Primo

OAHI'IEZ XPHZHz
USE INSTRUCTIONS

HAEKTPIKH KA®ETIEPA EZINMPEzZO
ELECTRIC ESPRESSO COFFEE MAKER
MovTtéAo / Model: PREM-40573
220-240V~ 50-60Hz - 1500W

MapakaAoUHE S1aBACTE NPOCEKTIKA OAEC TIG 0ONYiEg

XPAONG NPIV THV XPAON TG OUCKEUNG Kal PUAAETE TIG yia
moéavn HeEAAOVTIKA XpAON.

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



ZHMANTIKEZ OAHI'IEZ IN'TA THN AZ®AAEIA ZAz

'OTav  XpNOIMOMOIEITE NAEKTPIKEG OUOKEUEC BOa npéeEnel va

akoAouBeite kanoleg PBaocikeG odnyiec yia Tnv aopdAsid odag,
OnwG ol akOAOUBEG:

1.

AlgaBdoTe NPOOEKTIKA OAEG TIG 0ONYIEC NPIV XPNOILOMNOINCETE
TO MPOIOV KAl KPATAOTE TIC Yia niBavi HEAAOVTIKN Xpnon. &
nepinTwon nou dWOETE TN CUOKEUN 04c Ot AAAO XpnoTn,
napakaAoUpe dwoTe padi kar autd To gyXeipidio odnylwv
XPNOEWG.

MpIv OUVOECETE TN OUCKEUN ME TNV npia napoxnc NAEKTPIKOU
peupaTog, BeBaiwBeiTe 6TI Ta oTOIXEIA TNG TAONG TNG TA Onoid
avaypdagovTal OTnV €TIKETA TEXVIKWV XAPAKTNPIOTIKWV MOU
BpiokeTal 0To KATW MEPOC TNG CUCKEUNG AVTIOTOIXOUV WE Td
oTolxEia TAoNG TNG oikiag oag. Av Oxl, NNV XPNOILOMNOINCETE
TN OUuoKeurl aAAa aneubuvBeiTe ot €va €EouolodOTNHEVO
KEVTPO O€PPIC Yia va oag kabodnynoouv. Onolodnnote AdBog
KaTa Tn ouvdOeon TNG CUOKEUNG E TO NAEKTPIKO PEUNA PMNOPEI
va NpokaAeoel avenavopBbwTtn BAABN OTn OUOKEUR 0ag n
onoia O0gv kaAunTeTalr and TNV €yyunon. H ouokeun auTh
NPENEl va ouvdEeTal og npida ME Yeiwon, ME Npodlaypa@eg
220-240V~ 50-60Hz. Mn OUVOEeTE MOTE Tn OUOCKEUN OfF
noAunpila N NPOeKTACEIG KAAWDIWV KAl JNV Tn OUVOEETE NOTE
oT0 010 NAekTPIKO dikTUO padli PE AAANEC OUOKEUEG UWNANG
I0XU0G WOTE va anoQUYETE UNEPPOPTWON Tou dIKTUOU KAl
moavr BAABN TNG OUCKEUNG 0aG.

MnV aQrVETE NOTE TNV OUOKEUN XWPIC ENIThpnon 6Tav auTtn
AeiToupyei. Kpatnote Tnv pakpia ano naidia kai atopa nou
Oev €ival 1kava va Tnv Xpnoldonoinoouy.

Mpog anouyn @wTiag, nAekTponAndiag kar moavou
TPAUHATIONOU, HNV BUBICETE NOTE TNV OUOCKEUN N TO
KAaA®di10 i TO PIG TNG HECA OE VEPO N O ONOIOdNNOTE
AaAAo uypo.

H ouokeun auTh MNOPEI va Xpnoliygonolsital ando aropa
nou n PUOIKN, | NVEUNATIKA | YUXIKA TOUG KaTaoTaon, n
n €AAsIYn OXETIKAG EMNEIPIAG | YVWOEWV O&EV TOUuG
EMITPENEI TNV aoPaAn XpPRAON TNG OUOKEURg, MONO
E®OZON EMITHPOYNTAI ‘H TOYZ EXOYN AOQGEI ZA®DEIZ
OAHTIEZ I'A THN OPOH KAI AZ®AAH XPHZH THz
2YZKEYHZ ANO ENA ENHAIKO ATOMO TO ONOIO EINAI

1



NOo

10.

11.

12.

13.

14.

15.

16.

YNEYOYNO I'IA THN AZ®OAAEIA TOYZX KAI EXOYN
KATAAABEI NAHPQZ TOYZ ENAEXOMENOYZ KINAYNOYZX
ANMO EZ®AAMENH XPHZH THZ ZYZKEYHZ

Ta naidia dev npénel va naifouv HE TN CUOKEUNR.
XpelaleTal NPOCEKTIKA ENITAPNON OTAV N CUCKEUR AUTH
XPNOIHONoOIEiTAI napoucia naildiov 1 daropwv nou
aduvaTtoUv va Tn XpNOIHOoMNoINoouUV 0wWoTd.

H ouokeun auTn 3&v nNpEnel va Xpnoigonolgitar ano
naidia.

O kKaBapIoHOG KAl N CUVTAPNON TNG CUOKEUNG 3&ev Oa
npéEnel va yiveral anod naidia.

KpaTnOTE TN CUOKEUN Kal TO KAA®JI0 TNG HAaKpId ano
naidia.

H ouokeun auTn €X&l KATAOKEUAOTEI HOVO YIa TNV NAPACKEUN
KapE Kal To AAEoNa KOKKWV KA@e Kal O0XI yia aAAeC Xpnoeic.
XpNOIYJOMNOINOTE TNV CUOKEUN auThn POVO Yia OIKIaKR Xpnon
Kal cUNQWVAa HE TIG 0dnyieg nou neplypdgovtal g€ autd To
EYXEIpidIO.

Mnv XPNOILONOIEITE TNV OUOKEUN KOVTA N NAvw o€ (€0TEG
ENIPAVEIEG.

AnoouvOEOTE TNV OUCKEUN amnod To peupa oTav Oev TRV
XPNOILONOIEITE Kal npilv Tov kabapiopgd Tng. AQAOTE TNV
OUOKEUN va KPUWOEl TEAEIWG NpIV va anoPakpuUVeTE 1 va
€ENavaTonoBeTnoeTe Ta €EapTnUaTa TNG KAl MpIvV  TOV
kabapiopo TnG.

Mnv AsIToupyeiTe onoladrnnoTe CUOKEUN av To KaAwdio f To
PI¢ TNG napoucialouv PBopa f av n cuoKeun JOev AEITOUPYEI
owoTAa N av €xel NEoel KaTw n €xel ¢Oapei Yye onoiodnnoTe
TpOMNo. MMnyaiveTé TNV oTO NANOCIEOTEPO €EOUCIODOTNHEVO
KEVTPO ZEPPIC yIa EAEYXO Kal TUXOV EMNICKEUN 1 pubuion.

Ma Tnv JIKn 0ac aocPAaAgld, EAEYXETE ouxva To KAAwdIO Kal
TO QIC TNG OUOKEUNG YIa TUXOV PBOPEC. € NEPINTWON MOU TO
KaAwdio N To QIC TNG OUOKeUNG napoucialouv @Bopd, n
avTikataoTraon Toug 6a npenel va yivel povo anod Tov
KATAoKEUAoTn N and €UMEeIpo TEXVIKO NPOowNIKO O €va anod
Ta €EouoiodoTnueva KEVTPA ZEPPIC, NPOG ANO@UYI TUXOV
BAaBwv n kal mavou TpauuaTioPhou Tou XPNnaoTn.

Mnv XpNOIMOMOIEITE NOTE €EapTrNATA Nou dgv CUOTNVOVTAI
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21.

22.

23.

and Tov kartackeuaoTn. KaT TETolo O6a ATav enikivdouvo yia
TOV XpAoTn kabw¢ 6a pnopoUcE va MNPOKAAECEl QWTIA,
nAekTponAn&ia kai meavo TpauuaTiouo.

MOTE PNV METAKIVEITE TNV CUOKEUN TpaBwvTac TNV ano To
KaAwdio. BeBaiwBeite OTI TO KAAWdIO TNG OUOKEUNG Oev
KpEUETAlI anod Tnv akpn Tou TpanedioUu rj TOU MAYKOU OTOV
ornoio €XETE TONOBETNOEI TN CGUOKEUN Kal OTI Ogv WMOpPEi va
MNAEXTel o€ AAAa npdyparta pe onolodnnoTe Tpomno. Mnv
TUANIYETE TO KAAWJIO YyUpw and TNV OCUCKEUN KAl PNV TO
AuyileTe.

TonoBeTAOTE TNV CUOKEUN NAvw o€ pia eninedn kal otadepn
ENIPAveld. Mnv TONOBETEITE TN OUOKEUN KoOvTd N navw O€
NNYeg BeppoTNTag ONWG NAEKTPIKEG KOULiveG 1 Koudiveg
uypaspiou, A KOVTA N NAvw N JEGA 0 NAEKTPIKOUG POoUPVOUG
N Qoupvakia rn epoUpvouc PIKPOKUHATWY, N NAVW O AAAEG
NAEKTPIKEG OUOKEUEG ONWG WUYEIa.

BeBaiwBeite OTI undapxel €AeUBEPOC XwWPOG TouAdxioTov 5
EKATOOTWV YUpW anod Tn ouokeun kal 20 ekaTooTwv anod Tnv
nAaTN TNG.

MavToTe XPNOILOMNOIEITE HOVO PPECKO, NOCIKUO Kal KpUO VEPO
yla va QTIAEETE ToV KaPE 0ag. Mnv XpNOIKONOIEITE VEPO Ao
VvEPOXUTEG, UNAVIEPEG I AAAEG TETOIEG NNYEG.

BeBaiwBeite 0TI To KAAWDI0 OeV EPXETAI NOTE OE ENAPN HE TA
(e0TA PEPN TNG CUOKEUNG N onoleadnnoTe (EOTEG EMIPAVEIEG
Kal oTI 0ev niedeTal n KAAUNTETAl anod oroiodnnoTe AaAAo
QVTIKEIPEVO.

MPOZOXH!: H Osppokpacia o 31GPOPEG NPOCPACIHEG
EMIPAVEIEG TNG CUOKEUNG HMNOPEI va (PTACEI O NOAU
uwnAd enineda karda Tn didapkeia TnG AsiTtoupyiag. Mnv
ayyilere TIG JeOTEG ENIPAVEIEG TNG OUOKEUNG.
(Mpoooxn: n HeTAAAIKA EMPAveiId npoBEpHAvong
QAutdaviov, Ta QiATpa KapE kal n unodoxn PiATpou
anoTeAouv kal autda {eoTd HEPN TG OUOKEUNG, TO idio
Kal 0 OWARVAG KAl TO akpoPUOoIO AaTHOU OTav £Xouv
XPNOoIHonoIn0ei) — ayyifeTe HOVO TOUG SIAKONTEG KAl TIG
XeIpoAaBéc. MIAveETE NAVTOTE TNV unodoxn QiATpou
HOVO ano Tnv XeipoAaBn TnG.

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.

unodoxng PiATpou n ano Tov ATHO Nou eEEPXETAlI ANO
TO aKpoQUOIO daTtpoU OTav XPNOIMOMNOIEITE TNV
KAQETIEPA 0aG. ANPOCEKTN XPHON HNOPEI va odNYNOEl
o€ oofapouc TPAUHATIOHOUG Kal eykaupara!l

Mnv npoonaOnoETE NOTE vd APAIPECETE TNV UNOJOXN
QIATPOU ano TN CUCKEUN 000 AUTH €ival o€ AsIToupyida.
Ynapxel kivduvog eykaUpgatog kai BAABng Tng
OUOKEUNG 0daG.

Mnv XPNOIKOMOIEITE NOTE TNV CUOKEUN av n unodoxn PiATpou
TNC napouoialel payiopaTa n av n xeipoAapn TnG napouaoialel
XaAdpwon.

Xpnoigonolgite TNV unodoxn @PIATPOU TNG KAPETIEPAC OAC
MOVO 0€ ouvdUaouO PE AQUTH TN CUOKEUN.

Mnv XPNOIUOMOIEITE MOTE TNV OUOCKEUN XWPIC va EXETE
NPOOBETEI NPONYOUHEVWC VEPO.

MOTE pnv ayyileTe Ta KIVOUHEVA HEPN TNG OUCKEUNG.
KpatnoTe Ta daxTuAa oag, Ta Xépia oag, Ta HaAAiq, Ta
pouxa oag kal Ta gpyalAsia koudivag Hakpia ano To
oUOoOTNHA AAE0NG TNG CUOKEUNG KAl £XETE NAVTOTE TO
Kandaki Tou doxEiou AAeonG TONoOOBeTNHEVO HE aoPaA&la
nave orto Jdoxeio npiv EEKIVAOETE TN AEITOUPYiId TNG
OUOKEUNG, YIia va danoQUYETE Tov Kivouvo Bapu
TpaupaTiopoU i BAGBNG TG CUOKEURG.

MNa va npooBeceTe KOKKOUG kage, Oa npénel npwTta va
OBNACETE TN OUCKEUN KAl va MNEPIPNEVETE TO €6APTNHA KOMNG
TOU OUOTNAMATOG AAECNG va OTAPATAOEI MANPWG TNV Kivnon
TOU MPIV aVvoiEeTe TO KAMAKI yId va NPOCOE0ETE KOKKOUG
KAQE.

AnoouvOEOTE TNV OUOKEUN anod To peuua otav Ogv Tnv
XPNOIYONOIEITE Kal mnpiv Tov kabapiopyd TnG. AQROTE TNV
OUOKEUN va Kpuwaoel TeAEiwg kal BeBaiwBeite 0TI To ocuoTNUaA
AaAEONG TNG CUOKEUNC €XEI OTANATAOEI TEAEIWG TNV Kivnaor Tou
nplv va €navatonoBeTnOETE 1 va AnopakpuUVETE Tda
e€apTnuaTa Tng kai npiv Tov Kabapiopod Tn..

MNa va E&ekIVOETE TNV A€ITOUpYid TNG OUOKEUNCG, MpwTd
OUVOECTE TNV OUOCKEUN WE TO peUNA Kal KaToniv avoiEre Tnv
OUOKEUN NaTwvTag Tov dlakonTn Asiroupyiag On/Off.

4



33.

34.

35.

36.

37.

38.

39.

40.

41.

42.

43.
44,

45.

MnvV OUVOEETE NOTE TNV CUOKEUN O€ XaAdouevn npila kal ynv
XPNOIMOMOIEITE MOTE TNV CGUOKEUN WE XAAAOWEVO KAAWDIO N
PIG.

Mnv &exvaTe OTI N OepUOKPACIA TOU KAQPE MOU HOAIC EXEI
napaxOei eival 101aitepa uywnAn. XelpileoTe NPOOEKTIKA Ta
PpAuTlavia oac pe 1o (E0TO KAPE YIiAd va Ano@UYETE TNV
moavoTnTa va MITOIAIOTEITE I va KAEITE 1} TPAUUATIOTEITE.
OnoloodANOTE EAEYXOG, EMIOKEUN 1N pUBKION TNG CUOKEUNG Ba
NPENEI va YiveTal HOVO ano €EEIBIKEUPEVO TEXVIKO NMPOOWIKO
o€ éva ano Ta eEouaiodoTnuéva KEvTpa ZEpPIC.

Mnv kaBapilete noteé TO OOXEIO TNG OUCKEUNG N Ta
anoonwueva HEPN TNG XPNOILOMNOIWVTAG OKANpd e€pyaAeia
kabapiopgoU oOnw¢ n.x. E&UAlva epyaAesia 1 ouppdaTiva
oQouyyapdakia r aAAa d1aBpwTIKA UAIKA.

H kageTieépa oag dev Oa npenesl va TonoBeTeiTal Yéoa oe€
vTOUAQnI 0Tav xpnoigonoleital.

Ma va KAEIoETE KAl va anoouVvOECETE TN CUOKEUN, NATAOTE TO
dlakonTn Aeiroupyiac On/Off woTe va oBNOETE nMpwTa Tn
OUOKEUN Kal KaToniv anocuvOEDTE TO PIG TNG CUOKEUNG ano
TNV Npifa Napoxng NAEKTPIKOU PEUNATOG, KPATWVTAG TO PIG
Kai 0x1 TpaBwvTacg anod 1o KaAwdio.

Mn METAKIVEITE TN OUOKEUN 0AC KAl MNV KAEIVETE TNV Napoxn
pelhaTog 0Tav N CUOKEUN 0ag €ival o AsIToupyia.

H ouokeun auTtn Oe&v NpENEl va OUVOEETAl OE OUOKEUEG
NnpoypauuaTiopgoU HETaxpovoAoynuévng AeiToupyiag i o€
OUOKEUEC PE oUOTNHA TNAEXEIPIOKOU.

Mnv XpNOIKJOMOIEITE TN CUOKEUN 0 €EWTEPIKOUG XWPOUG KAl
MNV TNV EKBETETE 0€ uypaaia r oTnv NAIakn akTivoBoAia. Mnv
XPNOILOMOIEITE TN OUCKEUN O nNepIBAANOVTA e uwnAd
payvnTika nedia.

KaBapileTe TAKTIKA T OUOKEUN 04 KAl TA YEPN TNG WOTE va
O0l1ao@AAIOETE TNV NOIOTNTA TOU KAPE KAl VA NMAPATEIVETE TN
dlapkela {wnG TNG OUOKEUNG 0aG.

H ouokeun auTtn eival MONO IFIA OIKIAKH XPHZH.

To npoiov auto AEN EINAI KATAZKEYAZMENO TIA
ENAITEAMATIKH XPHZH.

DuUAaETe autég TIG 0odnyieg yia mOav HeEAAOVTIKA

Xpnon.



