Ristretto

Mnxavn Espresso 20bar, 850W
Espresso machine 20bar, 850W
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EAAHNIKA

NAPAKAAQ ATABASTE KAI ®YAASTE AYTEZ TIS SHMANTIKEZ OAHITEZ

AZDAAEIAZ.

A1aBAOTE NPOCEKTIKA TIC 0dNYIEG XPNONG NpIv BECETE TN OUOKEUN O€

'| AeIToupyia kal UAAETe TIg odnyieg, TNV anddeign kal eav givair duvaTov

TO KOUTI JE TNV €E0WTEPIKN OUoKeuaoia. Eav dWOETE TN OUOKEUN O€
TPiTO, NapakaA® WETABIBACTE Kal TIG 0dNYIeg XProng.

—

2YMBOAA EMXEIPIAIOY OAHI'IQN

JNUAVTIKEC NANPOPOPIEG yIa TNV acPAA&Id oag gival Pe €1dIkn onuavaon. Eivai
anapaiTnTo va CUPUOPPWVECTE E AUTEC TIG 0ONYIEC MPOKEINEVOU VA
ano@euxBouv aTuxnKaTa kai TuxXov {nNUIEC OTn GUOKEUN).

A MPOEIAOMNOIHZH: To cUpBoAo autod oac NposIdonoisi yia Touc KIvUVOUG
OXETIKA PE TNV uyeia oag kal unodeikvuel moavoug KivoUuvoug TpaupaTiopoU.

A MPOZOXH: Autd avagéperal og mbavolg KIvOUVOUC yia Tn OUOKEUH i dAAa
avTIKEIPEVA.

i ZHMEIQZH: AuTtd Tovilel GUPBOUAEC Kal MANPOPOPIEC.

OAHIIEZ AZ®DAAEIAZ

1. AuTA n ouokeun unopei va xpnoigonoin8si and naidid nAikiag and 8 Twv Kal
avw, av eniBAEnovTai r) Toug £xouv doBei 0dNYIEC OXETIKA KE TN XPNON TNG
OUOKEUNG YE aopaAr] TpOMO Kal €av KAaTavooUV Toug KIVOUVOUG MOU EVEXOUV.

2. O kaBapiopog kal n ouvTAPNOoN anayopeusTal va yivovrar ano naidid ektog
€av gival eyaAUTepa Twv 8 eTwV Kal enonTevovTdl. KpaTrnoTe TN OUOKEUN Kal TO
KaAwdlo pakpld ano naidid PIKpOTEPA TwV 8 ETWV.

3. H ouokeur pnopei va xpnoipononBsi and dtopa Pe PEIWPEVEG OWHATIKEG,
a100NTNPIAKEG 1 dIAVONTIKEC IKAVOTNTEC 1 EAAEIYN EUNEIpiac Kal yvwaong, av
gival uno eniBAewn n Toug €xouv O0BEi 0dNYieC OXETIKA E TN XPHon TNG
OUOKEUNG UE aopaAr] TpOMo KAl KaTavooUV TOug OXETIKOUC KIvOUVOUC,.

4. Ta naidia dev npénel va naifouv UE TN OUOKEUN).

5. AuTr n ouokeur NpoopileTal yia Xprion O€ OIKIAKEC KAl NAPOUOIEC EPAPHOVYEG
ONWc: XwPoug koudivac NpoownikoU 0 KATAOTANATA, YpaQeia Kal AAAOUC
XWPOUG €pyaciag, aypolkieg, and neAAaTeC os Eevodoxeia, HOTEA Kal AAAG
nepIBAAAOVTA KaTolkiwy, ONwc nepiBallovta Bed & breakfast.

6. KpaTtroTe Tn ouokeur pakpia ano nnyeg BepudTnTacg, Aueco NAIGKO Ppwc,
uypacia (unv Tn BuBileTe o€ 0nolodnNoTE UYpO) Kal AIXUNPEC AKPEC.

7. lNa va anogpuyeTe Tov Kivduvo nAekTponAngiag, pun BuBileTe To kAAwdIo, TO

PIC 1] TN CUOKEUN O vEPO N onolodrinoTe AAAo uypo.
2 |



8. Mnv TonoBeTeiTE TN CUOKEURA PEDA ) KATW and €MIToiXIa VTOUAANIa KaTta Tn
dIapKela TNG AsiIToupyiag Tne.

9./A MPOZOXH: H eEwTtepikr) enipdveia TS CUOKEUNG PNOPEi va avanTuEel
UWNAEG Beppokpacieg kata Tn Aeiroupyid. Mnv ayyilete Tnv eEWTEPIKN EMIPAVEIQ
TNG OUOKEUNG Kal Ta €EApTAUATA TNG KATA Tn Xpnon. AQraoTe Tn CUCKEUN vda
KPUWOEI MpIV TNV anoBbnkeuon.

10. A MPOEIAONOIHZH: To ykpoun, n Brkn Tou GIATPOU Kail TO
akpo@uaolo aTpou BepuaivovTal unepBoAika kaTa Tn didpkeia TNG AIToupyidac.
Kivduvog eykaupatwv!

11. Mnv ayyileTe TNV KEPAAA TOU YKPOUM, TO AKPoPUOIO aTUoU Kal Tn
Bepuaivopevn eniPpavela kKata tn dIApKela Kal YETA Tn AsiToupyia! AQRoTe Ta va
KPUWOOUV NMARPWGE Npiv Tov Kadapiopo.

12. Mn XpnOIMONOIEITE TN CUOKEUNR YIa Kaveva AAAo okond ekTOC and auTtdv mou
neplypageTal oTo Napov eyxeipidio xprongc.

13. H ouokeun npoopileTal anokAEIOTIKA yia IBIWTIKH, OIKIAKH XPAon Kai yia Tov
npoBAenopeVO okono. AUTH n cuokeun Bev €ival KaTAAANAN yia enayyeEALATIKN
xpnon.

14. [a va eEaopaliosTe TNV aoPaieia Twv Naidiwyv, KpAaTHoTe OAa Ta UAIKA
ouokeuaaoiag (MAAOTIKEG OAKOUAEC, KOUTIA K.AM.) Jakpid TouG.

A MPOEIAOMNOIHZH: Mnv enitpénete ota naidid va naifouv pe Ta UAIKA
ouokeuacoiac. Kivduvog aoguéiag!

15. BepaiwBeite 0TI n Tdon Tou dIkTUOU 0a¢ €ivar n idia Pe TNV Taon nou
avaypagpeTal gTnV €TIKETA XAPAKTNPIOTIKWV TNG GUOKEUNG.

16. XpnOIUONOIEITE TN OUOKEUN JOVO O YEIWUEVN KAl OWOTA EYKATECTNMEVN
npi¢a. Kivduvog nAekTponAn&iag!

17. Mn xpnOoIYOMOIEITE TN CUOKEUR O EEWTEPIKOUC XWPOUG.

18. H ouokeun dev npoopileTal yia AsIToupyia Ue EEWTEPIKO XPOvodIakonTn r HE
EeXwPIOTO oUOTNHA TNAEXEIPIGHOU.

19. Mn xpnOoIYOMOIEITE TN OUOKEUN WE BPEyHEva xEpia. Eav n cuokeun Bpaxei,
anoouvdOEOTE TNV APECWS and Tnv TpoPodoaia Tou peUUATOC.

20. TonoBetroTe TN ouoKeUr NAvw O pia eNinedn enipaveid. Mnv TonoBeTeiTe
TN CUOKEUM NAvw ) KOVTA 0 NAEKTPIKO KAUOTNPAd, 0 BEPUAIVOUEVO POUPVO N
og eoTia ykadiou.

21. Mn perakiveite TN ouokeun KaTa TN dIAPKEIQ AsIToupyiag TnG.

22. Mn okendleTte TN OUOKEUN KATa Tn dIAPKEIa AIToupyiag Tne.

23. KpathoTe 1o ykpoun pdvo and tn Aapr). KaTtd tn Asitoupyia TnG N OUOKEUN
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avanTuooel UPNAEC BEPUOKPATIEC, Ta HETAAAIKA PEPN BepuaivovTal Kal UnNdapxel
KivOUVOG eyKaQUPATwv!

