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PLEASE READ THIS INSTRUCTION MANUAL AND THE SAFETY INSTRUCTIONS BEFORE OPERATING THE APPLIANCE! 
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CONGRATULATION ON YOUR PURCHASE! 

IF YOU LOOK IT AFTER PROPERLY IT WILL REWARD YOU WITH MANY YEARS OF GOOD SERVICE. 

BEFORE USING YOUR NEW MACHINE, PLEASE READ THIS OPERATING MANUAL CAREFULLY, PAYING PARTICULAR 
ATTENTION TO THE SAFETY PRECAUTIONS. 

 

 

PURCHASE INFORMATION 

PRODUCT: 

MODEL: 

SERIAL NUMBER: 

PLACE OF PURCHASE: 

DATE OF PURCHASE:  



 

- 3 - 

CONTENTS 

1. SAFETY PRECAUTIONS ................................................................................................................................................................................................. 4 

2. UNPACKING .............................................................................................................................................................................................................. 5 

3. BEFORE USING FOR THE fiRST TIME ................................................................................................................................................................................. 5 

4. CAPSULES / POD TYPE THAT CAN BE USED ........................................................................................................................................................................ 5 

5. OVERVIEW OF MACHINE PARTS AND CONTROLS ................................................................................................................................................................ 6 

6. FILL/REFILL WATER TANK ............................................................................................................................................................................................. 7 

7. FILLING BY REMOVING THE WATER TANK ......................................................................................................................................................................... 7 

8. FLUSHING OUT THE MACHINE ....................................................................................................................................................................................... 7 

9. BREWING COFFEE ....................................................................................................................................................................................................... 8 

10. REFILLING THE INTERNAL CIRCUIT WHEN WATER TANK IS OUT OF WATER DURING BREWING ................................................................................................. 9 

11. ENERGY SAVING MODE .......................................................................................................................................................................................... 9 

12. PROGRAMMING THE COFFEE VOLUME ...................................................................................................................................................................... 9 

13. CLEANING ........................................................................................................................................................................................................ 10 

14. FACTORY RESET ................................................................................................................................................................................................. 11 

15. STEAMING OUT / STORAGE / TRANSPORT ............................................................................................................................................................... 11 

16. DECALCIFICATION .............................................................................................................................................................................................. 12 

17. TROUBLE SHOOTING ........................................................................................................................................................................................... 13 

18. WARRANTY/REPAIRS ........................................................................................................................................................................................... 14 

19. SPECIFICATIONS ................................................................................................................................................................................................. 15 

20. MODEL NUMBERS: ............................................................................................................................................................................................. 15 
 



 

- 4 - 

1. SAFETY PRECAUTIONS 
PLEASE TAKE TIME TO READ THESE SAFETY PRECAUTIONS CAREFULLY BEFORE CONNECTING 
YOUR MACHINE TO THE POWER SUPPLY. IT IS ESSENTIAL TO FOLLOW THE OPERATING 
INSTRUCTIONS. 
ALWAYS PULL OUT THE POWER PLUG BEFORE: 

• RELOCATING THE MACHINE 
• CLEANING OR MAINTENANCE 
• LONG PERIODS OF DISUSE 

NEVER CLAMP OR RUN THE POWER CABLE OVER SHARP CORNERS OR EDGES. 
DANGER OF ELECTRIC SHOCK! DAMAGED POWER CABLES MAY ONLY BE REPLACED AT THE 
CUSTOMER SERVICE CENTRE. 
DANGER OF ELECTRIC SHOCK! NEVER TOUCH THE POWER PLUG/SOCKET/CABLE OR THE 
MACHINE WITH DAMP OR WET HANDS. NEVER UNPLUG BY PULLING OUT THE POWER CABLE; 
ALWAYS REMOVE THE PLUG. 
IF YOU NEED AN EXTENSION CABLE, MAKE SURE IT IS SUITABLE FOR YOUR MACHINE (3-POLE 
GROUNDED, 1.5 MM2 CONDUCTOR CROSS-SECTION), AND LAY THE CABLE TO AVOID 
TRIPPING. 
DANGER OF SCALDING! NEVER MOVE THE MACHINE DURING OPERATION! 
NEVER OPERATE THE MACHINE WITHOUT WATER. 
ALWAYS MAKE SURE THERE IS WATER IN THE WATER TANK NOT LESS THAN MINIMUM LEVEL. 
DANGER OF BURNING! NEVER TOUCH VERY HOT PARTS OF THE MACHINE (E.G. BREW UNIT 
DURING OPERATIONS). 
DANGER OF SCALDING! DO NOT TOUCH THE STEAM OR WATER JETS. 
DANGER OF SCALDING! DO NOT MOVE THE OPERATING LEVER WHEN THE MACHINE IS STILL 
UNDER PRESSURE MAKING COFFEE. 
DO NOT USE THE MACHINE IN CASE OF: 

• FAULTY OPERATION 
• DAMAGED POWER CABLE 
• AFTER FALLING OR OTHER DAMAGE IN SUCH CASES IMMEDIATELY HAVE THE 

MACHINE CHECKED AND REPAIRED, IF NECESSARY, AT THE CUSTOMER SERVICE 
CENTRE. 

