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EuxapioToupue TTou €TMIAEEQTE UIO OUOKEUN TNG YKAMOG IZZY.

2upuBouAég Aopalsiag

A 24

AlaBAoTe TTPOOEKTIKA TIG 0dNyieg XPHONG KAl KPATAOTE TIG OF
ao@AaAéG onueio yia PEAAOVTIKA avagopd, padi ME TRV a1TodeIgn
ayopdg, n otroia Asitoupyei wg eyyunon (BA. rapakdtw «Eyyinon
kal E§utrnpérnon MeAatwvy).

* [1piv ouvdéoeTe TN CUOKEUN BERaIWOEITE OTI N TTAPOXH TOU NAEKTPIKOU
PEUPATOG CUMTTITITEI ME EKEIVN TTOU AvAYPAQPETAlI OTO KATW MEPOG TNG
OUOKEUNG.

* [MavTa ouvdéeTe TN cuokeur) oag pe Trpida TTou dlaBETel yeiwon. H un
TAPNON AUTAG TNG UTTOXPEWONG PTTOPEI va 0dnynoel o€ NAEKTPOTTANSia
Kal EVOEXONEVWG O€ oOBapPO TPaAUUATIOUO.

* Mnv a@AveTE TTOTE TN OUOKEUN XWPIG ETTITAPNON OTavV BPIOKETAI O€
AeiToupyia.

* 2TEVN ETMTAPNON €ival atrapaitntn OTav N CUCKEUN €ival o€ AgIToupyia
Kal 1I91aiTepa OTavV PIKPG TTadId 1) dToua Pe €I0IKEG avayKeS PpiokovTal
yUpw atrd autAv. BeBaiwBeite 0TI dev TTaiCouv PE T €CapTAUATA ) TN
OUOKEUN.

* H ouokeury dev TTPETTEl va XPNOIKOTIOIEITAI OTTO ATOMO HE EIOIKEG
avAayKeg (CwpaTikéG 1 diavonTikES), TTaIdId 1} dTtopa TTou € dlabéTouv
TNV ATTAITOUMEVN YVWON KOl EUTTEIRIA YIA TN XPON TNG OUOKEUNG, XWPIG
TNV ETMITAPENON KATTOIOU TTPOCWITOU TTOU YVWPIlEl TOV TPOTTO AEITOUPYiag
TNG CUOKEUNAG Kal Ba gival uTTEUBUVOG yIa TNV AOPAAEId TOUG.

* O€0TE EKTOG ALITOUPYIOG TN OUOKEUN KOl OTTOOUVOEOTE ATTO TO
peUpa:

- MpoToU TN yepioeTe pe vepo.

- MpoTou TnVv KaBapioceTE.

- Metd ™n xpion.

* AQNOTE TN CUOKEUNA VO KPUWOEI EVTEAWGS TTPIV AQAIPECETE £CAPTHUATA
Kal TTPIV TOV KaBapIond Kal TNV atrobrikeuon.

* Mn XPNOIUOTIOIEITE TN CUCKEUNR YIQ OKOTTOUG TTEPA aTTd AUTOUG YIa TOUG



OTTOIoUG TTPOOPICETAl.

* H ouokeul autr] TTpoopiCeTal yia Xprion o€ €OwTepIkO Xwpo. Mn
XPNOILOTIOIEITE TN CUOKEUN O€ UTTAiBPIO XWpPO.

* H ouokeun autr) TrpoopiceTtal uovo yia olkiakn xprion. Kabe aAAn xprion
OKUPWVEI TV €yyunon.

* XpNOIYOTIOIEITE TTAVTA TNV ECTIPECIEPA ETTAVW O ACQPAAN], OTEYVN Kal
ETTITTEDN ETTIPAVEIQ.

* Mn AcITOUPYEITE KOI uNV TOTTOBETEITE TN CUOKEUN | HEPN TNG O€ PEPN ME
uypacia i o€ onueia 6TTou UTTopEi va BpéxeTal.

* Mpo@uAaxTeite ATd TOV ATHO. XPNOIMOTIOIEITE TO AKPOPUOIO
aTtpou pe rpoooxn. BeBaiwOdeite OTI TO AKPOPUOI0 Eival OTPAUUEVO
MOKPpId OTmé Ta HEPN TOU OWMATOG. YTrapxel Kivduvog
TPAUHATIOMOU.

* Mnv épxeoTe O€ ETTAPR ME TOV ATHO i} TO KAUTO VEPO TTOU BydivEl
a1rd T0 AKPOPUOI0 1) TO Soxeio vepoU.

* Mnv ayyiete Ta (eOTA HEPN TNG CUOKEUNG OTAV Eival o€ AsiIToupyia (TT.X.
BrKkn @QiATpou, akpouaio, diokog BEpuavong AuTiaviwy, doXEio vEPOU
KATT).

* Mn XpNOIYOTIOIEITE TN OUOKEUN XWPIG vEPO OTO dOXEIO VEPOU.

* Mn xpnoiyotrolgite avBpakoUxo vepPO yia va YeUIoETE TO doXEio vePOU.
* BeBaiwBeite 611 TO vePO aTO doxeio vepou dev eival AiydTEpo aATTO TNV
évoeitn “MIN” kai dev utrepPaivel Tnv €vdeign “MAX”.

* Mn XPNOIJOTIOIEITE T OUOKEUN Xwpig TO OOXEI0 vePOU Kal TOV
ATTOOTTWHPEVO OIOKO GUAAOYNG UYypWV.

* Mnv agaipeite TN BAkN @iATpou katd Tn diIdpKeIa AsiIToupyiag TNG
OUOKEUNG.

* Mnv a@rveTe T0 KOAWDIO TOU PEUPATOS VA KPEWETAI OTTO TNV AKPN TOU
TPaTTECIOU/ TTAYKOU ) O€ GNEIO TTOU PTTOPEI va TO apTTAgEl KATTOI0 TTaIdI.
Mnv a@rveTe T0 KOAWDIO VO AKOUUTTA OTTOIOOATTOTE (EOTH ETTIQAVEIQ.

* Mnv agrivete TN ouokeun o€ Bepuokpaacia TePIBAAAOVTOC PIKPOTEPN
TwV 0°C kKaBwg 10 vePd 0TO PECEPPOUAP UTTOPEI VO PETATPATTEI OE TTAYO
Kl VO TTPOKOAETEI (NUIG OTN CUOKEUN.

* Mn XPNOIUOTIOIEITE TN CUOKEUN O€ UYPONETPO avw Twv 2.200u TTadvw
atro To emiTredo NG 6GAacoac.

* [MoTé pnv a@rivete T0 KOAWDIO TOU PEUMATOG OITTAWMPEVO KATA TNV
OIAPKEIO TNG XPONG TNG CUCKEUNG. =€DITTAWOTE TO TEAEIWG.

* Mn xpnoigotrolgite TTOTE  OKANPA, Aclavtikd 13 diaBpwrtiké
ATTOPPUTTAVTIKA A DIOAUTIKA Uypd yia TOV KaBapIoud TNG CUOKEUNG.

* [oT€ NV apriveTe TN oUoKeUn, TO KAAWDIO ) TO BUCua va Bpaxouv.

* 2€ TIEPITITLWON TTOU N CUCKEUN BPaXEi, aQaIpEOTE APNETWS TO KAAWDIO



TOU peUPATOC ATTO TNV TTPICa Kal unv BAadete Ta XEPIQ 0AG OTO vEPO. Mn
BETeTe TTOTE TN PBPEYUEVN OUOKEUN OE AEITOUPYIaA KAl ETTIKOIVWVAOCTE UE
éva atrd Ta e€ouaiodotnuéva kEvTpa emokeuwv MIMENPOYMIH.

* Mnv a@rjvete To KOAWDIO VA £PXETAI O€ ETTAPN ME KAUTA PEPN.

* Mnv ToTT0BETEITE TTOTE AUTH TN CUOKEUNR TTAVW I KOVTA O€ E0TH £0TiA
NAEKTPIKNG Koudivag 1) Koudivag agpiou ) o€ OnUEIo TTOU PTTOPET va £pBOEl
o€ eTTaQn ME AAAN CEOTH CUOKEUN.

* [poToU BéceTe o€ AciToupyia TNV ECTTPECIEPA, BERAIWOEITE OTI UTTAPXEI
VEPO OTO DOXEIO VEPOU.

* Mn JETAKIVEITE TN OCUOKEUN OTAV AUTA €ival 0€ AsIToupyia.

* Mnv ayyilete TN ouokeun YE BpeyuEva i VTTA XEPIQ.

* Mn xpnoiyoTroleiTe €TTEKTAON KOAWDIOU.

* EAéyxeTe katd diaoTApATa TO KAAWDIO YIa TUXOV POOPEG.

* MnVv XpNOIUOTTOIEITE TN CUOKEUN €AV TO KAAWDIO PEUPATOG £XEI UTTOOTEI
@Bopd A av autr €xel TTEoEl 1 €xel UTToOTEl BAABN KATA OTTOI0ONTTOTE
TPOTTO. AV UTTOYIAOTEITE OTI N OCUCOKEUN €XEl UTTOOTEI BAARN, ETTIOTPEWTE
TNV OTO  KOVTIVOTEPO  €EOUCIOOOTNUEVO  KEVIPO  ETTIOKEUWV
MIMENPOYMITH yia g¢€taon.

e 2€ TTEPITITWON TTOU UTTAPXElI TIOavA BAARN, unv ETTIXEIPAOETE va TNV
ETTIOKEVAOETE POVOI 0aG. ATTEUBUVOEITE O€ éva atmd Ta £E0UCI0dOTNUEVA
kEvTpa emokeuwv MMENPOYMITH.