24. Mnv kaTteuBUVETE ToV aTPO NPOC TOV £QUTO 0AC R GAAA aTopd. TonoBsTroTE
gva doxeio KaTw and To akpoPpuaIo aTuoU, yia va oTpayyilel Tuxov UNoAsiypaTa
vepou/aTuou.

A TMPOEIAOMOIHZH: BeBaiwbeite 6T Sev EI0£pXETal UYPATia OTO
nepiAnua. Kivéuvog nAektponAné&iac!

25. A MPOZOXH: lMepioTe Tn deEapevr) vepol pdvo He PPESKO Kal NOCIHO
vepd. Mn XpnoiuonolsiTe avlpakoUxo VEPO.

26. BeBaiwBeite 0TI TO PIATPO TOU YKPOUN Eival CWOTA AGPANITUEVO KATA TN

dIapKela TNG AsiToupyiac, dedopevou OTI N CUCKEUM auTr AEITOUPYEI Uno
OUVBNKEG Nieonc.

27. Mn 6¢TeTe 0 AsiToupyia TN CUOKEUT XWPIG KaBOAOU VEPO OTO ECWTEPIKO
TNG deEapevnc Kal unv TNV napayepidete. To eninedo Tou vepoU MpPENEel NAvTa va
BpiokeTal peTa&u Twv onpeiwv MIN kar MAX.

28. Mnv apnvere Tn cuokeun va Asitoupysi Xwpic eniBAsyn. Eav anoxwprosTe
ano 1o dwWATIO, ANOCUVOEETE NAVTA T CUCKEUN and Tnv Tpo®odoaid.

29. [Mpiv Tov kaBapiopd, TNV anobhkeuon Kal Katd Tnv Npoodnkn/agaipeon
€EAPTNUATWY, ANEVEPYOMOINCTE T CUCKEUN KAl apalpeaTE To QIC and Tnv npila.
30. AnoouvdEeTe NdvTa TN CUCKEUR anod TNV Tpopodoaia 0Tav 0OAOKANPWOETE
TN Xpnon.

31. Mnv npoona®rosTe va eNIOKEVAOETE TN OUCKEUN HOVOI 0aG. EniKovwvhoTeE
HE €vav €EEIDIKEUEVO TEXVIKO.

32. Eav n empaveia Tng GUOKEUNG gival payiouévn, anoouvOETTE T GUOKEUN
ano Tnv TPopodoaia yia va anopUYETE To eVOEXOUEVO NAEKTponAn&iac.

33. EAéyxete katd SiaoTrpaTa To kKaAwdIo KAl TN GUOKEUN yia TUXOV (pBOopEC.
A TMPOEIAOMOIHZH: Mn xpnoiLONOIEiTe TH GUOKEUR AV TO KAAMBIO EXEI
@Oapei N av N CUOKEUN NECEl 1 €xel unooTei onoladnnoTe {nuia. Ma va
ano@UyeTe Kivouvo NAeKTponAn&iag, Unv nixeIipnosTe va enidIopOWOETE TN

OUOKEUN POVOI 0aG. EnikolvwvnoTe Je Evav €EEIBIKEUPEVO TEXVIKO YIA EMIOKEUN.
XpNOILOMNOIEITE HOVO YV OIa avTaAAaKTIKA.

A MPOZOXH: Kivduvog nAektponAngiag fj puTiac!
e Mnv anoouvapuoAoyEITE TH OUOKEUN).

e Mn xpnoiuonolsite npdoBeTa fj GAAa eEaptrparta nou S napgxovTal and Tov
KATAOKEUAOTH.

34. Mnv apnvete To KaA®dI0 TPOPODOTiag va KPEUETal and Tnv akpn Tou

f._____________________________________________________________________________________|]



. ______________________________________________________________________________________________________________________________|
TpanedioU f ToU NAYKOU, N va €PXETAl € ENAPN HE KAUTEC EMIPAVEIEC.

35. Mnv TonoBeteite To KAA®DIO OTO EOWTEPIKO TNC CUOKEUNC, KABWG eVOEXETAI
va KataoTpagei To KAAwdIO N Ta E0WTEPIKA HEPN TNG ECNPECTIEPAC.

EMIZKOMHZH ZYZKEYHZ

. AlakonTng evepyonoinong / anevepyonoinong (ON / OFF)
. AlakonTng avTAiag kage / napoxng (eaTou veEPOU
. AlgkoNTNG Napoxng aTuou

. EvdeikTikr) Auxvia Asitoupyiag (1)

. EvleikTIkr Auxvia eToipoTnTac Beppokpaciag (ok)
. NepioTpoikdg dIakonTNG

. Kandki deEapevng vepou

. Anoonwpevn deEapevr) vepou

. AvoEgidwTn Beppaivopevn NAaka

. Aapn akpo@UaoIou aTPoU

. Anoon®uevo akpopualo aTtpou

. ZWPA OUOKEUNG

. Anoonwpevo doxeio anooTpayyiong

. 2xapa Tou SoXEIOU anoaTpayyiong

. ®iATpa yia povr) kai dINAr d0on Kage

. AooopeTpnTnG / tamper

. ©nKn ykpoun yia TonoBeTnon Tou GIATpou

. A\aBr ykpoun )

. AopaAeia giATpou Q.%—H:l_j_o s O@ 16
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MPIN THN NPQTH XPHZH

1. AlaBAcTe NPOOEKTIKA OAEG TIG 0dNYieg Kal GUAAETE TIG yia HEANOVTIKN avagpopd.

2. ApaipgoTe OAa Ta UAIKG OUCKEUAOIAg Kal KPATAOTE Ta Wakpid and naidia.

3. AQoU arnoCUOKEUAOETE TN CUOKEUN EAEYETE yia nmiBaveg BAABEG. S nepinTwaon BAGRNG ) opatou
NPOBAALATOC, N XPNOIKOMOINCETE TN CUOKEUN Kal aneubuvOEiTE 0TO KATACGTNHA NMOU TO AYOPAodaTE.

4, JuvioTaTal va KaBapioeTe TN OUOKEUN, ONw¢ NepIypageTal aTnv evoTnTa "KAGAPIZMOZ
SYZKEYHZ"

5. EAéyETe OTI n Taon Tou SikTUOU Nou Ba XPNOIKOMNOINCETE TAIPIAZEl e TNV TACN AEITOUpyiag nou
ava@EPETAl TNV ETIKETA XAPAKTNPIOTIKWV TNG OUOKEUNG Kal OTI BpiokovTal o avTioToixia.
6. BeBaiwBeite 0TI N cuokeur Ba ouvdeBei pOVo O YEIWHEVN KAl OWOTA €yKATEOTNWEVN npida.

7. ToNnoBETNOTE TN CUOKEUN O€ pia €Ninedn eNIAvela Kal pakpida ano eUPAEKTa avTikeigeva. Na
(puAacoeTal ndvra pakpia and naidia.

8. EEaepwaTE TN OUCKEUN MpIV and TNV NpwTN XPAon Kal JETA anod PEYAAo XPOVIKO S1aoTnUa nou
eV TN XPNOIKONOIEITE. Mn XpNOILONOIEITE KAPE KaTa Tn didpkeia auTng Tng diadikaaoiag.

9. BeBaiwBeite 0TI To doxXEi0 ANOOTPAYYIONG KAl N 0XAapd ToU €ival CwoTA TONOBETNUEVA.

10. A@aipéoTe TNV anoonwuevn deEapevr) vepou ano Trn CUOKEUN, YEUIOTE TN PE VEPO WEXP! TNV
evdelEn MAX kal enavaTonoBeTrOTE TN OTN CUOKEUN. 'ENEITA, KAEIOTE TO KANAKI TNG.

