Primo

OAHI'IEZ XPHZHz
USE INSTRUCTIONS

HAEKTPIKH KA®ETIEPA EZINPEzZO
ELECTRIC ESPRESSO COFFEE MAKER
MovTtéAo / Model: PREM-40444 / PREM-40445
220-240V~50/60Hz - 1050W

MapakaAoUHEe d1aBAOCTE NPOCEKTIKA OAEG TIG 00NYiEg

XPNONG NpIv TNV XPNON TNG CUCKEUNG Kal PUAAETE TIG yia
moavn HeEAAOVTIKA XpPAON.

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



2ZHMANTIKEZ OAHI'IEZ I'TA THN AZ®DAAEIA Az

'OTav  XPNOIMOMOIEITE NAEKTPIKEG OCUOKEUEC BOa npénesr va
akoAouBseiTe kanoleg PBaocikég odnyieg yia TNV aocPAAe&id oag,
ONnwc ol aKOAOUBEG:
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AlaBdaoTe NPOCEKTIKA OAEC TIC 0ONYIEC NPIV XPNOILOMOINOETE
TO MPOIOV KAl KPATAOTE TIC Yia niBavi HEAAOVTIKN xpnon. &
nePINTwon nou JdWOETE TN CUOKEUN 0ag O AAAO XpnoTn,
napakaAoUpe dwoTe padi kal autod To gyxelpidlo odnylwv
XPNOEWG,

MpIv OUVOECETE TN CUCKEUN ME TNV Npida napoxng NAEKTPIKOU
peupaTog, BeBaiwBeitTe 6TI Ta gTOIXEIA TNG TAONG TNG TA onoid
avaypag@ovTal OTNV E€TIKETA TEXVIKWV XAPAKTNPIOTIKOV MOU
BpiokeTal 0To KATW MEPOC TNG OUOKEUNG AVTIOTOIXOUV WE Ta
oTolxeia TAonG TNG olkiag oac. Av Oxl, NNV XPNOIUONOINCETE
TN OUOKEUn aAAad aneubuvBeite oe €va €EouaiodOTNHEVO
KeEVTPO 0€pPIG yia va oag kaBodnynoouv. OnolodnnoTe Adbog
KaTa Tn ouvOEoN TNG OUOKEUNG UE TO NAEKTPIKO PEUNA PNOPEI
va npokaAecesl avenavopBbwTtn BAABN OTn OUCKEUR 0aAg N
onoia O0gv kaAunTeTal and Tnv gyyunon. H ouokeun auTnh
npenel va ouvOEeeTal o€ npila PE Yeiwon.

Mnv aQnVveTe NOTE TNV CUOKEUN XWPIG EMITApnon 6Tav autn
AeiToupyei. KpathoTe Tnv pakpia ano naidid kai atoua nou
Oev €ival Ikava va Tnv Xpnoldonoinoouy.

Mpog anouyn @wTiag, nAektponAndiag kar moavou
TPAUMATIONOU, HNV PBUBICETE NOTE TNV CUOKEUN N TO
KaA®wdio | TO PIG TNG HECA OE VEPO 1| OE ONOIOANNOTE
AaAAo uypo.

XpelaleTal NPOOCEKTIKN ENITAPNON OTAV N OUOKEUN
auTn XPnoIHoNoIEiTal napoucia naidiowv.

H ouokeun autnl 8ev npé&nel va Xpnoigonolsitar ano
aropa (oupnepIAapBavopévwVv TV NAIdi®V) nou n
(QUOIKN, | NVEUHATIKA N WUXIKA TOUG KaTtaoTaon, N n
EAAEIYN OXETIKAG EHNEIPIAC N YVOOE®WV Oev TOUG
EMITPENEI TNV AaC@PAAR XPRAON TNG OCUOKEUNG, napd
HOVOV €@pOooV eniTnPOoUVTAl | TOUG €XOuv JO0OEi
ogaeic odnyieg yia Tnv opObnR kai acpaAn xpnon Tng
OUOKEUNG ando £€va &vAAIKo Aatogo TO onoio egivai
unevoOuvo yia TNV acPAA&gia Toug.
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Ta naidi1a xpeiafovral NPOCEKTIKN ENITAPNON WOTE va
HNV Naifouv HE TNV CUOKEUN.

O kKaB@apIoHOG KAl N CUVTRPNON TNG CUOKEUNG dgv Oa
npéEnel va yivovral ano naidia Xxwpic enirnpnon.

H ouokeun auTn HNOPEi va XpnoigonolgiTalr povo ano
naidia avw Twv 8 eTwv kai MONON E®OZON
ENITHPOYNTAI H TOYX EXOYN AOOGEI ZAO®EIZ
OAHIIEZ I'IA THN OPOH KAI AZ®AAH XPHZH THZ
2YZKEYHZ ANO ENA ENHAIKO ATOMO TO oONnoio
EINAI YMNMEYOYNO I'ITA THN AZ®DAAEIA TOYZ KAI
EXOYN KATAAABEI MNAHPQ: TOYZ ENAEXOMENOYZ
KINAYNOYZ AINO EZ®OAAMENH XPHZH THZ 2YZKEYHZ.
O kaBapIoHOG KAl N CUVTAPNON ThG CUOKEUNG 3ev Oa
npénel va yivovrai ano naidid napa HOVov £QPOcov
€ival avm Tov 8 eTwv kal emiTnpouvTtal. KpatnoTe Tn
OUOKEUN Kdl TO KAA®310 TG Hakpid anod naidia Karw
TOV 8 ETWV.

H ouokeun autn HNopei va XxpnoigonoinOsi anod aropa
nou n PUOIKN, | NVEUHATIKA | YUXIKN TOUG KaTtdoTaon,
N N EAAEIYN OXETIKNG EHNEIPIAG | YVWOEWV JEV TOUG
EMITPENEI TNV ACPAAR XPNON TNG CUOKEUNG, £POCOV
eniITnPoUvVTaAl | TOUG £Xouv J00ei oageic odnyieg yia
TNV 0pON kAl acpaAn XpAoNn TNG CUOKEUNG ano &va
evilAlko aropo TO oOnoio €ivalr ungvbuvo yia TNV
aoc@aleld Toug Kal €xouv KataAdBer NARPWG TOUG
€VOEXOHEVOUG KIVOUVOUG ano so@aApévn XpAon Tng
OUOKEUNG.

Ta modwa oev mpémer va mailovv pe 11 6VOKELN.

H cuokeun auTn €X&l KATAOKEUAGOTEI HOVO YIa TNV NAPACKEUN
Kage kal 0x! yia AAAEG XpNOEIG. XpNOIKOMNOINGTE TV GUOKEUN
auTn JOVO YIa OIKIaKn Xpnaon Kai cuUPgwva Pe TIC odnyieg nou
nepIypagovTal o€ auTo TO EYXEIPIdIO.

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

AnoouvOEOTE TNV OUOKEUN anod To peUpa otav Oev Tnv
XPNOILONOIEITE Kal Nplv Tov KaBapiopgo TnG. AQNOTE TNV
OUOKEUN VA KPUWOElI TEAEIWG NpIV va aAnoPakpuUveTe 1 va
EMNAVATONOOETAOETE Ta €EapTANATA TNG KAl MpIV  TOV
Kabapioho TNG.
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Mnv AEITOUPYEITE oNoIadnNOTE CUOKEUN av To KAAwdIo 1 TO
PI¢ TNG napoucialouv @Oopa f av n cUoKeUn Jev AEITOUPYEI
OWwOoTA N av €xel NEoel KaTw n €xel ¢Oapei Ye onolodnNoTe
TpOMo. MMnyaiveTé TNV oTO NANOCIEOTEPO €EOUCIOBOTNHEVO
KEVTPO ZEPPIC yia EAEYXO Kal TUXOV €MIOKEUN 1 pubuion.

MNa Tnv JIKr 0ac aoPAAeld, EAEYXETE ouxva To KAAwdIO Kal
TO QIC TNG OUOKEUNG YIia TUXOV (POOPEC. € NEPINTWON MOU TO
KaAwdio | To @IC TNG OUOKEUNG napouoialouv @Bopd, n
avTikataoraorn Toug 6a npénel va yivel govo anod Tov
KATAOKEUAOoTN N and €UNEIpo TEXVIKO NPOCwNIKO O€ €va anod
Ta €EouoiodoTnueva KEVTPA ZEPPIC, NPOG ANoPuyn TUXOV
BAaBwv N kal mBavou TpauuaTiopgou Tou XPNnaoTn.

Mnv xpnoldonolsiTe NoTE €EapTAPaATA Nou dEv GUOTAVOVTAI
ano Tov kartaokeuaoTn. KaTi TeTolo Ba nTav enikivduvo yia
TOV XpPAOTN KabBwc 6a pnopoUce va MNPOKAAECEl QWTIA,
nAekTponAngia kal nBavo TpaupaTIoUo.

MoTE PNV METAKIVEITE TNV CUOKEUN TpaBwvTag Tnv anod To
KaAwdio. BeBaiwBeite OTI TO KAAWDIO TNG OUOKEUNG Oev
KPEMETAl ano Tnv dakpn Tou Tpanediou r Tou NAyKOu OTOV
0rnoio EXETE TONOBETNOEI TN CUOKEUN Kal OTI Oev WNOpPEi va
MMAexTel o€ AAAa npdyuaTta pPe onolodnnoTe Tpono. Mnv
TUAIYETE TO KAA®WJOIO yUpw anod TNV CUOKEUR Kal Jnv To
AUYICETE.

TonoBeTAOTE TNV CUOKEUN NAvw o€ pia eninedn kal otabepn
eM@Aveid. Mnv TonoBETEITE TN OUOKEUNR KOVTA N NAvw o€
nnNyec OeppoTNTAG ONWC NAEKTPIKEC KOUliveG 1 Kouliveg
Uypaspiou, [ KOVTA | NAVW N JEGA 0 NAEKTPIKOUG (POUPVOUG
N QOUpPVAKIa I POUPVOUC HIKPOKUMATWY, N NAvw O AAAEG
NAEKTPIKEC OUOKEUEG ONWG WUYEId.

BeBaiwBeiTe OTI undpxel eAeUBEPOC XWPOG ToUAdxioTov 5
£KATOOTWV YUpw and Tn cuokeun kKal 20 ekaTooTwVv anod Tnv
nAdTn TNG.

MAavToTe XPNOILONOIEITE HOVO PPECKO, NOCIKNO Kal KpUO VEPO
yla va QTIAEETE Tov KaPE 0ac. Mnv XpnoIKonoIEiTe vepo anod
VEPOXUTEG, UNAVIEPEG I AAAEG TETOIEG NNYEC.

BeBaiwBeiTe 0TI To KAAWDI0 OEV EPXETAI NOTE O ENAPN HUE TA
(e0TA YEPN TNG CUOKEUNG N onoleadnnoTe (E0TEC ENIPAVEIEG
Kalr OTI 0ev migleTal 1 KAAUNTETAl anod onolodAMNoTE AAAO
QVTIKEIPEVO.
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MPOZOXH!: H Osppokpacia o 31GPOPEG NPOCPACIHEG
ENIPAVEIEG TNG CUOKEUNG MMNOPEI va (PTACEl O NOAU
uwnAd enineda karda Tn didpkeia TnG AsiToupyiag. Mnv
ayyifere TIG JeOTEG ENIPAVEIEG TNG OUOKEURG.
(NMpoooxn: n HeTaAAIkil smPaveia npoBEpHavong
PAutiavi®v HE Ta 31IAKOOHNTIKA NAdiva TNG 0To eNdvm
HEPOG TNG CUOKEUNG, Ta PIATpa kKaPE kail n unodoxn
@iATpou anoTeAoUvV kal auta {eoTa HEPN TNG CUOKEUNG,
TO i010 KAl TO AKPOPUOCIO ATHOU Kdl TO OTOMIO aAPppPoU
oTtav £xouv xpnoiponoinOei) - ayyileTe HOVO TOUG
31aKONTEG Kal TIG XEIPOAdBEG. MIAVETE NAVTOTE TNV
unodoxn iATpou HOVO anod Tnv XeipoAapn TnG.

Mpénel va €i0TE NOAU NPOCEKTIKOI WOTE va PNV KAEITE
ano 1o {eEOTO KAPE 1 VEPO NOU eEEPXETAI ANO TO OTOMIO
unodoxncg PiATpou | ano Tov ATHO Nou eEEpXETAl ano
TO aKpPOQPUOCIO aTHOU OTav XPNOIMOMOIEITE TNV
KAPETIEPA 0aG. ANPOCEKTN XPHON HNOPEiI va odnynoel
o€ coBapouUG TPAUHATIONOUG Kal eykaupara!l

Mnv npoonaOnoETE NOTE va APAIPECETE TNV UNOJOXN
QiATpouU ano Tn CUCKEUN 000 auTh €ival o€ AsIToupyia.
Ynapxel kivduvoGg eykavparog kai BAAaBng TnG
OUOKEUNG 0ag.

Mnv XpNOIKOMNOIEITE NOTE TNV CUCKEUN av n unodoxn QiATpou
TNG napouoialel payiopaTa n av n xeipoAaBn Tng napouaialel
XaAdpwon.

Xpnaigonoleite TNV unodoxn QPIATPOU TNG KAPETIEPAG 0AG
MOVO 0€ ouvduaouo PE AUTH TN CUOKEUN.

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

MNa va E&ekivAoETE TNV AE&ITOUPYid TNG OUOKEUNG, NPpwTa
OUVOECQTE TNV OUOKEUN WE TO peUNA KAl KAToniv avoiére Tnv
OUOKEUN NaTwvTag Tov diakonTn AEIToupyiac Q)

Mnv OUVOEETE NOTE TNV CUOKEUN O€ XaAaouevn npila kal unv
XPNOIMOMOIEITE MOTE TNV CUOKEUN WE XAAAOHEVO KAAWDIO N
PIG.

Mnv &exvaTe OTI N OepUOKPACIA TOU KAPE MOU HOAIC EXEI
napaxBei eival 101aitepa uywnAn. XelpileoTe NPooeKTIKA Ta
pAuTlavia oac Pe TOo (e0TO KAPE Yyia va anopUYETE TNV
meavoTnTa va MTOINOTEITE I va KAEITE N} TPAUUATIOTEITE.
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OnoloodANOTE EAEYXOG, EMICKEUN 1N pUBKION TNG CUOKEUNG Ba
NPENEI vVa YIivVETAl HOVO ano €EEIBIKEUPEVO TEXVIKO NMPOOWIIKO
oc éva anod Ta eEouaiodoTnuéva KEvTpa ZEpPIC.