MEPH THZ ZYZKEYHZ
1 —

oy
%\

Kanaki dox€giou KOKKWV KaQe

AoxEeio KOKKWV KAQE

AMNoCnWHEVN KEPAAN KONNG OUCTANATOCG AAEONG

Endvw kAAuppa ouokeung

Mivakag eAeyxou

KepaAn ekxUAIONG KapE

>TAPIYMA group

AakTUAIdI YepiopaTog

. AvOE&eidwTOo QIATpO piag 06onG KapeE

10.AvoEeidwTO PiIATPO Yia dUO DOCEIG KAPE

11.Ynodoxn @iATpou

12.MAaka npobépuavonc epAuTaviov

13.Kandaki doxeiou vepoU MPE EVOWNATWHEVN XeEIpOAaBry oTo
6
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nAaicio

14.Aoxeio vepou

15.2TpoyyUAOG d1akonTnG/HoxXAOG puBUIoNG aTuoU
16.AaBn cwAnva atuou

17.ZwAfvac atuou

18.AkpopUaIo aPpPoyaAakToq

19.Anocnwpevn oxapa AuTlaviov
20.Anoonwpuevocg 0ioKOC GUAAOYAC UYpWV
21.KouTdAl D0CONETPNONG KAl CUMMIECNC KAPE
22.BoupToaki kabapiouou

NMINAKAZ EAETXQY 2

AW

bl

© N

=] [)=(f
[ e

AvaAoyiko kavTpav evoeiEng nieong (BapoueTpo)
Wnoiakn 080vn Bepuokpaaciag & xpodvou napaywyng Kape
0806vn LED xpovou AAeonG KOKKWV Kape

“GRIND TIME/START” = AlakonTng evapéng/pubuiong
XPOVOU AAeong

“GRIND SELECT” = AiakonTtng €niAoyng aAeong
(MovNnG/dINARG dOONG KAPE)

“ON/OFF” = AlakonTng Asiroupyiac ON/OFF

“SINGLE COFFEE"” = AiakonTng yia povn d0on o0npéco
“DOUBLE COFFEE” = AiakdnTng yia dinAn d0on €0npeco
“STEAM” = AlakonTNG aTuou
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MPIN THN NPQTH XPHZH

ByAaATe Tnv. KAQETIEPA and TO KOUTI TNG Kal anouakpUVeETE OAa
Ta UAIKA Ouokeuaoiag. A@aipéoTe TuxOv  OlA@NUICTIKA
auTOKOAANTA 1 NPOOTATEUTIKA (PIAM NOU PNOPEI va unapxouv aTo
oWNa TNG ouokeunc. O1 NAQOTIKEC OAKOUAEC pnopei va anoBouv
eMikivouveg. MNa va anoQuyeTe Tov Kivouvo aopué&iac, kpaTnoTe
TIC NAQOTIKEG OAKOUAEC MAKPIA ano Jwpd kai naidid.
BeBaiwBeite 0TI OAa Ta €€apTuaTa TnG ival NAnpn kal 0TI oUTe
N CUOKEUN oUTE Ta eEapTnuaTtd Tng napouaialouv kanoia ¢pdopd.
KaBapioTe kar oTeyvwoTe OAQ TA AMOCMWMEVN MEPN Kal
eEapTnpaTa TG ouokeung O1eE0dIKA, Kal OKOUMIOTE TO OWHA TNG
OUOKEUNG  akoAouBwvtag TIG odnyieg Tng  €voTnTag
«KAOGAPIZMOZ KAI ZYNTHPHZH ».

ZHMANTIKO: TINPOETOIMAZIA THX xzYZKEYHZ TIA
MNAPAIrQrH KA®E

FepioTe e vepd To doxeio vepou pEXPI To onpeio MAX kal BpdoTe
OKETO VEPO XWPIG va NpooBEoTE KAPE O0TO PiIATPO CUNPWVA
ME Tn diadikacia nou nepIypa@PETAl NAPAKATW Kal KaToniv
neTa&te 1o vepd. EnavaAaBete tn di1adikacia ApKETEC (POPEG
NETWVTAG navta 1o {eoTd vepd nou Byaivel anod Tnv KAPETIEPQ.
XpnoigonoinoTte €va Ooxeio avBekTikd oTn BepudTnTa KaI
TONOBETAOTE TO KATW ANO TA ONUEIA PONG YIa va CUAAEYETE TO
CeoTd vepd nou Byaivel and Tnv kageTiepa. KabapioTe kai
OTEYVWOTE OAd TA anoonwleva MEPN kal €€apTANATA TNG
ouokeung 01e€0dika, akoAouBwvTag TIG odnyieg TNG €voTNTAG
«KAOGAPIZMOZ KAI ZYNTHPHZH».

MNa va eEaopaliosTe apioTn yeuon aTto NpwTo GAUTIAVI TOU KapE
0ag, Ba npenel va «NeEPACETE» TNV KAPETIEPA 0aC PE (E0TO VEPO
akoAoubwvTag Ta NnapakaTw BApaATa:

1. AQaIpECTE NPOOEKTIKA TO DOXEIO VEPOU TpaBwvTac TO NPOG Ta
enavw kal NnpoobéoTe vepod aTo doxeio, BeBaiwvovTag OTI dev
EenepvaTte TO MEYIOTO €ninedo vepou “MAX” Onwg gaiveral
navw orto doxeio vepoU. H noodTnTa TOU VEPOU Mou €I0AYETE
oTo doxeio Ba npénel va gival navra PeTa&y Twv enineédwv MIN
kal MAX (eAaxioto kal peyioTo €ninedo). Katoniv, onpwére
NPOOEKTIKA TO OOXEIO VEPOU NPOC Ta KATW Kal BeBalwbeiTe OTI
EXEl KAEIOEI aoPAAWC oTn B€on Tou.
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Znueiwon: H ouokeun oag gxel anoonwievo doxeio vepou yia
EUKOAia oTn xpnon kai Tov kKabapiouo. MropeiTe ENOUEVWES va
arnouakpuveTe To dOXEIO anod TNV KAPETIEPA, vd TO YEUIOETE LE
PPEOKO MOTILO VEPO BpUONC UEXPI TO onueio MAX kai karomniv va
TO €N1avatonoBeTnOeTe 0TN B£0N TOU OTNV KAPETIEPA.
MnopeiTe OuWG Kal va YEHIOETE TO JOXEIO VEPOU XWpPIc va
TO ANOUAKPUVETE TEAEIWG ano T OUOKEUI). AriAd avoi&Te 1o
Karndki Tou, NPooBeCTE VEPO uEoa oTo OOxEIO Kal kAgioTe Eava To
Kandki woTe va aopalioer orn B€on Tou.

ZHMANTIKO: Eivai uoIoAOyIKO va undpxel kanoia HiKpn
noooTnNTa vepPou OTO ONMEIO KATW ano 1o doxeio veEPOU.
STEYVWVETE TAKTIKA TO ONUEIO AQUTO XPNOILONOINVTAG €va
HaAako kabapo opouyyapi.

2. TonoBeTnoTe TO aVOEEidWTO PIATPO HECA OTNV METAAAIKN
unodoxn QPIATpou (XWPIG va NPoCOECETE AAECUEVO KAPE OTO
PIiATpO 0ag).

3. TonoBeTnoTE £va doxeio avBEKTIKO OoTn BepUOTNTA NAVW OTOV
anoonwueVo PETAAAIKO dioKO TNG KAPETIEPAG KATW and Ta
onueia pong Tng unodoxng PIATPOU Kal yupioTe TO avoE&eidwTo
OTOMIO aTPoU O€ TETOIA KATEUOBUvON €TOI WOTE TO VEPO vda
Tpe€el peoa oo doxeio 6Tav Ba apyiosl n eEaywyrn Tou ano TIG
POEC TNG UNOdOXNG QPIATPOU Kal and To akpo@uaolo aTuou.
BeBaimBeiTe OTI 0 OTPOYYUAOG Jd1akOonTnNG puUOHIoNG
aTHouU gival oTn 0€on kAsiloigarog “'0”.

NMPOEIAOIMNOIHZH: [lavroTe XelpileoTe TO oOwAnva aruou
mavovrac Tov Povo arno tn Aapn Tou kKabwc avanTuooel oAU
UWnAEc Bepuokpacdisc kKatd Tn AsiToupyia.

Znueiwon: H ouokeun Oev €xel kavdTa yia Tn oUuAAoyn Tou
vEpOU/Kape — Ba npener va XpnoildonoinoeTe eva dIko aac OOxEIo
avOeKkTIKO 0T BepudTNTa 1 €va ueydAo AUTIAvi KaPe.

4. TonoBetrote To group (unodoxn PiATpou padi Pe To QIATPO)
KaTw and TO OnueEio Evwong Tou HE Tn  OUOKEUN,
akoAoubwvTag To onuEeio €I0aywyng nou BpioKeTal npog Tnv
aploTepn NAEUPA TNG KEPAANG EKXUAIONG KAPE.
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5. ®EpTE TO group NPOC Ta MAVW MEXP! vda

€loax0¢ei TEAEiWG OTO Avolyha TNG CUCKEUNG T
(To nePIYETPIKO OTOMIO TNG  UMNOJOXNC
PiATpoOU Ba npensl va suBuypappileral pe \
TO AQUAQKI TNG OUOKEUNG OTO ONMEIO OTO 0OMoio OUVOEETAl TO
group MeE Tn OuoKeun). Kpatwvrag and Tn XeipoAapn,
ac@aAioTe TNV unodoxn oQIKTA NAvw OTO ONHEIO EVWONG TNG
ME TN OUOKEUN YUPVWVTAG TNV aploTEPOOTPOPA MEXPI TO
onueio aopaiiong “Lock” onwc ¢aiveTal oTn CUOKEUN.

6. BeBaiwBeiTe 6TI 0 OTPOYYUAOG d1akONTNG aTHoU BpioKeTal 0N
B€on kAeloipaTog “0” kal oUVOEQTE T GUOKEUN HWE TNV npila
napoxng NAekTpikoU peUPATOC KAl NATAOTE TOo JIAKOMTN
Aeiroupyiag ON/OFF woTe va avayeTe TN CUOKEUN.

7. H kevTpikn yneiakn 080vn oTov nivaka eA&yxou Ba spgavidel
Tnv Bepuokpacia peaga oto AeBnTa evw ol 3 diakonTeg “SINGLE
COFFEE” + “DOUBLE COFFEE” + “STEAM” 6a avaBooBrvouy,
onMatodoTwvTag OTI N OUOKeun npoBepuaiveral. Agou
oAokANpwOei N npoBépuavon, n oBovn oag Ba deixvel 93°C
Kal ol TPEIC dlakonTeg Ba €ival nAéov oTabepa avaupévol. H
OUOKEUN 0ag BpiokeTal nAéov o€ KATAOTACN AVAUOVAG.

8. TupioTe TO OTpoyyuAd diakonTn  pubuiong  atuou
aploTEPOOTPOPA YIA VA EEKIVAOEI N UNXAv 0ag va avTA&i vepo
Kal agpnoTe Tn pnxavn oag va BydAel nepinou 100ml vepou.
FupioTe To OTPOYYUAO diakonTn atpou de€idoTpo®a otn B€on
KAEIOIHATOG VYIO va OTAPATACETE T  unxavn. MeTta&re
NPOOEKTIKA TO (e0TO VEPO Nou €XEl CUAAEXBEI oTO doxeio nou
XPNOIMONOINOATE.

9. TonoBetnoTe TO Adelo doxeio KATW and Ta onueia ekxUAIong

TOU group Kdl natnoTe To diakonTn Tou JdinAoU eomnpéco
"DOUBLE COFFEE”. H pnxavn B6a &ekivnoel va avTAei vepo Kal
MOAIG OUAAexBei n npoypapuaTiopévn noodTnTa VvePOU, n
huNxavn oag 6a €10eABel 0€ KATAOTAON AVANOVNG.
Mg auTOv Tov TPOMO, N OUOKEUN 0aG Ba NEPACTE E0OWTEPIKA
ME To (€0TO VEPO YIA va KaBapioouv Ta €0WTEPIKA MEPN TNG
Kal 6a NMPOETOINACTEI yId va QTIAEETE TOV NPWTO KAPE 0AG.
MpoogETe OWC woTe To doXeio/PAUTIAVI MOU XPNOIMOMOIEITE
va EXEl ENAPKN XWPNTIKOTNTA WOTE va PNV UNEPXEIAIOEL.

10. ApoU oTapaTnosl TEAEIWC n porn Tou Vepou, WNOPEITE va

AnoOPAKpPUVETE MPOCEKTIKA TO OOXEI0O OTO oOnoio €XETE
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OUAAEEEI TO VEPO Kal va To KaBapioeTe.

11. KaBapioTe kal oteyvwoTe d1€E00IKA OAQ TA ANOCNWHEVN HEPN
Kal EEapTANATA TNG GUOKEUNG, akoAouBwvTag TIG 0dnyieg TNG
evoTnTac “"KAGAPIZMOZ KAI SYNTHPHZH".

12. Twpa PYnopeite va EEKIVAOETE TNV NAPACKEUN KAPE.

Snueiwon: Mnopei va unapé&sl BopuBoc oTav aviAnbBei To vepo
yia npwTn Qopd - auto eival KATl PUOIOAOYIKO KABwe n OUOKEUN
arnodeoEVEl TOV AEPA MoU PBPIOKETAl OTO EOWTEPIKO TNG. MeTd
ano nepinou 20 deutepoAenTa, o 80puBoc auToc Ba oTauaTroel.

Nwg va PpTIaSeTe KAPE
BeBaiwBeiTe OTI undpxel €napknc noocoTnTa VvepoU HECA OTO
doxeio vepoU yia ToV KaQE nou BEAETE va PTIAEETE.

Mposidonoinon: TNV NeEpinTwon nou Jd&v undapyel VeEPO
oTO JOXEIO VEPOU, N XPON TNG CUOKEUNG Oa ennpedacel
apvnTika Tn diapkeia {wng Tng avriiag TnG. MNapakaAoUpe
va EICAYETE NAVTA EYKAIPWG VEPO OTAV TO £NINESO VEPOU
NEQPTEI KATW Ano To onpeio “"MIN”.

TonoBsTwvTac 10 QIATPO KAPE ueoa ornv unodoxn PiATpou
1. TonoBetiote TO  avo&eidwTo

®iATpo BINARC . DIATPO povAg

QIATPO KAPE péoa oTn PMETAAAIKN 86ong ol
unodoxn QIATpou - €MIAEETE — @
HETAEU Tou QiATpou piag doong n —y !
Tou QiATpou OUO BOCEWV KAPE \i'::f’ﬁ
yla va @TIageTe avTioToixa povo C' Z%E

N OINAG eonpeco. )

TonoBerwvTac 1o OakTUAidI YEUIOUATOC

2. NpwTa EICAYETE  TO OAKTUAIDI
YEHMiogaTtoc oTto group (ouoTnua
QiATpou & unodoxng @iATpou) kai
MIECTE TO OAKTUAISI NPOG TA KATW MEXPI =
va OTEKETAl PE aopdAsia poOvo Tou Q S
navw oTo group, ONw¢ ¢gaiveral omn
dinAavn gikova.
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3. TonoBeTnOTE TO group HE TO
OaKTUAIDI yeWiopaTog navw OTo
apioTepo oTAPIYHA onwg
Qaiveral oTnv gikova.
BeBaiwBeite OTI kpatdre TO
group iola  opifdovTia  npiv
EekivroeTe Tn O1adikaoia aAeong
TOU KaQE.

4. EuBuypappioTe To BeAdKI TOU OOXEIOU KOKKWV KAPE HE TO
BeAaKI OTO €NAVw KAAUMPA TNG OUOKEUNG, NIECTE TO EAAPPA
NPOoG Ta KATW KAl yupioTe To OeEI00TPOPA HEXP! VA AKOUCETE
TO XAPAKTNPIOTIKO NXO0 KAEIOWHUATOG, Aiyo NpIV TO PEPETE OTNV
apxn TNG KAigakag naxoug AAeonc Tou doxeiou KOKKwV. Fa va
BeBaiwbeiTe, ouvexioTe va To yupilete Oe€l00TpOPA KAl Ba
akoUTE TO XapakTnploTikd nxo ‘“Tan-tam-tan” Twv
dlaBabpicewv TNG KAipakag aAeong 000 To YUPIZETE — AuTOG O
NXOG onuaivel 0TI To O0XEI0 KOKKWV €xEl TONOBETNBEI owoTa
Kal JE agQAA&gia NAvw OTN INXavn Kage.

Znueiwon: Av To doXEio KOKKWV Ogv €Xel ToNoBeTNOei ocwaoTd
navw oTn Pnxavn, ol dUo dIaKONTEG NMOU EAEYXOUV TNV AAEoN
KAQE 0TO apIoTEPO TUNMA Tou nivaka eAeyxou dev Ba avaBouv
kal v Ba pnopeite va EekivioeTe Tn diadikacia AAeong Kage.
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5. ApoU ¢€xeTe TOMNOBETAOEl OWOTA TO
O0Oxeio KOKKWV KAQPE, YupioTE TO
aploTepOOTpOPa yia va pubuioeTe TO
naxo¢ aAeong nou enmbupeiTe. To gUpPOG
pUBuUIONG €ival ano Tn diaBadpuion 0 £wg
44, 6nwc paiveral oTnv KAigaka nadvw oTto OOXEI0 KOKKWV.
‘'OTav n diaBaduion 44 subuypapuioTel e TO BEAAKI NAVW OTO
KAAUMMA TNG OUOKEUNG, Ba EXETE TNV NIO XOVTP AAECN KAQE.
MikpOTEPEC O1aBaduiosic onuaivouv WIAOTEPN AAgon — dnAadn
nio WIAN okovn kage - e Tn dlaBaduion “0” va €ival n nio
WIAR GAeon KaQE.

6. MNa va apaipeoeTe To dOXEI0O KOKKWV KAPE ANO TN GUOKEUN,
YyUpioTe To aploTepooTpoPa HEXP!I TO BeAdkl Tou OOXEioU va
eubuypappioTei e To BEAAKI NAVW OTO KAAUMKA TNG MNXAVAG
KAl KaTOMIV ONKWOTE TO NPOG TA NAVW YIA VA TO APAIPECETE.

S

Bipa 1: AAeon kaQé
AQoU ExeTe TONOBETNOEI TO group ME TO JdAKTUAISI yeiopaTog
OTO onueio OTAPIENG TOU OTO APIOTEPO PEPOG TNG KNXAVAC KAl TO
doxeio KOKKWV Kagé oTn O£on Tou OTO €NAVW MEPOG TNG
OUOKEUNG, EICAYETE PIA ENAPKN NOCOTNTA KOKKWV KAPE HETA OTO
JOXEI0 KOKKWV, KAEIOTE TO DOXEIO KOKKWV HUE TO KAMAKI TOU Kal
NEPICTPEWTE TO OTNV €MBUPNTH B€0n aAeonc.