11. ApaipgaTe To QIATPO dOONG KAPE and To yKpour.

)



12. EpappdaTe TO yKpoun 0Tn OUOKeUN. KpaTtnoTe Tn AaBr Tou ykpour
woTe N Aapr va BpiokeTal aTo idio onpeio pe Tnv evoeign “INSERT” kal
TONOBETNOTE TOUG 0dNYOoUG OTIC AVTIOTOIXEG EOOXEG TNG EONPECTIEPAC. Me
TN AABr NEPIOTPEWTE TO YKPOUN TNG E0MPETTIEPAG OEEIOATPOPA ONWG
@aiveTal oTNV NapakaTw €iKOva, HEXp! n Aapn va BpiokeTal oTo idlo onueio
pe TNV €vdeign “LOCK” kal BeBaiwBeiTe OTI €ival KAAG a0PANICUEVO OTN
B¢on ToU.

13. JUVDEOTE TN CUOKEUN OTNV TPoPodoaia Kal NIECTE Tov JIaKONTN
EVEPYOMOINONG YIa VA EVEPYOMOINOETE TN CUOKEUN. H ev3elkTIKn Auxvia
AerToupyiag (I) 8a avawel. ‘OTav n Auxvia eToigdTnNTag Beppokpaaciag (ok) avawel, To vepod Ba Exel
@Tacel oTnV KataAAnAn Beppokpaaia.

14. TupioTe TO akpopUaio aTpoU Npog Ta EEw.

15. TonoBetnoTe €va doXeio avBEKTIKO 0T BEPUOTNTA KATW AMd TO akpoPUaTIo aTpoU Kal éva SoxeEio
KATw ano TIC €E6DOUC TOU YKPOUr.

16. Mi€aTe Tov diakoNTN avTAiag kage / napoxng (eoToU vepou. To vepd Ba EeKIvoel va TpEXE! anod
TIG €E000UG TOU YKpoun. APROTE APKETO VEPO va TPEEEI WOTe va kaBapiagTouv onoladnnoTe
unoAgippaTta oTig eE630UG Tou yKpoun.

17. 3Tn OUVEXEID, YUPIOTE TOV NEPIOTPOPIKO SIaKONTN NMpog TNV €voeiEn “+”. H por Tou vepou Ba
MeTa@epBei ano TIg eE680UG TOU YKPOUM OTO aKpo®UaIo aTpou.
/N MPOEIAOMOIHZH: To vepd nou Tpéxer and TiG E650UG TOU YKPOUN Kal TO akpo@Uoio aTHoU
eival kauTo. Kiviuvog eykaupaTwv!

18. A@noTE OAO TO UMOAEINOPEVO VEPO va TPEEEI anod To akpopualo. 'ENEITa, oTAPATAOTE TNV Napoxn
vepoU pubuilovTag Tov NepIoTPOPIKO diakdonTn atn B€an “OFF” kal yupioTe Tov diakdnTn avtAiag
kaQe / napoxng {eoTou vepou oTn B€an “0”.

19. H ouokeun eival NA€ov €ToIun yia AsiToupyia.

AI‘IPOZOXH: Mnv MiVeTE Kal Pn XPNOIKOMOINCETE AUTO TO VEPO YIA 0OMnolodnnoTe Aoyo!

i ZHMEIQZH: EnavaAaBete Tn diadikacia 2-3 popEg yia kaAd kaBapiopo TNG CUCKEUNG MpIv TNV
npwTn XPron.

AEITOYPI'IA THZ ZYZKEYHZ

NAPAZKEYH ESPRESSO

1. BeBaiwBeiTe OTI 0 NEPIOTPOPIKOG dIakdNTNG BpiokeTal oTn B€on “OFF” kal 0Tn OUVEXEIA GUVOEDTE
TN OUOKEUN O€ WIa KATAAANAQ €yKaTEOTNWHEVN Kal YelwPEvN npila. BeBaiwBeiTe 0TI n TAon Tou
SikTUOU 0dag €ival n idia pe Tnv Taon nou avaypd@eTal TNV TIKETA XAPAKTNPIOTIKWY TNG CUOKEUNG.
2. lepioTe Tn de€apevn vepou pe TNV eMBuUPNT NoooTnTa kadapou, Nociyou vepou. H oTadun Tou
vepoU npénel va eival eTa&l Twv onudavoswv MIN kal MAX. 'EneiTa, KAEIOTE TO KAnakli.

3. ENIAEETE TO €MIBUPNTO PIATPO (VoG 1) dUO SOCEWV avTioTOIXA) KAl TOMOBETHOTE TO GTO YKPOUM.
BeBaiwOeiTe OTI N aopAleia Tou PIATPOU gival KATERAGHEVN KAl EQANTETAI ENAVW OTN AaBrn.

4, XpnoIPOMoINoTE TOV oUUNEPIAAUBAVOPEVO DOCONETPNTN VIA Va TOMOBETAOETE TNV eMBuunTr ddon
Kage, avaloya pe To GIATpo nou emAEEaTe. 'EneiTa, anAwoTe Kal NIEGTE PE To tamper TNV enipaveia
TOU KA(ME NoU TONOBETNOATE NETA OTO PIATPO, £TOI WOTE O KAPEC VA EPAPHOTEI OLOIOHOPPA.
KaBapioTe Ta akpa Tou QIATPOU anod TUXOV UMOAEIUNATA KAPE.

5. EQappoaTe TO YKpoun oTn ouokeur. KpaTtroTe Tn AaBr Tou ykpoun woTe n AaBr va BpiokeTal
oT0 i3I0 onueio pe TNV €vdeiEn “INSERT” kal TonoBeToTE TOUG 0dnNyoUC OTIC aVTIOTOIXEC ECOXEG TNG
€0MNPECOIEPAC. Me TN AaBn NEPIOTPEWTE TO YKPOUN TNG 0npeaaiépac Se€idaTpopa PEXP! N Aapr va
BpiokeTal oTo idI0 onueio Pe TNV EvOeiEn “LOCK” kal BeBaiwBeiTe OTI ival KAAG ao(PAAITUEVO OTN
Bgon Tou.

6. TonoBetroTe €va adeio GAITIavI KaQE eNAvw OTn aXapa Tou Soxeiou anooTpayylong kai KaTw ano
TIC €E6O0OUC TOU YKpOUr.
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7. EvepyonoinoTe Tn ouokeur niECovTag Tov dIaKONTn EVEPyonoinong / anevepyonoinong. H
€VOEIKTIKN Auxvia Asitoupyiag (I) 6a avawel kal n cuokeun Ba apxioel va Bspuaiveral.

8. 'OTav n evdeIKTIKA Auxvia eToiuoTNTag Beppokpaaiag (ok) avayel, To vepod Exel PTACEI OTNV
KaTaAANAn Beppokpaacia.

i SHMEIQZH: Katda Tn d1dpKela AEITOUpyYiag TNG OUCKEUNG, EVOEXETAI N Auxvia €TOINOTNTAG
Beppokpaaciag (ok) va oBnoel kal va avayel Eavd. AuTo €ival UGCIOAOYIKO, KaBwE N GUOKEUN
npoonabei va diatnpnoel Tn Bepokpacia Tou vepou.

9. MigoTe Tov d1IAKONTN avTAiag kage / napoxng {eatou vepoU. H napoxn Tou kagpe Ba Eekivioesl anod
TIG €E6O0OUC TOU YKpOUr.

10. 'OTav n eniBuUPNTA NOCOTNTA KAPE BpiokeTal aTo GAIT(AvVI 0ag oTauaThoTe Tn diadikacia
ekxUAIoNG medovTag To NAAKTPO NAapoxnG Kage otn B€an “0” kal apaipwvTag T CUCKEUN ano Tnv
Tpopodoaia.

/\ MPOZOXH:

e H diadikacia ekxUAIong dev oAokAnpwveTal autoparal

e Mnv a@nVeTE TN CUOKEUN XWPIG €NiBAEWN kaTa Tn A&IToupyia Tng, kabwg xpeialeral va
oTapatnosTe Tn diadikaaoia ekXUAIONG XEIpoKivNnTa.

i =HMEIQ=EIs:

e TonoBeTroTe Ta GAITIavVIa 0ag aTnV BEPUAIVOPEVN ENIPAVEIA TNG OUCKEUNG, WOTE va diaTnpouvTal
(e0Ta YIa KAAUTEPO YEUCTIKO AMOTEAECHA.

e Eav B€AeTe va npoBepudaveTe Ta GAITZAvia nio ypriyopd, EENAUVETE e (eaTO veEPO.

