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EuxaploToupE Tou ETUAECOTE Pl CUOKELN TNG YKAPOG 1ZZY Limited Edition.

A (54

ABAocTe TPOCEKTIKA TIS 0dNYIEG XPNONG KAL KPATNOTE TS OE ACQPOAEG
onuelo yio yeMovTIK avagopd, padl ye tnv andden ayopdg, n ormola
Aertoupyel wg eyyonon (BA. mopokdtw «Eyyonon kat E¢umnpg€tnon
MeAatwvy.

* [1plv ouvdéoete TN ouokeur BeBalwbeite OTL N TTAPOX! TOL NAEKTPLKOU
PEVUOTOG CUUTTITITEL PE EKEVN TIOU QVAYPAPETAL OTO KATW MEPOG TNG
OUOKEUNG.
* [1dvta ouvvdEETe TN OUOKEL oag pe Tipida Tov OloBETeL yeiwon. H un
TPNON QUTAG TNG UTIOXPEWONG UTIOPEL va 0dNyNoeL 0 NAEKTPOTIANEI KAl
eVOEXOUEVWG O€ 0ORAPO TPAUUATIOUO.
* Mnv a@rivete TIOTE TN OUCKEULN XwpPIC emtApnon otav Ppioketal o€
AgLtoupyia.
* 2TEVN ETUTAPNON €ival amtapaitnTn OTav N CUCKEUN £ival O€ AEITOLPYIO KAl
Blaitepa OTaV PIKEA TIALdLG 1) dtoda PE EOIKEG QVAYKES BpiokovTal Yupw
atd avtryv. BeBawwBeite 611 dev Tailouv Pe Ta EQPTAUATA I TN OUOKEUN.
* H ouokeur| OV TIPETIEL VO XPNOLWOTIOLETAL OTIO ATOUA UE ELOIKEG AVAYKES
(owpatikée 11 dlavontikes), mawdd ) droua 1ou Og dloBETOLV TNV
QTIOLTOUEVN YVWON KAl EUTIELPIA VIO TN XPNON TG CUOKEUNG, XWPIG TNV
ETITAPNON KATIOOL TIPOCWTIOU TIOU YVWPEICEL TOV TPOTIO AElToLpYiag NG
OUOKEUNG Kal Ba eival uTteLBUVOC YIa TNV ACPAAELA TOUG.
* O£0TE EKTOG AELTOLPYIOG TN CUOKELK] KAL OTIOCLVOEDTE AT TO PEVHAL:

— [potou tn yepioete pe vepod.

— [potoL v kaBopioeTe.

— Meta m xpron
* AQriOTE TN OUOKEUN VO KPUWOEL EVIEAWS TIPLV APALPETETE ECOPTIHOTO KAL
TPV TOV KABapLouo Kal TNV amobrikeuaon.
* Mn XPNOWOTIOLEITE TN CUCKEUN YId OKOTIOUG TIEPA ATIO QUTOUG VIO TOUG
oTtoioug TtpoopileTal.



* H ovokeurp autr) TpoopileTal ylo xpnon ot €oWTEPKO Xwpo. Mn
XPNOLUOTIOLE(TE TN CUOKELN OE UTIAIBPLO XWPO.

* H ouvokeun autr rpoopiletal Pévo VIO OIKLAKN Xprion. KaBe dANn xprion
OKUPWVEL TNV €yyunon.

* XpNOWJOTIOLEITE TIAVTO TNV KOAQPETIEPA ETIAVW OE QOQOAN, OTEYV Kal
eTTiredn eTueAveLQ.

* Mn AelToupyeite Kal Pnv TOTOBETETE TN CUOKELN 1) YEPN TNG OE PEPN ME
uypacia N oe onueia 1oV PTIoPEL va BPEXETAL.

* XPNOWJOTIOLEITE TO OKPOPUOIO OTHOU WE TIpocoXr). BeBawbeite O6tL 1O
QKPOQUOLO €ival OTPAUKEVO HAKPLE ATIO TA PEPN TOU CWHATOG. YTIAPXEL
Kivduvog Tpauuatiopov.

* Mnv €pxeote o€ €maQr YE Tov atud i To KaUTd vepd Tou Byaivel amd 1o
QKPOPUOLO.

* Mn xpnotJoTtoleite avBpakouxo vePO YIa va yepioeTe To DOXEIO veEPOU.

» BeBawwbeite o011 10 veEPO 01O dOXEID vEPOUL dev Elval AlyOTEPO aTO TNV
évdelgn “MIN” kat dev uttepPaivel tnv €voeltn “MAX”.

* Mn XPNOLJOTIOLEITE TN CUOKELN XWPIG TOV ATIOOTIWHEVO OIOKO OTNPLENG
QATCOVIWV.

* Mnv ayyiCeTe Ta KAUTA PEPN TNG CUOKEUNG.

* Mnv aervete 10 KAAWDLO TOU PEVPOTOC VA KPEWETAL ATIO TNV GKPN TOU
TPameClov/ TIAYKOU 1) 0€ ONUEIO TIOU PTIOPEL VA TO aPTIALEL KATIOO TTOLdL.
Mnv a@rveTe T0 KOAWAIO VO OKOUUTIA OTIOLOONTIOTE (0T ETUPAVELA.

* [10T€ PNV a@rvete T0 KOAWDIO TOU PEVUATOS DIMAWUEVO KATA TNV DIAPKELD
NG XProng tNG CUOKEULNG. =Z€DMTAWOTE TO TEAEIWG.

* Mn XpNOWJOTIOLEITE TIOTE OKANPEA, AELAVTIKG 1 OLOBPWTIKG ATIOPEUTIOVTIKA
f OLOAUTIKG LYPA VIO TOV KABAPLOUO TNG CUOKEUNG.

* [TOTE PNV AQrVETE TN OUOKELN, TO KOAWDLO 1] TO BUOUA VA BPaxouLv.

* 2 € TIEPITITWON TIOU N CUOKELN BPOXEL, APAIPEDTE QPEOWS TO KOAWDLO TOU
PELPOTOC aTto TNV TIPIla KAl Pnv PACETE Ta XépLla 0ag 0To vepd. Mn BEtete
TIOTE TN BPEYUEVN CUOKELN O€ AELTOLPYIO KOL ETILKOWVWVNOTE PE €va aTto Ta
etoualodotnuéva kevipa emokeuvwy MIMENPOYMIH.

* Mnv a@rvete 10 KOAWDLO VA EPXETAL OE ETIOPN UE KOUTA PEPN.

* Mnv tomoBeteite OTE AUTN T CUOKELN €TAvVW ) KOVTA o€ (e0Tn €0Tia
NAEKTPLKNG KOLlivag ) Koulivag agpiou ) o€ onueio Ttou Ptopei va €pBel o€
ETIAPN Ue AAAN CeOTr) OUOKEULN).

* [1poTOV BEOETE OE ASlTOLPYIO TNV KOPETIEPQ, BERAIWOEITE OTL UTIAPXEL VEPD
oT1o doxEio vepPOU.

* Mn Aettoupyeite Tn ouoKewun XwPIG vepO aTo DOXEIO veEPOU.

* Mn PETOKIVEITE TN CUOKELN OTAV QUTH £ival O€ AslTovpyia.



* Mnv ayyiCeTe TN OLOKELN WE PPEYUEVA I VWTIA XEPLA.

* [10TE PNV OTIOCOUVOEETE TN OUCKELN TPOBWVTOG TNV Ao 10 KAAWDLO.
ATIOOUVOEDTE TNV TPaBwvTag Ttavia and tnv mpila.

* Mn XPNOIUOTIOLEITE ETIEKTAON KAAWOIOU.

» EAEyXETE KOTA DLACTAPATA TO KAAWDLO YIa TUXOV PBOPEC.

* Mnv XpNOWJOTIOLEITE TN CUOKELN €AV TO KOAWOLO PEVPOTOG EXEL UTIOOTEL
PBopd 1 av autn ExeL TIEOEL 1 €xEL LTTIOOTEL BAGRN KOTA OTIOLOdNTIOTE TPOTIO.
AV UTIOYIOOTEITE OTL N OUOKELN €XEL UTTOOTEL BAGRN, ETIOTPEWYTE TNV OTO
KOVTIVOTEPO €£0LOLODOTNUEVO KEVTIPO eTiiokeLvwy MITENPOYMITH yia
gtetaon.

* 2¢& TIEPITTTWON TIOL UTIAPXEL TiBavr BAGRN, uNnNVv ETUXELPNOETE va TNV
ETILIOKELAOETE POVOL 0aG. AtevBuvBeite oe €va amd 1a e¢ouolodoTnuéva
KEVTPA eTiokeLwY MIMENPOYMIH.

» K&Be ettiokeur) amd un €60VolodOTNUEVO TEXVIKO TWV KEVIPWVY Service
MMENPOYMIMH AKYPQNEI THN EIMYHZH.

» K&Be AavBaopévn xprion TS OLOKEUNG AKUPWVEL TNV €yyLNoN.

* XpNOWOTIOLETAL JOVO YVACLA AVTOANOKTIKA.

* AUt} N OUOKELN CUPUOPPWVETAL PE TNV Odnyia nAeKTpouayvNTIKAG
oupBatotntag 2014/30/ EE, tnv Odnyia XaunAng taong 2014/35/EE, tnv
Odnyia 2011/65/EE vywa Ttov TEPWOPWOPO NG XPNONG  OPLOPEVWV
ETUKIVOUVWVY OUOLWV O€ NAEKTPLKO KAl NAEKTPOVIKO €COTIAlIOUO. ETtiong, pe
Vv Odnyia 2009/125/EK y1a TIg aTtalTr)OEIG OLKOAOYLIKOU OXeDLACHOU Y10 TO
TPOIOVTOL TIOU  KOTOVOAWVOLV  EVEPYELD KOl TOV Kavoviouog(EK) Ap.
1935/2004 oxeTK& Pe TA LAKG KOL QVTIKE(PEVO TIOU Ttpoopidovial va
€pBouv o€ TP PE TPOPLUQ.

®YAA=TE AYTEX TIX OAHIIEZ



2NUAVTIKEG 2NUELOELS

* Katd tn dldpKela Aeltoupylag tnG GUCKEUNG, Unv apatpeite 1o doxelo vepoL i TO YKPOUTL.
* BefBawwbeite 611 N ocuOKeLN Eival 0€ KATAOTAON AVOUOVAG, TIPOTOU OPALPECETE TO YKPOUT VIO VA

TIOPACKEVAOETE ETUTIAEOV KAQE.