JUVOEQTE TN PNXavn oTnv npida napoxng peUPATOC KAl NATAOTE
To diakonTn Aegrroupyiag  “ON/OFF” (6) vyia va Tnv
EVEPYOMOINOETE KAl NEPIUEVETE PEXP! N OUOKEUN OAOKANPWOEI
TNV npoBeppavon TnG (O0Aol o1 dIaKONTEC Kal N wnelakn obdovn
®a orTapathoouv va avaBoofrivouv kai Ba eival oTabepa
avagpévol kal ortnv o0Bovn oac 6a @aiveralr n TpExouaa
pUBUIOPEVN Beppokpaaia).
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1. AAegon HOVAG d00NG KAPE:

MNaTtAoTe pia @opd 1o diakonTtn "GRIND SELECT" (5). H pwTelvn
Tou &vOeIEn Ba avawel Je YNAE XpwHa Kal 8a avaBooBnvel evw
otn 0&gfid oTpoyyuArn obBovn LED o xpovodiakdénTng Kal To
€IKOVidI0 Tou MovoU KOKkou kage B6a avaBooBrvouv. =Tn
ouvexela, natnorte Tov diakontn “GRIND TIME/START” (4). H
ouokeun Ba &ekivioel TNV AAE0N TWV KOKKWV Kal oTnv 08ovn 6a
eypavileTal avtioTpoPn METPNON TOU PUBUICPEVOU XPOVOU
aileonc. NMarnoTte &ava autov Tov diakonTn n Tov diakonTn
AeiIToupyiac on/off katd Tn didpkela TNG AAEONG, €av BEAETE va
dlakoWeTe TN dladikacia npiv oAOKANpwOei o NnpokabopiopEVOG
XPOVOG. MeTd TnVv OAOKARpwon TnG dAeong, n Ouokeun 6a
EMNIOTPEYEI O KATAOTAGN AVAMOVAC.

1.1 PuBpioTe 1O XpOVOo AAEONG TNG HOVAG dOONG KAPE
M£OBo0dog 1: MNMatnoTe pia @opa Tov diakdnTtn “GRIND SELECT”
(5) via va eniAE€sTe TN Asiroupyia AAeoncg yia Tn povh doon
KaQe. H owTeivn €vdeign Tou diakonTtn (5) Ba yivel unAe kai 6a
avaBooBrvel. lMeploTpewTe TOV dlakdNTN pPUBMPIONG XPOVOU
aieong “"GRIND TIME/START” (4) apioTepooTpo®a kaTtd 1 B€on
yld va HEIWOETE TOV XPOVOo dAAeong katd 0,5 desuTtepoAenTa n
d0e€iooTpopa kata 1 O¢on yia va Tov au&noete kata 0,5
deuTtepoAenTta. EniBeBaiwoTe TN pubuion natwvTag &ava Tov
dlakonTtn “GRIND TIME/START” (4) yia va &kivioel AUeoa n
AaAeon Tou KAgE oTo XPOVOo nou BEaarte.

MeBodo¢ 2: MatnoTte pia gopd Tov diakontn “"GRIND SELECT”
(5) yia va eniIAEEeTe TN Asiroupyia dAeoncg yia Tn povh doon
Kape. MeploTpéWTe TOV dlakonTn puBpIoNG XpOvou AAeong
“GRIND TIME/START"” (4) apioTepooTpopa kata 1 8€on yia va
MEIWOETE TOV XPOvo daAeong kata 0,5 OJeutepoAenta n
oeglooTpopa kata 1 B€on yia va Tov au€énoete kata 0,5
deuTepOAENTA. MOAIC ¢pTAOETE OTO XpOVO NMOU €MIBUUEITE, PNV
NATAOETE Kavéva AAAO Koupni kal YeTa and 3 OsuTepOAENTA N
ouokeun Ba nxnoel yia @opa kai To koupni “*GRIND SELECT” (5)
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0a avaBoaoBnosl TpeIg PopEC, eNIBeBaiwvovTag 0TI 0 XpOVOG EXEI
PUBUIOTEI Kal N OUOKeUN Ba enIOTPEYEI 0O€ KATAOTAON AVAMOVAG.
O1 enodpeveg aAéoeic yia Eva pAuTlavi 6a akoAouBouv auTodv Tov
XPOVO.

Inueimon: H M£Bodog 1 xpnoigonoleiTal yia ageon &vapén tng
aAeonc META Tn pubpion Tou Xpovou, evw n MeBodoc 2
XpNOoIJonoIgiTal yia puBuIon Tou XPOVou daAeonc Xwpic va
XPEIAleTal N AAE0N TWV KOKKWV KAPE.

2. AAgon HOVAG d00NG KAPE:

MNatnoTe dUo Ppopeg To diakonTtn "GRIND SELECT" (5). H pwTeivn
Tou €vOeIiEn Ba avayel pe Aeuko xpwpua kal 6a avaBooBrvel evw
otn 0egfid oTpoyyuAn oBovn LED o xpovodiakdnTng Kal To
€lkovidlo Twv OUO0 KOKKWV kagpe B6a avaBoafrivouv. ZTn
ouvexela, natnoTte Tov OlakonTtn “GRIND TIME/START” (4). H
ouokeun Ba &ekivioel TNV AAE0n TwV KOKKWV Kal aTnv 08ovn 6a
EJ@avileTal avTtioTpo@n METPNON TOU PUBMIOUEVOU XPOVOU
aileonc. MathoTte &ava autov Tov dlakonTn n Tov dlakonTn
AeiToupyiag on/off katd Tn didpkeia TNG AAEONG, €av BEAETE va
dlakoyeTte Tn diadikaaia npiv oAokANpwOei 0 NpokabopIoPEVOG
XPOVOG. MeTa TnVv OAOKANPWON TnG AAeong, n ouokeun Ba
ENIOTPEYEI O€ KATAOTACGN AVAUOVAG.

2.1 PuOpioTe 10 XpOVvo aAeong TnG SINARG d0oNnNG KaPE
M£B0dog 1: MNatroTe dUo Qopeg Tov diakonTn “GRIND SELECT”
(5) via va eniAeéEeTe TN AeiToupyia aileong yia Tn dinAnR doon
kaQe. H pwTelvn evoeiEn Tou diakonTn (5) Ba £xel Aeuko XpwHa
kal 86a avaBooBrivel. MeploTpEWTE TOV d1AKONTN pUBUIONG XPOVOU
aileong “"GRIND TIME/START” (4) apioTepooTpo®a kata 1 6€on
yla va MHEIWOETE TOV XPOVo AAeong katd 0,5 deutepoOAenTa n
oeglooTpopa kata 1 B€on yia va Tov auénoete kata 0,5
deutepoAenTta. EnmiBeBaiwoTte Tn puUBHION natwvTac &ava Tov
diakonTn “GRIND TIME/START” (4) yia va &ekivrosl aueoa n
AaAE0n TOU KAQE OTO XPOVO Nou BEoarte.
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MeBodog 2: MaTthoTe dUo QopéG Tov dlakonTn “"GRIND SELECT”
(5) via va eniAeEeTe TN AeiIToupyia aileong yia Tn dinAnR doon
KaQe. MeploTpeWTe TOV dIakoONTn pUBMIONG XPOVOU AAEONG
“GRIND TIME/START” (4) apioTepooTpopa kata 1 B€on yia va
MEIWOETE TOov XpoOvo aAeong kata 0,5 OsutepoAenTta N
de€idoTpopa katda 1 B¢on yia va Tov au&noeste kata 0,5
deuTepOAENTA. MOAIC PpTACETE OTO XpOVO NMOU €MIBUUEITE, PNV
NATAOETE Kavéva AAAo Koupni kal YeTa and 3 OsuTEPOAENTA N
ouokeun B8a nxnosl pia eopd kail To koupni “*GRIND SELECT” (5)
0a avaBooBnosl TpeIg PopES, enIBeRalwvovTag 0TI 0 XpOVOG EXEI
PUBMIOTEI Kal N CUCKEUN Ba enIOTPEWEI 0O€ KATACGTAON AVAUOVAG.
O1 endpeveg aAeosic yia duo QAuTlavia kape 6a akoAoubouv
auTov Tov Xpovo.

ZnHeimon: H MEBodog 1 xpnaoiyonoleiTal yia ayeon vapén tng
aAeong META Tn puBpion Tou XpoOvou, evw n MeBodog 2
XpNoIhonolgiTal yia puBuion Tou XpOvou dAAeong Xwpic va
XPEIAleTal N AAEON TWV KOKKWV KAQE.

3. EAsU0epn AsiToupyia aAsong:

MaTtnote aneubeiag Tov diakonTn “GRIND TIME/START"” (4) vyia
VA EVEPYOMOINOETE TN A&IToupyia AAEONC KOKKWV Ka@e. H
ouokeun &ekiva Tnv daAeon kal apxilel n avTioTpo®n METPNON
XpOvou oTnv o08ovn LED. H npoeniAeyuevn didpkeia Asiroupyiag
eival 30 deutepOAenTta. MatnoTte &ava Tov diakonTtn “GRIND
TIME/START” (4) n Tov diakontn “"GRIND SELECT” (5) n Tov
dlakonTn Aeroupyiag On/Off yia va OTAUATACETE TN CUOKEUN
onoladnnoTe OTIYUN €0€iC ENIBUMEITE NPV OAOKANPWOEI 0 XpOVOC
Twv 30 OsutepoAenTwv. H dAAeon oTapatrd kal n OUOKEUN
ENIOTPEPEI 0€ KATAOTACN AVAHOVNG.
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BAHa 2: ®TIAXVOVTAG ECNPECO

1.

A@oU £XETE NAPEI TNV NOCOTNTA AAECHEVOU Q
KaQ€e rMnou eniBupeiTe HPEOA OTO group -
(unodoxn PIATPOU HE TO PIATPO), aPaAIPEDTE '
To OAKTUAIOI YEHIONATOC KAl MATHOTE OPIKTA

TOV KAQE YEOA OTO PIATPO XPNOILHONOIWVTAG |

TNV AAAn akpn Tou OOCOPETPNTN 0ac. Apou =
NATAOETE TOV KAPE 0aC JE TO OOCOUETPNTN \\tg’ﬁ
kabapioTe TO xsl)\oq TOU QIATpOU Kal Tng r\\ Q@

unodoxnG and TuxOv UNOAEINUATA KAPE.

TonoBeTnoTe To group (unodoxn QiATpou pali Pe To QIATPO)
KATw and TOo Onueio €vwong Tou HE Tn OUCKEUR,
akoAouBwvTag To onueio eI0aywyng nou BpiokeTal Npog Tnv
aploTepn NAEUPA TNG KEPAANG EKXUAIONG KAPE.

. OEPTE TO group NPOC TA NAVW MEXP!I VA .. ....... Lok

gloaxBei  TeAEiwG oOTO Avolyha  TNG T
OUOKEUNG (TO MEPIPETPIKO OTOMIO TNG
unodoxng  @iATpou Ba npensl va
eubuypappifeTal ye To AUAAKI TNG CUOKEUNG OTO Onueio oTo
0rnoio OUVOEETAI TO group WE Tn OUOKeun). Kpatwvtag and Tn
XEIPOAABN, acpaAioTe TNV unodoxn OQPIKTA NAVw OTO GNUEIO
EVWONG TNG YE TN OUOKEUN YUPVWVTAG TNV ApIOTEPOOTPOPA
MEXPI TOo onueio aopdAiong  “Lock” onwg ¢aivetal oTn
OUOKEUN.

BeBaiwBeiTe 0TI 0 OTPOYYUAOG d1akONTNG aTHoUu BpiokeTal oTn
0€on kAeicipatog “0”.

TonoBeTroTe To PAUTIAVI 0AC NAVW OTNV ANOCNWHEVN oxapa
PAUTZavioV Kal KaTw and Ta onueia pong Tou group.

1. AsiToupyia HOVIG BO0ONG KAPE

MatnoTe TO dlakonTn Povng doong kage "SINGLE COFFEE" (7).
H QwTeiviy €vdeiEn Tou dlakonTn Ba apyxiosl va avaBoofrvel, n
Mnxavn 8a &kiviiosl TNV napaywyr Tou KAaQe kKali o kagpeg Oa
EEKIVIOEI va peel and onueia pong Tou group HEGA 0To GAUTLAVI
oac. H kevtpikrp 0Bovn oTo nAvel oag 6a HPETPA TO XPOVo
napaywync kage. TonoBeTnoTe €101 To PAUTIAVI 0AC WOTE TO
KAQEG VA PEEl KATA MNKOG TWV E0WTEPIKWV TOIXWHATWY TOU
PAuTZaviou. MOAIG oAokANpwBEei 0 NpokaBopIoPEVOC XPOVOG, N
hunNxavn 6a oTapaThosl auToOMaTa ThV Napaywyn Kdl €Kpor) Tou
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KaQe oTo GAUTLAvI oac. MNa va oTauaTACETE TNV Napaywyn Tou
KAaQe nNpiv TNV napodo Tou MnpokaBopiohéEVOU XpOvou, anAd
naTtnoTte NaAl navw ortov diakonTn "SINGLE COFFEE" (7) - n
unxavn oac 6a orapathosl kal Ba €i0éABel 0 kaATAOTAON
avapovngc.

1.1 PUOpuIoNn XpOVOU NAPUCKEUNG HOVAG 00NG KAPE:
MaTtroTe napaTteTapeva yia 3 deutepoAenTa 1o diakonTtn "SINGLE
COFFEE" (7). O diakonTtng B6a avaBoaoBnvel evw n pnxavn 6a
NXNOEl TPEIC POPEC Kal Ba EekIvAOel TNV Napaywyrn Kage. ZTnv
KEVTPIKN 000vn (2) o xpovodiakonTng 6a PeTpd To XpOVO O
OEUTEPOAENTA Kal N PNApa KATW aAnod TNV KeVTpIKn oBovn 6a
avaBooBrivel. MOAIC nEoel n eMBUPNTA NOCOTNTA KAPE PEGA OTO
@AUTCavI oag, natnote To dlakonTtn "SINGLE COFFE" (7) kai
naAl. H pnxavn 6a nxnoer TPEIC QOPEC KAl auTOG O XPOVoG
Napackeung kage Ba nepacTei oTn PVAMN TNG. TNV €nOpevn
@opa nou B6a natnoete Tov diakonTtn "SINGLE COFFE" (7), o
Kagpeg nou Ba napayBei Ba ival cUPNPWVOC JE QUTOV TOV XPOVO
nou B€oarte aTn pnxavn.

ZnHeimon: O PEYIOTOG XPOVOG NOU PNopEeiTe va BEoeTe eival 60
OEUTEPOAENTA VW 0 eAAXIOTOG €ival 10 deutepOAenTa. Av BECETE
XPOVO MIKpOTEPO TWV 10 OeUTEPOAEMNTWYV, OTN MVAMN TNG
MNxavng oag 6a nepaoTei o xpovog TwV 10 OEUTEPOAENTWY.

2. AsiToupyia SINARG d300NG KAPE

MaTtnoTe To diakonTn diINARG ddong kage "DOUBLE COFFEE" (8).
H @wTeiviy €vdeiEn Tou diakdonTn Ba apxiosl va avaBooBrvel, n
Mnxavn 6a &ekivoel TNV napaywyrn Tou KA@E kKal 0 Kapeg Oa
EEKIVIOEI va peel and onueia pong Tou group PHEaa aTo GAUTIAvVI
oac. H kevtpikry oBovn oTo nAveA oac 6a MeETPA TO XpOvo
napaywyng kage. TonoBeTnoTe €101 TO PAUTIAVI 0AC WOTE TO
KAQEG VA pEEl KATA MNKOGC TWV EC0WTEPIKWV TOIXWHATWY TOU
@AuTlaviou. MOAIC oAokAnpwBei 0 NnpokaBoplouEVOG Xpovog, N
hunxavn 6a oTapaThosl auTOMaTa TNV Napaywyn Kdi €Kpon Tou
KaQe oTo GAUTCAvI oag. MNa va oTauNaTACETE TNV Napaywyn Tou
KaQe npiv TNV napodo Tou MpokaBopIioPEVOU XpOvou, anAd
natnoTe naAl navw ortov diakontn "DOUBLE COFFEE" (8) - n
Mnxavn oac Oa orapathoel kal Ba €I0éABel 0 kaTaoTaon
avapovnge.

2.1 PUOpIoNn XpOVvoU NapaockKeUnG SINARG 300NG KagpE:
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MNatAoTe napaTteTapeva yia 3 OeuTepOAenTa TO d1AKONTN
"DOUBLE COFFEE" (8). O diakonTtng 8a avaBooBnvel evw n
hunxavn 8a nxnoel TpEIC PopEC Kal Ba Eekivhoel TNV Napaywyn
KAa@E. TNV KeVTPIKN 00ovn (2) o xpovodiakdonTtng Oa HeTpa To
XPOVo Ot OeuTEPOAENTA Kal N Pndpa KATw and TNV KEVTPIKNA
080ovn Ba avaBoaofrvel. MOAIC NEoel n eMBUPNTA NOCOOTNTA KAPE
nMEoa oTo pAuTavi oag, naTtnoTe To diakonTtn "DOUBLE COFFEE"
(8) kai naAl. H ynxavn 6a nxnoel TPEIG POPEC KAl AUTOG O XPOVOG
Nnapackeung kage Oa nepaoTei oTn PvAMN TNG. TNV €nopevn
(opa nou Ba natnoeTte Tov diakontn "DOUBLE COFFEE" (8), o
KaQecg nou Ba napaxBei Ba ival cUPIPWVOC JE AUTOV TOV XPOVO
nou B€oare oTn Pgnxavn.

Znpeiwon: O PeyIoTog XpOVOG NOU PNOPEITE va BEaeTe ival 60
OEUTEPOAENTA EVW 0 EAAXIOTOG €ival 10 deuTepOAenTaA. AV BECETE
XPOVO HIKpOTEPO TwV 10 OUTEPOAENTWYV, OTN MHVAMN TNG
MNXavng oag 6a nepaacTei o Xpovog Twv 10 SEUTEPOAENTWV.

3. A€IToupyia kpuag ekXUAIONG KAQE

'OTav n ouoKeEun oag €ival oBnoTh, NATrnoTeE NApaTeETAUEVA TO
dlakonTn Asiroupyiag on/off yia 3 deuTepOAENTA YIa va €I0EABETE
oTn A&IToupyia kpuag ekxUAIONG KaPe. O PTEIVEG EVOEIEEIG TWV
diakonTwv "SINGLE COFFEE" kar "DOUBLE COFFEE" 6a e€ivai
otabepd avappeves. Matnore 1o diakonTn "SINGLE COFFEE" yia
va QTIAEETE €vav KpUo Povo gomnpeoo ) Tov diakonTtn "DOUBLE
COFFEE" yia va @TIa&eTe €vav KpUo OINAO €0MPETO.

