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EuxoploToUpE TIoU ETIAECATE UL CUOKELN TNG YKAUAG IZZY.

A (54

ABaoTe TPOoEKTIKA TIS 0dnyieg XprAoNG KAl KPATNOTE TS O ACQPOAEG
onueio ya HEMNMOVTIKY avagopd, padi ye Tnv andden ayopdg, n oroia
Aettouvpyel w¢ eyyonon (BA. mopokdiw «Eyyonon katr Efutinpétnon
MeAatwvy).

* [1plv ouvdEoETE TN OLOKEL! BEBALWOEITE OTL N TIAPOXI TOU NAEKTPLKOU
PEVUATOG CUUTITITEL YE €EKEIVN TIOL AVOYPAPETOL OTO KATW MEPOG TNG
OUOKEUNG.
* [1dvta ouvvdEETe TN ouoKewr oag pe Tipida Tou OloBETel yeiwon. H un
TPNON QUTAG TNG UTIOXPEWONG UTTOPEL VA 0dNYNOEL O NAEKTPOTIANEI KAl
EVOEXOUEVWG OE 0OPROPO TPAUUATIOUO.
* Mnv a@rivete TIOTE TN OUCKEULN XWwPIS emtipnon otav Ppioketal o€
AgLtoupyia.
* 2TEVN ETUTAPNON £lval amtapaitnTn OTav N CLUOKELN £ival O€ AelToupyia Kal
WBlaitepa OtV PIKEAG TIadLa 1] dtoda PE eOIKES QVAYKES BpiokovTal yupw
amd autrv. BeBawwBeite OtL dev Tailouv e Ta EapTAUATA I TN CUCKEUN.
* H ouokeur) Ogv TIPETIEL VA XPNOHOTIOLETAL OTIO ATOPA UE EIOIKES AVAYKEG
(owpatikée 11 dlavontkes), mawdid r droua 1ou Ot dloBETOLV TNV
QTIATOVPEVN YVWAON KAl EPTIELPIA YIA TN XPNON TNG OUOKEUNG, XWPIS TNV
ETIITAPENON KATIOIOU TIPOCWTIOU TIOU YVWPEICEL TOV TPOTIO AElTOLPYIOg TNG
OUOKEUNG Kal Ba eival uTteLBUVOG YIa TNV ACPAAELA TOUG.
* O£0TE EKTOG AELTOLPYIOG TN CUOKELK] KAL ATIOCLVOEDTE AT TO PEVHAL:

— [potou tn yepioete pe vepod.

— [potou Vv kaBapioete.

—  Meta i xpron.
* AQriOTE TN OUCKEUN VO KPUWOEL EVIEAWG TPV OPALPECETE ECOPTH AT KOL
TPV TOV KaBapLopo Kal Tnv amodrkeuon.
* Mn XPNOWOTIOLEITE TN CUOKELN Yld OKOTIOUG TIEQA ATIO AUTOUG VIO TOUG
OTIO{0UG TTPOOPICETAL.
* H ovokeurp autr) TpoopileTal yla xpnon ot €oWTEPKO Xwpo. Mn



XPNOJOTIOLE(TE TN OUOKELN O€ UTIAIBPLO XWPO.

* H ouvokeun autr Tpoopidetal JOVo YA OIKLAKN Xprion. KaBe GAAn xprion
OKUPWVEL TNV gyyunan.

* XPNOIUOTIOLEITE TIAVTO TNV ECTIPECIEPDA ETIAVW OE QOPAAr], OTEYVI] KOl
ETedn eTPAVELQ.

* Mn AelToupyeite Kat Pnv TOTIOBETETE TN CUOKELN 1 PEPN TNG OE PEPN UE
uypaocia N oe onueia oV PTIoPEL va BpEXETAlL.

* Mnv €pXeoTe O€ ETOQPI JE TOV OTUO 1} TO KauTtd vePO Ttou Byaivel amd To
aKPOPUOLO I TO dOXEIO veEPOU.

* Mnv ayyilete 1a Ceotd PEPN TNG OUOKELNG OTAV eival O€ Asltoupyia (TL.X.
Brkn @iATpou, akPOPUOLo, DOXEID VEPOU KAT).

* Mn XpNOIUOTIOLEITE TN CUCKELN XWPIG vEPO 0TO DOXEIO VEPOU.

* Mn XpNOIUOTIOLEITE AVBPOKOUXO VEPO YIa VO YEUIOETE TO OOXEID VEPOU.

» BeBawwBeite 611 10 vePd 01O doxelo vepou dev eival Aydtepo amod TNV
évdelgn “MIN” kat dev uttepPaivel tnv €voeltn “MAX”.

* BeBawwbeite 611 10 yaAa 010 doxeilo YAAOKTOG dev uTtepPaivel TNV EvOELEn
“MAX”.

* Mn XPNOWOTIOIE(TE TN OUOKELN XWwPIC TO OOxeio vePOL KAl TOV
QTOOTIWHEVO Bioko aThPENG PAT{aVIWV.

