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EuxapioToupe TTou eMAEEATE PIO CUOKEUN TNG YKAUAG IZZY.

A (54

AlaBAoTe TTPOCEKTIKA TIG 0BNYiEG XPAONG KAl KPATAOTE TIG O£ ACQAAEG
onueio yia HEAAOVTIKA ava@opd, padi e TV atroédeién ayopdg, n otroia
Asitoupyei wg gyyunon (BA. Trapakdtw «Eyyinon koi E§utrnpérnon
MeAaTwvy».

Otav XpnoIUOoTIoIEITE TN CUCKEUR 0OG Ba TTPETTEI va AKOAOUBEITE TTAVTA TIG
TTAPOKATW 0dNYieg aoPaAsiag.

* EmMAEETE éva KOBapPO PEPOG pE KAAO QWTIONO Kal EUKOAN TTPOoBacn o€
TIPICQ, yIa va TOTTOBETACETE TN CUOKEUN).

* Mnv XpnoIUOTTOIEITE TN CUOKEUA XWPIG VEPO yIaTi uTTopei va uttooTel BAGRN
n avtAia vepou.

* XpNOIUOTTOIEITE HOVO PPECKO, KPUO VEPO.

* [1AvTOTE ATTEVEPYOTTOIEITE TN CUCKEUN TTPOTOU TNV OTTOOUVOECETE TTO TV
Tpida.

* Mnv xpnoiyoTroleite TTOAU AeTTTG aAEOUEVO KAQE, KOBWGS UTTOPET va
BouAwoasel.

* Mnv a@iveTe TO KOAWDIO TOU PEUUATOG VO KPEPETAI OE YWVIEG TPATTEQIWV )
va EPXETAI O€ ETTAQPL PE TIG CEOTEG ETTIPAVEIEG TNG CUOKEUNG.

* Mnv Asitoupyeite Kal punv TOTTOBETEITE TNV CUOKEUA A MEPN TNG, TTAVW 1
KovTd o€ (eoTEQ emIQAVEIES (OTTWG NAEKTPIKA Kouliva, Kouliva ykadiou ) eaTo
@oupVvo).

* Mpiv ouvdEoeTe TN GUOKEUNR, EAEYETE av n TAON TTOU UTTOOEIKVUETAI GTN
ouokeun (oTnv KATw TTAEUPA TNG CUOKEUNG) CUMPWVEI PE TNV TAOT TNG
KEVTPIKAG TTAPOXNG OTO OTTITI 0ag. Av &gV IOXUEI KATI TETOIO, ETTIKOIVWVHOTE UE
éva ato T1a e€ouoiodotnuéva kévrpa emokeuwyv MMENPOYMITH kai unv
XPNOIUOTTOIEITE TN CUCKEUN.

* H xprion KaAwdiwv eTTEKTAONG TTOU BEV EYKPIVOVTAI OTTO TOV KATAOKEUAOTH
TNG OUOKEUNG, UTTopEi va TTpokaAéoel BAGRN, TPAUUATIOPOUG Kal aTUXRUATd.
* H ouokeun evdegikvutal JOVO yia Xprion 0€ ECWTEPIKO XWPO Kal O€ ENpo
TEPIBAANOV.

* XpNOIYOTTOIEITE TO AKPOPUGIO OTUOU PE TTPOooOoXN. BeBaiwBeite 611 TO
aKPOPUOIO €ival OTPAPMEVO JOKPIG ATTO TO HEPN TOU CWHATOG. YTTAPXE!
Kivduvog va TPAUMOTIOTEITE.

* 2 € TIEPITITWAN TTOU UTTAPXEI EAATTWA, Bopda A TBavr BAGRN ueTd atrd
TITWOnN, BYGATE AuéOowG TO KOAWDSIO PEUPATOC aTTd TNV TTPICa KAl uNv
XPNOIYOTTOIEITE TN oUoKeun. ETkoivwvAoTe pe éva atmd Ta eEouaiodotnuéva



kévTpa emokeuwv MMNENPOYMIH.
* Mnv XPnOIYOTIOIEITE TN CUCKEUNA O€ TTEPITITWOT TTOU €£XEl POApEi TO KAAWDIO
f TO QIG.
* Mnv xpnaoiyoTtroleite afecgoudp TTou dev gival EYKEKPIPEVA ATTO TOV
KATAOKEUAOTH, KABWCS auTd evéxel KIvoUvoug @Bopds TNG CUCGKEUNG Kal
TpauuaTIohoU TOU XPAOTN.
* BydATe Tn ouokeun atré tTnv TTpida:

- [1poToU yepioeTe TO doXEio PE vEPO

- Mpotou Tnv KaBapioeTe

- Metd Tn xprion
* EAyxeTeE TOKTIKA TO KAAWDIO TNG CUOKEUNG YIa TUXOV onuddia ¢Bopdg. Av To
KaAwdIO TNG CUOKeUNG pBapei, atreubuvBeite o€ £va atmod Ta e¢ouaiodoTnuéva
KévTpa emokeuwv MMENPOYMIMH.
» KaBe etmiokeun atro un €I0IKEUPEVO TEXVIKO TWV KEVTPWY ETTIOKEUWYV
MMENPOYMITH AKYPQNEI THN EIMTYHZH.
* Mnv xpnoiyoTToIEiTE AvOPaKOUXO VEPD YIa VA YEPIOETE TO DOXEIO TNG
OUOKEUNG.
* ATTOQEUYETE VA YEUICETE TO OOXEIO VEPOU HE TTAPATTIAVICIO VEPO.
* Mpiv Tov kaBapiouod 1 oTToIadATIOTE ASITOUPYia ouvTrPNong, GPNOTE TN
OUOKEUN Kal BYAATE TO KOAWDIO peUpaTog aTrd TnV TTPIda.
* Mn Aeitoupyeite TN ouokeun o€ Beppokpaaia xapunAdTepn Twyv 10°C, di6TI
oev Ba Acitoupyei cwoTa.
* Mnv a@AveTe TN cuokeun o€ Beppokpaacia TTEPIBAAAOVTOG HIKPATEPN TWV
0°C kaBwg 10 VEPO OTO PeCePPOUAP PTTOPEI VO PETATPATTEI O€ TTAYO KAl VO
TTPOKAAEDEI CnNUIG.
* Mn XpnoIYoTIOIEITE TN CUOKEUR O€ UYOUETPO Avw Twv 2200l TTavw aTTd TO
emiTedo TNG BGAaooag.
* Opiouéva pépn 6Tav AsiToupyei N ouokeun ival CeaTd, oTTOTE PNV TA
ayyiceTe Aueoa e TO XEPI 0AG TTPOG ATTOPUYI EYKAUPATWY.
* [MoTé uN XPNOIUOTIOIEITE TN CUOKEUN XWPIig To SoXEi0 TTEPICUANOYAG UYPWIV
Kal To BioKOo TOTTOBETNONG TWV PAITZAVIWV.
* Mpiv yepioete Tn de€apevn vepou, ATTEVEPYOTTOIEIOTE TNV KAPETIEPA Kal
aTTOoUVOECTE TO KAAWDIO pEUPATOC ATTO TNV TIPIla.
* H ouokeun auth TTpoopifeTal JOVO YIA OIKIAKK XPron 0€ E0WTEPIKO XWPO Kal
TAVTa CUPQWVA PE TIG ODNYIESG TTOU TTEPIYPAPOVTAI OTO TTOPOV.
* Eival ammapaitntn n mifAewn 6tav n cuokeur AsiToupyei KovTta o€ TTaidid.
* Mnv a@AveTe TN punxavr) o€ Aeitoupyia xwpig TTiBAewn.
* H ouokeun dev TTPETTEl va XPNOIYOTTOIEITAl ATTO ATOUA PE EI0IKEG AVAYKEG
(cwpaTIKEG 1 dlavonTIKES), TTaIdIG 1] ATola TTou dev dIaBETouV TNV
QTTAITOUMEVN YVWON KAl EUTTEIRIA yIA TNV XPAON TNG CUCKEUAG, XWPIS TNV
ETTITAPENON KATTOIOU TTPOCWITTOU TTOU YVWPIZel TOV TPOTTO AEIToupyiag Tng
KAQETIEPAG Kal Ba gival uTTEUBUVOC yia TNV ac@AAEId TOUG.
* XpeIAZeTal GUVEXNG ETTITAPENCN TWV TTAIBIWY TTPOKEIMEVOU VA PNV TTaifouV JE
TN GUOKEUN.
* Mnv a@rvete ouvBeTIK& UAIKG aTTd T ouoKeuagia Kovtd o€ Taidid dioT



MTTOPEI Va gival TTIKIVOUVA YIa TNV AOQAAEIA TOUG.