CHOOSE A DRY, STABLE AND LEVEL SUPPORT SURFACE NOT IMMEDIATELY UNDERNEATH THE 
POWER POINT, AT LEAST 60 CM AWAY FROM THE WASHBASIN AND TAPS. 
NEVER PLACE ON FLAMMABLE/FUSIBLE SURFACES OR EQUIPMENT. 
NEVER PLACE THE MACHINE OR POWER CABLE ON OR NEARER THAN 50 CM TO HOT 
SURFACES OR OPEN FLAMES. 
NEVER COVER THE MACHINE DURING OPERATION. 
KEEP CHILDREN AWAY FROM THE MACHINE DURING OPERATION. 
ONLY USE THE MACHINE IN DRY ROOMS. 
DANGER OF TRIPPING! DO NOT LET THE POWER CABLE HANG DOWN. 
THIS MACHINE IS ONLY INTENDED FOR HOUSEHOLD USE. 
PULL OUT THE POWER PLUG AND ALLOW THE MACHINE TO COOL DOWN COMPLETELY BEFORE 
CLEANING AND OR MAINTENANCE. 
TO PREVENT DAMAGE, NEVER USE REPLACEMENT PARTS OR ACCESSORIES NOT 
RECOMMENDED BY THE MANUFACTURER. 
THIS APPLIANCE IS NOT INTENDED FOR USE BY YOUNG CHILDREN OR INFIRM PERSONS 
UNLESS THEY HAVE BEEN ADEQUATELY SUPERVISED BY A RESPONSIBLE PERSON TO ENSURE 
THAT THEY CAN USE THE APPLIANCE SAFELY, YOUNG CHILDREN SHOULD BE SUPERVISED TO 
ENSURE THAT THEY DON’T PLAY WITH THE APPLIANCE. 
IF THE SUPPLY CORD IS DAMAGED, IT MUST BE REPLACED BY THE MANUFACTURER, ITS 
SERVICE AGENT OR SIMILARLY QUALIFIED PERSONS IN ORDER TO AVOID A HAZARD.  
THIS APPLIANCE IS INTENDED TO BE USED IN HOUSEHOLD AND SIMILAR APPLICATIONS SUCH 
AS: 

• STAFF KITCHEN AREAS IN SHOPS, OFFICES AND OTHER WORKING 
ENVIRONMENTS. 

• FARMHOUSES. 
• BY CLIENTS IN HOTELS, MOTELS AND OTHER RESIDENTIAL TYPE 

ENVIRONMENTS. 
• BED AND BREAKFAST TYPE ENVIRONMENTS. 

NOTES ON THIS OPERATING MANUAL 
THIS OPERATING MANUAL CANNOT COVER ALL POSSIBLE CIRCUMSTANCES. FOR FURTHER INFORMATION OR IN CASE OF PROBLEMS NOT ADEQUATELY COVERED IN THIS OPERATING 

MANUAL, PLEASE CONTACT THE SERVICE AND SALES CENTRE. 
PLEASE KEEP THIS OPERATING MANUAL SAFE AND PASS IT ON TO THE NEXT USER. 
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2. UNPACKING 

REMOVE YOUR ESPRESSO COffEE MACHINE FROM ITS PACKAGING. AFTER UNPACKING, PLEASE CHECK THAT THE FOLLOWING PARTS ARE INCLUDED: 
• WATER TANK 
• COffEE MACHINE 
• MANUAL 

CHECK THAT YOUR HOME POWER SUPPLY VOLTAGE IS THE SAME AS MARKED ON THE MACHINE RATING PLATE 
 
DESTROY ALL THE PLASTIC BAGS TO PREVENT DANGER TO CHILDREN! 
 
TIP: KEEP THE PACKAGING FOR TRANSPORTING THE MACHINE (E.G. FOR REMOVALS, SERVICING, ETC.) 
 
