Primo

OAHI'IEZ XPHZHz
USE INSTRUCTIONS

HAEKTPIKH KA®ETIEPA EZINPEzZO
ELECTRIC ESPRESSO COFFEE MAKER
MovTtéAo / Model: PREM-40537 / PREM-40578
220-240V~ 50/60Hz - 1350W

MapakaAoUHEe d1aBAOCTE NPOCEKTIKA OAEG TIG 00NYiEg

XPAONG NpPIV TV XPAON TNG OUOCKEUNG Kal PUAAETE TIG yia
moavn HeEAAOVTIKA XpPAON.

Please read all instructions carefully before using the
product and keep them for possible future reference.



ZHMANTIKEZ OAHIIEZ I'lTA THN AZ®AAEIA Az

'OTav  XPNOIMOMOIEITE NAEKTPIKEG OUOKEUEC Ba npeEnsl va
akoAouBeiTe kanoleg PacikeG odnyiec yia Tnv aopdAsid odag,
OnwG ol akOAOUBEG:

1.

AlaBdoTe NPOOeKTIKA OAEC TIG 0ONYIEC NPIV XPNOILOMOINCETE
TO MPOIOV KAl KPATAOTE TIC yia niBavi HEAAOVTIKN Xpnon. &
nepinTwon nou JdWOETE TN CUOKEUN 04c Ot AAAO XpnoTn,
napakaAoUpe dwoTte padldi kal autod To gyXeipidio odnylwv
XPNOEWG.

MpIv OUVOECETE TN OUCKEUN ME TNV npila napoxnc NAEKTPIKOU
peupnaTog, BeBaiwBeitTe O6TI Ta oTOIXEIA TNG TAONG TNG TA Onoid
avaypagovTal OTnV €TIKETA TEXVIKWV XAPAKTNPIOTIKWV MOU
BpiokeTal 0To KATW HWEPOC TNG OUCKEUNG AVTIOTOIXOUV WE Ta
oTolxEia TAoNG TNG oikiag oag. Av Oxl, NNV XPNOILOMNOINCETE
TN OUoKeur aAAa aneubuvBeite oe €va €EouclodOTNPEVO
KEVTPO 0€pPIG yia va oag kaBodnynoouv. Onolodnnote Adbog
KaTa Tn ouvdOeon TNG CUOKEUNG E TO NAEKTPIKO PEUNA PNOPEI
va NpokaAeoel avenavopBbwTtn BAABN OTn OUOKEUR 0ag n
onoia 0sv kaAunTeralr and TNV eyyunon. H ouokeun auTh
NPENEl va ouvOEeTal O Npila PE Yeiwon.

MnV aQAVETE NOTE TNV OUOKEUN XWPIC eNIThpnon 6Tav autn
A&IToupyei. Kpatiote TNV Jakpid ano naidid kai atoua nou
Ogv €ival Ikava va Tnv XpnoIKonoIinoouyv.

Mpog anopuyn QwTiag, nAekTponAndiag kar mlavou
TPAUHATIONOU, UNV BUBICETE NOTE TNV CUOCKEUR R TO
KaA®wdIo | TO PIG TNG HECA OE VEPO I OE ONOIOANNOTE
dAAo uypo.

XpeldleTal NPOCEKTIKN EMNITAPNON OTAV N OUOKEUN
auTn XpNoIHONOoIEiTAl napoucia naidinv.

Ta naidia xpeiaovral NPOCEKTIKN EMNITAPNON WOTE va
HNVv naifouv JE TNV CUOKEUN.

O kKaBapIoHOG KAl | CUVTRPNON TNG CUOKEUNG dev Oa
npéEénel va yivovral ano naidia xwpic enitnpnon.

H ouokeun auTn PNOpPEi va XpnoigonolgiTalr povo ano
naidia avw Twv 8 eTwv kai MONON E®OZON
ENITHPOYNTAI H TOYZX EXOYN AOOGEI ZAO®EIZ
OAHIIEZ I'IA THN OPOH KAI AZ®AAH XPHZH THZ
2YZKEYHZ ANO ENA ENHAIKO ATOMO TO OINoIoO
EINAI YMNMEYOYNO I'TA THN AZ®DAAEIA TOYZ KAI
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12.

13.

14.

15.

EXOYN KATAAABEI NAHPQZ TOYZ ENAEXOMENOYZ
KINAYNOYZ ANO EZ®AAMENH XPHZH THZ ZYZKEYHZ.
O kKaB@apIoHOG KAl N CUVTHPNON TNG CUOKEUNG dgv Oa
npénel va yivovrar ano naidid napa HOvVov £QpOcov
€ival avm Tov 8 eTOV Kal eniTnpouvTal. KpaTtnoTe Tn
OUOKEUN Kdl TO KAA®S10 TG Hakpid and naidid KaTw
TV 8 ETWV.

H ouokeun auTn HNopPEi va Xpnoigonoin6ei anod aropa
nou n pUOIKN, | NVEUHATIKA | YUXIKA TOUG KATAOTAOT,
N N EAAEIYN OXETIKNG EHNEIPIAG | YVWOEWV JEV TOUG
EMITPENEI TNV ACPAAN XPAON TNG OUCKEUNG, £POooV
eEmITNPOUVTAl | TOUG £€Xouv 300ci oaPeic odnyieg yia
TNV 0pON KAl acPaAn XpPNAon TNG CUOKEUNG ano &va
evilAlko aropo TO oOnoio e€ivar ungvbuvo vyia TRV
ao@AAeld TOoug Kal €xouv kartaAdaBsl NARPWG Toug
€VOEXOHEVOUG KIVOUVOUG ano so@aApévn XpAon Tng
OUOKEUNG.

. Ta naidi1a dev npénel va nai{ouv HE TN CUOKEUN.
11.

H ouokeur auTn €X&l KATAOKEUAOTEI HOVO Yia TNV NAPACKEUN
KaQe kal 0x! yia AAAEG XpNOEIG. XpNOIKMOMNOINGTE TV GUOKEUN
auTn JOVO YIa OIKIAKA XpAon Kal CUPQVA HE TIG 0dnYieg Nou
neplypagovTal o€ auto To gyXeIpidlo.

Mnv XPNOILOMOIEITE TNV OUOKEUN KOVTA N navw o€ (e0TEC
EMIPAVEIEG.

AnoouvOeOoTE TNV OUOKEUN anod To pelua otav Oev Tnv
XPNOIMOMNOIEITE Kal nplv Tov KaBapioyo Tng. AQnOoTe TNV
OUOKEUN VA KPUWOElI TEAEIWG NpIV va anoPakpuveTe | va
EMNAvATonoBeTAOETE Ta €EapTANATA TNG KAl MpIV  TOV
kabapiopo TnG.

Mnv A€ITOUPYEITE 0NOIAdNMNOTE CUCKEUN AV TO KAAWJIO 1 TO
@IC TNG napouaialouv GBOPA ) av n OUOKEUN O&V AEITOUPYEI
OWOoTA N av €xel NECEl KATw 1 €xel ¢Oapei Ye onolodnnoTe
TpOno. Mnyaiveté TNV oTOo NANCIECTEPO €EOUGIODOTNHEVO
KEVTPO ZEPPIC yIa EAEYXO Kal TUXOV €NIOKEUN ) puBuIoN.

Ma Tnv JIKN 0ac aocPAaAsld, EAEYXETE ouxva To KAAwdIo Kal
TO QIC TNG OUOKEUNG YIia TUXOV (PBOPEC. € NEPINTWAN MNOU TO
KaAwdio N To @IC TNG OUOKEUNG napouocialouv @Bopd, n
avTikataoTraor) Touc 6a npénel va yivel govo anod Tov
KATAOKEUAOoTN N and €UNEIpo TEXVIKO NPOoWNIKO O €va anod
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16.

17.

18.

19.

20.

21.

22.

23.

Ta €EouolodoTnueEva KEVTPA ZEPPIC, NMPOC ANO@UYI TUXOV
BAaBwv N kal niBavou TpauuaTiophou Tou XPRoTn.

Mnv XPNOIMOMOIEITE NOTE €EapTrNATA Nou d&v CUOTNVOVTAI
ano Tov KataokeuaoTn. KAari TeTolo Ba nTav enikivduvo yia
TOoV XpAOTn KabBw¢ 6a pnopoUcE va MNPOKAAECEl QWTIA,
nAekTponAn&ia kai méavo TpaupaTIoUo.

MOTE PNV METAKIVEITE TNV CUOKEUN TpaBwvTtac Tnv ano To
kaAwdio. BeBaiwBeite OTI TO KAAWdIO TNC OUOKEUNG Oev
KpEUETAI and Tnv Aakpn Tou Tpanediou f Tou NAYKOU OTOV
ornoio €XETE TOMNOBETNOEI TN CGUOKEUN Kal OTI Ogv WMOpPEi va
MNAEXTEl o€ AAAa npdyparta pe onolodnnote Tpoéno. Mnv
TUANIYETE TO KaAWJIO yUpw anod TnV OUCKEUN Kal PNV TO
AUYICETE.

TonoBeTAOTE TNV CUOKEUN NAvw o€ dia eninedn kal otabepn
eMIPAveld. Mnv TONoBETEITE TN OUOKEUN KOVTA N NAvVw OE€
nNyeg BeppoTNTAg ONWG NAEKTPIKEG KOULIVEG 1 KOUCiveg
uypaspiou, N KOVTA f NAVW N JEGA O NAEKTPIKOUG POoUPVOUG
N QoupVvaKia rn eoUpvouc PIKPOKUHATWY, | NAVWw O AAAEG
NAEKTPIKEC OUOKEUEG ONWG WUYEIa.

BeBaiwBeiTe OTI undapxel €AeUBEPOC XWPOG TouAdxioTov 5
EKATOOTWV YUpW anod Tn ouokeun kal 20 ekaTooTwv anod Tnv
nAaTn TNG.

MavToTe XPNOILONOIEITE JOVO PPECKO, NMOCIKWO Kal kpUo vePO
yla va QTIAEeTe Tov KaPe oag. Mnv xpnoldonoleiTe vepo and
VEPOXUTEG, UNAVIEPEG I AAAEG TETOIEG NNYEC.

BeBaiwBeite 0TI To KaAAwdI0 Oev EPXETAI NOTE OE ENAPN HE TA
(e0TA PEPN TNG CUOKEUNG N onoleadnnoTe (E0TEC ENIPAVEIEG
kal oTI 0ev méleTal 1 KaAUNTETAl and onolodnnoTe AAAo
QVTIKEIPEVO.

MPOZOXH!: H Osppokpacia o 31GPOPEG NPOCPACIHEG
EMNIPAVEIEG TNG CUCKEUNG HMNOPEI va (PTACEI OE NOAU
uwnAd enineda karda Tn didapkeia TnG AsiToupyiag. Mnv
ayyifere TIG JEOTEG ENIPAVEIEG TNG OUOCKEUNG.
(Mpoooxn: ol avTanTopeG KAPE AnNOTEAOUV KAl AuToi
{eoTa MEPN TNG OUOKEUNG) - ayyileTe HOVO TOUG
d1akonTeg. MIAVETE NAVTOTE TOUG AVTANTOPEG KAPE
HOVO ano TIG HNPOOTIVEG AaBEG TOUG.