* Mnv ayyiCete TO HETAAAIKO OTEAEXOG TOU QIATPOU KOl TO MIKPO PETAAAIKG
OwANva Tou akpoPUalou, OTav N CUCKEUN gival o€ Asitoupyia. YTTapxel
KivOUVOG £YKAUNOTOG.

* Mnv agaipeite TTOTE TN Br|KN TOU QIATPOU EVW N CUCKEUN €ival o€ AeImoupyia,
KaBwg utropei va TTpokANnBei éykaupa atrd Tov aTuo.

* Mpog atropuyr eykauuaTog:

- Mnv ayyiCete katd Tn AsITOUpyia TNG CUCKEUNG TA KAUTA PEPN,
oupTTEPIAGUBavOUEVOU TOU aKPOPUGIOU aTHOU, Tou BioKou Bépuavong
QAUTCOVIWY, TNG BAKNG QIATPOU KAl TOU UTTOIAEP.

- Mnv épxeoTe o€ €TTAQN PE TOV ATPO 1) TO KAUTO vePO TTOU Byaivel atrd To
OKPOQPUOIO aTUOU 1 TO UTTOIAEP.

* Mnv &exvaTe 0TI N BepUoKpaaia TOU KaPE TTOU TTAPOOKEUAZETAI €ival UPNAN.
MaoTe T0 AUTCAVI TOU KAQE e TTPOCOXH.

* [1oT€ punv a@VeTE TO KAAWDIO PEUNATOC ITTAWPEVO KATA TN OIAPKEIA XPriong
TNG OUOKEUNG. ZeBITTAWOTE TO TEAEIWG.

* Na va KAEioETE TN CUOKEUR, ATTEVEPYOTTOINOTE OAQ T TTARKTPA AEITOUpYiag
Kal BydATe To KaAWDIO peUuaTog aTTd TNV TTPIda.

» KaBe @opd 1Tou BEAETE va KABaAPIoETE TN CUCKEUR A va TNV ammoBnkeUoeTe,
BydATe TO KAAWDIO PEUPATOG ATTO TNV TIPICA KAI APROTE TNV TIPONYOUUEVWG
va Kpuwoel. Mn xpnoigotrolgite TToTé dIaBpwTIKA 1] OKANPE& attoppuTTavTIKA
(MN XpnoigoTroigiTe DIGAUTIKA UYpPd TTOU UTTOPET va XOAAOOUV TO XPWHA).

* Mn BuBieTe TTOTE TO KAAWDIO TNG CUCKEUNRG, TO QIG 1} TNV idIa TN CUCKEUR O€
veEPO 1 O0TToI0dATTOTE AAAO UYPO.

* Mn xpnolPoTTOIEiTE TN OUCKEUN YIa AAAN atro Tnv evoedelypévn 1
TTPOTEIVOUEVN OTTO TOV KATAOKEUAOTH XPAON.

* Mn onKWVETE TN CUOKEUN KPATWVTAG TN a1To To KAAWDIO A TO doxEio vepPOU,
OAAd KPATWVTAG TO CWHA TNG CUOKEUNG.

* 2TnNpPIi€Te TN CUOKEUN O€ Pia oTaBepn, Acia em@aveia.

* MNa v ac@dAeId 0ag, N CUOKEUN aUTA CUPUOPPUWVETAI JE TA I0XUOVTO
TTPOTUTIA, TOUG KaVOVESG ao@AAEIag Kal TIG odnyieg Trepi XaunAng Tdong,
HAekTpopayvnTikAg Zuppatértnrag, MNpoataagiag Tou MNepIBAANOVTOG KATT.

OYAAZTE AYTEZ TIZ OAHIIEZ

Texvika ZToixeia

MovTéAo: Espresso Maker Barista CM6823
ZuyvornTa: 220V-240V/50 Hz

loxug: 850W

XwpnTtikéTNTa do)eiou vepou: 1,6L

AvtAia trieong: 15 bar



Ta Mépn TnG ZUOKEUNG

Zxipa 1

1. MAAKTPO ON/Off yia Kagé

=

2. MAAKTPO KaYE (CeoTOU VEPOU) LS

3, MAAkTpo on/off yia atud
4. Aoxeio TTEPICUANOYNG UYpPWV

5. AgaipoUpevog 8iokog/diokog aTAPIENSG PAUTIOVIWY
6. PuBuIoTAG pong atuou

7. Katréki doxeiou vepou

8. Aoxeio vepou

9. Emavw kdAuppa

10. Akpo@ualo arpou/ {eaTou vepou

11. Z00oTNPa TTOPAoKEUNG appoyaiou

12. Zwpa NG CUOKEUNG

13. Katw KGAupua

14. AvogeidwTo @iATpo (UoVAG 1 dITTARG ddoNG)

15. KoutaAdki pedoupa

16. ©Onkn iATpou

17. AaBn

18. Aiokog TTpoBépuavaong



Mpiv TRV Npwtn XpARon

1. ATTOOUOKEUAOTE TNV KOQETIEPA ESPresso.

2. MAOveTe 6Aa Ta e€aptApara (BA. Zuvtipnon kai KaBapiopog).

3. NAeitoupyAaoTe Tn ouokeur) pévo pe vepd (BA. Mpiv dTiageTe Espresso yia MNpwtn ®opd).
4. BeBaiwBeite 0TI £xeTE EETUAIEEI OAO TO KOAWDIO TTOU BPICKETAI KATW ATTO TNV CUCKEUN).

Mpiv ®driaeTe Espresso yia MpwTtn Popd

MNa va egao@aAioete oTI N TTPWTN KOUTTA TOU KagE Ba £xel eEaipeTikA yeuon, Ba TTpéTrel va
EeTTAUVETE TNV KAPETIEPA PE (eOTO vEPO WG EENG:

1. BeBaiwBeite 0TI OAQ Ta TTANKTPA TNG CUOKEUNG €ival ATTEVEPYOTTOINUEVA KAl OTI O PUBUICTAG
pPONG atuou gival KAEIOTOG.

2. AQaIp£CTE TO ATTOCTTWHEVO DOXEIO VEPOU, OVACNKWOTE TO KATTAKI KAl YEMIOTE PE KPUO VEPO.
Mnv utrepBaiveTe TOTE TNV £vOeiEn MAX. MTopeiTte €Tmiong, va yepioeTe To OOXEIO VEPOU XWpIg
VA TO ATTOPOKPUVETE ATTO TNV CUCKEUN), ONKWVOVTAG ATTAA TO KATTAKI. ZUVICTOUUE TN Xpron
QIATPapPIoPEVOU VEPOU, KaBWG TTapdyel KAAUTEPO Ka®E Kal PeIVEl Ta ahdta. Mnv
XPNOIUOTTOIEITE avOPAKOUXO VEPO.

3. EmavatotmoBeTicTe TO doxEio VEPOU. ZIYOUPEUTEITE OTI £XETE TOTTOBETAOEI CWOTA TO doYEIO
Tavw oTn BaABida TNG CUOKEUNG (av XpelaoTei TEoTE eAappd To doxeio). Eival puaikd va
TTapapével Aiyo vepd OTO TURUA TNG CUOKEUNG TToU BpiokeTal KATw aTrd To doxeio vepou. Av
BENETE PTTOPEITE VO OKOUTTIOETE TO VEPO PE £VA TPOUYYAPI.

4. ZTpEYTe TO AKPOPUGIO aTPOU BEEIG KOl TOTTOBETAOTE £va BOXEIO OTTO KATW. ZIYOUPEUTEITE OTI
TO TTAAKTPO aTpoU Bpioketal otn B6éon “OFF”, gival dnAadr KA&IoTS.

5. E@apudaoTe Tn BrKn @IATPOU £TTAVW OTN CUCKEUN XWPIG KagE Kal oTPEWTE T Aafn TTpog Ta
Oe€1a péxpl va acpalioel. TotroBetroTe éva QAITCavI KATW atrd TIG OTTEG TNG BNKNG.