NAPAZKEYH A®POTAAQY

AkoAOUBNOTE Ta NAPAKATW BRAKATA yId va NApAcKeUAoeTe appoyaAd. To appoyaia Ba npenel va
€ival apkeTd oUPNAyYEG, KPEPWOECG, WE NAXUPPEUCTN UM WOTE va UMOopPEi va oxNUATIoTEl PE €va
KOUTAAI.

la TNV NPoEToINaacia Tou XPeIaleaTe ENINAEOV TA NAPAKATW UAIKA:

e pia kavdTa yia appdyaia Pe oTopIo

e £va HIKPO, avOeKTIKO OTn BepudTnTa doXEio

e KPUO YAAQ We 10AVIKN NEPIEKTIKOTNTA TOUAdXIOTOV 3,5% AInapd (MARpPEG)

1. MNapackeuAoTE TOV €spresso, Onwg NeplypagQeTal oTny evotTnTa
“MAPA>KEYH ESPRESSO".

2. BeBaiwBeiTe 0TI TO akpoPUGIO aTUoU BPIOKETAI OTPAUMEVO NMPOG TA EEW.
3. lepioTe TN WIoT KavaTa Pe kpuo ydAa.

4. TonoBeTAOTE TNV KAvAaTa WE To YAAd KATW anod To akpopualo aTHou.

5. ZNKWOTE TNV KAVATA WOTE N AKpn TOU dKpopUGCIou aTHoU va BpiokeTal
akpIBWE KATW ano TNV nNiPAveid TOU YAAAKTOG.

1 =HMEIQ=H: Mnv TonoBeTeiTE TO aKPoPUOIO ATHOU OTO KEVTPO TNG KavaTag, aAAd KovTd GTo
NAQivo e0WTEPIKO ToiXwKa. H B€on auTr enITpENEl 0TO YAAA va PNEl 0€ OWOTH KUKAIKN Kivnon. =ag
MPOTEIVOUNE Va KPATATE TO AKPOPUCIO O€ OTABEPO ONEIO OTO ECWTEPIKO TOIXWHA KAl va YUPILETE
KUKAIKA TNV kavara.

MieoTe TOov S1aKOMNTN NAPOXNG ATHOU VI VA EVEPYOMOINOETE TN AEITOUpyia aTpou. H evOEIKTIKN
Auxvia Aerroupyiag (I) 6a avawer kal n cuokeun 6a apxioel va Bepuaivertal. MepiUéveTe €wG OTOU N
€VOEIKTIKN Auxvia €ToipoTnTag Beppokpaaciag (ok) avayel.

A MPOZOXH: lMpiv and Tnv evepyonoinon Tou diakonTn Napoxng atpou, BeRalwbeite OTI 0
NePICTPOPIKOG dIAKONTNG €ival oTn B€on “OFF”,
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6. Ma va EeKIvnoel N napaywyr aTPou, YUpIioTE ToV NEPIOTPOPIKO SIakonTn oTn B€on g;,lgg Y Kal
ENEITA YUPIOTE TOV apyd npog Tn Bgon “+”, €wg 6Tou va Byaivel N kKATAAANAN nieon aTuou. To
akpopUalo aThou Ba Eekivroel va €Eayel aTuo.

A MPOEIAOMOIHZH: Mnv kaTeuBUVETE To akpopUaIo aTHOU NPo¢ TO NPOCWNO 0ag, NMpiv r JETA
Tn AeIroupyia Tou. To akpoPUGIo EKTOEEVUEI KAUTO aTHO KAl UNApXEl KivOUVOG eyKAUPATwy!

i SHMEIQZH: lNa eminAéov Bepuavon Tou YAAakTog, TONOBETAOTE TO AKpOoPUCIO ATHOU Npog Tov
ndaTo TnG KavaTac. BeBaiwBeite o011 To yaAa dev Eekiva va Bpalel. TNV NEPINTWON AuTr, TO
appoyaia 6a diaAubei.

1 SHMEIQ3ZH: K&0e (Popa nou NPOKEITAl va XPNOIKONOINCETE TO AKPOPUOIO ATHOU, EVEPYOMOINOTE
Tn Asiroupyia aTtpoU yia va anopakpUVETE TUXOV UMOAEIUUATa veEpoU ano nponyouuevn xpnon. H
OuUOKeun Ba eival €Toiun yia xpron otav Byalel NAEov POvo aTpo.

7. TupioTe Tov NEPIOTPOPIKO BIaKONTN TN B€on “OFF” 6Tav To yaAa @Tdcel oTov ENBUPNTO OYKO
(nep. 50%).

A MPOZ0XH: To akpo®Uaio aTpoU npénel va kabapileTal auéows YETA ano kade xpnon! ‘Otav
KAEIVETE TO 3IAKONTN TOU ATHOU ONMIOUPYEITAl Eva KEVO AEPOC, UE ANOTEAETHA TNV AVTANCN MIKPAG
noooTNTAG YAAGKTOG OTO akpo®Uaio aTpoU. TonoBeTrnoTe éva avBekTIKO aTn BepuoTNTa doXEI0 KATW
and To akpo®ualo aTpou. MupioTe Tov NEPICTPOPIKO dlakdNTn Eavda woTe va Byel Evag pIKpog
nidakag atuoU kai va EenAUvel Ta UNOAEiJaTa Tou YaAakTog. KabapioTe To akpo@Uaoio aTpoU YE Eva
Bpeyuevo navi.

8. Mi€oTe NpwTa Tov SIAKONTN NAPOXNG aTHoU Kal €neiTa Tov 8IaKONTN evepyonoinong /
anevepyonoinong oTIC avTioTolxeg Baeig “0”,

9. AvakIVAOTE EAA@PWC TNV KAVATa JE TO appoyaid navw Kal Katw. Ma va apalipeoETe TIG
TeAeuTaieg QUOAAideg and To appodyaAa, XTUNNOTE EAAPPWE TNV KavaTa aTov ndyko. KouvnoTe
eAaPpWC deEIG-apIoTEPE TNV KAVATA EVW PIXVETE TO APPOYAAd apyd ato QAIT(AVI JE TOV espresso.

i SHMEIQ3ZH: Me AiyeC NePITEXVEG KIVIOEIC UNOPEITE va oxedIdoeTe oxedia oTo appodyaia. Eniong
MMNopeiTe va NpooBeaeTe Aiyn okOvn anod Kakdao r) KaveAa yia EETpa yeuaon.

KAGAPIZMOX XYZKEYHZ

1. MNavToTe anoouUVOEETE TN CUCKEUN ano Tnv Tpo®odoaia npiv Tov Kaéapiopo f Tn ouvappoAdynaon
Kal NEPIPEVETE EWG OTOU N OUOKEUN KPUWOEI NARPWC.

2. AQaIpEoTE OAA TA AMOCTIWUEVA PEPN TNG OUOKEUNG (OeEapevn vepoU, doxEio anoaTpdayyliong,
oxapa Tou doxeiou anooTpayyiong, S0COUETPNTAG/tamper, ykpoun, QIATpa KapeE) kal kabapioTe Ta
Je Ce0TO VEPO KAl AMNIO anoppunavTiko OIKIAKNG XProng.

A MPOEIAOMOIHZH: To akpo@UoIo aTHOU Kal OAA Ta PETAAIKA WEPN €ival KAUTA APECWG WETA TN
xpnon!

/\ MPOZOXH: Mn xpnoIHONOIEiTE GUPPATIVEG BOUPTOEG 1) AAAG aIXNPd avTIKEideva. Mn
Xpnoiyonoleite 6&iva ) AsiavTika anoppunavTikd.

A MPOZ0XH: Ta eEapTrNATa TNG CUOKEUNG OV NPEMEI VA NAEVOVTAl GTO NAUVTHPIO MIATWV.