'OTav nepvate and tn eoTtn oTnV Kpua ekXUAION KaA®E, npwTa
natnote TOo OlakonTn Asiroupyiag on/off yia va oBnoste Tn
OUOKEUN KAl Kartoniv nathote Tov di1akonTn Asimroupyiag
napateTageva yia 3 OeUTEPOAENTA YIA va €I0EABETE OTN
AeIToupyia kpuag ekxUAlong kage. Or diakonTteg "SINGLE
COFFEE" Kai "DOUBLE  COFFEE" 8a  avaBoafrivouv
onuatodoTwVTac OTI N Bepuokpacia oTo AERNTa €ival MoAu
uwnAn. MNa va kaTteBaceTe Tn BepPoOKPACia OTO E0WTEPIKO TNG
MNXAvAg, €I0aQyETE KAl aoc@aAioTe To group (unodoxn QiATpou e
TO QIATPO) OTnN PNXavr Xwpic va €XeETe NPooBeosl KAPE OTO
PiATpo. TonoBeTroTe £va adeio doxeio avOeKkTIKO aTn BeppOTNTA
KATw anod TIC poEC TNG unodoxNG QIATpoOU Kal NATAOTE ToV
diakonTtn "SINGLE COFFEE" 1 "DOUBLE COFFEE" vyia va
EVEPYOMOINOETE TNV AVTAia TG OUOKEUNC. To vepd Ba apxioel va

19



eEEPXETAI Anod TIC POEC XwWPIC va BeppaiveTal n ouokeun. MOAIG n
Bepuokpacia neoel, n unxavn 6a orapaTthoel va avTAei vepod Kal
0a nxnoel TPEIC POPEC. € AUTO TO ONMEIo, N AsiToupyia kpuag
EKXUAIONG KaQE €ival €Tolgn Kal ol QWTEIVEG eVOEIEEIC TwV
dlakonTtwv "SINGLE COFFEE" kar "DOUBLE COFFEE" 6a cival
oTaBepd avapuévec.

InMpeiwon: Av OeAeTe xapunAoTepn Oeppokpacia napaywyng
KAQE, YNOPEITE va BAAETE Yia NoocOTNTA anod Nayakia r naywpevo
vepd MEOA OTO OOXeEi0 VEPOU TNC OUOKEUNG Kal va
XPNOIJOMNOINOETE TN AsIToupyia eKXUAIONG KpUOU KAQPE.

4. EmiAoyn Beppokpaciag eOTOU KAPE

A@ouU n unxavn oag npoBepuavBei, NnaTAOTE NApATETAYEVA TOV
dlakonTn "STEAM" (9) via 5 deutepoAenTa. O1 QWTEIVEC eVOEIEEIC
Twv diakonTwv “SINGLE COFFEE” (7), "DOUBLE COFFEE” (8) kal
"STEAM" (9) 6a avafoofrivouv KukAika, Oivovtag ocag Tn
duvaToTnNTa va emMAEEETE NETAEU TNG XAMNANG, MEONC N UWNARCG
Bepuokpaaiac (eoToU ka@e. O1 TPEIG OIAKONTEC AvTIOTOIXOUV OTIC
napakdaTw BepUoKpacies:

AlakontnGg "SINGLE COFFEE" (7): XaupnAf 6epuokpaaia
EKXUAIONG Ka®E, n 066vn oag deixvel 90 — dnAadn 90°C
AlakonTtng "DOUBLE COFFEE" (8): M&on Bepuokpaacia ekxUAIONG
Kage, n oBovn oag deixvel 93 — dnAadn 93°C

AlakonTtng "STEAM" (9): YwnAn Beppokpaaia ekxUAIONG KAPE, N
0Bovn oag dceixvel 96 — dnAadn 96°C

MatAoTe evav and Toug TPeIg dIakONTEG JEaa o€ 5 deuTtepOAenTa
Kal n  Q@Teivn £€vOelEn Tou dIakONTN TNG EMNIAEYHEVNG
Bepuokpaciac 6a avaBooBnoel TPEIG POPEC, TNUATOdOTWVTAC OTI
n Oepuokpacia auTh €xXel EMNITUXWC MNEPACTEI OTN MVAMN TNG
MNXavl oag kalr n upnxavn oac 8a Byel autoépata ano To
npoypaupa eniAoyng Bepuokpaaciag kai 6a eiI0€ABel o€ kaTaoTaon
avapovng.

Enavapopd epyooTaciak®mVv pubHicewv

Av BEAETE va enNaAvaQEPETE TN PNXAVH 04AC OTIC EPYOOTACIAKECG
TNC puBuiosic, NnapakaAoUPe akoAoOUBNOTE Ta NApakdATw BrRuaTa
yla kabe pubuion:

Enavagopad xpovou kai Beppokpaciag ekXUAIONG KApE:

> € KATAOTACN AVAPOVNAG, NATNOTE TAUTOXPOVA KAl NApATETAUEVA
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yia 3 deuTtepoAenTta Toug OlakonTeg “SINGLE COFFEE” (7) kal
“DOUBLE COFFEE” (8). H ocuokeun 6a nxnoel 3 popseg.

O1 Tpeig diakonTec “SINGLE COFFEE” (7) + “DOUBLE COFFEE”
(8) + “STEAM” (9) 6a avaBooBricouv 5 popEC oNUATOdOTWVTAG
OTI N pNXavn €xel enaveAbel OTIC EPYOOTACIAKEC TNG PUBUIOEIC
KAl N OuoKeun Ba €I0€ABgl KATOMIV O KATAOTACGN AVAHOVAG.
Enavagopd xpovou aAeonc Kape:

e Karaotaon avagovng, nNATAOTE nApATeTageva vyia 3
deutepoAenTta Tov diakonTtn “"GRIND SELECT” (5).

H ouokeuny Ba nxnoel Tpeic @opéc kal o diakonTng “GRIND
SELECT” (5) 6a avaBooBriosl 5 @opeg onuatodotwvTag OTI N
MNXavn €xel enavéABel OTIC EPYOOTACIAKEG TNG PUOMICEIC Kal N
OUOKeUN Ba €10€ABgl kaTONIV. € KATAOTACN AVAPOVNG.

Ze0TO VEPO

MaTnoTe To diakdonTn AsiToupyiag On/Off kal NepIPEVETE PHEXPI VA
oAOKANPpwWOEI N npoBeppavon TnG PnNxavng. MOAIC n pnxavn
OAOKANPWOElL TNV NpoBepuavon Tng, TornoBeTnoTe &va adeio
doxeio avOekTIkO oTn OepudTNTA KAl PE ENAPKN XWPNTIKOTNTA
KATw and To OTOMIO aTuhouU. lupioTe TO OTPOYYUAO diakonTn
pUBMIONG aTPOU aploTEpOOTPOPA YIA va apyioel va Byaivel (eoTo
VEPO ano To oTOWIO aTHoU. ‘'OTav NApeTe TNV EMBUPNTH NogoTNTA
(eoToU veEPOU, €NAVAQPEPETE TO OTPOYYUAO diakonTn puBuIong
aTtpoU otn B€on kAeioipaTtog OFF yupvwvTag Tov de€idoTpoga
WOTE VA OTAUATHOETE TN Por Tou vepoU. To (eaTO VEPO PMOPEITE
va TO XPNOIKMONOINCETE €iTE Yia va PTIAEETE kANolo {eaTd poOPNnua
€iTe yi1a va kabapioeTe N va npoBepuavere Ta pAUTIAvia oag.

Snueiwon: ‘OTav QTIAXVETE KAPE, OV HUMNOPEITE va NATNOETE
TauToxpova Tov diakonTn “STEAM” (9).

ZHMANTIKO: lNa va ano@UYETE MITOIAioOpNATa | eykavpara
n BAABn oTn OUOKEUN 0AG, NOTE HNV ANOHAKPUVETE TNV
unodoxn QiATpou and Tn OUOKEUR OTAV aAUuTH napayel
KaQE i {EoTO VEPO.

NMPOEIAOINOIHZH: Mnv aQnveTe rnoTe TNV KAPETIEPA XWPIC
emTnpnon karda 1n OIGPKeIa TNG AgIToupyiag 1ng.
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MAdaka npoBéppavong eAuTiaviov

MNMapakaAoUpe ONUEIWOTE OTI OTAV N OUOKEUN 0ag €ival o€
AeiToupyia (o d1akONTNG AsITOoupyiag €ivar natnuUeEvog Kal n
OUOKEUN &ITe npoBepuaiveral i napdyel KA@e) n avo&esidwTn
nAdka oTo €ndvw HEPOC TNG Ba diatnpeitTal {eoTl WAOTE va TN
XPNOILOMOIEITE yia TNV NpoBépuavon Twv GAUTIavIi®V oac.

ZUoTnHa €E0IKOVOHUNONG EVEPYEIAG: € NeEPINTwon nou Oegv
natnOsi kavevag d1akoNTNG TNG OUOKEUNG 0a¢ HEoa o€ d1doTnua
15 AenTwv ano Tn OTIyHr NOU EVEPYONOINCGATE TN CUCKEUN I JETA
TO MNEPAC TNG NApaAywyns Kage, n Ouokeur oag 6a ofnoel
auTouarta yia Aoyoug eEolkovopnong evepyelag. Av BEAETE va
EVEPYONOINOETE &ava TN OUOCKEUN 0dg, NAThoTe To dIAKONTN
A&iTroupyiag on/off.

DOTIAXNONTAZ AODPOIrAAA/CAPPUCCINO (KAMOYTZINO)
MnopeiTe va €xeTe €va @AUTIAVI KANOUTOiIVO av navw ano Tov
ETOIMO E0MPECO 0AG NPooBECETE aPppOyaAa.

ZnHeimon: To QiATpo kail n unodoxn PiATpou Oa npénel va

€Xouv g10ax0ei oTn O£0Nn TOUG OTN CUOKEUR Kal yid Tn

d1adikacia napaywyng argou.

Aiadikaoia:

1. ®T1a&Te eéva eAUTIAVI E0NPECO CUPPWVA HE TIG 00NYieg oTnV
evoTnTa “Bnua 27: dTiaxvovTag eonpeco”. BeBaiwbeite 0TI 0
OTPOYYUAOG d1akONTNG/HOXAOG puBuiong athou e€ival oTn
0€on kAsloipatoc “OFF”, onw¢ avaypapeTtal navw 0To owua
TNG HNXAVAG.

2. BeBaiwBeite 0TI To avo&eidwTo OTOMIO a@poU &€ival OQIKTA
BIdwHEVO NAVW OTO CWANvVa atpou.

3. Matnote Tov diakonTn athgou  “STEAM” (9) woTe va
EVEPYOMOINOETE TN AsITOoupyia napaywyﬁfﬁjwoo. H pwTeivh
EVOEIEN TOU dlakonTn aTupou Ba avapooBnvel
onuaTodoTWVTAC OTI N UNXAvn oac npoBepuaiveral.

4. O&pTe €va adelo doxeEio KATW and To oTOMIO aTpou. MOAIG n
Bepuokpacia oTo AEBNTa pTACElI OTO ANAITOUMEVO €Minedo, N
QwTelvn €vOeiEn Tou OIaKOMTN aThoUu Oa oTapaTthoesl va
avapBooPrivel kal Ba napapeivel oTtaBepd  avappévn
onuatodoTwvTag OTI n diadikacia npoBEppavong EXEl
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OAOKANPWOEI. Z€ auTO TO ONUEiIo, NapakaAoUWE yupioTe apya
TO OTPOYYUAO 0diakdénTn puUBMIONG aThoU apioTepPOCTPOPpaA
MEXPI vVa €EEPXETAl MOVO ATHOG aAMO TO OTOMIO XWPIG TNV
napoucia orayovwv vepoU (woTe va QUYOUV Ol OTAyOVEC
vepoU MOuU MMOPEi va undapxouv MECA OTO akpopualo).
Katoniv yupioTe To d1akonTn pubuiong athou de€idoTpoga
MEXPI va pTacel aTn B€on kAsigipaTtog “OFF”.

5. lepiote pia kavarta pe nepinou 100yp. yaAa yia kabe
QPAUTCAVI KAMNouToivo nou BEAETE va E€TOINACETE -  04G
OUOTNVOUNE va XpNOIYONOIEITE KpUO (anod To Yuyeio) ppETKO
NANpPec yaAa (oxi CeoTo!).

Znueiwon: ‘Ooov apopd Tnv Kavdra rnou 6a XpnoiUoroinNosTe

yia va @QTIdéeTe TO appoyala, oac ouvioToUuue n OIAUETPOC TG

va eival nepinou 705 xiAioord, kai apketa wnAn kabwc Ba

MPEMNEI va OUVUINOAOYIOETE TO YEYOVOC OTI O OYKOC TOU YdAQKTOC

6a auénbei oTo dinAdoio.

6. MANOIAoOTE TNV KAvATa PE TO YAAa Kal €I0AYETE TO OTOMIO
appoU MECaA OTO YAAa wote va BubioTtei oto 1/3 TNg
noooTNTAC TOU yc'l)\aKToc; Kal yupiOTs apya To OTpoyyu)\é
6|a|<or|Tr| pueplonq aThoU apioTEPOCTPOPA HEXPI TO |J€YIOTO
onueio Tou 1y /gE Kal (PTICIE,TE acppoycn)\a KIVOVTAG NPOCEKTIKA
TNV Kavdarta KUKAIKG Kal ndvw KaTw.

MPOZOXH!: Moté un yupileTe anoToua TO OTPOYYUAO

diakonrtn/HoxAo6 pubuiong arpou, kabw¢ o aruog 6Oa

OUOOWPEUTEI TaAXUTATA HEOA OF OUVTOUO XPOVIKO

diaornua kdari To onoio ynopei va au&noer Tnv ni@avornrta

TOU KIvOUvoU €kpnéng.

Mnv npoonaBnosere norté va yupiaere TO a'rpoyyu)\é

GlaKonTn/poon pueplanc aryou apIoTeEpOoTpOPa népav

TOU peylarou O'I"J£lOU TOoU /;3-

7. ®€pTe OIYyaG oiya To cToplo anou npoc TO ONueio mnou
BpiokeTal HOAIC KATW ANO TNV EMIPAVEIA TOU YAAAKTOG AAAQ
(PPOVTIOTE WOTE TO OTOMIO VA PNV AVEREI NOTE NAvVw ano Tnv
ENIPAVEIO TOU YAAOKTOG. Z€ auTO To oTadlo 6a akoUyeTal €vag
NXOC OPUPIyHATOC Kal To YaAa oag Ba BpioKeTal 0 KATAOTAON
divng Y€oa oTo OOXEIO MOU XPNOILOMOIEITE = AUTO onNUaivel OTI
0 a&pac nepva HEoaA oOTO YAAA 0ag dOnuIoUPYywVTAG TO
appogaa.
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8. MOAIC To appoyaAd oag yivel nAoUoI0 Kal NUKVO N ONwG €0€ig
TO €NIBUEITE, KATEBAOTE TO OTOMIO ATHOU PECA OTO YAAa Kai
aenoTe To YaAa va {eoTabei pExpl va pTacel o Bepuokpaaia
nepinou 65°C - 0 appog Ba apxiosl va anA®VeETAl - WOTE va
oAOKANpwOei n dladikacia nNApAocKeEUNG agppoyaAdTod.
Katoniv yupiote (d€€i00Tpoa) TO OTPOYYUAO J1akonTn
pUBUIONG aTPoU oTn B€on kAsloipaToc “OFF” ka1 natrioTe Eava
To diakoénTn athgou “STEAM” (9) WOoTE va Tov
anevePYOMNOINOETE.

Mpoooxn: To OTOMIO aTHOU O&v Oa npEénel NOTE vda
TONnoBeTNOEI OTNV EMmIPAveia TOUu YAAAKTOG WOTE vd
anoeuxolv eykavpata kKabBwg kari TETol0 Oa
npokaAéoel nitolAiogara {eoToU yAAAaKTOG.

SUHBOUARN: Av UnNApXouv HEYAAEG POUOKAAEG OTO
appoyald oag, XTUNNOTE HE Npoocoxn To Joxeio HE TO
appoyada navw oe pia oraBepn enPpAveIa WOTE vdad
€EaavioETE HEPIKEG ANO TIG HEYAAEG (POUOCKAAEG Kal
AVAKIVIOTE TO OKEUOG HE TO APPOYAAd HE KUKAIKEG
KIV|OEIG WOTE va Yivel nARPNG avapi§n Tou yaAakTog HE
TOV apo.

Znpeioon: MNa va €TOINACETE NEPICOOTEPOUG ANO E&vav
KAaQE KanouToivo, 6a nNpénel NPWTA vd ETOIHACETE OAOUG
TOUG E0NPECO NOU BEAETE kal oTOo TEAOG va PTIGEETE TO
appoyalda nou 0a XPEIAOTEITE yia OAOUG TOUG KAPEDEG
gag.

Znueiwon: KabBapioTe To 0TOUIO ATOU LIE Eva PPEYUEVO UAAAKO
navi YoAIC orauatnoel va eEEpXETAl aTOC aAAd rpeEnel va €ioTe
MOAU - MPOCEKTIKOI WOTE vad NV TPAUUATIOTEITE KABwC TO
g&aptnua auto Ba sivail e€aipeTikad KauTo!

ra rio d1e€odiko kabapiouo, apou PTIAEETE TO aPpOoyaAa, PePTE
gva adeio doxeio KATw aAno 1o OTOMIO TOU ATHOU KAl YUPIOTE TO
OTPOYYUAO O1akonTn pubuIonc aTuou apioTepOoTpopad wOTE vda
aQnoste TN unxavn va PBydAsr atuo yia Alya OeuTEPOAEnTa.
Karoniv enavapepeTe 1o oTpoyyuAo diakonTn pubBuionc atuou
orn 6gon “"OFF” yia va oTauartnoeTe TNV napaywyn aruou Kai
KabapioTe TO OTOMIO ATHOU LE £va UAAako navi ornv rnepintwon
rou undpxouVv akoun UnoAgiuuara yaAakroc n appou navw oTo
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oTouio. Na gioTe 101aiTEPA NPOTEKTIKOI KABWC TO OTOUIO aTlOoU Ba
givar eEaipeTika kauto. Z€ autn Tn d1adikaoia, NnapakaAouue va
€I0TE MOAU MPOOEKTIKOI WOTE va ££ao@aliosTe OTI 0 aTuoG nou
e&€pxeTal ano 1o oTouio Oev KATEUBUVETAI NAvw odc¢ n ndvw o€
0ro1odnNnoTe dAAo dTouo NpPoc anopuyn €yKauparoc.

