature is ideal.

The coffee machine lighting comes on automatically when the machine is switched on by pressing the on/off button.

The boiling water from the distributor can also be used to preheat the cups. If the coffee machine is not used for 180 
minutes, it will switch-off automatically.

6

Fig. 3
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Fig. 4

Installation of the machine
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N.B. Owing to the weight of the machine, the cabinet must be secured firmly to the wall.

1. Check that the opening dimensions can accommodate the machine (Fig. 4 and 5).
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Fig. 5
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Installation of the machine
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2.  Remove the machine from the base by releasing it from the lateral guide through the levers (Fig.  6 ).  You can release the 
 machine by lifting the lever of the right guide and dropping the lever of the left guide (1)
3.  Insert the base of the machine into the cabinetry (2)
4.  Fix the base through the 10 holes with the screws supplied (Fig. 7)
5.  Close the guide of the machine until fully recessed.
6.  Connect the plug to the electricity supply, observing the current safety regulations.
 Important:  The power plug must be reachable after the installation of the machine.
7.  Insert the machine into the cabinetry taking care that the guides on the machines align correctly with the telescopic  
 guides of the base.  Push the machine into the cabinet and leave some space in order to reach and connect the plug.
8.  Fill the water tank and the coffee bean container.
9.  Switch the machine on by the power switch (Fig. 1 #24)
10.  Close the machine by pushing it into the cabinetry.

B

A

0

A

1 3

2
Fig. 6

Fig. 7
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Filling the water tank

The water tank should only be filled once it has been taken out of the machine.

For a good espresso coffee, as well as using quality coffee, fresh water 
should always be used. It is therefore recommended that you empty 
the water tank frequently, preferably daily, and refill it with fresh water. 
Avoid leaving the water in the tank for too long a period.

Boiling water or other liquids may damage the coffee machine. 
Fill the water container daily with cold or fresh water.
• Open the machine by lifting the handle and then pulling outwards.
• Remove the tank and fill it with fresh water up to 4 cm from the top.
• Place the tank in the machine and close the lid.
• Close the machine.

N.B. When the water container is nearly empty, it will appear on the display “water missing”

Fill the water tank. 

Filling the coffee bean holder
We recommend to use coffee beans with a mixture from 60% to 80% of Robusta quality and the remaining with 
Arabica quality.

Only fill the coffee bean container with beans for espresso coffee.  Any other substance, including the following 
will damage the coffee machine:

• Ground coffee
• Instant coffee
• Sugar coated beans
• Beans coated with any substance
• Instant drinks ie. drinking chocolate

The coffee bean container cannot be removed for technical reasons.

• Open the machine by lifting the handle and then pulling outwards.
• Take the lid off the coffee bean container.
• Fill the coffee bean container with coffee beans up to 2 cm from the top.
• Replace the lid on the container.
• Close the machine.

N.B. When the coffee container is nearly empty, it will appear on the display  “coffee missing”.

Fill the coffee bean container with coffee beans.

COFFEE

WATER           MISSING

COFFEE          MISSING

WATER
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Fig. 8

Filling the water tank and coffee bean holder



Turn the main power switch on, see (Fig. 1 #24). The clock will �ash during the �rst installation.

Ensure the machine is  o� at the front panel and set the hour/minutes by pressing  and holding the button                    then toggle the

 buttons         (hour+10) or                 (hour+1) to set the hour and the buttons            (minute+10) or              (minute+1) to set the minutes.

Ensure the machine is o� at the front panel and press the                 button until the text “->*” appears on the display.  Keep pressing the                  

              button and set  the hour and minutes as per the previous paragraph.  Then hold the              button until an * appears on the left side 

of the hour in the display.

Ensure the machine is o� on the front panel and press and hold  the             until  you see on the display the asterisk on the left side of the 

hour  (Eg. 06.45 = Automatic Switch On Not Activated;  *06.45 = Automatic Switch On Activated).  By pressing the              button with 

the machine switched o� you can see the switch-on time as previously set.

CLOCK SETTING

HOW TO SET THE AUTOMATIC SWITCH ON

HOW TO ACTIVATE AND DEACTIVATE THE AUTOMATIC SWITCH ON

AUTOMATIC SWITCH-OFF

The machine has been programmed to be switched o� automatically after 180 minutes from last use.
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Settings

Turn on the power switch on the left hand side of the case. (Fig 24.)  Switch the machine on using the button:                
After a few seconds the LED will display the following information:

While the machine is getting warm, the words “co�ee and water” are �ashing.  Once it stops �ashing, the machine is ready 
for use.  The display shows the size of co�ee that the machine is ready to do (short, medium, long) and the number of cups 
(1 or 2 cups).  You can now program the machine to your preference.