3. KaBapioTe To owpa TNG OUOKEUNG WE Eva uypo navi. ‘EneiTa, oTeyvwaoTe KAAd e Eva aTeYVO navi
I NETOETA.

FKPOYM KAI KEGAAH

SKOUMIOTE TO YKPOUMN Kal TNV KEPAAI, OTO ECWTEPIKO KAl EEWTEPIKO PEPOG, WE Eva BPeyHEVO navi.
XpNoILoNoINOTE £va JAAAKO OQOUYYdp! yid va AQAIpECETE Ta €NiPova KaTaAoina. TeyvwoTe We éva
HaAakd navi.

AE=AMENH NEPOY

1. MNa va apaipéoeTe TN de€apevn vepoU, avoiETe To Kanakl kKal TpaBnETe Tn Pe Ta dUo XEpIa Npog Ta
navw. EnavatonoBeTAoTe TN de€apevn LETA TOV KABAPIOUO Kal apou €XEl OTEYVOOE! NANPWG.

. ____________________________________________________________________________|
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2. H de&apevn) vepou €xel dUo aykioTpd. TonoBeTnoTe Tn de€apevr) vepoU €l0ayovTag Ta aykKioTpad
ME€oa oTIC dUO E0OXEG OTN OUCKEUN.

3. MieoTe TNV de€apevr) vepoU eAAPPWC NPOG Ta KATW £TOI WOTE va avoi&el n BaABida oTo kaTw
HEPOC.

AKPOODYZIO ATMOY

1. KaBapioTe To KAAUPPa Kal To akpo@Uaoio aTPoU auéows YETA ano Kabe xpnon.

2. =npd unoAcipuaTa yaAakTog gival dUokoAo va kabapioTouv.

3. AQQIpECTE TO KAAUPHA NEPICTPEPOVTAG TO ANAAA YId EUKOAOTEPN aAPaipedn. XpnOILoOnoInNaoTe éva
Bpeyuévo navi yia va KpaTnoeTe Tov OwARva aTpoU Je To XEPL.

4. KaBapioTe To Xpnaoidonoiwvtag Tn Behova kabapiopou.

5. AQROTE TO yId KAMoIa WPad va HouAidoel o {eaTo vePO. Me auTdV ToV TPOMO TA UMOAEIUKATa
YAAGKTOG agaipolvTal Mo UKOAd.

6. ZKOUNIOTE TOV OWANVA ATHOU HE €va BpeyHEVo navi.

1 =HMEIQzH: MepioTe €va doxeio Pe KQUTO VEPO Kal TOMOBETHOTE HECA TO OWANRVA aTWoU yia va
aQalpéceTe Ta ENpd UNoAcippaTa.

7. MeTa Tov KaBaApIoPO, TONOBETAOTE TO KAAUMKMA Kal NAAl 0TO akpoPUaIo aTHou.

A MPOZ0OXH: Mpiv Tov KABAPIOPO, apaipeiTe NAvTa To PIG anod Tnv npila kai NEPINEVETE WG OTOU
N OUOKEUN KPUWOEI NANPWG.

A MPOEIAOMOIHZH: Mnv BuBileTe Tn ouokeun oTo vePd KABWG Ba pnopolaoe va odnynaoel og
nAekTponAn&ia r) nupkayia.

A MPOZ0OXH: AQrioTe To akpo®UaIo aToU Kal OAd Ta HETAAAIKG WEPN VA KPUWOOUV HETA anod KAde
XPNon Kai npiv Tov kabapiopo Toug.

A MPOZ0XH: Ta eEapTtrpaTta dev npénel va NAévovTal 0To NAUVTAPIO MIATWV.

A MPOZ0XH: KabapioTe Tov wAnva kal To akpopUoio aTHoU APECWS KETA and kabe xprion. =npd
unoAeippaTa yaAakTog eival SUokoAo va kabapioTouy.

ADPANATQZH XYZKEYHZ

Ta dAata BETouv TN AEIToupyia TNG GUOKEUNG oag o€ kivduvo. Eival anapaitntn n ouxvh a@aAdtwon
TNG OUOKEUNG. H ouxvoTNTa TNG apaAdTwong EapTATal ano TNV ouxvoTnTa Xpnong kai Tn
OKANPOTNTA TOU VEPOU.

1. XpnoigonolgioTe €va uypo apaAdTwaong TOU EUMOPIOU YIa INXAVEG KAPE espresso. AvaTpEETe OTIG
0dnyieg Xpnong Tou uypou apaAdTwong yia TNV KataAAnAn docoloyia.

2. MpoaBéaTe To UYPO aPaAATwONG oTo doxeio vepoU Kal akoAouBnaTe TG odnyieg Xprong
AEITOUpPYiag TNG CUOKEUNG Nou avaypagovTal aTnyv evotnta “MAPAZKEYH ESPRESSO”. AQnaoTe TO
SIGAUMA va TPEEEI PHECW TOU YKPOUM XWPIG TO PIATPO.

3. ZenAUveTe To doXeio vePOU Kal agproTe Wia NoooTnTa ion e Wia nAnpn de€apevn Pe NoCIPo vepd
va TPEEElI HEOW TOU YKPOUN YIa va EENAUVETE TA UMOAEIYUATA TOU anoppunavTikou.

/\ MPOEIAOMNOIHEH: Mnv XpnoILOMOIACETE UTS TO VEPD!

AMOOHKEYZH

1. Mpiv TNV anoBnKeuon TNG CUOKEUNG, anoguVOEETE NAVTA TO KAA®DIO anod TNV TpoPodoaid.
2. BeBaiwBeite 0TI N cuokeun €ival kpua kal aTEyVN NpPIvV TNV anodnkeuon.
3. AnoBnKeUeTe NAVTA TN CUCKEUN pakpid ano naidid.

4. AnoBnkeUETE NAVTA TN OUCKEUN O A0@PAAEG Kal kaBapo PEPOG. Ma Tnv KaAUTEPN NPoaTaacia Tng
OUOKEUNG, anoBnkeUoTe TN WECA OTNV ApXIKN TNG OUOKeUAaid.




E AMNOPPIWH XYZKEYHZ KAI EEAPTHMATQN

AUTO TO ONa nou spgavileTal eNavw oTo NPoioy, 0Ta €EApTNUATA TOU ) 0Ta €yXelpidia nou
TO OUVOJEUOUY, UNOJEIKVUEI OTI TO MPOIOV Kal Ta NAEKTPOVIKA Tou €EapTrpaTa dev Ba npénel
va anoppinTovTal gadi Je Ta unoAoina oikiakd anoppiypara.

MpoKeINEVOU va ano@euxBouv evdexOueveS BAABEPEC ouVENEIEC 0TO NEPIBAAAOV ) TNV Uyeia eEaiTiag

TNG aveEEAeyKTNG d1ABeoNG anoppIPATwy, 0ag NApakaAoUUe va dlIaXwpIioETE auTa Ta NPoiovTa ano

AaAAoug TUNOUG anoppIPKATwy KAl va Td aVAKUKAWOETE.

O1 oIKIakoi XpNoTeG Ba npenel va ENBoUV O€ ENIKOIVWVIA €ITE PE TO KATACTNHKA an’ 6rnou aydpacav

auTo TO MPOIOV, EITE HE TIG KATA TOMOUG UMNPECIES, MPOKEILEVOU VA NANPOPGOPNOBoUV TIG

AENTOUEPEIEG OXETIKA HE TOV TOMO KAl TOV TPOMO [E TOV 0M0io JNopoUv va dwoouv auTd Ta npoiovTa

yia ao®aAn nNpog To NepIBAAAOV avakUKAWaon.
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ANTIMETQMIZH MPOBAHMATQN

MpoépAnpa Moavn arria Aion
H guokeun dev H ouokeun dev eivar | AokipdoTe oTny Tpia
Aeitoupyei. ouvdedepévn oV pe pia GAAn guokeun.
Tapoxn NAKTpIKOU YUVOEDTE TO QIS OWOTA.
pedparog. EAéyére Tov S1akoTrn
Aeiroupyiag (ON/OFF).
H ouaokeur dev €xel E¢oepwaote T ouokeun
uTIoaTEi e§aépwan
TIPIV TV TTPWTN
XpAon.
H ouokeun eival EmikoivwviioTe pe évav
eAOTTWHATIKN. €CEIDIKEUEVO TEXVIKD.
Aev AmevepyorrolgioTe Tn cuokeun!

pOBANpa
Tpéxel kapég
TIEPIPETPIKG ATTO
T0 GKpa TNG BAKNG
TOU QiATpou

ZTapaTAOTE TNV AgiToupyia dueaal

To ykpout dev gival
owaTa
TOTIOBETNPEVO.