* [0 va TpooBEoete vepd 0To BOXEIO VEPOU, OTIEVEPYOTIOUOTE T CUOKEUN TILECOVTAS TO KOUWTI

Aettoupylag ON/OFF (30).

* BeBawwbeite OTL TO YKPOUTT £XEL KOLPTIWOEL KOAG OTN BECTN TOU TIPWV TNV TIAPOACTKEUT KOQE.

* [0 TNV OTIOQUYN EYKOUUGTWY KAl TPAUUATIOPWY, UNV OTAWVETE T XEPLO 0OG 1) GAA PEPN ToU
OWUATOS KATW aTId TO YKPOUTT A OO TO OKPOPUOLIO OTHOU/CeaTol vePOU. A va UETAKIVIOETE TO
0KPOPUOCLO ATUOV/CETTOU VEPOU, XPNOLUOTIOLE(TE TNV AVTIBEPUIKY OAKOVN.

Ta Mépn NG ZLoKELNS

v

. Mivakag eAéyxou

. YTtodoxr JOAOU KagE

. Aoxelo pohou Kage

. Kamakt yoAou Kagé

. Kamtdkt doxeiou vepou

. Aoxeio vepou 2,8 Aitpa

. Evdelgn otdBung vepou

. YTIodoxr YKPOUT

. AKPO®UOLO aTPOV/CEOTOU VEPOU

OO ~NOOA~WN =

~N

10.
11.
12.
13.
14.

15

Mieotpag kape
ATooTIWHEVOG BIOKOG LYPWV
BaABida utepxVuAlong
ATIOCTIWHEVN OXApa

[KpouTt

. ®{Atpo povng déaong
16.
17.
18.
19.

Kouti epyaAeiwv kabBaplopou
Kapoitoa kabaplopou
Bouptodki kaBaplouol
®iAtpo dumAng do6ong



Mivakag eAéyxou

21 28
20 22 23 24 7 29

ON/OFF SINGLE DOUBLE

30 31 32 33

20. Evdelktikr) Auxvia Aettoupylag

21. EvdelKTikr) Auxvia dAeong kage

22. Evdeltn dheong Kage

23. Evdeltn Ceotol vepoL

24, EvOelKTIK) Auxvia puBuloTr atuou/CeaTtol vepou
25. PuBulotig atuou/lecTtol vepol

26. EvdelkTikr) Auxvia puBulotr atpol

27. EvOeIKTIKN) Auxvia povng 86ang KagE

28. EvOelKTIKN Auyvia kaBaplopol/mpobEpuavong
29. EvdelkTikr) Auxvia dumAng 66ong Kagpe

30. MAnktpo Aettoupyiog ON/OFF

31. TAAKTpO Aettoupyiag poiou kagé “GRIND”
32. MAAKTPOo povng 6oong kape “SINGLE”

33. MAAKTpo dumAng doong kagpe “DOUBLE”

Mpw v MNpwtn Xprion

« MAOveTE 10 Pé€PN NG CUoKeLAG. Agite Tnv evétnta “POpovtida kal KaBaplopog”

Mptv amd TNV TIPWTN XPron 1 €4v N CUCKEUK BeV EXEL XpNOUOTIOINBEL yia HEYAAO XpoVviké BldcTnua,
Ba TpETEL va OKOAOUBNOETE Ta TIOPAKATW Pripata yia va EEMAUVETE kal va (ECTAVETE TOUG
E0WTEPLKOUG CWARVEG TNG CUOKEUNG.

Agalpéate Tnv KOkKivn BaABida ou BpiokeTal 0To KaTw PEPOG Tou doxeio vepoD (6).

1. EAéyéte kot BeBawwBeite OTL OAa Ta €§apTrUaTA £ivalL TTARPN Kat eV €XOUV UTIOOTEL CNULA.



2. lepiote 10 doyeio vepou (6) pe kaBapd vepd. BeBawbeite 6TL N 0TaBUN TOL VEPOU BeV LTIEPPAivVEL
NV évdelgn “MAX".

3. TomtoBetriote 10 PiATpo (15 1 19) NG ETAOYNG 0aG (XWPIS KAPE) aTO YKPOoUTt (14). MeploTpEWTe
TO YKPOUTI APLOTEPOCTPOPA VIO VO KAEWDWOEL KAAG 0Tn B€on tou (8).

4. TomtoBetoTE £va GAIT{avL oTov amooTiwpevn oxdpa (13) kat cuvdeoTe T BUCUA OTNV TIPICA.

5. Matote 10 MAAKTPO Acttoupyiag ON/OFF (30). H evdelktikr) Auxvia Aettoupyiog (20) apxicel va
avoBooPrivel Kal n CuoKeur WPTaivel o Aettoupyia TPoBEpuavong. Otav N evOEIKTIKA Auxvia
Aettoupyliag (20) otaBepomoinBel, n poBEpUavaon xel OAOKANPWOEL.

6. TomoBetoTE £va BOXEID KATW OTIO TO AKPOPUOLO (9) A TTAvw OTNV ATOCTIWHEVN oXdpa (13) Kal
yuploTe ToV pUBULOTH ATOU/CEaTOU VePOU (25) aotn B¢an 00 (23). ZeoTtd vepd Ba apxioel va TPEXEL
OO TO OKPOPUOLO (9).

7. AproTe va TPEEEL Alyo veEPO Kal YuploTe Tov pUBULOTH OTPOU/CE0TOU vepoU (25) otn peoaia BEon
“®(24).

8. TomoBetNoTE £Va PAIT{AVL OTNV OTIOCTIWHEVN OXAPA (13) KOL TTATAOTE TO TAAKTPO povig “SINGLE”
(32) ) duthng “DOUBLE” (33) d6ong yio va Tpeget CeoTo vepd. H ouokeur) Ba OTAPOTHOEL AUTOUATA.
2nueiwon: Ma v amoQuyr| EYKOUPATWY KaL TPAUUOTIOUWY, PNV OTAWVETE TA XEPLO 00 1} GAa PEPN
TOU CWHATOG KATW aTo TO YKPOUTL A aTi6 TO aKPO@UOLo aTpol/{eoTol vepoOl.

9. KaBapioTte KaAG Ta OTIOOTIWHEVA PEPN TNG CUOKEUNG WE CEOTO VEPOD.

2nueiwon:
» Mmopei va uttapxel B6pupog 6tav aviAeitat 10 vepd v mpwn ¢opd. Autd gival uoloAoyiko.

Mapaokeur) Espresso

ZUVIOTOUUE va TIPOBEPUAVETE TN OUCKEUN, TO YKPOUTL, TO QIATPO Kal TO QAIIZAVL Tip omd thv
TIAPAOKEVA KAQE, £T0L WOTE N TOOTNTA TOL Ka@E va unv emmpedletal amnd tnv KPOA GUOKEUN.
TomoBeteite 10 PIANTPO TNG ETAOYNAG 0AG GTO YKPOUTL XWPIG va BAAETE KaQE Kal TRECETE TO TIARKTPO
HovAg 1 OmARg déong. To {eoto vepd Ba TepAoeL HECA amod Toug CWARVESG TNG CUOKEUNG Kal Ba
{eatavel 1o YKpouTt TO Piktpo kat To QAtZavi. Otav odokAnpwbei n diadikaaia, umopeite va QuiateTe
£€vav LTIEPOXO KaQE!

BeBawwBeite 6Tl 0 puBUIOTAG aTUOB/{ECTOU vepou (25) elval otn Béon “ ® ” Tplv GUVBECETE TN
OUOKeUN otnv Tipida.

1. Tepiote 10 doxeilo vepou (6) pe kaBopd vepd. BeBawwbeite 611 n 01aBuUN t0L vepou dev uTtEPPaivel
v évdelgn “MAX".

2. MatAoTte 10 MARKTPO Acttoupyiag ON/OFF (30). H evdelkTikr Auxvia Aettoupyiag (20) avaBoofrvel
KOl n évdelgn aAeong (22) avaPel. H ouokeur) pmaivel oe Asttoupyia mtpoBépuavang. Otav n
eVOEIKTIKN Auxvia Asttoupyiog (20) otaBepomolnBel kal avdywouv OAeG oL Auxvieg oTov Trivaka
EAEYXOU, N TIPOBEPUOVAN £XEL OAOKANPWOEL.

3. AQalp€oTe 10 YKPOUTT (14) OTPEPOVTAG OPLOTEPOOTPOPA KL TOTIOBETAOTE TO PiATpo (151 19)
NG €TIAOYNAG 00G. BAATE TNV €TIBUUNTA 8G0N KOGE KAl TILECTE TOV KAPE OTO PIATPO LE TOV TILECTHPO
(10).

2NUELCELG:

« [ia n povr) ddon Kage mpoteivetal va Badete 13yp. KAQE o€ OKOVN Kal yia Tn Ay d6on 19yp. H
Tileon pE Tov TECTHPA va gival teplmou 12,5 KIAG.

* Mnv aokeite utepBoMkn Ttieon ylati n pon Tov Kaeé Ba eival TTOAD apyr| eEmnPEEGlovTag 1o Xpwua
Kkat N yeoon tou. Av TUECETE TIOAD EAa@PLE, TOTE 0 KOQEG Ba pEEL TIOAD ypriyopa kat Ba yiver EAa@pug.
4. TortoBetr|oTe T0 YKPOUTT (14) otpépoviag OelOoTPoPa. BEBAIWOEITE OTL £XEL KOUPTIWOEL KAAG OTN



B¢on tou.

5. TomoBetNoTE £va ATAVL OTNV OTOOTIWHEVN axapa (13) KATw OO TO YKPOUTL.

6. Miéote 10 TANKTPO Povrg ddong “SINGLE” (32) ry dutAning ddong “DOUBLE” (33).

7. O10v TPEEEL N ETTIIBLUNTH TTIOCOTNTA KAPE OTO PAITCAVL N GUCKELT Ba OTOPATACEL AUTOUATA.
2nueiwon: Mmopeite va pubuiocete v oodtnTa Twv ddocwv (BA. evotnta: “POBUION porig KapE”.
8. Otav oAokAnpwoete tn dadikacia, Teate 10 TARKTPO Asttoupyiag ON/OFF (30) kat agatpéoTte
10 Buoua amod tnv TPIda.