Switch on

COFFEE X 1 SHORT
WATER
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It is possible to set and program di�erent functions as follows:
Before using the programming, you need to turn o� the machine.  Press and hold the two buttons at the same time:                                   
The display will now show:

Select the function you desire to adjust by pressing              .  The following functions can be adjusted:

It is possible to increase or decrease the quantity of water by pressing the button           and         .
By pressing the button               you can do the same setting for the medium or long co�ee.

The following di�erent grinding times can be set: 7, 7.5, 8. 8.5, 9.

The time of grinding and as a consequence the quantity of grinding 
can be set by pressing the buttons          and        .

The temperature of co�ee can be set by pressing the buttons            
and         .

The temperature of water can be set by pressing the buttons            
and         .

The temperature of steam can be set by pressing the buttons            
and        .

Select your choice of language by pressing the buttons            
and         .

A ) TYPE OF COFFEE
(SHORT, MEDIUM, LONG)

B ) SETTING THE QUANTITY
OF GROUND COFFEE

PROGRAMMING

 COFFEE SHORT
48 ml

 COFFEE MEDIUM
65 ml

 COFFEE LONG
140 ml

C)   SETTING THE TEMPERATURE
OF COFFEE

D) SETTING THE TEMPERATURE
OF WATER

E) SETTING THE STEAM
TEMPERATURE

F)    CHOICE OF LANGUAGES

 TIME GRINDING
8 sec

 TEMP. STEAM
140 C°

DISPLAY
ENGLISH

 TEMP. COFFEE
95 C°

 TEMP. WATER
100 C°

Programming the functions and settings

End of the programming.  Press the button              to con�rm and to exit from the programming mode.
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Setting the grind
One very important factor for a good coffee is to set the degree of grinding correctly. 

Certain factors indicate when the degree of grinding has to be adjusted:

• If the coffee comes out too quickly, this means that the beans have been ground too coarsely.
• If the coffee comes out slowly, this means that the beans have been ground too finely.

We recommend to use coffee beans with a mixture from 60 to 80% of Robusta quality and the remaining with Arabica 

quality.
This is set by the manufacturer but can be adjusted as follows:

IMPORTANT!!
Before your new setting will be noticable, fill two filter heads of grounds to remove any remaining coffee 
from the previous setting.

• Open the machine.
• Turn knob "A" on the left of the machine (Fig. 9) carefully.
• Turning the knob clockwise gives a finer grinding, while turning it anticlockwise gives a coarser grinding.
• Rotate knob a minimum of 2 turns anti-clockwise or clockwise to make one adjustment Coarser or Finer
• To return to the manufacturer’s setting, remove the cover of the coffee bean holder and turn until the centre line on the 
coffee container is even with the mark on the top of the machine case (Fig. 10 #A)

A

Fig. 9

13

Fig. 10
Remove coffee bean cover

A
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Choosing the quantity of coffee
The flavour of the coffee depends on the type and degree of grinding of the coffee used and also on the quantity of water.  Cups for 
normal coffee, espresso coffee and tea are not all the same size. To adjust the quantity of water desired accurately to the size of the cup 
as well, three different espresso coffee positions can be set.

By pressing                  the following drinks can be selected:

 A short coffee.

 A normal coffee. The quantity of coffee is the one selected, with a larger amount of water.

 A long coffee. In this case too, only the amount of water supplied is altered, giving a weaker flavour.

Choosing 1 or 2 cups
It is possible to make one or two cups at the same time. Choose by pressing the following button:

Preheating cups and pipes
Espresso coffee should always be prepared with the pipes already heated, and served in a hot cup. This will enhance the aroma and 
prolong the flavour. ‘Thermal shock’ by using cold cups, can alter the aroma of coffee.

The less the quantity of espresso coffee in the cup, the more important it is to heat the cup.
• Place the cup under the empty filter head.
• Run an empty shot into the cup.
• Leave the water in the cup for 30 seconds and then empty it. This will preheat the pipes as well as the cup.
In order to obtain a good coffee at the right temperature, it is important to always leave the filter head in the filter holder.