* Mnv aervete 10 KAAWDLO TOU PEVPOTOC VA KPEUETAL ATIO TNV GKPN TOU
TpameClov/ TIAYKOU 1) 0€ ONUEIO TIOU PTIOPEL VA TO aPTIAceL KATIOO TTOLdL.
MnVv a@rVETE TO KOAWDLO VO OKOUMTIA OTIOLOdNTIOTE (EOTH ETIPAVELQ.

* Mnv a@rivete Tn OUOKELN O€ BepPOKPATia TIEPIBANOVTOG PIKPOTEPN TWV
0°C kabwg 10 vePO 01O PelePPBOLAP PTIOPEL VO UETOTPATIEL OE TIAYO KAl va
TIPOKAAEOEL CNULA OTN OUOKEULN).

* M XPNOLOTIOLEITE TN CUOKELN O€ LYOUETPO Gvw Twv 2.200u Ttdvw amod
10 eTtinedo tn¢ 6GAacoac.

* [10TE PNV aQrVeTE T0 KAAWOLO TOU PEVPOTOS DITTAWPEVO KATA TNV OLAPKELD
NG XProng tNG CUOKEULNG. =Z€DMAWOTE TO TEAEIWG.

* Mn XpNOWJOTIOLELTE TIOTE OKANPEG, AEIAVTIKG 1 OLOBPWTIKG ATIOPPUTIOVTIKA
M OLOAUTIKG LYPA VIO TOV KABOPIOPO TNG CUCKEUNG.

* [TOTE PNV AQrVETE TN CUOKELN, TO KOAWDLO 1] TO BUOUA VA BPaxoLv.

* Y€ TIEPITITWON TIOU N CUOKELN BPOXEL, APAIPEDTE APEOWS TO KOAWDLO TOU
PELPOTOC aTto TNV TIPIla KAl Pnv PACETE Ta Xépla 0ag 0To vepd. Mn BEtete
TIOTE TN PPEYMEVN OUCKEUN OE AEITOUPYIO KAl ETUKOWVWVACTE PE Eva OO TO
etoualodotnuéva kevipa emokeuwv MIMENPOYMIH.

* Mnv a@rivete 10 KOAWDLO VO EPXETAL O€ ETIOPN PE KAUTA PEPEN.

* Mnv TOTIOBETEITE TIOTE AUTN TN OLOKELN ETTAVW ) KOVTA o€ (e0Tn €0Tia



NAEKTPLKAGS KOLlivag ) Koulivag aepiou f o€ onuEeio TIou PTtopel va €pBeL o€
ETIAQPN ME GAN CeoTr OUOKEUN.

* [Tpotou Beoete o€ Acttoupyia TNV €0TIPeCIEPA, BePBalwBEiTe OTL UTIAPXEL
VEPO OTO OOXEIO VEPOU.

* Mn petakiveite TN ouokeun OTavV QUTH €ival € Asltoupyia.

* Mnv ayyiCeTe TN OLOKELN WE PPEYUEVA I VWTIA XEPLA.

* Mn XPNOIUOTIOLEITE ETIEKTAON KAAWDIOU.

» EAEyXETE KOTA DLIAOTAPATA TO KAAWDLO Yia TUXOV PBOPEG.

* Mnv XpNOWJOTIOLEITE TN CUOKELN €AV TO KOAWOLO PEVPOTOG EXEL UTIOOTEL
PBopd 1 av autn ExeL TIEOEL 1 €xEL LTTIOOTEL BAGRN KOTA OTIOLOdNTIOTE TPOTIO.
AV UTIOYIOOTE(TE OTL N CUOKELN €XEL UTTOOTEL BAGRN, ETIIOTPEWYTE TNV OTO
KOVTIVOTEPO €£OUCIODOTNHEVO KEVIPO eTiilokeuwy MITENPOYMITH vyua
etetaon.

e 2€ TEPITTIWON TIOU UTIAPXEL BV BAGRN, MNV ETIXELPNOETE va TNV
ETILOKELAOETE POVOL 0aG. ATeuBuvBeite oe €va amd T1a £¢ouOLOdOTNUEVA
KévIpa etiiokevwv MIMENPOYMITH.

» K&Be emiokeur amo pn €€0U0LOO0TNUEVO TEXVIKO TWV KEVIPWY Service
MMENPOYMITH AKYPQNEI THN EIMYHZH.

» KGBe AavBaopévn xprion TG OLOKEUNG AKUPWVEL TNV €yy0NON.

* XpNOOTIOLE{TAL JOVO YVNOLO AVTOANAKTLKA.

* AUt} N OULOKELR CUPUOPPWVETAL Pe TNV Odnyia nAeKTpouUayvNTIKAG
ovppatétntag 2014/30/ EE, tnv Odnyio XopnAng tdong 2014/35/EE, tnv
Odnyia 2011/65/EE  yla 1OV TEPOPIOPO NG XPNONG  OPLOPEVWV
ETIKIVOUVWVY OUOLWV OE NAEKTPLKO KaL NAEKTPOVIKO €COTTAlOUO. ETtiong, pe
Vv Odnyia 2009/125/EK y1a TIg aTtalTr)OElG OLKOAOYLIKOU OXeDLACHOU YO Ta
TPOIOVTO TIOU  KOTOVOAWVOULV  eVEPYELD KOl Tov Kavoviopog(EK)  Ap.
1935/2004 OxeTKG PE TO UVAKG KOl QVTIKE{PEVO TIOU Ttpoopidovial va
€pBouv o€ TP PE TPOPLUQ.