6. ZuvdéaTe To KOAWDIO PeUPATOG OTNV TTPIda KAl TTIESTE TO TTARKTPO Aeitoupyiag “ON/OFF yia

ka@g” (1, oxnua 1) . H p1rAe Auyvia Ba avayel kal Ba apyioel va avaBooBAvel
£€wg OToU BeppavBei n ouokeun kal oTaBepoTToinBei To WG TNG Auxviag. H pnxavr €xel
TpoBeppavOei Kai gival €TOIUN yia Xpron.

7. Méate 10 TTAAKTPO aTpou (3, oxnua 1) OTPEYTE TO AKPOPUTIOo OEEIA Kal
ToTT00eTACTE €va TTOTAPI. H Auxvia Ba Eekiviioel va avaBooBrvel éwg 6Tou oTabepoTroindei kal
gival €Toiun yia xprion. M'upioTe 10 KOUUTTi TOU ATPOU aPICTEPOTTPOPA YIa VA ByEl O ATUOG.

MéoTe TO TAAKTPO “Ka@E/CeaTOU VEPOU” (2, aoxAua 1)

Kl TO vePO Ba Tpéxel. MEaTe TO TTARKTPO KAWE/CeaTOU vePOU (2, axnua 1) Kal
TTEPIYEVETE YIa éva AeTTTO. [iEaTE TO TTARKTPO KOQE/CeaTOU vEPOU Eava Kal To vePO Ba apxioel
va TPEXEL.

ZNUAVTIKO: Agv UTTOPEITE VO TTAPACKEUAOETE ECTTPECOO €AV BEV EXETE TTPONYOUHEVWG
akoAouBAoel Ta TTapatrdvw BAPATA, ETITPETTOVTOG OTO UTTOIAEP VA yepioel pe vepd. Eav dev
EXETE XPNOIMOTIOIACEI TN INXAVH] YIA KATTOIEG NUEPES, TTPOTOU TN XPNOIUOTTOINCETE TTAAI Ba
TIPETTEl VA AKOAOUBACETE TA TTAPATTAVW BrNATA WOTE VA YEUITEI JE PPETKO VEPO.

Evdéxetal va urdpgel 86pufog 6tav n avtAia vepou AeIToupynoel yia TTpwTn opd. AuTo ival
PUOIOAOYIKO, KaBWG N ouokeun atreAeuBepwivel aépa. Metd atrd trepitrou 20 deuTepOAETTTA O
B86puBog Ba egapaviaTei.



MpoBépuavon TG ZUOKEUNG

Ma va emTixeTe TN CWOTH BEPPOKPATia yIa TNV TTAPACTKEUN TOU KA®E EOTIPETCO, ival
QATTOPAITNTO N CUOKEUNR va Xl TTpoBeppavOei, cupTrepIAauBavopévwy Tou GIATPOU Kal TNG
KoUTTaG, €701 WOTE N YEUON VA YNV PTTOPEI VO ETTNPEACTEI OTTO TA TTAYWHEVA THAATA.

1. AQaIp€aTE TO ATTOOTTWHEVO OOXEIO VEPOU, AVACKWOTE TO KATTAKI KOI YEUIOTE PE KPUO VEPO.
Mnv utrepBaivere ToTE TNV £vdeign MAX. ETravarotroBetrioTe To doxEio vepoU.

2. AIaAéETE pia i U0 KOUTTEG, TOTTOBETHOTE TO AVOLEIdWTO PIATPO PEoa GTN PETAAAIKN BAKN
@iATpou (eIkdvVa 1).

3. BeBaiwbeite 611 0 pUBUIOTAG pong aTpoU/ eaToU vepoU (6, oxAua 1) eival KaAd KAEIGUEVOG
(oTpéwTe BeCIGATPOPA) KOl OTI UTTAPXEI VEPO GTO doxEio.

4. ToTroBeTAOTE €va PTTPIKI KATW OTTO TO OKPOPUCIO aTHOU/CeaToU vEPOU.

5. TommroBetraTE TO £€MOBUPNTO QiIATPO OTN BKN PIATPOU (XWPIG KaE) Kal TTpocapuoaTe TN Aafn
OTn OUOKEUN, OTPEPOVTAG TN TTPOG Ta Oe€Id. BeBaiwbeite 611 £x€1 acpaAioel oTn cwoTr Béan.

Fig.1

6. TotroBeTROTE BUO PAITCAVIA KATW ATTO TO QIATPO.

7. Emeita ouvd£EQTE TN OUCKEUN PE TNV TTapoyr| peupaTog. BeBaiwbeite o1l 0 pubuIoTAG POrg
aTtpou gival otn Béon “OFF, dnAadn cival KAEIoTO.

8. MiéoTe 10 MANKTPO Acitoupyiag “On/Off yia ka@e” (1, oxAua 1) géxpr n Auxvia UTTAE
XPWHATOG va oTabepoTroindei kal va oTapaTioel va avaBoofrvel. H cuokeur oag €xel
TpoBeppavBei. MéaTe TO TTAAKTPO KAPE/eaTOU VEPOU (2, oxAua 1).

9. MiéoTe 1O TTANKTPO KOYE/CEaTOU VEPOU TTAAI KOl Ba apyioel va Tpéxel {eaTd vepd. MTTopeite va
TTPOXWPACETE GTN DIadIKATia TTAPACKEUNG KAPE.

Mapaokeun] Espresso

1. MNpoBepudveTe TN CUCKEUT OTTWG TTEPIYPAPETAI TTAPATTAVW.

2. EAéyEte 611 uTTdpxel vepd aTo doxEio.

3. EmMA£ETE TO €mMBUUNTO PIATPO KaI TTPOCAPUOCTE TO OTN BAKN QPIATPOU. XPNOILMOTIOINCTE TO
MIKPO QIATPO yIa va QTIGEETE 1A, KOPE Kal TO HEYOAUTEPO QIATPO YIa 2PA. KAPE.

4. MpooBéaTe ToV KAPE, XPNOIMOTIOIVTAG TN PECoUpa (TTepIAapaveTal oTn cuokeuaaia). Mia
pedoupa avTioTolxel o€ Eva AITCAvVI KaQE. TIEoTe EAa@PA TNV ETTIQAVEIA TOU KOQE PE TNV AKPN
TNG pedoUpag Kal apalpéaTe TNV ETITTAEOV TTOCOTNTA KAPE atrd To Xeilog TNG Brikng. O okoTTdg
NG EAAQPPIAG TTIEONG TOU KAPE €ival va dnuIoupynBei Jia opoIduop@n ETTIPAVEI WOTE VA PNV
OUOCCWPEUTEI O KAPEG KATE TOTTOUG.

Znueiwon: Otav ayopddete KaQE o€ OKOVI, OlyOUPEUTEITE OTI gival KATAAANAOG yia Xprion o€
MNXavh espresso.

Znpeiwon: Mnv aokeite utrepPoAIKN) TTiEON yiaTi n por| Tou ka@é Ba gival TTOAU apyn
€TTNPEAJOVTOG TO XPWHA KaI T YEUaOT Tou. Av TTIECETE TOV KAQE TTOAU eAa@pId TOTE O KaPEG Ba
pE€I TTOAU ypriyopa Kail Ba yivel ehagpug.

5. TotroBetrioTE TN BAKN GIATPOU OTNV KEPAAN TNG CUCKEUNG Kal OTPEWTE T TTPOG Ta OeCId, £TOI
WOoTE va ac@aAioel.



Eikéva 1

TotroBeTr|oTE KATW OTTO TNV KEPAAN 1 | 2 pAIT{avia espresso. Edv xpnaiyotroifjoete 1 gAitlavi,
BeBaiwdeite OTI TO £XETE TOTTOOETAOEI KATW ATTO TO KEVTPO TNG AaBnS. BeBaiwbeite 61 TO

TANKTPO On/ Off yia kagé (1, axApa 1) gival ratnuévo. To TARkTpo On/Off yia
Ka@¢é avafoofnvel péxpl va otabepotroinBei. MartAoTe To TTAAKTPO Ka®E/feoTol vepou yia va
PTIAEETE espresso.