NOTE: YOU MAY fiND A LITTLE WATER REMAINING IN THE MACHINE. IN ORDER TO ENSURE THAT THIS MACHINE WORKS PERFECTLY, IT WAS TESTED WITH WATER BEFORE LEAVING 
THE FACTORY. 
 

3. BEFORE USING FOR THE fiRST TIME 

CAUTION: IMPROPER HANDLING OF ELECTRICAL EQUIPMENT IS DANGEROUS AND CAN BE LETHAL. PLEASE PAY ATTENTION TO THE SAFETY PRECAUTIONS IN THIS MANUAL, IN 
PARTICULAR THE FOLLOWING: 

• DANGER OF SCALDING: BEWARE OF HOT WATER! 
• DO NOT OPERATE THE MACHINE WITH AN EMPTY WATER TANK OR WATER IS LESS THAN MINIMUM LEVEL. 
• DO NOT OPEN THE HANDLE WHEN THE MACHINE IS BREWING. 
• ALWAYS PULL OUT THE POWER PLUG BEFORE CLEANING THE MACHINE. 
• ONLY USE THE MACHINE IN A DRY ROOM. 
• THOROUGHLY RINSE OUT THE WATER TANK WITH FRESH WATER BEFORE USING FOR THE fiRST TIME. 
• CLEAN THE COffEE MACHINE USING A DAMP CLOTH ONLY. 

 

4. CAPSULES / POD TYPE THAT CAN BE USED 

THERE ARE 2 VERSIONS OF THE FYLLO F8 ESPRESSO MACHINE: 
1. F8-NES – FOR NESPRESSO®* CAPSULES OR CERTAIN COMPATIBLE CAPSULES, THE MACHINE DOES NOT WORK WITH ALL COMPATIBLE CAPSULES. 
2. F8-ESE – FOR ESE PODS (EASY SERVING PODS). 

 
* NESPRESSO IS THE TRADEMARK OF NESTLE SA, NO CONNECTION WITH MACHINE MANUFACTURER OR THE MACHINE DISTRIBUTOR/SELLER. 
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5. OVERVIEW OF MACHINE PARTS AND CONTROLS 

 A HANDLE FOR INSERTION OF CAPSULE OR ESE POD  

B ESPRESSO AND LUNGO BUTTONS 

C COFFEE DISPENSER, ADJUSTABLE 

D DRIP TRAY 

E SIDE WALL OF MACHINE 

F WATER TANK COVER 

G WATER TANK (REMOVABLE) 

H POWER CORD 

I MAIN POWER SWITCH 

J USED COFFEE CAPSULE/ POD CONTAINER 

K DRIP TRAY COVER 

L DRIP TRAY (REMOVABLE) 
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6. FILL/REFILL WATER TANK 

BEFORE USING FOR THE FIRST TIME OR AFTER LONG 
PAUSES (E.G. HOLIDAYS) THE MACHINE MUST BE 
FLUSHED OUT. THIS SHORT PROCEDURE CAN FLUSH OUT 
AND CLEANS THE INTERNAL PIPING THOROUGHLY. 

THERE ARE TWO WAYS TO FILL THE WATER TANK: 
DIRECTLY INTO THE MACHINE, BY USING FOR EXAMPLE A 
JUG, OR BY REMOVING THE WATER TANK. 

FILLING WITHOUT REMOVING THE TANK RAISE THE 
WATER TANK LID. FILL THE TANK UP TO THE “MAX” 
MARK WITH COLD FRESH WATER (THE MAXIMUM 
CAPACITY IS 0.8 LITRE), OR AT LEAST THE “MIN” MARK. 

7. FILLING BY REMOVING THE WATER TANK 

HOLD THE WATER GRIP AT TILTING 
ANGLE AS SHOWN IN DIRECTION 1 TO 
REMOVE THE WATER TANK FROM THE 
MACHINE. FILL THE TANK UP TO THE 
“MAX” MARK WITH COLD FRESH 
WATER (THE MAXIMUM CAPACITY IS 
0.8 LITRE). OR AT LEAST THE “MIN” 
MARK. 

SLIDE THE WATER TANK SLOWLY ON WATER TANK BASE, WHEN THE WATER TANK 
OUTLET IS INSERTED IN THE INLET RECEPTACLE, PUSHING FIRMLY ON THE WATER GRIP 
AS SHOWN IN DIRECTION 2 TO LOCK THE WATER TANK. 

8. FLUSHING OUT THE MACHINE 

 

FILL WATER TANK TO MAXIMUM LEVEL.   

 

 
 

 

PLUG IN THE APPLIANCE AND TURN IT ON. 

