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1. Для активации ручного режима удаления накипи 

удерживайте кнопку очистки в течение 3 секунд. 

Процесс аналогичен автоматическому режиму 

удаления накипи.После завершения цикла 

очистки аппарат автоматически перейдет в 

режим ожидания. Для автоматической промывки 

фильтра и носика групповой головки нажмите 

кнопку однократного или двойного эспрессо. 

Аппарат остановится автоматически по 

достижении заданного объема воды.







Примечание:

При повороте ручки панарелло в вер

хнюю часть шкалы пропорция молоч

ной пены уменьшается.

При повороте ручки в нижнюю часть 

шкалы пропорция пены увеличивает

ся.

Функция регулировки тем

пературы

Регулировка температуры кофе: 
o o oтри режима 92 C, 94 C и 96 C.

















Safety Cau�ous

1. Before the First Time Use

Prepara�on:
• Remove all labels and packaging 

materials a�ached to the coffee machine, 
check and make sure all accessories are 
intact.

• Clean parts (tank, handle, filter and water 
tray) with warm water and mild dish soap 
and rinse with clean water. Use a so�, 
damp rag to dry the shell thoroughly.

• Do not immerse the housing, power cord, 
or power plug in water or other liquids.

Before using the machine, please observe 
the following basic safety precau�ons:
1. Please read all the instruc�ons before 

using the product, and keep it in case 
future use. 

2. Check whether the voltage you use is 
consistent with the rated voltage of the 
product.

3. This machine uses ground plug, please 
make sure that the power outlet you are 
using is well grounded.

4. To prevent fire, electric shock or personal 
injury, do not immerse wires or plugs in 
water or other liquids.

5. Remove the power plug when not using 
or before cleaning the coffee machine. 
Install or remove components and clean 
the coffee machine only a�er it has 
completely cooled. 

6. If the power cord is damaged, it must be 
replaced by the manufacturer, its 
maintenance department or similar 
professional department in order to avoid 
danger.

7. Do not use accessories that are not 
recommended by the manufacturer or 
agent to avoid fire, electric shock or 
personal injury. 

8. Place the coffee machine on a level and 
stable table and do not hang the power 

cord over the edge of the table.
9. Ensure that the power cord does not contact 

with high-temperature part of coffee 
machine.

10.Do not place the coffee machine on a hot 
surface or near the fire source to avoid 
damage.

11.Do not use the coffee machine for other 
purposes and store it in a dry place.

12.Use of the coffee machine should be 
supervised, children and incapacitated 
persons should not be allowed near the 
machine.

13.Beware of being scalded by steam.
14.Do not touch the coffee machine where the 

temperature is high (such as steam tube, 
metal funnel during use), only contact the 
plas�c part or handle in low-temperature.

15.It is strictly prohibited to use coffee machine 
without water in the water tank.

16.Do not move the coffee machine or take 
away the water tank during the brewing 
process, so as not to be scalded.

17.When Coffee machine is working, the 
system is under high pressure, do not open 
the funnel to prevent scald. Before opening 
the funnel, make sure that the machine is 
stopped or powered off.

18.Insert the plug into the power socket before 
use. Press all the bu�ons into “off” before 
turning off the power, and then unplug the 
power plug from the socket. 

19.This product does not apply to persons with 
reduced physical, sensory or mental 
capabili�es or lack of experience and 
knowledge (including children), unless they 
are under the supervision or direc�on of 
persons responsible for their safety. 

20.Children should be watched to ensure that 
they do not play with the device.

21.Do not use outdoors.
22.Appliances must not be immersed in water.
23.If the coffee machine fails or does not work 

properly due to other reasons, please send it 
to the service agency or contribu�ng 
maintenance place for tes�ng and repair.



24.Cleaning and maintaining appliances 
should not be done by children without 
supervision. 

Warning: Pressure

1. To avoid scald or other personal injury 
caused by steam and hot water , and to 
prevent damage to the product, please 
do not remove the water tank or funnel 
assembly when you use the coffee 
machine to make coffee or milk foam. 

2. Make sure the coffee machine is on 
standby before you remove the funnel 
assembly to make another cup of coffee. 
If you want to add more water to the 
tank, unplug the power plug to turn off 
all lights to ensure the power supply of 
this product is off.