9. Apalp€aTe TO YKPOUTT (14) OTPEPOVTAG APLOTEPOTTPOPA KAl APrOTE VO KPUWOEL TIPLV AdEIGOETE
10 QIATPO aTId TOV KAPE.

10. MOAS 10 ykpoutt (14) kat To eiAtpo (15 R 19) KpuWoouV OBEIBCTE TO PIATPO KAl OPALPEDTE TO
OO TO YKPOUTL.

11. Metd amo kaBe xprion, adeldleTe T0 DOXEIO VEPOU Kal TIAEVETE TO YKPOUTT KAl TO PIATpO. Agite Tnv
evotnTa “Kabaplopog Kal epovTida”.

2NUELDOEIG:

* Mn xpnowoTtoleite oA Aemtd aAeouEVO KAPE, KOBWS PTTOPEL va BOUAWGTEL TO QIATPO.

* Mnv a@rvete v KOPETLEPA XWPIG TBAEWN Katd TN SLAPKELD TNG AElToupyiag Tng.

* H ouokeurj pmaivel autépata oe katdotaon “SLEEP” petd amd 20 Aemtd xwpig Aettoupyia.
Mropeite va evepyomolioete {avd Tn CUOKELN TIATWVIAS 10 TIAAKTPO Aettoupyiag ON/OFF. H
OUuOKeur Ba emavéNBeL og KatdoTtaon TPobépuavong.

P0Buwon Porg Kagé

H cuoKeur 00G ETUTPETIEL VA TIPOCAPUOCETE TNV TTIOCOTNTA TOU KOPE TIOU TIAPACKEVATETE avaAoya
ME 10 YoUOTO 006 KavT| T0 PéyeBog Twv QAT{aviwv oag.

H p0Buwon porg KaeE Tpoypappatietal EexwPLoTd yia T Yovr 1) dutAr) 60N TIOPACKEURG.

1. MNatroTe TaPOTETOPEVA TO TTARKTPO PovAg ddang (32) ) dimAng doong (33) kagé. H avtiotoxn
Auxvio avaBooPrvel Kal 0 KOQESG PEEL.

2. Otav n 60N TOU KAPE QTACEL OTNV ETIOLUNTA TTOCOTNTA/TIUKVOTNTO, OPACTE TO KOUUTH. Oa
okouoTel £vag NXOG.

3. H ouokeun €xeL puBULOTEL va TTOPACKEVACEL TNV TIOCOTNTA TOU KAPE CUUPWVA UE TNV ETILAOYT 0OG.
2nueiwon: H péytotn govh ddon kagE TTou PTIOPEITE va pubpicete eival 120ml kal n Yeylotn OumAn
060N Kaeé elvar 220 ml.

Enava@opd epyooTaolokwy pubuioewy:
Matnote apotetapeva ta TANKTpa ON/OFF+GRIND+SINGLE ) ON/OFF+GRIND+DOUBLE ¢wg
OTOU OKOUCOTEL €VaG NX0G VLA VO ETIAVAPEPETE TIG EPYOOTACIOKES PUBUITELG.

PUBuIon O¢ppokpaciog Ekxohiong Kagé

H cuokeur dlaBétel Asttoupyia eAéyxou Beppokpaciag PID, wote o Kapég Tou eEAyeTaL Va Eival O
Oeppokpacia 92°C.

Mmopeite va puBuioete n Bepuokpacia ekxOMONG 10U KAPE ouuPwva PE TN Tpotiunon cog. H
Beppokpacia pmopel va pubuiotel petali 88°C -96°C, autavopevn katd 2°C kGBe popd, yeyovog
TIOU UTIOPEL VO LKOVOTIOLOEL SIOPOPETIKEG YEUOTIKES TIPOTIUNOELS:



-0Oo0 uynAodtepn eival n Bepuokpacia, n TKPOTNTA Tou KaPE Ba auénbel kal N ofutnTa Ba PEelWBEL.
-0Oo0 xaunAotepn n Beppokpacia, n TKPOTNTA Tou KagE Ba pelwBel kal n ofutnta Ba augnBei.
1. Evw n ouokeur gival o€ KATGOTAON OVOPOVNG, TILEOTE TIOPATETAUEVO TO TIANKTPO AELTOUPYIOG

ON/OFF (30) kat 1o mAnktpo “SINGLE” (32). H evdelktikr) Auxvia Aettoupyiog Q) (20) apxicet va
avoBoorveL.

2. Migote dodoxika 1o MANKTPo “GRIND” (31) ya tn pelwon tng Bepuokpaciog f 1o TTARKTIPO
“SINGLE” (32) yla tnv avé¢non tng Beppokpaciag.

ﬂ)\nKtpo| GrND | mmmsh  Koupni peiov “-”

I'I}\r||<tpo DOUBLE ‘ Kouprmi cuv “+” GRINGD

3. H Bepuokpacio Ba aAAGEEL CUPPWVA UE TOV TTOPOKATW TIVOKA:

BaBuol EVOEIKTIKEG Auvieg Meptypaon
92°C ’ O ‘ AvaBeL n Auxvia poviig déong (27)
GRIND
94°C ‘ O O AvdBouv oL Auxvieg povng (27) &
duArig déong (29)
GRIND

/ \ ~ ”
96°C \ / P N Avapel n Auyvia dirtAng déong (29)
O oD

GRIND
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90°C O O ‘ AvdaBouv Ol’)\UX\’/lsg GAeoNG KapE

(22) & povrig 8dong
GRIND

88°C O ‘ ' AvaBeL n Auxvia aAeong Kaeg (22)

GRIND

2NUELDTELS:

» 0Oco n evdeltlkf Auyvia ON/OFF O (20) avaBooBrivel ouvexwg, n ocuokeun PBploketal ot
Aertoupyia Tpooapuoyrg BEPUOKPATIag.

« Evid n ouokeun elval otnv Aettoupyiag mpooapuoyng Beppokpaciag, €dv dev TatnBel kamolo
KouuTtl eviog evog AeTrtol, n ouokeur Ba Byel amd autr TNV Astoupyia kal Ba eMOTPEYEL OTNV
KatdoTaon avapovig.

Xprion tou MOAou Kagé

H cuokeur| dlaBétel Acttoupyia Gheong kékkwv Ka@E. Mpwv XpNOLUIOTOOETE QUTIV TN Asroupyia,
BeBawwBeite 6L Ta e§aptAuaTa TOU POAOL KaPE £xOuv TOTTOBETNBEL CWOTA.

—



1l

2uvopuoAGynon PUAOU KAQE

1. TomtoBetr|OTE TOV TPOXO TOU PUAOL (A) oTnv LTIOdOXN (2) KaL oPitTe TN dEELOTTPOPA.

2. TomoBeTNOTE TOV HUAO KaQE (B) Kal BIdWoTe OTIwE GalveTaL OTO TIAPATIAVW oXnua. EvBuypaupiote
TIG BE0EIG OTOUG KOKKIVOUG KUKAOUG, TILECTE TO TIPOG TO KATW KAl TIEPIOTPEWTE TO BEELOTTPOPA.

Emidoyn BaBuol GAeong

Mmopeite va puBuioete Tov Babud GAeong avéloya pe tnv mpotiunon cag. O Babuds GAeong
ETINPEATEL TNV TAXVUTNTO PONG TOU VEPOU KAl ETTOUEVWS TNV TIOLOTNTA TOU POPHIATOG.

\_/
EXTRACTION EXTRAGTION
30 25 20 15 10 5 0 . p—"

OL BaBuol dAeong ivar amd 10 0 éwg 10 30. To 0 avtiotokel o€ o Aemtr| Gheon kat 10 30 o€ o
xovipn. H por tou vepol oTnv Tio AeTtth GAeon elvat pikpotepn (o Bapug KAQEG) eV oTnv TIO
Xovipr] JeyoAutepn (To eAa@pig kaQEg). BeBawwdeite ot n puBuion g Gheong tou Kagé eival
€uBuypapUoPéVn e T Béon oAPavong OTo €MAVW KAAUMMO (OTIWG QaiveTal 0NV TIOPOTIAVW
elkova).

Xpnon

1. TomoBetAOTE TO oxEiO HUAOUL KAPE (3) oTNV LTTOBOXN TOU PUACU (2) (BA. evdTnTa “ZuvopuoAdynon
HUAOU KaQE”).

2nueiwan: Edv dev tomoBetnBel 0 pOAOS owoTtd, N eVOEIKTIKT) Auxvia GAeang (21) Ba avayel KOKKIVN.
2. PuBuiote tov Babud dAeong NG €TIAOYAG OAG.

3. MpocBEaTe TNV KATAAANAN TTIOCOTNTA KOKKWY KAPE 0TO OoXe(o (3) Kal KAEIOTE TO KATIAKL (4).
2nueiwan: Ma va ano@uyete v aloiwon Twv KOKkwv amd vypacia Tou emnpedlel tnv dheon kat
TNV TENKA YEOOT TOU KAPE, TAPOAKAAOUUE TOTTOBETETE Go0UG KOKKOUG XPEWAlEaTE. Mnv amoBnKevETE
TOUG KOKKOUG Ka®E aTo Soxeio (3).

4. TomtoBetoTE TO YKPOUTE (14) pe 10 OiATpo NG emhoyng oog (15 1 19) otnv uttodoxr ykpoutt (8)
OTIWG TIOPOKATW.
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5. Miéote 10 TANKTPO “GRIND” (31). H gvdelktikn Auxvia dAeong (21) Ba avaBooBrvel kat n EvOeLEn
aAeong (22) Ba mopaueivel avappévn. H auokeun Ba Eekvrioet tnv dAeon.

6. H ouokeury Ba OTAUOTHOEL AUTOUOTO WETA TNV GAEON TNG KABOPLOPEVNG TTOCOTNTOG. Mo va
OTOPATACETE TNV GAEON VWPITEPA aTtd TNV KABOPLOoPEVN, TIECTE TIAAL TO TTANKTPO “GRIND” (31) R
gTtopeite va puBpioete v toootnta dAeong (BA. evotnta “PuBuion toocotntag dAeong”™).
2nueiwon: H epyootaciokh puBuLon Tou Xpdvou GAeang ival yia v ogdtnta g dumArg 86ong
ka@é. H guokeur] mopayel epimou 19yp. ka@é o€ okovn (o€ mepimou 14 SeuTePOAETTTO) OTOUG
BaBuoug kottg 5-10.

