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Please read this user manual first!
Dear Customer,

Thank you for selecting this Beko product. We hope that you get the best results from your product, which 
has been manufactured to a high quality with state-of-the-art technology. Please read this entire user 
manual and all other accompanying documents carefully before using the product and keep them as a 
reference for future use. If you pass on the product to someone else, please give them the user manual 
as well. Please take into consideration all warnings and information in the user manual.

Explanation of symbols
The following symbols are used in the various section of this manual:

C Important information or useful hints about usage.

A DANGER: This warning for dangerous situations with regard to life and property.

A WARNING: This warning indicates potentially dangerous situations.

A CAUTION: This warning indicates the potential for material damage.

Materials are suitable for food contact.
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This section includes the safety instructions that 
will help providing protection against personal 
injury and material loss risks. Failure to follow these 
instructions invalidates the granted warranty.

1.1 Danger of Electric Current
Danger to life by electric current!
Contact with live wires or components could lead 
to serious injury or even death!
Observe the following safety precautions to avoid 
electric shocks: 

	• Do not use the coffee machine if the connecting 
cable or mains plug are damaged.

	• Before reusing the coffee machine, the mains 
cable must be renewed by a qualified electrician.

	• Do not open the housing of the coffee machine. 
Danger of electric shock if live connections are 
touched and/or the electrical and mechanical 
configuration is changed. 

1.2 Danger of Burning or Scalding
Parts of the coffee machine can become very hot 
during operation! Dispensed drinks and escaping 
steam are very hot!
Observe the following safety precautions to avoid 
burning/scalding yourself and/or others:

	• Do not touch either of the metal sleeves on both 
coffee spouts.

	• Avoid direct contact of the skin with escaping 
steam or hot rinsing, cleaning water.

1.3 Fundamental Safety Precau-
tions
Observe the following safety precautions to ensure 
safe handling of the coffee machine:

	• Never play with packaging material. Risk of suf-
focation.

	• Inspect the coffee machine for visible signs of 
damage before use. Do not use a damaged cof-
fee machine.

	• If the supply cord is damaged, it must be re-
placed by the manufacturer or its agent or simi-
larly qualified person in order to avoid hazard.

	• Repairs to the coffee machine must only be car-
ried out by an authorised specialist or by the 
works customer service. Unqualified repairs can 
lead to considerable danger for the user. They 
will also void the warranty.

	• Repairs to the coffee machine during the war-
ranty period may only be carried out by service 
centres authorised by the manufacturer, other-
wise the warranty will become void in the event 
of subsequent damage.

	• Defective parts may only be replaced with origi-
nal spare parts. Only original spare parts guaran-
tee that the safety requirements are met.

	• Appliances can be used by 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. 

	• This appliance shall not be used by children. 
Keep the appliance and its cord out of reach of 
children.

	• Children shall not play with the appliance.
	• This appliance is intended to be used in house-

hold and similar applications such as:
-staff kitchen areas in shops, offices and other 
working environments; 
-farm houses; 
-by clients in hotels, motels and other residential 
environments; 
-bed and breakfast type environments. 

	• Protect the coffee machine against the effects 
of weather such as rain, frost and direct sunlight. 
Do not use the coffee machine outdoors.

	• The appliance must not be immersed. 
	• Do not clean the coffee machine or accessories 

in a dish washer.
	• Do not pour any other liquids apart from water or 

place foodstuffs into the water tank.
	• Do not fill the water tank beyond the maximum 

mark (lower edge of the filling hole) (1.1 litres).
	• Only operate the machine when the waste con-

tainer, drip tray and the cup grate are fitted.
	• Do not pull the cable to remove the plug from the 

mains socket or touch with wet hands.



5 / EN

1� Important Safety and Environmental Instructions

Espresso Machine / User Manual

	• Do not hold the coffee machine with the mains 
cable.

	• Keep the appliance and its cord out of reach of 
children aged less than 8 years.

	• Before removing the water tank to fill or empty it, 
always turn the machine off.

	• Always place the unit on a flat, stable, heat-re-
sistant work surface.

	• Before brewing, the portafilter must be turned 
to the right as tight as possible to prevent the 
portafilter from loosening due to high pressure.

