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Accessories Contents

/N Note:
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Verify that all components are included before machine installation.

1/4 inch transparent drinking water tube (2m)  (Quantity X 4)

3/8 inch transparent drinking water tube (2m)  (Quantity X 4)

1/2 inch semi-transparent drinking water tube (2m)  (Quantity X 11)

1/2inch L-type plug-in connector  (Quantity X 4)

1/2 inch elbow connector  (Quantity X 2)

3/8 inch L-type plug-in connector  (Quantity X 2)

1/4 inch L-type plug-in connector ~ (Quantity X 2)

1/4inchto 3/8 inch connector  (Quantity X 1)

3/8inchto 1/2 inch connector  (Quantity X 1)

Pipe-cuttingtool  (Quantity X 1)

Basket cover sealing ring (OD: 160mm, wire diameter: 3.1mm)  (Quantity X 1)
Basket cover bolt sealing ring (M8X20X2 mm)  (Quantity X 1)

Extraction water injection nozzle sealing ring (OD: 15X2 mm)  (Quantity X 1)
3/8inch pressure reducingvalve  (Quantity X 1)

Power cord  (Quantity X 1)

Mesh Screen  (Quantity X 1)

User manual  (Quantity X 1)

Packaging box  (Quantity X 1)



For more detailed instructions and video tutorials, please visit the official website:
www.whitextar.com.

This product uses new technology to shorten the traditional cold brew time to less than
1h, and the maximum output capacity can be up to 5L; customized parametric
extraction, high efficiency, high quality to meet the store’ s flavor needs; reduce tedious
production steps and produce quantitative products with one click;compact body
suitable for store use; it can extract coffee, tea and other beverages with high flexibility; it
has a fully automatic cleaning and disinfection system, which is safe and secure.
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Warnings and Precautions

(N Please read carefully
Ensure proper use of this product to avoid personal injury

Keep the machine away from flammable and explosive materials.
Before use, check if the rated voltage on the product matches local voltage.
Do not plug in the machine if parts are missing or damaged.

1

2

3

4. Ensure stable water pressure at the inlet to prevent extraction from stopping.

5. Place the outlet hose into a container before starting the machine to avoid spillage.
6. Place the machine on a level surface to avoid tilting, which can affect performance.
7

Keep the glass tank and extraction basket clean; and besure to clean it after each

8. Do not tilt the machine to pour out residual water; please use the drainage
program.

9. Avoid immersing water inside the machine during cleaning to prevent damage to
components.

10. If the machineis not used for a long time, ensure the glass tank and extraction
basket are clean and dry.

11. Do not plug/unplug the power cord or operate the display with wet hands to avoid
short circuits or electric shock.

12. Do not disassemble or modify the machine components.

13. Clean all pipes after daily use to prevent residue from causing unpleasant odor or food
safety issues.

14. Keep the machine out of reach of children to prevent personal injury and machine
damage.

15. The product is compatible with 85-264VAC; ensure proper power connection to
avoid damage.

16. If the power cord is damaged, do not plug it in; contact authorized service or a
qualified technician for replacement to avoid personal ingury.

17. Only use water at or below room temperature; hot water can damage the pipes and
affect the service life of the machine.

18. If the machine is damaged, do not disassemble or modify it without permission;
contact authorized technicians for repair and maintenance.
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Product Structure

Main Unit and Accessories

P.19

Butterfly Nut
Basket Cover Lock

Extraction
Basket Cover

Tamper Tool
Silicone Gasket

Extraction Basket

Mesh Screen

Extraction Water
Loading Rod

Control Panel

Liquid Outlet

Drip Tray 1
Machine Settings
Interface

Drip Tray 2

Extraction Mode




Main Unit and Accessories

@ Glass Tank Cover

Cleaning Parts

Extraction Glass
Tank

|_| Cleaning Mode
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Main Unit and Accessories

Drain Line 1 Pure Water Inlet
Drain Line 2
Cold Brew Cold Brew
Liquid Inlet Liquid Outlet
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Installation Instructions

Cold Brew Machine
Specific water pipe installation diagram

Main Unit on Countertop

[
[—
[—
[—
[—

 WHITEXTAR®

Countertop E g
Cabinet
Cold Brew
Pure water| | Liquid
Under the Container
Countertop
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Usage Instructions

Operation Process

1. Checkifall parts are intact, and ensure the machine surface is undamaged. Verify
that the local voltage matches the product's requirements.