2nuelwon: Ma tn pov déon Kagé TpotelveTal N TOCATNTA Tou AAECUEVOL Kagé va elval 13yp.
(epimou 10 SeutepdAeTTa GAETNG).

7. AQaLPEDTE TO YKPOUT (14) amtd tnv uttodoxr (8) Kal XTuTtoTe eAaPPa TTavw oTov TTAyKo. Migote
oV KaQé oto @iAtpo pe tov Tueotipa (10) xpnowotmowvtog duvopn mepimou 12,5Kg omwg
TIOPOKATW:

\ | \ i .
\ | \ -
§ L A L.
£ 5 ‘{'—“’Iﬁ = = —
= T m—— —
T T\ | I o p— L
| — B Te—d L 'i,f

7]
2nueiwon: H moodtnta tov ka@E gival n kat@MMnAn étav n Gkpn tou meotApa (10) eivau
€LBUYPOPOPEVN LE TNV GKPN TOU YKPOUTT (14).
8. AkohouBnote ta Briuata g evotntag “MNapackeur| Espresso” yla va QTIALETE TOV KOPE TOG.

2NUELWOELG:
« ‘Otav 10 doxeio Tou pUAoU kagE (3) Bev eival atn B€on Tou, N evOELKTIKA Auxvia dAeong (21) eivat

KOKKLVN KaL avoBooPriveL.

« Otav n Aettoupyia Tou poAou Bev gival UOLOAOYLKR, N EVBELKTIKN Auxvia dAeong (21) avaBooprivel
ME Tpla NXNTKA CAPATA YA va TIPOCTATEVCEL TO CUCTAHA TOU UUAOU.

* Mn Aettoupyeite 10 pUAO ka@é yia avw omd 3 guvexdueva Aetttd. EGv n Asttoupyia Eemepdoel ta
3 Aetttd, 0 YUAog otapatdel autdéuata. H Asttoupyia Tou HOAoU etavépyeTal HETA amd 6 Aetttd. Edv
10 ddotnua Twv 6 Aetttwv TatroeTe 10 TAAKTPO GAgong “GRIND” (31), Ba akouatolv Tpia nXNTKa
oApata Ka n evoEIKTIKN Auxvia dheong (21) Ba avaBoofBAveL.

* H ouokeun Sl1aB€TeL cUOTNUA, TO OTIOIO ATIOTPETIEL TOV AAECUEVO KAQE Va EEXELNOEL KOTA TNV GAECN.
Edv n okdvn 1tou Kagé EexENioEL aTId TO YKPOUTI, XPNOLUOTIOINCTE pia Bouptaa yia va Kabopioete
TOV TIEPLTTO KAPE AUETQL.

PuBuion Moootntag Aleong

* H gpyootaciakn plBuion tou xpovou dAeong eival yia tnv oodtnta tng dutArg déong kage. H
OUOKeUN Tapdyel Tepimou 19yp. KaQE oe okdvn (o€ Tepimou 14 deutepdAETTIA) oToug BoBuoGg
Kottig 5-10

« Mmopeite va puBpioete 1o Xxpdvo GAeong GUUPWVA PE TNV TIPOTIKNGT) GOG.
1. AQoU €XETE TOTIOBETNOEL KOKKOUG KOPEG OTO DOXEIO KL EXETE TOTIOBETATEL TO YKpOoUTt (14) otnv

uTTOBOXI YKPOUTT (8), TIOTHOTE TTOPATETAUEVA TO TIANKTPO GAeang “GRIND” (31) (BA. evotnta “Xprion
TOU MUAOU KOQE™). H evdeIKTIKN Auxvia GAeong (21) Ba avaBoofrivel kat n £voeiEn dAeong (22) Ba
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TIOPOMEIVEL AVAPUEVN

2. 0Otav N TOoGTNTO TOU OAECHEVOU KAQE QTACEL OTNV ETIOUUNTH, APNOTE TO KOUUTH. ©a aKOUOoTEl
€VaG NX0G.

3. H ouokeun €xel puBUIOTEL va TIOPACKEVACEL TNV TTIOCOTNTO TOU KAPE CUPPWVA [E TNV ETIIAOYNA OAG.
Znueiwaon: O eAax10TOG Xpdvog AAEoNG TIou UTtopEiTe va puBpioete eival 5 deutepdAemta. H cuokeun
Oev umopei va puBUIoTEL yia AAon AydTepn Twv 5 BEUTEPOAETITWV.

Emava@opd epyooTaoIOKMY PUOUICEWV:
Matiote mopatetapéva ta TAAKTpa ON/OFF+GRIND ¢wg 6tou okouoTel évag Axog yla va
ETIOVOPEPETE TIG EPYOOTACIOKES PUBUITELS.

Mopaokeur] Zeotou Nepol

BeBawwBeite 611 0 puBUIOTHAG aTUOU/{E0TOV vePOU (25) cival otn Béan “ ® " (24) TipWv TNV TIAPAGKEUN
{eat100 vepou.

1. Evw n ouokeur) Bploketal oe KOTAOTAON QVOPOVNG, TOTIOBETACTE KATW OTO TO OTOPIO TOU
aKpouolou (9) éva eAITCavL A pia kavara.

2. ZIPEYTE TOV PUBULOTH ATUOU/CecToL vePOUL (25) otn Béon CeoTol vePOU 000 (23). H evdelktikn
Auxvia (23) Ba avapoofrvel Tapdyovtag (eaTo vEPS eV OL EVOEIKTIKEG AuXVieg Aettoupyiag (20) kat
pUAoUL Kage (22) Ba eival avappéves. Ot utdAoLteg Auxvieg Tng oUoKeLNG Ba eival ofNOTEG.

3. ‘O1av oAokANpwBEel 0 KUKAOG TTAPATKEUNG CECTOU VEPOU, N CUOKELN BO OTOUOTHOEL AUTOUATA.
2nueiwon: H péyiotn moodtnta {eatol vepou eival 180-220ml. EGv emBupeite Aydtepn moodtna,
oTpéYte ToV PUBULOT/ZEoTOL VePOD (25) otn Béon “ ®  (24) vwpitepa.

4. TTpEYTe Tov PUBULOTH/{eaTol vepol (25) atn Béon “® " (24) 61OV N CUCKELN OTOUATACEL VO
TIapAyeL autopata (eoTo vepo.

2nueiwaon: ‘Otav oAokANpwOEl 0 KUKAOG TTapaokeung {eaTtol vepoUL Kal dev OTPEWETE TOV PUBUIOTN
QTUOU/(eaTOl vepoL (25) otn Béon “ ® " (24), n evdelkTikry Auxvia {eotol vepol (23) Ba
avaBoaPrAvel kal oL uTIOAOLTTEG AEITOVPYIES TNG CUTKELNS dEV Ba UTTOPOUV VA EVEPYOTIOLNB0UV.

Mapaaokeur] AQPOYAAAKTOS

1. MNpoeToldoTE TOV KOPE espresso OTwg TEPLYPAPETaL oTnv evotnta “lMapookeur) Espresso” kat
BeBawwBeite OTL UTIAPXEL VEPDO OTO BOXEID VEPOU KAl OTL O PUBULOTHGS ATPOV/CECTOU VEPOU (25) eival
otn Béon “ ® 7 (24).

2. Ev n ouokeun Bpiloketal o KATAOTACN Qvapovrg, TipooBéate Tepimou 100ml yaAa yia k&Be
QALTCaVL cappuccino TIou BEAETE Va QTIAEETE O€ Eva PETAAAIKO BOXEIO (TL.X. UTIPIKL).

« [l KOAOTEPO OMOTEAECUATA, CUVIOTATAL VO XPNOLUOTIOLETE KPUO TIANPEG YAAQ PPECKO 1 KPUO
TIARPEG YOAQ HOKPAG BLAPKELAG. Mn XpnooTtoLElte YOAQ BATIOPE.

* O Gykog Tou YAAOKTOG PTIOPEL va auénBel £wg kat 2 QopEG, ETOPEVWG Ba TIPETIEL va DIOAEEETE Eva
APKETA @APOU Kal YnAd doxelo, SLAUETPOU OXL AlyOTEPO ATIO TEK.

3. ZTPEYTE TO OKPOPUCLIO ATHOU/CEaTOU vepoU (9) eI Kal TOTTOBETAOTE TO PETAAAIKO BOYXE(D WE TO
yaAa K&Tw oTtd T0 OTOPLO TOU OKPOPUGCIOU.

4. BuBioTte 10 OTOUIO TOU OKPOPUCIOU TIEPITIOU 2 EKATOOTA ATIO TNV ETILPAVEID TOU YAAAKTOG Kal

OTPEWTE TO PUBULOTH ATUOU (25) otn B€on & (26). H egvdelktikr Auxvia &B (26) Ba avayel evw N
eVOEIKTIKN Auxvia kaBaplopou/mpobépuavong (28) Ba avaBoofrivel. H dladikacio Tpobépuavong
OTUOU EEKIVAEL.
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5. ‘Otav n evOEIKTIKA Auxvia kaBaplouol/mpobepuavong (28) TapauEeiveL QVORUEVN KAL N EVOELKTIKN

Auxvia s (26) avaBoopPrivel, Ba apxioet va tapdyetal atudg autoparta.

6. Kiveite 10 doxel0 KUKAIKG Kall aTtd TTAvVw TIPOG TO KOTW.

7. ‘Otav ohokAnpwOel n dadikaoia, OTPEWTE TO PUBULOTY) atyoL ot Béon “ @ .

8. AVOKOTEYTE TO APPOYOAD UE OTIOAEG KUKALKEG KIVIOELG KOL XTUTINOTE EAa®Pd TO dOXE(D TTAvw oTOV
TIAYKO.

9. BaAte 10 a@pdyora 010 GAITCAVL UE TO €SPresso XPNOUOTIOLWVTIAS £vVa KOUTAAL [aoTaAioTe pe
OKOVIN KAKAO ] KOVEMNA GV eTUOULEITE.

10. KaBapiote 10 OTOUIO KaL TO OKPOPUGLO PE Eva vwtd Tavi 1 apouyydpL auécws PETA omo KGBE
XPAOoN HE TIPOCOXN YIO VA UnV KaElte.

