SCISHARE

Instruction Manual
SEMI-AUTOMATIC COFFEE MACHINE

Thank you for purchasing the SCISHARE product.
To ensure you enjoy our fully support, please read this instruction manual before
using the product.If there are minor changes to the product,
please refer to the actual product.
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SAFETY INSTRUCTIONS

READ ALL INSTRUCTIONS BEFORE USE AND SAVE FOR FUTURE REFERENCE.

1. Carefully read all insturctions before operating and save for future reference.

2. Remove any packaging material and promotional labels or stickers before using the coffee.

3. To sliminate a chocking hazard for young children, remove and safely discard the protective cover fitted to the
power plug of the coffee.

4. Do not place the coffee machine near the edge of a bench or table during operation. Ensure the surface is level,
clean and free of water and other substances

5. Do not place the coffee machine on or near a hot gas or electric burner, or where it could touch a heated oven.
6. Do not use the coffee machine on a metal surfaces, for example, a sink drain board.

7. Always ensure the coffee machine is properly assembled before connecting to a power outlet and operating.
8. Do not attempt to operate the coffee machine by any method other than those described in this book.

9. We recommend using cold,filtered water.

10. . We do not recommend the use of de-mineralized or distilled water as this may affect the taste of the coffee
and how the machine is designed to function. Do not use any other liquid.

WARNING

To avoid the risk of injury, do not open the brew chamber during the brew process

11. Never use the espresso machine without water in the water tank.

12. Ensure the portafilter is firmly inserted and secured into the group head before using the machine.

13. Never remove the portafilter during the brewing operation as the machine is under pressure.

14. Do not touch hot surfaces. Use handles or knobs. Allow the coffee machine to cool down before moving or
cleaning any parts.

15. This appliance is not intended for use by persons(including children)with reduced physical,sensory or mental
capabilities or lack of experience or knowledge, unless they have been given supervision or instruction concern-
ing use of the appliance by a person responsible for their safety,

16. This appliance must be used by children aged from 8 years and above if they have been given supervision or
instruction concerning use of the appliance in a safe way and if they understand the hazards involved. cleaning
and user maintenance must not to be made by children unless they are older than 8 and supervised. Keep the
appliance and its cord out of reach of children aged less than 8 years.

17. This appliance is recommended for household use only. Do not use this appliance for anything other than its
intended use. Do not use in moving vehicles or boats. Do not use outdoors.

18. It is recommended to regularly inspect the appliance. Do not use the appliance if the power cord, power plug,
or appliance becomes damaged in anyway.

19. Always switch off the coffee machine by pressing the power button to off and unplug if applicance is to be left
unattended, if not in use, before cleaning,before attempting to move the appliance, disassembling, assembling
and when storing the applicance.

20. Keep the coffee machine and accessories clean. Follow the cleaning instructions provided in this book.

21. To protect against electric shock, do not immerse cord, plug or appliance in water or any other liquid.

22. Before cleaning and servicing, it is recommended to remove the plug from the main socket and let the
appliance cool down.

WARNING
Fully unwind the cord before use.

FOR HOUSEHOLD USE ONLY, SAVE THESE INSTRUCTIONS
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PRODUCT OVERVIEW

TECHNICAL SPECIFICATIONS

Model S1181 Safegrade Class |
Voltage AC 220-240V, 50-60Hz, 1600W Net Weight 4kg
Dimension 338X195X318mm Water tank capacity 1.8L
COMPONENTS
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PRODUCT OVERVIEW

18

SCREEN KNOB MODE KNOB

1.Screen Knob 2.Pressurized Filter 3.Single Cup Filter ~ 4.Double Cup Filter 5.Portafilter

6.Drip Tray Cover  7.Float Buoy 8.Drip Tray  9.Water Tank Cover with Handle 10.Water Tank

11.Mode Knob 12.Steam Wand Silicone handle 13.Steam Wand 14.0N/OFF Button

15.Power Press Hammer 16.Cooling Mode 17.Steam Mode 18.Coffee Mode

INSTRUCTIONS FOR TOOLS BOX AND ACCESSORIES

The product comes with the following accessories: one press hammer, one portafilter, one single cup filter,
one double cup filter, and one pressurized filter.