	• Serious injury may result from misuse. To pro-
tect against a fire, electric shock or personal in-
jury, do not immerse cord, electric plugs, heating 
base in water or other liquids. Do not operate any 
appliance with a damaged cord or plug, after the 
appliance malfunctions, or is dropped or dam-
aged in any manner. Please contact the manu-
facturer or his customer service.

	• Heating element surface is subject to residual 
heat after use, do not touch the hot surface, use 
the handle or the button. Always keep hands out 
of container and machine while in use and after-
ward to reduce the risk of injury to persons.

	• Coffee-maker shall not be placed in a cabinet 
when in use.

	• Switch off the appliance and disconnect from 
supply before changing accessories or ap-
proaching parts that move in use.

	• Always disconnect the appliance from the sup-
ply if it is left unattended and before assembling, 
disassembling or cleaning.

	• CAUTION: In order to avoid a hazard due to inad-
vertent resetting of the thermal cut-out, this ap-
pliance must not be supplied through an external 
switching device, such as a timer, or connected 
to a circuit that is regularly switched on and off 
by the utility.

1.4 Intended use
The manual espresso machine Beko is intended for 
use in homes and similar applications, for instance 
in staff kitchens, shops, offices and similar areas 
or by customers in bed & breakfast, hotels, motels 
and other living accommodation. This coffee 
machine is not intended for commercial use. The 
machine is only intended for preparing coffee and 
heating milk and water. Any other use other than 
previously stated is considered as improper use.
Danger resulting from improper use!
If not used for its intended purpose or used in any 
other way, the coffee machine may be or become a 
source of danger.

A
	• Therefore, the coffee machine 

may only be used for its intended 
purpose.

	• Observe the procedures described 
in this user manual.

No claims of any kind will be accepted for damage 
or injury resulting from use of the coffee machine 
for other than its intended purpose.
The risk has to be borne solely by the machine 
owner.

1.5 Limitation of Liability
All technical information, data and instructions 
on installation, operation and maintenance of 
the coffee machine contained in these operating 
instructions represent the current status at the 
time of printing and are based on the best possible 
knowledge gained by experience and knowhow.
No claims can be derived from the information, 
illustrations and descriptions in this user manual.
The manufacturer assumes no liability for damage 
or injury resulting from failure to observe the user 
manual, use for other than the intended purpose, 
unprofessional repairs, unauthorised modifications 
or use of non-approved spare parts.
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1.6 Compliance with the WEEE 
Directive and Disposing of the 
Waste Product: 
This product complies with EU WEEE Directive 
(2012/19/EU).  This product bears a classification 
symbol for waste electrical and electronic 
equipment (WEEE).

This symbol indicates that this product 
shall not be disposed with other 
household waste at the end of its 
service life. The used device must be 
returned to an offical collection point for 
the recycling of electrical and electronic 

devices. To find these collection points, please 
contact your local authority or retailer where the 
product was purchased. Each household performs 
an important role in the restoring and recycling of 
old appliances. The appropriate disposal of used 
appliance helps prevent potential negative 
consequences for the environment and human 
health.

1.7 Compliance with RoHS 
Directive
The product you have purchased complies with EU 
RoHS Directive (2011/65/EU). It does not contain 
harmful and prohibited materials specified in the 
Directive.

1.8 Package Information
Packaging materials of the product are 
manufactured from recyclable materials 
in accordance with our National 
Environment Regulations. Do not 

dispose of the packaging materials together with 
the domestic or other wastes. Take them to the 
packaging material collection points designated by 
the local authorities.

1.9 Plug Wiring
The moulded plug on this appliance incorporates 
a 13 A fuse. Should the fuse need to be replaced 
an ASTA approved BS1362 fuse of the same rating 
must be used. Do not forget to refit the fuse cover. 
In the event of losing the fuse cover, the plug must 
not to be used until a replacement fuse cover has 
been fitted. Colour of the replacement fuse cover 
must be the same colour as that visible on the pin 
face of the plug Fuse covers are availabe from any 
good electrical store.