11. Migote 10 MANKTPO Acttoupyiag “ON/OFF” (30). yia va armevepyoroinBel n cuoKeur.

12. AQaLpEoTE TN CUOKELH aTd TNV Tpida.

Inuelwon: EGv dev OTpEWeTe TOV PUBUIOTA ATHOL/{eaTol vepol (25) otn Bfon “ ® " (24), n
€VOEIKTIKT| Auxvia atpol (26) Ba avapooprivel kal oL UTIOAOITIEG AElToupyieg tNG cuokeung dev Ba
HTIOPOUV va EVEPYOTIOINBOUV.

MPOXOXH! H Asttoupyia atpot mapayel atud vwnArig Beppokpaciog. XpnoWOTOLETE JE TIPOOOXT)
YA TNV AnOQUYH EYKOUUATWY.

2NUELDOEIG:

« [Noté un Aettoupyeite 10 akpo@Volo atpol/{eaTol vepol (9) yia Ttavw amd 3 AeTtd n @opd.

« [Moté unv agrivete 10 yaAa va @TacelL o€ Bepuokpacia Bpacpol, WOoTe va Unv oAAOLWOEL N yeuon
TOU cappuccino.

« Av BéAete va @TaEeTe Tavw amd 1 GA{AvL cappuccino, TIPOETOWACTE TPWTA TOUG KAPEDEG Kal
£TIENTA TO AQPOYOAQ.

YrievO0uon XaunAng 21a0ung Nepol

H ouokeur] €xel Asttoupyia uTtEVBUPIONG XAUNANG OTdBuNG vePoUL, Otav To BOXEID vEPOU (6) £XEL
XOUNAr oTtaOun.

|
‘Otav n o1@8un ToU VEPOU EiVaL XaUNAT], Ol EVOEIKTIKEG AUXVIEG QO (20), (22), @ (27) kat
(29) avapoofrivouv Kal 0KOUYETAL EVAG CUVEXOUEVOG NX0G. AQALPEDTE TO BOXEIO vEPOU KAl YEUioTE
JE vEPOD.

Emavapopd Epyoctaciakwy Pubuicewy

2€ Tepimtwon AavBaouévwy puBUIcEWY, PTIOPEITE VA ETTAVAPEPETE TIG EPYOOTACIOKEG PUBUIoELS
TaTwvTog Tautoxpova Ta TARKTpa ON/OFF+GRIND+SINGLE+DOUBLE. ©a akouaTel £vag fXog Kat
ol eVOEIKTIKEG Auxvieg Ba avapooBrioouv 3 PopES. H GUOKELN EXEL ETTOVOPEPEL TIG EPYOOTACIOKES
puBuioelg.

L
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Agaldtwon

H ouokeury dloBETel Asttoupyla uttevBouIONG OQOAdTWONG Kal TPOYpauPa apaAdtwons. H
dladikaoia apaAdtwong dlapkel Tepimou 10 AeTtta.

‘O1av yelwbei n porj Tou VePOU, N CUCKEUN UTAiVEL AUTOUOTO Ot AElToupYia apaAdtwong. ZuvioTtdtal
va yivetal agaAdtwaon kdBe 4-6 prjveg avadAoya e T Xprion TNS GUOKEUNG.

Mpw 1n dadikaoio apardtwaonc, BeBalwdelte o1t

1. Yrtdpxel tovAaxlotov 1 Aitpo vepol aTto doxeio vepou (6).

2. AdelaaTe TOV amooTiwHEVO dIOKO uypwv (11) Kal TOTIOBETAOTE TOV 0N B€an TOU.

3. EvepyotolnoTte Tn OUOKEUN KL AQrOTE VA TIAPAUEVEL O KATAOTAOT AVAPOVAG.

4. TomtoBetroTE 10 PiATPO dIMANG ddong (19) oto ykpoutt (14).

5. TomoBeTAOTE TO YKPOUT (14) oTnV LTTOOOXN VIO KOPE.

6. Mropeite va otopatioete I  Asttoupyia a@oAdtwong avd Tdoa oTyPn TIATWVTAG T0 KOUPTH
ON/OFF.

7. Otov Eekivhoel n a@oAdtwaon, n €voelkn aAeong (22) kot n evleKTIKY Auxvia
KaBaplopou/mpobépuavong (22) Ba avaBoofrivouv og 6AN T dladikaoia.

8. Eav n apaidtwon Bev EeKIVAOEL EVTOG 1 AETTTOU, N CUOKELH Ba ByEL OTIO TOV KUKAO AQOAGTWONG
KOL B0 ETILOTPEWYEL OE KATAOTACH AVALOVHG.

Aladikaocia apardtwong

1. MpooBéate oto doxeio vepol 1% KoUTaMG AeUKS E0BL kal TIPOCBEDTE 1 AlTpo XAlopd vEPS WOTE
va OVOPELKBEL KOAG TO dldAupa.
2. TomoBetr|oTe 10 dOXEID VEPOU 0T B€on ToUu.

3. TomtoBetAOTE £va BOXEIO XWPNTIKOTNTAS 1 MTPOU KATW OTIO TNV KEPOAAN TIOPACKEUNG €SPresso Kal
GO Eva BoXED XwPNTIKOTNTAS 1 AlTpou KATW OO TO AKPOPUCLO ATUOU.

4. Mi¢ote TopateTapeva 1o TANKTPO Asttoupyiag ON/OFF (30) kat 1o TAnktpo “DOUBLE” (33). H
ouokeun Ba gekvnoel Tn dLadikacio apaAdTwong.

5. Otav n evdelktkh Auxvio KaBaplopol/mpobépuavong ekvioel va avaBoofrivel ypriyopa
0KOAOUBEIOTE TO TTOPAKATW BrjuoTa:
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BHMA 1: ‘Evapén kGkAou agaidtwong

- TupioTte Tov puBPLOTH atpov/CeaTol vepoL (25) otn B¢on € (26) koL n evdelKTIKN Auxvio Ba
avayel .H avtAia apxiCel va Aettoupyel, 1o eoTd vEPDO TIEPVAEL OTIO TNV KEPOAN TIOPOCTKEUNG KOPE
KOL TOV OCWAAVA ATUOoU Kot N avTAla KAVEL SLOQOPETIKOUG BOPUPBOUG WETA OTO 2 AeTTTA.

- Auto 1O Briua oAokAnpwvetal otav 1o (e0TO VEPO OTOPATACEL va pPEel 6w o TNV KEPAAN

TIAPOCKEUNG KOPE KaL TOV OwARva aTtol. Otav n evOEIKTIKA Auxvia SiI? (26) ofrivel kat n eVOELIKTIKN
Auxvia ® (24) avoBooBrivel UTTOBEIKVUEL OTL N GUOKEUN £XEL OAOKANPWOEL To BHMA 1.
- TupioTe ToV PUBULOTH ATHOV/{EaTOU VePOU (25) oTn B¢on ® (24).
- Ot Auyvieg 000 (23), ® (24) kat i (26) TTapapPEVOLY OVOUUEVEG.
BHMA 2: Mpoetowacia kKaBapiopou
ZHMANTIKO: ApAoTe £wg Kat 5 AETITd yia va OAOKANPWOETE Ta TIAPAKATW Brjdata Tplv Byeite amod
NV Acttoupyia apardtwong.
- O owAvag atuol Kal n KEPAAr TIAPACKEUNG KAPE TIPETIEL va EETTAUBOUV e KaBapd vepod yla va
apalpeBel To dldhupa Eudlou:
- KaBapiote tn detapevn vepou (BA. evotnta “KoBoplopog kat ppovtida”).
- lepioTe tn degapevr) vepoU UE PPETKO VEPO
- AdeldoTte ta doyela tou 1 Altpou.
BHMA 3: Evapén kaaplopol

- [upioTe ToV PUBUIOTA ATUOV/CECTOU VEPOU (25) oTn BEon 000 (23) kaLn evoelkTIKA Auxvia Ba avayeL.
H avtAio apyiCel var Aettoupyel, 10 Ce0To vEPD TIEPVAEL ATIO TNV KEPOAY TIOPAOKEUNG KAPE KAL TOV
OWARVa atpov Kat N avtAla KAveL Sla@opeTIKOUG BopUPROUG UETE OO 2 AeTTTA.

- Otav otauatrioel va Byaivel Ceotd vepd amod TNV KEQAAr Kal TNV avTAla atuou, n apaAdtwon €XEl
OAOKANPWOEL.

Alodkaoia apardtwong

- Otav ohokAnpwBei n dladikaoia apardTwaong, N eVOEIKTIKY Auxvia kaBaplopol/Tpobéppavong (28)
oBrvel kaL n Auxvia puBuloTr {eaTtol vepou (24) apxiCel va avaBoofrveL.

- TupioTe TOV PUBULOTH ATPOV/{EaTOV VEPOU (25) aTn B¢on ® (24).

- OLhuyvieg 65 (23), ® (24) kat EIB (26) Tapapévouy avoppEvec.
- H ouokeun Ba kavel évav fxo kat Ba oTapatnoel va avaBooBhvel n eVOEIKTIKY Auxvia Aeltoupyiog
O 20

- H ouokeun Bpioketal o€ kATAOTACH AVOPOVNG.

KabBapiopog Moou Kagé

‘O1av XpNOLUOTIOLEITE TO JUAO, N AEITOUPYIA TOU UTIOPEL VO ETINPEACTEL ATIO TOUG KOKKOUG KAPE KO
va UTIAOKAPEL TO KaVAAL E§6D0U TOU AAECHEVOU KOQE.

H ouokeur) Tipéttel va kaBaploTei dueoa:

* Mia @opd kaBe duo eBOOPAEDEG.

+. Otav uTtapyel peiwon TG TTooOTNTAS OKOVNG.

+ ‘Otov 0 HUAOG KOPE XPNOLUOTIOLE(TAL Y10 TNV AAECN AETITAG OKOVNG KOYE.

Katd tov kaBaplopud Touv poAou, BeBalwbeite 6Tl dev UTTAPXOLY KOKKOL KaE 0TO doxelo Kal 6Tt 6tav
mtatroete 1o TARKTPo “GRIND” (31), 0 pOAog Asttoupyei GMa dev Byaivel kaBGAou okdvVn KOQE arod
NV £€0d0.
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1. Apaipéote 10 doxelo (3) OTPEPOVTAGC OPIOTEQOTTPOPA OTN BEon d.\

2. AQaLpETTE TOV TPOXO TOU PUAOU OTPEPOVTAG OPLOTEPOOTOOPA.

3. XpnoototoTe 10 BoupTodkL kaBaplopol (18) yla va KaBaploeTte Tov TPOXO TOU PUAOUL KaL TIG
AETTOEC.

MPOXOXH: Ot Aemieg Tou PUAOU KaL O TPOXOS Bev kaBapifovTal e vePO.