6. Otav £xeTe @TIAEEI apkeTA TTOoOTNTA KAPE (BEATIOTN SoooAoyia 30ml/ @AIT¢avi) TTaTrioTe TTAANI

TO TTANKTPO KOQE/ (eaToU vePOU (2, oxnua 1) yIO va TO aTTevepyoTToifoeTe . H pon
vepou Ba otapatioel. EQv dev TTpoKeITal va KAveTe AANO KA@E TTATACTE KAl TO TTANKTPO
AgiToupyiag Tng pnxavng otn 8éon off.

7. ApaipéaTe Tn BAKN QIATPOU OTPEPOVTAG TN TTPOG T apIoTEPA. Oa UTTAPEEI APKETH TTOCOTNTA
vepoU péoa aTo QIATPO. AUTO gival QUGIOAOYIKO.

8. MNa va apaip€oeTe TOV XPNOIMOTIOINUEVO KAPE HECA ATTO TO QIATPO, ONKWOTE TO TTAAOTIKO
onueio TTou euTTodiCel TO PIATPO OTTO TO VA TTECEI KAl TTIECTE TO, YUPIOTE TO avAatroda Kal
XTUTTAOTE EAa@Pd. AQROTE va KpUwaoel Kal EERYAATE PE ApKETO VEPOD.

Inueiwon: Kata tn didpkeia Tng Aeimoupyiag edv offfigel n YTTAe Auxvia Ba TTpETTEl va KAEioETE
TNV avTAia KOI VO OTAPOTHAOETE TNV TTAPAOKEUN KAQE. ETTEITG atrd pepIkd deuTePOAETTTA, €AV
avAWEl TO PTTAE AQUTTAKI Kal TTAAI, UTTOPEITE VO CUVEXICETE TNV TTOPOCKEUN KAPE TTIECOVTAG TO
TIANKTPO Ka@€/(eaToU vepoU. H utTAe Auxvia avaBer kai aprvel yia va diatnpeital apkeTd uwnAn
n Oepuokpaaia Tou vepou.

Mpoooxn: Mnv a@AveTe TNV KOPETIEPA XwWPIG £TTIBAEWN KaTd Tn diIdpKeIa TNG AeIToupyiag TnG.

Xproipeg Maparnpnoeig

» Edv n evdeikTIKA Auyvia dev avayel, n Bepuokpacia dev €xel TATEI OTO ETMOUPNTO ETTITTEDO
Kol Ogv Ba UTTOPECETE VA TIPOXWPNOETE GTNV TTAPACKEUT TOU KOQE.

* Mnv a@rvete TN unxavn Xwpig eTiAewn, KaBWG VW QTIAXVETE KAQE KATTOIEG POPEG Ba
XPEIOOTEI va AEITOUPYAOETE EOEIG Ol idIoI TN pnxavr] Kagg!

« Na va amoeuyeTe TN dlappor) vepou atrd To0 aTOUIO ThG BrKNG Tou GIATPOU KAl yIa VA EXETE TNV
KaAUTEPN duvaTh atrédoon, ival ammapaitnTo va QPOVTICETE va KaBapileTe TUXOV UTTOAEIYpaTa
aAegpévou Kagé yupw atrod 1o UTToIAep. MNpoooxr, N TTEPIOXT QUTA UTTOPEI va gival KauTh.

Ag@poyaAa yia Cappuccino

MpoeTOINAOTE TOV KAPE eSpresso OTTwWG TTEPIYPAPETAl TTAPATTAVW.
1. BeBaiwBeite 611 UTTAPYXEI APKETO vEPS GTO DOXEIO VEPOU.



2. MéoTe 10 TTAAKTPO aTtpou (3, oxnua 1) . H ptrAe Auyvia Ba avéwyer kail 6a
avaBoofrvel. Otav atabepoTtroindei ivar EToiun yia Xpron.

Znueiwon: Katd mn didpkela Asitoupyiag edv ofAoel n uTTAe Auxvia Ba TTPETTEl va YUPICETE TO
KOUMTTi ATUOU apIaTeEPOATPOPA.

3. MpocbéaTe yaAa o€ Eva YeTaANIKO doxeio (Trx. uTTpiki), Trepitrou 100yp yia k&GOe pAUTLAVI
cappuccino TTou BEAETE va ETOINACETE. ZUVIOTATAI VA XPNOIKOTIOIEITE KpUO yaAa (atré To
Wuyeio - Ox1 CeoTo!).

Mpoooxn: O dykog Tou YAAOKTOG PTTopEi va augnBei £wg Kal 2 popEG, ETTOPEVWG Ba TTPETTEN va
OIOAEEETE Eva OpKETA PapdU Kal YnAS doxeio, SiapéTpou OxI AiyoTepo atrd 75xIA.

Mpoooxn: Noté unv oTpéPETE ATTOTONA TOV PUBMICTH aTHOU, KOBWG B CUYKEVTPWOEI
ATMOG O€ TTOAU MIKPO XPOVIKO S1doTNa, audvovTag ToV Kivduvo aTuxaToG.

4. ToroBeTAOTE TO BOXEIO KATW OTTO TO AKPO@UGCIO ATHOU.

5. BubBioTe To akpo®UOI0 TTEPITTIOU 2 EKATOOTA OTTO TNV EMQAVEIA TOU YAAAKTOG KAl OTPEWTE TOV
PUBNICTA PONG aTUOU ApIoTEPOOTPOQA Yia va EekIviioel va Byaivel atpog. KivijoTe To doxeio
KUKAIKG 0116 TTavw TTpog Ta KaTw. OTav oAokAnpwOei n diadikaaia, oTpEWTe Tov pUBUIOTH POoNg
oTtn 6éon “OFF”.

6. BaATe 10 a@pdyaAo oTa QAITZAVIA PE TO eSPresso XpnOIUOTIoIVTAG £va KOUTAAL. MpoaBéaTe
{axapn, €av emOuUEiTe, Kal TTACTTAAICTE TO aQPOYaAa Pe Aiyn okdvn KAKAO 1 KaVEAAQ.

7. Na va oTauaTACETE TN AsIToupyia TTATACTE TO IAKOTITN ATUOU.

Znpeiwon: KaBapioTe To aTéUI0 aTpol apéowg PETA TNV oAoKARpwaon TNG dIadiKaoiag e Eva
Bpeyuévo opouyydpl e TTPOCOX VIO VO PNV KAEITE.

InavTiKo: - MoTé punv Aeimroupyeite To akpo@Uaoio aTpou/ (eaTou vepou (3, axnua 1)

yia TTavw aTTo 2 AETITA Th QOpPd.

- Mot€ pnv agAveTe 1o yaAa va @Tdoel e Bepuokpaacia Bpacpou, 86T €701 Ba aAAoITE! TN
yeUaon TOU espresso.

- Av BéAeTe va @TIGgeTe TTapatravw aTré 1¢pA. cappuccino, TTPOETOINACTE TTPWTA OAOUG TOUG
espresso Kal aTn CUVEXEID QTIAETE TO apPOyalo.

- AQ|OTE T OUCKEUN VO KPUWOEI YIa TOUAGYIOTOV 5 AETTTA TTPOTOU Eava@TIAEETE KAPE,
OI0QOPETIKA eVOEXETAI VO BnUIoupyNOEi HUPWOIG KAUPEVOU OTOV KOQE eSpresso.

Zuvtipnon kai KaBapiouég

* Mpiv EekiviioeTe otroiadriTroTe diadikaoia KaBapioPou ) CUVTAPNONG KAEIOTE T OUOKEUN,
BydaATe To KaAWDIO PeUPATOG OTTO TNV TIPICA KOI OPACTE TN VA KPUWOEL.

* Mn Badete Ta €OPTAPATA TNG CUCKEUNG OTO TTAUVTAPIO TTIGTWYV. MAUVETE Ta £€apTrpaTa pe
vePO Kal ATTOPPUTTAVTIKG TTIATWYV KAl OTEYVWOTE Ta KAAJ.

» KaBapilete TAKTIKA TNV £EWTEPIKN ETTIQAVEIQ TNG CUOKEUNG, KOBWG Kal TOo dOYEIo vepOU, TO
OioKO TTEPICUANOYNG UYPWV KAl TOV OTTOOTTWHEVO BIOKO PE €va VWTTO TTAVI KOl OTEYVWOTE TA
KOAG.