Preparing Coffee
• Place the filter head below the ground coffee nozzle, holding it against the rest.
• Press       to start the grinding. Grinding stops automatically, however it can be stopped early by pressing the same button again.
• Too much ground coffee will not result in a stronger brew. It will make it difficult to insert into the filter holder. 
• Maximum fill should be 2mm below the rim of the filter head cup.
• DO NOT press grinds (tamping) into the filter head cup. This machine is self-tamping.
• Place the filter head in the filter holder, turn clockwise ensuring it locks into place.
• Place the cup or cups below the filter head distributor.
• Wait until the word « coffee » is no longer flashing on the display.
• Press the         button to start the supply. The supply stops automatically but it can be stopped early by pressing the same button again.
• Every time coffee is prepared, it is important that you empty the used coffee (called a puck) from the filter head immediately. This is 
easily done without the user having to shake it to empty it (patented system).
The puck can be discarded into the waste drawer until a later time.

Should the used coffee not exit easily from the filter head, you need to reinsert the filter head into the holder and press 
the        button again to start the water supply for a few seconds. The used coffee grinds should now be easily removable.

If the coffee grounds are not in the head when it is removed, they have become adhered to the top of the filter holder. 
This happens when the filter head is left in too long after a coffee has been dispensed.  you need to reinsert the filter 
head into the holder and press the          button again to start the water supply for a few seconds. The used coffee grinds 
should now be in the filter head and can be removed.

Hot water
• When you switch on the machine, the machine defaults to the Hot Water setting.
• Wait until the word “WATER” is no longer flashing.
• Place the cup or container under the steam wand.
• Turn knob "A" (Fig. 11) to the left to obtain hot water.

14

Preparation of the drinks   
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Frothing Milk
We recommend the use of a coffee thermometer when frothing milk.  

Clip this onto the side of your milk jug.

• Select the function STEAM by pressing the           button .
• Wait until the word “STEAM” is no longer flashing.
• Fill the milk jug (600ml steel milk jug) with about 200ml of fresh cold milk. We recommend you froth the milk for one 
 drink at a time.
• Before placing the milk jug under the steam wand, turn the knob "A" (fig.11) to the left in order to remove any remaining 
 water in the pipes.
• Lower the steam wand into the milk jug ensuring that the jet goes to the bottom of the container. (fig. 11A)
• Turn the steam control knob to the left to release the steam and heat the milk for a few seconds.
• Important: Do not heat the milk excessively. If the milk is heated excessively (cooked), it will no longer form  froth.
• After a few seconds raise the spout to just below the surface of the milk (Fig. 11B)
• Tilt your jug on an angle and bring your wand up to the surface on the edge.  A slight crackling sound and swirling of milk 
 will tell you that it’s in the right place. If it sounds very piercing the wand is in too deep. Trying raising it a little closer to the surface.
• When you’re satisfied with the quantity of froth, slightly lower the wand in the milk until the correct temperature is reached then 
 close the steam tap.

Fig. 11A Fig. 11B



Water Tank
We recommend you empty the water tank every day and fill it, if possible just before use, with cool fresh drinking water.

Wash the water tank by hand using a mild soapy water. 

Filter holder, filter head and hot water/steam wand
Clean the filter holder, filter head and hot water/steam wand with a soft sponge and just hot water. If there are any deposits, it is 
recommended that you wash the parts in the dishwasher. The steam nozzle can be unscrewed for washing in the dishwasher. When it is 
used for frothing milk, it is important the nozzle is purged after each use by running steam through the wand to remove any remaining 
milk or froth.

Descaling the Machine

When the machine is off and "DESCALING" appears on the display, it is IMPORTANT to descale your machine as follows:

Attention - Very important!  Do not use citrus-based products for descaling.

• Dissolve the two tablets supplied with the product in 1 litre of water and pour into the water tank taking care to read all instructions 
   regarding the descale product.
• Switch on the machine.
• Empty around 1/3 of the contents of the water tank out through the steam wand and the empty filter head.
• Switch off the machine and allow the solution to act for approx. 15 minutes.
• Switch the machine on again and empty the remaining water in the tank through the filter head and the steam wand, 
   taking care not to empty the tank completely.
• Remove and empty the tank, and wash it thoroughly. Fill the tank with fresh water and run it through the steam wand and the empty 
   filter head.
• Once you have finished the descaling process, press the following buttons         +               for 2 seconds until the text "DESCALING" 
  disappears from the display.
•  For in between maintenance, 1 cup of white pure vinegar with 1 litre of water may be used, however this is NOT A SUBSTITUTE FOR  
 DESCALING.

The manufacturer can not be responsible for any damages caused by not following the instructions regarding 
coffee machine descaling.
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Care and Cleaning

   Allow the machine to cool down before cleaning it. Danger of scalding! Do not use steam appliances to clean it.  
   Never use products containing soda, acid or chlorine, as these substances damage the surface of the machine.