Mpénel va €i0Te NOAU NPOCEKTIKOI WOTE va HNV KAEITE
ano 1o JeEoTO KAPE 1 VEPO NOU eEEPXETAI ANO TO OTOMIO
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24.

25.

26.

27.

28.

29.

30.

31.

32.
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34.

35.

PONG TOU avTanTopa KAPE OTav XPNOIHOMNOIEITE TRV
KAQETIEPA 0aG. ANPOCEKTN XPAON HNOPEiI va odnynoel
o€ ooBapouG TPAUHATIONOUG Kal eykaupara!l

Mnv NnpoonaOnoETE NOTE va APAIPECETE TOV avTantopa
KaE anod Tn CUOKEUN 000 AuTn €ival og AsiToupyia.
Ynapxel kivduvog &gykavuparog kai BAABng TNG
OUOKEUNG 0ag.

Mnv XPNOILOMOIEITE MOTE TNV OUCKEUN av Ol avTanTopEG TNG
napouaoialouv payiopgarta i av n xelipoAapn Toug napouacialel
XaAapwan.

XPNOIYOMNOIEITE TOUC AVTANTOPEG TNG KAPETIEPAG 0AC JOVO OE
ouvOUAONO PE QUTR Tn CUOKEUN.

Mnv XPnNOIYOMOIEITE MOTE TNV OUOKEUN XWPIC va EXETE
NPOCBETEI NPONYOUHEVWG VEPO OTO DOXEIO TNC.

'OTav eloayeTe vepd OTO doxeio N OTaAv ANOPAKPUVETE TO
O00x€io and Tn OUOKEUN YIA va TO YEUIOETE UE VEPO, va €ioTE
NPOCEKTIKOI WOTE va PNV pi&eTe kaTad AaBog vepd navw oTo
KaAwdlIo 1} TO PIG TNG CUOKEUNC.

Ma va E&ekivnoeTe TNV A&ITOUupyia TNG OUOKEUNG, NpwTd
OUVOEQTE TNV OUCKEUN HE TO PEUNA Kal KAToMnIv avoiEre Tnv
OUOKEUN NaTwvTag Tov diakonTn AgIToupyiag (b

MnvV CUVOEETE NOTE TNV OUOKEUN O€ XaAAouEvn npila Kai unv
XPNOIMOMOIEITE NOTE TNV CUOKEUN WE XAAAOHEVO KAAWDIO N
PIC.

Mn XPNOILOMOIEITE MOTE TN OUCKEUN ME yupvda nodia N e
Bpeyueva xepia.

Mnv &exvaTte OTI n OepUoKPaCia TOU KAQPE MOU HOAIG EXEI
napaxOei eival 101aitepa uywnAn. XelpileoTe NPooeKTIKA Ta
PAuTlavia oac pe 1O (E0TO KAPE Yyia va anopuUyYeETE TNV
meavoTnTa va MITOIAIOTEITE | VA KAEITE N TPAUUATIOTEITE.
OnologdnANoTE EAEYXOG, EMIOKEUN N pUBUION TNG OCUCOKEUNG 6a
NPENEI va YIVETAl HOVO ano €EEIBIKEUPEVO TEXVIKO MPOCWIIKO
o€ €va anod Ta eEouaiodoTnuUEvVa KEVTPA ZEPRIG.

Mnv kabBapilete note TO OOXEIO TNG OUCOKEUNG N Ta
anoonwueva HEPN TNG XPNOILOMOIWVTAG OKANPAa epyaleia
kaBapiopgoU oOnw¢ n.X. EUAIlva epyalgia 1  ouppdariva
oQouyyapdakia r aAAa d1aBpwTIKA UAIKA.

H kageTiepa oag dev O6a npensl va TonoOeTeiTal JEoA o€
vTOouAaQn 0Tav XpnoidonolsiTal.
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36.

37.

38.

39.

40.

41.

42.

43.

44,

Ma va KA€igeTe Kai va onoouvéscrsTs ™ ouchsun, naTrnoTe To
6|0Kor|Tn AgiToupyiag (_) WOTE va OBNOETE npra ™ OUOKEUN
KAl KaToniv anoouvdyEDTE TO QIC TNG CUCKEUNG ano Tnv npila
napoxnc NAEKTPIKOU PEUPATOC, KPATWVTAC TO PIC KAl OXI
TpaBwvTac and To KaAwdio.

Mn UETAKIVEITE TN OUOKEUN 0Ac KAl PNV KAEIVETE TNV Napoxn
peUpnaToG 6Tav N CUCKEUN 0ag €ival og AsiToupyia.

H ouokeurl auTtn Oe&v NpPENEl va OUVOEETAl OE OUOKEUECG
NPOYPAPMATIONOU METAXPOVOAOYNMEVNG A&ITOUupyiag n oe€
OUOKEUEC PE OUOTNMA TNAEXEIPIOUOU.

MnvV. XPNOIKMOMNOIEITE TN CUOKEUN 0 €EWTEPIKOUC XWPOUG Kal
MNV TNV EKOETETE O€ UypaAaoia | oTnv nAlakn akTivoBoAia. Mnv
XPNOILONOIEITE TN OUCKEUN Ot nNepIBAAAOVTA HE UWNAA
MayvnTika nedia.

Mn XPNOILOMOIEITE TN CUOKEUN O€ XWPOUG Nnou n Bepuokpaacia
TOUG €ival KovTa n kKatw ano Toug 0°C, kabwc To Naywua Tou
vEPOU PNopei va npokaA&asl BAAGBN O0Tn OUCOKEUN 0ag.
KaBapileTe TAKTIKA T OUOKEUN 04 KAl TA YEPN TNG WOTE va
01aoPaAioeTe TNV NMOIOTNTA TOU KAQE KAl va NAPATEIVETE TN
dlapkela {wnG TNG OUOKEUNG 0aG.

H ouokeun auTn eival MONO FIA OIKIAKH XPHZH.

To npoiov auto AEN EINAI KATAZKEYAZMENO TIA
EMNAITEAMATIKH XPHZH.

duAa&te autég TIG 0dnyieg yia mbavn peAAOVTIKA

Xpnon.



MEPH THZ 2YZKEYHz

00 NOOU DW=

MoxAOG acpaiionc/anac®aiiong

Epnpog kKGAUPPA GUOKEUNG

AvTtantopag (oupTapdkl) Kagpe

>TOMIO pONG KAPE

Anoonwpevn oxapa yla Tnv evanobeon eAuTiavimv
Aiokog GUAAOYNG UYpwV

Modapakia

MAaivd kGAupua

Aoxeio vepou

. Kanaki doxeiou vepou

.AlakonTNnG Asiroupyiag d) (ON/OFF)

. Mivakag eAéyxou apng

. AvTanTopac yia KAwouAeg Nespresso

. AVTanTopac yia aAeopevo Kape + pepida ESE
. AvtanTtopag yia kagpe Dolce Gusto

. KouTaAl dooopETPNONG KAl OUKNIEONG KapE



MPIN THN NPQTH XPHZH

ByAaATe Tnv. KAQETIEPA and TO KOUTI TNG Kal anouakpUVeETE OAa
Ta UAIKG ouokeuaoiag. BeBaiwBeite 0TI 0Aa Ta €€apTiuaTtd Tng
gival nAnpn kar o1l oUTE n OUOKEUN OUTE Ta €€apTANATA TNG
napouaoialouv kanola ¢Oopd. MepioTe pye vepd To doxeio vepou
MEXP!I TO onueio MAX, xpnolgonoioTe Tov dAvTanTopa yid
KAWouAec Nespresso, kal BpaoTe OKETO VEPO XWPIiG va
nPooBECTE KAWOUAA oOTOV avrantopa oUPQWvVA MPE TN
dladikacia napaywyng ka@e Nespresso kal KAToniv neTa&re To
vEPO. XpnaoIPonoinoTe eva doxeio avlekTikO oTn BeppoTNTA KAl
TONOBETAOTE TO KATW ANO TO OTOMIO PONC TOU AVTANTOPA Yid vda
OUAAEEETE TO (e0TO vepO nou Ba Byaivel and TNV KAPETIEPT.
KaBapioTe kal oTeyvwoTe OAd Ta daANOCMWHEVA MEPN  Kal
€€apTAMaATa TNG oUoKeUNG d1E0DIKA, akoAouBwvTag TIG 0dnYieg
TnC evoTnTac «KAGAPIZMOZ KAI SYNTHPHZH».

MNMapakaAoUpe akoAoubBeite TNV napandavw diadikacia kal oTav
OEV EXETE XPNOILONOINCEI TNV KAPETIEPA 0AG YIA HEYAAO XPOVIKO
diaoTnua.

ZnHeimon: ‘'Otav XpnoIYONoIEITE TN CUOKEUN Yyia npwTn ¢opd
Mia eAa@pid pupwdla pnopei va avadubei AOyw TwV UAIKWV
MOVWONG Kal TNG avTioTaong. AuTo €ival KATI GUGCIOAOYIKO Kal N
HUpwdIG auTn Ba Quyel YeTd anod Aiya AenTa.






0Odnyieg eykaraoTaong Kai Xpnong

1. TonoBeTNOTE TN OUOKEUN 0 Mia oTabepn kal €ninedn
emeaveia (Eik.1).

2. AQalp&oTE NPOOEKTIKA To doxEio veEpOoU TpaBwvTac To Npog Ta
endvw kal NnpoobeoTe vepod oTo doxeio, BeBaimwvovTag OTI dev
EenepvaTe TO HEYIOTO €ninedo vepou “MAX” Onwc gaiveral
navw orto doxeio vepoU. H noodTnTa TOU VEPOU MOU EI0AYETE
oTo doxeio Ba npenel va sival navra PeTa&l Twv ennedwv MIN
kal MAX (eAdxioTto kal peyioto €ninedo) (Eik.2). Katonv,
ONPWETE NPOOCEKTIKA TO Ooxeio vepoU nNpoC TA KATW KAl
BeBalwOeiTE OTI £xEl KA€ioEl aoPaAwG oTn B€on Tou.

Znueiwon: H ouokeun oac exel anoonwievo OOxEio vepouU yia

EUKoAia oTn xpnon kai Tov kaBapiouo. MropeiTe nouevws va

anouakpuveTe To dOXEIO anod TNV KAPETIEPA, va TO YEMIOETE UE

PPEOKO MOTIO VEPO BpUcNC UEXPI TO onueio MAX kai karoniv va

TO €n1avarTonoBeTrnoeTe 0Tn BE0N TOU OTNV KAPETIEPA.

Mnopeite OuwWG Kal va YEUIOETE TO JOXEIO VEPOU XwWpPIG va

TO AnNouakpUVETE TEAEIWG ano T oUoKeuUn. AnAd avoiéte 1o

Kandaki Tou, NPooOeoTe VEPO Eoa aTo doxeio kal kAgioTe Eava To

Kandki WwoTe va acpaliosr orn 6€an Tou.