TomoBetioTE TO YKpOUTT
OWoTd CUNPWVO PE TIG
odnyieg

QTNV OXETIKN EVOTNTA .

Ymapyel oAU okdvn
Kagé aTo PiATpO.

Ag@aipéaTe TV
Tepiooeia ToadTTa
KaQE.

Ymépyouv
karéhorma améd
KOQE TNV KEQAAR

AmevepyotroIaTe T
OUOKEUN Kal aQroTe
TNV Va KPUWOEL.

TOU YKPOUTT. KaBapioTe v KeaAn
oUQuVa PE TIG
odnyieg.

Meré v AmeAeuBepwaTe TV

TIpogTOINaTia Triean evieAws.

agppdyalou,n

OUoKeUn

e&akohouBei va
Bpiokerar umd
OUVBNKeg Trieang.

O espresso ¢ival
TIOAU KpUOG.

Ta @Aut¢avia dev
£xouv
TipoBeppavei.

ZemAUveTe Ta QAuTZavIa
Je {0TO vepod, TTPIV TN
xpfion.

Hévdeitn “ok” dev
£xel avawel kaTa T
diGipkeia TG ekxuAiong
TOU KOQE.

Mepipévete péxpI va
avayer n évoeign “ok”.

H kpéua Tou kapé
eival

eAapPWG
QTTOXPWHOATIOHEVR
(0 Kopég TPEXE!
oAU ypriyopa).

O1 KOKKOI TOU Kapé
gival TTOAU peyahol
fi avépoia
KATOVEHNLEVOL.

XpnaipotoiRaTe 10
tamper .

To @iAtpo £xel TTOAU
Aiyoug kKKoug
KOQE.

ZUPTTANPWOTE TV
TIOO6TNTA TOU  KAQE.

TIpaypaToToIETal To Soyxeio vepou TepioTe 1o Soxeio pe
€KxUAION TOU eival adelo. @pEako kabapd vepo .
Kagé. H degapevn vepol MigoTe 10 doyeio
OV Exel €AAPPWG TTPOG Ta KATW
T0TT0BETOEl TWOTA yI0 va avoigel n
/' BaABida dev BaABida.
eival avoIxm.
O1 eykotég o Brkn KaBapiaTe 10 ykpouT,
TOU QiATPOU Kall 01 Ta QIATPA Kal TV BAKN
€YKOTTEG TOU YKPOUTT TOU QiATpOU.
£XOUV UTTAOKOPIOTEI.
Ymipyel aépag AnuioupyeioTe aTud
TayI9EUPEVOG OTO oUpQWva Le TIG 0dnyieg
KOKAwpa TNV OXETIKNA evoTnTa.
6¢ppavong.
O1 KOKKOI TOU KapE ATAWOTE TOUG KOKKOUG
eival mapa oAl TOU KOQE OLOIGUOpYa
AetToi fy Kal GUPTTIEDTE EADPPWG
GUUTTIETPEVOL. poévo pe 1o tamper
H ouokeun éxel AgaAatiyoTe T
ahara. OUOKEUR OUPQWVa E
TIG 0dnyieg.
H avrhia givar AmevepyoTroigioTe Tn guokeun!
BopuBwdng. To doyeio vepol TepioTe 1o Boyeio vepou

eival adelo. e QPETKO VEPO.
H degapevn vepol MiéaTe 10 Goyeio
Oev £xel €AAQPWG TTPOG Ta KATW

1000 Bl TWOTA
/
n BaABida Sev eivai
QvoIxTh.

yia va avoiger n
BaABida.

H kpéua Tou kapé
eival
TIOAU oKoUpN Kal

O1 KOKKOI TOU Kapé
eival TTOAU pIkpoi
TIOAU GUPTTIETEVOL.

ATAWGTE O POIGHOPPA
Kal XpnaluoToInaTe 10
tamper .

Ymapye! aépag
TIayISEUPEVOG OTO
KOKAwpa
6¢ppavong.

AnpioupyeioTe aTud
oUPeWVa Le TIG 0dnyieg
OTNV OXETIKA EVOTNTA.

QTTOXPWHATITUEVN To @iAtpo Exel XpnoigotoinaTe o
(0 KaEg TPEXEI uTTEPPOAIKI Niyoug kKKOUg,
oAU apya). T00OTNTA KAPE. oUHQWVa PE TOV
SOTOPETPNTH.

Aev dnuioupyeital O1 K6KKOI TOU AokipdoTe GAN papka
Kpépa aTov espresso Oev eival KOQE av XPEIAOTE.
£0TIpEDO. KkatdAAnAol.
To yaha dev To y&iha Tou XpnoipotoinaTe yaAa
yiverai XPNOIHoTIOIE Tal BEV ue TouhayioTov 3,5%
appoyaha. evoeikvuvalyia ANimapa.

aut T xprion.

To yaha dev giva XpnaoipotolfaTe yaAa

apketd kpUo.

amé 1o Yuyeio.

To akpo@ualo aruol
gival BPwHIKO.

KaBapiaTe 10 akpoguaio
aTpoU, CUHQWV HE TIG
odnyieg oTNV OXETIKA
Evomra.
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ENGLISH

PLEASE READ AND SAVE THESE IMPORTANT SAFETY INSTRUCTIONS.

Read the operating instructions carefully before putting the appliance into

operation and keep the instructions, the receipt and, if possible, the box
m with the internal packing. If you give this device to other people, please
also pass on the operating instructions.

USER MANUAL SYMBOLS

Important information for your safety is specially marked. It is essential to
comply with these instructions in order to avoid accidents and prevent damage
to the machine:

/A WARNING: This sign warns you of dangers to your health and indicates
possible injury risks.

N\ CAUTION: This sign refers to possible hazards to the machine or other
objects.

I NOTE: This sign highlights tips and information.

SAFETY INSTRUCTIONS

1. This appliance may be used by children from the age of 8 years and over
and by persons with limited physical, sensory or mental abilities or by persons
without experience and knowledge, provided that they use it under supervision
or have been instructed concerning use of the appliance in a safe way and
understand the risks involved.

2. Cleaning and maintenance shall not be done by children unless they are
older than 8 years old and supervised. Keep the appliance and power cord
away from children under 8 years of age.

3. This appliance can be used by children and people with reduced physical,
sensory or mental capabilities or lack of experience and knowledge, only if they
are supervised or have been given instructions on how to use the appliance and
fully understand the risks involved.

4. Do not let children play with the appliance.

5. This appliance is intended for use in domestic and similar applications such
as: staff kitchen areas in shops, offices and other workplaces, farmhouses, by
customers in hotels, motels and other residential environments such as Bed &
Breakfast environments.

6. Keep the appliance and its power cord away from sources of heat, direct
sunlight, humidity (never dip it into any liquid) and sharp edges.
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7. To avoid the risk of electric shock, do not immerse the cord, plug or
appliance in water or any other liquid.

8. Do not place the appliance in or under wall cabinets during operation.

9. /A CAUTION: The external surface of the appliance can develop high
temperatures during operation. Do not touch the external surface of the
appliance during use. Allow the appliance to cool before storing.

10. A WARNING: The group, filter housing and steam nozzle become very
hot during operation. Risk of burns!

11. Do not touch the group head, the steam nozzle and the heated surface
during and after operation! Allow them to cool completely before cleaning.

12. Do not use the appliance for any purpose other than that described in this
user manual.

13. The appliance is intended exclusively for private, domestic use and shall be
used for the intended purpose. This appliance is not suitable for professional use.