9. PifTe TO a@poyaAa péca oto QAUTLAVI €0MPECO MOU EXETE
eTolgaocel. Twpa o kanouToivo oag eivar €roipoc. Ma va
YAUKQAVETE Tn YeUON ToU KAQE 0ag Kal EQOCOV TO ENIOULEITE,
MMOPEITE va NPooBECETE NAvw anod To appoyaAd oag Aiyn
oKOVN KAKAo 1 va npooBeoste axapn 1 AAAEC YAUKAVTIKEG
oUGiEG OTOV KaE 0ag.

10.MatnoTe To diakdnTn Asiroupyiagn On/Off yia va oBnaoeTe Tn
OUOKEUN KAl anoouvyEQTE TNV ano To peupa.

Znueiwon: Otav TeAsiwoeTe Tn diadikaoia napaywync aruou, n
EOWTEPIKI BEpUOKPAcia TNG oOUOKEUNG Ba givar noAu uwnAn yia
TNV napaywyr €0npeco. SUCTNVETAl va APrOETE TN OUOKEUI va
KPUWOEI yia TouAdyxioTov 10 Aentd PeTd TNV napaywyn aruou
npiv Tnv. xpnoiuonomoete &avd yia Tnv napaywyn Kape, i
UIMOPEITE va XpnoiuonoiNosTe 1N HEBOdO TOU XEIPOKIVNTOU
Karefaouaroc Bepuokpaciac onweG nepiypa@nke ornv evornta
TNG KPUAG EKXUAIONG KAPE WOTE va KATERAOETE TN Beprokpaacia
Mo ypnyopa. 2& avtifeTn NePINTwon 6a EXETE yeUON «KALEVOU»
OTOV KAQE 0ag.

SUMBOUAEG via TNV nNApPAoKeUn KaPEé (NnapakdAoUME
d1aBaocTe TIG NpIv EEKIVIOETE TN XPAON TNG KAPETIEPAG)

1. T1 okovn ka@e eivar kataAAnAn yia autnv Tnv KaQeTIEPa?

A: Mnopeite va Kpivere ano Tn Hopen nou napoucoialel n
UMOAEINOKEVN OKOVN TOU KAQPE HESA OTO QIATPO HETA TNV
napaywyn Tou Ka@e 1/ Av €xel Tn Jop@n NMOATOU, AQUuTO onuaivel
OTI n okovn €ivalr NoAU AenTtn. 2/ Av €xel Tn Hop®pn XaAapng
Aauuou, auTo onpaivel 0TI N okOVN AUTA €ival XOVTPOKOWHEVN. 3/
Av £XEI TN HOPPN TNG oUOTAONG EVOG KEIK, TOTE €ival N KATAAANAN
yla Xpnon YE Tn CUOKEUN 0dg.

2. Yndpxel kdroio¢ Kavovag yia Tnv rnoootnta Kage rou 6a
xpnoiuoroinBei?
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A1l: lNa va QTIageTe eva povo GAUTLAVI EONPECO, XPNOINONOINOTE
TO avo&eidwTo QIATPO yia povr d00on Kage kal BAATE yeoa oTo
QiATpo pia doon kagé (nepinou 7-8g), XpNoOIMOMOI®VTAG TO
OOCOUETPNTH MOU 0AG NAPEXETAl PUE TN OUOKEUN.

A2: Tia va @Tia&ete dINAG gonpeco ) duo QAUTIAvia €0MpPECo
TAUTOXPOVA, XPNOILOMOINOTE TO avoE&eidwTo PIATPO yia OINAn
000N KaPE kal BAATe péoa oTo PiATPo dUo dOCEIC KapE (nepinou
14-15g) xpnoigonoiwvTac To JOCOUETPNTH NOU 0aC NApPEXETAl
ME TN OUOKEUN.

3. [16on duvaun xpeidleTal yia Tnv. Mmieon 1nG oKOVNG ToU KAPE
HETA O0TO PIATPO?

A: H dUvapn nou xpelaletal woTe va natnbei o KaPeg owoTa Kal
opoIOpop®a €ival n duvaun PBapoug 1.5Kg (3.3 AiBpeg) nou
MMOpPEi va aoknoel To XeEPI 0dG.

4. Moia givar n xpnon Tn¢ nAdkac npobepuavonc eAuTiaviwv?

A: ZeoTaivovTag Ta @AUTIAvVIa 0ag aKOUNNWVTAG Ta O auTnyV TNV
ENIPAVEIA, PNOPEITE va EXETE KAAUTEPN YEUON OTOV KAQPE OAG
kabwg n diapopad Bepuokpaaciac YeTAEU Tou pAuTlavioU oag Kal
Tou (e0TOU KAPE Nou Ba neoel o€ auTd eAaxIOTONOIEITAl.

5. Moia €ivar n Aeiroupyia Tou avo&eidwTou oTouioU aTHOU NAvVW
OTO aKPOQUOIO ATHOU TNG OUOKEUIG?

A: Mg TO OTOMIO AUTO dnNMIoUpPYEITAl hia Kivnon divng Heoa oTo
yaAa, napayovTtag €10l €va NAoUCIO KAl OPOIOYEVEG appOoyaAd.

6. lari 1o ydAa nou xpnoiLornoloUnde O&v UMOpPEl va Yivel
appoyaia?

A: 1/ BeBaiwBeiTe 0TI xpnolyonoleiTe yaAa kpuo and To Yuyeio.
2/ To yaAa dev pnopei va peTatpanei oe a@poéyaia oTav n
Oepuokpaocia Tou avéBel Ot MNEPINTWON  MOU  EXEl
Eavaxpnoiponoindei yia appoyaAa 3/ H aAnBeia givail 0TI To kaAd
appoyala anaitei TeXVIKA. MapakaAoUPe OOKIUAOTE HEPIKEG
(POPEC KAl OUVTOHA Ba EXETE TO ANOTEAECHA NoU OEAETE!

7. Ti 6a npéner va KAVOUUE OTNV MEPINTWON MOU TO aPpoydAa
EXEI OXETIKA UEYAAEC POUOTKAAEG?

A: MapTe To OKEUOC YE TO APpOyala Kal PYE NPOCOoXn XTUMNOTE
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TO NAVW OTO TPANEQ MEPIKEG POPEG, KAl KATOMIV KPATAOTE TO KAl
KIVAOTE KUKAIKAG TO OKeUOG Kal OeEI00TPOPA APKETEG POPEC. Me
autdév TOV TPOMO, HNOPEITE Vva EANATTWOETE TIC MHEYAAEC
(POUOKAAEC OTO a@pOyaAd oag kal n ouvOeon Tou YAAAKTOG va
€ival no anaAn kai NUKvr WOTE va €XETE KAl Nio nAouala yeuon
OTOV KAPE 0agc.

8. Ti gidouc ydAa npéenesr va xpnoionoliouue yid To appoyaia?

Al: To xaunAoO oe Ainapd ydAa e€ival nio €UKOAO va Yyivel
appoyala aAAd n nukvoTnTa Tou dev Oa €ival owoThH Kabwg o
a@poc Ba gival apaldg Je HEYAAEG (POUCKAAEG.

A2: To nAnpeg yaAa unopei va pun oxnuatiel eUkoAa appoyaia,
OMWC OTav auTo YiVel HE TOV OWOTO TPOMO, TO ANOTEAECNA Oa
gival NnoAU KaAo kal 0 KanouTaoivo oag Ba £xel NUKVO Kal NAoUaIo

appo kai oyn.

AIAAIKAZIA ADANATQZIHZ - ADPAIPEZH ZYTKENTPQZHZ
ANATQN

MNa va €Eaopalioste TN pakpd diapkeld (NG Kal Tnv apioTn
A€IToUpyia TNG OUOKEUNG o0ag, va OoiaTnpeite kabapec TIC
OWANVWOEIC TNG KAl va EXETE NAVTA TO KAAUTEPO ANOTEAEGHUA OTN
yelon Tou KaQE oag, 6a npenegl va anodakpUVETE TAKTIKA TUXOV
AaAdTa Mou OUYKEVTPWVOVTAlI and Tnv Xpnon Tou vepou. H
ouxvoTNTa TNG aPaAdTwong EapTaTal Kata Kupio Aoyo ano Tn
ouxvoTnTa XPnong Tng ouokeung. H ouokeur cag 6a oag
nposidonoinoel OTI Ba npenel va TPEEETE TO npoypaupa
a@aAaTtwong 0Tav oAokAnpwBouUv 400 kKUKAOI Napaywyng Kage
- OTav avdpeTe Tn ouokeun aag o d1akonTng Asiroupyiag On/Off
0a avaBooBnvel wg onuadl npoeidonoinong. Av dev TPEEETE TO
npoypapua apaAdtwaonc, n oxeTikn €1donoinon a sugavileTal
KaBe popda nou Ba evEPYONOIEITE TN OUOKEUN.

Znueimon: ‘'OTav evepyonolgital n nposidonoinon apailaTwaong,
MMOPEITE VA OUVEXIOETE va NAPACKEUALETE TOV KAPE 0AC XWPIC
VA EKTEAECETE TO NPOYPANKA APAAATWONG, AAAG n €vOEIEN Tou
dlakonTn Asiroupyiac 6a ouveyxioel va avaBooBnvel kabe popa
NMouU €EVEPYOMOIEITE TN PNXavn yia va oag npoesidonolei. Apou
ayvonoeTe Tnv nposidonoinon auth yia 10 popeg, n sidonoinon
yla agaAdatwon O6a oragaTtnoel. MNapakaAoUPe TPEXETE TO
npPOypAPHa TNG apaAdTwong HOAIG N MNXAvh 0ag EVEPYOnoInoEl
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TO MnNXaviopo npogidonoinong woTE va anoQuUYeETE TN
OUYKEVTPWON GaAATwV OTa MEPN TNG OUOKEUNG Kal va
eEao@alioeTe TN pakpa didpkeia {wng Tne.

MNa va KAvere a@aAdTwon OTn OUCKEUN 04dc, NapakaAoUpe

akoAoubnoTe Ta napakdTw PAuarta:

1. lepiote TO Odoxeio vepou pHe vepd kali uypd OdidAupa
a@aAaTwaong YEXPI TO PEYIOTO onueio MAX, akoAouBwvTag TIG
odnyie¢ nou avaypdagovTtal OTn OUOKeuacia Tou uypou
dlaAUpaTog a@aAdTwong yia Tn owaoTn avaAoyia vepou Kal
dlaAupaToc. MapakaAoUpe XPNOILOMOIEITE NAVTOTE UYypPO
O1dAupa a@aAdTwong yia oikiakn Xpnon, KatdAAnAo yia Tnv
a@aAaTwon KAQETIEPWV.

2. BeBaiwBeite OTI TO METAAAIKO QIATPO (XWPIG va nepIEXE]
okOvVn Kage) kal n unodoxn @iATpou €ival owoTa
TonoBeTnUEVA oTn BE0N TOUC NAVW OTn CUOKEUN.

3. TonoBetnoTe €va doxeio cUAAOYNG avBekTIKO oTn BeppoTNTA
Kal Enapkoug XwpnTikOTNTAG — TouAdxioTov 1,8Lt) katw anod
pPON KAPE TNG KAPETIEPAC KAl PEPETE TO CWANVA ATHOU Npog
Ta YEOA €701 WOTE To (€0TO UYPO Nou Ba eEEpxeTal kAl ano Ta
O0Uo onpeia va cuAAeyeTal héoa o€ auTo To doxeio. Mnopeite
va danopakpuveTe TN oxapa @AuTlaviov kdl To Oioko
OUAAOYNG UYPWV YIa va €EXETE MNEPIOCOTEPO XWPO Yid TO
0O0XEI0 0ag av XpeIacTei.

4. ZuvdEOTE TN OUOKeEUR oTnv npifa napoxng PeUNATOG Kal
EVEPYOMOINOTE TNV NATWVTAG To JdlakonTn A&IToupyiag
On/Off.

5. ApoU oAokAnpwBOei n npoBEpuavon TNG OUOKEUNG, NATHOTE
TAUTOXPOVA Kdl napaTteTrapéva yia 3 OsuTepOAENTA TOUC
dlakontec “DOUBLE COFFEE” + “STEAM” vyia va
EVEPYOMOINOETE TO NPOypdppa apaAdTwong. X autd TO
oTadlo OAol ol unoAoinol diakonTeg 6a ofrnoouv Kal YOvo o
dlakonTng On/Off Ba eival otabepd avapuevos. H avtAia
vepoU Ba E&ekivnoel va avTAei To didAupa kal 6a npenel va
YUPIOETE TO OTPOYYUAO O1akonTn aTtuoU aploTepOOTPOPa
WOTE va APNOETE TO VEPO va TPEEEl YEOa and TO OTOMIO
aTuou. KaTta d1aoTANaTa KAEIVETE TO OTPOYYUAO diakonTn
aTpoU nnyaivovTag Tov otn B€on OFF €101 woTe va eEEpyovTal
MIKPEC MoodTNTEC OIaAUMATOC A@AAATWONG KAl HECW TWV
onueiwv TNG poncg kage. 'Otav To doxeio vepoU apxiosl va
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adelalel cuPNNANPWVETE NE kKaBapo vepo. MeTd and nepinou 7
AenTd, n avTAia Ba oTapaTnoel va ASITOUPYEI KAl N OUOKEUN
Ba nxnosl 3 @opec cidonoiwvrac oac Ot n Oiadikaagia
a@aAaTwaong £xel oOAokKANPwOEi. € auTd TO ONWEIO N CUOKEUN
Ba €EEABel ano Tn AsiIToupyia a@aAAdTwong kar o d1akonTng
AerIToupyiac On/Off Ba gival oTtaBepd avappevoc.

ZnHeimon: Eav 1o doxeio vepou cival oxedov Adeio kaTa Tn
d1apKela TNG apaAdTwonG, NPOCBECTE PPETKO VEPO Yia va TO
YEMIOETE.

6. AQAaIPEDTE NPOCEKTIKA Kal adeldaTe To dOXEI0O CUAAOYNC Nou
xpnaoigonoioarte kal TonoBernoTe To &ava kaATw and Tn
OUOKEUN.

7. ByaATe 1O doxeio vepoU anod TNV KAPETIEPA, EEBYAAETE TO ME
KaBapo TPeEXOUHMEVO VEPO KAl €NAVATOMNOBETAOTE TO OTN
OUOKEUN.

8. Katoniv, eiocayeTte kaBapo NOCIPO VEPO NETA OTO OOXEIO VEPOU
Kal TpEETE Eava To NPOypaAPHa aPAAdTwoNnG HEXP! va NEPACEI
OAO TO kKaBapd vepd and Tn ouokeun oac. EnavaAdapere T
d1adikagia pe kabapo vepod yia aAAoug dUO HE TPEIG KUKAOUG
WOTE va anopakpuvBouv TuxOv unoAgigpaTa Tou dilaAuphaTog
a@aAaTwong anod Ta PEPN TNG OUOKEUNC.

KAGAPIZMOZ KAI ZYNTHPHZH:

Mpiv EEKIVAOETE TOV KABAPIONO TNG CUOKEUNG, BERaIwBEITE OTI N
OUOKEUN €xel anevepyonoinBei, dev €ival ouvOedepevn HE TO
peUHA Kal €XEl KPUWOEI TEAEIWG.

1. KaBapileTe TAKTIKA TNV €EWTEPIKN EMIPAVEIA TNG CUCKEUNG HE
€va MaAako eAAQPWC VOTIOMEVO Navi yid va anouakpuUVveTE
nbavouc Aekedeg, BeBaiwvovTac 0TI oUTE vEPO oUTE Uypaaia
0a nepdacel 0Ta avoiyuaTa TnG CUOKEUNG.

ZnHeimon: Mn XpnoiponolEiTE olvonveupa R SiaAuTika

KabapiopoU vyia va KaBdpioeTe TN OUOKEUR oag. Mnv

BUBICETE NOTE TO CWHA TNG CUCKEUNG HECO OE VEPO.

2. AnopakpUVETE To PIATpo kal TNV unodoxn PiATpou kal NAUVTE
Ta ME €va anaAo uypo kabapiopou maTwv Kal XAlapo VvePO.
Katoniv EeByaAeTe Ta d1€€0dIKa Pe KABaApO TPEXOUHEVO VEPO.
A@nOoTE TA va OTEYVWOOUV N OKOUMIOTE TA ME €va PAAAKO
OTEYVO Navi yia va Ta OTEYVWOETE Mo ypnyopd.

3. ANOpNakpUVETE Kal KaBapileTe TAKTIKA ME XAIQpO veEPO TO
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doxeio vepou, TN oxdpa QAuUTIaviwv KAl TOV anoonwHEVO
O0ioko CUAAOYNC uypwv. KaTtoniv, oTeyvwveTe Ta 01€E0DIKA
NPIV TA ENAVATONOBETAOETE TN CUOKEUN.

4. KaBapilete Ta anoonwueva HEPN TNG CUOKEUNG TAKTIKA.
Ad€1aleTE TOV ANOCNWUEVO dioKO OUAAOYNG UYPWV €YKAIPWG
KAl 4NV TOV aprOETE NOTE VA UNEPXEINIOEL.

5. Mnv nA£€VETE NOTE KAVEvVA Ano TA ANOCNIWHEVA HEPN TNG
OUOKEUNG Kal Ta §apTAHATA TNG HECA Ot NAUVTRApPIO
narwv.

6. NMpog anouyn nAektponAndiac pn PuBiceTE NoTé TN
OUOKEUN N TO KAA®JI0 | TO PIG TNG HECA OE VEPO N
onoilodnnoTte aAAo uypo.

KaO@apifovrag To ouoTnua dAeong:

MNMapakaAoUpe va kabapileTe TAKTIKA To cUOTNUAa AAEoNG yia Tn
diatnpnon TNG BEATIOTNG anddoonc AAeoNnc Kal EPNeipiag xpnoTn,
KaBwg Kal va anoTpEYETE TUXOV NNAOKAPICKA TOU CUCTHHATOG.

1 = 2 3
< i ! Py S
4 5 4 6 .
N 1 ; ’

LW

1. MeploTPEWPTE TO DOXEIO KOKKWV KAPE APIOTEPOOTPOPA HEXPI
va pTACEl 0TO ONUEio EEKAEIdWPATOC KAl APAIpPECTE TO ANO TN
OUOKEUN.

2. KpatnoTe TNV anoonwpevn KePaAn Konng and tn XeipoAaBn
TNG, MEPIOTPEYTE TNV APIOTEPOCTPOPA HEXPI VA (PTACEI OTO
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onueio EEkAEIdWUATOC Kal KATOMIV aQaipédTE TNV aAnod To
BAaAaPo TOU OUCTANATOG AAECNG Nou BpPIiOKETAlI OTO CWHA TNG
OUOKEUNG.