ZHMANTIKO: Eival uoIioAoyIKO va undpxel kanoia HiKpn

noooTnNTa vepou OTO ONMEIO KAT®W ano 1o OOXEIO VEPOU.

STEYVWVETE TAKTIKA TO ONMEIO AQUTO XPNOIHONoI®VTag éva

HaAako kabapo opouyydapi.

3. XpnoigonoifoTe Tov avtanTopa nou snibupeite (13 14 [ 15)
KAl NPOOBEDTE OTO ECWTEPIKO TOU TOV AVTIOTOIXO TUMNO KAPE
nou €nIBUNEITE, ONWC QaiveTal oTnv €Ik.3. Katoniv kAeioTe
KaAd To Kandki Tou avTanTopa Kai aopaAioTe To oTn 6€on Tou.

4. 3nNKWOTE TO HMOXAO WNAA OTE va anac@paAicel Kkai
TONOBETAOTE TOV AVTANTOPA KAPE NOU €MBUMEITE HECA OTN
OUOKeUn euBuypappifovrdc Tov Pe TNV unodoxr Tou OTo
EUNPOC HEPOG TNC OUCKEUNG KAl OnpwYVovTaG HWE MPoooxn
NPOGC TA MECA MEXP!I VA AKOUCOTEI O XAPAKTNPIOTIKOG NXOG
KAEIOWHUATOG. BeBaiwBeite OTI 0 avranTopag €xel €ioaxOei
OoWwOoTAa HEOa OTn B€0n TOUu OTNV KAQETIEPA KAl KATOMIV
KATEBAOTE MPOC TA KATW TO WOXAO HEXPI TNV KATWTATN B€0N
TOU WOTE va aocPaAiceTe Tov avranTtopa orn 6€on Tou (€1k.4).
S€ NEPINTWON NOU 0 avTtanTopac Osv €xel €1l0aXOsi owaoTA N
ouokeun Ba onuavel ouvayeppo kail dev Ba npoxwpnoel oTnv
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7.

napaywyn kage (onwg neplypageral ornv evotnTta “Ekkivnon
OUOKEUNG").

. ZUVOEQTE TN OUOKeUN oTnVv npila napoxn¢ peupaTog (€ik.5)
. TonoBeTNOTE NAvw OTn oXApa TNG OUOKEUNG To GAUTIAVI nou

emBupeite. Avdloya Tov avTanTopa Kal TO €id0C ToUu
@pAuTlavioU nou BEAETE va XPnNOILOMOINOETE, TONOBETHOTE TO
dioko e Tn oxdpa oTo KaTtaAAnAo Uwoc (&1k.6). BeBaiwbeiTe
OTI To GAUTLAvI 0ag €ival ocwoTa TOMNOOETNUEVO £TCI WOTE O
KAQEG va peel JEOA 0 auTO OTAV EEKIVNOEI N NAPAYWYN KAPE.
'OTav  dev XPNOIYOMOIEITE TN OUOKEUN NAVTOTE va Tnv
anoguvOEeeTe ano TNV npida napoxng peUNATOC.

InUeimon: e nepinTwon nou To Ooxeio adeldoel KATA TN
dIapKeIa Napaywyng Kage, GBAOTE AUECWG TN CUOKEUN NATWVTAG
To diakonTn A€iroupyiag on/off. MepIPEVETE yia eva AenTo npiv
apaipeceTe To OOXEIO VEPOU yia va To EavayeUiosTe wOTE va
ano@UyeETE TUXOV €ykaupaTta ano 1o (eoTo vepd N Tov aTud nou
MMopei va aneAeuBepwBei kaTd Tn AEIToupyia anocupnieong Tou

AEBNTa.
. . AilakonTng
Mivakag eAeyxou Aeirovpyiac
ON/OFF
AlakonTng
AlakonTng napayeyns
pubpicswv Kape
AiakonTng A(;g'égg:']"l;q
Heinong Y
eviciEewv evelEswv
Evdci&eig
HoVAadwv
Wneiakn
dwTEIVR) pnapa £veeiEng Oykou vepou 00ovn
7 eENINE3®V evici§ewv
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Exkivnon TNG OUOKEUNG

1. MOAIC OUVOEOETE TN CUOKEUN ME TO peUHA, OAEC Ol PWTEIVEC
evdeikeic TNC kal n wngiakrn o8ovn 6a avayouv oTiyiaia. Tnv
i01a oTIyun 6a akouoTel Evag oUVTONOG NXOC anod Tn CUCOKEUN
Kal OAeC ol QWTeEIVEG evdeieic Ba oBrioouv. Z€ auTtn Tnv
KaTaoTaon, N OCUCKEUN oag €ival ansevepyonoinuévn (oBnoTn).

2. MatnoTte 10 d1akONTN )\slToupyiaq“[]”. ©a akouoTei €vac
OUVTOMOG AXOC and Tn ouokeun kal Ba E&ekivioel &vag
OUVTONOG KUKAOG EAEYXOU and Tn OUOKEUN 0ac. Z€ NEPINTWON
nou dianioTwBei kanolo npoBAnua n ouokeun 6a pnel o€
kataoTtaon “ouvayeppou”: O1 TpeIg dIaKONTEC AEITOUPYIAC TOU

nivaka eieyxou, “[ 1", “[ 1", kar “[ 1", 6a

avaBooBrivouv OAol, kal Ba akoUyeTal €vac oUVTOHOG NXOG
and Tn ouokeun oag. Av o€ dianioTwOei kanolo NnpoBANua, n
OUOKeEUN 0ag Ba pnel og kataotacn npoBeppavong. ZTnv
kataotaon npoBeppavong ol dIakoNTeC pubuiong eival
anevePyonoINUEVO! Kal To NATNHA Toug Oev Ba €xel kavéva
anoTéAeopa. Av OpwG BEANETE va OBNOETE T OUOKEUN
MMOPEITE Va NATHOETE NApATETAPEVA To dlakoNTN AEIToupyiag

I
“[ ]1”. 'OAeg o1 pWTEIVEC VOEiEeIC Ba ofROOUV KAl N CUCKEUN
oag Ba anevepyonoinbei (oBnoel).
3. Katd 1n didpkeia TnG npobEpuavong, oTnv 08ovn ynplakwy

evoeiEewyv Ba @aivertal n €vdeiEn npobEppavong “[i]” -
onAadn YpapuéG Mou KivouvTal KUKAIKG, €vw ol €VOEIEEIQ

“[]” Kal “[]” Ba avaBooBrivouv. MOAIG n OUOKeUR
(PTACElI 0TNV KAaTAAANAN Beppokpacia, Ta wneia otnv 06ovn

oag “[M]” Ba eival oTtabepa kar Ba Oeixvouv Tnv
eniAeypevn Beppokpacia (n.x. 92°C), evw O PWTEIVEG

evOEi&elC TwvV dlakonTwV “[]” Kal “[]" Ba eival

oTabepd avapPeEveEC. e auTO TOo onueio n diadikacia
NPOBEPUAVONG TNC OUCKEUNG £XEI OAOKANPWOEI.
4. Mpiv Tn xpnon 6a npenel va BeBaiwBeite 6TI 0 avranTopag

11



KAQE Nou XpnOILONOIEITE £XEl e10aXBei owoTA oTnVv unodoxn
TOU OTO E€UNPOC MEPOGC TNG CUOKEUNG. 2€ MEPINTWON MOU O
avTanTopag Oev €xel €l0ax0€i OwOTA, TO NATAKA TOU dIAKOMTN

“[]”6£v 0a Eekivnoel TNV napaywyn Kage. € autn Tnv
nepinTwon 6a akouaTel TPEIC POPEC Evag TUVTOHOG MXOG WG
npoe&idonoinon kal OAEG ol PWTEIVEG evOEielc Ba napapeivouv
oTtnv idia kataoTaon.

5. Meta Tnv oAokAnpwon Tng Odiadikaciag npoBEpuavongc,

naTtnoTe TO J1akONTN “[]” yla va E&ekIvOeTE TNV
napaywyn kage. ‘000 o KapEC oac QTIAxXVETAl o d1akonTng

napaywyng ka@ee “[ 1”7 ©8a avaBooBnvel kal Ba
oTaBeponoinBei POAIG oAokANpwOEI N napaywyn kage. Tnv
idla OoTIYMN O npogidonoinTIKOG CUVTONOG NXOo¢ ANENG Ba
akouoTei anod Tn cuokeun. Kata Tn d1dpKeEIa Napaywyns Kagpe
N unapa evoesiEng dykou vepou “[IIII[[]]]" Ba avaBoorvel
ava €va deuTepoAenTo OcixvovTac TNV npdodo napaywyng
Tou kaQe (ol YPAPHEG TNG MNApag Ba peiwvovTtal oTadiakd
oUPPWVAa YE TNV UNOAOINN NOCOTNTA KAPE NOU AMNOUEVEI YId
va napaxBei), evw ol AAeg QwTelvEG evdeiEeic Ba
napapévouv otabepd avappeveg. Agou n napaywyn Kage
EXEl OAokANpwOei, N uynapa Ba napauével oTabepa avappevn
deixvovTag To eNIAEyHEVO €Ninedo OYKoU vePOU.

EmAoyn pey£Ooug KAl pUBUICEIG CUOKEUNG

MOAIC oAOKANPwOei n npoBEpuavon TNG OUOKEUNG, N MNapa
“[ﬁlll]]” B8a napapevel oTabepd avappevn deixvovtag To
ENIAEYPEVO €Minedo OyKou VepoU oUUpwva @Tnv TeAeuUTaia

xpnon TnG. MaTtwvTag ypnyopa 1o diakontn [ 1" pnopeite va
€VaAAaooecBe KUKAIKA avapeoa oTta 7 diabeoipa enineda Oykou
vepoU. € auTo To onpeio, N wngiakr oBovn evdei€ewyv Ba deixvel
TNV €nIAEyUEVN MoooTnTa Kﬁ] oUNPWVA ME TNV TeEAEUTAId

xpnon T™G. O evodei&eig “[ ", “[]”, Kal “[]” Ba eival

oTaBepd AvapPEVEG KAl MMOPEITE va NPOCAPHOCETE PE akpiBela

TNV NoooTNTa O KAOBe €ninedo Oykou vepou. Me kKABs nATNUA
12



TwV dIAKONTWV. “[“”“”]" MEIOVETE 1| QUEAVETE TNV NoooTNTA
katd 5ml. O1 nmoooTNTEC ava €ninedo OYkKou VeEPOU €ival ol
napakdaTw:

Eninedo 1 “[_]": To eUpog eninédou OYkKou vepouU
Mnopei va pubpioTei eTa&u 20ml - 50ml. To kaBs naTnua Twv
KOUMMIWV “[”“]” aAAadel Tov Oyko vepou kaTta 5ml, kai
META and 7 natApaTta enavalauBaveral o KUKAOG pUuBuIonG.
Eninedo 2 “[ _]": To €Upog eninedou OYKOU veEPOU
Mnopei va pubpioTei yeTa&u 60ml - 80ml. To kABs NdTnua Twv
KOUMMIWV “[”“]” aAAdalel Tov Oyko vepoU kata 5ml, kai
META and 7 natnuarta enavaAauBaveral o KUKAOG pubpiong.
Eninedo 3 “[_]”: To gUpog eninEdou OYKOU VEPOU
Mropei va puBuioTei yeTa&u 90ml - 110ml. To kabe nartnua
TWV KOUMMIWY “[”“]” aAAalel Tov O0yko vepoU kaTta 5ml,
Kal JETa ano 7 natnuaTta enavaAapBaverar o KUKAOG
puUBUIONG.