» Kabe etmiokeur) atrd pn €€0UcIodOTNPEVO TEXVIKO TWV KEVTPWVY service
MMENPOYMITH AKYPQNEI THN EIMYHZH.

» KaBe AavBaopuévn xprion TnG CUCKEUNRG OKUPWVEL TNV £yyunon.

« XpnoIgoTrolgiTal JOVO yvrola avTaAAOKTIKA.

* AuTil n ouoKeur cuppop@wveTal Pe TNV Odnyia nAeKTpoPayvNTIKAG
oupBarotnrag 2014/30/ EE, tnv Odnyia XaunAng taong 2014/35/EE,
Tnv Odnyia 2011/65/EE yia Tov TEPIOPIOUS TNG XPrONG OPICHEVWV
ETTIKIVOUVWYVY OUCIWV O€ NAEKTPIKO Kal NAekTpovikd eEotTAiIoud. ETTiong,
pe TRV Odnyia 2009/125/EK yia TIG aTTaITACEIS OIKOAOYIKOU OXEDIATUOU
ylo Ta TTPOIOVTA TTOU KATavaAwvouv evépyeia Kal Tov Kavoviopdg(EK)
Ap. 1935/2004 oxeTIKG UE Ta UNIKG KAl QVTIKEIUEVA TTOU TTpoopilovTal va
¢pOouv o€ eTTaPn ME TPOPIUQ.

OYAA=TE AYTEZ TIZ OAHTIEZ
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*Eutropikd orjpa 181okTnoiag Tpitou, TTou dev ouvdéetal ue Tn (NEA) X. MIIENPOYMIH &

. MAAkTPpO ON/OFF

. MAAKTPO povrg doonG Kaé

. MAAKTPO BITTARAG 600NG KaPE

. MAAkTpo ON/Off aTpol

. Aiokog TTpoBépuavang AITCaviwv
. Pubuiotng atpou

. Akpo@Uaio aTpoU/ZeaTou vepou

. ZWPO OUOKEUNG

. Katrdki doxeiou vepou

. Aoxeio vepou 1,5L

. KoutaAi peColpa

. ATTOOTIWPEVOG BIOKOG CUAAOYNG UYpWwV
. ATTOOTIWPEVN OXAPT

. \aBA Bnkng eiATpou

. KAeioTpo adeidoparog @iAtpou

. OnKkn @iATpou

. ®iATpo Ka@é povig 6Gong

. QiATpo Kaé dITTARG ddoNG

. FkpouTr yia kdwouAa TUTTOU Nespresso®*
. Katrdki

. ©nkn yia kdwoula TUTTOU Nespresso®*

YIOZ AE.




Mpiv Tnv MpwTtn Xprion

1. MAOveTe Ta pépn TNG oUOKeUNG. Agite TNV evotnTta “®PpovTida kar Kabapiouog”.
2. lepioTe 50O PopPEG TO doyEIo VEPOU Kal BETTE TNV €0TIPETIEPQ O AsIToupyia (Xwpig KagE) yia
va Tnv kaBapioeTe. Agite TNV evotnTa “Mapaockeun Espresso”.

Inueiwon: Miropei va utrdpyel 06puog 6Tav avrAgital To vepd TNV TTPWTN PopPd, gival
@UOIOAOYIKO, n Oouokeun atreAeuBepwvel Tov aépa otn ouokeun. Merd amé Aiya
deutepoAemTa, o B6puBog Ba eapavioTei.

Zg TEPITITWON TTOU N CUCKEUN dev BydAel vepo amd Tnv BRkn @iATpou (16) Tnv Tpwrn
@opd, aKOAOUONOTE TA TTAPAKATW BAMATA:

1. TomoBetrioTe éva QAITCAvi oTnv amooTrwuevn oxapa (13) kar éva AIT¢avi Kadtw aTd TO

akpo@ualo (7) kai ouvdEaTe 1o Buopa otnv TTpila. BefaiwBeite 611 0 pubUICTAG aTpoU (6) cival

oTn Béon “—" TTpIv oUVOECETE T CUOKEUR TNV TIPida.

2. MiéoTe 1o TAAKTPO ON/Off (1) yia TNV TTpOETOINATIO TTAPACKEUNG KO®E. H evOEIKTIKA Auxvia Ba

avapBoofrvel éwg 6Tou CeoTabei N CUGKEUR Kal gival £TOIUN.

3. O1av n evdeIKTIKA Auxvia oTaparioel va avaBoofAvel, TIECTE TO TTARKTPO BITTARG dO0NG KagE

(3) yia va 1pé€el vepd aTo QAITCAVI.

4. NMapdAAnAa, oTpéwTe Tov puBMIOTH aTuoU (6) aTn Bféon “max”, kal emavaAdpere £éwg 6Tou

apxioel va TpExel vepd aTo GAIT(AVI TToU £XETE TOTTOBETATEI KATW OTTO TO AKPOPUCIO.

5. MoOAig apyioel va Tpéxel vepd aTTd To aKpo@UaIo, OTPEWTE Tov pubuIoTA aTpou (6) atn Béon
”. Otav 1pégel n emBuunTr TOoOTNTA VEPOU OTO GAITZAVI KATW OTTO TO YKPOUTT, N CUCKEUN Ba

OTAPATACEI QUTOPOTA Kal N eVOEIKTIKA Auxvia Ba avaBooPrAvel.

6. H ocuokeun gival £Toiun yia xprnon.

MpoBéppavon TG ZUOKEUAG

Na va @nagete éva @AIT{dvi kaAé Jeo1é Espresso i Cappuccino, ouvioToUpe va
TPOBEPUAIVETE TN CUCKEUR TIPIV PTIASETE KaPE KABWG Kal T BAKn @iATpou, To QiATpo Kal
10 QAIT{AVI, £€TO1 WOTE N yEUON TOU KOPE va UnNv emnpeddetal amd Ta Kpua pépn TNG
OUOKEUNG.

BeBaiwOeite 611 0 pUOUIOTAG aTpOU (6) gival oTn Béon “ O TPIV OUVSECETE T OUOKEUN
oTnv mpida.

1. ApaipéaTe To doyeio vepou (10) TPaBwVTag TO TTPOG TA TTAVW KAl YEUIOTE e vepod. Befaiwbeite
0TI 10 vepd oTo doxeio vepou dev gival Aiyotepo attd Tnv évdeign “MIN” kai dev utrepPaivel Tnv
£voeign “MAX”.

* XpnoiyoTtrolgite KpUO vEPO. ZUVIOTOUUE TN XPAON QIATPAPIOHEVOU VEPOU KOBWG HEIWVEI
TNV €mKABIon oAdTtwv kal aufdvel Tn Sidpkela JwNAg Tng eompeoiépag ocag. Mn
XPNOIPOTTOIEiTE TTOTE {EOTO 1 AvOPAKOUXO VEPOS.

2. TommoBeteioTe TO doxeio vepou (10) otn B€on Tou €wg OTOU KOUPTIWOEI KaAd oTn BAon Tng
OUOKEUNG.

3. ApaipéaTe Tn xeIpoAafr/Bnkn @iAtTpou (16) OTPEPOVTAG APIOTEPOCTPOPA KAl TOTTOBETACTE TO
@iATpo (17, 18) TnG €MAOYAG 0OG XWPIG va BAAETE KAPE.

Inueiwon: ToroBeTAOTE TNV TTPOESOX TOU PiIATPOU OTNV £YKOTH TNG BARKN @iATpou Kal
OTPEYTE TO QIATPO YIO VO KOUUTTWOEI TN 80N TOUu.

4. TomroBetAOTE TN XEIPOAABA/BNAKN @iATpou (16) oTpépovtag degidoTpoPa. BeBaiwBeite 611 N



XEIPOAABA/OrKN QiATpoU éxel KOUPTTWOEI KAAG OTn Béon B

5. ToroBetroTe £va AITZAvI oTnv amooTiwpevn axdpa (13) kal cuvdéaTe To BUCpa aTnv TTPIda.
6. Méote 10 MANKTPO ON/OFF (1) yia TNV TTpogToIpacia TTapackeurg KagE. H evOeIKTIKR Auyvia
Ba avawel kal o1 eVOEIKTIKEG AUXVIiEG Twv TTAAKTPWY PovAG (2) kal dITAng (3) 86ong kagé Ba
avapBoofrivouv €wg 6Tou feaTaBEei N CUCKEUN Kal gival €TOIMN.

7. 0t1av o1 evOEIKTIKEG AuXVieg oTapaTrioouv va avaoofBrivouy, TEoTE TO TTARKTPO SITTARG 66ong
Ka@€ (3) yia va Tpé€el vepd oT1o GAITAvI. H evdeIkTIKr) Auxvia Ba avaBooBrvel.

8. Otav 1péel n emOBuunTr TTOCOTNTA VEPOU, N CUCKEUH Ba OTAOUATACEI KAl O EVOEIKTIKEG AUXViEG
Ba TTapapgivouv avappéveg.

9. Otav oAokAnpwoei n diadikacia TTPoBEPUAVONG, UTTOPEITE VO TTPOXWPICETE OTNV TTAPACKEUN
TOU Ka®E.

Znueiwon:

* MTropei va utrdpxel 86puBog 6Tav avtAeiTal To vEPO TNV TTPWTN PopPd, Eival QUGIOAOYIKO,
N ouoKeun atreAeuBepwvel Tov aépa oTn ouokKeun. MeTd atrd epitrou 20 SeuTEPOAETITA,
o 86pufog Ba oCTAPATAOEL.