Mnv kaBapilete noTe TO OOXEIO TNG OUCKEUAG 1 Ta
anoonwueva PéEPN TNG XPNOIMONOoIWVTAG OKANPA epyaAcia
kaBapiopgoU Onwg n.X. EUAIlva epyaleia 1  cuppdaTiva
opouyyapakia rp aAAa d1aBpwTIKA UAIKA.

H kageTieépa oac dev Oa npéenel va TonoBeTesiTal Yéoa o€
VTOUAAnNI OTav Xpnoigonoleital.

Ma va KA€IioETe Kal va anoouvésosTs ™ OUGKEUI’], naTrnoTe To
6|cu<onTr] A€IToupyiag (_) WOTE va OBNOoETE rlpooTa ™ OUOKEUN
Kdl KaToniv anoouvyECTE TO PIG TNG CUCKEUNG ano Tnv npila
NapoxnG NAEKTPIKOU PEUHATOG, KPATWVTAG TO @IG Kal Ol
TpaBwvTtag and To KaAwdio.

Mn WETAKIVEITE TN OUCKEUN 0AC KAl KNV KAEIVETE TNV Napoxn
peUNaTog 0Tav N CUOKEUN 0ag €ival o AeIToupyia.

H ouokeun auTtn Oe&v NpENEl va OUVOEETAl OE OUOKEUEG
NPOYPAMMATIONOU METAXPOVOAOYNMHEVNCG AEITOUpYiag n o€
OUOKEUEG JE OUOTNMA TNAEXEIPIOKOU.

Mnv XPNOIKMOMOIEITE TN CUOKEUN 0 EEWTEPIKOUC XWPOUG Kal
MNV TNV EKOETETE 0€ uypaaia r oTnVv NAIakn akTivoBoAia. Mnv
XPNOILOMOIEITE TN OUCKEUR Ot nepIBAAAOVTa HE UWNAA
MayvnTika nedia.

KaBapileTe TaKTIKA TN OUCKEUN 04 KAl Ta YEPN TNG WOTE va
0laoPaAioeTe TNV NMOIOTNTA TOU KAQE KAl VA NAPATEIVETE TN
dlapkela {wnG TNG OUOKEUNG 0aG.

H ouokeun autn eival MONO IF'IA OIKIAKH XPHZH.

To npoiov auto AEN EINAI KATAZKEYAZMENO TIA
ENAITEAMATIKH XPHZH.

duAadte autég TIG odnyieg yia mlav HeAAOVTIKA

Xpnon.



MEPH THZ 2Y2ZKEYHz
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Kavtpav avaioyikoU BepUONETPOU

AlakonTNG AsIroupyiag Q) (ON/OFF)

AiakdnTnG povng ddong kage (UP(éva pAuTIavi kape)
AaBn unodoxnc QiATpou

AnoonwpeVog HETAAAIKOG BIOKOG

MAdka npoBepuavong eAUTaviwy Pe nAaiva d1akoounTIKa
STPOYYUAOG d1akONTNG/HOXAOC pUBNIONG aThoU
AiakonTng dinAng d6ong kagé (p (U0 PAUTTAvVIa Kape)
AiakonTng atpou ¢lb

. Akpo®Ualo aTuou
. Aoyeio vepou
. EI01kO @iATpo/doxeio yia xprion ME KAWOUAEG KaPE TUMNOU

Nespresso (2 pepn: BIdWTO kandki kal doxeio)
AvOEeidwTO QiIATpO Hiac doong kape+uepidag kape (pod)
AVOEEIdWTO PIATPO Yia dUO DOOTEIC KAPE

Ynodoxn QiATpou

Mndpa nieong (nNi€oTe ge autiv To QIATPO O0TaV adeldleTe
Ta UNOAEIiPPATa KAQE YETA TN XPHON, WOTE va anopuUyETE
va NEcel KATw TO PIATPO)

. KouTaAl dooopETPNONG KAl CUMMIEONG KapE



MPIN THN NPQTH XPHZH

ByAaATe Tnv. KAQETIEPA aAnd TO KOUTI TNG Kal anouakpUVETE OAa
Ta UAIKG guokeuaoiag. BeBaiwBeite 0TI 6Aa Ta €€apTnuard Tng
gival nAnpn kar o1l oUTE n CUOKEUN OUTE Ta €€apTANATA TNG
napouoialouv kanola ¢Oopd. MepioTe pe vepd To doxeio vepou
MEXPI TO onueio MAX kal BpAaocTe OKETO VeEPO XWPIG va
NnPooOEOoTE KAPE O0TO PiIATPO cUPPwWva Pe Tn O1adikacia nou
nePIypAQeTal NAPAKATW Kal  KaTtoniv  NeTA&re 1O  VveEPO.
EnavaAdBere Tn diadikacia apKeETEC POPEC NETWVTAC NAVTA TO
(e0TO VEPO NOU Byaivel anod TNV KAPETIEPA. XpNOILONOINOTE £vda
doxeio avOekTIKO oTn BepPOTNTA KAl TONOBETAOTE TO KATW AMNO
Ta onUeia Pong yia va oUAAEYETE To (eoTO vEPO nMou Byaivel ano
TNV KaQeTiEpa. KaBapioTe kal oTeyvwoTe OAA TA ANOCNWMEVA
MEPN Kal eEapTrANaTa TNG OUOKEUNG dIEE00IKA, akoAouBwvTag TiG
odnyieg TnG evoTnTac « KAGAPIZMOZ KAI ZYNTHPHZH ».

MNa va eEaocpalioeTe ApioTn yeuon oTo NpwTo GAUTIAVI TOU KApE
0ag, Ba npenel va «NEPACETE» TNV KAPETIEPA 0aC WE (EQTO VEPO
akoAoubwvTag Ta NnapakaTw BApaTa:

1. AQaIpECTE NPOOEKTIKA TO OOXEI0 vEPOU TpaBwvTac To NPog Ta
0€&la kal NnpoobéoTe vepO oTO doxeio, BeBalwvovTag OTI dev
EenepvaTte TO MEYIOTO €ninedo vepou “MAX” onwg @aiveral
navw oto doxeio vepoU. H moodTnTa TOU VEPOU MOU €I0AYETE
oTo doxeio Ba npénel va €ival navra PeTa&l Twv emnédwv MIN
kal MAX (eAaxioTo kal peyloTo eningdo). Katoniv, onpw&re
NPOCEKTIKA TO dOXEIO VEPOU NPOC Ta PETA Kal BeBalwBeiTe OTI

vEDO

AnopakpUVETE To
Boyeio vepol EnavaTonofBeThoTs
To Boygio vepol

S

Znueiwon: H ouokeun oac exer anoornwuevo O0XEI0 VEPOU
yia gukoAia orn xpnon kai Tov KkaBapiouo. MmopeiTe
EMOUEVWC va arnouakpuveTe To JOXEIO ano TNV KAPETIEPA, va
TO YEUIOETE UE PPETKO MOOCILO VEPO BPUONG LEXPI TO ONUEIO
MAX kai kaToniv va 1o €navaTonoBeTnosTe aTn 6€0n ToUu oTNV
KAaQeTIEPA.

Mnopeite va yeUIOETE TO OOXEIO VEPOU XWPIC va To
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anouaKkpUVETE TEAEIWG ano Tn oUoKeurn. AnAd TpaBnére
T0 EAappd npoc 1a O&&id, npooOeoTE VEPO LETA OTO OOXEIO
kal onpwé&Te TOo Eava PEOA OTN OUOKEUN LEXPI va aOPAAioel
orn 6€on ToUu - nNAvTOTE va €IOTE [IPOCEKTIKOI OTAV
enavaronoBereite To doxeio woTe n BaABida oTo KATW HEPOC
va eivai avoixrrj.

SHMANTIKO: Eivai uoIOoAOYIKO va undpxel kanoia Hikpn
nooorTnTa vepouU OTO ONMEIO KAT®W ano 1o OOXEiO VEPOU.
STEYVWVETE TAKTIKA TO ONMEIO AUTO XPNOIHONOI®VTAag éva
HaAako kabapo opouyydpi.

2.

TonoBeToTeE TO AVOEEIdOWTO QIATPO HECA OTNV METAAAIKN
unodoxn QPIATpou (XWpPIic va NPoCOECETE AAECUEVO KAPE OTO
QIATpO 0ag) kal TpaBn&Te TNV undpa nieong NPog Ta Nicw wWoTE
va aKOUMMNNOEl aTn XEIpoAapn.

. TonoBeTnoTe €va doxeio avOekTIKO oTn BepPOTNTA NAVW OTOV

anoomnwHeEVO PETAAAIKO JiOKO TNG KAPETIEPAC €TOI WOTE TO
veEPO va TpeEel péoa oto doxeio oTtav Ba apxioel n Eaywyn
Tou and TIG POEC TNG unodoxnc PiATpou. BeBaiwBeite OTI 0
OTPOYYUAOC Odi1akonTnG puduionc atpou e€ival otn  6€on
kKA€lgipaTog (OFF).

Znueiwon: H ouokeun Oev €xEl KavdTa yia Tn OUAAoyrn Tou
VEpOU/Kape — Ba npéenei va xpnoidonoinosTe eva dIko aag doxeio
avOeKTIKO 0Tn BepuoTnTa N €va QAUTIAvI KAQE.

4. ZuvdEOQTE TN OUCKEUN MWE TNV npida napoxnG NAEKTPIKOU

pelATOG KAl NaTrnoTe To dIakonTn AsiToupyiag (b woTE va
avayeTe Tn ouokeun. H kOkkivn Auxvia AsiToupyiag 6a avayel
KAl Ol MNAE QWTEIVEG eVOEIEEIC €TOINOTNTAC KATW and Ta
koupnia napaywyng kaee (Cb/(P» 6a  avaBooBrivouv
onpatodoTwvTac OTI N CUOKEUN 0ag BpiokeTal oe diadikaaoia
npoBeppavong. 'OTav n Bgpuokpacia oTo avaloyikd KavTpav
oag eival yeta&u 80-120°C (oTn B€on nou deixVvel To €IKoVidio
TOU KAQE OTO KAVTPAV) KAl Ol HNAE QPWTEIVEG eVOEIiEEIC
ETOINOTNTAC avaBouv nAEov oTaBepd, auTd onuaivel OTI N
dladikacia npoBeppavong €xel oAOKANpwOEi. Av o€ auTto To
onueio av BEAETE va OTAPATACETE TNV KAPETIEPA NATAOTE Kal
naAl To diakonTn AsIToupyiag d)

. TonoBetnoTte To group (unodoxn QiATpou paldi He To PIATPO)

KaTw and TO OnueEio E€vwonc TOU HE Tn OUOKEUN,



akoAoubwvTag TO onueio
eloaywyng  “INSERT”  onwg
paiveral oTn OUOKEUN.
BeBaiwBeiTe 611 suBuypappilovTal
METAEU TOUuC Kal QPEPTE TO group
MPOC Ta NAVW MEXP! va €loaxOei
TEAEIWC OTO AVOIYHA TNG OUOKEUNG
(To  nePIYETPIKO  OTOMIO  TNG
unodoxn¢ @iATpou Ba npénelr va
sueuypapuiCETal ME TO QUAQKI ™g
OUOKEUNG OTO OnueEio OTO 0Moio S
OUVOEETAl TO group HE Tn OUOKEUN). KpaTwVTaq anod ™
XEIPOAABn, ac@aAioTe TRV unodoxn OQPIKTA NAVw OTO ChUEIO
EVWONG TNG UE TN CUOKEUN YUPVWOVTAC TNV ApIOTEPOCTPOPA
MEXPI TO onueio aopaiiong “LOCK"” onwc ¢aiverar oTn
OUOKEUN.

6. BeBaiwBeite 6T 0 diakONTNG aATHOU 0ev e€ival evepyo-
noinuevog (dev €xel NnatnBsei) kal NaTnoTe To dIAKONTN HOVNG
d60on¢ kape (D . ZeoTd vepod Ba apxioel va eEgpxeTal ano Tig
POEG TNG unodoXNG QIATPOU TNG OUCKEUNG, €TOI WOTE N
OUOKEUN 0aG va NepAcTei E0WTEPIKA PE TO (E0TO VEPO Yid VA
kabapioouv Ta E0WTEPIKA PEPN TNG. APHOTE va TPEEEI APKETO
VEPO — NPOCEETE OPWG va PNV unepxelAioel To doxeio/PAuUTIAVI
NouU XPNOILOMOIEITE.

7.Tia va oTauaTtnoeTe TN por Tou VEPoU, NATAOTE Kal NMAAl To
diakdénTn povng ddong kapé (P woTe va Tov anevepyo-
noiNoeTe. AQoU oTaPaTnosl TEAEIWG N pon Tou VEPOU, UNOPEITE
VA anopakpUVETE To DOXEIO OTO OMoio €XETE OUAAEEEI TO vepPO
KAl va To KabapioeTe.

InMEiwoN: & nepinTwon Nou KATAd TNV NpwTN XPnon TNng

OUOKeUnG Oev €EEABel vepd and TIC POEC TNG, NAPAKAAOUME

akoAoubnoTe Ta napakdtw PAuaTta woTe va Bonbnoeste va

€€ENBEl 0 agpag and TIG OWANVWOEIG TNG Kal va apxiosl n

KUKAoQopia vepoU OTn ouokeun oag: [laTtnoTe TO O01aKONTN

Aerroupyiag (') woTe va evepyonoioeTe TN PNXavn Kai yupioTe

aploTepOaTpOo®@A TO dIAKONTN pubpiong aTtuou (OTpoyyUuAog

d1akONTNG/MOXAOG oTn O€€Id nAdiv NAEupd TNG CUOKEUNG) OTN
uéyiotn 8¢on Tou h /ﬂ\) . Katoniv natioTte To 81akONTn YOVAC
d60NnG Kape (b . MOAIG B€iTE TNV NPWTN €KPON VEPOU anod To
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OTOMIO aTHOU, NATACTE To S1AKONTN pHovig d6ong Kage (h yia

va TOV AMEVEPYOMNOINOETE KAl VA OTAPATNCOETE TN POr TOU VEPOU

Kal YyupioTe Tov O1akonTn puUBUIoNG aThoU Oe€looTpopa oTn BEon

KAgloipaTog (B€on OFF).