SCREEN KNOB

Single Double Cold Brew Tea Steam Setting
Espresso Espresso Coffee




OPERATION AND USAGE INSTRUCTIONS

FIRST USE

1. Before using for the first time, please remove all labels and packaging materials from the coffee machine,
to be ensure that all accessories are complete and undamaged.
- Clean the components and accessories (watertank, portafilter, filter, drip tray) with warm water and mild
detergent. use a soft, cloth to dry the body and steam wand.

- Place the product on a flat and stable surface

- Ensure that the body and water tank are in the correct positions.
- Do not immerse the body, power cord, or power plug in clean water or other liquids.
2.After the first use or after a long period of non-use.

1. Take out the water tank
and fill fresh water for

2. Put the water tank back
properly to the machine.

3. Take out the plug and put
itinto socket.

4. Turn the machine on by
pressing on/off button.

5. The led marquee light up
one by one

6. The machine preheating
with blinking white.

=

7. Finish the preheating, it
show ready to use .

8. Attach the portafilter :
align with “insert”, turn thg

handle to the right.
.

1800ml.
. J \_ J . J . J/ \ J
Note: The water level should be below the MAX water level line and above the MIN water level line.
( N\ ( N\ N\ ( N\
AN

9. Put a cup (500ml) under
the coffee spout and steam

wand.
.

10. Turn the mode knob to
the coffee mode position.

J

. J/ . J/ J/ .
( ) ( ) ( ) ( )
Va : N 7 d N
s & s &

11. Rotate to double 12. Turn to the steam mode 13. Rotate to steam mode, 14. Turn to the cooling mode;

espresso mode,press it. position. pressit. position.
. J/ . J/ . J/ . J/
Note:

After Steam operation,it cannot brew coffee or make steam immediately.
Please turn the Mode Knob to the cooling mode,cooling will be fast.
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OPERATION AND USAGE INSTRUCTIONS
MAKE SINGLE ESPRESSO

( s

@

1. Place the single cup
filter in the portafilter.

.

ingle Cup Filter)

2. Fill the filter with
Coffee powder (about10g) .

\. /

3. Flatten and compact the
coffee. The coffee should be
level with the max line.

\.

4. Clean the excess coffee
and rotate the portafilter to
the machine.

. J/

5. Place the cup under the
portafilter coffee spouts.

6. Turn to the coffee mode
position.

.

J

=

7. Rotate to single espresso
mode and press it.

. J

Please turn the mode knob
to the right position and
press the screen knob.

. J

8. Dsiplay extraction
progress. If you want to
stop it, press the screen

\knob again. )

9. When the single espresso
finishes, it shows “enjoy!”

\. J

. J

MAKE DOUBLE ESPRESSO

1. Place the double cup
filter in the portafilter.

Double Cup Filter )

. J

2. Fill the filter with
Coffee powder (about 18g) .

. J

3. Flatten and compact the
coffee. The coffee should be
level with the max line.

. J

4. Clean the excess coffee
and rotate the portafilter to
the machine.

. J

5. Place the cup under the
portafilter coffee spouts.

\. /

6. Turn to the coffee mode
position.

\. /

ol

80 mL

7. Rotate to double espresso
mode and press it.

. J

Please turn the mode knob
to the right position and

press the screen knob.

8. Dsiplay extraction
progress. If you want to

stop it, press the screen
\knob again. J

9. When the double espresso
finishes, it shows “enjoy!”

\. /
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OPERATION AND USAGE INSTRUCTIONS
MAKE COLD BREW COFFEE

1. Place the double cup
filter in the portafilter.

Double Cup Filter')

2. Fill the filter with
Coffee powder (about 18g) .

3. Flatten and compact the
coffee. The coffee should be
level with the max line.

L

4. Clean the excess coffee
and rotate the portafilter to
the machine.

5. Place the cup under the
portafilter coffee spouts.

L J U J VAN J
4 N\ [ N\ [ N\ [ N\
7 - N
Ho &
200 mL
6. Turn to the coffee mode 7. Rotate to cold brew mode Please turn the mode knob 8. Dsiplay extraction 9. When the cold brew
position. and press it. to the right position and progress. If you want to Finishes, it shows “enjoy!”
press the screen knob. stop it, press the screen

\. J \ J \ J  \knob again. J J
Notes:

Before filling the portafilter with coffee grounds, please ensure there are no coffee residues (leftover
impurities from previous brewing) inside the portafilter.