 

THE LIGHTS ON THE CONTROL BUTTONS WILL 
BEGIN BLINKING, THE LIGHTS IN USED-CAPSULE 
CONTAINER IS LIGHTED IN BLUE WHICH GOES OFF 
AFTER 1 MINUTE. 

TIP: YOU CAN CHECK EASIER IF THE USED 
CONTAINER IS FULL OR NOT WHEN THE BLUE LIGHT 
IS ON. 

THE BUTTON LIGHTS BECOME STEADY WHEN THE 
MACHINE HAS HEATED UP. HEATING UP TIME IS 45 
SECONDS APPROXIMATELY. 
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FLUSHING OUT THE MACHINE. (CONT.)  
 
BEFORE PRESSING THE BUTTON, MAKE SURE THAT: 
• THE HANDLE IS CLOSED WITHOUT COFFEE POD 

INSIDE. 
• THE WATER TANK IS FULL. 
• THE WATER TANK IS FIRMLY IN PLACE, 

OTHERWISE WATER MAY LEAK 
• THE DRIP TRAY WITH THE USED COFFEE POD 

CONTAINER IS COMPLETELY INSERTED (NEVER 
OPERATE THE MACHINE WITHOUT DRIP TRAY 
SET (PART D SHOWN IN “OVERVIEW OF 
MACHINE PARTS AND CONTROLS”), OR HOT 
WATER WILL RUN OUT WHEN OPENING 
HANDLE.) 

• A LARGE BOWL (250ML SIZE OR ABOVE) IS 
PLACED UNDER THE DISPENSER.  

 
PRESS THE LUNGO COFFEE BUTTON TO START FLUSH OUT. 
• OPEN THE HANDLE WHEN THE FLUSH OUT PROCESS STOPPED 

AUTOMATICALLY. 
• EMPTY THE CUP. 
• FLUSH OUT CYCLE IS FINISHED. 

9. BREWING COFFEE 

PLACE AN EMPTY CUP UNDER THE DISPENSER. FOR SMALL CUPS, PULL DOWN THE 
DISPENSING SPOUT. 
 
1. MOVE THE HANDLE UP AND BACK COMPLETELY. 
2. INSERT AN ESE POD OR A CAPSULE (DEPENDING ON MODEL) INTO THE 

COMPARTMENT CORRECTLY. 
3. FOR ESE PODS, SLIDE BACK THE ESE POD COVER BEFORE INSERTING POD. 
4. CLOSE THE HANDLE FIRMLY TO LOAD THE COFFEE ESE POD OR A CAPSULE. 
5. PRESS THE DESIRED COFFEE BUTTON ONCE. 
6. THE SELECTED BUTTON WILL BLINK AND THE MACHINE WILL BEGIN BREWING 

COFFEE, DISPENSING WILL STOP AUTOMATICALLY WHEN REACHING THE 
DEFAULT BREWING TIME. 

7. RAISE THE HANDLE TO EJECT THE USED C ESE POD OR A CAPSULE INTO THE 
CONTAINER. 

8. CLOSE THE HANDLE. 
 
TIP: WHEN USING THE MACHINE IN THE MORNING OR IF THE IDLE TIME LONGER THAN 
1 HOUR), IT IS SUGGESTED THAT YOU BREW WATER FIRST IN ORDER TO REMOVE THE 

RESIDUAL TASTE OF THE LAST CUP. 
 
DEPENDING ON THE MODEL OF THE MACHINE INSERT EITHER A CAPSULE OR A POD. 

 

ESE PODS FOR ESE MACHINES 
 

   NESPRESSO®* CAPSULES OR 
CERTAIN COMPATIBLE CAPSULE FOR CAPSULE 
MACHINE 
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10. REFILLING THE INTERNAL CIRCUIT WHEN WATER TANK IS OUT OF WATER DURING BREWING 

IT IS STRONGLY RECOMMENDED THAT THERE IS ENOUGH WATER IN THE TANK BEFORE MAKING A COFFEE. THE MINIMUM LEVEL AT LEAST. 
 
IN CASES WHERE THE WATER RUNS OUT DURING COFFEE BREWING IS COMPLETE, YOU CAN STOP THE BREWING PROCESS BY PRESSING THE SELECTED BUTTON WHICH IS BLINKING. 
OPEN THE HANDLE TO EJECT THE USED CAPSULE. CAUTION: BEWARE OF HOT STEAM: DANGER OF SCALDING! FLUSH OUT THE MACHINE IN ACCORDANCE WITH “FLUSHING OUT 
THE MACHINE”. 
 