Eninedo 4 “[“]”: To €Upog €niNEdou OYKOU VEPOU
Mnopei va pubpioTei pera&u 120ml - 140ml. To kaBe natnua
TWV KOUMMIWV “[”“]” aAAdalel Tov Oyko vepoU katda 5ml,
Kal PETa ano 7 natnuata enavaAapPBAaverar o KUKAOG
puBuUIONG.

Eninedo 5 “[m]”: To €Upog €nINEdOU OYKOU VEPOU
Mnopei va pubpioTei peta&u 150ml - 170ml. To kdBe natnua
TWV KOUMMIWV “["“]" aAAdalel Tov Oyko vepoU katda 5ml,
Kal PETa ano 7 natnuaTta enavaAapPaverar o KUKAOG
puBuUIONG.

Eninedo 6 “[ M]": To eUpoc eminedou Oykou VeEPOU
unopei va puBuioTei peTagy 180ml - 200ml. To ka6 ndTnua
TWV KOUMMIWYV “[”“]” aAAalel Tov O0yko vepoU kaTta 5ml,
Kal JeETa@ and 7 natApata enavaAapBaveral o KUKAOG
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puBuIONG.
e Eninedo 7 “[M]”: To gUpog eninEdou OYKOU VEPOU
Mropei va puBuioTei peta&l 210ml - 240ml. To kaBs narnua

TWV KOUMUMIWV “[”“]” aAAdalel Tov Oyko vepou katda 5ml,
Kal PETA ano 7 natnuarta enavaAapBAaverar o KUKAOG
puBUIONG.

A@ouU puBuioete TNV noodTnTa vepoU OTO €nBUPNTO €ninedo

natnoTe To dlakoNTN “[]” WOTE va EekIVNOEl N napaywyn
KaQe oUMQWvVa HE TNV TPeEXOoUoa pubuion. e avTiBeTn
nepintwon nou dev natnBei kanolog dlakonTnG peoa ae dUO
OEUTEPOAENTA, N OUCKEUN Ba €NIOTPEWEI O KATAGTACN AVAMOVNG
deixvovTag oTnv wnelakn tng oovn Tn Bepuokpaacia 92°C.

Karaoraon avapoving

2 |
O1 31aKONTEG “[]”, “[]” Kal “[]” Ba eival oTabepa
avappevol.
O1 dIaKONTEG ["! Ba €ival ka1 auToi oTabepa avappevol.
H wnoiakn o8ovn V[ 1" 8a €ival kar auTtn oTabepd avaupevn
kal Ba deixvel TNV eniAeypeEvn Bepuokpaaia.

[¢]
H evdeign “[ ]” Ba eival otabepd avapupevn evw ol eVOEIEEIQ
TwV AAAWV PJovadwv PETpNoNnG Ba eival ciio-réq.
H pnapa eninédou oykou vepou “[ 1” 8a eival kal auTn
oTaBepd avappevn kal 6a dgixvel To ENIAEYHEVO €MiNedO OYKOU
vepou.

PuOuion 6spHokpaciag

1. H epyooTaciakd npoypauuaTtiohévn Bepuokpacia yia Tnv
napaywyn €vog {eotoU kage €ival otoug 92°C, kai yia Tnv
napaywyn evoc Kpuou Kagpe aToug 25°C.

2. 'OTav avAyeTe Tn OUCKEUN MATAOTE MAPATETAPEVA TO

dlakonTn “[]” yla Tpia deutepoAenTta. H wniakrn obovn
“[M]” Ba Ocixvel TNV TeAeuTaia Beppokpaacia nou €ixaTs
14



[s]
Bcoel kal n €vOeIEn Bepuokpaaciac “[]” B8a avaBooBnvel. Ol
OIaKONTEC “[]” Kal “[]” Ba eivar otaBepd avappevol.
NatnoTe Toug OIaKONTEG “[“”‘"’]” yla va pubpiocete Tn

Bepuokpacia oTo eninedo nou eniBupeiTe. H 08ovn “[M]”
Ba EekIvnoel deixvovTac v £pYOOTACIAKA
npoypapuaTiopevn Bepuokpaacia Twv 92°C. Mg kaBe naTnua
Tou d1akonTn au&énong evdeiEewv n Bepuokpacia au&averal
katad 1°C, pe péyiotn duvarn Oepuokpacia Touc 95°C.
MNatwvtag TO O1aKONTN HEiwoNG evOeiEewv MHEIWVETAl N
Beppokpaoia kata 1°C . "Otav Ouwc n Beppokpaacia deixvel
90°C, pe TO €nOMevo AATNMA Tou dlakonTn Meiwong 6a
KaTeBel oTtoug 60°C kal pe Ta enopeva dUo natnuarta 6a

KaTeBel oToug 25°C. MaTtnoTe To d1aKONTN “[]” yla va
[e]

anoBnkeUoETE TN pUBWION BepUoKpaaoiac kai n evoeién “[]”
0a oBnoel. EvaAAakTika, av dev naTtnBei kanoiog d1akonTng

METa o€ 8 OeUTEPOAENTQ, N TPEXOUTA pUBUION Ba anoBnKeuTei

0oTN MVAMN TNG CUOKEUNG KAl N OUOKEUN Oa enioTpEYEl OTNV

KATaoTaon avapovig.

MNapaywyn kpUou KapE

Xwpig npoBEppavon: Eicayete Tov TUNO KAPE Nou eNIBUpEITE
(aAeopevo n KAWouAa) oTov AvTioTOIXO avTAanTopd, KAEIOTE TO
KAndakl TOU avTanTopa Kal €I0AYETE TOV AVTANTOPA OWOTA PECA
oTnv unodoxn Tou OTO €NNPOC UEPOC TNG CUOKEUNG. KateBaoTe
TO HOXAO ao®AAIoONG yia va aopalioeTe ToV avTanTopa PYEoa oTn
OUOKEUN Kal avayTe Tn OUCKEUN.

NatnoTe napaTteTagéva 1o dlakonTn Aswoupbq “ " yia Tpia

m - 14

deuTepoAenTta. O PWTEIVEC EVBEIEEIC “ Ba eivai

oTabepd aAVAPMEVEG, Kal n  wnelakn o6dvn “M” Ba
avapooBnvel deixvovTag ™ Bepuokpacia "25°C",
onUATodoTWVTAC OTI N CUOKEUN E£Xel €I0eABel 0T AgIToupyia
napaywyng kpUuou Kage.
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MNatAoTe TO dlAKONTN “” ila va EEKIVNOETE TNV Napaywyn

Kpuou kagé. O diakonTng ™ " 0a avaBooBnvel, evw n EVOEIEN
Oepuokpaociag "25°C" otnv 066vn 6a napapével  oTabepd

avappevn. MeTa Tnv NApackeurn Tou KAQe, o d1akonTNG
0a napapével oTabepd avappeVos, 6a aKOUOTE 0 GUVTOHOC NXO0G
ANENC Kal n ouokeur Ba eNICTPEYEl O KATAOTACN AVANOVNG.

Me npoBéppavon: ‘OTav n cuokeun €xel NON npobepuavOei kai
EXElI akOMN unoAoino Bepuokpaaciag, NATACTE NPWTA TO KOUWMI
pUBuIONG Oepuokpaciac oOonNwWG nepiypdPpnke OTNV  €vOTNTA
“PuUBuIoN Beppokpaociac” woTe va BECETE TN BepUoKpacia oToug

25°C. Katoéniv naTtnoTe 10 5ICIK6I'ITi “”

Kape oac. H wnelakn oboévn " apxika 6a eugavicel TNV
evOeIEn "hot" kal katoniv Ba €I0€ABeI oTn AsIToupyia Napaywyng
Kpuou kage. H &vdeliEn autn unevBupilel oTto xpnortn OTI Ba
npenel va ﬁd)oal XElpokivnTa Tn Oeppokpacia. MNatnoTe TO

yla va napa&ere Tov

diakonTn “ " Eava yla va evepyonoinoeTe TNV avTAia vepou
Kal va TpaBn&erte vepo yia va XaunAwoeTe Tn Bepuokpacia. ‘OTav
o alobnTnpag Beppokpaciac NTC TNG OUOKEUNG AviXVEUOEI OTI N

Bepuokpaaoia eival otoug 40°C, n wnoiakn obovn " Ba
napapével otabepa avappevn deixvovrag "25°C" kal 6a akouaTeEi
€vag oUVTOMOG NXOG Yyia va oag €idonoinoel o1 n diadikaacia
Meiwong Beppokpaaciag €xel oAokAnpwOei. MaTtnoTte To dIakONTN

“” WOTE va PTIAEETE TOV KPUO KAPE 0agG.

PUOuION XPOVOU NPO-£HNOTICHOU

H diadikacia napaywyng kape EekIva e To NATNHA Tou dIakonTn
napaywyng KagpE To onoio evepyonolei TNV avTtAia vepou yia pia
MIKPA NMEPiodo npIv TN PON Tou KAPE. TN GUVEXEIQ N avTAia Tng
OUOKEUNC OTAPaTd Kal N OUOKEUN EICEPXETAl OTN AEITOUpPYia Npo-
gunoTiopou. 'Otav o aioBntApag NTC  avixveuoel Tnv
npoenAeyuévn Beppokpacia Twv 92°C () Tn Bepuokpaacia nou
EXETE BE0EI £0€IC OTN CUOKEUN), N avTAid VeEpoU €NAvePXETaAl aTn
A&IToupyia TNG kal oAokAnpwvel Tn diadikacia napaywyng Kape
oUNPWVA PE TO eninedo OYKOU VEPOU MNMOU EXETE EMAEEEI.
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[1a va puBuIOETE TO XPOVO MPO-EUNOTIOUOU:

MNaTAoTE NAPATETANEVO TO OIAKONTN E yla 5 deuTtepodAenTa.
H wneiakn obovn " Ba deixvel éva CeUuyoc wnoiwv, ol
OIaKONTEC Kal Ba eival otabepd avappevol evw n EVOEIEN
8a avaBoofrivel. MNatwvTag Toug OIAKOMTEC "

MMOPEITE va ENIAEEETE TO XPOVO NPO-EPNOTIOPOU PETAEU 0 Ewc 10
deuTepoOAenTa. H epyooTaociakn Ebeplon gival 3 deuTepoOAenTa.

n

MatoTe kar NaiAl To Koupni " yia va anoBnkeUOETE TN

puBuIon — n €vOoeiEn 8a oBnoel. EvaAAakTika, av Ogv
naTroeTe KAnolo d1akonTn YeEoa o€ 4 OeUTEPOAENTA, N OUCKEUN
0a anobnkeloel auTOpaTa TNV TpPEXouoda pubuion kal Ba
ENIOTPEYEI O KATAOTACH AVAMOVAG.