Mapaokeun Espresso

BeBaiwOeite 611 0 pUBMIOTAG aTUOU (6) gival oTn Béon « TPIV OUVOECETE TN CUOKEUN
oTtnv mpida.

1. MpoBeppaivere TNV €0TTpeTIEPA. AgiTe TNV €vOTNTA “TTPOBEPUAVON TNG OUOKEUNG.

2. AgaipéoTe Tn xeIpoAaBr/BAkn @iATpou (16) oTpé@ovTag aploTepOaTpo®a Kal BAATE Tnv
€mMBUPNTA 060N KAPE XPNOIMOTTOIWVTAG TO KOUTAAI/pedoupa (11) kal TTIECTE TOV KOQE OTO QIATPO
JE TO TTIOW PEPOG TOU KOUTOAIOU.

* Mnv aokeite urEPBOAIKN Trieon yiati n pon Tou Ka@é Ba gival TTOAU apyn ernpeddovrag
TO XPWHA Kai Tn YEUOT Tou. Av TIE0ETE TTOAU eAa@pid, TOTE 0 KaPEG Ba péel TTOAU ypriyopa
Kol Ba yivel eAagpug.

3. TomoBetAOTE TN XEIPOAARBA/ONKN @iATpou (16) aTpépovtag deCivoTpoPa. BeBaiwbeite 6T N
XEIPOAABA/BrKN QIATPOU €XEl KOUPTTWOEI KAAG 0T Béan “KEN”.

4. ApaipéaTe T0 {e0TO vePO atrd To GAITCAVI TTou gixe peivel ammd Tn diadikagia Tng TTpoBEépuavang
Kal TorroBeTACTE {ava To {eaTd QAITCAVI OTNV OTTOOTIWHEVN oxapa (13).

5. E@doov n evdelkTikr Auxvia Tou TTARKTpou ON/OFF (1) eival otaBepr) kai dev avafoafivel,
METTE TO TTAAKTPO PoVvAG d6onG (2) A dITTARG ddang (3). H evdeIkTIKA Auxvia Tou TTARKTPOU TTOU
£xete emMAEEeEl Ba avaBoofBrvel.

6. Otav 1pé€el n emBuuNTA TTOGATNTA KAPE, N CUOKEUN Ba oTaUATATE OTAV OAOKANPWAEI TO
KUKAO TNG.

Inueiwon: Edav BéAeTe va SiakoyeTe Tn Siadikacia TpoToU 0AoKANpwoEi, TEoTE Pia popd
TO TTARKTPO pOVAG 86ong (2) R ditrARg 86ong (3).

7. Otav ohokAnpwoete Tn diadikacia, méoTe To TTARKTPOo ON/OFF (1) kai agaipéoTte 10 BUcua
atré Tnv Tpida.

8. ApaipéoTe Tn XelpoAaBr)/BAkn @iATpou (16) oTpéPovTag apioTEPOCTPOPA KOl aPrOTE va
KPUWOEl TTPIV adEIGTETE TO PIATPO ATTO TOV KAPE.

9. M6AIG n xelpoAapn/Brikn @iAtpou (16) kai To @iATpo (17, 18) KPUWOOUV, AVOCNKWOTE TO
KAgioTpOo adeidopaTog QiATpou (15) woTe va KOUUTTWGEI OTNV AKPn Tou @iATPOU Kal adeIdaTe ToV
Ka@E atrod TO QIATPO.

10. MeTd atrd KaBe xprion, adelddeTe TO BoxEio VEPOU Kal TIAEVETE TN XEIPOAARH/BrKN @iATpou Kal
TO QiATpO. Agite TNV evéTNTa “KaBapiopog Kai gpovTida”.



ZNUEIWOEIG:
* Mn xpnoipotroigite TTOAU AeTTTd aAeopévo Kagé, KaBwg ptropei va BouAwoel To PiATpo.

* Mnv apnvere TNV KaQeTIEpa Xwpig eTiBAewn katd Tn didpkelia TG A&IToupyiag TnG.

Znueiwon:
* Edv n ouokeun mrapapeivel avaupévn Xwpeig va Asitoupyei, Ba atmrevepyotroinBsi
AUTOUOTO METE ATTO 25 AETTTA.

Mapaokeun Espresso pe kdyoula T0Tou Nespresso®*

*EuTropikd orjpa 181okTnoiag Tpitou, TTou dev ouvdéetal ue Tn (NEA) X. MIIENPOYMIH &
YIOZ A.E.

BeBaiwOeite 611 0 pUBMIOTAG aTPOU (6) gival oTn Béon «( D TPIV OUVOECETE TN CUOKEUN
oTtnv mpida.

1. ApaipéaTe 10 doyeio vepou (10) TpaBwvTag To TTPOG Ta TIAVW Kal YEUIoTE PE vepd. BeBaiwBeite
0TI TO vePO OTo doxeio vepou dOev gival Aiydtepo atod Tnv £voeign “MIN” kai dev uttepBaivel TNV
£vdeign “MAX”.

* XpnoiyoTrolgiTe KPUO VEPO. ZUVICTOUUE TN XPRON QPIATPAPICHEVOU VEPOU KAOBWG HEIWVEI
TNV €mKAdion oAdtwv kai aufdver Tn Sidpkela JwNAg TNG eompeoiépag ocag. Mn
XPNOIMOTTOIEITE TTOTE {EOTO I AvOPAKOUXO VEPO.

2. TommoBeteioTe TO doxeio vepou (10) oTn B€on Tou €wg OTOU KOUPTTIWOEI KAAd oTn BAaon Tng
OUOKEUNG.

3. ZuvdéoTe 1o BUopa atnv Trpida.

4. TorroBeTAOTE OTN BriKN yia KdwouAa TUTTOoU Nespresso®* (21) Tnv kAwouAa Tng €TTIAOYAG 00G
(BA. ®wTo) Ka KAgioTE TO KATTAKI (20).
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5. TomoBetrioTe TN BrKN (21) aT1o YKpouTT (19).

Inueiwon: MNa va tomoBeTnBei n BRKn TNG Kdwoulag (21) Ba Trpétrel To BeAdKI TTOU
BpiokeTal Tdvw oTo KATTAKI (20) TG BAKNG Va gival EUBUYPOPUIOHEVO UE TNV EYKOTTH TOU
ykpouTr (19). ZrpéwTe TN BAKN TNG KAYouAag (21) yia va KOUPTTWOEl TN 8éon TNG.

6. TotroBeTrioTE TO YKPOUTT (19) OTpéPovTag degi6oTpoPa. BeBaiwBeiTe OTI £XEI KOUPTTWOEI KAAG
oTn 6éon ﬂ

7. Méote 10 MANKTPO ON/OFF (1) yia TNV TTpoETOINACia TTAPACKEUNG Ka®E. H evOEIKTIKR Auxvia
0a avdwer kal o1 evOEIKTIKEG Auxvieg Twv TTANKTpwWY Povhg (2) kal ITTARG (3) d6ang kagé Ba
avapBoaofrivouv éwg 6Tou CeaTabEl N CUCKEUN Kal gival €TOIUN.

8. Otav o1 evdeIKTIKEG AuxVieg OTaNATACOUV va avaBoafrvouy, ToTroBeTACTE £va GAIT(AvI OTNV
atmmooTTwyevn oxdpa (13).

9.E@doov n evdelKTIKA Auyxvia Tou TTARKTpou ON/OFF (1) eival otaBepr) kKai &ev avaBoofhvel,
EOTE TO TTAAKTPO POVAG ©0NG (2) ) dITTANG 86ong (3). H evdeIkTIKA Auxvia Tou TTARKTPOU TToU



€xete €mAEEel Ba avaBooBrvel.

10. Otav Tpé€el N €emBUPNTA TTOCOTNTA KAQE, N CUOKEUN Ba oTapartioel 6Tav OAOKANPWOEl TO
KUKAO TNnG.

Inueiwon: Edav BéAeTe va SiakoweTe Tn Siadikacia TpoToU 0AoKANpwoEi, TéoTE pia popd
10 TTARKTPO povig d6ong (2) } SiTARg doéong (3).

11. Otav ohokAnpwaoete Tn diadikaacia, meEaTe T0 TTANKTPo ON/OFF (1) kai agaipéoTte 1o BUoua
atroé Tnv TTpida.

12. AgaipéoTe 10 yKpouTr (19) OTpépovTag OpICTEPOCTPOPA Kal APrOTE VA KPUWOEl TTPIV
AQPAIPECETE TNV KAWOUAQ.

13. MOAig 1o ykpouTr (19) kai n 6ikn (21) kpuwaoouv, agaipéaTe Tn BAKN (21) oTPEPOVTAG WOTE
1O BeAdKI TNG BAKNG KGWouAag (21) va euBuypaupIoTED PE TNV €YKOTI TOU yKpouTr (19). AvoigTe
TO KOTTAKI (20) TNG BNKN (21) ka1 aQaIPECTE TNV KAYOUAQ.

14. MeTd atmo kdBe xprion, adeidlete To OOXEIO vEPOU Kal TTAEVETE TN XEIPOAABr)/BrKn @iATpou Kai
TO QiATpO. Agite TNV evoTnTa “KaBapiopog kai gpovTida”.