Regular cleaning guarantees the functioning and long life of your Kleenmaid coffee machine. 

Front and interior of the machine
Take out the filter head, tray and waster drawer basins (Fig. 12) and clean both the front and the interior of the machine 
with a soft sponge and hot soapy water. Dry with a soft cloth to avoid scratching.

Fig. 12
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FAULT CAUSE RESOLUTION

The machine does not turn on 1. No electricity supply

2. Main power switch is not on

1. Check plug is switched on at wall

2. Check power switch on left hand 
side of cabinet is switched on. 

The filter head does not insert into 
the holder

1.  Too much ground coffee in the 
   filter head cup

2. Remains of used coffee sticking 
   to roof of filter holder

1. Remove excess coffee to 2mm below lip.
Reset the time of grind (see page 12)  

2. Re-insert empty filter head into the 

holder and press  to run water for 
a couple of seconds. Remove filter head 
and used puck should now be in the 
filter head. Repeat if not removed. 

The coffee does not come out or 
comes out too slowly

1. No water in the tank

2. Coffee ground too fine

3. Pipes contain mineral deposits

1. Refill water tank.

2. Alter the grind to a coarser blend (see 
   page 13 - Setting the grind)

2. Fill two filter heads of grinds before the 
   new setting will come through machine.

3. Descale your machine.

3. Wash filter head in dishwasher

The coffee comes out too quickly 
and  is not very creamy 1. Coffee ground too coarsely

2. Coffee beans too old

1. Alter the grind to a finer blend (see page 
   13 - Setting the grind)

1. Fill two filter heads of grinds before the 
  new setting will come through machine.

2. Replace beans in bean holder and run 
   through 2 filter heads of grinds before 
   making a new cup.

The milk does not froth
1. Milk has been heated for too long

2. Milk is being reheated

1. Replace milk and start again

2. Replace with fresh milk

Noisy supply pump 1. No water in tank

2. Insufficient pressure in the 
  bean holder causing too coarse 
  grinding

1. Refill tank

2. Refill beans.

Steam wand is leaking water from 
nozzle

1. Steam nozzle is blocked with 
  old milk

2. Steam nozzle is not tightened

3. O-ring has deteriorated

1. Purge steam nozzle after every use. 
  Unscrew and wash with hot water or in 
  dishwasher.

2. Tighten nozzle

3. Call service for new o-ring

Conical grinder working but no 
grinds coming out

1. Coffee bean size too large

2. Beans have been coated in 
   a sugar substance and have 
   blocked grinder

1. Maximum bean size recommended is 8mm

2. Call in a Kleenmaid Service Agent
  1300 652 100

Operating Problems
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• External dimensions (mm):    Height 458 x Width 595 x Depth 335

• Built-in dimensions (mm):   Height 450 x Width 560 x Depth 315

• Operating voltage: 220-240V–50/60 Hz

• Pump pressure: 15 bar

• Pump power: 48 Watts

• Coffee heating power: 1000 Watts

• Steam heating power: 600 Watts

• Grinder power: 100 Watts

• Water tank capacity: Approx. 2.5 litres

• Coffee tank capacity: Approx. 0.3 kg

• Coffee heating time: Approx. 2 mins

• Gross weight: 29.7 kg

   Net weight: 25.4 kg

This appliance complies with EC Directive 73/23:

• Relating to electrical safety regulations EN 60335-1  (August 1995 – safety of electric domestic 
   appliances and the like) and EN 60335-2-15 (April 1996 – specifc regulations relating to equipment 
   for preparing hot water).

• EMC 89/336 and relevant regulations:
   55014-1
   55014-2
 61000-3-2
 61000-3-3

Technical Data



SERVICE ASSISTANCE

To assist you when phoning our After Sales Service number to arrange a service call please complete the
following details and have them ready when you call.

Model Number____________________________  Date of purchase____________________________

Kleenmaid Store purchased from_______________________   Date of installation ________________

KLEENMAID AFTER SALES SERVICE

1300 652 100



appliances available
in the Kleenmaid range

the best products we can find.

We search the globe for products that meet our high standards of functionality, style and quality and 
are proud of our innovative range sourced from countries throughout the world.

Washing Machines
Dryers

Dishwashers
Ovens

Cooktops
Outdoor Cooking Centres
Built-In Coffee Machines

Rangehoods
Freestanding Ovens and Cooktops

Sinks
Waste Disposals

Taps
Cookware

Refrigerators
Wine Cellars

Vacuum Cleaners

To find your nearest Kleenmaid Showroom
telephone 13 13 08.