Do not remove the handle while the coffee machine is extracting coffee to avoid splashing.

Please wait a few seconds after extraction before removing the handle.

( Double Cup Filter\ )
1. Place the double cup 2. Fill the filter with tea 3. Flatten and compact the 4. Clean the excess coffee 5. Place the cup under the
filter in the portafilter. (about 18g) . tea. The tea should be level and rotate the portafilter to portafilter coffee spouts.

with the max line. the machine.

. J/ | J . J/ . J/ \ /

4 N\ [ N\ N\ N\ R

YV 4
He &
6. Turn to the coffee mode 7. Rotate to tea mode and Please turn the mode knob 8. Dsiplay extraction 9. When the tea
position. press it. to the right position and progress. If you want to Finishes, it shows “enjoy!”
press the screen knob. stop it, press the screen
\ 7\ J \ / \knob again. J \ J
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OPERATION AND USAGE INSTRUCTIONS

MAKE MILK FOAM

1. Fill the milk cup with

Fresh cold milk.

\. J/

2. Turn to the steam mode
Position.

3. Rotate to steam mode
and press it.

\.

press the screen knob.
.

Please turn the mode knob
to the right position and

J/

4. If the temperature is not
ok for steaming, it will
preheat again.

. /

4 N\
5. If the temperature it’ s ok,
it shows the “ready”

. J

. J

6. Place the container milk
cup under the steam wand,
and immerse the frother.

7. Pressing the screen knob

It starts to steam.

.

J

=)

8. Insert the steam nozzle
into the milk at a angle to
create a swirl

\. J/

9. Press the screen knob
when the screem is reach.

Wait till “end” appears
\before removing the cup. J

"If you don't press the screen to stop the steam, it will automatically stop after one minute. If you
want to continue brewing coffee immediately after steaming milk, it is recommended to turn the
mode knob to the cooling mode to cool down the machine."

( N\
10. After 3 secs, it remind
you.

4 \

\. J/ \. J/

11. Turn the mode knob to
the cooling mode position.

Ve

12. It shows the cooling
icon.

\.

13. When the cooling is

completedly it automatic

return to “ready to use”
. /

Clean Steam Wand:

After each use, please wipe the remaining milk on the steam wand with a soft. Damp cloth promptly to avoied

milk scale.
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OPERATION AND USAGE INSTRUCTIONS
CUP VOLUME SETTING

.
.
80 mL 200 mL

Under single/double espresso/cold brew coffee/tea mode, long press the screen for 3 seconds to
enter "volume settings".

COFFEE MODE DEFAULT CUP VOLUME AND ADJUSTMENT RANGE:

COFFEE MODE DEFAULT VOLUME | ADJUSTABLE VOLUME RANGE ADJUSTMENT INTERVAL
SINGLE ESPRESSO 40mL 20-60mL 5mL each
DOUBLE ESPRESSO 80mL 60-110mL 10mL each
COLD BREW COFFEE 200mL 180-220mL 20mL each

BREWING FUNCTION DIVIDED INTO THREE STAGES OF WATER OUTPUT,
EACH STAGE'S CUP VOLUME AND PAUSE INTERVAL TIME AS FOLLOWS:

Presets Menu | Default Volume and Pause Time Volume Adjustment Options | Pause Interval Time Options

Segment 1 40mL, pause interval 10s 20mL/40mL/60mL 0/5s/10s/15s
Segment 2 60mL, pause interval 10s 40mL/60mL/80mL 0/5s/10s/15s
Segment 3 60mL 60mL/80mL/100mL /

COFFEE TEMPERATURE SETTINGS:

The extraction temperature can be adjusted in three levels: Low/Med/High. To set the desired
temperature, simply rotate the screen to the corresponding level and press the screen to confirm. High
represents high temperature (95°C), Med represents medium temperature (93°C), and Low represents
low temperature (91°C).

95°C 93°C 91°C




OPERATION AND USAGE INSTRUCTIONS

DESCALING

o

1. Turn to the coffee mode

2. Rotate to settings and

Note: if descaling alarm

Please turn the mode knob 3. Rotate to decaling mode

(" )
4. It shows the descaling in

orange.