ZNUEIWOEIG:

* Mnv apnvere TNV KaQeTIEpa Xwpig eTiBAewn katd Tn didpkela TG AgIToupyiag TnG.
 Eav n ouokeun Trapapeivel avappévn Xwpig va Asitoupyei, Ba atrevepyotroinBei
AUTOUOTA META ATTO 25 AeTTTA.

PUBuion Xpovou Pong Kagpé

* MNa va pubuioeTe To XpOvo AsiToupyiag yia Tnv povi kai SITTAR 8601 Ka@é akoAoubeioTe
TO TTOPOKATW BAMATA.

* O p€yI0TOG XPOVOG TTOU UTTOPEITE VO pUBUiICETE gival yia Tn povA 86on 45 SeutepOAeTTTa
Kal yia Tn S1TAR 86on 90 deutepOAeTTTa:

1. ApaipéaTe To doyeio vepou (10) TpaBwvTag TO TTPOG TA TTAVW KAl YEUIOTE e vepod. Befaiwbeite
OTI T0 vePO oTO doXEio vepou dev givar AiyoTepo ato Tnv €voeign “MIN” kai dev uttepBaivel Tnv
évdeign “MAX”.

2. TomoBeteioTe TO doyeio vepou (10) otn Béon Tou £wg O6TOU KOUPTTIWOEN KaAd aTn BAon Tng
OUOKEUAG.

3. AgaipéaTe Tn xeIpoAafn/Bnkn @iATpou (16) aTpépovTag apIoTEPOOTPOPA KAl TOTTOBETAOTE TO
QiIATPO PoVAG 860NG (17) Xwpig va BAAETE KaE.

4. TomroBetr\oTE TN XEIPOAAPR/OAKN @iATpou (16) aTpépoviag defidaTpopa. Befaiwbeite 611 n
XEIPOAABA/OrKN QIATPpOU €xel KOUPTTWOEI KAAG aTn B€on “KN”.

5. ToroBeTARoTE £va QAITCAVI OTNV aTTOCTIWEVN OXApa (13) kar cuvdéoTe To BUCPaA oTnV TTPIda.
6. MiéoTe 10 TAAKTPO ON/OFF (1) yIa TNV TTPOETOINOGIO TTAPACKEUNG KaPE. H evOEIKTIKA Auxvia
Ba avdwer Kal o1 evOEIKTIKEG AuxVieg Twv TTANKTpwWY PovAg (2) kal ITTARS (3) ddang kagé Ba
avapBoofrivouv €wg 6Tou CeoTaBEl N CUCKEUN Kal gival €TOIUN.

7. 0O1av o1 eVOEIKTIKEG AUXViEG OTOPOTACOUV va avaooBrivouy, TECTE TO TTARKTPO POVIAG dOONG
Ka@é (2) yia 3 deutepoOAeTtTa. H evaeIkTIKr) Auxvia Ba avaBoofrvel. MéoTte Eavd 1o TTARKTPO HOVAG
000nG (2) yia va Tpéel vepd oTo QAITZAVI.

8. Otav 1pé€el N €mOUUNTH TTOCOTNTA VEPOU, TTECTE EAVA TO TTARKTPO WovrG 86onG KagE (2).

9. H ouokeun €xel pubuioTei aTov XpOVO TTOU BEAETE.

Inueiwon: EQoéocov pubuioere TN OuoKeuR yia Tn Povih 360n, autéparta pudpifeTe kal O
Xpovog yia Tn S1iTAR 86on oTtov SiImAdoio Xxpovo. m.x. Eav puBuioere TNV pov d6on va
Tpégel vepd yia 10 OSeutepoAemta, autdépara puBpideran n SimAR d6on ota 20
deuTepOAETTITA.



10

Mo va Priagere Appoyala

1. MpogeTOIAOTE TOV KOPE espresso OTIwG TTEPIYPAPETal aTnv evoTnTa “la va @TIAgeTe KAPE”.

2. BeBaiwBeite om uttdpyel vepd oTo doxeio vepou (10) kai 611 0 pubuIoTAG aTuoU (16) eival oTn
Béon «O» To vepd oT1o SoXEi0 vePOU va pnv gival KATw atd Tnv évdeign “MIN” kai va pnv
utrepPaiver Tnv €voeign “MAX”.

3. MiéoTte 10 TMAAKTPO aTpoU (4). H evdeikTik Auxvia Ba avaBoofrvel éwg 6tou CeoTabei n
OUOKEUN Kal gival £TOIPN yIa TNV TTAPACKEUR aTpoU.

4. Otav n evOEIKTIKN Auxvia oTapaTtrioel va avaBoofrvel, ival €Toiun yia xprnon.

5. Mpoacbéate mepitrou 100ml yaAa yia k&GBe @AIT{avI cappuccino TTou BEAeTE va QTIAEETE O€ éva
METAAAIKO Doxeio (TT.x. PTTPIKI).

* [Na KAAUTEPA ATTOTEAECUATA, CUVIOTATOI VA XPNOIMOTIOIEITE KPUO TTARPES YAAX PpETKO
N KpUo TTANPES YaAa pakpdg Sidpkeiag. Mn xpnoipotroigite yaAa fatropé.

* O 6yKog ToUu YAAOKTOG HTTOpPEi va audnBei éwg kal 2 @opég, emTopévwg Ba Trpémmel va
Ol1aAéEeTe éva apKETA PapdU kal YnAo Soxeio, SiapéTpou ox1 AlyoTepo atrod 7,5¢K.

6. ZTp€WTe TO aKPOPUOIO OTUOU/CEaTOU vEPOU (7) BeEIA Kal TOTTOBETACTE TO PETAAAIKO OOXEIO E
TO YAAQ KATW ATTO TO GTOMIO TOU aKPOPUUTIOU.

7. BuBioTe To 0TOUIO TOU OKPOPUOIOU TTEPITIOU 2 EKATOOTA OTTO TNV ETTIPAVEIN TOU YAAOKTOG Kal
oTpEWTE TO pUBUIOTH aTUoU (B6) aploTEPOATPOPA Yia va EekIvioel va Byaivel aTuog.

8. Kiveite 10 doyeio KUKAIKG Kal atrd TTAvVw TTPOG TO KATW.

9. Otav oAokAnpwOei n diadikacia, oTpEWTE TO PUBUICTA aTPOU (6) deCidoTpoPa OTn BEaN O,
10. AvakaTtéyTe TO appOyaAa pe aTTOAEG KUKAIKEG KIVIOEIG KOl XTUTTAOTE EAa@PA TO BOXEIO TTAVW
OTOV TTAYKO.

11. BAATe 10 appOyara oTo GNIT{AVI E TO €SPresso XPNOIYOTToIWVTAG £va KOUTAAL. [NaoTralioTe
JE oKOVN KOKAO 1 KavéAAa Qv €TTIBUEITE.

12. AQaIpéOTE TO OTOMIO TOU OKPOPUOIOU Kal KOBAPioTE TO OTOMIO KAl TO aKpo@UOI0 HE
£€va vwITo TTavi | oQouyydpl aécwg PETA a1rd KABe XpRon PHE TTPOCOXN YIA VO UNV KOEITE.
13. Mi€oTe 10 MANRKTPO ON/OFF (1) yia va atrevepyotroinBei n GUOKeuUr).

14. ApaipéoTe Tn ouoKeun atré Tnv TTpida.

ZNUEIWOEIG:

* MoT€ pn oTpéPeTe ATTOTOPO TOV PUBMICTH OTHOU, KOBWG Ba CUYKEVTPWOEI aTHOG T€ TTOAU
HIKPO XPOVIKO S1doTnpa, au§dvovTag Tov Kivduvo aTuyXMaToG.

* Moté un Asitoupyeite To akpo@UoIo aTpoU/{ecoToU vepoU (7) yia TTAVW a1rd 2 AETrTd TN
Popd.

* Moté unv a@nveTe 10 YAAa va @Tdoel o€ Bepokpacia BpacpoU, WOoTe va unv aAAoiwbei
n yeuon Tou cappuccino.

e Av BéAeTe va @TIGEeTe TTAvw ammd 1 @AIT{dvi cappuccino, TTPOETOINAOTE TTPWTA TOUG
KOQPEDEG KAl ETTEITA TO APPOYAAQ.

e Otav n Aszitoupyia artgoU AcsiToupyei ouvexoueva yia TTePIocoTepo amd 180
OeuTepOAETTTA, N evOEIKTIK Auxvia aTtpou (4) avafoofrvel ypiiyopa. e AuTAV TNV
TEPITITWON, TATAOTE TO KOUNTTi MOViG (2) | SITTARAG (3) 860nNGg KaE yia va KPUWOEI N
OUOKEUN Kal va eTTavéABEI 0TV KATAOTAOHN OVOMOVIG.

Znueiwon:

Edv BéAeTe va @TIASETE KAPE APECWG PETA TO APPOYaAa, TIECTE TO TTARKTPO HOVAG (2)
S1IrAnRg (3) 36ong kagé. H evdeikTikég Auyvieg Ba avaBoafivouv, TOTTOBETAOTE £va TTOTAPI
HE VEPO OTO AKPOPUGCIO (7) KOI EVEPYOTTOINOTE TOV PUBMIOTA aTHOU YIa VO avTAROETE {EOTO
VEPO Kal VO KPpUWOoel | ouokeun. OTav n OUOKEUR KPUWOEL, Ol EVOEIKTIKEG AUXVIEG TNG
HOVAG Kai TG BITTARG 560 NG Kapé Ba oTapaTAoOoUV va avafBoofvouv Kal n CUCKEUR 0a
€ival Kal TTAAI £TOIMN YIA VO PTIAEETE KAPE.