ZUoTnHa €E0IKOVOUNONG EVEPYEIAG: € NEPINTWON MOU JeV
natnOei kavevag d1akONTNG TNG CUCKEUNG 0a¢ Heoa o€ d1doTnua
8 AenTwv ano Tn oTIyHr MOU EVEPYONOINOATE TN CUCKEUN N META
TO NEpAc TNG NApaywyns Kage, n Ouokeur oac 6a ofnoel
auTopaTa yia AOyoug €E0IKOVOWNONG evEPYEIAG. Av BeAeTE va
evepyonoinoeTe €ava Tn OUOKEUR 0ag, NATAoTE To JIakonTn

A€IToupyiag (') .

Anopdakpuvon aAdTwv
MNa va anoTpanei Tn OUCOWPEUCN AAATWV OTn Pnxavn nou

dnMioupyouvTdl anodé Tn XPnon Tou nociyou vepou, Ta onoia 6a
nunopouoav va @pa&ouv TouG OWANVEG Kal va NpoKAAeoouv {nuida
oTnN YNxavn, ouvioTaTal oToug XPNOTEG va divouv Npocoxn oTnv
a@aAdTwon TwWV CWANVWOEWV KAaTa Tn Xpnon Tng Pnxavng. H
unxavn €xer pubpioTtei and npoeniAoyn va unevOupilel oTov
XpAoTN va agaipei Ta aAata perd and 200 kUKAOUC Xpnong
(6nou pia nAnpng di1adikacia NapacKeung Kage Bewpeital £vag
KUKAOG xpnong). O1 XpnoTeg unopouv €niong va npocapuocouV
To J1kO TOUC NPOYPANNATIONO apaAdTwonc.

Mpoypappa apaAaTmwong:
'OTav n évdeiEn “[BER]” Tng punxavng avaBooPrvel kar Tnv idia
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oTIYMnR avaBooBrivouv ol JIaKONTEC “[]” Kal “[]” N OUOKEUN
oac nposidonolei OTI Xpelaleral apaAldatwon. MpoobéoTe vePO
MEoa oTO OoXeio vEPOU TNG OCUOKEUNG Kal avapiéTe pe €va
d1dAupa apaAdTwong Tou eunopiou €10IKO yid TNV aPpaidTwaon
KAQETIEpWV. AKOAOUBNOTE TIC 0OnYiec Xprnong Tou diaAUupuaTog
agpaAaTtwong 6cov agopd TNV avaloyia vepou kal diaAUupaToc.

MNatoTe napaTeTageva 1o dIakonTn “[]” yia 2 dsuTtepOAenTa
WOTE VA EVEPYONOINOETE TO NPOYPANKHA apaldTwong. EKToc and
™ owtevh &vdeitn “[ BFER 1”7 nou 6a avaPBooPrvel, Oa

avaBooBrivel kai n €voeign “[]” KAl OAEG 01 UNOAOINEC eVOEIEEIC
Oa eival oBnoTéc. H avTAia vepoU pixvel vepd oTnv avTioTaon Tng
OUOKeUNG, To CeoTaivel oToug 85°C kal KAToOMIV TO €0WTEPIKO
oUoTNUa TNG OUOKEUNG eunoTileTal yia 5 deutepdAenTta. =Tn
ouvexela n avtiia B8a Asiroupyei yia 5 deutepoAenTa kal 6a
oTapata yia 5 deutepoAenta pe TNV 0oBOvn va gp@avidel Tnv
evdelEn "CLn", kalr n MIion noocoTnTa Tou Joxeiou vepou Ba
avTAnBei. MOAIg enavaAaBete Tn diadikacia auTtn duo Popeg, Ba
AKOUOTEI €vag oUVTOMOG NXOG anod Th OUOKEUN TPEIG POPEC WG
NPOEId0N0iNoN TOU TEAOUC TOU NPoypdupaToG apaAdTwaonc Kai n
¢voeiEn “[BER]” 6a oBroel kal To unxavnua Ba enoTPEWEl aTNV
KATAoTAon avapovig.

PUOuION NPoypauMHATOG APAAATWONG

MNaTtnoTe To Kouuni “[]” yia 8 deutepoAenTta. H ynoiakn oag
000ovn eugavileTal pe 3 Yynoia EVW 01 OIAKONTEG “[]” Kai
“[ Ed 1" eivar oTaBepd avappévol kai n €vdeiEn [ BER 1"
avaBooPrivel. H epyooTtaociakr puUBuion oTtnv oBovn eival n
emAoyn 2. NatwvTag Toug dIAKONTEG “[“”“ "1" evaAAaooeoTe
avapeoa oTIG enIAoyeG: off -1 -2 -3 -4 -5 - 0n. AQoU enIAEEETE
TO NpOYPAUMA NMou enIBUEITE, NATAOTE TO dIAKONTN “[]” yia
va anobnkeUoeTe TNV €mAOyR 0ag Kal n QwTEIV EVOEIEN
“[BER]” 6a oBfoel kal N ouokeun Ba snICTPEWEI GTNV KATAOTAGN
avapovng. H eng€nynon Twv eniAoywv €ival N NnapakatTw:

"Off" - yIa va anevepyonoIinosTe To NPOYPAUNA aPaAATWONG
“On” - yia va TpEEETE auEOWC TO NPOYPAUKa apardTwong
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“1” - yla va e&vepyonolsiTal o0 JNxaviouog eidonoinong
a@aAaTwong Petra and 100 kUKAOUG Xprnong

“2” - yl@ va EVEPYOMOIEITAI O MNXAVIOWOC €180M0inong
agaAaTwong PeTa and 200 KUKAOUG Xpriong
“3” - yia va E€veEPYOMoOIEiTal O JNXaviouog €1donoinong
a@aAaTwong Yetd and 300 KUKAOUG XpRAong
“4” - yia va evepyonolsital 0 [NXavioPog &1donoinong
apaAaTwong PETA ano 400 kUKAOUG xprong
“5” — yia va EVEPYOMOIEITAl O JNXAviIouog €1donoinong

a@aAaTwong JeTa and 500 kUKAOUG Xpriong

InMeimon: AkOpn kar av  gvepyonoinBei o PNXaviopog
€1donoinong apaAdTwong, YNOPEITE va NATNOETE NAPATETAYEVA
TO Koupni “[]” yia dUo OeUTEPOAENTA WOTE VA NAPAKANYETE TO
unxaviopd eidonoinong - n &vdeiEn “[BER]” 6a oProel. H
OUOKeUn 6a enoTpEWeEl OTnNV KATAOTACON avapovng kai 6a
MMOPEITE va NMPOXWPNOETE OTNV NAPAYWYN KAPE WE ouvhBWC.
MeTad OpWG TNV NAPAYwWYN KAPE, N OUOKEUN 0ac 6a ouveyioel
KABe popa va oag npocidonolei JEXPI va TPEEETE TO NpoOypappa
a@aAaTwong, JETa To onoio Ba yivel enavagopa Tou GUOTHHATOG
kal 6a &ekIvAoel Yia véa KaTaPeETpNaN KUKAWYV XpAonG.

Enavagopa epyooTaciak®v pubuicewv
Z€ KATAOTAON AVAUOVAG, NATAOTE padi Toug BIaKONTEG “[]”

Kal “[]” yla 2 OeUTEPOAENTA WOTE N CUCKEUN va €naveéABel
OTIG EPYOOTACIAKEG TNG PUBICEIG.

A ZNHAvTIKEG NPOEISONOINOEIG:
1. Av Oev €XETE €10AYEl TOV AVTANTOPA N €V TOV EXETE €10AYEl
owoTA, N  OUCKEUNn O&V WMOPEI va MnpoXwpnoel oTnv

4

napackeun Kkage. Av NaTrOETE TO KOU KNI “[]’, N CUOKEUN
0a NXNOoel TPEIC POPEG NPOEIDONOIWVTAC TO XPHOTN va €lI0AYeEl
OWOTA TOV aVTANTopad KAPE HEoa TNV unodoxn TNG CUGKEUNG
npiv Eekivnoel Tn diadikacia napaywyng Kage.

2. To kandakl Tou avrtantopa kage Dolce Gusto (15) kal 1O
eENAvw PJEPOC TOU CUOTAHATOC NAPAYWYNG KAPE TNG OUCKEUNG
EXOUV KOPTEPEG PBeAdvec, Onwc Paiveral oTnv €k.8. Oa
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NpENel va €ioTe 1I01AITEPA NPOTEKTIKOI OTO XEIPIOPO TOUC KATA
TN AsIroupyia n Tov Kabapiopgo TNG OUOKEUNG WOTE va unv
TPAUUATIOTEITE.

=
Q ZNHAVTIKEG UNEVOUNICEIG:

1. Mpiv and Tn xpnon, €ivar anapaitnTo va BeRaiwbeite OTI n
KAWouAa nou 6a XpnoINOMOINOETE €ival ouupaTn HME Tov
avTioTolxo avranTopa Nou 0ac NAPEXETAl JE TN pnxavn. €
avTifeTn NepinTwon, PNV TNV XPNOILOMNOINOETE.

2. EmAeETe TO KATAAANAO QAUTCAVI YIA TOV KAPE NoU BEAETE va
eTIGEETE. 1A kKavovikn Xpnon, TonoBeTnoTe &va QAuUTIavi
METPIOU PeyEBoUG navw oTn oxapa (5) pe 1o dioko GUAAOYNAC
(6). T'a va TonoBeTROETE Eva PeyaAuTepo PAUTIAVI (TO YOG
npEnel va gival XapnAoTepo Twv 100mm), a@aipecTe TO
dioko ouAloyng (6). Ta va @TIaEeTe €va HIKPO €0MNPECTO,
BYAaATe To dioko ouAAoyNG (6) and TNV KATw unodoxn Tou Kal
BAATe Tov oTnV enavw unodoxn Kal aKOUPNNOTE To PAUTIAVI
oac navw ortn oxdapa (5) - napakaloUpe O¢&iTe TNV €IK.6. Mn
xpnoigonolsite QAUTlavia nou Ogv €XOUV TO KATAAANAO
MEyeBog kabwg n unepyxeilion Tou (eoTOU KAME MWMOPEI va
NPOKAAECel {NUIA OTN CUOKEUN 0ag Kal va odnynoel o€ nieavo
TpaupaTiopo/eykavuuaTa Tou XpnoTn.

3. Katd tn d1adikacia napaywyng Kage pnopei va dnuioupynOei
AapKETN NocOTNTA aTpoU. Mnv KAAUNTETE TO ENAVW HEPOG TNG
OUOKEUNG Kal va €ioTe NOAU NPOCEKTIKOI WOTE VA anoQUYETE
TUXOV gykaupaTa.