ZHMEIQZH: Mnv xpnoiyotrolgite aAKooAoUXa SIGAUUATA 1) OKANPA ATTOPPUTTAVTIKA YIa TOV
kaBapiopo. Moté unv BuBicete TO KAAWDIO, TO QIG A TNV idI TN CUCKEUN O€ VEPO I OTTOIOOATTOTE
&AAo uypo.

Aoxeio Nepou/ Onkn PiAtpou
MAUveTe TO BoXEiO vEPOU Kal TN BAKN QIATPOU pE vePS KAl ATTOPPUTTAVTIKO TTIATWY, {ELYAAETE
KOAG Kal a@ACTE TA VA OTEYVWOOUV KOAA YIa VA ATTOQUYETE TNV 0&eidwan.



10

PiATpa Kagé

1. MAOvVeTE KaI OTEYVWOTE TA KAAG PETA a1Td KABE Xprion.

2. Metd amd kaBe 100 xproeig epitou, kabapioTe o€ BABOG Ta PIATPO akoAouBwvTag TNV
TTapakdTw diadikagia: AQaipéaTe To PETAAAIKO QiATpo atrd Tn Brkn. KabapioTe kai Ta dUo
@iATpa pe CeaTd vePS XPNOIPOTTOIWVTAG £va BoupTodkl. BeBaiwBeite 6TI GAEG oI TPUTTEG TWV
QIATPWV gival AVoIXTEG, O€ TTEPITITWOTN TTOU UTTOAEIOTA KAPE £XOUV TTAPAUEIVEI OTIG TPUTTEG
TWV QIATPWY, XPNOIYOTTOINOTE Hia KAPPITOA yIa VO T OTTOMOKPUVETE.

Axkpo@uoio ATuou/ ZeoToU Nepou

1. Mpiv TTpoxwpProeTe aTOV KABAPIOUO, aPraTE Aiyo Ce0TO veEPO va TPEEEI ATTO TO AKPOPUTIO.
‘Etreita ByAaATe To KAAWSIO PEUPATOG ATTO TNV TTPIC KOI APCTE T GCUCKEUR VO KPUWJEL.

2. ApaipéaTe TO TTAACTIKO PEPOG TOU OKPOPUOIOU TPARBWVTAG TO TTPOG TA KATW KAl TTAUVETE TO
KOAG. BeBaiwdeite 611 0 peETAAAIKOG TWAARVOG Bev £xEl PPAgEl e UTTOAEINPATA YGAOKTOG. Edv
eival atrapaitnTo, KaBapiaTe TN pIkpr TPUTTa £€6d0U Tou aTPoU PE PIO KapiToa.

3. ETmavatotroBeTAoTE TO AAOTIXEVIO THANA TOU OKPOPUGCIOU OTn CWOTH Tou B¢on.

Aoyxeio NepiouAAoyng Yypwv
AdeidleTe ouyva 10 doyeio TTEPICUANOYNG uypwv. MAUVETE TO BioKO TTEPIGUAAOYNG UYPWV Kal JE
VEPO Kal Aiyo aTTOpPUTTAVTIKO TTIATWYV. ZTEYVWATE TA KAAJ.

KaBapiopog AAdTwyv

1. Na va BePaiwBeiTe OTI N KAPETIEPA GAG AEITOUPYEI ATTOTEAECUATIKA, Ol ECWTEPIKEG
OWANVWOeIG TTPETTEN va gival kKaBapég. MNa va atroAapBaveTe Tnv kopu@aia yelon Kagpé Ba
TIPETTEl VA KABAPIOETE TA UTTOAEIUUATA VEPOU TTOU JEVOUV KABE 2-3 UAVEG.

2. lepioTe TO doyeio e vepd kal atTrookAnpuvTiko aTo emiredo MAX (n avaAoyia yia Tnv opbnA
XPAon Tou vepou Kal atrookANpuvTIkoU gival 4:1). O1 AeTrTopépeleg yia Tnv opbr Xprion Tou
QATTOOKANPUVTIKOU avagépovTal OTIG odnyieg Tou TTPoidvTog. MapakaloUue XpnoIUOTIOINOTE
aTTOOKANPUVTIKG KATAAANAO IO OIKIOKK) XPAON KAl yIa PnXavr E0TTPECOO.

3. ZUuewva Je To TTPdYpappa TnG TTpoBépuavang, BAATE TN HETOAAIKT BAKN @iATpou
(BeBaiwbeite oTI dev UTTAPXEI OKOVN KAPE 0€ aUTO) Kal TO doxeio oTIg BEaeig Tou. AKOAOUBROETE
Tn diadikacia TTpoBépuavong.

i
4. MiéoTe 10 TARKTPO “On/Off yia ka@é” (1, oxrjua 1) | (WROJ | 1y uTTAe Auyvia Ba
apxioel va avafooBrvel éwg 6Ttou oTtaBepotroindei. MatAaTe To TTARKTPO Kagé/feaTou vepou (2,

oxnua 1) | yla va apxioel va Tpéxel vepd (kAgioTe Tnv avtAia ECOVTAG TO TTANKTPO
Ka@é/CeoToU vepou). H kageTiEpa €£xel TTpoBeppavOei Kal gival €ToIUN yia Xpron.

I

5. MNatrioTe 1O TTARKTPO KOPE/CeoTOU VeEPOU (2, oxAua 1) W.B Kol 0PAOTE va TPEEE!
TT00OTNTA VEPOU ion PE 2 AUTAvVIa Ka@E. KaToTTv KAEIOTE TNV avTAia TTOTWVTOG TO TTARKTPO
KOQE/CeaTOU VEPOU KOl TTEPIPEVETE YIA 5 DEUTEPOAETTTA.

6. MartoTe 1o TANKTPO ON/Off yia aTud, n PuTTAE Auxvia Ba avdayel kai Ba avaBoofrivel. E@doov
oTaBepoTToINBEi TO WG TNG AUXVIOG, YUpPIoTE TO KOUMTTI pUBUIOTA porg aTuoU. AnuioupyAoTe
AaTHO yia 2 AeTTTA Kal KATOTTIV OTPEWTE APIOTEPOCTPOPA TOV PUBUIOTA ATHOU YIa VO OTAPOTACEI
n Tapaywyn atpou. NMatAoTe auéowg To TTARKTPO ATHoU yIa VO OTAPATACETE T CUOKEUN.
AopnraTe TN unxavh va “tekoupaaTei”’ yia 15 AeTrTa.

7. ©¢oTe Kal TTANI TN oUOKeUr o€ AsiToupyia kKai eTTavaAdBeTe Ta BApaTa 4-6 yia TouhdyioTov 3
POpPEG.



8. MiéoTe 10 MANKTPO “ONn/Off” yia kaé (1, oxAua 1)
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KOl TTEPIMEVETE PEXPI VO

avayel n YTAE Auyvia, TTaTioTE TO KOUUTT “KO@QEG” uéXPI va oAokANpwOEi N apaidTwaon.

9. £1n ouvéxela ASITOUpynaoTE TN UNxavh (Xwpig kagé) pe vepd Bpuong oto emmiredo MAX,
emavAdRete Ta BAuara 4-6 yia 3 opég (dev gival atrapaitnTo va TTePIPEVETE 15 AeTTTd OTO Brpa
6) Kal AEITOUPYNOTE TN CUCKEUN WG 6ToU dev UTTAPXEl AAAO vepd aTo do)Eio.

10. ETravaAdBere 1o Brpa 9 TouAdyioTov 3 popEg yia va BeBaiwBeite oTi N cwAAvwan gival

Kabapn.

AvTtiyeTwtrion MpoBAnpdrwy

ZUPTITWHA

Artia

EmiAuon

Tpéxel vepd atrd 1o doxeio
atrd TO KATTaKI Tou doXEiou.

To doxeio dev £xel
TOoTT00ETNOEI CWOTA.

®povrioTe WaOTe 0 dgovag Tou
doxeiou va eival  ocwoTd
€UBUypaUUIOPEVOG.

To emimedo TOU vVEPOU OTO
doxeio utrepPaivel TNV Evoeign
MAX.

To emimedo TOU vEPOU OTO
ooxeio Oa Trpémel va  eival
peTagu Twv evdeitewv MIN kai
MAX.

Tpéxel vepd amd 1 Bdaon TG
KOQETIEPAG.

Ymdpxel TOAO vepd  OTO
doxeio TTEPICUAAOYAG UYPWV.