3. When extrac�ng coffee, make sure that 
the high-pressure funnel is rotated to 
the specified posi�on and the handle is 
centered to avoid loosening due to 
pressure during use, which may cause 
personal injury.

Warning: High Temperature

1. When the machine is working, do not 
extend your hands and other parts of 
your body into the bo�om of the funnel 
or steam tube to prevent scald.

2. Do not touch the steam tube with your 
hands or other parts of your body at any 
�me. Adjust the posi�on of the steam 
tube only by turning the milk tank swing 
rod to prevent scald.

Warning: High Temperature

Model NO.: OLM-KFA033
Rated Voltage: 230 V~
Rated Frequency: 50 Hz
Rated Power: 1350 W 

Warning: High Temperature

1. Tank Cover
2. Water Tank
3. Housing
4. Funnel Assembly
5. Control Panel(Func�on as below)
6. Milk Tank Cover
7. Locking Piece
8. Knob
9. Bu�on
10.Coasters
11.Milk Tube
12.Rota�ng Rod
13.Milk Tank
14.Single Brewing Filter
15.Double Brewing Filter
16.NS Funnel Assembly
17.NS capsule seat
18.NS capsule funnel assembly  
19.Measuring Spoon



Opera�ng Instruc�on
Guide for the First Time 

Use/Cooling Condi�on Use

1. Turn the tank cover in the direc�on of 
the arrow, pour water into the tank and 
close it again. The water level should not 
exceed the "MAX" mark on the tank.

2.  Open the top cover assembly of the milk 
tank in the direc�on of the arrow, pour 
water into the tank and close it again. The 
water level should not exceed the "MAX" 
mark on the milk tank.

3. Close the top cover of the milk tank, push 
the milk tank into the fixed posi�on of the 
body according to the direc�on shown. 
When you hear a "click" sound, the milk box 
is installed in place. The milk tank will not be 
pulled out at this point. 

4. Take out the NS capsule funnel assembly 
from the packaging box, and take out the NS 
capsule box and NS capsule seat assembly .

5. Put the NS coffee capsule into the NS 
capsule seat assembly, and then cover the 
NS capsule box 



6. Install the NS capsule seat assembly into 
the NS capsule funnel assembly.

7. Screw the NS capsule funnel assembly 
into the corresponding posi�on of the 
machine.

8. Place a cup under the funnel and 
turn the milk tube adjustment knob to 
align the milk tube with the cup.

9. Plug in the machine and press the power 
switch         bu�on. A�er a “beep” sound, 
the power indicator breathing display 
and the machine began to warm up, 
other func�on indicators are off. When 
the prehea�ng is completed, the power 
indicator and each func�on indicator 
light keeps on. 

��.Turn the milk box knob to the clean icon 

(see the picture below for details). Press 
the cleaning           bu�on to start the 
cleaning mode, the machine start to 
work. The machine pump the water out 
to clean the milk tube, and the pump 
will stop automa�cally a�er 20 seconds 

of opera�on. (If the milk tank is not placed 
in the machine or is not installed in place, 
the "cappuccino, la�e, foam, cleaning” icon 
and indicator light flashing alarm, which 
means that these func�ons cannot be used)

11.Press and hold the Clean bu�on         for 3 
seconds to start manual descaling mode, 
which operates in the same way as 
automa�c descaling. A�er the 
cleaning/descaling func�on is complete, the 
machine returns to standby mode. Press the 
Single       or Double Espresso          or or 
bu�on to automa�cally dispense water to 
clean the filter and funnel. The machine will 
stop automa�cally when the set water flow 
rate is reached.



Coffee making - Espresso

1. To make a single shot of espresso:

• Take the single-cup filter, place it on the 
funnel.

• Use a measuring spoon to add 1 scoop of 
coffee powder, about 9-11g.

• Use the other side of the measuring 
spoon to pressed and fla�en it. The 
"MAX" reference line is marked on the 
single-cup filter, use it as a Reference for 
the pressed powder, 

• Then �ghten it to the installa�on posi�on. 
• In standby mode, press the single cup 

espresso bu�on       . 
• The coffee machine will start working. 