4. Xpnowotoote 10 Bouptodkl kaBaplopol (18) yia va kabopioete 10 KavAaAL €6600U aAeauévou
KAQE.

5. TMpwv cuvopuoAOYACETE TOV JUAO KA@E, TOTTOBETAOTE POVO TO BOXEID GdELD XWPIG TOV TPOXO TOU
pUAou. Moatrote 1o TARKTPo “GRIND”(31) wote va KaBaploTouV TUXOV UTTOAE{UOTO OKOVNG KAPE
0TO BAAAUO TOU PUAOU.

6. Edv mapapével okdvn Ka@E oto BEAAAPO TOU YUAOU, ETTOVOAAPETE Ta BrAuoTa 4 & 5.

7. O1av ohokANpwBEl 0 KaBapLoPOG, aPalpEaTe T0 DOXEIO, TOTTIOBETATTE TOV TPOXO TOU PUAOU KOt TO
doxeio éava otn Bean Tou.

KabBapiopog & dpovtida tng ZUCKELNS

* Na ofrjvete TGVIQ TN GUCKEUT, VA TNV OTTOCUVOEETE OTIO TNV TIPICAl KaL va TNV AQrVETE va
KPUWOEL TIPOTOU TNV KabBopioeTe.

* Mnv TIAEVETE Ta PEPN TNG OUOKEUAS OTO TIALVTHPLO TUATWV.

» KaBapioTte OO Ta OTIOOTIWHUEVA EPN TNG CUCKEUNG PETA attd KABE xprion We (01O OOTIOUVOVEPO.
ZETTAOVETE KOAG KOL OTEYVWOTE

*KoBapioTe 10 e§WTEPIKA PEPN TN CUCKEUNG WE £VO JAAAKO, VWTIO TIOVL.

MPOZOXH: Mn BuBilete Ttoté N oUOKELN O€ vEPD 1] GMO LypPO.

* Mnv koBopiCeTe TO EOWTEPIKO TOU DOXEIOL VEPOU PE Ttavi KOBWG UTIAPXEL KIVOLVOG VO aprOEL
UTTOAE{PpaTa aTto TS (veg uPAoPATOG TTou Ba BOUAWCOUV TN GUCKEUN.

* Mn XpnoLJOTIOLEITE AAKOOAOUXA OLAAUKOTO 1) OKANPA ATTOPEUTIOVTIKA YL TOV KABOPIOUO.

Xpron twv egoptnudtwy koBaplopol

H ocuokeun dabetel kapopitoa (17) kal Bouptodkl (18) kabaplopol. Ta eéoptiuota kabaplopol
amobnkevovTal o€ KOUTE TIou BplokeTal péoa otov amooTiwpevo dioko (11). 1o dlo Kouti, umopeite
Va oToBNKeVOETE TO PIATPO povAg (15) kal dutAng doong (19).



Kapoitoa kaBaplouou

XpnowotooTe TV Kap@itoa kaBaplopol (17) yia Tov owArfva atuol/akpo@uolo Kal yio Ta T0
QIATPO povAG Kal dUTARG ddong. H peyoAiTepn kop@itoa eival yia Tov KabBaplopd Tou cwAriva
OTUOU/AKPOPUCIO KAL N KIKPOTEEN YO Ta PIATPO.

ZwAnvag arpouv ®iATpo

=

Il (O)))
= \ /4
J /‘) \..
\=/

Bouptodki kaBapiopol

To BouptodkL kaBaplopoL (18) XPNOUOTIOLETAL YO TOV KABOPIoUOd TOU JUAOU GAeanS Ka®E (BA.
evotnTa “KoBaplopog puAoL KagE”.
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2nueiwon: 1o Tiow péPog amod To BoupTtadkL kKABOPLOPOV PTIOPEL va XprotoTtotnBel yia tnv
aQaipean Twv QIATpwv ad TO YKPOUTL.

Texvikd XapoKtnEwoTikG

Movtého: 2 oe 1 Espresso & MUAog dAeong 1Z-6007 1ZZY Limited Edition
HAextpikr Taon: 220-240V ~50-60Hz

loyug: 1550W

Xwpnukdtnta doxeiou vepou: 2,8 Aitpa

Mieon avtAiag: 20 bar
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Acpaiig Atdpplyn NG ZUCKEUAG

2T0 TEAOG TNG WPEAUNG CWNG TOU, TO TIPOIOV OEV TIPETIEL VO ATIOPPITITETAL PE TA AOTIKA ATIOPPIUUATA.
Mpéttel va amoppLPBel ot €OIKA KEVTPO DLAPOPOTIOINKEVNG CUAOYTG OTTOPPLHUGTWY TIou opilouv ol
ONUOTIKEG OPXES ] OTOUG QOPEIG TIOL TIAPEXOLY QUTHA TNV UTINPECia. H xwplotr) amoppyn JLag
NAEKTPIKAG OLKIOKI) OUCKEUNG, ETITPETEL TNV ATIOQUYR TIBAVWY OPVNTIKWY CUVETIEWWV YA TO
TEPBAMOV Kal TNV uyela amod TNV oKOTAAMNAN artopEPn KAl ETITPETIEL TNV AVOKUKAWGN TWV VAIKWY
OTIO TO OTTOIaN OTIOTEAETAL WOTE VA ETITUYXAVETOL ONUOVTIKI EE0IKOVOUNCN EVEPYELAG KAl TIOPWV.

fla TNV €MONUOVON TNG UTIOXPEWTIKNAG XWPLOTAG ATTOPPIWNG OLKIOKWY NAEKTPIKWY CUOKELWY, TO
TIPOIOV PEPEL TO Oa TOU BLOYPAPUEVOU TPOXOPOPOU KABOU ATIOPPLUUATWY.

Eyyonon

* H etapia MMNENPOYMIH eyyudtal ta TPoidvIa NG yla OToladATOTE EAATTWHO KATAOKEUNG N
UALKWV y1a 800 (2) €Tn aTtd TNV NUEPOUNVia ayopdc ) Tapddoong PE TV TIPOCKOUIOT TNG attddELENG
ayopds. Edv 1o Tpoidv TIou E€XETE QYOPAOEL, TIAPOUCIAOEL EAGTIWHO KATAOKEUNG 1 UALKWY,
omeVBUVOE(TE O0TO KATAOTNPA OYyopag f og e¢oualodotnuévo Kévipo Service MIMENPOYMITH. Ta
TNV EVNUEPWOT] 0OG OXETIKA JE TO TTANCIECTEPO éoualodotnuévo Kévipo Service MIMENPOYMITH,
ETILOKEPBE(TE TN LoTOCEAD pag www.benrubi.gr. Eivat otnv amokAslotikr kpion g MMENPOYMIH
n avikotdotaon avti emdopdwong Tou EAATTWHATIKOU TTPOIOVTOG.

* H gyylnon &ev KOAUTITEL EAQTTWHATA TIOU Ba TTPOKUWOULV OTd QUCIOAOYIKH @BopPd, OTIACLUO,
ouooWPeUan aAdTWY, AavBaopévn eyKATGOTOON 1 OUVIAPNON TOU TPOIOVTOG, KOAKO XELPLOPO,
OVTIKOVOVIKEG GUVBNKEG AELITOUPYIaG, N EQOPUOYT TWV 0dNYIWV XPHoNG, HETOTPOTIN ) ETILOKELT TOU
TIPOIOVTOG OO PN €§0UCLOBOTNUEVO TEXVIKO TIoU Oev avrkel aTa Kévtpa Service MIMTENPOYMITH.

Emtiong, n eyyunon dev KAAUTITEL TA TIAPAKATW EVOEIKTIKA OVOPEPOUEVAQL:
o InuAdLO, ATTIOXPWHATIONO 1] YPATOUVIEG.

o Kayipata g¢attiag €kBeong og ewTA 1 PAGYQ.

o BA&PN amd Bepuikd ook (amdtoun oAkayr) Bepuokpaciog f tdong).

MNA TMEPIZZOTEPEZ NMAHPO®OPIEZ:
(NEA) X. MITENPOYMITH & YIOX A.E.
Ay. Owpd 27, 15124, Mapouaot — Abriva
E€unnpétnon meAatwy :

TnA.: 210 6156400
e-mail: benrubi-sda@benrubi.gr

© (€


http://www.benrubi.gr/
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EN
Thank you for choosing a device of the IZZY Limited Edition range.

AN|ER

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”)

* Make sure your electricity supply is the same as the one shown on the
underside of the appliance.
 Always plug your device into an outlet that is earthed. Failure to comply
with this requirement may result in electric shock and possible serious
injury.
*Never leave the appliance unattended when it is operating.
*Close supervision is necessary when your appliance is being used near
children or infirm people. Ensure that they do not play with the appliance.
* This appliance is not intended for use by people with reduced physical,
sensory or mental capabilities, children or those with lack of experience
and knowledge, unless they have been given supervision or instruction
concerning use of the appliance by a person responsible for their safety.
« Switch off and unplug:

- Before filling with water

- Before cleaning

- After each use
* Allow the appliance to cool down completely before putting on or taking
off parts and before cleaning and storage the appliance.
* Never use the appliance for any other use than indicated.
* The device is intended for indoor use. Do not use the device outdoors.
* The device is intended only for domestic use. Any other use will cancel
the warranty.
« Always use the coffee maker on a secure, dry level surface.
* Do not operate or place the device or parts in places of high humidity or
where it may get wet.
» Handle the steam nozzle with care. Make sure the nozzle is away from
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the body parts. There is a risk of injury.

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

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

» Make sure that the water in the water tank is not less than “MIN” indication
and does not exceed “MAX” indication.

Do not use the appliance without the detachable drip tray.

* Do not touch the hot parts of the appliance.

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

* Never leave the power cable wrapped during use. Unwind it completely.
» Never use highly corrosive or abstractive cleaning agents. Never use
metal scouring pads for cleaning.

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

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

» Do not let the cord touch hot parts.

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

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

» Do not operate the appliance without water in the water tank.