MapakaAoUue kaBapiote TO
O0xeio TTEPIGUAAOYNG UYPWV.

H kageTiépa dev Asitoupyei
OwaoTd.

MapakaAoUye ETTIKOIVWVIHOTE
ME éva atré Ta
eCouaiodoTnuéva KEVTpA
emokeuwv MMENPOYMIH.

Tpéxel vepd atrd TRV
eEWTEPIKN TTAEUPA TOU
@iATpOU.

‘Exel peivel Kapég oT1o XEINOG

TOU QIATPOU.

A@aipéoTe TOV KA®E aTmd TO
XEINOG TOu QiATpOU.

O ka@Eg €xel 6EIvn yeuon.

Agv €xe1 KaBaploTei CWOTA N
OUOKEUN YETA aTTO TOV
KaBapIopo Twv aAGTWV.

KaBapiote Tnv  KOoQeTIEpQ
OTIWG  TEPIYPAQPETAl  OTNV
mapdypago “Mpiv TNV MpwTn
Xprion” apkKeTEG POPEG.

H okdvn ka@g civai
aTTOONKEUPEVN VIO APKETO
XPOVIKO didaTnua o€ CeaTo,
uypO PEPOG Kal £XEI XAAAOEL

MapakaAoUpe
XPNOIUOTTOINOTE PPECKO KAPE
r aTroOnKeUOTE TOV KAQYE O€
KpUo Kail Enpod pépog. Apou
QAVOIEETE TN CUCKEUATIa TOU
Ka@é o@payioTe TNV KAAd Kai
atmoBnkeloTE TN OTO YuyEio
yia va diathpnoel Tn
PPECKAdA TOU.




H Ka@eTIEpa deV AEITOUPYEI.

To @I TNG OUOKEUNG BeV EXEl
UTTEI CWOTA OTNV TTPICa.

BdaATeE cWOTA TO PIG TNG
ouokeung otnv Trpifa. Eav 1o
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TPORANpa e§akoAouBei
ETTIKOIVWVIOTE PE éva aTTO TA
eCouaiodotnuéva Kévrpa
emokeuwv MMENPOYMIH.

O aTuog pTTopei va
xpnoigotroindei yia va
dnuioupynaoel agpo Poévo
€QOOOV €xEl avayel N Auyvia
arpou.

H Auxvia atpou dev €xel
avayel.

O aTuég dev dnuioupyei agpo.

XpnoigotroinaTe éva uwnAo
Kal aTevo SoxEio.

To doxeio eival TTOAU peyaAo 1
T0O OxAua Tou Oev Eeival
KatédAAnAo.

Mnv amoouvappuoAoyeite Tn ouokeun uovol oag. lNMapakaAouue amsubuvBsite oe éva
amo ra e§ouoiodornuéva Kévrpa Emioksuwv MmrevpouuTA.

Aoc@alig ATréppiyn TnNG ZUOKEURG

o ]

* Ta onuara 1Tou gu@avifovral TAvw OTO TTPOIOGV i OTa eyXelpidla TTou TO ouvodelouv
uttod€eIkvUouv 0TI &€ Ba TTPETTEN va PITITETAI JAdi PE TA UTTOAOITTA OIKIOKA OTTOPPIUUOTA PETE TO
TENOG TOou KUKAou {wng Tou. lMpokelyévou va atmo@euxBouv evdexoueveg BAABEPEG OUVETTEIEG
oto TmepIBAAov, 1 Tnv uyeia efaimiag TNG aveféAeyktng OIGBeONG ATTOPPIMPATWY, CAg
TTapakaAoUpe va 1o dlaxwpioeTe atrd GAAoUG TUTTOUG ATTOPPIYPATWY Kal VA TO AVOKUKAWOETE
WaTE va BondroeTe oTn BILCIUN ETTAVOXPNCIUOTIOINCN TWV UAIKWVY TTOPWV.

» Or1 oikiakoi XproTeg Ba TTPETTEl va €pBoOUV O€ ETTIKOIVWVIA €iTE PJE TOV TTWANTA OTTO OTTOU
ayépacav To TIPOIGV €iTe TIG KATA TOTIOU UTINPECIEG TTPOKEINEVOU va TTAnpogopnBouv TIg
AETTTOUEPEIEG OXETIKA PE TOV TOTTO KAl TOV TPOTTO YE TOV OTTOI0 PTTOPOUV va SWOOUV autd TO
TTPOIOV yia ac@aAf TTpog To TePIBAAOV avakUkAwaon. To mpoidv autd de Ba TIpéTmel va
avapiyvuetal ye GAa ouvnBiopéva atroppigyaTa TTpog didbeon.
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Eyyonon

* Mpiv TapadoBoUv oI CUOKEUEG PAG UTTOKEIVTAI OE auoTnEo TToIoTIKO éAeyxo. QOTO00 N
ouokeury oag O1aBétel Kal dUO (2) xpovia gyyunon amd Tnv nuUEpopnvia ayopdg Tng. XTnv
TTEPITITWON TToU TTPoKUWEl BAGRN ag autd 1o Xpovikd didatnua 1o SERVICE MMENPOYMIMH
Ba emokeudoel 11 Ba AvTIKATACTAOE TO TTPOIOV ) OTTOIOOATTOTE EAATTWHATIKO EEAPTNHA XWPIG

Xpéwon.

* H gyyinon dev KOAUTITEl €AQTTWUOTO TTOU Ba TTPOKUWOUV OTTO QUGIOAOYIKN @Bopd,
AavBaouévn eykaTAaTACT, XEIPIOPO A OUVTIAPNON TOU TTIPOIOVTOG, QAVTIKAVOVIKEG OUVONKES
AgiToupyiag, pn e@apuoyr Twv odnylwv Xprnong, Kakh XPAon, PETOTPOTIN 1 ETTIOKEUR TOU
TTPOIGVTOG OTTO ETTIOKEUACTEG TTOU OEV avrKouv aTa kévtpa service MIMTENPOYMIH.

rA MEPIXXOTEPEZX TNHPO®OPIEZ:

X. MMENPOYMIH & YIOZ A.E.

Ay. Owpud 27, 15124, Mapouai - ABAva
TnA.: 210 6156400

Fax: 210 6199316

e-mail: benrubi-sda@benrubi.gr

Kévtpo Service Mtrevpouptr : 210 8822221

o (€
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EN
We thank you for having chosen an appliance from the 1ZZY range.

A (54

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”)

* Select a clean place with good lighting and easy access to a power outlet,
to place the device.
* Do not use the appliance without water, because the water pump can be
damaged.
* Use only fresh, cold water.
* Always put the appliance in the “Off” function, before you put it out of
charge.
* Do not use finely ground coffee, as it may clog.
* To protect against electrical hazards, do not immerse the cord, plug, or
appliance itself in water or other liquids.
» Make sure your mains voltage corresponds to that specified on the
appliance before plugging in. The appliance must be connected to an earthed
mains safety socket.
* Never leave the appliance unsupervised when in use. Keep out of reach of
children or incompetent persons.
* Do not leave any synthetic material from the packaging near children.
* Do not operate any appliance with a damaged cord or plug, or after the
appliance malfunctions, or has been damaged in any manner, return
appliance to the nearest authorized Benrubi service center for examination,
repair or adjustment.
* Never immerse the cord, plug or appliance itself in water or other liquids.
* Do not use the appliance with a damaged socket-outlet.
* Unplug

- Before filling with water.

- Before cleaning.