	• Fiting a different plug
	• As the colours of the wires in the mains lead 

of this appliance may not correspond with the 
coloured markings identifying the terminals on 
your plug, proceed as follows:

	• Brown cable = L (Live)
	• Blue cable = N (Neutral)
	• Green/yellow cable must be connected to ground 

(E) line
	• With the alternative plugs a 13 A fuse must be 

fitted either in the plug or adaptore or in the 
main fuse box. If in doubt contact a qualified 
electrician.
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All values which are stated on the product and printed brochures are obtained as a result of the laboratory 
measurements made in accordance with relevant standards. These values may differ depending on 
operating and ambient conditions.

2 General Overview & Control Panel 

1.	 Coffee bean reservoir lid

2.	 Grinding unit attachment

3.	 Coffee bean reservoir

4.	 Control panel

5.	 On / Off button

6.	 Coffee grinding area

7.	 Portafilter

8.	 Drip tray grid

9.	 Drip tray

10.	Mechanical water level indicator

11.	Water reservoir lid
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12.	Water reservoir

13.	Milk foam adjustment knob

14.	Milk reservoir lid

15.	Milk reservoir lid opening button 

16.	Milk reservoir

17.	Single espresso basket

18.	Double espresso basket

19.	Pod basket

20.	Coffee spoon / Tamper

21.	Cleaning needle

22.	Capsule piercer

23.	Capsule portafilter
* Cleaning brush
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AmericanoEspresso DoubleLungo

CappuccinoLatteCold Brew Latte

1

2

3

7

8

9

4 5 6

2.1 Control Panel

1 No water error

2 Preheating indicator

3 General error

4
Tamping (Compression) button  
(For using ground coffee) 

5
Single Shot + Tamping (Compression) button  
(For using coffee beans)

6
Double shot + Tamping (Compression) button  
(For using coffee beans)

7 Cleaning and descaling button

8 Temperature and coffee amount adjustment button 

9 Hot milk button

2 General Overview & Control Panel 
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3 Technical Data

Power supply: 220-240 V~, 50-60 Hz
Power: 1418-1688 W 

Manufacturer reserves the right to make technical 
and design changes.

All values which are stated on the product and 
printed brochures are determined by laboratory 
measurements in accordance with relevant 
standards. These values may differ depending on 
operating and ambient conditions.

Product dimensions:
25 cm (width) x 36 cm (height) x 43 cm (depth)

Width without milk container: 20 cm 
Depth without portafilter: 32 cm

Weight: 7 kg
Cable length: more than >90 cm

This " " button turns on in orange when the machine needs to be descaled.

If it is not connected to the NTC power supply card, the red light of the error indicator will be 
turned on during this time and it will not respond when a button is pressed.

Basket capacities
Single: 10g
Double: 17g

Drip tray capacity: Up to 0.3 L
Water reservoir capacity: 1,5 L
Machine preheating time: <60s

Coffee amount* (default settings): 
Espresso: 30±10ml
Lungo: 60±20ml
Double: 60±20ml
Americano: 140±20ml
Latte: 190±30ml milk, 60±20ml coffee
Cappuccino: 152±38ml milk, 30±10ml coffee
Cold Brew: 160±30ml

*Amounts may vary based on different capsule 
and E.S.E. pod usage.

Temperature Recommendations for Different Roast Levels
Temperature also depends on your coffee’s roast profile:

Light roast   or  Lower temperatures emphasize sweetness over bitterness.

Medium roast A balanced range brings out both sweetness and acidity.

Dark roast   or  Higher temperatures highlight lively, fruit-forward flavors.
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4 Preparation

4.1 First Time Operation

Remove all protective films, labels and other packaging materials from the machine.

When the machine is switched on for the first time, it will begin a preheating process. During 
this time, the tamping mechanism will move up and down twice as a test to verify proper 
operation. This is normal and indicates that the machine is functioning correctly.

150mm
1

3

150mm
150mm

.

150mm

2

3

1

2

 

Select a safe and stable sur-
face with easy access to a pow-
er connection and leave a mini-
mum distance from the sides of 
the machine.

Fill the water reservoir with 
fresh, cold, clean water up to 
at least the MIN mark and no 
more than the MAX mark. (Do 
not add hot water)
Then place the reservoir on top 
of the unit and plug the oth-
er end of the power cable into 
a socket with the appropriate 
voltage.