11. ENERGY SAVING MODE 

THE MACHINE ENTERS ENERGY SAVING MODE AUTOMATICALLY ONCE THE MACHINE IS IDLE FOR 15 MINUTES. THE BUTTONS WILL FLASH CYCLICALLY IN ENERGY SAVING MODE. TO 
QUIT ENERGY SAVING MODE, PLEASE PRESS ANY BUTTON, APPLIANCE WILL START TO WARM UP WITH LIGHTS BLINKING, WHEN THE BUTTONS ARE LIT STEADILY, THE MACHINE IS 
READY TO BREW COFFEE. 
 

12. PROGRAMMING THE COFFEE VOLUME 

MAKE SURE THE WATER TANK IS IN PLACE BEFORE BREWING. DANGER OF SCALDING! 
 
1. MOVE THE HANDLE BACK COMPLETELY. 
2. INSERT AN ESE POD OR A CAPSULE (DEPENDING ON MODEL) INTO THE COMPARTMENT CORRECTLY. 
3. CLOSE THE HANDLE FIRMLY TO LOAD THE COFFEE ESE POD OR A CAPSULE. 
4. PRESS THE DESIRED BUTTON AND KEEP IT PRESSED DOWN, ONCE THE DESIRED VOLUME HAS BEEN REACHED, RELEASE THE BUTTON, NOW THE BUTTON IS REPROGRAMMED. 
5. AFTER THE PROGRAMMING, THE SIZE WILL BE RECORDED IN MEMORY. FOR NEXT USE, BY CLICKING THE BUTTON NORMALLY (PRESS ONCE.) 
 
DO THE SAME FOR OTHER BUTTONS IF REQUIRED. 
VOLUME RANGE: CONTROLLED BY TIME FROM 13 S~ 90 S (25ML ~150ML BASED. DEFAULT TIME IS 25S FOR SMALL CUP AND 48S FOR LARGE CUP. 
 
TIP: THE BLINKING FREQUENCY IS 1 SECOND 1 BLINK, HENCE, YOU CAN COUNT THE BLINKING TO WORK OUT THE BREWING TIME. 
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13. CLEANING 

EMPTYING THE CAPSULE/POD CONTAINER AND DRIP TRAY. 

1. THE CAPSULE/POD CONTAINER HOLDS APPROX. 10 USED CAPSULES/PODS. WE RECOMMEND EMPTYING 
THE USED CAPSULE CONTAINER AND THE DRIP TRAY EVERY DAY. THE BLUE LIGHT INDICATES THAT THE 
CAPSULE/POD CONTAINER IS FULL. 

2. RAISE THE HANDLE TO ENSURE THERE IS NO CAPSULE INSIDE THE BREWING COMPARTMENT. 
3. RAISE THE DISPENSING SPOUT UP IF IT IS IN LOW POSITION. 
4. HOLD THE DRIP TRAY FIRMLY AND PULL IT OUT BY LIFTING GENTLY. 
5. DISPOSE OF USED CAPSULES AND DRIP TRAY. 
6. THE USED CAPSULE CONTAINER CAN BE DETACHED, IF NECESSARY, FROM THE LOWER DRIP TRAY (SNAP 

LOCK). 
7. RINSE OUT THE DRIP TRAY SET WITH FRESH WATER. 
8. REMOVE THE WATER FROM THE APPLIANCE, RINSE OUT THE WATER TANK WITH FRESH WATER. 
9. AFTER EMPTYING/CLEANING, REASSEMBLE THE PARTS IN REVERSE ORDER AND INSERT THEM BACK TO 

MACHINE IN PLACE. 
 

COFFEE MACHINE 

1. ALWAYS PULL OUT THE POWER PLUG BEFORE CLEANING THE MACHINE. 
2. NEVER IMMERSE THE MACHINE IN WATER OR CLEAN IT UNDER RUNNING WATER. 
3. CLEAN THE MACHINE WITH A DRY CLOTH. 
4. NEVER USE ABRASIVE CLEANING AGENTS OR MATERIALS (USE E.G. DRY RAGS OR KITCHEN PAPER). 
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14. FACTORY RESET 

TO RESET THE MACHINE TO DEFAULT FACTORY SETTINGS, FOLLOW THE INSTRUCTIONS BELOW. 
 