8. KaBapioTte kal oTeyvwoTe OAa TA aANOCNWMPEVN MEPN Kal
€€apTAUATa TNG OUOKEUNG 01€€00IkA, akoAouBwvTag TIC
odnyieg TnG evoTnTac « KAGAPIZMOZ KAI SYNTHPHZH ».

9. Twpa YNOPEITE va EEKIVAOETE TNV NAPACKEUN KAPE.

Znueiwon: Mropei va undpé&el BopuBoc oTav aviAnbBei To vepo
yia npwTn Qopd - auto €ival KATI PUOIOAOYIKO KaBwG N ouoKeun
anodeoUEVEl TOV AEPA rnou BPIOKETAl OTO E0WTEPIKO TNG. MeTa
ano nepinou 20 deutepoAenTa, o 80puBoc auToc 6a oTauaTroel.

MPOGEPMANZH 2YZKEYHZ

Na va oTiagere eéva @AuTlavi kahoU (eoTOU €OMPECO, OAG

OUOTNVOUNE NpIV PTIGEETE KAPE, va NPOBEPUAVETE TN CUOKEUN

oac padi ge 1o QIATPO TNG Kal TNV unodoxn PIATPoOU £TCI WOTE N

yeuon Tou KagE va Pnv ennpeacTtei and Ta kpua MEPN TNG

OUOKEUNC.

1. ANopakpUVETE To JOXEIO VEPOU aAnod Trn GUOKEUN, NMPOCOEDTE
TOU TO anaiToupevo vepo, BeBalwvovTag OTI To €ninedo Tou
vepoU pEaa oTo doxeio €ival NeETA&U Twv onpeiwv “MIN” kal
“"MAX"” onwg @aiverar navw oTto Jdoxeio vepou. Kartoniv,
€10QyeTe kal ndaAl To OOXEIO VEPOU OTN OUCKEUR Kal
BeBaiwBeiTe OTI €xel KAEioel Kal aopaliosl ocwoTa oTn B6gon
TOU.

Mposidonoinon: TNV NeEPiNnTwon nNou 8egv undapyxel vepo

oTOo JOXEIO VEPOU, N XPron TNG CUOKEUNG O0a ennpedcel

apvnTika Tn diapkeia {wng TnG avrAiag TnG. MNapakaAoUpe
va €10AYETE NAVTA EYKAIp®WG VEPO OTAV TO £Ninedo VeEPOU

NEPTEI KATW Ano To onpeio “"MIN”.

2. TonoBeTnOTE TO AVOEEIdWTO QIATPO

Ka@e PEOA OTn METAAAIKN unodoxn N
QiIATpou  (emIAéETE  peTafU  Tou N
@iATpou piag ddong f Tou @iIATpou O T8
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6.

7.

8.

. Katoniv  TonoBeTtnote TO group

O0Uo db6oewv kKaAPE) kal TpaBn&Te Tnv pndapa nieong npog Ta
Niow WOTE VA AKOUPNNOEI OTn XEIpoAaBn.

(unodoxn @iATpou pali pe  TO
QIATPO) KATW ANO TO ONUEIO EVWONG
TOU HE TN OUOKEUN, akoAouBwvTag
To onueio esigaywyng “INSERT”
OnwG @aiverar OoTn  OUOKEUN.
BeBaiwBeite 0TI euBuypappifovTal
METAEU TOUG Kal (QEPTE TO group
npoc Ta navw MEXP! va eloaxdei
TEAEIWG OTO AVOIYHA TNG OUOKEUNG -
(To nePINETPIKO OTOMIO TNG unodoxnc @iATpou Ba npenel va
eubuypappifeTal pe To AUuAdKI TNG CUOKEUNG OTO ONMEIo OTO
ornoio ouvOEETAl TO group PE Tn OUOKeUN). KpatwvTag ano Tn
XEIPOAaBn, acpaAioTe TNV unodoxrn G@IKTA NAvVw OTO CNUEio
EVWONG TNG ME TN CUOKEUN YUPVWVTAG TNV apIoTEPOCTPOPA
MEXPI To onueio aopdiiong “LOCK” onwc @aiverar otn
OUOKEUN.

. TonoBetnote To QAuTlavi (7 Ta eAuTlavia oag) - KaTtaAAnAa

yla KAQE€ E0NPECO - NAVW OTOV ANMOCNWHEVO HETAAAIKO dioko
Kal o€ TETola B€0n woTe To {eoTO vEPO Nou Ba €EEABeI and TIg
POEC TNG OUCKEUNG va néoel an’ eubeiag peoa os auTa.

. Katoniv ouvdeoTe Tn cuokeun oTnv npida napoxns NAEKTPIKOU

pevuhaToc. BePBaiwbeite 0TI 0 oTPOYYUAOG O1akONTNG/HOXAOG

pUBUIONG aTHoU €ival oTn B€an kAgloipaTog “"OFF”.

MatioTe Tov diakonTn Asrroupyiag (') Tng ocuokeung woTe va

TNV evepyonoinoeTe. H KOKKIVN Auxvia 8a avayel, evw ol HnAE

PWTEIVEG evOEiEelc Twv dlakonTwV Wiag kal dUo dO0EWV KAPE

0a avapoofnvouv.

BeBaiwBeite oOTI o dlakonTNG ATHOU @p dev  sival

gvepyonoinuevoc (dev gival NaTnUEvVoq).

‘'OTav n Bepuokpacia oTto AéBNTa oag ival peta&u Twv 80°C -

120°C, ol uNAE QWTEIVEG eVIEIeIC Twv dlakoNTwV Wiag n duo
11



000swv KAPe BOa napapévouv  oTabBepd  AVAPMEVEG,
onuaTodoTWVTAG OTI N PNXavn oadc €Xel OAOKANPWOEl TNV
npoBspuavar) Tnc.

9. NaTtnoTte To dIAKONTN KAQPE nou eniBupeite (diakonTn Hiag
doong (P 1y diakontn duo dooewv (p) kai {eotd vepd Ba
apxioel va Tpéxel oTo GAUTLavi () ora pAuTtlavia oag).

10.'0OTav sioaxBei apkeTr) noocoTnTa (eoToU vepPoU oTo PAUTIAVI
(n ora pAutlavia oac), NaTtrnoTe KAl NAAl To JIAKONTN KAPE
NouU €iXaTE MATAOEl WOTE VA TOV. AMEVEPYOMOINOETE KAl vd
OTANATACETE TN poN Tou vepou.

Znueiwon: MNa Aoyoug aoc@aAeiag, n OUuokeun oag Oa

OTAMHATACEl TN pon TnG Héoa oe 15 deuTtepoAenTta os

NEPINTWON NOU NATNOETE TO 31aKONTN Hiag d30ong kaPe ()b

n oe 30 JeuTEPOAENTA OE NEPINTWON NOU NATHOETE TO

d1akonTn 3U0 00wV KAPE @ .

IMAPAKANOYME ZHMEIQZTE OTI OTAN H ZYZKEYH ZAZ
EINAI ANAMMENH (O AIAKOITHZ AEITOYPIIAZ & EINAT
ENEPIOIMMOIHMENOZ KAI H KOKKINH ®QTEINH ENAEI=H
ANABEI), H ETNTI®ANEIA NMPOOGEPMANZHZ ®DAYTZANIS2N
10Y BPIZKETAI 2TO EIMTANS2 MEPOZ THZ ZYZKEYHz ZAZ,
OA AIATHPEITAI ZEZTH Q2TE NA TH XPHZIMOIIOIEITE
' TA THN MTPOOGEPMANZH T2N ®AYTZANIQN ZAZ.

OTIAXNONTAZ EZNPEZO Q-—— : I
1. Anopakpuvetre Tnv unodoxn  QiATpou
yupvavTag tn Oe€I00TpOPa PEXP!I TO ONUEIO @

and To onoio TNV €locayayate. MpoobéoTe &
GAECHUEVO KAQPE €0MPECO  OTO  QIATPO ) )
xpnolponoIvTac 1o docoperpnty (pia 9 )
KouTaAld and To OJOCOMETPNTH 0ac E&ival f

ApKETH YIa va QTIAEETE €vav NoAU KaAo, !

aplotng yeuong eonpeco piag d6ong) kai S
NAaTNOTE OPIKTA TOV KAPE PNETA OTO PIATPO m\":
Xpnoigonoiwvrtag Tnv 4AAAn dakpn Tou 9 ST
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doogopeTpnTn 0ac. (Av BEAeTe va PTIGEeTE dUO OOOEIC KAPE,
XPNOIMONOINOTE TO AVOEEIdWTO QPIATPO yia dUo dOCEIC KAPE
Kal  npooBeoTte  OUO  KOUTAAIEC  AAECMEVOU  KAE
XpNolgonoiwvTac To d0OCOUETPNTHA 04C.)

MnopeiTe eniong va QTIAEETE pia dOON KAPE XPNOILOMNOINVTAG
Mia pepida kage pod Tou gunopiou TONOBETWVTAC TN HETA OTO
QIATPO TNG HOVNAG dOONG KAPE:

®iATpo povig

doang Mepida kape

®iATpo dINARC
d00oNg

. Kpatwvtag andé Ttn XxeipoAapn
€loayeTte TNV unodoxn QiATpou
(ME TO QIATPO KAl TOV AAECHEVO
KaQe) MEOA OTn  OUOKEUN
EekivwvTag and TOo  oOnueio
“INSERT”. Ao@aAiote Tnv
unodoxn Oo@IKTG nadvw OTo
OnNMEI0  EVWONG TNG MHE TN
OUOKEUN yupvmvTag TNV
apioTEPOOTPOPA HEXPI TO GNHEIO
ac@aiiong  “LOCK"”  onwg
(PaiveTal oTn OUOKEUN.

. NeTa&te 10 Ce0TO VvVEPO nou unnpxe oTo QAUTIavi oac.
TonoBeTnoTe Kal NaAl To {eoTo NAgov PAUTIAVI 0aG NAVW OTOV
anoonwuevVo PETAAAIKO OiOKO Kal KATW arnod Ta oTOMIa pong
TNG unodoxNnG QIATpoU.

.'OTav n Beppokpaacia oTo AEBNTAa oag eival yeTa&u Twv 80°C -
120°C, ol PNAe QWTEIVEG eVOEIEEIC TwV dIaKONTWV KAPE Ba
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napapévouv oTabepd avappeves. Kartonmiv  naTtnoTe  To
diakonTn piag d6ong (b (av EXETe XpNOILOMOINCEI TO PIATPO
hiac 00onG kal BEAETE va @TIAEETE PovO €0MPECO) 1 Tov
dlakonTn duo d6oEwV (av €XeTe XpNOILONOINOEl TO QIATPO
JINANG d00NG kal BEAETE va PTIGEETE OINAO €0NPECO) Yia va
TOV EVEPYOMOINOETE — JETA ano Aiyo (e0TOC sonpeco Ba TpEEel
oTo QAuTlavi/oTa gAuTlavia oac.

Znpeiwon: OI pwTEIVEG eVOEI&EIG Twv S1akonTwV KaPe b/ [y
6a avaBooBnvouv kai 8a napauevouv oTabepec kaTd diaoTnUaTa
101 woTe va eEaoalileTal 0TI n Bepuokpacia Tou vePoU LECA
oTo AEBNTa eival kKATdAAnAn yia Tnv napaywyn Kage.

5.'0Tav &xel Tpe€el oTo PAUTCAVI 0AC N NOCOTNTA TOU KAPE NOU
EMBUpEITE N OTav JEITE OTI TO XPWHA TOU KAPE Nnou eEEPXETA
gival nio avoixto, Ba npéenel va natnoeTe Eava 1o diakonTn
KAQE WOTE va TOV ANEVEPYONOINOETE KAl vA OTANATACETE TN
por'] TOU KAQE OTO PAUTLAVI 0dg. Enior]q, €poOoov dev
NpOKeITal va @TIageTe AAANO KaQ€E, naTtnoTe Tov 6|cn<or|Tr]
)\slToupylaq Q TNG OUOKEUNG WOTE Va OBNOETE TNV KAPETIEPA.
0] cprslvsq evOeieig ™G Ka@eTIEpAG Ba ofroouv Kai n
KaQeTIEPA oag Ba oTtapaTtnoel va Asitoupyei. O KaQeEG oag
TWpPAa €ival €ToIPOG.

MPOEIAOIMNOIHZH: Mnv a@nveTe rnoTe TNV KAPETIEPA XWPIG

EmTRPNON Kara 1n OIGPKEIA TNG Napaywync KaQe.

ansiwon MNa Adyoug ac@aAsiag, n OUOKEUN oag Ba o-rauaTr']crsl
™ por] ™¢ 15 5€UT€pO)\€I'ITCI HETA v gkKivnon ponq otnv
I'IEpII'IT(DOI’] nou NATHOETE TO 6|cn<onTr] piag doong KO(DE 2
META ano 30 OsuTepOAENTA OE MNEPINTWON MNOU NATACETE TO
d1akonTn duo dO0sWV KaPE @ :

6. AQou éxsTs O)\OK)\r]pd)O'SI TNV napoywyr'] TOU Kag€& 0ag Kai n
OUOKEUN oaq gival  anevepyonoinuévn (o diakonTng
)\slToupylaq (_) dev eival nampsvoq), nsplpsvem yla 5 AenTta
WOTE N OUOKEUN 0AC va KPUWOEI KAl KATOMIV WMOpPEITE va
anopakpuUVETE TNV unodoxn @iATpou and TNV KAQEeTIEPA
yupvwvtac Tn Oe€idoTpopa MPEXPI va PTACEl OTO ONUEio
“INSERT"” kai @EpvovTag TNV NpoG Ta KATw Kal gakpida ano
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TN ouokeun. MNaTtAoTE TO QIATPO PE TN WNdpa nieong navw
oTnv unodoxn @iATpou kal avanodoyupioTe To wWOTE va
NETAEETE TO UNOAEIUPA TOU KAPE nou BpioKeTal PEOA OTO
PiATpo. MapakaAoUPEe va €ioTe 1I01AiITEPA NPOTEKTIKOI OE AUTH
Tn 01ad0Ikacia wOoTE va ano@UYETE eykaupata Kabwg n
fepuokpacia oTto QIATpO kal oTnv unodoxn @iATpou eival
NoAU uwnAn. To unOAsIuPa Tou KAQE PECA OTO PIATPO €ival
eniong (eoTO QUEOWC PETA TNV NAPAYWYN TOU KAPE yI' auTo
MNV To ayyileTe Pe Ta XEpia odc.