The power On/Off button " " 
on the product turns on. Press 
this button to turn on the ma-
chine. Place a cup directly un-
der the brewing head and press 
the cleaning button " ". The 
machine gives a beep sound 
and starts cleaning itself. When 
the cleaning is complete, the 
machine is ready to be used 
again.

To prevent water overflow from the water reservoir, do not add water directly to the appliance 
from another reservoir.

	• Never fill the water reservoir with warm or hot water, soapy water, or any other liquid that 
may damage the water reservoir and the machine.

	• When  is on, the water reservoir is in the low water level and needs to be filled.

After adding water and while  and  are on, press the  Cleaning and Descaling button. 
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5  Operation and Use

5.1 Fill the Coffee Bean Reservoir

Storing coffee beans in their original vacuum package is preferable for longer-lasting freshness. 
For get better results, do not use the coffee bean container for storage purposes.

 

.

 

Remove the lid of the bean res-
ervoir.

Gradually pour in the coffee 
beans.

Reattach the lid of the bean res-
ervoir.

5.2 Coffee Grinding and Tamping

5.2.1 Automatic Grinding and Tamping of Coffee in the Coffee Bean Reservoir

.

2

1

 

Place the portafilter in the tam-
pering area. Tap the temper-
ature and coffee amount ad-
justment button to set the 
appropriate levels for your cof-
fee type. Each tap increases the 
level by one step.
• Dark roast: Level 2 or 3
• Medium roast: Level 2
• Light roast: Level 1 or 2

According to the amount of cof-
fee you want to prepare (Sin-
gle/Double), select the amount 
to be ground and the tamping 
function from the control panel.

Remove the portafilter from 
the tamping area and place it 
in the brewing unit to brew cof-
fee. Align with the unlock sym-
bol, slide into the slot and gen-
tly turn to the right towards the 
lock symbol.
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5.2.2 Tamping Pre-Ground Coffee

.

2

12

1

 

Place a single or double espres-
so basket into the filter hold-
er. Use a measuring spoon to 
fill the filter with freshly ground 
coffee (about 8-15g).  

Place the freshly ground cof-
fee powder, which is posi-
tioned inside the portafil-
ter, into the tamper area to 
be tamped and press the  

 button to prepare your pre-
ferred coffee before brewing.

Place the portafilter under the 
coffee outlet. Align with the un-
lock symbol, slide into the slot 
and gently turn to the right to-
wards the lock symbol.
- Place a coffee cup directly un-
der the coffee outlet.
- Press the single or double but-
ton, a beep sound will be heard.
- The selected coffee type will 
start to blink, and the drink is 
started to be prepared.

The portafilter cannot access the tamping or grinding + tamping selection screen unless it is 
placed in the tamping area.

Before each new brewing process, prefer freshly ground coffee that is used repeatedly for 
proper brewing. Therefore, clean and dry the portafilter after each use.

Before placing the portafilter in the brewing area after tempering, make sure the surface is 
smooth and there is no coffee residue around the portafilter.

5  Operation and Use
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5  Operation and Use

5.3 Preparation of Your Coffee

.1

2

3

 

Press the On/Off button to turn 
on the appliance.

After the appliance is turned 
on, place the portafilter in the 
tampering area. Tap the tem-
perature and coffee amount 
adjustment button to set the 
appropriate levels for your cof-
fee type and start the product 
preheating process.

After the preheating process is 
completed. Tamper the freshly 
ground coffee or take the cof-
fee you previously placed in the 
coffee chamber, tamper it and 
ensure the coffee is prepared.

.

1

2

 

Place the portafilter under the 
coffee outlet. Align with the un-
lock symbol, slide into the slot 
and gently turn to the right to-
wards the lock symbol.

Place a cup under the coffee 
outlet.

Select your coffee by pressing 
the desired coffee option and 
start the preparation process 
with the icon of the coffee that 
you want to prepare flashes. 
When all icons turn on again on 
the appliance screen, the coffee 
brewing process is complet-
ed and ready to be served. (To 
use the milk coffee options, fol-
low the Milk Coffee Preparation 
steps in section 5.3.1.) If you 
want to end the brewing pro-
cess early, simply click the bev-
erage icon again to stop brew-
ing.
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5  Operation and Use

.

beep

 

A beep sound will be heard 
when the brewing process is 
completed and the machine will 
enter standby mode. For the 
next use, remove the portafil-
ter by turning it clockwise and 
clean it. Clean and dry the por-
tafilter after each use.