A�er a cup of coffee is extracted, the 
machine will stop . (Note: A single cup of 
espresso is about 30-50g).

2. Double shot espresso:

• Take the Double-cup filter, place it on the 
funnel. 

• Use a measuring spoon to add 2 scoop of 
coffee powder, about 14-16g.

• Use the other side of the measuring 
spoon to pressed and fla�en it. The 
"MAX" reference line is marked on the  
Double-cup  filter, use it as a Reference 
for the pressed powder.

• Then �ghten it to the installa�on posi�on.
• In standby mode, press the single cup 

espresso bu�on         .
• The coffee machine will start working. 

A�er a cup of coffee is extracted, the 
machine will stop (Note: A single cup of 
espresso is about 60-90g).

3. When the program is running, if you want to 
terminate the program, you can click the 
corresponding program bu�on, or click the 
On/Off          bu�on to stop the program.

Coffee making - Cappuccino

1. Take out the milk box: 

• Press the bu�on of the milk box with 
your thumb, pull the milk box out.

• Open the lid of the  milk box.
• Join whole milk into the milk box. Please 

do not exceeding the "MAX" mark.
• Then put the milk cup box back into the 

posi�on, and make sure the milk box is 
securely placed.

2. Make a single-cup of cappuccino:

• Take the single-cup filter, place it on the 
funnel.

• Use a measuring spoon to  add 1 scoop 
of coffee powder, about 9-11g.

• Then �ghten it to the installa�on 
posi�on. and put a cup (capacity more 
than 100ml) under the funnel.

• Turn the rota�ng rod to align the milk 
outlet into the cup.

• Turn the milk box knob to the milk froth 
icon (see the picture below for details). 

• Press the Single-cup cappuccino bu�on         
• The machine will first froth milk and 

then dispense coffee. A�er comple�on, 
the machine will automa�cally stop 
working and enter standby mode. , thus 
making a single-cup of cappuccino.



�. Make a big cup of cappuccino:

• Take the double-cup filter, place it on the 
funnel.

• Use a measuring spoon to add 2 scoop 
of coffee powder, about 14-16g, and 
then �ghten it to the installa�on 
posi�on. and put a cup (capacity more 
than 200ml) under the funnel.

• Turn the rota�ng rod to align the milk 
outlet into the cup.

• Turn the milk box knob to the milk froth 
icon (see the picture below for details). 

• Press the double - cup cappuccino 
bu�on          . 

• The machine will first froth milk and 
then dispense coffee. A�er comple�on, 
the machine will automa�cally stop 
working and enter standby mode. , thus 
making a double-cup of cappuccino.

4. When the program is running, if you 
want to terminate the program, you can 
click the corresponding program bu�on, 
or click the On/Off bu�on to stop the 
program. The machine can only be 
stopped by pressing the corresponding 
func�on key or power bu�on when the 
corresponding func�on icon indicator of 
the machine is always on.

Coffee making - La�e

1. Make a single-cup of La�e:

• Take the single-cup filter, place it on the 
funnel.

• Use a measuring spoon to add 1 scoop 
of coffee powder, about 9-11g.

• Then �ghten it to the installa�on 
posi�on.

• Put a cup (capacity more than 200ml) 
under the funnel.

• Turn the rota�ng rod to align the milk 
outlet into the cup.

• Turn the milk box knob to the milk froth 
icon (see the picture below for details). 

• Press the Single-cup la�e bu�on         .
• The machine will first dispense coffee 

and then pump milk foam. A�er 
comple�on, the machine will 
automa�cally stop working and enter 
standby mode, thus making a single-cup 
of la�e.

2. Make a double-cup of La�e:

• Take the double-cup filter, place it on 
the funnel.

• Use a measuring spoon to add 2 scoop 
of coffee powder, about 14-16g, and 
then �ghten it to the installa�on 
posi�on.and put a cup (capacity more 
than 400ml) under the funnel.

• Turn the rota�ng rod to align the milk 
outlet into the cup.

• Turn the milk box knob to the milk 
froth icon (see the picture below for 
details). 

• Press the Single-cup la�e bu�on           .