4. MNV ONK®WOETE NOTE TO HOXAO aoc@aliong kara Tn
OIApKEIa TNG NAPAYWYNG KAPE KAl NV ANOHAKPUVETE
TOV avTanTtopa KAagE anod Tn CUOKEUN - KATl TETolo Ba
hNropoUoe va odnynoel OTO va NETAXTEI KAUTO VEPO Kal (e0TOC
aTtudéc anod TN MNxavn npokaAwvTac eykavupaTta, onwg
qaiveTal oTnVv €IK.7

5. 'OTav XpNOIMOMNOIEITE TOV aVTANTOPA AAECHUEVOU KAQPE,
XPNOIMONOINOTE TO NAPEXOUEVO KOUTAAI DOCONETPNONG YIA VA
BaAeTe pia 060N KA@E oTov avrtantopa, nNeEpinou 6yp.
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aAeopEévou KaE. Mpoooxn: ©a NpEnel va eI0AyeTe HOvVo pia
KOUTaAIG aAeopEVOU KAQPE KABe @opd - o€ OIAPOPETIKN
nepinTwon pnopei  va OnuioupynBei  npoBAnua ortnv
napaywyn kKag@e kai moéavr {nuid oTn CUOKEUN 0dac.

EiodyeTe TOv aAeOpEVO KAPE PYEOA OTO QIATPO TOU Mou €ival
EVOWNATWHEVO OTO €0WTEPIKO TOU AVTANTOPA KAl NATHOTE
OQIKTA TOV KAQE PJETA OTO QIATPO XPNOILONOI®VTAG TNV AAAN
akpn Tou OOCOMPETPNTN 0ac, OnwcG @aiverar oTnv E&Ik.3.
XpNOIJOMOIEITE UWPNANG NOIOTNTAG AENTOKOKKO KAQE YIa va
PTIGEETE eonpédo.

. Katd tn Jidpkela napaywyns Kage, Mn METAKIVEITE TO
PGAUTCAVI 0ag WOTE va anopuUYETE TUXOV eykauuata ano To
(e0TO KAQE N aTuo.

. O1I XpNOIJOMOINUEVEG KAWOUAEG KAl TA UMNOAEiYpaTa Tou
XPNOIMONOINKEVOU KAPE PEGA OTOV AVTANTOPA €XOUV MOAU
uwnAnR Beppokpacia aueowe JETA TNV Napaywyn Kage. Mnv
Ta ayyileTe Pe TA XEPIA 0AC KAl APNOTE TA VA KPUWOOUV
TEAEIWG MpIV anopakpUVETE TNV KAWOUAA n kabapioeTe To
QIATPO TOU AVTANTOPA AAECHEVOU KAYE.

. KaBapilete TIC XpnOIMOMNOINMEVEG KAWOUAEG KAl Ta
UNOAEINKATA KAPE PETA ano kaABe xpron. Mnv Ta agpnveTe
MECA OTN CUCKEUN Yia JEYAAo Xpoviko didoTnua kabwg KaTi
TETOIO WNOPEi va MNAoKApel To OTOMIO €E0doU KaPE. Mn
xpnoigonoleite Eava KAWOUAEG 1 OKOVN KAPE NOU EXETE NON
XPNOILOMNOIACEI YIa TNV NApaywyr Kage.

. NOy®w TV J1apopwVv aAVAHESA OTIGC KAWOUAEG TOu
EUNOPIOU MNOPEI KANOIEG (POPEG va PNV HMNOPEITE va
ONKWOETE ME EUKOAIa TO HOXAO anaoc@dAiong TngG
ouokeung. Kam TErolo dev €ival avnouxnTiko -
NEPIPEVETE YIa €va AenTo HEXPI TO oUCTNHA NIECNG TNG
OUOKEUNG va anoCUMNIECTEI Kal KaTtoniv 6a HNopEiTe va
ONK®OETE TO HOXAO anacPAaAiong HE EukoAia
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KAOAPIZMOZ KAI ZYNTHPHZH:

Mpiv EeKIVAOETE ToV KABAPIOPO TNG CUOKEUNG, BERaIwOEeITE OTI N
OUOKEUN €xel anevepyonoinBei, dev €ival ouvOEDdENEVN ME TO
peUNA KAl £XEI KPUWOEI TEAEIWG.

1-

KaBapileTe TakTIKG TNV €EWTEPIKN EMIPAVEIQ TNG OUCKEUNG HE
€va HaAakd eAa@pPWC VOTIOMEVO HE VEPO nmavi yia va
anodakpuUVETE NIBavouc Aekedec, BeBaiwvovTag 0TI oUTE VEPO
oUTe uypaacia 6a nepdcel oTa avoiypyaTa TNG CUCKEUNC.

Znpeiwon: Mn XPNOIHONOIEITE OIVONVEUNA i J3I1aAuTIKG
kaBapiopoU yia va kaBapiceTe Tn OUOKeun ocag. Mn
BUBICETE NOTE TO CWHA TNG CUOKEUNG HEDA OE VEPO Yid va
To KaBapioeTe.

2.

AnNoPakKpUVETE TOUG a@VTANTOPEG WETA anod kABe xpnon Kai
EeByaleTte Toug O1EE00IKA ME KABAPO TPEXOUHEVO VEPO.
A@PNOTE TOUG VA OTEYVWOOUV I OKOUMIOTE TOUG ME Eva HaAako
OTEYVO NAVi yIa va Toug OTEYVWOETE MIo ypryopd.

. AnopakpuveTe kal kaBapileTe TAKTIKA HE XAIApO VveEPO TO

00XEio VEPOU, TNV anocnwHeVN oxXapa kal To dioko GUAAOYNG
uypwv. Katoniv, oTeyvwveré Ta di1g€odika npiv. Ta
EMNAvaTonoBeTAOETE OTN CUOKEUN.

KaBapilete Ta anoonwpeva HEPN TNG OUOKEUNG TAKTIKA.
Ad€IaleTE TOV ANOCNWHEVO OiOKO OUAAOYNG UYPWV EYKAIPWG
KAl JNV TOV apnOETE NOTE va unepXeIAIioEl.

. Mnv NA&veTE NOTE Kavéva ano Ta ANOCNWHEVA HEPN TNG

OUOKEUNG Kal Ta eEapTAHATd TNG HEoAa Ot NAUvVTRpPIO
nAaTwv.

Mpog anopuyn nAekTtponAndiag pn PBuBiceTe notE Tn
OUOKEUN N TO KAA®JI0 N TO PIG TNG HECA OE VEPO N
onoi1odnnoTe aAAo UypoO Kal HNV Td TONOOETNOETE KATW
ano TPEXOUMEVO VEPO Yia va Ta KaBApioETE.

OupunOEiTE 0TI TO KANAki Tou avrantopa Dolce Gusto kai
TO ENAVM HEPOG TOU OCUCTAHATOG NAPAYWYNG KAPE
EXOUV KOPTEPEG PeAoveg - va eioTe 101AiTEPA
NPOOCEKTIKOI OTAV TAd KABAPIeETE WOTE va ANOPUYETE
TUXOV TPAUHATIOHO 0agG.
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OUMHOPPWON HME TNG I1oXUoOUOEC 0dnyieg TNG
Eupwnaikng ‘Evwong nou JIENOUV  NAEKTPIKEG

c To npoidv auTd €ival KATAOKEUAOMEVO O MNARPN
OUOKEUEC auToU TOU TUMOU.

oUp@wva pe TNV Eupmnaikn 0dnyia 2002/96/EK
Eav kanoia pépa d1anioTWOETE OTI N OUCKEUN 0ag
E—— XpeladeTal avtikataoraon n dev oac XpnoideUel NAgoy,

OKEPTEITE TNV NpoaoTacia Tou NepIBAAAOVTOG:

1) Mnv neta&ete Tn ouokeun oag padi e Ta undAoina
aoTika@ anoBAnta (auTn €ivalr kar n onuacia Tou
avaypapopevou GUPBOAOU avakUKAWONG).

2) AneuBuvBeite oTnv AnuoTikn Apxrf 0ag yia va odag
unodei&el Ta onueia 81a6goNC TNG CUCKEUNG 0ag Yid
avakUukAwon.

3) AiaBeTovTag Tnv axpnoTtn nMAEOV GUOKEUN 0ac oTd
owoTA onueia  avakUkAwong Bonbate aoTtnv
npoortacia Tou nepIBAAAovTog kabwg kal oTnv
EKMETAAANEUON €K VEOU TWV UAIKWV TNG COUOKEUNG
oag.

4) OI nNAEKTPIKEG OUOKEUEC AOYW TWV  UAIKQOV
KATAOKEUNG TOUC €av dev d1aTeBoUV OwoTA PNOpPEi
va €XOUV AOXNMEG €NINTWOEIC OTO NEPIBAAAOV Kal
KAT' ENEKTACN OTNV UyEia pag.

: 0Odnyieg yia Tn owoTR AnoppiYyn TOU NPoiovToG
|§|

Mg Tnv €yyunon TNG:

BUY WAY A.E.

g \N G Newpopoc TupTaiou,
31° xAp ABnvwv-Aapiag,
19014 A@idvecg, EAAGDa

TnA.: +30 210-2464214
www.buyway.gr
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IMPORTANT SAFEGUARDS
When you wuse electrical appliances some basic safety
instructions should always be followed, including the following:

1.

Read all instructions carefully before using your appliance
and keep the manual for future reference. In the case you
give this appliance to another user, please provide this user
manual along with the appliance.

Before connecting the coffee maker to the power supply,
check that the voltage indicated on the rating label of the
appliance corresponds to the voltage in your home. If this is
not the case, contact your dealer and do not use the
appliance. Any error when connecting the appliance can
cause irreparable harm, not covered by the guarantee. This
appliance must be connected to an earth socket.

Never leave the appliance unattended while it is operating.
Keep out of reach of children or persons who are unable to
use it properly.

To protect against fire, electric shock and injury to
persons do not immerse the device or its cord or plug
in water or any other liquid.

Close supervision is nhecessary when the appliance is
used by or near children.

Children should be supervised to ensure that they do
not play with the appliance.

Cleaning and user maintenance shall not be made by
children without supervision.

This appliance can be used only by children older than
8 years and ONLY IF THEY HAVE BEEN GIVEN
SUPERVISION OR INSTRUCTION CONCERNING USE
OF THE APPLIANCE IN A SAFE WAY AND UNDERSTAND
THE HAZARDS INVOLVED. Children shall not play with
the appliance. Cleaning and user maintenance shall
not be made by children unless they are older than 8
years and supervised. Keep the appliance and its cord
out of reach of children aged less than 8 years.

This appliance can be used by persons with reduced
physical, sensory or mental capabilities or lack of
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10.

11

12.

13

14.

15.

16.

17.

18.

experience and knowledge only if they have been
given supervision or instruction concerning use of the
appliance in a safe way and understand the hazards
involved.

Children shall not play with the appliance.

. This machine has been designed only for preparing coffee

and not for any other purposes. Only use the appliance for
domestic purposes and according to the instructions of this
leaflet.

Never use the appliance on or near hot surfaces.

. Unplug unit from outlet when not in use and before cleaning.