2. Connectall pipes correctly, ensuring they are unobstructed.

3. Placethe cleaning parts into the cold brew machine, fasten the lock, and close the
glass tank cover. Start the automatic cleaning program until complete, ensuring the
machine is clean.

4. Clean the liquid outlet until the water runs clear.

L0 >

5. Replace the extraction water loading rod with cleaning parts, tamper tool and
appropriate amount of ground coffee into the extraction basket, close the cover, and
place the basket into the cold brew machine. Fasten the lock and place the entire
extraction basket into the glass tank.

6.  Entertheitem program, select the ITEM category (COFFEE/TEA), adjust the liquid
volume, ground coffee weight and time setting, choose whether to save these parameters,
enable automatic drainage, and click START to begin extraction.

P23



7.  After extraction, remove the extraction basket and replace it with the cleaning

parts. Start the cleaning program and manually clean the extraction basket to ensure
no coffee grounds remains.

8. Regular disinfection is recommended to ensure product hygiene and safety.
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Control Panel Explanation

Main Interface: Includes four functional programs: ITEM, CLEANING, DISINFECTION, and
SETTINGS.

WI-FI

ITEM | |CLEANING| DISINFECT| SETTINGS

2024/4/19  11.07 31.00.2000

Item: Choose between COFFEE and TEA. The SERIAL NUMBER is automatically
generated. Adjust the liquid volume ,ground coffee weight and time according to store
needs. After multiple tests with different volumes, time and flavor, you can SAVE YOUR
FAVORITE recipe. The next time you enter the ITEM program, you can directly select the
saved recipe. Choose whether to enable AUTOMATIC DRAINAGE after extraction, then
click START to begin extraction. If you click PAUSE , you need to click CONTINUE or
DRAIN.

< <

corrse [Nombei G0 [eoums| oo e e
Wnre ik l-:-III
iy G0z
Diuration: 35 min

[N

r ) |
s e e R 2024/4/19 1107 31.00.2000

Duration:35 min Mode: Coffee
C-03 Capacity:4.0 liters Drain:Auto

1)

2024/4/19 1107 31.00.2000

Cleaning:Enter the CLEANING interface. If you click PAUSE , you need to click
CONTINUE or DRAIN. Normally, it will drain automatically.
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Disinfection: Enter the DISINFECTION interface. If you click PAUSE , you need to click
CONTINUE or DRAIN.Normally, it will drain automatically.

Settings: Enter the SETTINGS interface. If there is water in the glass tank, you can DRAIN
it from the settings interface. You can also view DATABASE, system parameters, switch
between Chinese and English display, and adjust time settings.
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Wi-Fi Provisioning Guide

Network Parameter Configuration

<
l DRAINAGE J l DATABASE ‘ l LANGUAGE J
Start pairing
lDATE&TIMEJ l ABOUT ] [ WIFI J
2024/4/19  11.07 31.00.2000

1. Tap “WIFI” on the display to enter configuration mode, then tap “Start pairing”.
2. Openthe WeChat applet 'Z{E8] loT', then tap “Blufi NetConfig”.

WERAKERF- - @

k4] ;4

3. After entering the “Blufi NetConfig” page, tap “F##i&&”, then select the target
device by its name or MAC address to connect.

4. After successfully connecting to the device, enter the “EEwiFi” interface. Input
your WiFi name under 'SSID' and the password in the designated field. Once completed,
tap the “BEEwiFi” button.
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Cleaning and Maintenance

/N Note:

Do not immerse the main unit or control panel in water or rinse them
directly with water.

Use the automatic cleaning and disinfection function. The combina-
tion of water pressure and cleaning solution can remove residual liquid
stains from the glass tank, ensuring cleaness to extend the machine
lifespan.