14. To ensure the safety of children, keep all packaging materials (plastic bags,
boxes, etc.) away from them.

/A WARNING: Do not allow children to play with the packaging materials.
Risk of suffocation!

15. Check that the voltage indicated on the appliance rating label corresponds
to the voltage in the mains.

16. Use the appliance only in a grounded and properly installed outlet. Risk of
electric shock!

17. Do not use the appliance outdoors.

18. Appliance is not intended to operate with an external timer or a separate
remote-control system.

19. Do not use the appliance with wet hands. If the appliance gets wet,
immediately disconnect it from the power supply.

20. Place the appliance on a flat surface. Do not place the appliance on or near
an electric burner, heated oven or gas stove.

21. Do not move the appliance during its operation.
22. Do not cover the appliance during its operation.

23. Always hold the group by its handle. During its operation, the appliance
develops high temperatures, the metal parts heat up and there is a risk of burns!
24. Do not direct the steam at yourself or other people. Place a container or
jug under the steam nozzle to drain any remaining water/steam.
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/A WARNING: Ensure that no moisture enters the housing. Risk of electric
shock!

25. /A CAUTION: Fill the water tank only with fresh and potable water. Do
not use carbonated water.

26. Make sure the filter inside the group is properly secured in place during
operation, as this appliance operates under pressure.

27. Do not operate the appliance without any water inside the tank and do not
overfill it. The water level should always be between the MIN and MAX marks.

28. Do not leave the appliance unattended. If you leave the room, always
disconnect the appliance from the power supply.

29. Before cleaning, storing and when adding or removing parts, switch off the
appliance and remove the plug from the socket.

30. Always unplug the appliance from the power supply when you are finished
using it.

31. Do not attempt to repair the appliance yourself. Contact a qualified
technician.

32. If the surface of the appliance is cracked, unplug the appliance from the
power supply to avoid the possibility of electric shock.

33. Periodically check the cable for damage.

A WARNING: Do not use the appliance if the cord is frayed or if the
appliance has been dropped or otherwise damaged. To avoid the risk of electric
shock, do not attempt to repair the appliance yourself. Contact a qualified
technician for repair. Use only original spare parts.

/N CAUTION: Risk of electric shock or fire!
e Do not disassemble the appliance.
e Do not use extra or other accessories not provided by the manufacturer.

34. Do not let the power cord hang over the edge of a table or counter, or
come into contact with hot surfaces.

35. Do not place the cord inside the appliance, as this may damage the cord or
the internal parts of the espresso machine.

cw__________________________________________________________________________]



PARTS IDENTIFICATION

. Power switch (ON / OFF)

. Pump switch for espresso / hot water
. Steam switch

. Power indicator light (I)

. Temperature indicator light (ok)

. Rotary switch

. Water tank lid

. Detachable water tank

. Stainless steel heated plate

. Steam nozzle handle

. Detachable steam nozzle

. Housing

. Detachable drip tray

. Drip tray grid

. 1-cup/2-cup coffee mesh filters

. Measuring spoon / tamper

. Filter holder

587' 15
. Group handle

; 17 16
. Filter safeguard - S W
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BEFORE FIRST USE

1. Read all instructions carefully and keep them for future reference.
2. Remove all packaging materials and keep out of reach of children.
3. After unpacking the appliance check for possible damages. In case of damage or visible problem,
do not use the appliance and contact the store where you bought it.

4. It is recommended to clean the appliance as described in the "CLEANING" section.

5. Check that the mains voltage you will use matches the operating voltage stated on the
appliance's rating label and that they are in correspondence.

6. Make sure that the appliance will only be connected to a grounded and properly installed outlet.
7. Place the appliance on a flat surface and away from flammable objects. Always keep away from
children.

8. Vent the appliance before first use and after a long period of non-use. Do not use coffee during
this process.

9. Make sure the detachable drip tray and the drip tray grid are properly installed.

10. Remove the detachable water tank from the appliance, fill it with water up to the MAX mark
and place it in the appliance. Then close its lid.

11. Remove the filter from the group.

12. Apply the group onto the appliance. Hold the handle of the group so
that the handle is in the same place as the “INSERT” mark and place the
guides in the corresponding recesses of the espresso machine. With the
handle, turn the espresso machine group clockwise as shown in the
image below, until the handle is at the same point as the “LOCK” mark
and make sure it is securely locked in place.

15




|
13. Connect the appliance to the power supply and press the power switch to turn on the
appliance. The power indicator light (I) will light up. When the temperature indicator light (ok)
lights up, the water has reached the appropriate temperature.

14. Turn the steam nozzle outwards.

15. Place a heat-resistant container or jug under the steam nozzle and another under the group
outlets.

16. Press the pump switch for espresso / hot water. Water will start running from the outlets of the
group. Allow enough water to run in order to clear any residue in the group outlets.

17. Turn the rotary switch to the “+” mark. The water flow will be transferred from the outlets of
the group to the steam nozzle.

A WARNING: The water running from the steam nozzle is hot. Risk of burns!

18. Allow all the remaining water from the tank to run from the steam nozzle. Then, stop the water
supply from the steam nozzle by setting the rotary switch to the “OFF” position and turn the pump
switch for espresso / hot water to the “0” position.

19. The appliance is now ready for operation.

/\ CAUTION: Do not drink or use this water for any reason!

i NOTE: Repeat the process 2-3 times to thoroughly clean the appliance before first use.

OPERATION OF THE APPLIANCE

BREWING ESPRESSO

1. Make sure the rotary switch is in the “OFF” position, then plug the appliance into a properly
installed and grounded outlet. Make sure your mains voltage is the same as the voltage on the
appliance's rating label.

2. Fill the water tank with the desired amount of clean, potable water. The water level must be
between the MIN and MAX marks. Then close the lid.

3. Select the desired filter (for one or two doses respectively) and place it in the group. Make sure
the filter safeguard is down and locks onto the handle.

4. Use the included measuring spoon to place the desired dose of coffee, depending on the filter
you selected. Then, use the press to spread evenly the surface of the coffee you placed inside the
filter, so that the coffee applies evenly. Clean the ends of the filter from any coffee residue.

5. Apply the group onto the appliance. Hold the handle of the group so that the handle is in the
same place as the “INSERT” mark and place the guides in the corresponding recesses of the
espresso machine. With the handle, turn the espresso machine group clockwise as shown in the
image below, until the handle is at the same point as the “LOCK” mark and make sure it is securely
locked in place.

6. Place an empty coffee cup on the drip tray grid, under the group outlets.

7. Turn on the appliance by pressing the power switch. The power indicator light (I) will light up
and the appliance will begin to heat up.

8. When the temperature indicator light (ok) lights up, the water has reached the appropriate
temperature.

i NOTE: During operation of the appliance, the temperature indicator light (ok) may turn off and
on again. This is normal as the appliance tries to maintain the water temperature.

9. Press the pump switch for espresso / hot water. The supply of coffee will start from the group
outlets.

10. When the desired amount of coffee is in your cup, stop the extraction process by pressing the
coffee supply button to the “0” position and removing the device from the power supply.
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/\ CAUTION:
e The extraction process does not complete automatically!

¢ Do not leave the device unattended during operation, as you need to stop the extraction process
manually.

i NOTES:

1. Place your cups on the heated surface of the appliance to keep them warm for a better tasting
effect.

2. If you want to preheat the cups faster, rinse with hot water.

MAKING FROTHED MILK

Follow the steps below to make frothed milk. The frothed milk should be solid enough, creamy,
with a thick texture so it can be formed with a spoon.

For its preparation you also need the following materials:
e a jug for frothed milk with a spout

¢ a small, heat-resistant container / jug

e cold milk with an ideal content of at least 3.5% fat (full)

1. Prepare the espresso, as described in the section “BREWING
ESPRESSO".

2. Make sure the steam nozzle is facing outwards.
3. Fill half the jug with cold milk.
4. Place the jug of milk under the steam nozzle.

5. Lift the jug so that the tip of the steam nozzle is just below the surface
of the milk.

i NOTE: Do not place the steam nozzle in the center of the container, but near the inner side wall.
This position allows the milk to enter a proper circular motion. We suggest you hold the nozzle at a
fixed point on the inner wall and turn the jug in a circle.