When you prepare coffee according to your current coffee type and quantity selection (dark 
roasted, light roasted, etc.), if you see water in the portafilter after brewing, it is recommended 
that you adjust the temperature and coffee amount adjustment to a higher level. 
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5  Operation and Use

5.3.1 Prepare Milk Coffee
Follow the steps below to prepare a Latte or Cappuccino.

.

1

2

 

After the preheating process is 
completed, place the portafilter 
in the tampering area and tam-
per the freshly ground coffee or 
take the coffee you previous-
ly placed in the coffee chamber, 
tamper it and ensure the cof-
fee is prepared. In case that you 
use either whole beans or pre-
ground coffee, the process is 
started by pressing the corre-
sponding button on the screen.

After the tamping process is 
complete, attach the portafilter 
to the brewing unit on the right.

Hold the milk container with 
one hand, and with the oth-
er hand press the button to re-
move the milk reservoir and de-
tach the milk reservoir from the 
housing.

The amount of milk should not exceed the maximum level. The recommended milk temperature 
is 4-8°C (~40-46 °F). 

.

1

3
2

2

1 2

1

 

To remove the milk reservoir lid, 
press and hold the milk reser-
voir lid opening button, detach 
the milk reservoir from the lid, 
and then add milk to the milk 
cup.

Close the lid of the filled milk 
reservoir and put it in place on 
the product. Ensure that the 
milk cup is properly seated.

Position your cup in the brew-
ing area and adjust the angle of 
the milk reservoir head on top of 
the cup.
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5  Operation and Use

	• Rinsing your cup with hot water and preparing your coffee immediately afterwards will help 
keep your coffee hotter.

	• In addition to the coffee you use, using fresh, cold water that is free from chlorine, odour, 
and other foreign substances also contributes to a perfect espresso. 

This machine enables the user to adjust the foam ratio by turning the button from Max to Min 
to get the desired foam. The recommended setting for latte is min-mid, and for cappuccino, it 
is mid-max. Adjust the milk foam according to your density preference 

.

 

Use the milk foam adjustment 
button to set the foam density 
according to your preferences.

Make your selection by press-
ing the icon of your desired milk 
coffee option; the selected cof-
fee icon will start to blink, and 
the brewing process will begin 
simultaneously.

The pump operates intermit-
tently as the milk foam enters 
the cup. When the milk foam 
is ready, the machine will auto-
matically start brewing the cof-
fee.

.

beep

 

When the machine beeps once, 
the drink is ready and enjoy it!
Then the machine enters stand-
by mode.
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5  Operation and Use

5.4 Cold Brew
Place the portafilter in the brewing head and press the "Cold Brew" button:
1.	The water transferred from the water tank to lower the heater temperature of the machine flows into 

the drip tray after cooling. 

2.	The Cold Brew brewing process begins after the cooling process of the heater is completed.

Cooling time: Approximately 50~60 seconds
Total processing time: Approximately 3 minutes and 50 seconds (± 5 seconds)

5.5 Capsule Usage

Capsule coffee can be used besides powder coffee by using the capsule accessories. Product is only 
suitable for original Nespresso type capsules.

.1

2

1

2

beep

 

Capsule should be placed in-
side the capsule portafilter. 
Then place the capsule piercer 
onto the capsule inside the por-
tafilter. Make sure to insert all 
the way through.

After this, same as for pow-
der coffee, place the portafilter 
onto the device and turn right to 
lock. Press the beverage of your 
choice to prepare your coffee. If 
you are going to choose a milk 
beverage make sure that milk 
tank is filled.

When finished, remove the cap-
sule piercer. The capsule will 
remain inside the portafilter. 
Without touching the capsule, 
hold the portafilter handle and 
eject it.

Capsule cannot be used after brewing.

Do not wash the portafilter in the dishwasher.