L
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ZupuBoulég yia MN'euoTikd Kagé

» Na 1Aolaia yelon ko€ eivalr amapaitnTo va BIATNPEITE TNV €0TTPECIEPA KaBapr], OTTWG
uTTOdEIKVUETOI OTNV TTapdypago “KabBapioudg kai gpovTida”.

* XpNOIUOTIOIEITE TTAVTA PPECKO Kal KPUO VEPO OTNV ECTIPECIEPA OAG.

* Mn XpnOIUOTTOIEITE TTOAU AETTTA OAETUEVO KAPE, KABWGS PTTOPE va BouAwaoEl Ta GIATPA.

» Otav ayopddlete KapEé o€ OKOVN, OIYOUPEUTEITE OTI gival KATAAANAOG yia XpAoON Og pnxavh
espresso.

» GUAGETE TOV KaE o€ KpUOo Kal ENpod pépog. OTav avoigeTe TO TTAKETO TOU KAQE, dIATNPACTE TO
KaA& o@payIouéVo OTO WUYEIO, TIPOKEIMEVOU VA KPOTAOEI TNV PPECKADA TOU.

* MNa dpioto armotéAeopa, ayopdoTe oAOKANPOUG KOKKOUG KA®EG Kal TPIWTE Toug Aiyo TTpIV Tn
dladIkaoia TTapACKEUNG.

* Mn xpnoiyoTtrolgite Tov id10 KagE yia OUTEPN POPA, KABWG KATI TETOIO Ba KATAGTPEWEI TO ApwHd
TOU.

» Ag cuvioTdTal To EavaléoTapa Tou Kage. O KagEG EXEl TO PEYIOTO duVaATO GPWUA TOU, AUECWG
META TNV TTOPOCKEUT] TOU.

* AQNAOTE TN OUOKEUR va KPUWOEl yia TOUAdyioTov 5 AeTTTd TrpoToU Eava@TIAgeTe KAE,
BIaQOPETIKG evOEXETAI va OnuioupynBei pupwdid Kapévou GTOV KOQE 0aG.

MNa va Agaipéoete Ta AAaTa

Otav n ouokeunn ouptrAnpwoel 500 KUkAoug AsiToupyiag (ocupTrEpIAAuBAVOUEVOU TOU
Ka@E, TOU aToU Kal GAAWYV AEITOUPYIWYV), TAUTOXPOVA OAEG oI evOEIKTIKEG Auxvieg (1, 2, 3,
4) 6a avaBoofBrvouv ypriyopa 5 @opég Otav oAokAnpwlei n TpoBépuavon,
utrevBupilovrag 611 Xpeiddetal a@aAdtwon. Edv dev kdvere ag@aAdtworn, auté 6a
ouppaivel KABe opd TToU Ba XPNOIMOTIOIEITE TI) CUCKEUN.

MNa 1nv a@aAdtwon:

* AyopdaoTe KatdAANAo KaBapIoTiKO aAdTwy.

* Apaipéate Ta GAOTO QTTO T OUOKEUN OUPQWVA PE TIG odnyieg TTOU avag@épovTal aTn
OUOKEUAOia.

* MeTd TNV agaipeon Twv aAdTwv, YEUIOTE TOUAGXIOTOV TPEIG POPEG TO DoXEIo vEPOU Kal BEOTe
TNV KAQETIEPQ O€ AEITOUPYia (XWPIig Ka®E) yia va Tnv KaBapioeTe.

* MAUOveTe TO péPn TNG OUOKEUNG. AgiTe TNV evoTnTa “KoBapiopdg kal PpovTida”.

‘Or1av oAokAnpwBOei n apaAdTwon, yia va {eKIVAoEl Sava n HETPNON TwV KUKAWY yia TRV
EMOUEVN APAAATWOT, EVEPYOTTOINCTE TI) CUCKEUN KOl KPATAOTE YIa 3 SeUTEPOAETTTA
marnpéva Ta TARKTPa HoVvAG (2) kai S1TTARG (3) 36ong KaPE.

KaBapiopog & dpovrida

* Na o3jveTe TTAVTA T OUCKEUNR, VO TNV ATTOCUVOEETE ATTO TNV TTPICa KAl va TV AQAVETE va
Kpuwaoel TTPoToU TNV KaBapioeTe.

* Mnv mAéveTe Ta H€EPN TNG OUCKEUNG OTO TTAUVTAPIO TTIATWYV.

+ KaBapiote 6Aa Ta amooTmwpeva WéPN TNG OUOCKEUNG META aTTd KABe xprnon pe (eaTd
OATTOUVOVEPO.

*KaBapioTe Ta e§wTePIKE PEPN TN CUOKEUNG PE VA JOAQKO, VWTTO TTAVi.

MPOZOXH: Mn BuBileTe TrOTE TNV EO0TTPECIEPA OE VEPO 1} GAAO UYpPO.
* Mnv kaBapilete T0 e0WTEPIKG TOU doxeiou vepou pe TTavi KOBWG UTTApXE! KivOuvog va aprael
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UTTOAEIMMATa aTTo TIG iVEG UQACUATOG TToU Ba BOUAWGCOUV TNV £CTTPETIEPA.
* Mn xpnoiuoTrolgite aAkooAoUya SIaAUuATa i} GKANPA aTTOPPUTTAVTIKA VIO TOV KaBapIiouo.

Aoxeio Nepou/Onkn diATpou:

* MAUveTe TO doYXEIO VEPOU Kal TN BAKN QIATPOU PE VEPO KAl ATTOPPUTTAVTIKO TTIATWYV, {EBYANETE
KOAG KOl A@ACTE TA VA OTEYVWOOUV KAAA yIa va atmo@UyETE TNV ogidwon.

* Mnv TTAéveTe GTO TTAUVTHPIO TTIATWV.

QiiTpa Kagé:

* MAUVETE KOl OTEYVWOTE TO KAAG PETA aTTO KABE Xprion.

* Metd amd kaBe 100 xpnoeig Tepitou, kabapioTte oe BAB0g Ta @IATPO akoAouBwvTag TNV
TapakdTw Oladikacia: AQaipéoTe To WETAANIKS @iATpo atrd Tn Onkn. KaBapioTte Ta @iATpa pe
{e0TO VEPO XPNOILOTIOIWVTAG £va BoupTodki. BeBaiwBeite 0TI OAeG 01 TPUTTEG TWV PIATPWV gival
QVOIXTEG, OE TTEPITITWON TTOU UTTOAEIMPOTA KAPE £XOUV TTAPAUEIVEI OTIG TPUTTEG TWV QPIATPWV,
XPNOIMOTTIOINCTE Hia KOPQITOA YIa VO TO ATTOUOAKPUVETE.

Akpo@uUoio ATuoU/ ZeoToU Nepou:

* MNpiv TTpOXWPHOETE GTOV KABAPIoUO, a@roTe Aiyo {eaTo vepS va TPEEEI ATTO TO OKPOPUCTIO.
‘Etreima BydATte To KaAWSIO peUPATOG OTTO TNV TTPIa KOl AQACTE TN CUCKEUN VA KPUWOEL.

* AQaip€aTe TO OTOMIO TOU OKPOPUCIOU TPABWVTAG TO TTPOG Ta KATW Kal TTAUVETE TO KOAA UE vEPO
Kal oatrouvi. BeBaiwOeite 0TI 0 HETAAAIKOG CWANVOG dev £XEI PPAEEl Pe UTTOAEINPATA YAAOKTOG.
Eav gival amrapaitnTo, kaBapioTe Tn PIKp TPUTTA £€600U TOU ATHOU UE PIA KAPQPITOO.

» ETravaTtommoBeTAcTE TO GTOUIO TOU AKPOPUCIOU OTn CWOTH Tou B€on.

* Mnv TTAéveTe GTO TTAUVTHPIO TTIATWV.

AmrooTrwpevn oxdpa Kai 8iokog OUAAOYAG uypwv:

» AdeiIGeTe TO doyeio GUANOYNG UYpWV PETA aTrd KABE xprion.

* ApaipéaTe TN OXApa Kal Tov 6ioko GUAAOYHG UYpwV, TTAUVETE PE VEPO Kal Aiyo ATTOPPUTTAVTIKO
KQI OTEYVWOTE KAAG PETA aTTO KABE XproN.

* Mnv TTAéveTe GTO TTAUVTHPIO TTIATWV.
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AvTtiyetwtrion MpoBAnudrwy

ZUOUTTTWHA

Aitia

EtriAuon

Tpéxel vepod atrd 1o

To doxeio dev £xel
T0TT00€TNOEI CWOTA.

®povrioTte 0 dfovag Tou doxeiou va
gival owoTd euBuypaUPIoPEVOG.

doxeio ) atmd 10

To etritredo TOU VEPOU OTO

To etriredo TOU vEPOU GTO doyEio Ba

KOTTAKI TOU . . . . , ;
Soxeiou. §ox£|o utrepBaivel TNV TPETTEN va gival HETOEU Twv evOEifEwv
évoeien MAX. MIN ka1 MAX.
YT1rapxel TToAU vepo oTO MapakaAoUue kaBapioTe To doyeio
Tpéxel vepd atd Tn | doxeio CUAAOYIC UYPWIV. OUAOYIG UYpWV.