3. KaBapioTe Tnv KeQAA KoOMNG XpnoihonoimvTag Povo Tnv
napexopevn Pikpn BoupTtoa kabapiopou.

4, KaBapiote 1O  6d4Aapo  TOU OUOTNAHATOC  AAE0NG
XPNOIJONOIOVTAG HOVO TNV nNapexoOudevn MiIKpn PoupTtoa
kabapiouou.

5. EnavatonoBeTioTe oTo BAAAPo aAeong TNV KEPAAR KOMAG Kal
NEPIOTPEWETE TN OeEl0OOTPOPA HEXP!I VA (PTACEl OTO ONUEIO
KAEIOWHNATOG Kal va acpaAiosl navw oto BaAapo dAeonc.
Znueiwon: MNa va TonoBeTNOETE owWOTA TNV KEPAAN KOMNG,
anodakpUVETE MNPWTA TUXOV KOKKOUGC KAME TMOU  E€XOUV
anopeivel yeoa oto 6AAapPo AAeong.

6. EnavaTonoBeTroTe OTN CUOKEUN TO OOXEIO KOKKWV KAPE HE TO
KAndakl TOU Kal NEPIOTPEYTE To OEEIOOTPOPA HUEXPI VA PTACEI
OTO onuEio KAEIdWPATOC Kal va acPaAioel navw oTn CUCOKEUN.

Mpoooxn: Na gioTe 181aiTEPpA NPOCEKTIKOI OTAV KaBapileTe

TNV KEPAAR KONNAG Kal 0Ao To ocuoThHa GAeonG Kadwg ol

AKPEG TOUG €ival 131aiTepa aiXunpEG.

OAHIOz ENMNIAYZHZ MPOBAHMATQN

MPOBAHMA MIGANH AITIA MPOTEINOMENH
AYZH
Yndapyxouv unoAegipuata | KaBapioTte Ta
MEoa oTo OAKTUAIO unoAsipypaTta and To
gTeyavonoinong OakTUAIO

gTEyavonoinong

)C()Ul\(/z;paﬁgané H GK'C')VI’] TOU KCI(D'E:Z givai nGpOKCI)\OL'J'IJE
T dKpn TNC NMNOAU AENTOKOMMEVN QVTIKATAOTNOTE TN pE
ONBBoY A OKOVI OXETIKA MIO
GIATPOU XOVTPOKOUUEVN
H okovn Tou kage €xel | NapakaAoUpe niEleTe
nieoTei unepBoAika TN okovn ME AlyoTeEpN

duvapn - dev Ba
npenel va &enepva Tn
duvaun Bapouc 1.5Kg
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O 3akTUAIOG
oTEYavonoinong €xel
¢pBapei and To XpoOvo

MapakaAoUpe
ENIKOIVWVNOTE UE TO
€E0UOI0O0TNHEVO

o£pBIg

H  unodoxn
QiIATpOU dev

MMopEi va
(PTACEl  OTO
onueio

KAEIOWNATOG

H okdvn KapE nou
EXETE BaAel Eenepva TO
MEYIOTO €Minedo Tou
(PIATpOU

MeIWOoTE TNV N00OTNTA
TNG oKOVNG KAPE.

Ynapxouv unoAgipuarta
HEoa oTo OAKTUAIO
oTEyavonoinong.

KaBapioTe Ta
unoAsipypaTta and To
OakTUAIO
gTEyavonoinong

Aev ynopei va ¢pTaocel
OTO OnuEio
KAEIDWHPATOG akOWn Kal
XWPIG oKOVN OTO
QiATpO

MapakaAoUpe
EMNIKOIVWVINOTE HE TO
€EOUCI000TNHEVO

o£pBIg

O kageg eival
KpUOG

H pwTeivh EvieIEn
ETOINOTNTAG OEV €ival
oTabepd avappevn

TpaBn&re kape povo
oTav n &voeign
ETOINOTNTAG
OTANaTnOoEl va
avaBooBnvel kai ivai
oTaBepd avappevn

Aev €xeTe npoBepuavel | NapakaAoupe

TN JMNxavn Kage npoBOepUAVETE TNV
KAQETIEPA

Aev £xeTe npoBepudvel | MapakaAoUpe

To PAUTCAVI TOU KAPE

NnpoBOePUAVETE TO
QMAUTZAVI TOU KAQE

H avTAia
KAVEI MOAU
080pupo

Agv unapyel vepo oTo
doxeio vepou

MapakaAoUpe BAATE
vepPO OTO JOXEIo
METAEU TwV onuEiwv
MIN ka1 MAX

To doxeio dev EXEI UNE
KaAa oTn 6€on Tou
navw oTn CUOKEUN

MapakaAoUpe BAATE
To dOXEi0 OWOTA OTN
B€on Tou Kal
aoc@aAioTe To OTN
OUOKEUN
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EAappuc

Aev EXETE NIECEI

MeoTe TN okOVN KAQE

KAQEC APKETA TN OKOVN KAPE | ME NEPICTOTEPN
duvaun woTe va TNV
ICIWOETE
Aev £xeTe BaAel apkeTn | MapakaAoUpe
oKOVN Kage npooBECTE TNV
anaiToupevn
noodTNTA yia TOV
KAaQE aag
H okovn kage ivai MNapakaAoUpe
NMOAU XOVTPOKOMMEVN. | XpPNOILOMOINOTE OKOVN
KaQe KATAaAANAn yia
€0MNPECO.
To xpwHa H okdvn Tou kaQe €xel | MapakaAoUpe MECeTe
TOU KAQE nieoTei unepBoAika. Tn okovn ME AlyoTepN
gival noAu duvaun - dev Ba
OKOUpO npenel va &enepva tn
duvapn Bapoug 1.5Kg
‘ExeTe BAAel napandvw | MelwoTe Tn oKOvN
okOvn Kage anod Tnv KA@E 0Tn owoTn
anaiToupevn noooTnTa
To @iATpo cival KaBapioTe TO QIATpO
MNAOKAPIOWEVO
H okovn Tou kage cival | NapakaAoupe
NOAU AENTOKOMMEVN XPNOIMOMNOINOTE OKOVN
KagQe KATAAANAN yia
£0NPECO
H €€odoc vepou eivai KaBapioTe TNV £€€0d0
WUNAOKApIOPEVN vEpPOU
H ouokeun KaBapioTe TO 0TOMIO
PTIAXVEI aTuou
gacpé G)f)‘d To oTopIo aThou ival xpngmonoubvmq eva
EV QTIAXVEI AOKAPIGYEVO. KCITG)\)\lI‘])\O K)'\II'I
appoyaia HA MpoobeoTe EUOI OTO

VEPO KAl OOUAEWTE TN
OUOKEUN YIa vda
kabapioel To aTOUIO
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Aev Byaivel
vepO and Tnv
avTAia

To doxeio vepou dev
gival otn B€on Tou

EioayeTe To doxeio
vepoU OwoTdA OTN
B€on Tou

Ag€pac oTtnv avTAia
(undapxel aépacg peoa
0TO OWANRva)

'OTav AEIToupyEi N
avTAia, yupioTe TO
d1akonTn puBUIoNG
aTuou Kal apnoTe va
nepAcel ApKETN
noodTnTa vepou ano
TO pnxavnua

H pnxavn
AEITOUPYEI
aAAa dsv
aA€BovTal ol
KOKKOI

H kepaAn konng ivai
KATEOTPAMMEVN.

EnikoivwvnoTe Pe TO
THRAMA €EUNNPETNONG
NEAATWV yia vda
npounBeuTEiTE Wia
Kaivoupid.

O BdAapoc aileong
npenel va kabaploTei.

KaBapioTe To 6AGAapo
aAeong.

O1 KOKKOI KaPE nou
XPNOIJONOIEiTE €ival

uypoi

Xpnaoiyonoleite povo
ENpoUc KOKKOUG KAPE,
XWpic uypaaia

Evw o puAog
aieong
AEITOUPYEI
KAvovikd,
Eapvika
oTapaTda

H ke@aAn konng exel
MMAOKapeEl

ZBnoTe TN punxavn,
anocouvOyEQTE TNV ano
To peUpa Kai
aQaipEoTE TNV KEPAAN
KOMNG yla va Tnv
kabapioeTe.

Av 3ev pnopeite va BpeiTe Tnv aitia Tng duoA&siToupyiag
TNG OUOKEUNG 0dG KAAEOTE TO £EO0UCIOBOTNHEVO KEVTPO
o£pBIG yia va oag kaBodnynoouyv.

Mnv ENIXEIPNOETE NOTE VA AVOIEETE TN CUCKEUN Yid vd ThV
ENIOKEUAOETE HOVOl oag. Kar TETOI0O AKUPWVEL TNV
€yyunon TnNG OUOKEUNG Kal pnopei va anoBei enikivduvo
yia TO XpNOTN KaOmG KAl va npoKAaA&éoel avenavopdmTn
{nHIG OoTn CUOKEUR 0agG.

2YMBOYAEZ I'TA APIZTH FEYZH ZTON KA®E Az
1. To va e€ival kaBapn n KAQeTiEpa odc €ival To nio Baciko
OTOIXEIO yIia va €nITUXETE ApIOTn YeUON OTOV KAQPE 0dAG.
KaBapileTe TakTIKA TNV KAQPETIEPA 0AG akoAouBwvTag TIG
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odnyieg Tng evotnTag <«KAGAPIZMOX & ZYNTHPHZH».
MNAavToTe XPNOILOMOIEITE PPECKO, KPUO NOCIUO VEPO OTNV
KAQETIEPA 0aC. TPEXETE TO NPOYPANHA APAAATWONG AUECWC
MOAIC N Mnxavl oacg €VEPYOMOINOEl TO  HPNXAVIOUO
npo€idonoinong yia apaAdtwon.

2. AnobnkeuoTe TNV okOVN TOU KapE o€ €va dpooepo Kal ENpo
MEPOC. APOU avoiEETE TO NAKETO TOU KAPE KAl MAPETE TNV
enBuunTh noodTnTa, ogpayiote &ava TO NAKETO KAl
dlaTnpnoTE TOV KAQPE 0aC YEOA OTO WUYEIO yia va Pnv XAoel
TNV yeuon Tou.

3. Mla Tnv kaAUTtepn OuvaTtn yeuon OToV KAQPE 0ag, 0dag
OUOTNVOUNE va ayopdleTe 0AOKANPOUG KOKKOUG KAPE Kal va
TOUG aAEBeTe o€ AenTr okOVN Aiyo npIv TOUG XPNOILOMNOINCETE
oTNV KAPETIEPA CAC.

4. KaBapilete TNV KaQeTIEPA OTAvV dnuIioupyeiTal AinapoTnta
and Tnv Xpnon Tng okovng Tou Kage. MIkpEG aTayoveg Aadiou
oTNV ENIPAVEId TOU KAPE NMou POAIG EXETE PTIAEEI oPeilovTal
oTo AAGdI nou Byaivel and TV OKOVN TOU KAPE OTaAV TNV
dlanepva To KauTo VePO.

5. H AinapoTnTa pnopei va eival nio évrovn kai va gugavieral
Mo guxva oTav XpnolKonolI&iTe Bapld YnUEVO KAPE.

Eidn kagpéE eonp£oco

Espresso (eonp£co)

O kAAOOIKOG €0mMpedo €xel duvaTtn yeuon Kal WMAopei va
XAPAKTNPIOTEI Kal WG 0 «auBevTIKOG» KaPEG. Mnopei eniong va
dlaTnpei Tn yeuon Tou OTAV TOV avaplyvUETE YE yaAa 1 aAAa
UNMKG. H  KAQOOIK)  OIKOYEvEId  POPNUATWV  €0NPECO
oupnepIAGUBAvel Ta NAPAKATW:

Cappuccino (kanouTgivo)

O TpONo¢ Napaywyng evoG KAanouTaoivo gival va XpnoIUOnoInoeTe
To OTOMIO aThoU TNG MNXAavngG €0npeco kal va (EOTAVETE €va
PAUTZAvVI yaAa €wg Toug 66°C @TidxvovTag Mia nukvh kal
nAouaoia oTpwon agpou navw and To yaia. Kartoniv, pi&te Tov
€0NPECO 0aG PEoa oTo PAUTLAVI HE TO appOyald — TO KABE NEPOC
0a npénel va katalapBavel To 1/3 Tou @AuTlaviou (1/3 kapE +
1/3 yaAa + 1/3 a@pou). MeTd and auTo Ba €xete &va PAUTLavi
KAnouToivo HE TNV €NAvw NAEUPA TOU A€UKN Kal TV KATW
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NAEUPd TOU avoIXTR KA@E. MMopeiTe va npooBeoeTe OTOV
KanouToivo oag {axapn, KaveAa r okovn kKakdo yia nio 191aiTepn
yeuon.

Caffe Latte (Aarte)

H A&€En "Latte" onuaiver yaAa. O KaQeg auToC anoTeAEITal ano
KaQE eonpeoo Kal (eoTd yaAda. PiETe pyeoa os €va pAuTlavi (eoTo
yaAa ano Tn pia nAgupd Tou Kal KApE €0MNPECO aAnod TNV AAANn
nAeupd Tnv idla oTiyhn - n avaloyia yaAaktog kal kage Oa
npEnel va €ival 6 npo¢ 1. Ztov napadooiakod Latte unapxer povo
(eoTO YaAa padi Je Tov Ka@e Kal Oxl appoyaAd.

Espresso Macchiato (eonpé&co pakiaro)

H A€En "Macchiato" onpaivel «pgoAuouévoc». Ma va QTiageTe
auToVv TOoV KAQE, anAd npooBeaTe Aiyo a@po yYAAAKTOC NAvVw O€
€va QAUTZavi kAaooikoU eonpeco. Aev xpeldletal PeydaAn
noooTNTA YAAQKTOG - MOVO HIa MIKPR nocdtnTa agpou oTnv
KOPUPN TOU €0MPECO €ival ApKeTA.

Latte Macchiato (Aate pakiaro)

O KAa@EC auTog PTIAXVETAlI OTAV PIEETE KAPE €0MNPECO PECA OTO
(eoTO YaAa pe appoyaAa. MpwTta, @TIAETE €va AuUTLavi (e0TO
yaAa pe appoyaAa kai BAATe To o€ €va notnpl. Kartoniv, pi€te
TOV €0MPECO OIyd JETa oTo yaAa. To onTikO anoTeAeopa Ba eival
NOoAU KaAO kKaBwc Ba ExETE Evav KAQPE PE N0 OKOUPO XpwHa oTnv
KOPU®PN Kal Mo avoixTo oTnv KATw NAgupd Tou. MNa kaAuTepa
anoTeAECNATA, UMNOPEITE VA PIEETE TOV E0MNPETO ANO TNV AKpn ToU
noTnpiou. PixvovTag Tov kKaQe PeE dIAPOPETIKN TaXUTNTa MEOA
OTO MOTNPI MUNOPEITE va dnMIoOUpYAOETE dla@opa oxedla PECa
oTOV KAPE 0ag.

Caffe Mocha (Moka)

O kagpéc Mocha omaxverar and eonpeco, (e0TO YyAAd WE
appoyala kair oIponl  ocokoAdTag, TO Kkabeva and autd
kaTtaAapBavel To 1/3 Tou notnplou. Mnopeite va pi&eTe To GIpoONI
ookoAdTag olya and Tnv dakpn Tou notnpioU dnuioupywvTag
opoppa oxedia HEoa oTov KapE oac.

Espresso Con Panna (eonp&oco kov nava)
O KaQEC auToG PTIAXVETAI HE TNV NPOCONKN cavTlyi oTnV KopuPn
TOU €0MPEDO.
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M£60Jd01 napaymwyng d1apopmv TUNWV KAPE ECNPECO
Ynapxel MeYAAn noikiAia yeUOEwv Ka@E Mou €ival apKeTa
OnUo@IAgiG. Kanolol €xouv 0diagopa oiponia, kanoiol dAAol
yivovTal ge TNV npooBnkn kpaoioU, dAAol pe PEAI kal dAAoOI pE
yaAa ooyliag.

'OAa auTa Ta 191aiTepa €idn Kage yivovral ye Baon Tov KAAOOIKO
eonp&oo. MpooBeTovrac yaAa PNOPEITE OXI MOVO va EXETE TO
dpwHa TOU YAAOKTOC OTOV KAQE 0acg aAAd kal va @QTIAgeTe pia
nolkIAia yeuoewv @TIAXVOVTAG YaAad, appoyaAd kal oavTiyi o€
O1AQOpEC avaloyieg, KATI NoOU NPooPEPEl MOAANEC EVAAAAKTIKEG.
OI napakdTw QwToypaPieg Ocixvouv anAd pia noikiAia
JIAPOPETIKWYV avaloylwVv YAAakTog Kal appoyaAaTog oToV KAQE.

Esprasso Espresso Espresso
Espresso Macchiato Con panna
Espresso
Latte Macchiato Flat white Greve
Espresso Espresso
Cappuccino Mocha Americano

37



To npoidv auTd €ival KATAOKEUAOMEVO O MNARPN
QUUMOPOWON ME TIC I0XUoUoeG odnyieg  TNG
Eupwnaikng ‘Evwong nou JIENOUV  NAEKTPIKEG
OUOKEUEC auToU TOU TUMOU.

- Odnyieg yia Tn omOTR anoppiyn TOU NpPoiovTog
K oUppwva pe Tnv Eupwnaikn Odnyia 2002/96/EK
Edv kanoia pepa dIaniOTWOETE OTI N OUOKEUR 0ag
xpelaleTal avrikatraoraon r dev ag XpnoipeUel NAgoy,

OKEPTEITE TNV NpooTacia Tou NepIBAAAOVTOG:

1) Mnv neta&ere Tn ouokeun oag padi e Ta undAoina
aoTik@ anoBAnta (auTtn €ival kalr n onupacia Tou
avaypapopevou GUPBOAOU aVAKUKAWGNG).

2) AneuBuvBeite oTnv AnuoTikn ApXrf 0acg yia va oag
unodei&el Ta onueia d1d6€0NG TNG CUOKEUNG 0ag yia
avakUkAwon.

3) AiaBeTovTag Tnv axpnoTn nNAEOV GUOKEUN 0Ag OTd
owoTA onueia  avakUkAwong Bonbdate ortnv
npooTtacia Tou neEPIBAAAOVTOG KaBwg kal oTnv
EKMETAAANEUON €K VEOU TWV UAIKWV TNG CUOKEUNG
oag.

4) OI nNAEKTPIKEG OUOKEUEG AOYW TWV  UAIKQV
KATAOKEUNG TOUG €av dev d1aTeBoUV OwOoTA PNOPEI
va £XOUV AOXNMEC ENINTWOEIC OTO NEPIBAAAOV Kal
KAT’' ENEKTACN OTNV UYyEia pac.