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

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

» Never disconnect the device from the mains by pulling the cord.
Disconnect always by pulling the plug.

* Do not use an extension power cord.

» Check the power cord periodically for possible damages.

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

* In case of a possible damage, do not attempt to repair the appliance by
yourself. Please contact one of the authorized BENRUBI service centers.

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

« Any misuse of the device cancels the warranty.

* Only use original spare parts.

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

SAVE THESE INSTRUCTIONS

Important Notes

+ Do not remove the water tank or group during operation of the appliance.

» Make sure the appliance is in standby mode before removing the group to make extra coffee.
 To add water to the water tank, switch off the appliance by pressing the ON/OFF button (30).

» Make sure the group is securely fastened in place before making coffee.

 To avoid burns and injuries, do not spread your hands or other parts of the body under the group
or the steam/hot water nozzle. Use the anti-thermal silicone to move the steam/hot water nozzle.
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Parts of the Appliance

v—

1. Control panel 11. Detachable drip tray
2. Coffee grinder reception 12. Overflow valve

3. Coffee grinder container 13. Detachable rack

4. Coffee grinder lid 14. Group

5. Water tank lid 15. Single dose filter

6. Water tank 2.8L 16. Toolbox

7. Water lever indicator 17. Cleaning pin

8. Group reception 18. Cleaning brush

9. Steam/hot water nozzle 19. Double dose filter
10. Coffee tamper



Control panel

21
20 22 23 24 27

ON/OFF SINGLE

2

30 31 32

20. Power indication light

21. Grinder power indication light
22. Grinder indication

23. Hot water indication

24. Steam/hot water knob indication
25. Steam/hot water control knob
26. Steam indication

27. SINGLE dose indication

28. Clean/preheat indication

29. DOUBLE dose indication

30. ON/OFF power button

31. “GRIND” button

32. “SINGLE” dose button

33. “DOUBLE” dose button

25

28

29

DOUBLE
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Before the First Use

« Wash the parts of the appliance. See “care and cleaning”.

Before using for the first time or if the appliance has not been used for a long time, you should follow
the steps below to rinse and warm up the internal pipes tubes of the appliance.

Remove the red valve at the bottom of the water tank (6).

1. Check and make sure all components are complete and not damaged.

2. Fill the water tank (6) with clean water. Make sure the water level does not exceed “MAX” indicat

on.
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3. Place the filter (15 or 19) of your choice (without coffee) in the group (14). Rotate the group
counterclockwise to lock into place.

4. Place a cup on the detachable rack (13) and plug in the socket.

5. Press the ON/OFF power button (30). The power indication light (20) starts blinking and the
appliance enters in preheating mode. When the power indication light (20) stabilizes, the warm-up
is complete.

6. Place a jug under the nozzle (9) or on the detachable rack (13) and turn the steam/hot water

control knob (25) to position 00 (23). Hot water will start running from the nozzle (9).

7. Allow some water to run and turn the steam/hot water control knob (25) to the middle position
“® 7 (24),

8. Place a cup on the detachable rack (13) and press the “SINGLE” (32) or “DOUBLE” (33) button
to run hot water. The appliance will stop automatically.

Note: To avoid burns and injuries, do not place your arms or other parts of the body under the group
or the steam hot water nozzle.

9. Thoroughly clean the removable parts of the appliance with hot water.

Note:
* There may be noise when water is pumped for the first time. This is normal.

Espresso Preparation

We recommend preheating the appliance, the group, the filter and the cup before making coffee,
so that the quality of the coffee is not affected by the cold appliance. Place the filter of your choice
in the group without adding coffee and press the single or double dose button. The hot water will
pass through the pipes of the appliance and will heat the group, the filter and the cup. When the
process is complete, you can make a wonderful coffee!

Make sure the steam/hot water control knob (25) is in the “ ® * position before plugging in the
appliance.

1. Fill the water tank (6) with clean water. Make sure the water level does not exceed “MAX”
indication.

2. Press the ON/OFF power button (30). The power indication light (20) flashes and the grinder
indication (22) is on. The appliance enters preheating mode. When the power indication light (20)
stabilizes and all the lights on the control panel turn on, the warm-up is complete.

3. Remove the group (14) by turning it counterclockwise and insert the filter (15 or 19) of your
choice. Put the desired dose of coffee and press the coffee into the filter with the tamper (10).
Notes:

« For the single dose of coffee, it is recommended to put 13gr coffee powder and for the double
dose 19gr. The pressure with the tamper should be about 12.5kg.

* Never press the coffee too firmly as it will come out slowly and this will affect its color and flavor. If
you press too lightly, the coffee will flow very quickly and will become light.

4. Place the group (14) by turning it clockwise. Make sure it is securely fastened in place.

5. Place a cup on the detachable rack (13) under the group.

6. Press the “SINGLE” dose button (32) or the “DOUBLE” dose button (33).

7. When the desired amount of coffee is run into the cup the appliance will stop automatically.
Note: You can adjust the amount of doses (see section: "Adjust the coffee brewing".

8. When you have completed the procedure, press the ON/OFF button (30) and unplug.

9. Remove the group (14) by turning it counterclockwise and allow to cool before emptying the filter
of coffee.

L
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10. Once the group (14) and filter (15 or 19) have cooled down, empty the filter and remove it from
the group.
11. After each use, empty the water tank and wash the group and the filter. See section "Cleaning
and care".

Notes:

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

« Do not leave the appliance unattended while it is operating.

* The device automatically enters “SLEEP” mode after 20 minutes without operation. You can turn
on the appliance again by pressing the ON/OFF button. The appliance will return to preheating
mode.

Adjusting the Coffee Brewing

The appliance allows you to adjust the amount of coffee you make depending on your taste and/or
the size of your cups.

The coffee flow setting is programmed separately for the single or double brewing dose.

1. Press and hold the “SINGLE” (32) or “DOUBLE” (33) button. The corresponding indication light
flashes and the coffee flows.

2. When the coffee dose reaches the desired amount/density, release the button. A sound will be
heard.

3. The appliance is set to brew the amount of coffee according to your choice.

Note: The maximum single dose of coffee you can adjust is 120m| and the maximum double dose
of coffee is 220 ml.

Factory reset:
Press and hold ON/OFF+GRIND+SINGLE or ON/OFF+GRIND+DOUBLE until a beep sounds to

reset to factory settings.

Customizing Coffee Extracture Temperature

The appliance is equipped with a PID temperature control function to make sure that the coffee
extracted is at 92°C.

You can adjust the coffee extraction temperature to your preference. The temperature can be
adjusted between 88°C -96°C, increasing by 2°C each time, which can satisfy different taste
preferences:

-The higher the temperature, the bitterness of the coffee will increase and the acidity will decrease.
-The lower the temperature, the bitterness of the coffee will decrease and the acidity will increase.

1. While the appliance is in standby mode, press and hold the ON/OFF button (30) and the “SINGLE”

|
button (32). The power indication light QO (20) starts blinking.
2. Press consecutively the “GRIND” button (31) to decrease the temperature or the “SINGLE”
button (32) to increase the temperature.
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Button ‘ Minus button “-”

Button

3. The temperature will change according to the following table:

DOUBLE ‘ mm=)  Plus button “+”

GRNGD O DD

Temperature Indication lights Description
92°C ‘ O ‘ “SINGLE” dose indication light
(27) turns on
GRIND
94°C . O O “SINGLE" (27) & “DOUBLE" (29)
dose indication lights turn on
GRIND
~ ”
96°C "~ " | “DOUBLE” dose indication light
” ~ | (29) turns on
GRIND D OO
90°C O O ‘ “GRIND” (22) & “SINGLE” dose
(27) indication lights turn on
GRIND
88°C O GRIND" indication light (22)

GRIND

turns on
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Notes:

* While the ON/OFF O indication light (20) is blinking continuously, the appliance is in the
temperature adjustment mode.

« While the appliance is in temperature adjustment mode, if no button is pressed within one minute,
the appliance will exit this mode and return to standby mode.

Using the Coffee Grinder

The appliance has a coffee bean grinding function. Before using this function, make sure that the
coffee grinder components are installed correctly.

e
B
e /
—
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Coffee grinder assembly

1. Insert the grinder wheel (A) into the socket (2) and tighten it clockwise.

2. Install the coffee grinder container (B) and screw as shown in the figure above. Align the positions
in the red circles, push it down and rotate it clockwise.

Grinding selection

You can adjust the degree of grinding according to your preference. The degree of grinding affects
the water flow and therefore the quality of the coffee.

FASTER SLOWER
COARBE EXTRACTION —— EXTRACTION -
30 25 20 15 10 5 0 p, o
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Grinding grades are from 0 to 30. O corresponds to finer grinding and 30 to thicker. The flow of
water in the finest grinding is smaller while in the thicker larger (light coffee). Make sure the coffee
grinder setting is aligned with the marking position on the top cover (as shown in the illustration
above).

Use

1. Insert the coffee grinder container (3) into the grinder reception (2) (see section "Coffee grinder
assembly").

Note: If the grinder is not installed correctly, the grinder indication light (21) will turn red.

2. Adjust the degree of grinding of your choice.

3. Add the appropriate amount of coffee beans to the container (3) and close the lid (4).

Note: To avoid the deterioration of the beans by moisture that affects the grinding and the final taste
of the coffee, please place as many beans as you need. Do not store coffee beans in the container

(3)-

4. Insert the group (14) with the filter of your choice (15 or 19) into the group reception (8) as follows.

5. Press the “GRIND” button (31). The grinder indication light (21) will flash and the grinder indicator
(22) will remain on. The machine will start grinding.

6. The machine will stop automatically after grinding the specified amount. To stop grinding earlier
than specified, press the “GRIND” button again (31) or you can adjust the grinding quantity (see
section “Adjust the grinding quantity”).

Note: The factory setting of the grinding time is, for double dose of coffee. The appliance produces
about 19g. coffee powder (in about 14 seconds) at cutting degrees 5-10.

Note: For the single dose of coffee, it is recommended that the amount of ground coffee be 13g.
(about 10 seconds grinding).

7. Remove the group (14) from the reception (8) and tap on the counter. Press the coffee into the
filter with the tamper (10) using a force of about 12.5Kg as follows:
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Note: The amount of coffee is appropriate when the edge of the tamper (10) is aligned with the edge
of the group (14).
8. Follow the steps in the "Espresso preparation" section to make your coffee.