Baon g
E0TTPECIEPAG.

H eomrpeoiépa &e Aeitoupyei
owoTa.

MapakaAoUpe ETTIKOIVWVAOTE PE éva
atré Ta e€ouaiodoTnuéva KEVTPO
emokeuwv MMENPOYMIH

Tpéxel vepod atrd
TNV £EWTEPIKN
TTAEUPd TOU
QiATpou

‘Exel peivel Kagpég oTnv
d&kpn TOU QiATpou.

A@aipéoTe TOV Ka@E atrd TNV AKpn Tou
QiATpOU.

Agv éxel KaBapIoTei cwoTd
N OUOKEUN META aTTd TOV
KaBapIoud Twv aAdTwv.

ApAoTE va TPEEEl vEPD (XWPIG KaPE)
aTTd TNV KAPETIEPA APKETEG POPEG.

O Ka@Eg €xer 6Eivn
yeuon

H okévn ka@E civai
aTroOnKeUPEVN VIO OPKETO
XPOVIKOG didoTnua o€ (e0TO,
uypo MEPOG Kal EXEI

XpPNOIKOTTOINOTE PPECKO KAPE A
aTTo0NKEUOTE TOV KAPE GE KPUO Kal
&Npo pépog. Aol avoigeTe TN
OUCKEUOCIa TOU Ka®E, apayioTe KOAG

H eomrpeciépa dev

XOAGOEL Kal aTToBnKeUOTE T OTO YUYEIO yia va
d1aTnNPNOEl TN PPECKAda Tou.
BAATE CWOTA TO PIG TNG CUOKEUNG

To @Ig TNG OUOKEUNG dev otnv 1pifa. Edv 10 TpéBANua

£XEI MTTEI CWOTA OTNV

TTOPAUEVEL, ETTIKOIVWVNOTE PE Eva aTTO

Aermoupyei. . . A .
mpila. Ta £60UCI0OOTNPEVA KEVTPA ETTIOKEUWV
MMOENPOYMIH.
H evdeIkTIKA Auxvia aTuou o og HOS HTTOPE! v xp’r]m’pononlea via
Bev £ ; Va dNpIoUPYATE! apPS HOVO EQOTOV
. XEl AVAWEL.
O aTpég d¢ £xel avawel N Auxvia atuou.

onuioupyei appod.

To doxeio eival TTOAU
MEYAAO A TO OXNKa TOU dev
gival KataGAAnAo.

XpnoigotroinaTe éva uwnAod Kal aTevo
doxeio.

Texvikd XapakKTnpIoTIKA

MovTéAo: Mnxavn Espresso AMALFI 1Z-6004

HAekTpikA Tadon: 220-240V ~50Hz
loxug: 850W — MAX 1000W
XwpnTikéTnTa doxeiou vepou: 1,5 Aitpa
Mieon avtAiag: 20 bar

L
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Mpo&1dotroINoEIg yia T CWOTH ATTOPPIYN TNG CUCKEUNG cUN@wva pe TNV Eupwiraiki
odnyia 2002/96/EK

210 TéEAOG TNG WOENIUNG JWNAG TOU, TO TIPOIOV Oev TIPETTEI VA QTTOPPITITETAI PE TA QAOCTIKA
amoppipypara. [Mpémer va amoppipBei oe  €10IkA KEVIpa dlagopoTroinuévng  GUAAoyrg
ATTOPPIMPATWY TTOU OpiCouV O BNUOTIKEG OPXEG 1 OTOUG (QOPEIG TTOU TTOPEXOUV AUTA TNV
uTtnpecia. H xwpioTr amdppiyn PIOG NAEKTPIKAG OIKIOKA OUOKEUNG, ETTITPETTEI TRV ATTOPUY
mOAVWY apvNTIKWY CUVETTEIWV YIa TO TTEPIBAAAOV Kal TNV uyeia atrd TNV akaTdAAnAn améppiyn
KAl ETTITPETTEI TNV AVAKUKAWON TwV UAIKWV ATTO TA OTTOIA OTTOTEAEITAI WOTE VA ETTITUYXAVETAI
ONMAVTIKH £E0IKOVOUNGN EVEPYEIQG KAI TTOPWV.

MNa v emoApavon TG UTTOXPEWTIKNAG XWPIOTAG aTTOPPIYNG OIKIOKWY NAEKTPIKWV CUOKEUWV, TO
TTPOIOV PEPEI TO GAUA TOU dlAYPANPEVOU TPOXOPOPOU KADOU aTTOPPIMHATWY.

Eyyunon

* H eTaipia MMENPOYMTITH gyyudrail Ta TTpoidvTa TNgG yio oTroladATToTE EAGTTWHA KATOOKEUAG N
UAIKWV yia dU0 (2) étn oTmd TNV nuepopnvia ayopdg R Tapddoong PE TNV TTPOOKOMION TG
amrédeigng ayopdgs. Edv 1o mrpoidv TTou €XeTE ayopdael, TTAPOUCIdoel EAGTTWUO KOTAOOKEUNG N
UNIKWyV, atreuBuvBeite oto katdotnua ayopds R o€ efouciodotnuévo Kévipo Service
MIMENPOYMIH. MNa tnv evnuépwaon oag OXeTIKA Je To TTANCIEGTEPO €€ouaiodoTnuévo Kévtpo
Service MMNENPOYMIH, emoke@Beite Tn 10T00€Aida pag www.benrubi.gr. Eivar otnv
atrokAeloTIkA kpion TNg MMENPOYMTITH n avtikatdotaon avTi emdiopbwang Tou EAATTWHATIKOU
TTPOIOVTOG.

* H eyyunon dgv KoAUTITEI EAATTWHOTA TTOU Ba TTpoKUWouv atrd QuaioAoyik @Bopd, oTrdaiyo,
ouoowpeuon aAdTwy, AavBaouévn eykatdoTaon i GUVTAPNON TOU TTPOIGVTOG, KAKO XEIPITUO,
QVTIKAVOVIKEG OUVONKEG AEITOUPYIag, pun EQAapuUoyn Twv 0dnyIwV XProng, JETATPOTIA 1 ETTIOKEUN)
TOU TIPOIOVTOG OTTO Hn €fouciodotnuévo TexvikO Tou Oev avikel ota Kévipa Service
MMENPOYMITH.

ETriong, n eyyunon dev KOAUTITEI TO TTOPOKATW EVOEIKTIKA avVOPEPOUEVAQ:
o 2nuddia, aTroXPWUATIOUO ] YPAT{OUVIEG.

o Kayiyarta e€aitiag ékBeong o wTIA 1] ASYQ.

e BA4Bn amd Beppikd ook (amméToun aAAayn Beppokpaaiag A Tdong).

TA MEPIZXOTEPEZX [INHPO®OPIEZ:

(NEA) X. MMIENPOYMIH & YIOZ A.E.

Ay. Owpa 27, 15124, Mapouai - ABriva
TnA. / E§ummnpétnon meAatwv.: 210 6156400
e-mail: benrubi-sda@benrubi.gr

©CE
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EN

Thank you for having chosen an appliance from the IZZY range.

AN (B4

Please read these instructions carefully before using the appliance
and save them for future reference. Please keep the sales receipt
for guarantee purposes (pls see below “Guarantee and Customer
Service”) Any use which does not conform to the instructions will
absolve 1ZZY from any liability.

* Make sure your electricity supply is the same as the one shown on the
underside of the appliance.

* Always plug your device into an outlet that is earthed. Failure to comply
with this requirement may result in electric shock and possible serious
injury.

* Never leave the appliance unattended when it is operating.

*Close supervision is necessary when your appliance is being used near
children or infirm people. Ensure that they do not play with the appliance.
* This appliance is not intended for use by people with reduced physical,
sensory or mental capabilities, children or those with 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.
* Switch off and unplug:

- Before filling with water

- Before cleaning

- After each use

* Allow the appliance to cool down completely before putting on or taking
off parts and before cleaning and storing the appliance.

* Never use the appliance for any other use than indicated.

* The device is intended for indoor use. Do not use the device outdoors.
* The device is intended only for domestic use. Any other use will cancel
the warranty.

 Always use the coffee maker on a secure, dry level surface.

* Do not operate or place the device or parts in places of high humidity
or where it may get wet.
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* Protect from steam. Handle the steam nozzle with care. Make sure
the nozzle is away from the body parts. There is a risk of injury.

* Do not come into contact with steam or hot water coming out of
the steam nozzle or water tank.

* Do not touch the hot parts of the appliance when it is operating (eg
filter holder, steam nozzle, removable cup tray, water tank, etc.).

* Do not use the appliance without water in the water tank.

* Do not use sparkling water to fill the water tank.

* Make sure the water in the water tank is not less than "MIN" indication
and does not exceed "MAX" indication.

* Do not use the appliance without the water tank and the detachable
drip tray.

* Do not remove the filter holder when the appliance is in operation.

* Do not let the power cord of the appliance hang over the edge of a
table or bench edge or where a child can grab it. Do not allow the power
cord to touch any warm surface.

* Do not leave the appliance in temperature below 0°C as the water in
the water tank can become ice and cause damage to the appliance.

* Do not use the appliance at altitudes higher than 2,200m above sea
level.

* Never leave the power cable wrapped during use. Unwind it
completely.

* Never use highly corrosive or abstractive cleaning agents. Never use
metal scouring pads for cleaning.

* Never let the power unit, cord or plug get wet.