Mg Tnv €yyunon TNG:

BUY WAY A.E.

; W G New@opoc TupTaiou,
31° A ABnvwv-Aapiag,
19014 A@idvec, EANGDa
TnA.: +30 210-2464214

www.buyway.gr
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IMPORTANT SAFEGUARDS

When you use 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 of 220-
240V~ 50-60Hz ratings. Never connect the device on multi-
socket devices or cord extensions and never connect the
device on the same electrical circuit along with other high-
power appliances to avoid circuit overloading and possible
damage to your device.
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.
This appliance can be used by persons with reduced
physical, sensory or mental capabilities or lack of
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.
Close supervision is nhecessary when the appliance is
used in the presence of children or infirm persons.
This appliance shall not be used by children.
Cleaning and user maintenance shall not be made by
children.
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10.

11.

12.

13.

14.

15.

16.

17.

18.

19.

Keep the appliance and its cord out of reach of
children.

This machine has been designed only for preparing coffee
and for grinding coffee beans 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.

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

21.

22.

23.

24.

25.

26.

27.
28.

29.

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
preheating cups plate on the top surface of the device,
the coffee filters and metal filter holder are also hot
parts of the device, as well as the steam tube and
frothing nozzle when they have been used). Use
handles and touch buttons and knobs only. Only touch
the filter holder by its handle.

You must be very careful not to get burnt by hot coffee
or hot water coming out of the filter holder spout or
from steam coming out of the steam nozzle when
using your coffee maker. Careless use can result to
serious injuries and burns!

Never try to remove the filter holder assembly from
the machine whilst it is operating. There is danger of
burns and may cause damage to your machine.

Never use the appliance if the filter holder shows any signs
of cracks or has a loose handle.

Use the filter holder 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.

NEVER touch moving parts of the appliance (coffee
grinding system).

Keep your fingers, your hands, hair, clothing and
utensils away from the grinding system of the device
and always have the lid of the beans hopper securely
locked on the beans hopper before you start the
operation of the device, to reduce the risk of severe
injury to persons or damage to the appliance.
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30.

31.

32.

33.

34.

35.

36.

37.
38.

39.

40.

41.

42.

43.

To add coffee beans on the hopper, you must first switch off
the device, and wait until the grinding system has
completely stopped moving before opening the lid to add the
coffee beans.

Unplug unit from outlet when not in use and before cleaning.
Allow the appliance to cool down and make sure that its
grinding system has completely stopped moving before
putting on or taking off any parts, and before cleaning the
appliance.

To start the appliance operating always plug the appliance
to the mains first and then switch the appliance to the
operating position by pressing its power ON/OFF 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.

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.

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.
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44. This appliance IS NOT INTENDED FOR PROFESSIONAL
USE.
45, Save these instructions for possible future reference.

' /_22

Bean hopper lid

Bean hopper bowl

Grinding system detachable cutting head
Top cover

Control panel

Brewing head

Funnel support

Filling ring

. Single dose stainless steel mesh filter
0.Double dose stainless steel mesh filter
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11.Filter holder (funnel)
12.Cups preheating plate
13.Water tank lid with integrated handle on its frame

14.Water tank

15.Round steam control knob
16.Steam tube handle
17.Steam tube

18.Frothing nozzle
19.Detachable cups rack
20.Detachable drip tray
21.Measuring spoon and tamper
22.Small cleaning brush

CONTROL PANEL

Analog pump pressure display (barometer)

Brewing temperature and time display

Coffee beans grinding time LED screen

“"GRIND TIME/START” = Start/Setting grinding time switch
“"GRIND SELECT” = Grinding selection switch (singe/double
coffee dose)

“"ON/OFF” = On/Off power switch

“"SINGLE COFFEE"” = Single dose espresso switch

“"DOULBE COFFEE"” = Double dose espresso switch

“"STEAM” = Steam switch
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BEFORE THE FIRST USE

Take your coffee maker out of its box and remove all packaging
material. Remove any advertising stickers or protective films
from the machine. Plastic bags can be proven dangerous. To
avoid danger of suffocation, keep plastic bags away from babies
and children.

Check that all accessories are complete and the unit or its
accessories are not damaged.

Clean and dry all detachable parts thoroughly and wipe clean
the body of the machine following the instructions on section
“CLEANING AND MAINTENANCE".

IMPORTANT: PREPARING THE MACHINE FOR COFFEE
BREWING

Fill water into water tank to the MAX level and brew water
without adding coffee powder in the mesh filter, according
to the procedure described below and then discard the water.
Use a jug resistant to heat and place it under the flowing points
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".

To ensure that the first cup of coffee tastes excellent, you should
rinse the coffee maker with warm water, following below
procedure:

1. 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. 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
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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.

2.

3.

Set steel mesh filter into metal funnel (without adding coffee
powder in the steel mesh).

Place a heat resistant jug on detachable metal tray under the
flowing points of the funnel and turn the steam nozzle to
such direction, so that the hot water that will come out of
the coffee maker from the flowing points of the funnel and
of the steam nozzle, will run into this jug. Make sure the
steam control knob is in the off position “0".

WARNING: Always handle the steam tube holding by its handle
as it gets extremely hot during operation.

Note: The appliance is not equipped with a jug for collecting
your coffee/hot water — you should use your own heat resistant
jug or a large coffee cup.

4.

Place the group (filter and filter holder) under its joining
opening in the appliance which is on the left side of the
brewing head. . . Lotk
Bring the group upwards until it is fully
inserted in the opening (the tube walls

on the funnel must align with the groove

in the appliance in the point that these two join in the
appliance). Holding by the handle, secure the funnel firmly
on the joining point with the device by turning the funnel
anticlockwise until it reaches the lock “Lock" position shown
on the machine.

Make sure that the steam control knob is in position “0” and
connect the appliance to the mains. Switch on the machine
by pressing the on/off power switch.

The main display on the control panel will be showing you
the temperature on the boiler and the 3 buttons “SINGLE
COFFEE” + “"DOUBLE COFFEE” + “STEAM” will be flashing,
indicating that the machine is preheating. After the
preheating is completed, the display will show 93°C and the
three buttons will stay permanently on - now all the buttons
and the displays are permanently on. Machine is in stand-by
state.
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8. Turn the round steam knob counterclockwise to start the
machine pumping water and let the machine discharge about
100ml of water. Turn the steam control knob clockwise to
close the machine. Discard the collected water carefully.

9. Place a heat resistant cup under the funnel assembly and
press the "DOUBLE COFFEE” button. The machine will start
pumping water until the preset amount is reached, then it
will return to standby mode.
This way your machine is “cleaned” internally with the hot
water running through its inner parts, getting ready to
prepare your first coffee. Make sure however that the jug
you are using has sufficient capacity to avoid overflowing.

10.0nce hot water stops dropping out completely, you can
carefully remove the jug in which you have selected the
water and clean it.

11.Clean and dry thoroughly all the detachable parts and
accessories of the device, following the instructions
described in section "CLEANING AND MAINTENANCE".

12.Now you can start brewing your coffee.

Note: There may be some noise when pumping the water for
the first time - this is something normal, as the appliance is
releasing the air in its internal parts. After 20seconds
approximately, this noise will disappear.

How to make coffee

Make sure that there is sufficient water inside the water tank for
the type of coffee you want to prepare. Fill fresh potable water
into water tank to the MAX level.

Warning: in the case of no water in the tank, the use of
the machine will affect the service life of the pump.
Please add water in time when the water level is below
MIN scale.

Double cup Single cup

Installing the mesh filter on the funnel fiiter filter

1. Set steel mesh filter into metal | — ?
funnel - select between the double —Y e
cup or single cup mesh filter for NN ‘T
making a single or double espresso <" -gmE
respectively. (JJ e

47



Filling ring installation instructions

2.

3.

4.

First insert the filling ring on the

group (funnel and mesh filter
assembly) and push it downwards (\“\’
until it is secured on the group, as '/,
shown in the adjacent figure.

As shown in the adjacent
figure, install the funnel
assembly onto the left funnel\
bracket. Make sure that you are \\__
holding it straight before )
starting the grinding process.

Align the arrow on the bean hopper with the arrow on the
top cover of the machine, push it slightly downwards and
turn it clockwise until you hear a click sound when you reach
right before the starting of the grinding scale on the bean
hopper. To make sure, continue rotating clockwise and you
will hear the “tap-tap-tap” sound when you turn it - this
sound means that the bean hopper is locked and safely
positioned on the machine.

( —’ r '
Note: If the bean hopper is not properly installed on the
machine, the two grinding buttons on the left of the panel
will not be illuminated and the bean grinding function cannot
be started.
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5. After installing the bean hopper
correctly, rotate it clockwise to adjust
the coffee grind fineness. The
adjustable range is from "0-44"
notches, as indicated on the bean
hopper’s scale. When the 44th notch
aligns with the machine's arrow, the grind is coarser. Smaller
numbers indicate finer grinding, with "0" being the finest.
Users can adjust according to their preference.

6. To remove the bean hopper from the main unit, rotate it
counterclockwise until its arrow aligns with the arrow on the
top cover of the main unit and then lift it carefully up and
remove it.

Step 1: Grinding coffee

After installing the funnel assembly and bean hopper on the left
top side of the machine, load a certain amount of coffee beans
into the beans hopper, close the bean hopper with its lid and
rotate it to the appropriate fineness position.

Connect the machine to the mains and press the power
“"ON/OFF" (6) button to switch it on and wait until the machine
is preheated (buttons and display will stop flashing and will stay
permanently on and on your display the currently set
temperature will be shown). When preheated is completed the
machine will return to standby state.

1. Single-cup grinding function:
Press the "GRIND SELECT" (5) button once. The indicator light
of button (5) will turn blue and will be flashing and on your LED

screen the timer and the single coffee bean icon will be flashing.
Then press the "GRIND TIME/START" (4) button. The machine
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will start grinding beans, and on its screen the digital display
will show the currently set grinding time countdown. Press this
knob again or the power button during the grinding process if
you want to stop the beans grinding before the set time elapses.
After grinding, the machine will return to standby mode.
1.1.Set single-cup grinding time

Method 1: Press the "GRIND SELECT" (5) button once to select
single-cup grinding mode. The indicator light of button (5) turns
blue and flashes. Rotate the grinding setting knob (4)
counterclockwise by 1 position to reduce grinding time by 0.5
seconds, or clockwise by 1 position to increase by 0.5 seconds.
Confirm the settings by pressing knob (4) again to immediately
start grinding your coffee.

Method 2 : Press the "GRIND SELECT" (5) button once to select
single-cup grinding mode. Rotate the grinding setting knob (4)
counterclockwise by 1 position to reduce grinding time by 0.5
seconds, or clockwise by 1 position to increase by 0.5 seconds.
Once you have reached the desirable time, do not press any
other button and after 3 seconds, a beep will sound and "GRIND
SELECT" (5) button will flash three times, confirming the time
is set and the machine will return to standby mode. Subsequent
single-cup grinding will follow this time.

Note: Method 1 is for starting grinding coffee immediately after
setting the griding time whilst method 2 is for setting the
grinding time without grinding coffee.

2. Double cup grinding function:

Press the "GRIND SELECT" (5) button twice. The indicator light
of button (5) will turn white and will be flashing and on your LED
screen the timer and the double coffee bean icon will be flashing.
Then press the "GRIND TIME/START" (4) button. The machine
will start grinding beans and on its screen the digital display will
show the currently set grinding time countdown. Press this knob
again or the power button during the grinding process if you
want to stop the beans grinding before the set time elapses.
After grinding, the machine will return to standby mode.

2.1.Set double-cup grinding time
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Method 1: Press the "GRIND SELECT" (5) button twice to select
double-cup grinding mode. The indicator light of button (5)
turns white and flashes. Rotate the grinding setting knob (4)
counterclockwise by 1 position to reduce grinding time by 0.5
seconds, or clockwise by 1 position to increase by 0.5 seconds.
Confirm the settings by pressing knob (4) again to immediately
start grinding your coffee.

Method 2 : Press the "GRIND SELECT" (5) button twice to select
double-cup grinding mode. Rotate the grinding setting knob (4)
counterclockwise by 1 position to reduce grinding time by 0.5
seconds, or clockwise by 1 position to increase by 0.5 seconds.
Once you have reached the desirable time, do not press any
other button and after 3 seconds, a beep will sound and "GRIND
SELECT" (5) button will flash three times, confirming the time
is set and the machine will return to standby mode. Subsequent
double-cup grinding will follow this time.

Note: Method 1 is for starting grinding coffee immediately after
setting the griding time whilst method 2 is for setting the
grinding time without grinding coffee.

3. Manual grinding function:

Directly press on knob (4) to activate the beans grinding
function. The machine starts grinding beans, and the countdown
on your LED display begins. The default operation lasts 30
seconds. Press knob (4) or button (5) or the On/Off power
button to stop the machine at any time you wish before the
30seconds time elapses. Beans grinding will stop and the
machine will return to standby mode.

Step 2: Making espresso Q
1. After grinding the required amount of coffee ™
powder, take out your group (funnel with '
filter) from the grinding support and then
press the ground coffee powder tightly with '

the tamper (the flat side of your measuring m:;)
spoon). After pressing the ground coffee =
with the tamper, wipe clean the rim surface () “of
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of the filter and filter holder from any coffee residues.

2. Place the group (filter and filter holder) under its joining
opening in the appliance which is on the left side of the
brewing head.

3. Bring the group upwards until it is fully ......... 2 Lock

inserted in the opening (the tube walls -

on the funnel must align with the groove

in the appliance in the point that these

two join in the appliance). Holding by the handle, secure the

funnel firmly on the joining point with the device by turning

the funnel anticlockwise until it reaches the lock “Lock”
position shown on the machine.

Make sure that the steam control knob is in position “0”.

Place your coffee cup onto the stainless steel cups rack and

underneath the flowing points of the group.

F>

1. Single coffee cup function:

Press the "SINGLE COFFEE" (7) button. The light around the
button will start flashing, your machine will start brewing your
coffee and the coffee will start flowing out of the group flowing
points and into your cup. The central screen on your control
panel will be counting the brewing time. Adjust the coffee cup
position to allow the brewed coffee to flow down the cup wall.
When the preset amount is reached, the machine will
automatically stop brewing and serving coffee. To stop the
coffee brewing before the set time elapses, press again the
"SINGLE COFFEE" (7) button to pause the machine, that will
then return to standby mode.

1.1 Setting the time for the single coffee cup function:
Press and hold the "SINGLE COFFEE" (7) button for 3 seconds.
The button light will flash and the machine will beep three times
and start brewing coffee. On the wide central screen (2) the
timer will be counting the time in seconds and the bar
underneath will be flashing. When the coffee in your cup reaches
the desired amount, press the "SINGLE COFFEE" (7) button
again. The machine will beep three times, and this brewing time
will be saved in your machine’s settings. The next time you
press the "SINGLE COFFEE" (7) button, coffee will be brewed
according to this set time.
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Note: Maximum setting is 60 seconds, minimum is 10 seconds.
If you set less than 10 seconds, it will be saved as 10 seconds.

2. Double coffee cup function:

Press the "DOUBLE COFFEE" (8) button. The light around the
button will start flashing, your machine will start brewing your
coffee and the coffee will start flowing out of the group flowing
points and into your cup. Adjust the coffee cup position to allow
the brewed coffee to flow down the cup wall. When the preset
amount is reached, the machine will automatically stop brewing
and serving coffee. To stop the coffee brewing before the set
time elapses, press again the "DOUBLE COFFEE" (8) button to
pause the machine, that will then return to standby mode.

2.1 Setting the time for the double coffee cup function:
Press and hold the "DOUBLE COFFEE" (8) button for 3 seconds.
The button light will flash and the machine will beep three times
and start brewing coffee. On the wide central screen (2) the
timer will be counting the time in seconds and the bar
underneath will be flashing. When the coffee in your cup reaches
the desired amount, press the "DOUBLE COFFEE" (8) button
again. The machine will beep three times, and this brewing time
will be saved in your machine’s settings. The next time you
press the "DOUBLE COFFEE" (8) button, coffee will be brewed
according to this set time.

Note: Maximum setting is 60 seconds, minimum is 10 seconds.
If you set less than 10 seconds, it will be saved as 10 seconds.

3. Cold Brew coffee features

In the off state, press and hold the power button for 3S to enter
cold brew mode. The "SINGLE COFFEE" and "DOUBLE COFFEE"
button lights will stay on. Press the "SINGLE COFFEE" button to
dispense one cup of coffee or press the "DOUBLE COFFEE"
button to dispense two cups of coffee.

When switching from hot to cold mode, first press the power
button to turn off the machine, then hold it for 3 seconds to
enter cold brew mode. The "SINGLE COFFEE" and "DOUBLE
COFFEE" button lights will flash, signaling high temperature. To
lower the temperature inside the machine, insert and secure the
group (funnel with mesh filter) on the machine without adding
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any coffee. Place a heat resistant jug underneath the group
flowing points and press "SINGLE COFFE" or "DOUBLE COFFEE"
to activate the water pump. Water flows through the spout
without heating. Once the temperature drops, the machine
stops pumping and emits three audible tones. At this point, the
cold brew function is ready for use and the "SINGLE COFFEE"
and "DOUBLE COFFEE" button lights will stay permanently on.
Note: If you need a lower temperature of cold coffee, you can
put a certain amount of ice or ice water in the tank and use the
cold coffee function.

4. Hot coffee temperature setting

After preheating, press and hold the "STEAM" (9) button 5
seconds. The “"SINGLE COFFEE"” (7), "DOUBLE COFFEE"” (8), and
"STEAM" (9) button lights will flash in sequence, allowing you to
select low, medium, or high hot coffee temperature. The three
buttons correspond to the following functions:

"SINGLE COFFEE" (7) button: Low-temperature coffee brewing
mode, screen shows 90 — meaning 90°C

"DOUBLE COFFEE" (8) button: Medium temperature coffee
brewing mode, which is also the default temperature of the
machine, screen shows 93 - meaning 93°C

"STEAM” (9) button: High temperature coffee brewing mode,
screen shows 96 - meaning 96°C

Press any of the three keys above within 5 seconds, and the
corresponding light of the selected temperature will flash three
times, indicating that the temperature has been set successfully
and the program will exit and return to the coffee brewing state.

Restoring factory settings

if you wish to restore the factory settings please follow below
procedure for each setting:

Restoring of coffee flow temperature and time:

In standby mode, press simultaneously and hold for 3 seconds
the “"SINGLE COFFEE” (7) and "DOUBLE COFFEE"” (8) buttons.
The buzzer will sound three times.