Do not put your hand directly into the inside of the capsule holder to avoid puncture wounds.
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Make sure all accessories and portafilter is cleaned before next use to ensure best
performance.

5.6 E.S.E. Use of Pod
In addition to using pre-ground coffee and coffee ground from beans, Easy-Serve-Espresso pods can 
also be used to prepare your beverages.

.

1

2

2

1

beep
 

The pod basket should be 
placed inside the main porta-
filter. The pod should be placed 
inside the pod basket.

Place the portafilter into the 
brewing unit on the right side 
of the appliance and turn it to 
the right to lock. Press the but-
ton for your preferred bever-
age to prepare your coffee. If 
you are opting for a milk bever-
age, make sure the milk reser-
voir is full.

Once completed, remove the 
portafilter to dispose of the 
used pod. You can use the 
small handle on top of the por-
tafilter while disposing of the 
used pod.

E.S.E Pod is disposable. It is not to be used for next drink preparations.

5.7 Add Hot Milk / Milk Foam
Fill the milk container and adjust the milk foam setting button to your preferred position between Min. 

Max. degrees. Press the milk foam button . When the process is finished, the machine will return to 
standby mode.

Always ensure that the milk reservoir is correctly placed. If not properly attached, the cappuccino 
and latte milk foam buttons cannot be functionally used. In this case, an audible alert will be 
made with 3 beeps.

5  Operation and Use
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5  Operation and Use

5.8 Adjust the Coffee and Milk Amounts

Adjust the Amounts for Single-Double Espresso, Lungo, and Americano
1.	Select the function to be reprogrammed. Press the relevant button (Espresso, double espresso, lungo, 

americano or cold brew) and hold it down. You will hear a beep sound. (Espresso can be programmed 
to 25-45ml / Double Espresso 50-90ml / Lungo 50-90ml / Americano 80-160ml / Caffee Latte 50-
90ml coffee & 160-200ml Milk foam / Cappuccino 25-45ml coffee & 130-170ml Milk foam) If the set 
coffee quantity is lower than the minimum limit specified for the beverage, the minimum quantity will 
be adopted as the final setting; if the set coffee quantity exceeds the maximum limit specified for the 
beverage, the maximum quantity will be used as the final setting.

2.	Do not release the button until the desired amount of coffee is brewed. You will hear two beep sounds. 
This amount is now stored under the relevant function. 

Adjust the Amount for Latte, Cappuccino, and Milk Foam
1.	Select the function to be reprogrammed. Press the relevant button and hold it down. You will hear a 

beep sound. (The shortest milk brewing time is 10 seconds, and the longest is 45 seconds).

2.	Do not release the button until the desired brewing time is up. You will hear two beep sounds. This time 
is now stored under the relevant function.

3.	To change the amount of black coffee, hold down the symbol of the selected drink until the desired 
amount is reached, after the machine finishes dispensing the milk. 

The set beverage settings are stored in the appliance's memory for future use until reset or 
changed again.

Reset the Amount Setting (Return to Default Setting)
The amount setting determined for the relevant drink can be reset with one of the following button 
combinations:

	• When the selected drink symbol and the temperature setting buttons are pressed for 3 seconds, it 
returns to the default setting. 

	• Press and hold the Espresso + Double function buttons for more than 3 seconds. Now, an alert will 
sound 5 times, and all indicator lights will flash simultaneously. Then the machine will turn off, and the 
reset mode setting will be successfully completed. 

The light of the corresponding function key blinks 3 times on each operation and then turns off. 
This indicates that the reset is successful.

On the first startup, the machine starts directly when the power button is pressed.
If you do not touch the product on the control panel for 20 minutes, it enters standby mode and 
automatically starts working when exiting this mode.
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6 Cleaning

6.1 Clean the Portafilter and Milk Reservoir
Fill the milk reservoir with water up to the MAX level and check that there is water in the water tank. Place 
a container under both the portafilter coffee outlet and the milk container outlet, and press the cleaning 
button. 
First, the milk container cleaning starts. This operation is performed to clean the inside of the milk circuit.
Then, the portafilter (brewing head) is cleaned.
The cleaning is completed within 16 seconds and the machine is ready to use again. 

Clean the milk container after each use to avoid milk residue.