1. TURN OFF THE MACHINE. 
2. PRESS THE LUNGO BUTTON AND KEEP THE BUTTON PRESSED, THEN SWITCH ON THE MACHINE SIMULTANEOUSLY. 
3. RELEASE THE LUNGO BUTTON AFTER 3 SECONDS OR WHEN YOU SEE THE BUTTONS FLASH. IF THE MACHINE IS WARMING UP AFTER RESET, THE MACHINE WILL FLASH MORE 

THAN TWICE). 
4. AFTER ABOVE OPERATION, THE MACHINE IS RESET TO FACTORY 
 
DEFAULT SETTING- THE FOLLOWING PARAMETERS ARE RESET: COFFEE BREWING TIME, (ESPRESSO 25S AND LUNGO 40S) 
 

15. STEAMING OUT / STORAGE / TRANSPORT 

STEAMING OUT 
PRIOR TO LONG PERIODS OF DISUSE OR FOR STORAGE OR TRANSPORT AT 
TEMPERATURES BELOW 5 °C, IT IS ESSENTIAL TO STEAM OUT THE MACHINE. THIS REMOVES WATER FROM THE SYSTEM TO PREVENT INTERNAL FROST DAMAGE. 
 
1. TURN ON THE MACHINE 
2. EMPTY THE WATER TANK AND PLACE IT BACK IN ITS POSITION ON THE MACHINE. 
3. PUT AN EMPTY CUP UNDER THE COFFEE DISPENSING SPOUT. 
4. PRESS “LUNGO” BUTTON TO START BREWING. 
 
STEAMING OUT NOW COMMENCES. AFTER THE PUMP STOPS AUTOMATICALLY, THE STEAMING OUT PROCESS IS COMPLETED.  
 
TURN OFF THE MACHINE AND UNPLUG.  
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16. DECALCIFICATION 

DRINKING WATER VARIES ACCORDING TO REGION. THE LIME PARTICLES IN HARD DRINKING WATER ARE DEPOSITED AS RESIDUE IN THE MACHINE AND CAN BLOCK THE TUBES AND 
CAUSE DAMAGE. TO PREVENT THIS, BE SURE TO DECALCIFY THE MACHINE AT THE VERY LEAST AFTER MAKING 300 TO 400 CUPS OF COFFEE OR EVERY MONTH. 

DECALCIFICATION MUST BE DONE CORRECTLY TO PREVENT DAMAGE.  

IT IS ESSENTIAL TO FOLLOW THESE INSTRUCTIONS. 

IMPORTANT: 

• NEVER CLEAN THE MACHINE WITH ANYTHING OTHER THAN COMMERCIALLY AVAILABLE COFFEE MACHINE DESCALING SOLUTION. 
• DAMAGE CAUSED BY INCORRECT DECALCIFICATION OR FAILURE TO DECALCIFY IS NOT COVERED BY THE GUARANTEE. 

WE RECOMMEND THAT YOU PURCHASE COMMERCIALLY AVAILABLE DECALCIFYING LIQUID. 

DILUTED ACCORDING TO THE MANUFACTURER’S INSTRUCTIONS. 

1. POUR THE MIXTURE IN THE WATER TANK. 
2. MAKE SURE THERE IS NO CAPSULE/POD INSIDE THE MACHINE. 
3. PLACE A LARGE BOWL UNDER THE DISPENSING HEAD TO COLLECT THE DECALCIFICATION LIQUID. 
4. FILL THE WATER TANK WITH WATER TO MAXIMUM LEVEL MIXED WITH DECALCIFYING SOLUTION. 
5. MAKE SURE THE SOLUTION IS DISSOLVED COMPLETELY. 
6. PRESS THE SMALL BUTTON TO RUN DECALCIFYING WATER AS YOU BREW COFFEE NORMALLY, REPEAT SEVERAL TIMES TO RUN OUT THE ENTIRE TANK OF WATER. 
7. REPEAT THE PROCESS TO RUN ANOTHER TANK OF WATER MIXED WITH DECALCIFYING SOLUTION. 
8. REPEAT THE PROCESS TO FLUSH OUT THE INTERN CIRCUIT WITH A TANK OF FRESH WATER (WITHOUT THE DECALCIFYING SOLUTION) TO CLEAN THE INTERNAL CIRCUIT 

COMPLETELY. 
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17. TROUBLE SHOOTING 

PROBLEM  CAUSE  SOLUTION 
NO COFFEE IS BREWED.  THE WATER TANK IS EMPTY. FILL WATER IN WATER AND FOLLOW FIRST USE 

PROCEDURE. 
THE COFFEE IS NOT HOT ENOUGH. • CUP / MUG IS COLD. 

• SCALE BUILD-UP IN MACHINE. 
• PREHEAT CUP / MUG. 
• DESCALE. 
• BREWING A CUP OF WATER WILL PRE-HEAT 

MACHINE. 
COFFEE CAPSULE/POD WON’T EJECT. • THE USED COFFEE POD CONTAINER IS FULL. 