• The machine will first dispense coffee 
and then pump milk foam. A�er 
comple�on, the machine will 
automa�cally stop working and enter 
standby mode, thus making a double-
cup of la�e.

3. When the program is running, if you 
want to terminate the program, you can 
click the corresponding program bu�on, 
or click the On/Off bu�on to stop the 
program.

Guide - Filter Installa�on

1. Align the convex point of the filter with 
the direc�on of the funnel opening.

2. Rotate the filter clockwise or 
counterclockwise about 180° (see the 
figure below for details).

3. Make sure the filter protrusions are 
stuck in the funnel groove to prevent the 
filter from falling.

Guide - Hot Milk Func�on

1. Turn the milk box knob to the warm milk 
icon (see the picture below for details).

2. Press the milk foaming bu�on         , and the 
machine will start to heat up milk. 

3. When the warm milk reaches the amount 
you need, press this bu�on and the machine 
will stop.

Guide - Milk Frothing Func�on

1. Milk foaming func�on: Turn the milk box 
knob to the milk foam icon (see the picture 
below for details).

2.  Press the milk foaming bu�on         , and the 
machine will start frothing. Press this bu�on 
when the amount of milk you need is 
reached. 

3. The machine stops frothing.
Note: When the milk box knob is turned to the 
upper part of the adjustment range of the milk 
foam icon, the propor�on of milk foam is small. 
When the milk box knob is turned to the lower 
part of the adjustment range of the milk foam 
icon, the propor�on of milk foam is large.



Guide-Cleaning Func�on

1. Turn the knob of the milk box to the 
cleaning icon (see the picture below for 
details).

2. Place the cup under the funnel, rotate 
the lever, align the milk outlet to the 
cup.

3. Press the cleaning bu�on          . 
4. The machine is in cleaning mode (the 

boiler does not Hea�ng), the water 
pump will stop a�er 30 seconds. 

5. It can be stopped any�me and the water 
will be flow out from the milk outlet 
tube.

Guide - Se�ng the Coffee 
Amount Func�on

1. Manual espresso func�on:

• Press and hold the single       or double 
espresso bu�on          for three seconds 
respec�vely to set the coffee volume for 
single/double cups. 

• The adjustable range for small cups is 30-
80 mL, and the adjustable range for large 
cups is 50 -120 mL. 

• When the set flow rate is lower than the 
minimum flow rate, it defaults to the 
minimum value. When the set volume 
exceeds the maximum value, it defaults 
to the maximum value.

2.  When the amount of coffee output reaches 
the required amount, press single or double 
espresso bu�on and the machine will stop. 
The machine will save the memory of the 
coffee amount and the next �me will be the 
set flow rate.

Guide-Reset to original factory 
se�ngs

1. In standby mode, press the single-cup la�e 
bu�on      and double-cup la�e bu�on         
at the same time for �s. 

2. The buzzer will sound once and then the 
machine reset to original factory se�ngs.

Cleaning and maintenance

1. Cut off the power supply and let the coffee 
machine cool completely before cleaning.

2. Wipe the outside and parts of the coffee 
machine with a damp cloth or cleaning 
sponge.

3. Unscrew the coffee funnel to clean the 
coffee grounds in the powder bowl.

4. Noted: 
• Do not clean it with alcohol or solvents. 
• Do not immerse the machine in water for 

cleaning.

Temperature func�on

Adjust the coffee temperature, the three 
o o otemperatures are 92 C, 94 C, and 96 C degrees.



Guide - Descaling Func�on

• A�er the machine has been used 500 
�mes in total (the accumula�on of all 
func�ons), it will issue a descaling 
reminder: The single-cup and double-
cup espresso bu�ons                (white 

lights) and the cleaning bu�on         (red 

light) will flash simultaneously 5 �mes 
and emit a rapid "beep beep beep" 
alarm sound, and then return to the 
standby interface.

• A�er the descaling reminder appears, 
the machine can s�ll be used normally, 
but a�er each use, the descaling 
reminder will con�nue to be issued. If 
descaling is required, please perform the 
following opera�ons:

• Pour descaling solu�on into the water 
tank. Dilute the poured descaling 
solu�on according to the instruc�ons on 
the packaging. At the same �me, fill the 
water tank and the milk box with clean 
water, install and fix the milk box and the 
funnel, adjust the angle of the milk 
outlet tube, and place a wide-mouth 
container with a capacity of not less than 
800ml on the cup mat to catch the 
descaling solu�on discharged a�er 
descaling.