During the automatic cleaning process, the tamping mechanism will remain in the lowered 
position. During this time, clean the tamping unit using a brush. Once the process is complete, 
the tamping mechanism will automatically move back to the upper position.

Use the cleaning needle to clean 
the inside of the milk frother inlet.

6.2 Descaling Function
When descaling is needed, the descaling symbol  turns on in orange. Install the portafilter to the 
brewing unit and place a container with a capacity of 1.5 liters under it. Pour water into the water reservoir 
up to the MAX level and mix it with descaler or citric acid. When you hold the descaling button  for 
more than 3 seconds, you will hear two beeps that indicate that the first descaling cycle starts. When 
completed, the descaling symbol turns white .

Empty the container under the brewing head for rinsing and reposition it. Clean the water reservoir and fill 
it with fresh water up to the MAX level. When you hold the descaling button  for more than 3 seconds, 
you will hear two beeps indicating that the second descaling cycle starts. When the cycle is completed, 
the machine goes to standby mode and is ready to be used again.

To reset the descaling warning: 
Press and hold the power button and the descaling button simultaneously for more than 3 seconds.
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Only descalers containing citric acid should be used. Cleaners containing sulfamic acid are 
not recommended. It can be obtained externally.

	• When the Cleaning and Descaling Button lights up orange, a descaling process must be 
performed on the device.

	• Resetting the descaling warning is not recommended for maintaining the appliance in 
optimal condition.

6.3 Grind Unit Cleaning
You can remove the adjustment part inside the core reservoir to clean the grind unit.

.

 

Remove the core reservoir lid 
and access the core reservoir.

Turn the grinding unit attach-
ment in the unlock direction.

Hold the grinding unit attach-
ment by the handle and pull it 
upwards to remove it.

.1

2
 

Clean the coffee beans stuck 
in the grinding unit attachment 
and the bean container using 
the cleaning brush provided 
with the product.

Place the grinding unit attach-
ment back in its position.

Turn the grinding unit attach-
ment in the lock direction to se-
cure it and close the contain-
er lid.

6 Cleaning
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Do not remove the grinder unit attachment while the grinder is in operation, as this may 
cause damage to the grinder.

Before cleaning the grinding unit, make sure there are no coffee beans left in the chamber.

6.4 Storage
	• If you do not plan to use the device for an extended period, make sure there is no water in the water 

tank, no milk in the milk container, and no beans in the coffee bean container before storing it, in order 
to protect the device.

	• Unplug the appliance and let it cool down before putting it away.
	• Store the appliance in a cool and dry place.
	• Keep the appliance and the cable out of the reach of children. 

6.5 Transportation and Handling
	• Transport the appliance in its original packaging during handling and transport. The packaging protects 

the appliance from physical damage.
	• Do not place heavy objects on the appliance or its packaging. The appliance may get damaged.
	• If the appliance is dropped, it may stop working or permanent damage may occur. 

6 Cleaning
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7.1 Problems, possible causes and solutions

The problem Cause Solution

Coffee is leaking 
from the side of 
the portafilter.

The portafilter is not 
properly placed. Turn the handle of the portafilter to the right.

Ground coffee is not 
removed from the edge 
of the basket.

Turn off the machine, remove the portafilter
and clean the edges of the basket.

The basket in the brew-
ing head is dirty.

Clean the brewing head with a damp cloth and carry 
out the cleaning function without placing the portafil-
ter.

Very little coffee 
is flowing or none 
at all from the 
portafilter.

There is no water in the 
reservoir.

Fill the reservoir with water.

The filter in the brewing 
head is clogged.

Run water through the filter without installing the por-
tafilter. If no water comes out, remove the filter, clean it 
and reattach it.

The basket is clogged. Clean the basket, place it inside the portafilter and al-
low water to flow through without coffee. If water does 
not flow from the basket, contact customer service to 
order a new basket.

The espresso is 
brewed only drop 
by drop.

The coffee grounds are 
too fine or too tightly 
compressed.

The coffee grounds are being excessively compressed 
in the tampering area. Use a coarser ground coffee.

The machine is clogged 
due to scale.

Perform descaling processes.

Espresso brews 
too quickly.

The coffee grinding is 
too coarse.