- After use.
* Never use the appliance near hot surfaces or beside fire.
» Make sure the cord never comes into contact with the hot parts of the
appliance.
* Never let the cord hang over the edge of table or counter.
* Do not use detachable power-supply cords that have not been approved by
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the producer. They could constitute a danger to the user and risk to damage
the appliance.
* In case of any fault or damage after fall immediately disconnect the coffee
maker from the socket outlet and do not use it. Please contact and
authorised Benrubi service center.
» The appliance is not intended for use by persons (including children) with
reduced physical, sensory or mental capabilities, or lack of experience and
knowledge, unless they have been given supervision or instruction
concerning use of the appliance by a person responsible for their safety.
+ Children should be supervised to ensure that they do not play with the
appliance.
* Never let the machine operate unattended during making the coffee, as you
need to operate manually sometimes.
* Never use the appliance outdoors and always place it in a dry environment.
* Only use the machine for its intended household use and in the way
indicated in these instructions.
* Never use accessories which are not recommended by the producer. They
could constitute a danger to the user and risk to damage the appliance.
* Never move the appliance by pulling the cord. Make sure the cord cannot
get caught in any way. Do not wind the cord around the appliance and do not
bend it.
* Place the appliance on a clean, stable, flat surface that is well lit and near a
socket-outlet.
* Only use fresh and cold water. Do not use sparkling water.
* Never put too fine ground coffee in the appliance, as this causes it to
become blocked.
* Always set any control to “Off” before unplugging from the outlet.
* Never remove the filter holder whilst coffee is brewing or the coffee and
steam switch is pressed down, steam could shoot out and burn you.
» Handle the steam nozzle with care. Please make sure that it is turned away
from your body in order not to get hurt.
* Don’t get burnt by:

- Hot parts, including the steam/ hot water nozzle, cup warming tray, filter

holder and boiler outlet.
- Steam or hot water coming out of the steam/hot water nozzle or boiler
outlet.

* Never use when water overflows.
* Never use without water, the pump will burn out.
» Make sure the ambient temperature is at least 10°C, otherwise the
appliance does not function properly.
* Keep the machine above 0°C, otherwise any water in the machine will
freeze and cause damage.
* Do not use the machine at altitudes higher than 2200 metres above sea
level.
» Some parts of appliance are hot when operated, so do not touch with hand
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directly.

* Never use without the drip tray and cup stand.

* Do not forget that the temperature of the coffee prepared is high. Handle
the cup with care, to avoid any risk of splashes.

* To close the coffee maker set all controls to “Off” and unplug from the outlet.
* Make sure the appliance has cooled down and has been unplugged before
cleaning, attaching parts or storing.

* For your safety, this appliance conforms to the appliance standards,
regulations and directives of Low Voltage, Electromagnetic Compatibility,
Environment, etc. Save these instructions for future use.

SAVE THESE INSTRUCTIONS

Technical Data

Model name: Espresso Maker Barista CM6823
Voltage/Frequency: 220V-240V/50 Hz

Power input: 850W

Capacity of water tank: 1.6L

Pump pressure: 15 bar
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Parts of the Appliance

Schedule 1

. On/Off switch for coffee

. Coffee/hot water selector

1

2

3. On/Off switch for steam

4. Drip tray

5. Removable shelf/Cups stand
6. Steam control knob

7. Water tank cover

8. Water tank

9. Top cover

10. Steam wand

11. Froth device

12. Main body

13. Bottom cover

14. Stainless steel mesh (filter for one or two cups)
15. Measuring spoon and tamper

16. Metal funnel

17. Funnel handle

18. Warming tray
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Before Using for the First Time

1. Remove all packaging.

2. Wash the parts (please refer to “Cleaning and Maintenance”).

3. Flush the machine through with clean water, please refer to “Before Making Espresso for
the First Time” as below.

4. Wind excess cable around the storage slot on the bottom of the machine.

Before Making Espresso for the First Time

To ensure the first cup of coffee tastes excellent, you should rinse the coffee maker with warm
water as follows:

1. Make sure that all buttons are in the “Off” position and that the steam/ hot water knob is
closed by turning clockwise (don’t overtighten).

2. Lift out the tank, draw up the lid and fill with cold water. Never fill above the marked level
MAX. Alternatively, lift up the lid and fill the tank whilst in position on the espresso machine.
We recommend using filtered water as it produces better coffee and reduces limescale, never
use fizzy water.

3. Refit the tank, make sure that it is correctly positioned and apply light pressure if necessary
to ensure the valve at the bottom of the tank connects with the water inlet of the machine. It is
normal for some water to remain in the compartment under the tank, this can be removed
using a sponge.

4. Swing out the steam/ hot water nozzle then attach the filter holder to the machine by
positioning it under the boiler outlet and turning to the right, place a bowl underneath.

5. Plug in the mains supply, press down the On/Off for Coffee switch (1, schedule 1)

, then the blue power light will blink for a while and glow once heated and
ready to make a coffee. The appliance is heated.

6. Press the steam switch, point the nozzle right and place a cup. The blue LED light will start
flashing until stabilized and ready for use. Turn the steam knob clockwise to eject steam.
Press the “coffee/hot water” switch. The pump will become full of water and the water will run.
Press the coffee/hot water switch and wait for a minute. The machine will start warming up.
Press the coffee/hot water switch again and the water will start running.

7. Immediately press down the steam switch and the coffee/hot water switch and wait until
water drips from the filter holders. This means the boiler has been filled with water.

Note: You have to operate this step as soon as possible, otherwise the boiler will be dry-
boiled.

Important: You can not brew espresso if you have not flushed the machine at first, the
flushing cycle causes the boiler to fill with water. If you have not used the machine for a few
days, you have to flush it with fresh water before you use it again.

Preheating the Espresso Machine

To make a cup of good hot Espresso coffee we recommend you preheat the appliance before
making coffee, including the funnel, filter and cup, so that the coffee flavour cannot be
influenced by the cold parts.

1. Check that the steam/hot water knob is firmly closed (turn clockwise) and that there is water
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in the tank. Water level should not exceed the “MAX” mark in the tank. Then place the tank
into the appliance properly.

2. Select the one-cup or two-cup mesh, set stainless steel mesh into metal funnel, pull the
press bar backward, make sure the tube on the funnel aligns with groove in the appliance,
then insert the funnel into the appliance from the “Insert” position and release the press bar
and you can fix them into coffee maker firmly through turning it anticlockwise until it is at the
lock” position. (See Fig. 1)

3. Put a jug under the steam/hot water nozzle.

4. Fit the desired filter into the filter holder (without coffee) and attached to the machine by
positioning it under the boiler outlet and turning to the right, ensure it is firmly located.

5. Position 2 cups under the filter holder, if you use the same cup that the coffee will be served
in it will be preheated. Alternatively the cups can be preheated on the cups warming tray.

6. Connect the appliance to power supply source. Make sure the steam control knob is on the
“OFF” position, which means it is closed.

7. When the blue lamp is stabilized and illuminated, you should press the coffee/hot water
selector again, there will be hot water flowing out. The pre-heating is finished.

Fig.1

To Make Espresso

* Preheat the appliance as above ‘Preheating the espresso machine’.

» Check that there is water in the tank.

» Select the desired filter and fit into the filter holder.

* Use the smaller filter for making one cup of coffee and the larger filter for 2 cups.

+ Add the coffee using the measuring spoon provided one full spoon per cup, level the surface
then lightly press with the tamper of the measuring spoon, wipe off any coffee around the rim.
* Note: When buying ground coffee make sure it is suitable for espresso machines.

* Note: Never press the coffee too firmly as the coffee will come out slowly and the cream will
be of a dark colour, however, if it is pressed too lightly, the coffee will come out too fast and the
cream will be a light colour.

+ Attach the filter holder into the boiler outlet, turn it to the right to lock into position.

—
H\E

Fig.1

« Put one or two cups underneath, if making one cup of coffee, centre your cup in the middle.

* Ensure the On/Off switch (1, schedule 1) is pressed down then the power

—
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light will blink, wait until the ready blue light glows permanently, then press the coffee/hot water

switch (2, schedule 1) to make espresso.

Note: During operation if the blue light is extinguished, you must close the pump and stop
making espresso coffee. After a few seconds, if the blue light is illuminated again, you can
make espresso coffee continuously by pressing coffee/hot water switch (2, schedule 1)

. The blue lamp lights on and off to maintain the water temperature is hot enough.

» When you put the coffee you like (optimum dosage is 30ml per cup) release the coffee/ hot

water switch (2, schedule 1)

coffee, release the On/Off for coffee (1, schedule 1) switch to the off position.
Warning: do not leave the coffee maker unattended during making the coffee, as you need to
operate it manually sometimes!

* Remove the filter holder by turning to the left.

* There will be water on the filter when you remove it, this is normal.

» To remove the used coffee from the filter holder, please lift the plastic pressing block to press
the edge of filter as shown, then tip the filter holder upside down and tap out the grounds.

Important Notice

You can not start to make espresso until the ready light glows because it means the water
temperature is not enough. To avoid water leakages from the rim of filter holder and to ensure
optimum performance, it is necessary to clear any ground coffee from around the boiler outlet.
Take care as the area may be hot.