7. ApnoTe To QIATpo kal Tnv unodoxn QIATPOU va KpuwOoouv
TEAEIWG Kal KATOMIV anodakpUVETE To €va and To AaAAo kal
EeBYAAETE Ta KATW ano kabapd TpeXOUUEVO VEPO.

ZHMANTIKO: lNa va ano@UyEeTE NITOIAIopNATa | eykavpara
n BAABN OTN CUOCKEUN 0AG, NOTE HNV ANOHAKPUVETE TNV
unodoxn @iATpou and Tn OUOCKEUR OTAV auTh napayel
KaQE | {eoTO VEPO.

OTIAXNONAZ EZNMPEZ0 ME KAWOYAA

H diadikaagia €ival n idia onw¢ PTIAXVETE EONPECO UE AAECHEVO

KaQE N Mepida, anAa avTi yid TO avo&eidwTo QIATpO

XPNOIMOMNOIEITE TO €I0IKO PIATPO KAWOUAAG - MOU AanoTeAEITAl ano

O0Uo pEpN: To doxeio kal To BIdWTO KANAKI Tou - akoAoubwvTag

Ta Napakatw BApara:

1. Apxika E&eBidwoTe TO Kandkl and To doxeio. Katomv
TONOBETAOTE TNV KAWOUAQ PETa oTo JOXEIO KAl JE TN OWOTN
NAEUPA ONWG PaiveTal oTnv €lkOva. Katoniv TonoBeTnoTe Kal
BIdwoTe TO KANAKI NAvVw oTo doxeio kal BeBaIwOeITE OTI £XEI
ac@aAiosl owoTtd. Kartoniv TonoBeThOTE TO MECA OTNV
unodoxn @iATpou kal BeBalwBeiTe OTI €XEl €I0EABEl NARPWG
oTnv unodoxn PiATpou, ONwG Paiveral 6To NAPAKATW CXNHA:

! RHOY S

) = S

! = g
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2. KpatwvTtag ano Tn XeipoAaBr €i0dyeTe TNV unodoxn QiATpou
(Me TO €10IkO doXEio KAl TNV KAWOUAA) PECA OTN CUOKEUR
EekivovTag and To onueio “INSERT”. Ao@alioTe Tnv
unodoxn OQIKTA NAVW OTO ONUEIO EVWONG TNG ME TN OUCKEUN
yUpV®OVTAG TNV apioTEPOCTPOPA PEXPI TO onueEio aopaiiong
“LOCK" 6nwc paiveral aTn GUOKEUN.

3. KaTtoniv akoAouBeiTe Ta idia BripaTa yia TNV Napackeurn Kage
XpnoigonolwvTag To dlakonTn povng doong kagpe ().

4. MeTA Tn XpNon TnG OUOKEUNG Kal apou
TN OBACETE KAl TNV AaQnOsTE vda [ \
KPUWOEI anopakpuUVETE TNV Uunodoxn (g
QIATPOU anod Tn CUOKEUN Kal Katonv =
avanodoyupioTe ME NpPoooxn Tnv
unodoxn QIATPOU WOTE va aaipeoTE o |
To doxeio kKawouAag. ApnoTe To JoXEio ——
va Kpuwoel TeAeiwg, EeBidwoTte TO
Kandakl Tou, avanodoyupioTe To Ooxeio kal NETAETE TN
xpnoigonoinpévn kawouAa. NMapakaAoUWe va €ioTe 101aiTePA
NPOOEKTIKOI O auTr TN d1adikacia WoTe va anopUYETE TUXOV
eykaupaTa kabwg n Beppokpaacia oTto doxeio kAWouAag, oTo
BIdWTO kandaki kai oTnv unodoxn QPIiATpou €ival NoAU uywnAn.
H xpnoipgonoinuéevn kAwouAa sival eniong eoTr apEowE PETA
TNV Napaywyn Tou Ka@e yI’ auto Pnv TNV ayyileTe Ye Ta Xepia
oag.

5. ApnoTte To Joxeio kAwouAag, To PBIdWTO Kandki kal Tnv
unodoxn QIATPOU Vva KPUWOOUV TeAEIWG Kal Katonv
EeByaAeTe Ta KATW ano kabapd TPEXOUUEVO VEPO.

Mpoooxn! MapakaAoUHE va XPNOIMOMOIEITE NAVTOTE

KAWPouAeg TUNoOu Nespresso nou a@opouv oOTHV

NapaoKeUn KAagEé espresso kal Oxl dAAou TUnNou

POPNHATWV.

Znpeiwon: 'OTav QTIAXVETE KAQPE, OEV UMNOPEITE va NATHOETE TNV
idla oTiyuy To d1aKOMTN ATHOU C\!HP , GAANIWG n ouokeun Ba
OTAPATAOElI va AEITOUPYEI.

PUOuION XPOVOU NAPUCKEUNG KAPE

H ka@eTiEpa 0ag £xel AsiTroupyia PVANNG £TOI WOTE VA WMNOPEITE
va KaBopioeTe €0€i¢ TO XPOVO aUTOWATOU ORNOINATOG Kal
16



dlaKoMnAG TNG PoNg &iTe yia Tn Mia doon kagpe €ite yia TI¢ dUo
000E€IG KAPE.

Ma va pubpiceTe To XPOVO AUTOMATNG OIAKOMAG PONG TOU KAPE
akoAouBnoTe Ta napakdTw BriuaTa:

EioayeTe TO QIATpO PE TNV UNOdOXN QPIATPOU PECA OTNV €00XN
TOUC OTNV KAQPETIEPA KAl ATPAAIOTE Td.

TonoBeTnoTe €va GAUTIAVI €ENApPKOUC XwPNTIKOTNTAG NAvw OTn
METAAAIKN OXApa Kdl KATW anod TIG PoEC KAPE TNG unodoxXng
PiATpoU.

MNaTtioTe To d1IaKONTN AEITOUpPYIag (b .

MEPIMEVETE UEXPI Ol PWTEIVEC eVOEIEEIC TwV JIAKONTWV KAPE va
napapeivouv oTabepéec.

MOAIC oTaBeponoinBolUv  MATAOTE napaTteTapeva  yia 3
deuTepOAENTA TO dIAKONTN TOV Onoio BEAETE va pubuioeTE:
MaTtroTe napaTterapgeva To d1akonTn TnG povng doong kage (b
- N QWTEIVN Tou &vOEIEN Ba apxioel va avaBooBrvel kal vepo Ba
TPEXEl 0TO PAUTCAVI 0ac. ‘'OTav N NogdTNTA TOU VEPOU MOU EXEI
e€axBei €ival n emBupnTn, natnoTte Eava 1o d1AKONTN TNG HOVNAG
doang kape (Db - n KAPeTIEPA 0aG Ba anopvNUOVEUTEl TO XPOVO
Kal kKabs qopa nou Ba natare To diakoNTn Povhg dOoNG KAPE N
KAQEeTIEPA 0aG Ba £xel pon KagE 600 dIapKEi TO XPOVIKO didoTnua
nou €xeTe B€oel oTo dlakonTn. O PEYIOTOG XPOVOG MOU HMOPEITE
Ba BcoeTe oTo diakonTn povng d6ong (P eivar 45 deutepoAenTa.
Me TovV idl0 TPONO pUBMIoTE KAl To XPOVo TNG dINANRG dOONG KAPE,
epapupolovTtacg Ta BAparta oro diakonTn dINARG dOoNG KG(pé%; .
O HEyIoTOC XpOVOC Nou prnopeite Ba BoeTe oTo diakonTn dINANG
doanGg @ gival 90 deuTepoOAenTa.

Enavapopd epyooTaciak®mVv pubHicewv

Av OEAETE va €NAVA@PEPETE TO XPOVO MAPACKEUNG KAPE OTIG
epyooTaciakeg pubpioelg (15 deutepoAenTa pong yia povin doon
kape kal 30 OeuTepOAenTta pong yia OInAnR d00n), NATAOTE
napaTeTageva 1o OIAKONTN ATHOU C\fﬂp . H pwTeivn &vdeign Tou
d1akonTn atuou &'jf B8a avaBooBrivel. MOAIC N QwTEIVA EVOEIEN
Tou JlakonTn aTtuou c\fﬂp oBnoel TeA€iwg, auTO onuaivel OTI n
OUOKEUN 0a¢ €XEl EMNIOTPEWYEI OTIGC EPYOCTACIAKEG TNG pUBUICEIC.
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DOTIAXNONTAZ AOPPOIrAAA/CAPPUCCINO (KAMOYTZINO)
MniopeiTe va €xeTe €va @AUTIAvVI KANOUToivo av Navw ano Tov
£TOINO E0NPECO 0AC NPOCOECETE APPOYaAd.

ZnHeinon: To iATpo kail n unodoxn iATpou Oa npenel va

€Xouv £10ax0Oei oTn O£0N TOUG OTN CUOKEUN Kal yia Tn

di1adikacia napaywyng argou.

Aiadikaoia:

1. OTIa&te €éva @AuT{AvI E0NPECO CUPPWVA HE TIC 0dnYiec oTnv
evoTnTa «OTIAXNONTAZ EZMPEZO». BeBaiwbeite OTI 0
OTPOYYUAOG O1akONTNG/HOXAOG pubuionc athou egival otn
Beon kAeloipyaTog “OFF”.

2. BeBaiwbBeite OTI TO ovoEsiéwTo o-réplo agpou  eival
TONOBETNHEVO NAVW OTO aKpocpumo aTtpou.

3. MatnoTe Tov dIakoNTN aTHOU U wOoTE va TOV EVEPYOMOINOETE
H pwTeivn svéle,r] TOU 6|cu<onTr1 anouU 08a avaBoofrvel
onuaTodoTWVTAC OTI N CUCKEUN 0ac NnpoBepuaiveTal.

4, O&pTe €va adelo doxeEio KATW and To oTOIo aTpou. MOAIG n
Bepuokpacia oTo AEBNTa QTACEl OTO ANAITOUNEVO €MiNEdO —
METAEL 120°C - 200°C, n @wTelviy €vOelEn Tou dIAKONTN
aTuou gfﬂp Ba orapaTtnoel va avaBooBnvel kal 6a napapeivel
oTtabepd avaugpevn onpatodotwvtag oOTi n  diadikacia
npoBeppavong €xel OAOKANpwOei. e autd TO Onueio,
napakaAoUPE yupioTe apyd To OTPOYYUAO JIakonTn/HOoxAO
puUBUIONG aThoU aploTeEPOOTPOPA HEXP! va €EEpxeTal HOVO
aTpog and To OTOMIO XWPIC TNV napoucdia oTayovwv vepou
(woTe va pUYoUV 0l 0Tayoveg vepoU NMoU PMNOPEI va undapyxouv
MEoa OTO akpo@Uuaio). KaToniv yupioTe To diakonTn pubuiong
aThoU Oe&idoTpoPa HEXPI va PTACEl 0Tn BE0n KAE&ICipaTog
“OFF".

5. lepiote pia kavara pe nepinou 100yp. yaAa yia kabe
QGAUTCAVI KANouToivo Nou BEAETE va ETOINACETE -  04G
OUOTNVOUNE va XpNOILONOIEITE KPUO (anod To WYUYEIO) PPETKO
NANpec yaAa (oxi eoTo!).

Znueiwon: ‘Ooov apopd TNV kKavdra nou 6a xpnoiuornoinoseTe
yia va @TIaEETE TO aPpoyaAa, oac ouvioTOUUE N OIAUETPOG TNG
va eivai nepinou 705 xiAiooTd, kai apkeTd wnAn kabwc Ba
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MPENEI va OUVUNOAOYIOETE TO YEYOVOG OTI O OYKOG TOU YdAQKTOC
6a auénbBei oro dinAdoio.

6. MANOIGOTE TNV KAvATa PE TO YAAa Kal €I0QyETE TO GTOUIO
appou HEoa oTo YaAa wote va BubioTtei oto 1/3 TNG
noooTNTAC TOU YAAOQKTOC Kdl YUPIOTE apyd TO OTPOYYUAO
d1akoONTN/HOXAO pUBHIONC aTHoU apioTEPOOTPOPA HEXPI TO
MEYIOTO Onueio Tou @/g@e Kal PTIGETE aPpoyaAd KIVoVTAG
NPOCEKTIKA TNV KAVATA KUKAIKG Kal Navw KATw.

MPOZOXH!: IMoTé un yupileTe anoroua TO OTPOYYUAO

diakonTn/HoxA0 pubuiong arpou, kKabw¢ o aruog 6Oa

OUOOWPEUTEI TaAXUTATA HEOA OF OUVTOUO XPOVIKO

diaornua kdri To onoio ynopei va auénoer Tnv nibavornrta

TOU KIvOUvoU €kpnéng.

Mnv npoonaBnoseTe NOTE va YUPIOETE TO OTPOYYUAO

d1akonTn/HoxAo pubuIonNG ATUOU apICTEPOOTPOPA NEPav

ToU péyiorou onueiou Tou <'>/n.

7. ®épTe Olya oOlyd TO OTOMIO ATHOU NpoC TO ONWEIo nou
BpiokeTal HOAIC KATW aAnoO TNV EMPAVEIA TOU YAAAKTOG AAAQ
(PPOVTIOTE WOTE TO OTOMIO VA PNV AVvEREI NOTE NAVW ano Tnv
ENIPAVEIa TOU YAAAKTOG. Z€ auTo To 0Tadio Ba akoUyeTal Evag
NXOC OPpUPIyHaAToC Kal To YaAa oag Ba BpiokeTal 0 KATAOTAON
divng YeEoa oTo OOXEI0 NOU XPNOILOMNOIEITE — AUTO anuaivel OTI
O a&pac nepva HECA OTO YAAa 0ag OnuIoUpYywvTaG TO
appogala.

8. MOAIC To agppoyaAd oag yivel nAoUoI0 Kal NUKVO N ONwg €0€ig
TO €MIBUPEITE, KATEBAOTE TO OTOMIO ATHOU PECA OTO YAAa Kai
apnoTe To YaAa va (eoTabei pExpl va pTacel oe Bepuokpaacia
nepinou 66°C woTe va oAokAnpwOei n diadikacia NapackeUung
appoyaAiatoc. Katoniv yupioTe (0€100TpOPa) To OTPOYYUAO
d1akoNTN/HOXAO puBuIoNC aTuou oTn B€on kAsioipaTog “OFF”
kal natnote &ava To dlakonTn daTtuou cﬂb WOoTE va ToVv
ArnevePYOrOINOETE.