* If the appliance does get wet, immediately remove the power cord from
the wall outlet and do not put your hands in the water. Never run the wet
appliance and contact one of the authorized BENRUBI service centers.
* Do not let the cord touch hot parts.

* Never place this appliance on or near a hot gas or electric burner or
where it could touch a heated appliance.

* Always make sure there is water in the tank before switching on.

* Do not move the appliance when it is in operation.

* Do not touch the appliance with wet or damp hands.

* Do not use an extension power cord.

» Check the power cord periodically for possible damages.

« If the power cord or the plug of the appliance have been damaged, do
not use the appliance and contact an authorized BENRUBI Service
Center.

* In case of a possible damage, do not attempt to repair the appliance

L
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by yourself. Please contact one of the authorized BENRUBI service
centers.

* Any repair made by an unauthorized BENRUBI Service Center
CANCELS THE GUARANTEE.

* Any misuse of the device cancels the guarantee.

* Only use original spare parts.

« The appliance conforms to EU directive 2014/30/EU on
Electromagnetic Compatibility, the 2014/35/EU Low Voltage Directive,
the2011/65/EU RoHS Directive, the directive 2009/125/EC for eco-
design and the EC regulation no. 1935/2004 on materials intended to
contact with food.

SAVE THESE INSTRUCTIONS

L
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Parts of the Appliance

O©CoO~NOUAWNPE

*Trademark of a third party, not connected to (NEW) H, BENRUBI & FILS S.A.

. ON/OFF button

. One-cup coffee button

. Two-cup coffee button

. ON/OFF steam button

. Cup preheat tray

. Steam control knob

. Steam/hot water nozzle
. Body

Water tank lid

. Water tank 1.5L

. Measuring spoon and tamper
. Detachable drip tray

. Detachable rack

. Filter holder handle

. Drain filter hook

. Filter holder

. Single dose filter

. Double dose filter

. Group for Nespresso®* capsule
. Lid

. Nespresso® capsule* holder

L
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Before the First Use

1. Wash the parts of the appliance. See “care and cleaning”.
2. Run two full tanks of water (without coffee) through the coffee maker to clean it out. See “to
make coffee” section.

1. Wash the parts of the appliance. See “Care and cleaning” section.
2. Run two full tanks of water (without coffee) through the coffee maker to clean it out. See
“Espresso preparation” section.

Note: There may be noise when the water is pumped the first time, it is normal, the
appliance releases the air to the device. After a few seconds, the noise will stop.

If water does not run from the filter holder (16) during the first use, follow the steps below:

1. Place a cup on the detachable rack (13) and a cup under the steam nozzle (7) and plug in.

Make sure the steam control knob (6) is in the L position before plugging in the appliance.

2. Press the On/Off button (1) to prepare coffee. The indicator light will flash until the appliance
warms up and is ready.

3. When the indicator light stops flashing, press the two-cup coffee button (3) to run water into
the cup.

4. At the same time, turn the steam control knob (6) to the “max” position, and repeat until water
starts to flow into the cup you have placed under the nozzle.

5. As soon as water starts to flow from the nozzle, turn the steam control knob (6) to the Ok
position. When the desired amount of water is run into the cup under the group, the appliance
will stop automatically and the indicator light will flash.

6. The device is ready for use.

Preheating the Espresso Machine

To make a cup of good hot Espresso or Cappuccino, we recommend that you preheat
the appliance before making coffee as well as the filter holder, filter and cup so that the
coffee flavor is not affected by the cold parts of the appliance.

Make sure the steam regulator (6) is in the O position before plugging in the appliance.

1. Remove the water tank (10) by pulling it upwards and filling it with water. Make sure the water
in the water tank is not less than "MIN" and does not exceed "MAX" indication.

* Use cold water. We recommend using filtered water as it reduces limescale and prolongs
the life of your coffee maker. Never use ware or frizzy water.

2. Place the water tank (10) in place until it snaps firmly into the base of the appliance.

3. Remove the handleffilter holder (16) by turning counterclockwise and place the filter (17, 18)
of your choice without coffee.

Note: Insert the filter tab into the notch of the filter holder and turn the filter to lock in its
place.

4. Place the handleffilter holder (17) by turning clockwise. Ensure that the handle/filter holder

snaps firmly to the B position.
5. Place a cup on the detachable rack (13) and connect the plug into the socket.
6. Press the coffee ON/OFF button (1) to prepare the appliance. The indicator light will turn on
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and both indication lights of one-cup (2) and two-cup (3) buttons will flash until the appliance is
warm and is ready.

7. When the indication lights stop flashing, press the two-cup coffee button (3) to run water into
the cup. The indication light will flash.

8. When the desired amount of water is running, the appliance will stop, and the indication lights
will remain on.

9. When the warm-up process is complete, you can proceed to brewing coffee.

Note:
* There may be noise when the water is pumped the first time, it is normal, the appliance
releases the air to the device. After about 20 seconds, the noise will stop.

Espresso Preparation

Make sure the steam regulator (6) is in the “ position before plugging in the appliance.

1. Preheat the Espresso Machine. See section "preheating the espresso machine”.

2. Remove the handleffilter holder (16) by turning counterclockwise and place the desired coffee
dose using the measuring spoon (11) and press the coffee on the filter with the back side of the
spoon.

* Never press the coffee too firmly as it will come out slowly and this will affect its color
and flavor. If you press too lightly, the coffee will flow very quickly and will become light.
3. Place the handleffilter holder (16) by turning clockwise. Ensure that the handleffilter holder

snaps firmly to the B position.

4. Remove hot water from the cup and re-place the warm cup into the detachable rack (13).

5. When indicator light stops blinking, press the one-cup coffee button (2) or two-cup coffee
button (3). The indication light of the selected button will flash.

6. When the desired amount of coffee runs, the appliance will stop when it is complete.

Note: If you want to stop the procedure before it is completed, press the one-cup (2) or
two-cup (3) button once.

7. When you are finished, press the ON/OFF button (1) and remove the plug from the socket.
8. Remove the filter handleffilter holder (16) by turning counterclockwise and allow to cool before
emptying the coffee filter.

9. Once the filter handle (16) and filter (17, 18) have cooled down, lift the drain filter hook (15)
to snap to the end of the filter and drain coffee from the filter.

10. After each use, empty the water tank and wash the handleffilter holder and filter. See "Care
and cleaning".

Notes:
* Do not use very finely ground coffee as it may clog the filters.
* Do not leave the coffee maker unattended while it is operating.

Note:
* If the appliance remains on without operation, it will turn off automatically after 25
minutes.
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Preparation of Espresso with Nespresso®* capsule

*Trademark of a third party, not related to (NEW) H, BENRUBI & FILS S.A.

Make sure the steam regulator (6) is in the W O position before plugging in the appliance.

1. Remove the water tank (10) by pulling it upwards and filling it with water. Make sure the water
in the water tank is not less than "MIN" and does not exceed "MAX" indication.
* Use cold water. We recommend using filtered water as it reduces limescale and prolongs
the life of your coffee maker. Never use ware or frizzy water.
2. Place the water tank (10) in place until it snaps firmly into the base of the appliance.
3. Connect the plug into the socket.
4. Insert the capsule of your choice into the Nespresso®*(21) capsule holder (see photo) and
close the cap (20).

| 18
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5. Insert the holder (21) into the group (19).
Note: To insert the holder (21) into the group (19), make sure that the arrow on the lid (20)
is aligned with the group notch (19). Turn the capsule holder (21) to lock in its place.

6. Place the group (19) by turning clockwise. Ensure that it snaps firmly to the B position.

7. Press the coffee ON/OFF button (1) to prepare the appliance. The indicator light will turn on
and both indication lights of one-cup (2) and two-cup (3) buttons will flash until the appliance is
warm and is ready.

8. When the indicator lights stop flashing, place a cup on the detachable rack (13).

9. Press the one-cup coffee button (2) or two-cup coffee button (3). The indication light of the
selected button will flash.

10. When the desired amount of water is running, the appliance will stop, and the indication
lights will remain on.

Note: If you want to stop the procedure before it is completed, press the one-cup (2) or
two-cup (3) button once.

11. When you are finished, press the ON/OFF button (1) and remove the plug from the socket.
12. Remove the group (19) by turning it counterclockwise and allow to cool before removing the
capsule.

13. Once the group (19) and the holder (21) have cooled, remove the holder (21) by aligning the
arrow with the notch of the group (19). Open the lid (20) of the holder (21) and remove the
capsule.

14. After each use, empty the water tank and wash the handle/filter holder and filter. See "Care
and cleaning".

Notes:

* Do not leave the coffee maker unattended while it is operating.

* If the appliance remains on without operation, it will turn off automatically after 25
minutes.
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Adjust Coffee Flow Time

* To adjust the coffee flow time single and double coffee, follow the steps below.
* The maximum time you can set for the single dose is 45 seconds and for the double
dose 90 seconds:

1. Remove the water tank (10) by pulling it upwards and filling it with water. Make sure the water
in the water tank is not less than "MIN" and does not exceed "MAX" indication.

2. Place the water tank (10) in place until it snaps firmly into the base of the appliance.

3. Remove the handleffilter holder (16) by turning counterclockwise and place the one-cup filter
(17) without coffee.

4. Place the handleffilter holder (16) by turning clockwise. Ensure that the handleffilter holder

snaps firmly to the B position.