To Froth Milk for Cappucino

* Prepare the espresso as previously described, while the steam control knob is in “Off”
position.
» Make sure there is water in the tank.

* Press down the steam switch (3, schedule 1)
illuminated.

Note: During operation, if the blue indicator is extinguished, you should turn the steam control
leftwise. Press coffee/hot water switch and pump water, then wait for until the blue light is
illuminated permanently and turn the steam control switch in anti-clockwise, the steam will
come out again.

, and wait until the blue light is

 Fill the jug with about 100 gr. of milk for each cappuccino to be prepared. You are
recommeneded to use milk at refrigerator temperature (not hot!).
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Note: In choosing the size of the jug, it is recommened that the diameter is not less than
75mm and bear in mind that the milk increases in volume by 2 times, make sure that the
height of jug is enough.

Caution: Never turn the steam control button rapidly, as the steam will accumulate
rapidly in short time which may increase the potential of the risk of explosion.

» Position the jug under the froth device (11, schedule 1).

* Place the froth device into the milk about 2cm deep and turn the steam control knob (6,
schedule 1) in an anti clockwise direction, the milk will begin to increase in volume and appear
frothy. Froth milk in the way moving vessel from up to down. Once the desired temperature is
reached, stop the steam by turning the steam control knob rightwise.

Note: When operation in steam mode and with the steam control knob turned off, some water
may drop from the boiler outlet or the attached filter holder. This water collects in the drip tray
(4, schedule 1). Alternatively you can place a cup under the boiler outlet or the attached filter
holder.

* Pour the frothed milk into the cups containing the espresso coffee.

» Clean steam outlet with wet sponge immediately after steam stops generating, but care not
to hurt!

* Press the “On/Off for Coffee” (1, schedule 1)
Important:

» Never operate the froth device for longer than 2 minutes at one time.

* Never allow the milk to boil as this will spoil the flavor of the coffee.

» To prepare more than one cup of cappuccino, first make all the espresso coffees, then at the
end prepare the frothed milk for all the cappuccino.

 Pour the frothed milk into the espresso prepared; now the cappuccino is ready. Sweeten to
taste and if desired, sprinkle the froth with a little cocoa powder.

* Press the steam switch to cut the power source off.

» We recommend that you allow the maker to cool down at least for 5min before making coffee
again. Otherwise burnt odor may occur in your espresso coffee.

Cleaning and Maintenance

 Always unplug the machine and make sure that it has cooled down before you clean it.

* Don’t wash parts in the dishwasher.

+ Clean housing of coffee maker with moisture-proof sponge often and clean water tank, drip
tray and removable shelf regularly then dry them.

switch to cut the power source off.

Note: Do not clean with alcohol, or solvent cleanser. Never immerse the housing in water for
cleaning. Never immerse the cord, plug, or appliance itself in water or other liquids.

Water tank/Metal Funnel
Wash the water tank and the metal funnel with water and dish-soap, rinse well and let dry.

Stainless steel mesh (coffee filter)

1. Wash and dry well after every use.

2. After approximately every 100 uses dismantle and clean more thoroughly as follows:
Remove the metal filter from the filter holder. Clean the filter in hot water using a brush, make
sure the holes in the filter are not blocked, if necessary clean with a pin. Dry the parts then
reassemble, make sure the parts are correctly assembled.

Froth device/Hot water nozzle

« Prior to cleaning allow some hot water to flow out of the nozzle then unplug and allow to cool
before proceeding.
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* Pull out the rubber tube downwards, then wash thoroughly. Check that the hole in the nozzle
is not blocked, if necessary unblock them with a pin.

* Revolve the rubber tube onto the nozzle.

Cup stand, drip tray

+ Empty the drip tray regularly, you’ll know when it is full, the red float in the drip tray (4,
schedule 1) will rise and become visible in the hole on the cup stand. Wash then dry.

Cleaning Mineral Deposits

1. To make sure your coffee maker is operating efficiently, internal piping is cleanly and
the peak flavor of coffee, you should clean away the mineral deposits left every 2-3 months.

2. Fill the tank with water and descaler to the MAX level (the scale of water and descaler is
4:1; the detail refers to the instruction of descaler. Please use “household descaler" and follow
the instructions of the descaler for cleaning appliances.

3. According to the program of pre-heating, put the metal funnel (no coffee powder in it) and
carafe (jug) in place. Brewing water per “PRE-HEATING”.

4. Press the “ON/OFF for Coffee” (1, scedule 1), the blue light blinks until it is

stabilized, the appliance is heated. Then press the “coffee” switch (2, scedule 1) , when
there is water flowing out and close the pump.
5. When the blue lamp is illuminated, it shows the heating is finished, press the “coffee” switch

and make two cups of coffee. Then close the pump (press the “coffee” switch and
wait for 5s).

6. Press the steam switch, waiting until the blue indicator is illuminated permanently. Make
steam for 2min, then turn the steam control knob to anticlockwise revolution. Press the steam
switch to stop the unit immediately; make the descalers deposit in the unit at least 15 minutes.
7. Restart the unit and repeat the steps of 4-6 at least 3 times.

8. Then Press the “ON/OFF for Coffee” (1, scedule 1), when the blue lamp is
illuminated permanently, press the “coffee” to brew until no descaler is left.

9. Then brewing coffee (no coffee powder) with tap water in the MAX level, repeat the steps of
4-6 for 3 times (it is not necessary to wait for 15 minutes in step of 6), then brewing until no
water is left in the tank.

10. Repeat the step of 9 at least 3 times to make sure the piping is cleanly.

Troubleshooting

« If you have a problem, you may find the solution in the table below. If the table does not
provide the solution to your problem, please contact with the nearest authorized BENRUBI
service agent for examination, repair or adjustment.

Symptom Cause Corrections

The carafe is not located Let centreline of carafe aligns
Carafe leakage water or properly with leakage opening of brew
water leaks out from lid of basket well.
carafe




The level of water in the tank
exceeds the scale of MAX.
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The water level in the tank
should be within the scale of
MIN and MAX.

Water leaks from the bottom
of 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.

Get rid of them.

Acid (vinegar) taste exists in
Espresso coffee.

No clean correctly after
cleaning mineral deposits.

Clean coffee maker per the
content in “before the first
use” for several times.

The coffee powder is stored
in a hot, wet place for a long
time. The coffee powder turns
bad.

Please use fresh coffee
powder, or store unused
coffee powder in a cool, dry
place. After opening a

package of coffee powder,
reseal it tightly and store it in
a refrigerator to maintain its
freshness.

The coffee maker cannot
work any more.

The power outlet is not

plugged well.

Plug the power cord into a
wall outlet correctly, if the
appliance still does not work,
please contact with the
authorized service facility for
repairing.

The steam cannot 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 big or the
shape is not fit.

Use high and narrow cup.

Do not take apart the appliance by yourself. If the cause of failure is not found you had
better contact an authorized Benrubi service center.
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Safe Appliance Disposal
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* This product should not be disposed with other household wastes at the end of its working
life. To prevent possible harm to the environment or human health from uncontrolled waste
disposal, please separate it from other types of waste and recycle it responsibly to promote the
sustainable reuse of material resources.

» Household users should contact either the retailers where they purchased this product, or
their local government office, for details of where and how they can take this item for
environmental safe recycling. This product should not be mixed with other commercial wastes
for disposal.

Guarantee & Customer Service

« Before delivery, our devices are subjected to rigorous quality control. Moreover, your
appliance is guaranteed for a period of two (2) years from the date of purchase. During this
period BENRUBI after sales SERVICE will repair or replace the product or any defective parts
free of charge.

* No guarantee is provided, nor liability in case of any defect arising from willful or accidental
damage, fair wear or tear, faulty installation, handling or maintenance of the product,
connection to an unsuitable electric supply, negligence, abnormal conditions, failure to follow
our instructions, misuse or alteration or repair of the product without the approval of an
authorized BENRUBI service center.

FOR MORE INFORMATION CONTACT:

H. BENRUBI & FILS SA

27 Aghiou Thoma str, GR15124

Maroussi - Athens

Tel.: 210 6156400, Fax: 210 6199316
e-mail: benrubi-sda@benrubi.gr

BENRUBI SERVICE CENTER: 210 8822221
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