Mpoooxn: To OTOMIO aTHOU d&v Oa npénel NOTE vda
TONOoOeTNOEI OTNV EMIPAVEIA TOU YAAAKTOG ®WOTE vd
ano@euxolv eykavpgara kaBwg kAT TETOI0 O
npokaA&oel miTolAiogara {eoToU YAAAKTOG.
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SupBouAn: AvV UnNApXouv HeEYAAEG POUOKAAEG oTO
appoyaAd oag, XTUNNOTE HE NPoooxn To JOXEio HE TO
appoyaAa navw oe pia oTaBepn ENIPAVEIA WOTE vd
€EAPAVIOETE HEPIKEG ANO TIC HEYAAEG (POUOKAAEG Kai
AQVAKIVAOTE TO OKEUOG HE TO aAPPOYAAd HME KUKAIKEG
KIVI|OEIG WOTE va Yivel NARPNG avapi§n Tou yaAakTog He
TOV agpo.

Znpeiwon: MNa va €TOIHACETE NEPICOOTEPOUG ANO £vav
KAQE KanouToivo, 6da nNp&nel NnpwWTA vad ETOIHACETE OAOUG
TOUG E0NPECO NOU BEAETE KAl OTO TEAOG va PTIAEETE TO
appoyala nou 0a XPEIAOCTEITE yia OAOUG TOUG KAPEDEG
oag.

Znueiwon: KabapioTe To OTOMIO ATLIOU LIE Eva PPEYUEVO AAaKO
navi YoAic orauatnoel va eEEpxeTal aTioc aAAd rnpenei va €ioTe
MoAU rpoCEeKTIKOI WOTE va [NV TPAUUATIOTEITE KABWC TO
ekaptnua auto Ba sivar €aipeTika kKauTo!

Ia nio d1e€0d1k0 kabBapiouo, apou QTIAEETE TO aPpoyaAa, PePTe
Eva adeio doxeio kKATw ano To OTOMIO TOU ATHOU Kal YUPIOTE TO
OTPOYYUAO d1akonTn/oxAo pubuIoNC TOU aruou
apioTepPOOTPOPA WOTE va aPnoeTe TN Unxavn va BydAel atuo yia
Alya OeutepoAenta. Katomyv enavapePeTe TO OTPOYYUAO
diakonTn/UoxAo pubuiong aruou orn Beon “OFF” yia va
oTauaTtnosTE TNV napaywyn ardou Kali kabapioTe TO OTOUIO
aTuou JE Eva HaAako navi oTnv nepinTwon nou Undpxouv akoun
unoAgiupara ydAakToc n agpou ndvw oTo oTouio. Na egioTe
101aiITEPA NPOOEKTIKOI KABWGC TO OTOMIO aTioU Ba gival EaipeTika
kauTo. Ze auTtn) Tn Oiadikaoia, napakaAouue va €ioTe noAu
MPOCEKTIKOI WOTE va eEA0PAAITETE OTI 0 ATUOC rnou eEEpxETAIl Ao
TO OTOHIO OV KATEUBUVETAI Ndvw 0adc 1 navw o€ 0roiodnnoTe
dAAo drouo npoc ano@uyn eykauuaroc.

9. Pi€te TO appoyaAa peoa oto PAUTIAVI €0MPECO MOU EXETE
eToiyacel. Twpa o kanouToivo oag eival €roipoc. Ma va
YAUKQAVETE Tn YeUON TOU KAPE 0ag Kal EPOToV TO ENBULEITE,
MMOpPEITE va NpooBEceTe NAvw anod To appoyaAd oag Aiyn
ch'Jvn Kakdo 1 va npooBeoeTe {axapn N AAAEC YAUKQAVTIKEC
OUCIEG OTOV KAPE 0dg.

10.NaTtnoTe To dIakONTN AgIToupyiag Q yld va oBnoETE TN
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OUOKEUN KAl anoouvyECTE TNV ano 1o pelja.

Znueiwon: Otav TeAsiwoeTe Tn diadikaoia napaywync arygou, o
OeikTnG TOU OepuousTpou o0ac Ba eivar ueraéu Twv 120°C
(ouuBoAo pAutlaviou ka®e) kai Twv 200°C (ouuBoAo atuou).
Av BgAeTe va @Tria&eTe kai eva dsuTepo PAUTIAvI €oripedo, 6a
MPENEI NPWTA va NEPILEVETE WOTE N BepUoKpaacia oTo AEBnTa va
rneoel kai o OeiKTNG TOU BepopETPpoU va gival ueTtaéu Twv 80°C -
120°C (ouuBoAo @Autlaviou kage). Av ayvornoeTe TO ONUEIO
auTo Kai npoonabnoeTe va QpTIAEETE KAPE 000 n Bepuokpacia oTo
AEBnTa eivar noAu uwnAn, or evoeciEeic TnNC Ka@eTiEpac Ba
avaBooBrivouv kai n OUOKeurg Oa TeBei 0 karaoTaon
«guvayepUoU». >a¢ OUOTNVOUME va aQnoeTe T OUOCKEUN va
KPUWOEl yia TouAdxioTov 10 Aentd a@ou TEAEIWOETE TNV
napaywyn aruou npiv Eekivioete Tn diadikaoia napaywync
KaQe, n va npoornabnocTe va KPUWOETE TO VEPO OTNV avtAia
XEIpokivnTa akoAouBwvTag Tnv napakdtw HeBodo — arAiwg Ba
EXETE YEUON «KAUEVOU» OTOV KAPE 0dC.

M£60d0G yia Tn XEIpoKivnTn NTOON O£pHOKPACIiAG TOU
vepoU oTnv avTtAia: ‘OTav n KAQeTIEPA 0AG €ival O KATAGTAON
«guvayeppoU», TONoBeTAOTE NpwTa €va doxeio KATw aAnod TO
OTOMIO aTHOU. KaTtoniv yupioTe TO OTPOYYUAO O1akONTN/HOXAO
TNG pUBMIONG aTPoU apIoTEPOCTPOYA KAl NATNOTE Evav ano Toug
J1aKONTEG KAPE. ZeoTO vepd Ba apyioel va TpExel and To OTOMIO
aTpou kal n Bepuokpacia oTto AeBnTa Ba apxiosl va NEPTEL. MOAIG
n Bepuokpaacia oTo KAvTpav oag PpTacel kal naAl peta&u 80°C -
120°C (oUpBoAo  @Autlaviou Kageg), HNOPEITE va TN
XPNOIMONOINOETE Kal NAAI yIa va QTIAEETE KAPE.

Napaywyn {€oToU vspou

1. AvanTs ™ O'UO'KEUI’] naTwvTag To 01aKoONTN AEIToupyiag (_) Kal
NEPIMEVETE HEXP!I VA OAOKANpwOei n npoBeppavon TnG
OUOKEUNG Kal To VEPO va eival nA&ov (eoTo.

2.TonoBeTnoTe €va doxeio KATW Anod To OTOMIO ATHOU.

3.MaTRoTe To d1aKONTN Povng doong (b i To diakonTn SINANG
000NG Kagpe % KAl TaQuTOXpova YUPIOTE TO OTPOYYUAO
d1aKONTN/HOXAO pUBUIONC aTPoU apioTEPOOTPOPA. ZEOTO VEPO
Ba apxioel va eE€pxeTal anod To oTopIo aThoU.
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4.Ma va di1akOWeTE TN pon Tou (e0TOU VEPOU, NATNOTE Kal NAAI
TO d1aKONTN povig doong (b 1 To diakonTtn dINAng doong
kapt (T Kal yupioTe To GTPOYYUAS B1akONTN/HOXASG pUBHIONG
aTpoU Oe€I00TPOPA YIa VA TOV KAEIOETE.

ZUoTnHa eE0IKOVOHNONG EVEPYEIAG

> e nepinTwon nou dev NaTnBei kavevag d1aKONTNG TNG CUOKEUNG
0ac péoa oe didoTnua 29 AenTwv, N OUOKEUN o0ag Oa KAeioel
auTopaTa yia AOYyoug €E0IKOVOUNONG EVEPYEIAGC.

SUMBOUAEG Via TNV nNAPACKeUn KaPE (napakdAoUME
d1aBaoTe TIG NP1V EEKIVIIOETE TN XPNON TNG KAPETIEPAG)

1. T1 okovn ka®e eivar kataAAnAn yia autnv Tnv KaQeTiEpa?

A: Mnopeite va Kpivere and Tn Hop®r nou napoucialel n
unoAsindpevn okovn TOU KAPE HEOA OTO PIATPO MHETA TNV
napaywyrn Tou Ka@e 1/ Av €xel Tn JOp@r NOATOU, AUTO ONMAiVel
OTI n okovn €ival noAU AenTn. 2/ Av €xel Tn Hop®n XaAapng
AauMou, auTo onuaivel 0TI N oKOvVN auTn €ival XOVTPOKOWHEvN. 3/
Av €XEI TN HOPON TNG oUCTACNG EVOC KEIK, TOTE €ival N KATAAANAN
yla Xpnon YE Tn CUOKEUN 0ac.

2. Yndpxel kdrnoiog Kavovag yia Tnv rnoootnta kage rnou 6a
xpnoigonoinBei?

A1l: Ma va QTIageTe €va povo PAUTIAVI E0NPECO, XPNOINOMNOINOTE
TO avo&eidwTo QIATPO yia povr d0on Kage kal BAATE peoa oTo
QiATpo pia d0on kagé (nepinou 7-8g), XpnoligonoiwvTag To
OOCONETPNTH NOU 0AC NAPEXETAl UE TN CUCKEUN.

A2: MNa va @Tia&ete dINAO gonpeco ) duo PAUTIAvia €0MPECO
TAUTOXPOVA, XPNOIMOMOINOTE TO avo&eidwTo MIATPO yia JINAN
000N KaPeE kal BAATe péoa oTo PIATPo dUO dOOEIC KapE (nepinou
14-15g) xpnoigonoiwvTag To OOCOUETPNTH MNOU 04dc NApEXETal
ME TN OUOKEUN.

3. Moon duvaun xpeidleral yia TNV nison TN GKOVNC ToU KAPE
UETA OTO PIATPO?

A: H dUvapn nou xpelaletal woTe va NatnOsi o KaPEG owaoTa Kal
opoIOhop®a eival n duvaun PBapoug 1.5Kg (3.3 AiBpec) nou
MMOpEi va aoknoel To XEPI 0ac.
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4. Moia givar n xpnon Tn¢ nAdkac npobepuavonc Autiaviwv?

A: ZeoTaivovTag Ta @AUTIavia 0ag aKOUNNWVTAG Ta O auTnyV TNV
eEM@AVEIA, PNOPEITE va EXETE KAAUTEPN YEUON OTOV KAPE 0AG
kKabwg n diapopa Bepuokpaaciac YeTa&u Tou pAuTlavioU oag Kal
Tou (e0TOU KAPE Nou Ba neoel o€ auTd eAaxIoTONOIEITAl.

5. MMoia givai n Asiroupyia Tou avo&eidwTou OTOMIOU ATHOU NAvw
OTO aKpOQPUOIO ATLOU TNG OUOKEUNG?

A: Mg To OTOMIO AUTO dnMIoupyEiTal hia Kivnon divng yeoa oTo
yaAd, napdayovTtag €Tol €va NnAoUCIO KAl OPOIOYEVEG appOyaAd.

6. lari 1o ydAa nou xpnoidornoloUUE Oev [MOPEl va VYivel
appoyalia?

A: 1/ BeBaiwBeiTe 0TI xpnolgonoleiTe yaAa kpUuo and To Wuyeio.
2/ To ydaAa dev pnopei va PeTatpansi o a@poyaAia oTav n
BepUokpacia  Tou aveBel  OE  MNEPINTWON  MOU  EXEl
EavaxpnoiponoinBei yia appoyaAa 3/ H aAnBeia givail 0TI To kaAd
appoyaia anaitei TeXVIKA. MapakaAoUPe OOKINAOTE HEPIKEG
(POPEC Kal gUVTONA Ba EXETE TO ANOTEAETHA NOU BEAETE!

7. Ti 8a npénel va KAVOUUE OTNV MEPINTWON MOoU TO APpPOyadAa
EXEI OXETIKA UEYAAEG POUOKAAEC?

A: T1apTe TO OKEUOC UE TO A@POYaAAd Kal PE MPoooxn XTUNNOTE
TO NAvw OTO TPANEQ HEPIKEG POPEG, KAl KATOMIV KPATAOTE TO Kal
KIVIOTE KUKAIKA TO OKeUOG Kal OeEI00TPpOPA APKETEC POPEG. Me
autov TOV TPOMO, MMOPEITE va EAATTWOETE TIG MEYAAEG
(POUOKAAEC OTO a@pPOYaAd oag kal N cuvbeon Tou YAAakToG va
€ival nio anaAn Kai NUKvR WOTE va £XETE KAl Nio nAouaoia yeuon
oTOV KAPE 0ag.

8. T1 €idouc ydAa npener va xpnoionoioule yia To appoyaia?

Al: To xaunAd oe Ainapda ydAa eivar nio €UKoAo va vyivel
appoyaia aAAd n nukvoTnTa Tou dev Ba cival owoTn Kabwg o
appoc Ba eival apaldg Je HEYAAEG POUCKAAEG.

A2: To nAnpec yaAa pnopei va un oxnuaTilel elkoAa appoyala,
OMWG OTav auTd Yivel HE TOV OWOTO TPOMO, TO anoTEAeoua Oa
gival NnoAU kaAo kal o KanouTaoivo oag Ba £xel NUKVO kal NnAouaio

agpo kal oyn.
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9. TI npenel va kavouue av dev eEEpxeTal aTiio¢ ano 10 OTOMIO
aryou?