• THE COFFEE POD IS DEFORMED AFTER 
BREWING. 

• EMPTY THE USED COFFEE CAPSULE/POD 
CONTAINER. 

• PUSH USED CAPSULE WITH FINGER. 
• USE PLASTIC KNIFE TO PUSH ESE POD DOWN. 

STEAM ESCAPES WHEN HANDLE IS OPENED. OPENED THE HANDLE TOO QUICK WHEN BREWING IS 
FINISHED. THIS IS NORMAL FOR SOME STEAM TO 
ESCAPE. 

WAIT A FEW SECONDS AFTER YOU HAVE FINISHED 
BREWING THE COFFEE TO LET THE RESIDUAL STEAM TO 
ESCAPE. 

WATER IS LEAKING OR DRIPPING AT BASE. • WATER TANK IS LEAKING. 
• DRIP TRAY IS FULL OF WATER. 
• DRIP TRAY IS MISSING. 

• CHECK IF THE VALVE ON WATER TANK IS STUCK 
OPEN. 

• EMPTY THE DRIP TRAY. 
• MAKE SURE THE DRIP TRAY IS IN PLACE. 

COFFEE POD DROPPED DOWN DIRECTLY TO THE USED 
COFFEE POD CONTAINER. 

COFFEE POD DEFORMED TRY IT AGAIN WITH A SLIGHTLY DIFFERENT ANGLE. 
USE A NEW COFFEE CAPSULE/POD OR ANOTHER BRAND 
OF CAPSULE/POD. 

OCCASIONAL DROPS DRIP OUT OF THE DISPENSING 
HEAD. 

THE INTERNAL HEATER IS KEEPING WARM. OCCASIONAL DROPS ARE NORMAL, IT IS NOT A DEFECT. 

COFFEE COMES OUT IN DRIPS/THE HANDLE IS HARD TO 
OPEN. 

THE GROUND COFFEE IN COFFEE POD IS TOO FINE TO 
PASS WATER. 

WAIT FOR 3 MINUTES TO OPEN THE HANDLE AND 
CHANGE TO A NEW COFFEE POD. 

MACHINE DOES NOT TURN ON. NO POWER. CONNECT POWER CORD AND TURN ON MACHINE. 
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18. WARRANTY/REPAIRS 
FYLLO IS OWNED AND OPERATED BY THE KAFFEINA GROUP PTY LTD (KAFFEINA). 
 
FYLLO PRODUCTS ARE WARRANTED AGAINST DEFECTS CAUSED BY FAULTY WORKMANSHIP AND 
MATERIALS FOR TWELVE MONTHS DOMESTIC USE, (THREE MONTHS COMMERCIAL USE) FROM DATE OF 
PURCHASE. 
 
DURING THIS GUARANTEE PERIOD KAFFEINA WILL REPAIR OR REPLACE ANY DEFECTIVE PRODUCT. 
HOWEVER, IF THE PRODUCT INCLUDES ACCESSORIES, ONLY THE DEFECTIVE PART OR ACCESSORY WILL 
BE REPLACED. 
 
KAFFEINA RESERVES THE RIGHT TO MAKE MINOR ADJUSTMENTS INSTEAD OF REPLACING THE PRODUCT 
OR ACCESSORY. PACKAGING, INSTRUCTIONS, RECIPES ETC. WILL NOT BE REPLACED UNLESS FAULTY. 
SUBJECT TO YOUR STATUTORY RIGHTS AS TO THE MERCHANTABLE QUALITY OF THE PRODUCT OR 
ACCESSORY. 
 
IN THE EVENT OF A PRODUCT OR ACCESSORY BEING REPLACED DURING THE GUARANTEE, THE 
GUARANTEE ON THE REPLACEMENT WILL EXPIRE AT THE ORIGINAL DATE, I.E., 12 MONTHS FROM THE 
ORIGINAL PURCHASE DATE. 
 