L J

5. Fill the water tank with

fresh water to the max level
Pour a descaling agent into
\the water tank. )

6. Place a container with a
min capacity of 1000ml

\ hot water spout.

under the coffee spout and

Position. press it. blinks orange,press the To the right position and And press it.
screen knob. Press the screen knob.
\. / \. /. /U J/ L J
4 N\ N\ ) 4 )

J

7. When you finish the
preparation, press the
screen knob to start the

8. When it shows change
the water, the water stogs
coming out from the coffee

descaling progess. J  \spout and hot water spout /

9. Empty the water tank
and clean it .Fill the water
tank with fresh water to the

\ max level(approx.1800ml). J

4 \
10. Empty the container.

and place it under the
coffee spout and hot water

11. When you finish the
preparation, press the
screen knob to continue

\ spout again. )

\_ the descaling progess.

J

12. When it finishes the
descaling, it shows “done!”

. J

1. In descaling mode, short-press the screen to pause descaling, press again to resume descaling.

2. To exit descaling mode, long-press the screen for 3 seconds to exit the descaling program.

RESET FACTORY SETTINGS
4 ) ( ) 4
1. Rotate to settings and 2. Rotate to reset and 3. When it finishes the
press it. pressiit. reset, it shows “finish”
\. J/ \. J/ \.
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OPERATION AND USAGE INSTRUCTIONS
ALARMS AND MALFUNCTION

4 )

Water Shortage Alarm

When the water in the tank is insufficient, the "water shortage icon" is
displayed and flashes orange.

Please fill the tank with purified water.

Press the screen button to cancel this alarm.

After the machine returns to the "ready to use" mode, empty a cup of

S ) clear water.
When using too fine coffee powder for extraction and the water tank is
not empty, if the coffee does not come out or drip, the screen displays

the water shortage icon and flashes orange.

Cancel the extraction, remove the stainless steel handle and pour out
the coffee puck;

use coarser coffee powder for extraction.

( \ Descaling Alarm

When the coffee machine has extracted 300 cups, the screen displays the
"clean" icon and flashes orange.

You can press the screen for more than 3 seconds. It will return to the
"ready to use" mode (but the descaling alarm will appear again after
each use.)

\ ) afterdescaling is completed, this alarm will no longer be displayed.

(please follow the instructions on page 09 for "cleaning mode"
operation)

e N
NTC FAULT ALARM
When the ntc of the machine fails, the ntc fault icon is prompted, and
the machine cannot work.
Please turn off the machine, wait for 2 minutes, and then turn it on
again.

L ) If the problem still exists, please contact customer service.
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CLEANING
AFTER USE CLEANING:

Remove the filter basket from the stainless steel handle;

Rinse the filter basket under running water;

Ensure that the holes are not clogged. If necessary, clean with a large needle;
Wipe all parts dry with a cloth;

Place the filter basket back into the stainless steel handle.

COFFEE MACHINE CLEANING:

Remove and empty the drip tray and water tank;
Clean with water and wipe dry with a soft cloth;
Clean the exterior of the machine with a damp cloth.

MAINTENANCE PRECAUTIONS:

Before cleaning, make sure the product plug has been unplugged.

To avoid electric shock, do not immerse the power cord, plug, or product in water or any other liquid.

Do not use metal objects to remove scale or coffee deposits, as they may scratch the metal or plastic
surface.

The drip tray is equipped with a water level float (yellow) to indicate the water level. When the float
protrudes from the drip tray, it must be emptied and cleaned; otherwise, water may overflow and damage
the product, the surface on which the product is placed, or the surrounding area.
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TROUBLESHOOTING

IF THE MACHINE IS NOT WORKING PROPERLY,
PLEASE MAKE THE SIMPLE CHECKS SET OUT AS FOLLOWS:

Problem

Possible Cause

Solution

The espresso coffee
drips from the edges of
the portafilter rather
than the holes.

The portafilter has been
inserted incorrectly.

Clean and re-insert the portafilter.

Excessive ground coffee
in the filter.

Add proper amount of ground coffee
and tamp firmly until the shoulder of
the tamper is level with the top of the filter.