Press the steam switch to activate the steam function. The power indicator light (I) will light up and
the appliance will begin to heat up. Wait until the temperature indicator light (ok) comes on.

A CAUTION: Before turning on the steam supply switch, make sure the rotary switch is in the
“OFF” position. .

6. To start producing steam, turn the rotary switch to the @[,’;‘& " position, then slowly turn it to
the “+" position, until the proper steam pressure comes out. The steam nozzle will begin to emit
steam.

A WARNING: Do not point the steam nozzle at your face before or after operation. The nozzle
emits hot steam and there is a risk of burns!

i NOTE: For additional heating of the milk, place the steam nozzle towards the bottom of the jug.
Make sure the milk doesn't start to boil. In this case, the frothed milk will dissolve.

i NOTE: Each time you are going to use the steam nozzle, turn on the steam function to remove
any water residue from previous use. The appliance will be ready for use when it now only emits
steam.

7. Turn the rotary switch to the “OFF” position when the milk reaches the desired volume (approx.

50%).

A CAUTION: The steam nozzle must be cleaned immediately after each use! When you turn off
the steam switch, an air vacuum is created, causing a small amount of milk to be drawn into the
steam nozzle. Place a heat-resistant container under the steam nozzle. Turn the rotary switch again
so that a small amount of steam comes out and washes off the remaining milk. Clean the steam
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nozzle with a damp cloth.
8. First press the steam supply switch and then the power switch to the “0” position.

9. Gently shake the jug of frothed milk up and down. To remove the last bubbles from the frothed
milk, tap the jug lightly on the counter. Shake the jug slightly from side to side while slowly pouring
the frothed milk into the espresso cup.

i NOTE: With a few elaborate movements you can make patterns on the frothed milk. You can
also add some cocoa powder or cinnamon for extra flavor.

CLEANING

1. Always disconnect the appliance from the power supply before cleaning or assembly and wait
until the appliance has completely cooled down.

2. Remove all detachable parts of the appliance (water tank, drip tray, drip tray grid, measuring
spoon/tamper, group, coffee filters) and clean them with warm water and mild household
detergent.

A WARNING: The steam nozzle and all metal parts are hot immediately after use!

A CAUTION: Do not use wire brushes or other sharp objects. Do not use acidic or abrasive
detergents.

A CAUTION: The parts of the appliance must not be washed in the dishwasher.
3. Clean the body of the appliance with a damp cloth. Then dry thoroughly with a dry cloth or towel.

GROUP

Wipe the group and its head, inside and out, with a damp cloth. Use a soft sponge to remove
stubborn residue. Dry with a soft cloth.

WATER TANK

1. To remove the water tank, open the lid and pull it up with both hands. Place the water tank
again after cleaning and after it has completely dried.

2. The water tank has two hooks. Install the water tank by inserting the hooks into the two
recesses on the device.

3. Push the water tank down slightly so that the valve at the bottom opens.

STEAM NOZZLE

1. Clean the cover and steam nozzle immediately after each use.
2. Dry milk residue is difficult to clean.

3. Remove the cover by gently twisting it for easier removal. Use a wet cloth to hold the steam pipe
by hand.

4. Clean it using the cleaning needle.

5. Let it soak in warm water for some time. In this way, milk residues are removed more easily.
6. Wipe the steam pipe with a damp cloth.

i NOTE: Fill a container with hot water and place the steam tube inside to remove dry residue.
7. After cleaning, put the cover back on the steam nozzle.

A CAUTION: Before cleaning, always remove the plug from the socket and wait until the device
has completely cooled down.

/\ WARNING: Do not immerse the device in water as it could result in electric shock or fire.
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A CAUTION: Allow the steam nozzle and all metal parts to cool after each use and before
cleaning.

A CAUTION: Parts must not be washed in the dishwasher.

A CAUTION: Clean the tube and steam nozzle immediately after each use. Dry milk residue is
difficult to clean.

DESCALING OF THE APPLIANCE

Salts endanger the operation of your appliance. Frequent descaling of the appliance is necessary.
The frequency of desalination depends on the frequency of use and the hardness of the water.

1. Use a commercial desalination liquid for espresso coffee machines. Refer to the instructions for
use of the desalination liquid for the appropriate dosage.

2. Add the desalination liquid to the water tank and follow the operating instructions for the
appliance listed in the section “BREWING ESPRESSO”. Allow the solution to run through the group
without the filter.

3. Rinse the water tank and allow an amount equal to a full tank of potable water to run through
the group to wash away detergent residue.

/\ WARNING: Do not use this water!

STORAGE

1. Always unplug the power cord before storing the appliance.
2. Make sure the appliance is cold and dry before storing.
3. Always store the appliance out of the reach of children.

4. Always store the appliance in a safe and clean place. To best protect the appliance, store it in its
original packaging.

DISPOSAL OF APPLIANCE AND ACCESSORIES
ﬁ This symbol appearing on the product, its accessories or accompanying manuals indicates
B that the product and its electronic accessories should not be disposed of with other
household trash.
In order to avoid possible harmful effects on the environment or health due to uncontrolled waste
disposal, please separate these products from other types of waste and recycle them.
Household users should contact either the store where they purchased this product or their local
services for details of where and how they can return these products for environmentally safe
recycling.
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Problem

Coffee
overflows
around the
edges of the
filter holder.

Possible cause

Solution

Stop operation immediately!

The filter holderis
not properly
attached or is not
enough closed.

Attach the filter holder
properly according to

the instructions in the

relevant section

There is too much
coffee in the filter.

Remove excess coffee.

Coffee
residues on the rubber
seal of the group head.

Switch the appliance
off and letit cool
down.

Clean the group head
as instructed.

After preparing milk

Release the pres-

foam, the appliance is | sure completely.
still under pressure.
The espresso| The cups are not Rinse the cups with

TROUBLESHOOTING
Problem Possible cause \ Solution
The The appliance is not | Try plugging in
appliance | connected to power | another appliance.
is not supply. Connect the plug
working. correctly.
Check the power
switch (ON/OFF).
The appliance has Vent the appliance.
not been vented before
first use.
The appliance is Contact a qualified
defective. technician.
Turn off the appliance!
The coffee is| The water tank is Fill the water tank with
not extracted| empty. fresh water.
The water tank Push the water tank
is not installed down
Correcﬂyj Sllghtly for the valve to
The valve isnot open. | Open.
The slots in the filter | Clean the filter holder,
holder and the slots | filters and group.
in the group
are blocked.
There is air trapped Create steam
in the heating circuit. | according to the
instructions in the
relevant section
The coffee Spread the coffee
is too fine or evenly and
compressed. lightly compress only
with the tamper.
The appliance Descale the appliance
has salts. according to the
instructions in the
relevant section
The pump is Turn off the appliance!
noisy. The water tank is Fill the water tank with
empty. fresh water.
The water tank Attach the water tank
is not installed to the appliance
correctly. correctly.
The valve isnot open.
There is air trapped | Create steam
in the heating circuit. | according to the
instructions in the
relevant section

is too cold. | pre-heated. hot water before use.
Indicator lamp “ok” Wiait until the indicator
does not light up lamp “ok” lights up.
during the brewing
process.

The coffee | The coffee Use the supplied

cream is too | is too coarse tamper.

dark and or not evenly

discolored | spread.

(the coffee 0o e coffee Fillin coffee with

;'“Il:vfll (;o in the filter portion.

V) insert.

Coffee The coffee grounds | Loosen the coffee

crema is are too small or grounds. Spread it

dark too compressed. evenly and only

discolored slightly compress

(coffee runs with the tamper.

out slowly). | The filter has too Use fewer coffee,
much coffee. according to the

dispenser

No crema | The coffee Change the brand,

on the is not suitable. if necessary.

€spresso.

The milk The milk is not Use milk with at least

does not suitable. 3.5 % fat content.

froth. The milk is notcold | Use refrigerated milk.
enough.

The steam nozzle
is dirty.

Cleanthe steam nozzle
as instructed.
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