IN AUSTRALIA OUR GOODS COME WITH GUARANTEES THAT CANNOT BE EXCLUDED UNDER THE 
AUSTRALIAN CONSUMER LAW. YOU ARE ENTITLED TO A REPLACEMENT OR REFUND FOR A MAJOR 
FAILURE AND FOR COMPENSATION FOR ANY OTHER REASONABLY FORESEEABLE LOSS OR DAMAGE. YOU 
ARE ALSO ENTITLED TO HAVE THE GOODS REPAIRED OR REPLACED IF THE GOODS FAIL TO BE OF 
ACCEPTABLE QUALITY AND THE FAILURE DOES NOT AMOUNT TO 
 
A MAJOR FAILURE. 
MAJOR FAILURES CANNOT NORMALLY BE FIXED OR RESOLVED EASILY. IN THIS CASE, YOU CAN CHOOSE 
ONE OF THE 
 
REMEDIES SET OUT BELOW. 
1. RETURN THE PRODUCT AND ASK FOR A REFUND. 
2. RETURN THE PRODUCT AND ASK FOR AN IDENTICAL REPLACEMENT, OR ONE OF SIMILAR VALUE 

IF REASONABLY AVAILABLE, OR 
3. KEEP THE PRODUCT AND ASK FOR COMPENSATION FOR THE DROP IN VALUE CAUSED BY THE 

PROBLEM. 

THERE IS A MAJOR FAILURE TO COMPLY WITH A CONSUMER GUARANTEE WHEN: 
1. YOU WOULD NOT HAVE PURCHASED THE PRODUCT IF YOU HAD KNOWN ABOUT THE PROBLEM. 
2. THE PRODUCT IS UNSAFE. 
3. THE PRODUCT IS SIGNIFICANTLY DIFFERENT FROM THE DESCRIPTION, SAMPLE OR 

DEMONSTRATION MODEL YOU WERE SHOWN. 
4. THE PRODUCT IS SUBSTANTIALLY UNFIT FOR ITS NORMAL PURPOSE AND CANNOT EASILY BE 

MADE FIT WITHIN A REASONABLE TIME. 
5. THE PRODUCT DOES NOT MEET THE SPECIFIC PURPOSE THAT YOU TOLD THE SUPPLIER ABOUT 

AND CANNOT BE EASILY RECTIFIED WITHIN A REASONABLE TIME. 
 
THIS GUARANTEE EXCLUDES DEFECTS CAUSED BY THE PRODUCT NOT BEING USED IN ACCORDANCE 
WITH INSTRUCTIONS, ACCIDENTAL DAMAGE, MISUSE OR BEING TAMPERED WITH BY UNAUTHORISED 
PERSONS, USE OF NON-GENUINE PARTS OR NORMAL WEAR AND TEAR. THE REPLACEMENT GUARANTEE 
ALSO EXCLUDES BREAKAGES AND CONSUMABLES.  
 
FOR INFORMATION ON AUSTRALIAN CONSUMER LAWS, PLEASE VISIT THE AUSTRALIAN CONSUMER 
LAW WEBSITE AT HTTP://WWW.CONSUMERLAW.GOV.AU. 
 
GOVERNING LAW 
ALL PRODUCTS AND SERVICES ARE SOLD BY KAFFEINA UNDER THE LAWS OF THE STATE OF VICTORIA, 
AUSTRALIA WHICH LAWS SHALL GOVERN ANY CLAIM OR DISPUTE IN CONNECTION WITH ANY 
PRODUCTS. 
 
 
 
 
FYLLO (KAFFEINA GROUP PTY LTD) 
3 DAIRY DRIVE 
COBURG NORTH 
VIC 3058 
AUSTRALIA 
 
SALES@KAFFEINA.COM.AU 
FYLLO.COM.AU 
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19. SPECIFICATIONS 

RATED VOLTAGE: 220-240V AC 
RATED FREQUENCY: 50HZ 
RATED POWER: 1,260W 
N.W./G.W.: 3.1/3.5 KG APPR. 
PUMP PRESSURE: MAX. 19 BARS 
WATER TANK CAPACITY: 0.8L 
SIZE: 118MM(W)* 365MM(L) * 250MM(H) 
PROTECTION CLASS: I 
 
SUBJECT TO CHANGE WITHOUT NOTICE. 

 
 

20. MODEL NUMBERS: 

F8-NESB – FOR NESPRESSO®*CAPSULES – BLACK MACHINE 
F8-ESEB – FOR ESE PODS – BLACK MACHINE 
 
F8-NESW – FOR NESPRESSO®*CAPSULES – WHITE MACHINE 
F8-ESEW – FOR ESE PODS – WHITE MACHINE 
 
F8-NESR – FOR NESPRESSO®*CAPSULES – WHITE MACHINE 
F8-ESER – FOR ESE PODS – WHITE MACHINE 
 
*NESPRESSO® IS A REGISTERED TRADEMARK OF SOCIÉTÉ DES PRODUITS NESTLÉ S.A.AND NEITHER THAT COMPANY NOR ITS AFFILIATES HAVE MANUFACTURED OR ENDORSED OUR PRODUCTS IN ANY WAY. 
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