The holes of the 1 cup of
2 cups filter are blocked.

Remove the powder bowl and clean it.

The group head is dirty with
ground coffee that weakens
the sealing between the

group head and the portafilter.

Clean the group head
silicone sealing.

No espresso coffee
comes out.

No water in the tank.

Fill the tank.

Water tank not installed correctly.

Remove the water tank and install it correctly.

The holes in the portafilter
are blocked.

Clean the filter holes.

Limescale in the water circuit.

Descale as described in section “Descaling”.

The portafilter can not
be attached to the
machine.

Excessive ground coffee
in the filter.

Add proper amount of ground
coffee and tamp firmly until the powder
cake is level with the MAX line.

The coffee Cremais
too thin and pale.
(the coffee flows too
quickly out of the
spouts)

The ground coffee is not pressed
down firmly enough.

Press the ground coffee more firmly.

The ground coffee bed after

tamping is lower than the fill line.

Add proper amount of ground
coffee and tamp firmly until the powder
cake is level with the MAX line.

The ground coffee is too coarse.

Press the ground coffee more firmly.

The wrong type of
ground coffee is being used.

Change the type of ground coffee.




The coffee crema is
too dark (the coffee

The ground coffee is
pressed down too firmly.

Press the ground coffee down less firmly.

Excessive ground coffee
in the filter

Add proper amount of ground
coffee and tamp firmly until the powder
cake is level with the MAX line

flows too Slowly
out of the spouts)

The ground coffee is too fine.

Adjust the ground coffee coarser.

The holes of the 1 cup of
2 cupsfilter are blocked.

Remove the powder bowl and clean it

Limescale in the water circuit.

Descale as described in section“Descaling”.

The coffee is not hot

the machine is not well primed by
pulling a shot through the group
head and the portafilter without
ground coffee.

Pre-heat the group head and portafilter by
running a shot without ground coffee.

Grinder is makeing
a loud noise

Blockage or foreign oblect
in grinder

Remove hopper, check for debris or
blockage. If necessary, clean and clear
grinder chamber and chute.

DISMANTLING

» Taking the machine out of use must be done by authorized staff. The pressure of the water
circuit must be fully lowered; the power cord disconnected and any substances potentially
harmful to the environment must be disposed of legally and properly.

+ Keep the machine out of the reach of children or unqualified persons. If the machine is to be
disposed as waste, it must be taken to a centre authorized for recycling electrical and electronic

equipment (*). This is to protect the environment and humans from any possible harm. For more
information about recycling please contact the offices of the municipality concerned, the
domestic waste disposal service or the retailer.

« Do not dispose of the material in the environment.
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ADDITIONAL WARNINGS

If the plug of the machine does not fit into the socket have the plug changed by a qualified person who
should also make sure that the section of the wires of the plug are suitable for the power absorbed by the
machine. The use of adaptors, multiple sockets and/or extension cords is not advised. If they have to be used
itis necessary to use only simple or multiple adaptors and

extension cords compliant with the safety regulations in force and to make sure the capacity limit is not
exceeded.

» There are basic rules to be observed when using electrical equipment. In particular;

« do not touch or use the equipment with wet or damp hands or in bare feet;

«do not pull on he power lead or the equipment itself for unplugging it;

« do not allow the equipment be used by children or unskilled persons without supervision.

« If the machine is broken or not working properly, shut it off and do not tamper with it. If repairs are needed,
only go to an authorised dealer. Non-compliance with the foregoing could affect the safety of the machine.

If you decide not to use the machine any more, you must put it out of commission by cutting the power cord,
after unplugging the plug from the socket. It is also advisable to make safe any parts of the machine that

could be a danger, especially for children who might play with the unused machine.

Installation must be done according to the manufacturer's instructions. Improper installation can cause
harm to persons, animals or things, for which the manufacturer cannot be held responsible.

« To avoid dangerous overheating, it is advisable to unwind the whole power cord and only to use the
machine as advised in the “Instructions for Use” section.

« If the power cord of the machine is damaged it must only be replaced by the authorized dealer.

« The manufacturer cannot be held responsible for any harm to persons, animals or things arising from
improper and unreasonable use of the machine and for repairs done by unqualified persons.
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