Use a finer grind.

There is very little cof-
fee in the filter. Use more ground coffee.

There is no 
crème.

The coffee is old or 
too dry. Use fresh coffee.

The coffee isn't com-
pressed hard enough. 
Water is passing 
through the coffee too 
quickly.

The coffee grounds cannot be tamped in the tamper 
area. Use finer ground coffee.

The coffee is too 
intense.

Use a conical grinder to get a finer and more even 
grind.

The coffee blend is not 
suitable for espresso 
coffee.

Use espresso coffee. Other types of coffee are not 
suitable.

7 Troubleshooting
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7 Troubleshooting

The problem Cause Solution

There is not 
enough milk 
foam during 
frothing.

The milk is not fresh. Use fresh milk.

The milk is not suitable. Check if the milk is suitable for frothing.

The milk is very hot 
since the beginning. Take the milk directly from the refrigerator. (4-8°C)

There is not enough 
milk for frothing.

Use more cold milk.

The milk inlet is 
clogged.

Clean the milk frother inlet.

Ground coffee 
cannot be 
taken into the 
portafilter.

The grinding unit is 
clogged.

Clean the grinding unit.

The grinding unit is not 
working.

The part that determines the grinding degree is not 
properly placed. Or the grinder motor is malfunction-
ing.

The grinding unit is not 
grinding at the desired 
level.

The grinder's teeth are damaged or deformed. Call a 
service.

Grinding 
and tamping 
processes cannot 
be carried out.

The portafilter isn't 
placed correctly in the 
tamping area.

Ensure that the portafilter is properly placed in the 
tamping area.

The portafilter does 
not press the switch 
in the tamping area or 
the switch is malfunc-
tioning

The button is faulty or the portafilter cannot be placed 
in the tamping area. Please contact service.



12 months breakdown and repair guarantee 

Product Guarantee 

 
Guarantor: Beko plc, 1 Greenhill Crescent, Watford, Hertfordshire. WD18 8UF 

The guarantee does not in any way diminish your statutory or legal rights. 
 
Your appliance has the benefit of our manufacturer’s guarantee which covers the product for 12 months 
from the date of original purchase. 
This gives you reassurance that if within that time, your appliance is proven to be defective because of 
either workmanship or materials, we will at our discretion either repair or replace your appliance.  
The appliance must be correctly installed, located and operated in accordance with the instructions 
contained in the user manual.!The guarantor disclaims any liability for accidental or consequential damage. 
 
The Guarantee is subject to the following conditions: 
 Documentary proof of the original purchase date is provided. 
 The appliance has been installed and operated correctly and in accordance with our operating and maintenance 

instructions. 
 The appliance is used only on the electricity supply on the rating plate. 
 The appliance has only been used for normal domestic purposes. 
 The appliance has not been altered, serviced, dismantled or otherwise interfered with by any person. 
 The appliance is used in the United Kingdom or Republic of Ireland. 
 Any parts removed during repair work or any product that has been replaced becomes our property.  
 The guarantee is not transferrable if the product is resold. 

 
The Guarantee does not cover: 
 Transit, installation or delivery damage. 
 Accidental damage. 
 Misuse or abuse. 
 Replacement of any consumable item or accessories. These include but are not limited to: plugs, cables, light bulbs, 

knobs, filters and flaps. 
 Repairs or replacements required as a result of unauthorised repairs or inexpert installation that fails to meet the 

requirements contained in the user guide or instruction book. 
 Repairs to products used in commercial or non-residential household premises. 

 
How to obtain after sales service, help or general advice 

 
Please keep your purchase receipt or other proof of purchase in a safe place as you will need to 
show us this document if your product requires attention within the guarantee period. 
  
Please also record your product details below, which will allow you to access our services more quickly and 
help us identify your product. The model number is printed on the front of the user guide and the serial and 
model number is shown on your products rating plate. 
 

Model number Serial number Purchased from Date of purchase 
 
 
 

   

 
Please call our UK based Customer Service department if you need help or advice from us: 
 
United Kingdom and Northern Ireland:  0333 207 9710  
Republic of Ireland:  01 862 3411 
You can also contact us through our website: www.beko.co.uk 