5. Place a cup on the detachable grill (13) and plug in the socket.

6. Press the coffee ON/OFF button (3) to prepare the appliance. The indicator light will turn on
and both indication lights of one-cup (2) and two-cup (3) buttons will flash until the appliance is
warm and is ready.

7. When the indicator lights stop flashing, press the one-cup button (2) for 3 seconds. The
indicator light will flash. Press the one-cup button (2) again to run water into the cup.

8. When the desired amount of water is running, press the single dose coffee key again (2).

9. The device is set to the time you want.

Note: If you set the device to single dose, you automatically set the time for double dose
to the double time. e.g. If you set the single dose to run water for 10 seconds, the double
dose is automatically set to 20 seconds.

To Make Froth Milk

Make sure the steam regulator (6) is in the «O» position before plugging in the appliance.

1. Prepare the espresso as described in "Espresso Preparation" section.

2. Make sure there is enough water in the water tank (9) and that the steam control knob (6) is
the <~ position. Make sure the water in the water tank is not less than "MIN" and does not
exceed "MAX" indication.

3. Press the steam button (4). The indicator light will blink until the appliance is warm and ready
for steam preparation.

4. When the indicator light stops flashing, it is ready for use.

5. Add about 100ml of milk for each cup of cappuccino that you want to make in a metal jug.

* For best results, it is recommended that you use cold whole milk. Do not use compacted
milk.

* The volume of milk can be increased up to 2 times, so you should choose a fairly wide
and tall jug, diameter not less than 7.5cm.

6. Turn the steam/hot water pump (7) to the right and place the metal jug with the milk under the
steam nozzle.

7. Immerse the steam nozzle about 2cm into the milk surface and turn the steam control knob
(6) counterclockwise to start steam.

8. Move the jug cyclically and upwards and downwards.

9. When the procedure is complete, turn the steam control button (10) clockwise to the «O»
position.

10. Stir the froth with soft circular motions and tap the pot on the bench.

11. Put the froth in the cup with the espresso using a spoon. Sprinkle with cocoa powder or

L



—

23

cinnamon if desired.

12. Clean the steam nozzle (13) with a damp cloth or sponge immediately after each use
with care not to burn.

13. Press the ON/OFF button (1) to turn off.

14. Remove the plug from the socket.

Notes:

* Never turn the steam control knob rapidly, as steam will accumulate in a very short time,
increasing the risk of accidents.

* Never operate the steam/hot water pump (10) for more than 2 minutes at a time.

* Never allow the milk to reach boiling temperature to prevent the taste of cappuccino.

* If you want to make over 1 cup of cappuccino, first prepare the coffees and then the milk
froth.

* When the steam function is running continuously for more than 180 seconds, the steam
indicator light (4) flashes quickly. In this case, press the single (2) or double (3) coffee
button to cool the device and return to standby mode.

Note:

If you want to make coffee immediately after the frothed milk, press the single (2) or
double (3) dose coffee button. The indicator lights will flash, place a glass of water on the
nozzle (7) and turn on the steam regulator to pump hot water and cool the appliance.
When the appliance cools down, the single and double dose coffee lights will stop
flashing and the appliance will be ready to make coffee again.

Tips for Great-Tasting Coffee

* A clean coffee maker is essential for making great-tasting coffee. Regularly clean the coffee
maker as specified in the “Care and cleaning” section.

* Always use fresh, cold water in the coffee maker.

* Do not use very finely ground coffee as it may clog the filters.

* When buying ground coffee make sure it is suitable for espresso machines.

* Keep coffee in a cool and dry place. When you open the package of coffee, keep tightly closed
in refrigerator to keep the freshness.

* For optimal effect, buy whole coffee beans and grind them just before the filtering process.

* Do not use the same coffee for the second time, as this would destroy its aroma.

* Not recommended reheating coffee. Coffee has the maximum aroma, immediately after
preparation.

» Allow the coffee maker to cool down at least for 5 minutes before making coffee again.
Otherwise burnt odor may occur in your espresso coffee.

When the appliance completes 500 operating cycles (including coffee, steam and other
functions), all the indicator lights (1, 2, 3, 4) will flash quickly 5 times at the same time when the
warm-up is completed, reminding you that desalination is required. If you do not proceed to
descaling, this will happen every time you use the appliance.

1. Buy a suitable descaler.
2. Descale the machine following the instructions on the package.
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3 After descaling, run at least three full tanks of water (without coffee) through the coffee
maker to clean it out.
4. Wash the parts. See “Care and cleaning” section.

When the descaling process is complete, to start counting the cycles again, switch on
the appliance and hold down the one-cup (2) and two-cup (3) coffee buttons for 3
seconds.

Care and Cleaning

* Always switch off, unplug and allow to cool before cleaning the appliance.

* Don’t wash parts of the appliance in the dishwasher

* Clean all removable parts of the device after each use with warm soapy water.

« Clean the outer parts of the device with a soft, damp cloth.

CAUTION: Do not immerse the coffee maker in water or any other liquid.

* Do not clean the inside of the water tank with a cloth while may cause remnants of the fabric
fibers and clog the coffee maker.

*Do not clean with alcohol, or solvent cleanser.

Water tank / Filter holders:

» Wash the water tank and filter holder with water and dishwashing detergent, rinse thoroughly
and allow them to dry thoroughly to avoid oxidation.

* Do not wash in the dishwasher.

Coffee filters:

» Wash and dry thoroughly after each use.

* After about 100 uses, thoroughly clean the filter by following the procedure below: Remove the
metal filter from the case. Clean the filters with hot water using a brush. Make sure all the filter
holes are open, if coffee remains have remained in the filter holes, use a pin to remove them.

Steam/Hot Water pump and nozzle:

* Before proceeding with cleaning, leave hot water to run from the nozzle. Then unplug the power
cord and allow the appliance to cool down.

* Remove the steam nozzle by pulling it down and wash it thoroughly with soap and water.
Ensure that the metal pipe is not clogged with milk residue. If necessary, clean the small steam
outlet hole with a pin.

* Replace the steam nozzle in its correct position.

* Do not wash in the dishwasher.

Drip tray:

* Empty the drip tray frequently.

* Remove the detachable rack and drip tray, wash with water and detergent and dry thoroughly
after each use.

* Do not wash in the dishwasher.
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Basic Problem Solving

Symptom

Cause

Solution

Water leakage
from water tank
or from the lid of
the water tank.

The water tank is not
located properly.

Make sure that the shaft of the
container is correctly aligned.

The water level in the tank
exceeds the MAX
indication.

The water level in the container should
be between MIN and MAX indication

Water leakage
from the base of
the coffee maker.

There is much water in the
drip tray.

Please clean the drip tray

The coffee maker
malfunctions

Please contact an authorized BENRUBI
service center.

Water leaks out
of outer side of
filter.

There is some coffee
powder on filter edge.

Clean filter edge.

Acid (vinegar)
taste exists in
espresso coffee.

The appliance has not
been cleaned properly after
descaling.

Please allow some water to run (without
coffee) several times.

The coffee powder is
stored for a long time in a
hot, wet place and has
been turned off.

Use fresh coffee or store the coffee in a
cold and dry place. After opening the
coffee pack, seal well and store it in the
refrigerator to keep it fresh.

The coffee maker
does not work.

The plug of the appliance
is not properly plugged in.

Plug the appliance into the socket
properly. If the problem persists,
contact one of the authorized BENRUBI
service centers.

Steam does not
create froth.

The steam ready indicator
is not illuminated.

Only after the steam ready indicator is
illuminated, the steam can be used to
froth.

The container is too large
or its shape is not suitable.

Use a high and narrow jug.

Technical Characteristics

Model: Espresso maker AMALFI 1Z-6004

Rated voltage / Frequency: 220-240V ~50Hz

Power: 850W — MAX 1000W
Carafe capacity: 1.5 Liters
Pump pressure: 20 bar

L
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Important Information for Correct Disposal of the Product in Accordance with

EC Directive 2002/96/EC

)54

|

At the end of its working life, the product must not be disposed of as urban waste. It must be
taken to a special local authority differentiated waste collection centre or to a dealer providing
this service. Disposing of a household device separately avoids possible negative
consequences for the environment and health deriving from inappropriate disposal and enables
the constituent materials to be recovered to obtain significant savings in energy and resources.

As a reminder of the need to dispose of household devices separately, the product is marked
with a crossed-out wheeled dustbin.

Guarantee & Customer Service

+ BENRUBI Company guarantees its products for any manufacturing defect or defective
materials for a period of two (2) years from the date of purchase or delivery by presenting
purchase receipt. If your product malfunctions or you find any defects, please revert to the retail
location you have purchased it from or contact an authorized BENRUBI Service Centre. To find
the nearest authorized BENRUBI Service Centre, visit our website www.benrubi.gr. It is in the
discretion of BENRUBI Company to replace or repair the defective product.

» The warranty does not cover damages resulting from normal wear, breakage, scaling, improper
installation or maintenance of the product, mishandling, abnormal working conditions, failure to
implement the instructions, conversion or repair of the product by an unauthorized technician
who does not belong to the BENRUBI Service Centers.

Also, the warranty does not cover the following indicative factors:

« Stains, discoloration or scratches.

* Burns due to exposure to heat or flame.

» Damage from thermal shock (sudden temperature change or change of voltage).

FOR MORE INFORMATION CONTACT:

(NEW) H. BENRUBI & FILS SA

27 Aghiou Thoma str, GR15124

Maroussi - Athens

Tel. / Customer Support: +30210 6156400
e-mail: benrubi-sda@benrubi.gr
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