A: Zg YEVIKEC YPAUMEC, KATI TETOIO OUVAOWC oupBaivel eneidn
dev YyiveTal eykaipw¢ O KaBapiogoc TOU OTOMIOU META TNV
napaywyrn a@poyaAdTog HUE AMOTEAECHA TO YAAA Mou Jev EXEl
anopakpuvBei va nn&sl kal va PNAOKApEl TO OTOWIO a@pou.
MnopeiTe va XxpnoidonoInoeTe €va PIKpO KAIN/BeAOva kai va To
€I0AYETE YEOA OTO OTOMIO ATHOU WOTE vad TO EEPNAOKAPETE —
(PPOVTIOTE OMWE VA EXETE YUPIOEI TO OTPOYYUAO d1akONTN/HOXAO
pUBUIONG aTpoU oTn B€on OFF npiv. TO KAVETE AUTO WOTE vd
anoQuUyeTe TUXOV e€ykauPaTa oTnVv MEPINTWON MNOU TO OTOMIO
eAeuBepwOei kal apyxiosl va napayel atgo. Av TeAika degv €ivail
MMAOKapIOPEVO, BAATE €va diaAupa vepou/EudioU e avaloyia
1:1 peoa oto doxeio vepoU Kal KATOMIV AapnoTe va BYEl ATHOG
and To aTopIo cUPPwva Pe Tn diadikacia napaywyng aThou waoTe
va MAAGKWOETE TO OTOMIO ATMOU Kal va To kaBapioeTe. Av To
npoBAnua de AuBei kal pe autdov Tov TPOMO, NAPAKaAoUME
EMIKOIVWVINOETE PE €va €EOUOIOOOTNUEVO KEVTPO OEPPIC VIa
nepaITEpw kabodnynon.

10. Moia eivai n xprnion TnG UNAapag nieong?

A: 'Otav adeidleTe TO UNOAEIJUA TOU KAQPE aAnod To QIATPO,
XPNOIYOMOIEITE TN PNAPA yia va UAAOKAPETE TO QIATPO NAVW
oTNV UNodoxn WOTE va PNV NECEL.

KAOGAPIZMOZ KAI ZYNTHPHZH:

Mpiv EEKIVAOETE TOV KABAPIOPO TNG CUOKEUNG, BeRalwBeiTeE OTI N
OUOKEUN €&xel anevepyonoinBei, dev €ival ouvdedEPEVN HE TO
peUMA Kal EXEl KPUWOEI TEAEIWG.

1. KaBapilete TakTIKG TNV €EWTEPIKNA €NIPAVEIQ TNG CUCKEUNG WE
Eva PJAAakO eAA@PW®C VOTIOWEVO MNAvi yia va anopakpuUVeTE
nbavoug Aekedeg, BeBalwvovTag 0TI oUTE VEPO oUTE Uypaaia
0a nepdoel oTa avoiyuaTta TNG CUOKEUNG.

InMeimon: Mn XpnNoIMONOIEITE olvonveupa R Si1aAuTika

kKaBapiopgoU yia va KabapioeTe Tn OUOKEUR oag. Mnv

BUBICETE NOTE TO CWHA TNG CUCKEUNG HECO OE VEPO.

2. AnopakpUVETe To PIATPO Kal TV unodoxn QiATpou kal NAUVTE
Ta WE €va anaAo uypo kabapiopoU mATwv Kal XAlapo vepo.
Katoniv EeByAAeTe Ta d1€€0dIKaA Pe KABApPO TPEXOUHEVO VEPO.
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AQNOTE Ta va OTEYVWOOUV I OKOUNIOTE Ta HYE €va PAAAKO
OTEYVO Navi yia va Ta OTEYVWOETE Mo ypnyopd.

3. AnopakpuveTe kal kaBapileTe TAKTIKA ME XAIApO VEPO TO
JOXEI0 VEPOU, TOV AMOOMWHEVO METAAAIKO OiOKO Kdl TOV
anoonwuevo NAAoTIKO 0iOKo CUAAOYNC uypwv (BpiokeTal
KATw and Tov HETAAAIKO Oioko YETa oTn BACN TNG CUCKEUNG).
Kartoniv, OTEYVWVETE Ta 01e€0dIKA npv Ta
€MNavaTonoBeTAOETE TN CUOKEUN.

4. KaBapilete Ta anoonwpeva HEPN TNG OCUOKEUNG TAKTIKA.
AdelaleTe TOV anoonwUEVo OiOKO GUAAOYNC uypwv oTn Baon
TNG OUOKEUNG EYKAIpWC Kal PNV Tov AQNOETE MNOTE Vvd
UNEPXEINIOEL.

5. Mnv nA€veTe NOTE KAvéva ano Ta ANOCTNWHEVA HEPN TNG
OUOKEUNG Kal Ta eEapTAHATd TnG HEoa OE NAUVTRPIO
narwv.

6. Mpog anopuyn nAekTtponAn§iag pn BuBiceTe noté Tn
OUOKEUN N TO KAA®J3I0 | TO PIG TNG HECA OE VEPO N
onolodnnote aAAo uypo.

A®DAIPEZH ZYTKENTPQZHZ AANATQN

MNa va €€aopaliosTe TNV ApIOTN AEITOUpyia TNG CUOKEUNG, Vvda

dlaTnpeiTe KABapEC TIC CWANVWOEIG TNG KAl VA €EXETE NMAVTA TO

KAAUTEPO ANOTEAEOWA OTN YEUON TOU KagE oag, Ba npenel va

anopakpUVETE TAKTIKA TUXOV AAATa nMou CUYKEVTPWVOVTAl anod

TNV XPNon Tou VeEPOU, Kal TouAdxioTtov kaBe 2-3 unves. H

ouxvoTnNTa TNG aPaiaTwong e€aptdaral anod TNV OKANPOTNTA TOU

vEPOU Nou XpNOIKONOIEiTE KABWG Kal anod Tnv ouxvoTnTa Xpnong

TNG OUOKEUNC. MNMapakaAoUPe akoAouBnoTe Ta nNAPAKATW

BruaTa:

1. Tepiote TO OoOXei0O VveEPOU HE VvEPO KAl Uypod OlAAupa
a@aAdTwonG MEXP!I TO HEYIOTO onueio MAX, onwg @aiveTal
navw oTto doxeio vepou. H avaloyia vepou kai diaAupaTog
apaAaTwong ival 4:1 - OJwc yia va €ioTe andAuTa agiyoupol,
akoAoubnoTe TIG 0dNnYyieg Nou avaypa@ovTal oTh OUOKEUaaoia
TOU uypouU OdIagAUpaTog agaAdTtwong nou XPNnOIKOMOIEITE.
MapakaAoUPe  XPNOIMOMOIEITE NAVTOTE  Uypo  didAupa
a@aAdTwonG vyia oIKIakn Xpnon, KataAAnAo vyia Tnv
a@aAaTwon  KAQeTIEPWV. EVAAAGKTIKG  PMopeiTe  va
XPNOINONOINOETE KITPIKO OEU (UMOPEITE va TO NPOUNBEUTEITE
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and @appakeia) @TiaxvovTag €va OIAAupa VEPOU/KITPIKOU
0&€oc (Me avaloyia 100 pépn vepoU npog 3 HEPN KITPIKOU
0&£00).

BeBaiwBeiTe OTI TO HETAAAIKO QIATPO (XWPIG va NEPIEXEI
oKOvn KAage) kal n  unodoxn @iATpou e€ival owoTta
TonoBsTnUEVa oTn B€0N TOUG NAVW OTN CUOKEUN).

. KabapioTe TIG poéc vepoU Kal To oTOHIO AaTHOU akoAouBwvTag

Ta BANATA yia TNV NApAcKeun cappuccino. AQRoTe OAo TO
dlaAupa va nepacel Eoa ano TIG POEG.

Katoniv xpnoigonoinoTte kabapo vepd kal akoAouBnoTe Ta
BAuata Eava yia TouAdaxioTov 4 PpopeC WOTE va eEA0PAAIOTEI
OTI 0l CWANVWOEIG €Xouv kaBapioel TeAeiwg and To diAAupa
a@aAaTwong.

MNapakaAoUPe a@nVveTe Tn OUOKeun va &ekoupaleTal yia
nepIcooTEPO ano 3 AenTa KABe popd Nou enavaAdpPBAveTe Ta
BAuaTa Tng d1adikaciag apaAaTwaong.

OAHI'Oz ENMIAYZHZ MPOBAHMATQN

MPOBAHMA MIGANH AITIA MPOTEINOMENH
AYZH
Ynapyouv unoAeiguata | KaBapioTte Ta
MEoa oTo OAKTUAIO UNoAsiypaTa anod To
oTEyavonoinong OakTUAIO

gTEyavonoinong

H okovn Tou kage €ival | NapakaAoupe

. NOAU AENTOKOMMEVN avTIKATAOTAOTE TN ME
O kageg oKOVN OXETIKA MIo
)T(rL]j\\/IEde;I)r?rTl(r)]q XOVTPOKOUMEVN
unodoghe H GKC')\'/I’] TOU KCI(DE:Z' EXEI I'Iaparfa)\oops I'II'éCETE
PIATPOU nIECTEl UNEPPBOAIKA TN oKOvVN ME AIYOTEPN

duvaun - dev Ba
npenel va &enepva tn
duvaun Bapouc 1.5Kg

O dakTUAIOG MNMapakaAoUpe

oTEYavonoinong €xel EMNIKOIVWVNOTE UE TO

¢pBapei and To Xpovo €E0UOI000TNHEVO
o£pBIg
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H unodoxn

QiATpOU dev
MMopEi va
(PTACEl  OTO
onueio

KAEIOWNATOG

H okdvn kKagE nou
EXETE BaAel Eenepva TO
MEYIOTO €ninedo Tou
QiATpOU

MeIwoTE TNV NoooOTNTA
TNG oKOVNG KAPE.

Ynapxouv UnoAgiguaTta
MEoa oTo OAKTUAIO
oTeyavonoinong.

KaBapioTe T@
unoAsipypaTta and To
dakTUAIO
oTEyavonoinong

Aev pynopei va pTacel
OTO Onueio
KAEIDWHUATOG akOun Kai
XWpPig okovn oTo
PIATpO

MapakaAoUpe
EMIKOIVWVIOTE UE TO
€€0U01000TNHEVO

o£pBIg

O kageg eival
KPUOG

H owTelvr) Evdeign
ETOINOTNTAG O€v €ival
oTaBepd avappevn

TpaBn&re kKa@e povo
oTav n evoeign
ETOINOTNTACG
OTANaTnOoEl va
avaBooBnvel kai givai
oTaBepd avappevn

Aev €xeTe npoBeppavel | NapakaAoUpe

TN MNXavn Kage npoBepUAVETE TNV
KAQETIEPA

Aev €xeTe npoBepuavel | NapakaAoUpe

To PAUT(AVI TOU KAPE

npoBepUAVETE TO
QOAUTLAVI TOU KAQE

H avTAia Agv unapxel vepd oTo MNMapakaAoUpe BAATe
KAVElI NOAU doxeio vepou vepPO OTO JOXEIO
B8opupo METAEU TwV onueiwv
MIN ka1 MAX
To doxeio dev €xel ynel | MapakaAoupe BAATE
KaAd otn 6€on Tou To JOXEi0O OWATA OTN
navw oTn CUOKEUN B€on Tou Kal
ac@aAioTe To OTN
OUOKEUN
EAappUc Agv €XETE NIECEI MieaTe TN okoOvn KaApE
KAQEC APKETA TN OKOVN KAPE | ME NEPICTOTEPN

dUvaun woTe va Tnv
IOIWOETE
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Aev £XETE BAAEI APKETN
oKovn Kape

MapakaAoUpe
npooBeaTE TNV
anaiToupevn
noooTNTA YId TOV
KAQE 0ag

H okdvn kage €ival
NOAU XOVTPOKOMUEVN.

MNMapakaAoUpe
XPNOIMONoINoTE oKOVN
KagQe KAaTaAANAn yia
€£0MNPECO.

To xpwua H okdvn Tou KaQe €xel | MapakaAoupe niECeTe
TOU KAQE nieoTei unepBoAikd. Tn okovn JE AlyoTepn
gival noAu duvapun - dev Ba
oKkoUpO npenel va &enepva tn
duvapn Bapoug 1.5Kg
'ExeTe BAAel napandavw | MeiwoTe Tn oKovn
oKOvN Kage ano Tnv KAQE 0TN OWoTN
anaiToupevn noooTnTa
To @iATpo cival KaBapioTe TO QIiATpO
MNAOKAPIOUEVO
H okovn Tou kage €ival | NapakaAoUpe
NOAU AENTOKOUMEVN XPNOILOMNOINOTE GKOVN
Ka@Qe KATAAANAN yia
E0MPECO
H €€000¢ vepou eivai KaBapioTe TNV €€000
MNAOKApPIOPEVN vEPOU
H ouokeun KaBapioTe TO 0TOMIO
PTIAXVEI aTuou
KaQe aAAd . . XPNOIMONOIWVTAC £va
0V QTIAXVEI TO)\OTOU'O aTHoU ERJ KataAAnAo KAIN
appoyaia HNAOKAPIGHEVO. MNpooBeaTe EUDI aTO
VEPO Kal OOUAEWTE TN
OUOKEUN YIa va
kaBapioel To oTOMIO
Aev Byaivel To doxeio vepou dev EioayeTe To doxeio

vepo and Tnv
avTAia

gival otn B€on Tou

vEPOU OWOTA OTN
B€on Tou
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Aépac oTtnv avTAia 'OTav AEIToupyei n
(undapxel aépag peoa avTAia, yupioTe TO
oTO OWARva) d1akonTn pudbuIoNng
aTuou Kal apnaTe va
nepAcel ApKETN
noodTnTa vepou ano
TO pnxavnua

Av dev pnopeite va Bpeite Tnv aitia Tng dugAsiToupyiag
TNG OUOKEUNG 04C KAAEOTE TO £EOUCIOOOTNHEVO KEVTPO
o&£pBIG yia va oag kaBodnynoouv.

Mnv ENIXEIPNOETE NOTE VA AVOIEETE TN CUCKEUNR Yid vd ThV
ENIOKEUAOCETE HOVOl ocag. Kar TETOI0O AKUPWVEI TNV
€yyunon TnNG OUOKEUNG kal pnopei va anoBei enikivduvo
yia TO XpnoTn kabwg kKal va npokaAEcel avenavopbwrn
{nHIG OTN CUCKEUN 0aG.

2YMBOYAEZ I'IA APIZTH FEYZH ZTON KA®E Az

1. To va e€ival kabapn n KaQeTiEpa 0ag €ivar To nio Baciko
OTOIXEIO yIia va EeMITUXETE ApPIOTNH YeUONn OTOV KAQPE 0dAG.
KaBapileTe TakTiKG TNV KAPETIEPA 0AC AKOAOUBWVTAG TIG
odnyie¢ Tng evoTnTag «KAGAPIZMOZ & ZYNTHPHZH».
rNavrtoTe XpPNOILOMNOIEITE PPEOKO, KPUO MOCIHNO VEPO OTNV
KAQETIEPA OAG.