Allow the appliance to cool down completely before putting
on or taking off any parts, and before cleaning the appliance.
Do not operate any appliance with a damaged cord or plug,
or after the appliance malfunctions, or it has been dropped
or damaged in any manner. Return appliance to the nearest
authorized service center for examination, repair or
adjustment.

For your own safety, check cord and plug of the device
regularly for possible damages. If the supply cord is
damaged, it must only be replaced by the manufacturer or
its service agent or a similarly qualified person, to avoid
hazard.

Never use accessories not recommended by the
manufacturer. This could constitute a danger to the user and
risk to damage the appliance as it could cause fire, electric
shock and injury to persons.

Never move the appliance by pulling the cord. Make sure the
cord does not hang over edge of table or counter and cannot
get caught in any way. Do not wind the cord around the
appliance and do not bend it.

Place the appliance on a stable and flat surface. Do not place
the appliance on or in or near hot surfaces or heat sources
such as gas or electric stoves, or on or near or in electric
ovens or kitchenettes or microwave ovens or on other
electric appliances such as refrigerators.
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19.

20.

21.

22.

23.

24.

25.

26.

27.

28.

29.

30.

31.

Make sure there is at least 5 cm of free space around the
device and 20 cm from its back.

Only use fresh (potable) and cold (moderate) water. Do not
use water contained in bathtubs, washbasins or other
recipients.

Make sure that the cord never comes into contact with the
hot parts of the appliance, or any other hot surfaces and that
it is not pressed or covered by any other object.
CAUTION!: The temperature of accessible surfaces
may be high when the appliance is operating. Do not
touch hot surfaces of the product. (Attention: the
coffee adaptors/drawers are also hot parts of the
device.) Touch buttons only. Only touch the coffee
adaptors/drawers by their handles.

You must be very careful not to get burnt by hot coffee
or hot water coming out of the coffee adaptor spout
using your coffee maker. Careless use can resuit to
serious injuries and burns!

Never try to remove the adaptor/drawer from the
machine whilst it is operating. There is danger of
burns and this may cause damage to your machine.
Never use the appliance if the coffee adaptors show any
signs of cracks or have a loose handle.

Use the coffee adaptors of your machine only in combination
with this machine - do not use it on any other coffee makers.
Never use your coffee machine without water in it.

When adding water to the water tank or removing the water
tank from the machine to fill it with water, take care to avoid
accidentally spilling water on the power plug or power cord.
To start the appliance operating always plug the appliance
to the mains first and then switch on the appliance by
pressing its power switch (')

Do not connect the espresso coffee machine in a damaged
outlet and never use it if its plug or cord show any signs of
damage.

Never use the appliance barefoot or with wet hands.
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32.

33.

34.

35.
36.

37.

38.

39.

40.

41.

42

44,

Do not forget that the temperature of the coffee just
prepared is high. Handle with care your coffee cups to avoid
any risk of splashes and possible burns or injury to the user.
Any examination, repair, or adjustment of the appliance
should be carried out only by an authorized service agent.
Do not clean container or detachable parts of the device with
cleansers, steel wool pads, or other abrasive material.

The coffee maker shall not be placed in a cabinet during use.
To switch off your machine and disconnect it from the mains,
first press its power switch (') to switch it off and then
remove its plug from the wall outlet. Always hold the plug.
But never pull the cord.

Do not move your machine or cut off the power supply whist
your machine is operating.

The appliance is not intended to be operated by means of an
external timer or separate remote-control system.

Do not use the appliance outdoors and do not expose it to
moisture or direct sunlight. Do not use the machine in
environments with high magnetic fields.

Do not use the machine in rooms with temperature close or
below 0°C, as freezing of the water could damage your
machine.

Clean your machine and its parts regularly to ensure coffee
quality and prolong the life of your machine.

. This appliance is for HOUSEHOLD USE ONLY.
43.

This appliance IS NOT INTENDED FOR PROFESSIONAL
USE.
Save these instructions for possible future reference.
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KNOW YOUR ESPRESSO COFFEE MAKER

00N U RGN =

Lock/release lever

Front panel

Coffee adaptor (drawer)
Coffee flowing spout
Detachable grill for cups rest
Drip tray

Feet

Side panel

Water tank

. Water tank lid

. Power (ON/OFF) switch d)

. Touch control panel

. Nespresso capsules adaptor (drawer)

. Ground coffee + ESE coffee pod adaptor (drawer)
. Dolce Gusto capsules adaptor (drawer)

. Measuring spoon and tamper
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BEFORE THE FIRST USE

Take your coffee maker out of its box and remove all packaging
material. Check that all accessories are complete and the unit
or its accessories are not damaged. Fill water into water tank to
the MAX level, use the Nespresso capsules drawer and brew
water without adding a capsule inside your Nespresso
drawer following the Nespresso capsule brewing procedure and
then discard the water. Use a jug resistant to heat and place it
under the flowing spout of the drawer to select the hot water
coming out of the coffee maker. Clean and dry all detachable
parts thoroughly according to the section "CLEANING AND
MAINTENANCE".

Please follow above procedure also in the case of using the
coffee maker after a long period of non-use.

Note: When using the machine for the first time, a slight odor
may be present due to the insulating materials and the heater.
This is something normal and this odor will dissipate within a
few minutes.
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Installation and use instructions
1. Place your coffee maker on a stable and flat surface (Fig.1).
2. Remove carefully your water tank and then fill it with water
- the water level should not exceed the "MAX” mark in the
tank. The quantity of water in the water tank must always
be between levels MIN and MAX (Fig.2). Then push the water
tank downwards carefully to its place and make sure that it
has been safely closed into position.
Note: The appliance is supplied with a detachable tank for easy
use and cleaning. This means that you can remove the water
tank from the coffee maker and fill it with fresh potable water
firstly up to level MAX, and then replace it on the coffee maker.
You may fill your water tank without completely
removing it from the machine. Simply open its lid and add
water inside the water tank and then close the lid firmly back to
its place.
IMPORTANT: It is normal that there is a small amount of
water in the spot under the water tank. Dry this part
regularly using a soft clean sponge.

3. Use the adaptor you prefer (13 or 14 or 15) and add in it the
corresponding coffee type you prefer as shown on fig.3. Then
close firmly the lid of the adaptor and secure it in place.

4. Lift the lever so that it may unlock and place the adaptor
drawer of your choice inside the machine by aligning the
adaptor drawer with the corresponding slot on the front
panel of the machine and carefully sliding it inside until the
lock sound is heard. Make sure that the adaptor is securely
fitted in place and then lower down the lever to its lowest
position to lock the adaptor in place (Fig.4). In case the
adaptor drawer is not correctly inserted inside the machine
the machine will come into alarm state and will not brew
coffee (as described in the “"Machine start-up” section).

5. Connect the machine to the mains.

6. Place on the cups rest the coffee mug of your preference.
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Depending on the adaptor you will use and the type of coffee
mug you wish to use, place the drip tray with the cups rest
grill in the appropriate height (Fig.6). Make sure that your
coffee cup is correctly placed on the cups rest so that the
coffee will flow into your cup once coffee brewing starts.

7. When machine is not in use, always disconnect it from the
mains.

Note: During the coffee - brewing cycle, should the water tank
become empty, promptly switch off the appliance by pressing
its power button. Wait for one minute prior to removing the
water tank to refill it to prevent scalding from hot water or
steam released during the boiler's pressure - relief operation.

Control panel

ON/OFF
power
button
Brewing
Settings switch
switch
Decreasing Increasing
switch switch
Units
display
Digits
7-levels water volume display

illuminated bar
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Machine startup

1. Once the machine's plug is inserted into the power source,
all lights, including those on the display screen, will
illuminate momentarily. Concurrently, the buzzer will emit a
short beep, after which all lights will turn off. At this moment,
the machine is in the off - state.

I
2. Press the on/off power button“[]”. The buzzer will sound
a short beep, and the machine will initiate a self - check. If
an anomaly is detected, the machine will immediately issue

an alert: the three function buttons on the panel, “[]”,

“[]”, and “[]”, will all flash, accompanied by a short
beep from the buzzer. If no irregularities are detected, the
machine will progress to the preheating stage. During this
stage, pressing any button will be ineffective. Should you

|
need to turn off the machine, long press “[]”. All lights
will then turn off, shutting down the machine.

3. Durinﬁ the preheating process, the numerical dispIaE screen
\\[ ]II and

“[]” switches are flashing. Once the preheating reaches

the preset temperature value, * 1” will remain steadily
lit, displayin é the set tem Eerature (for example, 92°C), and

switches “[ 1" and [ 1” will also remain constantly lit.
At this point, the preheating is completed.

4. Before use, the brewing adaptor drawer must be correctly
installed. If the drawer is not inserted or is not inserted

1” will show a rotating indicator, while “[

properly, pressing the brew button “[]” will not trigger
the coffee - brewing process. Instead, the buzzer will sound
three short beeps as a warning, and all lights will remain
unchanged.

5. After preheating is completed, press “[]” to commence
coffee brewing. While the coffee is being made, the brew
button will flash and will become steadily lit upon completion,
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accompanied by a short beep from the buzzer as a prompt.
During the coffee brewing process, the water level indicator

light bar corresponding to %[ 1” will flash in real time,
once per second, showing the progress of coffee production
(the lines of the bar will gradually be reduced according to
the remaining coffee amount to be brewed) while the other
indicator lights will remain static. After brewing is finished,
the level indicator light bar will return to the target set coffee
amount.

Select cup size and settings

Once the preheating process is completed, “[IIIIIII]]"
remains steadily lit, presenting the cup size setting from the

previous use. Quickly pressing “[]” enables cycling through
the 7 available cup size settings. At this stage, the display

screen [MI shows the specific flow rate value set last time.

Indications “[ ", “[]”, and “[]” remain constantly lit, and

the flow rate for each setting can be precisely adjusted. Each

press of the “[“”‘"’]” switches decreases or increases the
capacity by 5 milliliters. The reference values for each cup size
setting are as follows:

e Setting 1 “[_]": The water - volume adjustable
range is 20ml - 50ml. Each press of the “[”“]” changes
the volume by 5ml, and after 7 presses, the cycle repeats.

e Setting 2 V[ 1”: The water - volume adjustable
range is 60ml - 80ml. Each press of the “["“]” changes
the volume by 5ml, and after 7 presses, the cycle repeats.

e Setting 3 “[_]" : The water - volume adjustable

range is 90ml - 110ml. Each press of the “[”“]” changes
the volume by 5ml, and after 7 presses, the cycle repeats.

e Setting 4 [ 1" : The water - volume adjustable

range is 120ml - 140ml. Each press of the “[”“]” changes

the volume by 5ml, and after 7 presses, the cycle repeats.
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e Setting 5 “[m]":The water - volume adjustable
range is 150ml - 170ml. Each press of the “[”“]” changes
the volume by 5ml, and after 7 presses, the cycle repeats.

e Setting 6 [ 1” : The water - volume adjustable
range is 180ml - 200ml. Each press of the “[”“]” changes
the volume by 5ml, and after 7 presses, the cycle repeats.

e Setting 7 [ 1" : The water - volume adjustable

range is 210ml - 240ml. Each press of the “[”“]” changes
the volume by 5ml, and after 7 presses, the cycle repeats.