• Press and hold the cleaning bu�on         for 3 
seconds to start the descaling program. The 
descaling solu�on will be discharged 
successively from the milk outlet tube and 
the funnel. A�er the descaling solu�on is 
discharged in a cycle 5 �mes, all the 
indicator lights will stay on, and the machine 
will return to the standby state. The whole 
process takes about 4 minutes.

• If the descaling is interrupted due to 
pressing the power switch        or a power 
outage during the descaling process, the 
descaling reminder will reappear a�er the 
next prehea�ng is completed.





Food contact material informa�on sheet

This product is suitable for contac�ng with food, please use this product normally according to the 
instruc�ons.
The food contact materials and components of this product meet the requirements of GB 4806.1-
2016 and the corresponding na�onal food safety standards, the specific informa�on is as follows:

Components name Material
Execu�ve 
standard

Remark

Water tank, milk tank AS
GB4806.7-2016
GB4806.6-2016

/

Water tank bracket, water tank cover, 
milk tank cover

ABS
GB4806.7-2016
GB4806.6-2016

/

Filters, connectors

Check valve seat, funnel frame, valve body, 
valve joint, joint, check seat, pump body, 
pump core seat, valve body, valve cover, valve 
sleeve, valve joint, regula�ng rod

PP+15%GF

PA66

GB4806.7-2016
GB4806.6-2016

GB4806.7-2016
GB4806.6-2016

/

/

Valve needle, flow gauge POM
GB4806.7-2016
GB4806.6-2016

/

Check valve, filter, coffee 
spoon, high pressure funnel stop

PP
GB4806.7-2016
GB4806.6-2016

/

Funnel seal ring, check valve seal ring, joint 
seal ring, steam body seal ring, check valve 
rubber plug, water pump joint seal ring, steam 
seal ring, silicone tube, rubber plug, outlet 
nozzle seal ring, check valve rubber plug, 
pressure relief seal ring, joint seal ring

Silicone GB4806.11-2016 /

Water tank check valve spring, check valve 
spring, water pipe, safety valve spring spring, 
screw, rubber plug fixing ring, steam pipe, 
steam pipe nozzle, leakage spring, filter

S.S. 06Cr19Ni10 GB4806.9-2016 /

Steam valve components, 
high -pressure funnel

Aluminum A6063 GB4806.9-2016

Do not 
contact 
with acidic 
substances

Teflon tube, pump core check valve PTFE

Check valve, O-ring, seal ring NBR GB4806.11-2016

Pump core S.S. 0Cr18Ni9 GB4806.9-2016

GB4806.7-2016
GB4806.6-2016

/

/

/



Copper joint Brass HBi59-1

Do not 
contact 
with acidic 
substances

Note 1:The product should not be used as a container to store water for a long �me, and the above 

parts can only be used with the corresponding machine of this brand.

Note 2:This series of products contains the above food contact materials, some models may not 

contain individual materials, subject to the actual product!

GB4806.9-2016

List of hazardous substances

Plumbum 
(Pb) 

Hydrargyrum 
(Hg) 

Cadmium
 (Cd) 

Hexavalent 
chromium 

(Cr(VI)) 

Polybrominated 
biphenyls 

(PBB) 

Poly Brominated 
Diphenyl Ethers 

 (PBDE)

Hazardous substances

Components name

Non-�ame retardant

Circuit module

Power cord assembly

Heating element

Electromagnetic 
pump

Silicone parts 
(seals, etc.)

Temperature sensor

Stainless steel metal 
parts (powder cups, 
etc.)

Food contact stand-
ard parts (stainless 
steel screws, etc.)

Other metal parts 
(terminals, etc.)

Flame-retardant 
plastic structural 
parts (boiler bracket, 
PCB box, etc.)

Other standard 
parts (screws, etc.)