2. AnobnkeuoTe TNV OKOVN TOU KApE O €va dpooepo Kal ENpo
MEPOG. AQOU avoIEETE TO MAKETO TOU KAME KAl MAPETE TNV
enBuPnTh  noodTnNTa, ogpayiote &ava TO NAKETO Kal
dlaTnNpPNOTE TOV KAQPE 0ag YEOA OTO WUYEIO yia va Pnv XAoel
TNV yeuon Tou.

3. Mla Tnv kaAuTtepn OduvaTtn yeuon OTOV KAQPE 0ag, 0ag
OUOTNVOUNE va ayopdleTe 0AOKANPOUG KOKKOUG KAPE Kal va
TOUC aAEBEeTE 0 AenTr okOVN Aiyo NMpIvV TOUG XPNOIUOMNOINOETE
oTNV KAQETIEPA 0AC.

4. KaBapilete TNV KaQeTIEpa OTAvV OnuIioupyeiTal AinapoTnta
ano Tnv Xpnon TnG okOvNG Tou Ka@e. MIKpEG aTayoveg Aadiou
oTNV €NIPAVEId TOU KAPE NOU POAIG EXETE PTIAEEI opeilovTal
oTo AAGdI nou Byaivel and Tnv okOvn Tou Ka®e oOTav Tnv
dlangpva To KauTo VEPO.
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5. H AinapoTtnTa pnopei va €ival nio €vrovn kai va gygavileral
Mo guxva oTav XpnoIKONoIEiTE BApId WYNHEVO KAQE.

Eidn kaQpE eonpéco

Espresso (eonp&co)

O KkAQOOIKOC €0np€oo €xel duvaTtn yeuon Kal Jnopei va
XOPAKTNPIOTEI KAl WG 0 «auBevTIKOG» KapEC. Mnopei eniong va
dlaTnpei Tn yeuon Tou OTAV TOV avaplyvUETE YE yaAa 1 AAAa
UNMKG. H  KAQOOIK)  OIKOYEveEld  poPNUATWV  €0NPECO
oupnepIAaUBAvVel Ta NAPAKATW:

Cappuccino (kanouTtgivo)

O TpONOG Napaywyng evog KAnouTaivo €ival va XpnoIUOnoINCETE
To OTOMIO aTWoU TNG PNXAvnG €0npeco kal va (eEOTAVETE €va
PAUTZAvVI yaAa €wg Toug 66°C @TidxvovTag pia nukvih Kal
nAouagia oTpwaon agpou navw and To yaia. Kartoniv, pi&te Tov
€0NPECO 0aG PEaa oTo PAUTLAVI HE TO appOyala — To KABE NEPOC
0a npener va katahauBavel To 1/3 Tou QAuTlaviou (1/3 kagpe +
1/3 yaAa + 1/3 a@pou). MeTd and auTto B6a exeTe €va QAuTIavI
KAnouToivo HE TNV €navw NAEUPA TOU AEUKN KAl TNV KATW
NAEUPA TOU avoIXTR KAQE. MMopeiTe va nNpooBeoeTE OTOV
KanouTaoivo oag {axapn, KaveAa n okovn Kakao yia nio 181aitepn
yeuon.

Caffe Latte (Aarvg)

H A€€n "Latte" onuaivel yaAa. O ka@EG auTog anoTeAEiTal ano
KaQE eonpeoo Kal (eoTd yaAa. PiETe pyeoa oe eva pAuTlavi (eoTO
yaAa ano Tn pia nAgupd Tou Kal KAPE €0NPECO aAnod TNV AAAN
NAeupa Tnv idla oTiyun - n avaloyia ydAakTog kal kagpe 6Ba
nPENel va €ival 6 npog 1. Xtov napadooiakod Latte unapxel povo
(e0TO YaAa padi pe Tov KAQE Kal 0x1 appoyaid.

Espresso Macchiato (eonp&co pakiaro)

H A&En "Macchiato" onpaivel «pgoAuouévog». Ma va @TIageTe
auTov Tov KA@eE, anAd npooBeaTe Aiyo appo YAAAKTOC NAVW O€
€va QAUTZavi kAaoolkoU eonpeco. Aev xpelaletal PeyaAn
noooTNTA YAAQKTOC - MOVO HIa MIKPR noodtnTa agpou oTnv
KOPU(PN TOU £0MPECO €ival APKETH.
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Latte Macchiato (Aarte pakiaro)

O KagpE&C auTtog PTIAXVETAl OTAV PIEETE KAPE €0MPETO HETA OTO
(e0TO YaAa pe appoyaAd. MpwTa, ¢TIAETe éva pAuTLavi (e0To
yaAa pe appoyaia kal BAATE To o €va noTnpl. Katoniv, pi&te
TOV €0MPECO OIyd JEoa oTo YaAa. To onTikO anoTeEAeopa Ba sival
NOoAU KaAo Kabwc Ba £xeTe Evav KAPE PE N0 OKOUPO XpwHa oTnNV
KOPU®PN Kal Mio avoixTo oTnVv KAatw NAgupd Tou. MNa kaAuTepa
anoTeAEOUATA, UNOPEITE VA PIEETE TOV E0NPETO ANO TNV AKPn Tou
noTnpiov. PixvovTac Tov KAQE PeE JIAPOPETIKN TAXUTNTA HEOA
OTO NOTNPI MMOPEITE va dnMIoupynoeTe dia@opa oxedia PEoA
oTOV KagpEé oac.

Caffe Mocha (Moka)

O kagpéc Mocha omaxveralr and eonpeco, (e0TO YAAd WE
appoyaAa kal olponl cokoAdTtag, TOo kaBeva and auta
kaTtaAauBavel 1o 1/3 Tou noTnploU. MnopeiTe va pi&eTe To GIpoONI
OOKOAATAG OIya and Tnv Aakpn Tou noTnpioU dnNMUIOUPYWVTAG
opoppa oxedia HEoa oTov KapE oac.

Espresso Con Panna (gonp&co kov nava)

O KAPEG auTOC PTIAXVETAI JE TNV NPOCONRKN CavTiyi 0TNV KOpU®N
TOU €0MPECDO.
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M£60Jd01 napaymyng d1apopmv TUNWV KAPE ECNPECO
Ynapxel MeEYAAn noikiAia YeUOEwvV Ka@E Mou €ival AapKeTa
OnNUo@IAgiG. Kanoiol €xouv dia@opa oipdnia, kanoiol AAAol
yivovTal ge TNV npooBnkn kpaociou, dAAol pe PEAI kar dAAOI pE
yaAa ooylag.

'OAa auTa Ta 191aiTepa €idn Kage yivovral ue Baon Tov KAAOOIKO
eonp&oo. MpooBeTovrac yaAa PNOPEiTE OXI MOVO va EXETE TO
dpwHa TOU YAAAKTOC OTOV KAQPE 0ag aAAd kal va PTIageTe yia
nolkiAia yeuoewv @TIAXVOVTAG YAAad, appoyaia kai oavTiyi o€
O1APOopeC avaloyieg, KATI NoU NPooPEPEl MOAANEG EVAAANAKTIKEG.
OI napakdTw QwToypaPieg OJcixvouv anAd pia noikiAia
JIAPOPETIKWYV avaloylwVv YAAakKTog Kal appoyaAaTog oToV KAQE.

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

To npoidv auTd €ival KATAOKEUAOMEVO O MARPN
QUMMOPOWON ME TIC I0XUoUuoeg odnyieg  TNG
Eupwnaikng ‘Evwong nou JIENOUV  NAEKTPIKEG
OUOKEUEC auToU TOU TUMOU.

Odnyieg yia Tn omOTR Anoppiyn TOU NpPoiovTog
oUH@®va pe Tnv Eupwnaikn Odnyia 2002/96/EK
Edv kanoia peEpa dIanIOTWOETE OTI N OUCKEUR 0dag
xpelaleTal avrikaraoraon r dev ag XpnolheUel NAgoy,
OKEPTEITE TNV NpooTacia Tou nepIBAAAOVTOG:

1)

2)

3)

4)

Mnv neTd&eTe Tn ouokeun oac Padi e Ta unoAoina
aoTik@ anoBAnta (auTn €ival kalr n onuacia Tou
avaypapopevou GUPBOAOU aVAKUKAWONG).
AneuBuvbBeite oTnv AnuoTiki ApXn 0ag yia va oag
unodei&el Ta onueia 81G06€0NC TNG CUOKEUNG 0aG YId
avakUukAwon.

AlgBETOVTAC TNV AXPNOTN NAEOV OUOKEUN 04G OTd
owoTA onueia  avakUkAwong Bonbdate oTtnv
npooTtacia Tou nePIBAAAOVTOG kabBwg kal oTnv
EKMETAAAEUON €K VEOU TWV UAIKWV TNG OUOKEUNG
oag.

Ol NAEKTPIKEGC OUOKEUEGC AOYW TWV  UAIKQV
KATAOKEUNG TOUG €av dev d1aTeBoUV OwoTA PNOPEI
va €X0oUV AOXNHEC ENINTWOEIC OTO NEPIBAAAOV Kal
KAT’' ENEKTACN OTNV UYEia pac.

Mg Tnv €yyunon TNG:

3

BUY WAY A.E.

\N G NAewpopoc TupTaiou,
31° xAu ABnvwv-Aapiag,
19014 A@idvecg, EAAGDa

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.

34

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

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

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

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

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

This appliance is not intended for use by persons
(including children) with reduced physical, sensory or
mental capabilities, or lack of experience and
knowledge, unless they have been given supervision
or instruction concerning use of the appliance by a
person responsible for their safety.

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

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

This appliance can be used only by children older than
8 years and ONLY IF THEY HAVE BEEN GIVEN
SUPERVISION OR INSTRUCTION CONCERNING USE
OF THE APPLIANCE IN A SAFE WAY AND UNDERSTAND



10.

11.
12.

13.

14.

15.

16.

17.

18.

THE HAZARDS INVOLVED. Children shall not play with
the appliance. Cleaning and user maintenance shall
not be made by children unless they are older than 8
years and supervised. Keep the appliance and its cord
out of reach of children aged less than 8 years.

This appliance can be used by persons with reduced
physical, sensory or mental capabilities or lack of
experience and knowledge only if they have been
given supervision or instruction concerning use of the
appliance in a safe way and understand the hazards
involved.

Children shall not play with the appliance.

This machine has been designed only for preparing coffee
and not for any other purposes. Only use the appliance for
domestic purposes and according to the instructions of this
leaflet.

Never use the appliance on or near hot surfaces.

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

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

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

Never move the appliance by pulling the cord. Make sure the
cord does not hang over edge of table or counter and cannot
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19.

20.

21.

22.

23.

24.

25.

26.

27.

28.

36

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.

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 with its decorative side wires
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 nozzle and froth device 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 resuit 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.



29.

30.

31.

32.

33.

34

36.

37.

38.

39.

40.
41.

42.

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 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.
35.

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.

This appliance IS NOT INTENDED FOR PROFESSIONAL
USE.

Save these instructions for possible future reference.
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KNOW YOUR ESPRESSO COFFEE MAKER =

© NN A WNE

13.

14

16

17.

38

Analog thermometer round display
Power (ON/OFF) switch Q

Single cup switch (D

Filter holder handle

Detachable metal tray

Cups preheating plate with decorative sides
Steam control knob

Double cup switch

Steam switch ﬂ\)

. Steam nozzle
. Water tank
. Special box filter for use with Nespresso type capsules (2

parts: bowl and lid)
Single cup stainless steel filter for one coffee dose + coffee
pod

. Double cup stainless steel filter for double coffee dose
15.

Metal filter holder (funnel)

.Press bar (press steel mesh with it when you want to

remove the coffee residue after use, to avoid the filter
slipping out)
Measuring spoon and tamper



BEFORE THE FIRST USE

Take your coffee maker out of its box and remove all packaging
material. Check that all accessories are complete and the unit
or its accessories are not damaged. Fill water into water tank to
the MAX level and brew water without adding coffee powder
in the mesh filter, according to the procedure described below
and then discard the water. Repeat this procedure for several
times, always discarding the water coming out of the machine.
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. Slide out carefully your water tank to the right 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 slide in
the water tank carefully to its place and make sure that it
has been safely closed into position.

Remove the
water tank
——

Replace the
water tank
——

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 slide it to the right,
add water inside the water tank and then slide it back inside the
machine until it locks into place - always be careful when
replacing the water tank in the machine so that the valve at the
bottom may be open.
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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.

Set steel mesh filter into metal funnel (without adding coffee
powder in the steel mesh) and pull the press bar backwards
and on to the plastic handle.

Place a heat resistant jug on detachable metal tray, so that
the hot water that will come out of the coffee maker from
the flowing points of the funnel, will run into this jug. Make
sure the steam control knob is in the "OFF” position.

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 coffee cup.

4.
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Connect to power source, and press the power switch (l) to
activate the machine. The red operation lamp will be
illuminated and the blue ready pilot lights underneath the
single cup and double cup buttons (_b/ will be flashing,
indicating that the machine is currently in preheating
process. Once the temperature on your display is between
80-120°C (cup symbol range on your display) and the blue
ready pilot lights are permanently illuminated, this means
that the preheating process is completed. At this point, in
case you wish to switch off your device, press again the
power switch().

Place the group (filter and filter
holder) under its joining
opening in the appliance,
following the “INSERT"” point
shown on the machine, make
sure that they align together
and 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" position shown on the machine.

6. Make sure that the steam switchdllyis not activated (not
pressed) and press the single cup switch (_Db. Hot water will
start flowing out so that your machine is “cleaned” internally
with the hot water running through its inner parts. Let a
sufficient quantity of hot water come out of the appliance,
making sure however that the jug you are using will not
overflow.

7. In order to stop the water flow, press again the single cup
switch ()b to deactivate it. Once hot water stops dropping
out completely, you can remove the jug in which you have
selected the water and clean it.

Note: In the case that during the first use of the product, water

does not come out from the machine, please follow below

procedure to help remove the air from the piping and circulate
the water in your machine:

Press the operation switch (l) to activate the machine and then

turn the steam control knob counterclockwise to its maximum

position '/ . Then press the single cup switch (_b . Once
there is water spurt coming out from the steam nozzle, please
press the single cup switch (b again to stop the water spurt
and turn the steam control knob clockwise to the closed state

(position OFF).

