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PRODUCT LIST

. Sonic S7 Manual Espresso Machine X1
@. Pull Rod Box X1

(3. Bottomless Portafilter X 1

@. DEX Precise Filter Basket X 1

(®. CD-Texture Distributor four-oars X1
®. Flash Constant Pressure Tamper X1
@. Stainless Steel Measuring Cup X1

®. Elbow Brush X1

©. Waffle Towel dark-grey X1

. Instructions X1
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PRODUCT STRUCTURE DIAGRAM INSTALLATION GUIDE

1. Pull Rod ) - Gear Shaft

(. Take out the pull rod and install @. Insert the pull rod through the gear shaft
the metal washer. and rotate it to align the reserved hole with the screw hole.

3. Plunger

4, Water Tank

-5, Principal Axis

6. Pressure Gauge

7. Brewing Head

8. Water Separator ®. Install the fixing screw, align it with @. Take out the filter plate and place it on

the reserved hole for the pull rod, and tighten it.  the base of the coffee machine to start using.

INITIAL USE

Before first use, please clean the water tank, brewing head,
‘ and bottomless handle. It is recommended to practice stable extraction with 6 bar pressure
9. Filter Plate il 10. Body for 5-10 cups of espresso without drinking.
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INSTRUCTIONS

IV. Coffee Extraction

I. Preheating Cups

Preheat espresso cups with boiling water.

(recommended water level at
the designated line,

approximately 80ml).

Il. Preheating

Lower the pull rod to the lowest position.

1. Fill the handle with coffee powder 2. Add a suitable amount of boiling water to the water tank
and attach it to the coffee machine. (recommended temperature: 90-95 degrees Celsius) .

Add a suitable amount of boiling water
to preheat the brewing head

and water tank (approximately 80ml).
Preheating takes about 30s-50s.

recommended extraction pressure:
6-9 bar, do not exceed 12 bar.

1ll. Drainage

After preheating,
lift the pull rod to drain the water
(prepare a container to collect water).

3. Slowly raise the pull rod 4. When the pull rod is raised to the highest
to allow water to come position and the water has completely entered the brewing head,
into contact with the coffee powder. hold the bottomless handle or the body and press down on

the pull rod while observing the pressure gauge to start coffee extraction .
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SIMULATED TEST

W RISTRETTO B NORMALE B LUNGO ® SONIC S7 MANUAL ESPRESSO MACHINE @ SEMI-AUTOMATIC COFFEE MACHINE
extraction completed,
recommended pressure: 9 bar, X ! P
) release the pull rod,
do not apply excessive force suddenly. 21
pressure returns to zero.
Strong Strong Strong
18 Underdeveloped Bitter
15
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3
12 14 16 18 20 22 24 26

Extraction Test Data

5. During extraction, maintain stable force and monitor 6. Record the weight of the liquid.
the pressure gauge to ensure the desired pressure When the espresso has reached the desired weight, Moisture Content (MOIST%) 3 Carbon Dioxide (C02%) 0.5
release the force and remove the cup i
Liquid Retention Rate (LRR) 1.2 Pressure (BAR) 9

Extraction Rate
2115%  21.90%

CONCENTRATION —— @

9.68
(%) ® 10.18

POWDER WEIGHT ® 18.5

@ ° 18.5
After extraction, repeat pressing LIQUID WEIGHT —@ 39.0
the pull rod 2-3 times to empty (9) -@ 38.4

the excess water from the brewing head
(prepare a container to collect water).

- The above tests are for internal reference only.

- The extraction time for this test starts from the start of liquid dripping into the cup.
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CLEANING AND MAINTENANCE PRECAUTIONS

( Use a brush to clean the sealing ring of the brewing head. @ Please place this product on a level surface before use.
@ Clean the water tank with water, and use a sponge to clean the water separator.

(® Remove the filter plate and rinse it clean. @ The maximum extraction pressure of this product is 12 bar.
Do not exceed this pressure to avoid damage to the components.

= ® The maximum capacity of the water tank is 100mL.The optimal water volume

Replace the Piston Center Washer for extraction is at the middle horizontal line (approximately 80ml).
Using a screwdriver,

pry on the outer edge of the distributor screen

(do not pry on the center of the screen),

remove the distributor screen, then pull

the piston up as far as it will go with the pull rod.

twist the screw of the piston,

and press the piston to the bottom with the pull rod.

then you can take out the piston.

after removing the piston,

replace the washer in the center of the piston and put it back.

@ Please use a professional temperature-controlled kettle or a long spout kettle
to slowly pour hot water to prevent scalding from hot water splashing.

® Please watch relevant operation tutorials before operating the coffee machine
(not recommended for children).

Replace the Piston Rubber Ring

Use a screwdriver to pry on the outer edge of

the distributor screen

(do not pry on the center of the screen),

remove the screen,

then pull the piston to the top with the pull rod.
twist the screw of the piston,

and press the piston to the bottom with the pull rod.
then you can take out the piston,

replace the rubber ring, and put it back.

BASIC PARAMETERS

— Brand 2 MHiW-BONBER
Name Sonic S7 Manual Espresso Machine
Replace the Brewing Head Seal
Use a screwdriver to pry the outer edge of Model CM801
the water separator (do not pry in the middle),
after removing the water separator, Color Black
install the seal and water separator,
the lettered side of the seal should face up, . .
press the seal inward using a tool with a flat head Size BOdy 230X260X420mm’ Pull Rod 450mm
(do not use sharp objects),
after installing, repeatedly remove and install Material SUS304, Aluminum Alloy, Silicone, Walnut Wood, PTFE
the handle a few times to ensure the seal is secure.
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WARRANTY CARD O

Thanks for purchasing MHW-3BOMBER products.

From the date of purchase,

if the product is not disassembled or damaged artificially.

With this warranty card, you have free maintenance service for 1 year

WARRANTY RULES

The following conditions do not belong to the scope of free warranty:

(» Damage caused by human factors such as operation, maintenance,
storage and self-disassembly not in accordance with the instruction;

@ Damage caused by improper operations or accidents ( falling, etc. )

(® Damage caused by force majeure factors (such as lightning,
earthquake, fire, flood, etc.),

MAINTENANCE INFORMATION

Product name and model

Purchase time

Purchase methods

Order number

Customer name

Customer contact information

Return reason

AFTERMARKET

[ ] Maintain [ ] Barter [ ] Returns
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MAINTENANCE RECORD

Maintenance Date Fault condition Maintenance results

ABOUT US

Based on excellent coffee aesthetics,

we always improve and innovate our products for better performance.

Every product is inspired from coffee and life.
To do professional work with professional attitude,
that’ s the foundamental of our existence.

IF YOU HAVE ANY QUESTIONS,
PLEASE CONTACT US

MHW-3BOMBER Coffee Equipment Manufacturing
(zhongshan) Co., Ltd.

© No.3 Youcheng Road, Baofeng Community,
Xiaolan Town, Zhongshan City

& 400-9922-092

& WWW.MHW3BOMBER.COM
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