X O O O O

O O O

O O O O O O

O O O O O O

O O O O O O

O O O O O O

O O O O O

O O O O O O

O O O O O O

O O O O O O

X

X

X X

X

O O O O O O

O O O O O O



This sheet is prepared in accordance with SJ/T 11364.

O: Indicates that the content of the hazardous substance in all homogeneous materials of the 

part is below the limit requirements specified in GB/T 26572. 

X: Indicates that the hazardous substance at least in all homogeneous materials of the part 

exceeds the limit requirements specified in GB/T 26572.

Introduc�ons:

1. Harmful substances Plumbum (Pb), Hydrargyrum (Hg), Cadmium(Cd), Hexavalent 

chromium(Cr(VI)) all   represent metals and their compounds.

2. The number in the symbol         indicates the environmental protec�on life of the above 

products under the condi�ons of use required by the manual.

Func�on icon descrip�on

Icon situa�on

All icons flash slowly

All icons light up

All other func�on icons flash 
at the same �me except for 
power bu�on

The coffee's working fine. 
Cappuccino, la�e, milk foam, 
and cleaning icons light up at 
the same �me

Coffee bu�on and cleaning 
bu�on flash at the same �me

All lights flash quickly

Icon descrip�on

The machine is warming up, 
please wait.

The machine has completed 
prehea�ng and entered 
standby mode.

The water tank is short of 
water, or the coffee bowl has 
too much coffee, or the 
coffee powder par�cles are 
too fine, or milk box is not 
placed

He milk box is not placed or 
is not placed in place

Descaling required

NTC abnormal

Opera�on

Pls wait

Ready for func�on opera�on, 
make drinks

Add water to water tank/
Place milk box in place/
change coffee volume

Place milk box in place

Follow the descaling steps

Maintenance

Note: Slow flashing means 0.5 seconds/�me; fast flashing means 0.25 seconds/�me.



Common troubleshoo�ng

Fault

There is water in 
waste water tray

Cannot make coffee 
or flow rate is too 
slow

Coffee comes out too 
fast and tastes bland

CAPPUCCINO is poor

Milk box cannot be 
taken out

The cappuccino/la�e/
milk making/cleaning 
func�ons cannot be 
used normally and an 
alarm occurs.

No display on the 
machine

Solu�on

Empty waste water tray regularly

Add purified water to the water tank

Make sure there is water in the water 
tank and it is inserted correctly. 
Press the hot water bu�on to get an 
appropriate amount of hot water 
before trying to make coffee.

Install the water tank correctly and 
press it down completely

Rinse the coffee cup with running 
water and rinse with a brush

Please clean it according to the 
method of cleaning the filter 
bracket base.

Try using coarser coffee grounds

Try changing the firmness of the 
pressed powder

Try to reduce the amount of powder 
in the powder cup appropriately

Refer to the descaling chapter to 
descaling.

Try using finer coffee powder

Try to increase the amount of 
powder in the powder cup 
appropriately

Use refrigerated whole milk or 
unexpired milk

Press the bu�on on the le� side of 
the milk box cover and pull it out

Place the milk crate and secure it in 
place

Make sure the power connec�on is 
normal

Cause

Wastewater generated during work

There is no water in the water tank

Air enters the pipeline and the 
waterway stops running

The water tank is not fully inserted

powder cup choked

Coffee residue choked at the base 
of the filter holder

Coffee powder is too fine

The coffee powder is pressed too 
�ghtly

Too much powder

There is scale in the water circuit

Coffee powder is too coarse

Too li�le powder

If whole milk is used

There is an�-falling se�ng

Check whether the milk box is 
placed and assembled in place

Power is not connected



If the machine does not work properly, please send it to an authorized maintenance point for 
maintenance. Do not disassemble the machine by yourself.

Pay a�en�on to the environment!
Please comply with local regula�ons: dispose of used electrical products and 
equipment at a suitable waste recycling point.

Espresso drips from 
the edge of the filter

Install the filter handle correctly and 
�ghten it into a secure posi�on

Slowly remove the filter handle and 
clean the filter holder base with a 
clean towel. use less ground coffee 
in next cup

Rinse the coffee cup with running 
water and rinse with a brush

Filter handle installed incorrectly

Too much coffee powder was added.
Prevents filter handle from fully 
�ghtening

Powder cup choked