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

9. 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.

PREHEATING
To make a cup of good hot Espresso coffee, before start brewing
your coffee, we recommend that you preheat your coffee maker
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along with its filter and funnel so that your coffee taste will not
be altered by the cold parts of the appliance.

1.

Remove the detachable water tank and fill it with the desired
amount of water, making sure that the water level is
between MIN and MAX levels shown on the water tank. Then
reinsert the water tank into the machine making sure that it
has been securely fitted and closed.

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.

2. Place the stainless steel mesh e
filter (select between single cup S ¥
or double cup filter) into the 4
metal filter holder (funnel) and <) — P
pull the press bar backwards and S

5.
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on to the plastic handle.

Then place the group under its
joining opening in the
appliance, following the
“INSERT"” point shown on the
machine, make sure that they
align together and 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" position shown on
the machine.

Place your cup (or cups) - suitable for espresso coffee - on
the detachable metal tray and in such position so that the
hot water coming out of the flowing points of the funnel will
run directly into them.

Then connect the appliance to the power supply source.




Make sure that the steam control knob is in its OFF position.

6. Press the Power switch (!) of the machine to activate it. The
red light indicator will be illuminated whilst the blue light
indicators of the coffee switches will start flashing.

7. Make sure that the Steam switchcﬂ\) is not activated.

8. Once the temperature in your boiler is between 80°C to
120°C, the blue light indicators of the coffee switches will be
permanently on, indicating that your machine has
completed its preheating.

9. Press the coffee switch of your choice (single cup switch (T)
or double cup switch (*)) - hot water will start flowing out
of your machine and into your cup(s).

10.0nce a sufficient amount of water has been poured into your
cup, press the same coffee switch you had pressed before
to deactivate it and stop the water flow.

Note: For safety reasons, your machine will stop its

flowing after 15 seconds in the case you have pressed the

single cup switch (_ ), or after 30 seconds in the case you
have pressed the double cup switch((.

PLEASE NOTE THAT WHEN YOUR DEVICE IS ON (THE
POWER SWITCH O IS ACTIVATED AND ITS RED LIGHT
INDICATOR IS ILLUMINATED), 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.

MAKING ESPRESSO COFFEE o=

1. Remove the funnel by turning it clockwise
until it reaches the point where you inserted =l
it in. Add ground coffee inside the single cup Q
stainless steel mesh filter by using the <P
measuring spoon (one measuring spoon is 9 @
sufficient to make one cup of top-grade i
espresso coffee) and then press the ground I !

b

coffee powder tightly with the tamper (the 5
other side of your measuring spoon). B
(In the case you wish to make two cups of Q
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coffee at the same time, please use the double cup stainless
steel mesh filter and add two measuring spoons of ground
coffee into your mesh filter).
You can also make one coffee dose by using a coffee pod
(you can find them in the coffee shops or in the market) by
placing the pod inside the one cup mesh filter:

Single cup

filter \ Coffee pod

S
Holding by the handle, insert
the funnel (with the mesh filter
and ground coffee in it) into the
appliance from the “INSERT”
position and secure the funnel
firmly on the joining point with
the device by turning the funnel
anticlockwise until it reaches
the “LOCK" position as shown
on the machine.

Pour out the hot water you had
in your cup. Then place your
already hot cup on the detachable tray, underneath the
flowing openings/mouths of the funnel.

Once the temperature in your boiler is between 80°C to
120°C, the blue light ready indicators of the coffee switches
will remain on permanently. Then press the single cup
switch (_DP(in case you have used the single cup mesh filter)
or the double cup switch (*p (in case you have used the
double cup filter) to activate it. Within seconds, there will be
hot espresso coffee flowing out the funnel and into your cup.




Note The blue light ready indicators of the coffee switches
(Cb/(p will be cycling between flashing and staying
permanently on during operation to ensure that the water
temperature is hot enough to make the espresso.

5. Once the desired coffee amount is obtained or the color of
coffee gets visually lighter, please press the coffee switch
again to deactivate it and stop the coffee flowing. Also, in
the case that you do not want to make another espresso,
please turn the coffee maker off by pressing the Power
switch d) to deactivate it. The machine indicator lights will
go out and the coffee maker will stop working. Your coffee
is now ready.

WARNING: Never leave your coffee maker unattended during
making coffee.

Note: For safety reasons, your machine will stop its flowing
after 15 seconds - in the case you have pressed the single cup
switch (D, or after 30 seconds - in case you have pressed the
double cup switch@.

1. After finishing making your coffee and your machine is
deactivated (switched OFF), wait for 5 minutes and then you
can take the metal funnel out by turning it clockwise until it
reaches the "INSERT"” point and then bringing it downwards
and away for the machine. Press the stainless steel mesh
with the press bar and turn your funnel upside down to
discard the coffee residue that is left inside the mesh. Please
be extra careful during this procedure to avoid burns as the
temperature on the mesh filter and the filter holder is very
high. Coffee residue is also hot right after making your
coffee - so please do not touch the coffee residue with your
hands.

2. Let the mesh and the funnel to cool down completely, detach
them from one another and then rinse them under clear
running water.

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.
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MAKING ESPRESSO BY USING NESPRESSO TYPE
CAPSULES

The procedure is the same as making espresso with ground
coffee or coffee pot, with the exception that instead of using the
stainless steel mesh filters, you are using the specially designed
capsule box filter that is consisted of two parts: bowl and lid -
following below steps:

1.
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First untighten and separate the lid from the bowl of the
capsule box. Then place the capsule directly into the bowl
and with the correct direction as shown in below diagram.
Then place the lid on top and tighten it on the bowl and
make sure that it is safely closed. Then place the capsule
box inside the filter holder and make sure that it is fully
inserted into the filter holder as shown in below diagram:

¢ ! 0w ¢

3

N

— J

Holding by the handle, insert the funnel (with the capsule
box filter and capsule in it) into the appliance from the
“INSERT” position and secure the funnel firmly on the joining
point with the device by turning the funnel anticlockwise
until it reaches the "“LOCK” position as shown on the
machine.

Then follow the same steps of making coffee using the single
cup switch ().

After use and after disconnecting the

machine from the mains and letting it s (:,
cool down, remove the filter holder (c

from the device and then carefully turn [T

it upside down to remove the capsule Pt

box with the used capsule. Let the =

capsule box cool down completely and ==

then untighten its lid and remove the B



used capsule. Please be extra careful during this procedure
to avoid burns as the temperature on the capsules box (bowl
and lid) and the filter holder is very high. Used capsule is
also hot right after making your coffee — so please do not
touch the used capsule with your hands.

5. Let the bowl and lid of the capsule box and the funnel to cool
down completely, and then rinse them under clear running
water.

Attention! Please use always Nespresso type capsules

made for preparing espresso coffee and not other types

of beverages.

Note: When making coffee, you cannot press the steam
switch {5 at the same time, otherwise the coffee machine will
stop working.

Coffee flow time adjustment

Your coffee maker is equipped with memory function so that you
may select the time after which the flow from the funnel will
stop automatically when you are making either one cup or two
cups of coffee. In other words, it can help you adjust the amount
of coffee you will be getting each time, after pressing either the
single cup or the double cup switch.

To set the time of flowing auto stop, please follow below steps:
Insert the filter holder with the mesh filter into their position in
the machine and secure them.

Place a cup of sufficient capacity on the detachable tray,
underneath the flowing openings/mouths of the funnel.

Press the power switch(').

Wait until the blue light indicators stop flashing and they
become permanently on.

Once they are permanently on, press and hold pressed for 3
seconds the coffee switch you wish to set:

Press and hold the single cup switch (_P - its blue light indicator
will start flashing and there will be water running into your cup.
Once the amount of collected water is the one you desire, press
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again once the single cup switch( ) to stop the water flow. Your
machine will keep this time in memory and each time you press
the single cup switch (Tp, the coffee will be flowing for as long
as the set time is running. Maximum time you can set in the
single cup switch (_bis 45 seconds.

In the same way, you may set the double cup switch@ by
applying the same steps on the double cup switch@.Maximum
time you can set in the double cup switch@ is 90 seconds.

Restoring factory settings

if you wish to restore the factory settings of coffee flow time on
your machine (15 seconds for the single cup dose or 30 seconds
for the double cup dose), long press the steam switch Q’ﬂp . The
steam switchcﬂb light indicator will be flashing. Once the steam
switch@;light indicator stays permanently on, this means that
your machine has returned to its factory settings.

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
"MAKING ESPRESSO COFFEE”. Make sure that the steam
control knob is at the "OFF” position.

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

3. Press the steam switch cﬂ\) to activate it. 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 -
between 120°C to 200°C, the steam switch c@p light indicator
will stay permanently on, indicating that your machine has
completed its preheating. At this point, please rotate the
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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 bring
your steam control knob 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

70x5mm, 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 counterclockwise
to its maximum position q'ﬂp/g% 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
may increase the possibility of the risk of an explosion.
Never try to turn the steam control knob
counterclockwise beyond its maximum point <ﬂ\) / g%. )

7. Gradually move the steam tube nozzle to the place where 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 tube nozzle deep into the milk and make the milk
temperature rise to about 66°C, and then the milk foaming
process is completed, Interrupt steam delivery by rotating
the steam knob clockwise and press again the steam
switch (/b 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.
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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
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;
Nnow 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 Power switch (') to deactivate the machine and
disconnect it from the mains.

Note: When the steam is finished, the thermometer pointer will

be between 120°C (coffee icon position) to 200°C (steam icon

position). If you want to make a second cup of coffee, you must

wait until the thermometer pointer has fallen down to a

temperature between 80°C - 120°C (coffee icon position), if you

make coffee by force, whilst the temperature is on the high
level, the light indicators of your machine will be flashing and
the machine will get into “alarm state”. It is recommended that
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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 pump water cooling
method described below. Otherwise, your Italian coffee might
have a "burnt" flavor.

Manual pump water cooling method for coffee machine:
When the coffee machine is in the alarm state, first place a jug
underneath the froth nozzle. Then turn the steam control knob
counterclockwise and press one of the two coffee switches. Hot
water will start flowing from the steam nozzle and the
temperature inside the boiler will star dropping. Once the
thermometer pointer is again between 80°C - 120°C (coffee icon
position), you can use your coffee machine again to make
coffee.

Producing hot water

1. Switch on the machine by pressing its power button (b and

wait until the preheating of the machine is completed and

the water is hot.

Place a jug underneath the froth nozzle.

. Press the single cup switch(T"bor the double cup switch{((*p,
and at the same time turn the steam control knob
counterclockwise. Hot water will start flowing out of the
steam nozzle.

4. To stop the water flow, press again the single cup switch(T)

or the double cup switch \<*» and turn the steam control
knob clockwise to its OFF position to turn it off.

W N

Energy saving system

In the case none of the switches of the unit is pressed within a
period of 29 minutes, your machine will automatically switch off,
for energy saving purposes.

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
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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.

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
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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?
A1l: 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.

9. What should be done if there is no steam coming out of the
steam tube?

A: In general, this usually happens because cleaning hasn’t
been done in time after making the milk foam and the milk
curdling blocks the steam tube. You can use tools such as a clip
to clear it by putting it into the steam tube from one end of the
steam tube - however, in this case, please make sure to turn
the steam regulator knob to OFF position in order to avoid
possible burns in the case that the nozzle is unblocked and
starts produces steam. If it is not blocked, please try to put 1:1
vinegar with water solution into the water tank, and then let the
steam come out of the steam nozzle following the steam
production procedure, to soften the tube so as to clear it. If the
above could not solve the problem, please contact the after-
sales service center for solutions.

10. What is the function of the press bar?
A: When pouring out the coffee residual, you can use the press
bar to block the mesh filter and prevent it from falling out.

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.
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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.

3. Clean water tank, detachable metal tray and detachable drip
tank (located underneath the metal tray in the base of the
device) 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
water drip tray on time and never allow it to overflow.

5. Never wash any of the detachable parts or accessories
of your unit 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 MINERAL DEPOSITS
To make sure your coffee maker is operating efficiently, internal
piping is cleanly and always obtain the best coffee flavor results,
you should clean away the mineral deposits built up in the
machine regularly and at least every 2-3 months. Descaling
frequency also depends on the area water quality and the
frequency of use. Please follow below steps:

1. Fill the tank with water and descaler to the MAX level (the
scale of water and descaler is 4:1; for more details of correct
use, please refer to the use instructions on the package of
the descaler you use). Please use household descaler suitable
for coffee machines. Alternatively, you can use the citric acid
(obtainable from chemist’s or drug stores) instead of the
descaler (ratio should be:100 parts of water to 3 parts of citric
acid).

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

3. Please clean the water outlet and steam tube respectively
according to the steps of making cappuccino. Use all the
descaling solution.
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4. Then use clean water to clean it for at least 4 times to make
sure that there is no descaler solution residue in the piping.

5. Please make sure that the coffee machine shall rest for more
than 3 minutes every time you are repeating the steps during
the descaling process.

TROUBLE SHOOTING

Fault

Possible cause

Proposed solution

The coffee is

There are sundries
inside the sealing ring

Clean the sundries
inside the sealing ring

The coffee powder is
too fine

Please replace it with
the coffee powder
which is relatively

spilled out
fr%m the gap coarse
: The coffee powder has | Please press the coffee
of the filter :
holder b_een 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 powder Decrease the amount
amount has exceeded of the coffee powder
The  coffee | the max scale of the

handle could
not reach its

filter holder

There are sundries

Clean the sundries

locking inside the sealing ring | inside the sealing ring

position. 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

Coffee machine is not

Please preheat the

preheated coffee machine
Coffee cup is not Please preheat the
preheated coffee cup
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The pump is
too noisy

There is no water in
water tank

Please pour water into
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 Please clean the steam

machine can
make coffee
normally, but

Steam outlet is clogged

outlet by using an
appropriate clip

Please add appropriate

can't make vinegar into water tank

milk froth and operate the
machine to clean the
steam outlet.

No water Water tank is not in Please mount the

comes out place water tank correctly in

from the place.

pump Air pump (there is air When the pump is

in the tube)

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

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.

2. Store unused coffee powder in a cool, dry place. After opening
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
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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
init.)

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
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.
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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 S

Espresso Macchiato Con pahna
Latte Macchiato Flat white Breve
g g —
Cappuccino Mocha Americano
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1

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
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