Notes:

* When the coffee grinder container (3) is not in place, the grinder indicator light (21) is red and
flashing.

* When the grinder operation is not normal, the grinder indication light (21) flashes with three beeps
to protect the grinding system.

+ Do not operate the coffee grinder for more than 3 consecutive minutes. If the operation exceeds
3 minutes, the mill stops automatically. The operation of the grinder returns after 6 minutes. If you
press the “GRIND” button (31) before 6 minutes have elapsed, three beeps will sound and the
grinding indication light (21) will flash.

« The appliance has a system that prevents ground coffee from overflowing during grinding. If the
coffee powder overflows from the group, use a brush to clean the excess coffee immediately.

Adjusting the Grinder Quantity

« The factory setting of the grinding time is for the double dose of coffee. The device produces about
19g. coffee powder (in about 14 seconds) at cutting degrees 5-10.

« You can adjust the grinding time to your preference.

1. After placing the coffee beans in the container and placing the group (14) in the group reception
(8), press and hold the “GRIND” (31) button (see section “Use coffee grinder”). The grind indication
light (21) will flash and the grind indicator (22) will remain on.

2. When the amount of ground coffee reaches the desired, release the button. A sound will be heard.
3. The appliance is set to grind the amount of coffee according to your choice.

Note: The minimum grinding time you can set is 5 seconds. The machine cannot be set for grinding
in less than 5 seconds.

Factory reset:
Press and hold ON/OFF+GRIND until a beep sounds to reset to factory settings.

Hot Water Preparation

Make sure the steam/hot water control knob (25) is in the “ ® ” (24) position before hot water is
prepared.

1. While the appliance is in standby mode, place a cup or jug under the steam/hot water nozzle (9).

2. Turn the steam/hot water control knob (25) to the hot water position 000 (23). The indication light
(23) will flash to produce hot water while the power indication light (20) and grinder indication (22)
will be on. The remaining indications on the appliance will be off.

3. When the hot water cycle is completed, the appliance will stop automatically.

Note: The maximum amount of hot water is 180-220ml. If you want less, turn the hot water regulator
(25) to the “ ® “ (24) position earlier.

4. Turn the hot water control knob (25) to the “ ® ” position (24) when the appliance stops producing

L
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hot water automatically.

Note: When the hot water cycle is completed and you do not turn the steam/hot water control knob
(25) to the “ ® * (24) position, the hot water indication light (23) will flash and the other functions of
the appliance will not be activated.

Froth Milk Preparation

1. Prepare the espresso as described in "Espresso Preparation" section and make there is water in
the water tank and that the steam control knob (25) is in the “ ® " position (24).

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

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

« The volume of milk can be increased up to 2 times, so you should choose a fairly wide and tall jug,
diameter not less than 7cm.

3. Turn the steam/hot water nozzle (9) to the right and place the metal jug with the milk under the
steam nozzle.

4. Immerse the steam nozzle about 2cm into the milk surface and turn the steam control knob (25)

to & (26) position. The indication light & (26) will turn on while the clean/preheat indication light
(28) will flash. The steam preheating process begins.

5. When the clean/preheat indication light (28) stays on and the indication light B (26) flashes,
steam will be produced automatically.

6. Move the jug cyclically and upwards and downwards.

7. When the process is complete, turn the steam control to the “ ® " position.

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

9. Put the froth in the cup with the espresso using a spoon. Sprinkle with cocoa powder or cinnamon
if desired.

10. Clean the steam nozzle with a damp cloth or sponge immediately after each use with care not
to burn.

11. Press the power button “ON/OFF” (30) to turn off the appliance.

12. Remove the plug from the socket.

Note: If you do not turn the steam/hot water control knob (25) to the “ ® * position (24), the steam
indication light (26) will flash and the other functions of the appliance will not be activated.
CAUTION! The steam function produces high temperature steam. Use with caution to avoid burns.

Notes:
* Never operate the steam/hot water function for more than 3 minutes at a time.

* Never allow the milk to reach boiling temperature to prevent the taste of cappuccino.
« If you want to make over 1 cup of cappuccino, first prepare the coffees and then the milk froth.

Water Shortage Reminder

The appliance has a low water level reminder function when the water in the water tank (6) is low.

1
When the water level is low, the indication lights QO (20), (22), @ (27) and (29) a
continuous beep will sound. Remove the water tank and fill with water.
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Restoring Factory Serttings

In case of incorrect settings, you can reset the factory settings by pressing
ON/OFF+GRIND+SINGLE+DOUBLE at the same time. A beep will sound and the indication lights
will flash 3 times. The appliance has been reset to factory settings.

The device has a descaling reminder function and a descaling program. The descaling process
takes about 10 minutes.

When the water flow is reduced, the appliance enters the descaling mode automatically. It is
recommended to do descaling every 4-6 months depending on the use of the appliance.

Before the descaling process, make sure that:

. There is at least 1 liter of water in the water tank (6).

. Empty the detachable drip tray (11) and replace it.

. Turn on the appliance and wait to reach standby mode.

. Put the double dose filter (19) in the group (14).

. Place the group (14) in the reception.

. You can stop the descaling process at any time by pressing the ON/OFF button.

7. When descaling starts, the grinder indication (22) and the clean/preheat indication (22) will
flash throughout the process.

8. If descaling does not start within 1 minute, the appliance will exit the descaling cycle and return
to standby mode.

DO~ WN =

Descaling process

1. Add 1% table spoon of white vinegar to the water container and add 1 liter of warm water to mix
the solution well.
2. Place the water tank.

3. Place a 1 liter container under the espresso maker and another 1 liter container under the steam
nozzle.
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4. Méote mapatetapeva 1o TANKTPO Asttoupyiag ON/OFF (30) kat to mARkTpo “DOUBLE” (33). H
ouokeur Ba Eekvroel Tn dladikacio apaAdTwong.

5. Otav n evdelkTk Auxvia koBoplopol/mpobépuavong Eekvroel va avaBoofrivel ypriyopa
0KOAOUBEIOTE TO TIOPAKATW BriUoTa:

4. Press and hold the ON/OFF power button (30) and the “DOUBLE” button (33). The appliance
will start the descaling process.

5. When the clean/preheat indication light starts blinking quickly, follow these steps:

STEP 1: Descaling cycle

- Turn the steam/hot water control knob (25) to position i3 (26) and the indication light will turn on.
The pump starts, the hot water passes through the coffee maker and the steam pipe and the pump
makes different noises after 2 minutes.

- This step is completed when the hot water stops flowing out of the coffee maker head and steam

pipe. When the indication light € (26) turns off and the indication light ® (24) flashes indicates
that the appliance has completed STEP 1.
- Turn the steam/hot water control knob (25) to position ® (24).

- The indication lights 000 (23), ® (24) and €B (26) remain on.
STEP 2: Cleaning preparation
IMPORTANT: Allow up to 5 minutes to complete the following steps before exiting the descaling
function.
- The steam pipe and the coffee maker must be rinsed with clean water to remove the vinegar
solution:
- Clean the water tank (see section "Care and cleaning").
- Fill the water tank with fresh water.
- Empty the 1 liter containers.
STEP 3: Start cleaning

- Turn the steam/hot water control knob (25) to position 000 (23) and the indication light will turn on.
The pump starts, the hot water passes through the coffee maker and the steam pipe and the pump
makes different noises after 2 minutes.

- When hot water stops coming out of the head and the steam pump, the descaling is complete.

Descaling process
- When the descaling process is completed, the clean/preheat indication light (28) turn off and the

hot water indication light (24) starts flashing.
- Turn the steam/hot water control knob (25) to position ® (24).
- Indication lights 60 (23), ® (24) and & (26) remain on.

|
- The appliance will make a sound and the power indication light O (20) will stop flashing.
- The appliance is in standby mode.



35

Coffee Grinder Cleaning

When using the grinder, its operation can be affected by the coffee beans and block the outlet
channel of the ground coffee.

The appliance must be cleaned immediately:

« Once every two weeks.

» When there is a reduction in the amount of ground coffee.

» When the coffee grinder is used to grind fine coffee powder.

When cleaning the grinder, make sure that there are no coffee beans in the container and that when
you press the “GRIND” button (31), the grinder works but no coffee powder comes out of the outlet.

1. Remove the container (3) by turning it counterclockwise in d\ position.
2. Remove the grinder wheel by turning it counterclockwise.

3. Use the cleaning brush (18) to clean the grinder wheel and the blades.
CAUTION: Do not clean the grinder blades and the wheel with water.

4. Use the cleaning brush (18) to clean the ground coffee outlet channel.

5. Before assembling the coffee grinder, place only the container empty without the grinder wheel.
Press the “GRIND” button (31) to remove any coffee powder residue in the grinder chamber.

6. If coffee powder remains in the grinder chamber, repeat steps 4 & 5.

7. When cleaning is complete, remove the container, replace the grinder wheel and replace the
container.

Care & Cleaning

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

 Don’t wash parts of the appliance in the dishwasher

« Clean all removable parts of the appliance after each use with warm soapy water. Rinse well and
dry thoroughly.

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

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

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

*Do not clean with alcohol, or solvent cleanser.
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Use of the cleaning accessories

The appliance has a cleaning pin (17) and a cleaning brush (18). Cleaning accessories are stored
in a box inside the detachable drip tray (11). In the same box, you can store the single (15) and
double dose (19) filters.

Cleaning pin

Use the cleaning pin (17) for the steam tube and for the single and double dose filters. The largest
pin is for cleaning the steam tube and the smallest for the filters.

Steam tube Filter

Cleaning brush

The cleaning brush (18) is used to clean the coffee grinder (see section "Coffee grinder cleaning").
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Technical Characteristics

Model: 2 in 1 Espresso & Grinder 1Z-6007 1ZZY Limited Edition
Rated voltage/Frequency: 220-240V ~50-60Hz

Power: 1550W

Water tank capacity: 2.8 Lt

Pump pressure: 20 bar



Safe Appliance Disposal

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

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

Guarantee & Customer Service

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

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

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

« Stains, discoloration or scratches.

* Burns due to exposure to heat or flame.

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

FOR MORE INFORMATION CONTACT:
(NEW) H. BENRUBI & FILS SA
27 Aghiou Thoma str, GR15124

Maroussi — Athens

Customer Support:
Tel.: 210 6156400
e-mail: benrubi-sda@benrubi.gr

© (€
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