After adjusting the setting, press “[]” to brew coffee
according to the current setting. Otherwise, if no operation is
executed within 2 seconds, the device will revert to the standby
interface, displaying 92°C.

Standby mode

2 |
Switches “[]”, “[]”, and “[]” are constantly lit.
Switches “[”“]” are constantly lit.
Digital display “[M]” will be constantly lit showing the set
temperature value.

[e]
Indication “[]” remains constantly lit, while the other non -
relevant indicators are off.

Water volume indicator bar “[Mﬂ]" is constantly lit to
show the set cup size setting.

Temperature settin
1. The default temperature for hot - beverage extraction by the

machine is 92°C, and the default temperature for cold - brew
coffee is 25°C.

2. When the machine is powered on, press and hold “[]” for
3 seconds. The display “[ M 1" shows the last set
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[6]
temperature, and temperature indicator “[]"is flashing.

Switches “[]” and “[]” are constantly lit. Press “[“”‘"’]”
to adjust the set temperature value. The display screen

“[M]" starts from the default temperature of 92°C. Each
press of the increasing switch increases the temperature by
1°C, with a maximum limit of 95°C. Each press of the
decreasing switch lowers the temperature by 1°C . However,
when the temperature is below 90°C, a single press changes
the temperature to 60°C. Then press it twice to change the

temperature to 25°C. Press “[]” to confirm the setting,

[+]
and indicator “[ ]” will turn off. Alternatively, if no
operation is carried out within 8 seconds, the current
temperature setting will be automatically saved, and the
machine will return to the standby mode.

Cold beverage mode

Not preheated: Insert the coffee powder or capsule adaptor
drawer, close the adaptor lid and insert the adaptor drawer
properly into its corresponding slot on the front panel of the
machine. Lower the lever to lock the secure the adaptor drawer
inside the machine and power on the machine.

Press and hold the on/off button for three seconds. The
indicator lights “”‘"""’ become constantly lit, and
digits display “M” flashes, displaying "25°C", thereby
entering the cold - brew mode. Press “ﬁ

coffee. “” is flashing, and "25°C" becomes constantly lit.

After brewing, becomes constantly lit, accompanied by a
short beep from the buzzer as a prompt, and the machine
returns to standby mode.

" to start making iced

Preheated: When the machine has been preheated and still has
residual heat, first press the temperature setting button to lower
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the temperature to "25°C", as described in section

“Temperature setting”. Then press to brew the coffee.

Display M initially displays "hot" and then enters the cold
- brew mode. The user is reminded to manually reduce the

temperature. Then press again, to activate the water
pump to pump water for cooling. When the NTC sensor of your
machine detects that the temperature has reached 40 degrees,

the display screen " " becomes constantly lit showing
"25°C", and the buzzer gives a short beep to indicate that the

cooling is completed. Then press to make cold brew
coffee.

Pre-soak time setting

The coffee brewing process commences when the brew button
is pressed, which activates the water pump for a pre-infusion
period. Subsequently, the pump stops, and the machine enters
the pre-infusion mode. When the NTC measured temperature
reaches 92°C (or the preset temperature value), the water
pump resumes operation and completes the brewing process
according to the set water volume level.

To adjust the pre-soak time:

Press and hold for 5 seconds. The display shows pairs of
two -éikit numbers on * " with and constantly on

and “k®4” flashing. Pressing “”‘"’ allows you to set the pre-
infusion time, with a duration range from 0 to 10 seconds. The
default pre-soak value is 3 seconds. Press again to
confirm the setting, and “"K24"” will turn off. Alternatively, if no
operation is performed for 4 seconds, the current setting will be
automatically saved, and the machine will return to the standby
state.

Energy saving system
In the case none of the switches of the unit are pressed within
a period of 8 minutes from the moment you switched your
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machine on or after the completion of a previous coffee
preparation, your machine will automatically switch off, for
energy saving purposes. If you wish t? switch on your machine
again, press the power on/off switch ()

Scale removal

To prevent the accumulation of mineral residues or deposits
from drinking water in the machine, which could clog the pipes
and cause damage to the machine, users are advised to pay
attention to descaling the pipelines during machine use. The
machine is set by default to remind the user to remove scale
after 200 cycles of use (where one complete coffee brewing
process is considered one cycle). Users can also customize their
own descaling schedules.

Descaling program:
When the machine's “[BER]” indication is flashing, and at the

same time, the “[]” and “[]” lights are flashing, it is a
reminder to descale. Add water to the water tank and mix in the
descaling solution appropriate for coffee makers descaling.
Follow the descaling solution use instructions regarding the
correct ratio between water and descaling solution.

Press and hold “[]” for 2 seconds to initiate the descaling

program. Except for “[BER]” flashing, “[.] flashes as well, and
all other lights are off. The water pump pumps water to the
heating element, heats it up to 85°C, and then the system soaks
for 5 seconds. Subsequently, the water pump runs for 5 seconds
and stops for 5 seconds, with the screen displaying "CLn", and
half a tank of water is pumped out. After repeating the above
operation twice, the buzzer will sound three short beeps as an
alert to indicate the end of the descaling process, and “[EER]”
will turn off, and the machine returns to standby mode.

Descaling Settings :

Press and hold !] for 8 seconds. A three-digit display

appears in " ", with “[]” and “[]” constantly on and
*[BER]” indication flashing. The default value on the display is
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option 2. Press “[“”‘"’]” to cycle throuih the options: off - 1

-2 -3-4-5-o0n. After setting, press “[ 1" to confirm, and
“[BER]” will turn off, and the machine returns to the standby
state.

"Off" is to deactivate the descaling program

"On" is to immediately execute descaling

1 is to trigger descaling warning after 100 cycles

2 is to trigger descaling warning after 200 cycles

3 is to trigger descaling warning after 300 cycles

4 is to trigger descaling warning after 400 cycles

5 is to trigger descaling warning after 500 cycles

Note: Even if a descaling prompt appears, the user can press

and hold “[]” for 2 seconds to dismiss the reminder, and “[BFER]”
indication will turn off. The machine will return to standby mode
and can still brew coffee according to the normal program.
However, after brewing coffee, it will continue to prompt for
descaling until the user follows the process to perform descaling,
at which point the count will be reset and a new counting cycle
will begin.

Restore default settings

In standby mode, press “[]” and “[]” simultaneously for

2 seconds to restore all settings to their default values.

A Important warning:
1. If the brewing adaptor drawer is not inserted or not inserted

properly, the machine cannot brew coffee. Press “[]”, and
the machine will beep three times to prompt the user to
insert the brewing adaptor drawer properly into the machine
before attempting to brew coffee.

2. The lid of the Dolce Gusto adaptor drawer (15) and the upper
part of the machine's brewing unit have sharp needles as
shown on Figure 8. Users are cautioned to be careful not to
touch them during use and cleaning.
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Important reminders :

. Before use, it is imperative to ensure that the capsule is

compatible with the machine's brewing adaptor drawer. If not,
refrain from using it.

. Select a cup appropriate for the brew size. For regular use,

place a medium - sized mug on the drip tray (6) and cup rest
(5). To accommodate a tall travel mug (with a height less
than 100mm), remove the drip tray (6). When placing a short
espresso cup, pull out the drip tray (6) and cup rest (5) and
insert them into the upper slot, as depicted in Figure 6. Avoid
using cups of inappropriate capacity, as hot coffee overflowing
from the cup can cause damage to the machine or burns to
individuals.

. During the coffee - brewing process, a substantial amount of

steam will be generated. Do not cover the top of the machine.
While the coffee is being brewed, do not pull the lever
or handle of drawer to prevent hot water and steam from
spraying out and causing burns, as shown in Figure 7.

. When using the Espresso adaptor drawer to brew coffee

grounds, use the provided coffee spoon to measure one spoon
of coffee grounds the corresponds to one coffee dose, which is
approximately 6g of ground coffee. Attention: Note that
only one level scoop should be used at a time; otherwise, it
may lead to abnormal coffee brewing.

Add the coffee grounds into the integrated filter cup of the
espresso adaptor drawer and tamp them down using the
tamping handle on the back of the coffee scoop, as shown in
Figure 3. Use high quality, fine coffee grounds to make
espresso.

During the coffee - brewing process, do not move the cup to
avoid being burned by the coffee or steam.

. The used capsules and coffee grounds inside the adaptors, are

extremely hot immediately after brewing. Do not touch or
clean them right away. Wait for them to cool down before
removing the capsule or cleaning the integrated ground coffee
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filter cup.

. Clean the capsule or coffee grounds promptly after each use.

Do not leave them in the machine or drawer for an extended
period to prevent clogging of the fine coffee spout. Do not
reuse already used capsules or coffee grounds.

. Due to differences among capsules in the market, it may

occasionally be challenging to lift the lever immediately
after coffee brewing. In such a situation, do not be
concerned. Wait for a moment until the machine's
system pressure is released, and then you will be able
to lift the lever easily.

CLEANING AND MAINTENANCE:
Before cleaning, switch off your coffee machine, disconnect it
from the mains and let it cool down completely.

1.

Clean regularly the housing of your coffee machine with a soft
cloth slightly damp with water, to remove marks or stains,
making sure that no water or moisture will enter into the
openings of the machine.

Note: Do not clean with alcohol or solvent cleanser. Never
immerse the housing in water for cleaning.

2.

Remove the coffee adaptors after every use and rinse them
thoroughly under clean running water. Then let them air dry
or use a soft cloth to dry them quickly.

. Clean water tank, detachable tray for cups rest and
detachable drip tray regularly with lukewarm water and then
dry them thoroughly before replacing them on the machine.

. Make sure to clean the detachable parts regularly. Empty the
water drip tray on time and never allow it to overflow.

. Never wash any of the detachable parts or accessories
of your machine in a dishwasher.

. To protect against fire, electric shock and injury to
persons do not immerse the device or its cord or plug
in water or any other liquid and never put them under
running water to clean them.

41



7. Please be reminded that the lid of the Dolce Gusto
adaptor drawer and the upper part of the machine's
brewing unit have sharp needles - pay extra attention
when cleaning these parts to avoid possible injuries.

directives of European Union applying on this type of

c € This product is in strict conformity with all the valid
electrical appliances.

according to European directive 2002/96/EU

Should you find one day that your appliance needs to

be replaced or if it is of no further use to you, think of

the protection of the environment:

1) Do not dispose your appliance along with the rest
of the public waste (this is also the meaning of the
shown recycling sign).

2) Contact your Public Authorities and they will
instruct you of the recycling centers to which your
appliances must be disposed.

3) Correct disposal of your appliance helps the
protection of the environment as well as the
recycling of the appliance components.

4) The electrical appliances due to their construction
materials, if not correctly disposed, may lead to
environmental and furthermore health hazards.

E Instructions for the correct disposal of the unit
X

With the warranty of:

BUY WAY S.A.

; \N G Tyrtaiou Avenue,
31t km Athinon-Lamias,
19014 Afidnes, Greece
Tel.: +30 210-2464214
www.buyway.gr
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