Automatic cleaning (recommended after each use)

1. Ensureall beverages are drained, and the glass tank is empty;

2. Remove the extraction basket and replace it with the cleaning parts. After use,
manually clean the extraction basket to prevent residue from remaining in the mesh;

3. Add an appropriate amount of cleaning solution and close the glass tank cover;

4. Click the automatic cleaning (the machine will automatically fill with water twice; no
need to add cleaning solution for the second time) (approximately 10 minutes);

5. Cleaning complete.

Automatic Disinfection Function(once a week)

1. Ensureall beverages are drained, and the glass tank is empty;

2. Assemblein "Extraction Mode", ensuring the Extraction Basket is clean and tidy;

3. Add an appropriate amount of disinfectant, then close the Extraction Basket
Coverand fasten the Butterfly Nut ;

4. Start the automatic disinfection function(the device will automatically fill with water
twice; no need to add disinfectant for the second time)(approximately 10 minutes);

5. Disinfection complete.
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Safety Instructions

Note:
Before using this product, carefully read all instructions.

Keep the machine away from flammable and explosive materials;
Before use, check if the rated voltage on the product matches local voltage;
Do not plug in the machine if parts are missing or damaged;

N

Ensure stable water pressure at the inlet to avoid stopping the extraction process; (It is
recommended to install a 2-kg pressure reducing valve into the water inlet pipeline to
ensure the stability of water flow.)

5. Before operation, place the cold brew liquid outlet hose into a container to avoid
spillage;

6. Useonly underthe supervision of a fully competent adult;

7. Place the machine on a flat surface and out of reach of children;

8. Usethe productin a well-ventilated area. Do not block the air inlet or outlet;

9. Do not move or tilt the machine while it is operating;

10. Do not leave the machine running unattended for long time,

11. Ensure the main unitis dry and all parts are correctly installed before use;

12. Keep the glass tank and extraction basket clean. Clean them promptly after each use
to prevent stubborn stains and odors;

13. Do not tilt the machine to pour out residual water; use the drainage program instead;
14. Avoid letting water enter the internal components during cleaning to prevent damage;
15. If the machine is not used for a long time, ensure the glass tank and extraction basket
are clean and dry to avoid stubborn stains;

16. Do not plug or unplug the power cord or operate the machine with wet hands to avoid
short circuits or electric shock;

17. Do not disassemble or modify the machine components.
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Problems and
Solutions

Common Issue

Cause

Solutions

Water Inlet Issue

Sensor detects that
water has not reached
the set volume for a
long time

1.Check if the water inlet valve is open.
2.Check if the water pressure and flow rate
are stable.

Drainage Issue

Sensor detects that
drainage has not
completed for a long
time

1.If avalveisinstalled on the drainage
pipe, ensure it is open.
2.Check if the drainage pipe is clogged.

Sensor Issue

Water level sensor
malfunction

Contact the manufacturer.

Warning:

Contact the manufacturer or authorized technical support if the problem is not solved or
in case of other types of faults. Do not disassemble the machine unless you are a
qualified professional.
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Technical Specifications

Product Name SUPER BREW MACHINE
Product Model CB11

Function Cold Brew Coffee, Tea
Maximum Capacity 5L

Rated Voltage 85-264VAC

Rated Frequency 50HZ/60HZ

Rated Power 300W

Product Dimensions 470*385*533mm
Product Weight 27.5kg

Product specifications and design are subject to change without notice.
In case of discrepancies between the Chinese and English versions, the Chinese version
shall prevail.
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Product Warranty Terms

According to the national “Three Guarantees Law”, including repair, replace, return
service.The product is entitled to 1 year warranty period.

The warranty period is calculated from the date of purchase as indicated on the
invoice.

If the warranty has expired or the issue is not covered under free repair terms, you
may contact our company for paid repair services.

After-sales service hotline: 860510-83331234

Damage(s) to the equipment caused by one or more of the following reasons shall
not be covered under the warranty.

1. Operation of the equipment contrary to the user manual instructions;

2. Consumer-caused damage due to improper handling, use, maintenance, or storage;
3. Useof the equipment in an unsafe state or manner;

4. Damages caused by installation/repairs performed at non-authorized service
centers (including self-installation or unauthorized modifications);

5. Equipment malfunction due to unauthorized replacement of control systems;

6. Damage arising from non-compliant usage environments (e.g., power supply,
voltage, ventilation) as specified in the product manual,;

7. Lack of valid purchase invoice or proof of warranty period coverage,

8.  External force majeure events (e.g., earthquakes, tsunamis, floods, or other natural
disasters);

9. Voidance of warranty upon product transfer of ownership.

Please complete the form below. Both this information and the original
purchase invoice are required for all repair services. The warranty will be void
if provided information is found inaccurate.

Number: []
Invoice Number: Purchase Date:
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