The 3 buttons “"SINGLE COFFEE” (7) + “"DOUBLE COFFEE" (8) +
“"STEAM” (9) will flash 5 times indicating that factory settings
have been restored and the machine will then return to standby
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mode.

To reset coffee grinding time settings:

In standby mode, press and hold for 3 seconds the “GRIND
SELECT” (5) button.

The buzzer will sound three times and the "GRIND SELECT” (5)
button will flash 5 times, indicating that factory settings have
been restored and the machine will then return to standby
mode.

Hot water

Press the power button and wait until the machine is preheated.
Once preheating is completed, place a heat resistant cup of
sufficient capacity underneath the steam nozzle. Turn the steam
knob counterclockwise to release hot water. When the desired
amount is reached, turn the knob clockwise to its OFF position
to stop it. The hot water can be used for drinking, cleaning, or
heating cups.

Note: When making coffee, you cannot press the "STEAM” (9)
button at the same time.

IMPORTANT: To avoid splashes or burns or damage to
your machine, never remove the filter holder whilst the
appliance is making coffee or hot water.

WARNING: Never leave your coffee maker unattended during
its operation.

Preheating cups plate: Please note that when your device is
on (the power switch is activated and your machine is either
preheating or operating), the cups preheating plate, on the top
surface of your device, will be kept warm so that you may use
it to keep your espresso cups warm.

Energy saving system: In the case none of the switches of the
unit are pressed within a period of 15 minutes from the moment
you switched your machine on or after the completion of a
previous coffee preparation, your machine will automatically
switch off, for energy saving purposes. If you wish to switch on
your machine again, press its power on/off switch.
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FROTHING MILK/ MAKING CAPPUCCINO

You can get a cup of cappuccino when you top up a cup of

espresso with frothed milk.

Note: Both the filter and filter holder need to be installed

in place on the machine in the process of making steam

also.

Method:

1. Prepare a cup of espresso first as described in section “Step
2: Making Espresso”. Make sure that the steam control
knob is at the “"OFF” position as indicated on the body of the
machine.

2. Make sure that the detachable frothing nozzle is tightened
on the steam wand.

3. Press the "STEAM” (9) to activate the steam function. Its
light indicator will be flashing indicating that the machine is
preheating.

4. Bring an empty jug underneath the frothing nozzle. Once the
temperature in the boiler reaches the appropriate level, the
steam button light will stay permanently on, indicating that
your machine has completed its preheating. At this point,
please rotate the steam control knob slowly counterclockwise
until there is steam coming out of the nozzle with no water
droplets (to clean any water residue from the steam wand).
Then turn your steam control knob clockwise and bring it to
OFF position again.

5. Fill a jug with about 100 grams of milk for each cappuccino
to be prepared. You are recommended to use whole fresh
milk at refrigerator temperature (not hot!).

Note: When choosing the size of jug to be used for frothing

milk, it is recommended that the diameter is not less than

70£5mm, making also sure the height of your jug is sufficient
keeping in mind that the milk increases its volume by 2 times
when frothed.

6. Immerse the steam tube nozzle into 1/3 of the milk, and
then rotate the steam control knob slowly counterclockW|se
to its maximum position o) /FE‘ and froth your milk by moving
also your jug in circles and up and down.

ATTENTION!: Never turn the steam control knob rapidly,

as the steam will accumulate rapidly in short time which
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may increase the possibility of the risk of an explosion.
Never try to turn the steam control knob
counterclockwise beyond its maximum point &

7

7. Gradually move the jug so that the steam tube nozzle is just
beneath the milk surface, but please make sure that it will
never be higher than the surface. At this time, there will be
a fizzy sound and the milk will be in vortex form inside the
jug you are using - this means the air is getting into the milk
and frothing it.

8. Once your milk has reached your desired frothing level, put
the steam nozzle deep into the milk and make the milk
temperature rise to about 65°C - the foam starts to expand
- at that point the milk foaming process is completed,
Interrupt steam delivery by rotating the steam control knob
clockwise to its OFF position and press again the steam
switch (9) to deactivate it.

Warning: the steam nozzle shall never be placed on the
surface of the milk to avoid scalding as it will cause milk
splash.

Tips: If there are distinct bubbles in the milk foam, knock
the latte cup onto a stable surface to eliminate some
large bubbles, and then shake the latte cup horizontally
to mix the milk and milk foam fully.

Note: to prepare more than one cappuccino, first make all
the coffees then at the end prepare the frothed milk for
all the cappuccinos.

Note:

e Clean your steam outlet with a wet soft cloth immediately after
steam stops generating, but please be extra careful to avoid
getting injured as this part is extremely hot!

e After finishing the milk foam, bring an empty vessel under the
steam nozzle and rotate the steam control knob
counterclockwise to make the coffee machine release steam
for a few seconds. Then bring the steam control knob back to
its OFF position to stop the production of steam and clean the
steam outlet by using a soft cloth in case the steam outlet is
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blocked by the remaining milk — be extra careful as the steam
nozzle will be very hot. During this procedure, please be
careful so that steam coming out of the steam nozzle is
directed into the vessel and is not released onto you or any
other person to avoid burns.

9. Pour the frothed milk into the already prepared espresso;
now your cappuccino is ready. In order to sweeten the taste
and if desired, you may sprinkle the frothed milk with a little
cocoa powder or add sugar or other sweeteners in your
coffee.

10.Press the On/Off Power button to deactivate the machine
and disconnect it from the mains.

Note: When the steam is finished, the temperature inside the

boiler will be very high for producing espresso. It is

recommended that you must at least wait for the coffee machine
to cool down for 10 minutes after making the steam before
starting to use it again for making coffee, or use the manual
cooling method as described in the section of the cold coffee
brewing to bring the temperature down quickly. Otherwise, your
Italian coffee might have a "burnt" flavor.

Tips for making coffee (reading is required before use)

1. What kind of powder is suitable for this coffee machine?

A: We can judge it from the shape of the coffee residual: 1/ If
the coffee residual is pulpy, it indicates that the coffee powder
is too fine; 2/ If the coffee residual is in the shape of loose sand,
it indicates that the coffee powder is too coarse; 3/ If the coffee
residual is in cake shape, it indicates that coffee powder is
suitable.

2. Is there any standard for the amount of coffee powder to be
used?

A1l: To make a single cup coffee only, use the one-cup stainless
steel mesh filter and pour one measuring spoon (about 7-8g) of
coffee powder in the filter.

A2: To make a double espresso or two coffee cups
simultaneously, use the two-cups stainless steel mesh filter and
pour two measuring spoons (about 14-15g) of coffee powder in
the filter.
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3. How much strength is needed for pressing the coffee powder
tightly?

A: The strength of about 3.3 pounds (about 1.5 kg) is needed
for pressing and evening the coffee powder out by using the
hand only.

4. What is the function of the cups preheating plate?

A: By warming the coffee cup in this area, you can get a better
coffee taste because the coffee temperature difference is
decreased when the coffee is poured into the coffee cup.

5. What is the function of the stainless steel funnel on the steam
wand?

A: It can make the steam to form a vortex convection, which
can make the milk foam become richer and finer.

6. Why the milk couldn’t be made into milk foam?

A: 1/ Make sure that you choose the milk that is kept in cold
storage; 2/ The milk cannot be made into milk foam after its
temperature rises due to the milk-foaming process; 3/ Making
milk foam is a kind of skill. Please practice for a few times and
you will get the desirable results very soon!

7. What should be done if the milk foam has relatively big
bubbles?

A: You can take the latte cup and carefully knock it on the table
for a few times, and hold the latte cup by your hand and rotate
it in a certain clockwise direction for several times. By doing so,
you can eliminate the big bubbles and make the composition of
the milk more soft and dense, which will give a more dense
taste.

8. What kind of milk is suitable for making milk foam?
Al: Low-fat milk is easy to make foam, but the bubble and foam
is slightly bigger and looser, and it also has no dense taste.

A2: The whole milk might not be so easy to make foam,
however, once made successfully, there will be a fine result,
which can make your cappuccino have a thick and reach foam
and look.
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DESCALING FUNCTION - CLEANING MINERAL DEPOSITS

To ensure your machine’s long lifespan and its efficient
operation, and make sure that internal piping is cleanly and
always obtain the best coffee flavor results, you should clean
away the mineral deposits built up in the machine. Descaling
frequency depends mainly on the frequency of use. Your
machine will warn you that the descaling program should be run
after 400 brewing cycles. When you switch on the appliance, the
power button will flash as a warning. If you do not run the
descaling program, this warning will appear every time you turn
on the appliance.
Note: When the descaling alert is activated, you can still brew
your coffee without descaling, but the power button light will
keep on flashing every time you switch on the machine. After
ignoring this warning 10 times, the descaling warning will stop
appearing. Please make sure that you run the descaling
program as soon as the machine alerts you to avoid limescale
and ensure the long lifespan of your machine.

To run the descaling procedure, please follow below steps:

1. Fill the water tank with water and descaler to the MAX level
following the use instructions on the package of the descaler
you use for the ratio between water and descaler. Please use
household descaler suitable for coffee machines.

2. Make sure that the mesh filter (with no coffee in it) and the
filter holder are already installed on the machine.

3. Place a heat resistant collecting container of sufficient
capacity (at least 1.8It) under the brewing system of the
coffee machine and bring the steam nozzle to such position
so that the flowing liquid from both the brewing head and
the steam nozzle may be collected into this container. You
can remove the cup rack and the drip tray to have more
space if necessary.

4. Connect the machine to the mains and press its On/Off
power button to switch it on.

5. Once preheating is completed, press and hold for 3 seconds
the "DOUBLE COFFEE” and “STEAM” buttons at the same
time. At this stage, only the Power button light will remain
steadily lit whilst all other buttons will turn off. The water
pump will then begin pumping water, and you should turn
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6.

7.

8.

the steam control round knob counterclockwise to allow
water to flow through the steam outlet. Periodically close the
steam control knob to release small amounts of descaler
solution through the coffee outlet. If the water tank runs low,
add a little water. After about 7 minutes, the pump will stop
working with three audible beeps, completing the descaling
process. It will then exit the descaling mode, and the power
button light will stay on.

Note: If the water tank is nearly empty during descaling,
add fresh water to replenish it.

Remove carefully and empty the collecting container you
used and replace it under the machine.

Then take out the water tank, rinse it thoroughly under clean
tap water and replace it on the machine.

Fill the water tank up to its MAX point with clean tap water
and run the descaling program again for as many times as
required so that the whole water amount has run through
your machine. Repeat the process using clean tap water for
two or three more cycles so that any descaling solution
residue may be removed from the machine parts.

Note: After enabling the descaling function, other buttons
will not work and their lights will not turn on. You can only
cancel the descaling function by pressing the On/Off power
switch to deactivate the machine.

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

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.

Detach the metal funnel and filter and clean them thoroughly
by using a mild dish detergent and lukewarm water. Then
rinse them thoroughly with clean running water. Then let
them air dry or use a soft cloth to dry them quickly.
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3. Clean water tank, detachable cups tray and detachable drip
tray regularly with lukewarm water and then dry them
thoroughly before replacing them on the machine.

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

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

6. 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.

Cleaning the grinding system:

Regular cleaning of the grinding system is recommended to
maintain optimal grinding performance and user experience,
while preventing its clogging.
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1. Remove the coffee bean container - turn it counterclockwise
to its unlocking position and remove it from the device.

2. Grasp the cutting head from its handle and turn it
counterclockwise until it reaches its unlocking point and
remove it from the grinding chamber on the device.

3. Clean the cutting head with the provided small cleaning brush
only.

4. Clean the bean grinding chamber of the machine with the
provided small cleaning brush only.

5. Replace the cutting head on the grinding chamber of the
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machine and turn it clockwise until it reaches its locking point
on and is securely attached on it.
Note: To properly install the cutting head, first remove any
coffee grounds remaining in the grinding chamber.

6. Replace the beans hopper with its lid on the device and turn
it clockwise until it reaches its locking point on the machine
and is securely attached on it.

Caution: Be extra careful when cleaning the cutting head

and the whole grinding system of the device their edges

are extremely sharp.

TROUBLE SHOOTING

Fault Possible cause Proposed solution
The coffee is | There are sundries Clean the sundries
spilled out inside the sealing ring inside the sealing ring
from the gap | The coffee powder is Please replace it with
of the filter too fine the coffee powder
holder which is relatively

coarse
The coffee powder has | Please press the coffee
been pressed too power with strength of
tightly no more than 3.3
pounds (about 1.5kg)
The sealing ring has Please contact the
been aged authorized service
center
The coffee | The coffee powder Decrease the amount

handle could
not reach its

amount has exceeded
the max scale of the

of the coffee powder

locking filter holder

position. There are sundries Clean the sundries
inside the sealing ring inside the sealing ring
Can't rotate in place Please contact the
even without coffee authorized service
powder center

Cold coffee The coffee ready Operate only when the

indicator light is not
permanently on

indicator light stops
flashing and stays
permanently on
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Coffee machine is not

Please preheat the

preheated coffee machine
Coffee cup is not Please preheat the
preheated coffee cup
The pump is | There is no water in Please pour water into
too noisy water tank water tank between

MIN and MAX levels

The water tank is not
mounted properly into
the machine

Please mount water
tank in the right way

Light coffee

Coffee powder is not
pressed tightly

Please press coffee
powder tightly to
flatten it

Not enough coffee
powder

Please add coffee
powder required to
make your coffee

Coffee powder is too
coarse

Please use dedicated
Espresso coffee powder

Coffee color

Coffee powder is

Please press the coffee

is too dark pressed too tightly power with strength of
3.3 pounds (about
1.5kqg)
Too much coffee Please reduce coffee
powder powder amount
The filter is clogged Please clean the filter
Coffee powder is too Please use right coffee
fine powder
Water outlet is clogged | Please clean the water
outlet
Coffee Steam outlet is clogged | Please clean the steam

machine can
make coffee
normally, but
can't make
milk froth

outlet by using an
appropriate clip

Please add appropriate
vinegar into water tank
and operate the
machine to clean the
steam outlet.
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No water
comes out
from the

pump

Water tank is not in
place

Please mount the
water tank correctly in
place.

Air pump (there is air
in the tube)

When the pump is
working, turn on the
steam knob and let
appropriate amount of
water to run

The machine

The grinding cutting

Contact customer

operates head is damaged service to request
without replacement parts
grinding the | Grinding wheel is Clean the grinding
beans blocked wheel
Coffee beans you are Please use dry coffee
using are moist beans only
The coffee Grinding system is Switch off the
grinder is clogged machine, disconnect it
functioning from the power supply,
properly - and remove the cutting
suddenly it head for cleaning.
stops
working

If you cannot find the cause of the malfunction, please
contact the authorized service center for guidance.
Never attempt to open/disassemble your device to try to
repair it yourselves. Such action invalidates the warranty
of your machine and could lead to great danger for the
user and also cause irreparable damage to your device.

HINTS FOR GREAT-TASTING COFFEE

1. A clean coffee machine is essential for making great-tasting
coffee. Regularly clean the coffee machine as specified in the
“"CLEANING AND MAINTENANCE" section. Always use fresh,
cold potable water in the coffee machine. Run the descaling
program as soon as your machine activates its descaling

alert.

2. Store unused coffee powder in a cool, dry place. After opening
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a package of coffee powder, reseal it tightly and store it in a
refrigerator to maintain its freshness.

3. For an optimum coffee taste, buy whole coffee beans and
finely grind them just before brewing.

4. Clean the coffee machine when over-extraction causes
oiliness. Small oil droplets on the surface of brewed, black
coffee are due to the extraction of oil from the coffee powder
when hot water runs through it.

5. Oiliness may occur more frequently if heavily roasted coffee
is used.

Espresso family coffee types

Espresso

Espresso has strong taste and can be said as “original” coffee.
It can also keep its flavor while mixing it with milk or other
foods. The typical Espresso cuisine includes the following:
Cappuccino

The brewing method of Cappuccino is to use the steam tube of
an espresso coffee machine to heat a pot of milk to 66°C and
make it produce a layer of dense bubble above the milk. After
that, pour the Espresso into the cup, and then the milk. Make
the Espresso, milk and milk foam each accounting for 1/3 in the
cup. A cup of cappuccino coffee in which the upper side is white
and lower side is light brown has been completed. Cappuccino
can be combined with sugar, cinnamon or cocoa powder.

Caffe Latte

The word "Latte" means "milk". It is composed of hot milk and
Espresso. Pour a cup of hot milk and Espresso slowly from both
sides of the coffee cup at the same time, and the ratio is about
6: 1. (There is only hot milk in the traditional Latte and no foam
in it.)

Espresso Macchiato

The word "Macchiato" means "contaminated". To make it, you
just have to put some of the milk foam on the top of a cup of a
standard Espresso. Only a small portion of foam needs to be
poured on the top of the Espresso, rather than a lot of milk.
Latte Macchiato

Latte Macchiato is a kind of coffee made by pouring coffee into
the hot milk. First, you need to prepare a cup of hot milk with
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milk foam and put it in a glass, then pour Espresso into the cup.
It can have heavy color in the upper side and light color in the
lower side, which is quite nice. Technically, you can pour
Espresso from the cup edge. Due to the different coffee
declining speed, you can see some beautiful styling changes
outside the glass.

Caffe Mocha

Mocha coffee is made of Espresso, hot milk with milk foam and
chocolate syrup, each occupying 1/3 in the glass. You can pour
the chocolate syrup slowly running inside from the cup edge,
and there will appear a waterfall-like shape.

Espresso Con Panna

The Espresso Con Panna is to put some whipped cream on the
top of the Espresso.

Methods of fancy coffee making

Now there is a variety of different brewing flavors which are very
popular. Some are with a variety of syrups, some are with wine,
some with honey, and some others with soy milk.

Any kinds of fancy espresso coffee are made on the basis of
Espresso. Adding milk can not only add some milky aroma for
the coffee, but also can create a variety of tastes through
making milk, milk foam and cream in different proportions,
which provides us with a lot of options. The pictures below
simply show us a variety of common proportion of milk and milk
foam in the coffee.

g

Espresso Macchiato Con panna

Latte Macchiato Flat white Breve
Cappuccino Mocha Americano
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This product is in strict conformity with all the valid
directives of European Union applying on this type of
electrical appliances.

Instructions for the correct disposal of the unit
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.

With the warranty of:

3

BUY WAY S.A.

W G Tyrtaiou Avenue,
31t km Athinon-Lamias,
19014 Afidnes, Greece
Tel.: +30 210-2464214

www.buyway.gr
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