®YNA=TE AYTEX TIZ OAHIIEX



5
Méepn tng ZUOKeLNG

p
4 ¥
1—_.; - “ .}
\ -

\,
IS

._JIL

. Mivakag eAéyxou

. Evdelgn KAELOWHOTOG YKPOUTT

. YTIod0xM YKPOUTL

. ATIOOTIWHEVN OXAPO/BITKOG CUANOYNG LYPWV
. AvTiodaBnTikd TTOdLa

. Kamtaki doxeiov vepou

. Aapn doxelou vepou

. ATtooTiwEVO doXelo veEpPOUL

. Karaki doxeiov yaAaktog

10. PuBpiotng moodtntag yaAaKTog
11. MoxAGG akpo®UOLou

12. AKpo®UOLo YEAOKTOG

13. ZwAnvag yaAaktog

130. AGKTUALOG ZIAKOVNG

14. Aoyeio yGAaKTog

15. Tkpoutt

16. O{ATpO BITANG dOONG KOPE

17. ®iAtpo povrg dOoNG Kape

18. KoutdAL pedovpa

19. Bouptodki KabBaplopuou
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20. NMAKTpo Aettoupylag

21. TAAKtpo “Espresso”

22. MNAMktpo “Cappuccino”

23. MM kTpo “Espresso x2”

24. TIMKTpo “Latte”

25. MNMAMKTpo agpoyaia “Milk froth”

26. MAnktpo “Long”

27. NAMktpo kaBaplopou “Clean”

28. TI\AKTPOo “Americano”

29. TAAKTPO KpLoUL Kae “Espresso cool”

Mpw tnv Mpwtn Xprion

1. MAOveTE T gEPN TNG oUOKeUNG. Agite Tnv evotnta “®povtida kot KoBaplopog”
2. lepiote 10 doxelo vepou (8) kal To doxeio yahaktog (14) ye vepo.
3. TortoBetriote €va OiIATpo (16 1) 17) XwpIG KaPE 0TO YKEOUTT (15).

4. TomoBetOTE 1O YKPOUTT (15) otnv uttodoxn (3) wote n AaPr va Bploketal otnv €vOelEn Kol

OTPEWTE BEGLOOTPOPO OTNV EVOELEn L.

5. TommoBetoTe €va PAUTZAVL 0T oxdpa (4).

6. ZTPEYTE TOV OXAG OTA apLoTEP WOTE VA TOTIOBETNBEL TO aKPOPUGSIO TTAVW ATIO TO PAITZAVL.

7. 2uvdEoTe 10 Buopa otnv TPida. H evdelkTikn Auxvia Asttoupyiag (20) Ba avaBooPriveL.

8. Miéote 10 MAAKTPO Acttoupyiag (20). Ou evdEIKTIKEG Auxvieg oTov Tvaka eAéyxou (1) Ba
avapoaofrivouv.

9. Z1p€wte oV puBbuLoTH TIoooTNTAS YaAakTog (10) otnv évdelgn “CLEAN”.

10. Otav ol evOEIKTIKESG Auvies otaBepoTtonBouy, TECTE TO TTANKTPO KabBaplouou “Clean” (27).

11. H ovokeun Ba &ekwvrioel autopata tnv dladikacio kaBaplopol. ATUOG Kal vepo Ba TPEXOLV OTIO
TO YKPOUTI KOL TO AKPOPUOLO.



12. Otav oAokAnpwBel o kaBaplopds, Ba akovoTel Eva “ptrt” kat Ba avawouv OAeS oL Auxvieg oTov
THVaKa EAEYXOU.

13. EmavaAdBete Tuéloviag 1o ANKTPOo “Clean” (27) GAAeg dUO QOPEC.

14. H cuokeun gival €Ton yla xpron.

Mivakag Mpoypapudatwy

To . Mpotewvduevo Mogd
UTI0G POPHHATOG ATV 000TNTES
Mikpo Movr| d6on e0Tipéco

Espresso i

Espresso x2 a Mikpo A Bdon eoTtpéco

Long M‘ . Meoaio [MpooBETEL vEPS GTOV ECTIPECO

. . 1/8 eompeco
Americano i Meyaho 7/8 vepd

1/3 eompeco
Cappuccino vt Meyaho 1/3 yaAa
. 1/3 appoyaia

1/4 eompéco
3/4 yaha

" w—

Latte Meyd&Ao

Jnueiwon: H mapamdvw emiAoyri pAut{aviwv eivar mpotevduevn kai OV eival avaioyn pe v
TTOOOTNTA KOPE TTOU MAPACKEUALETaL OTa avtioToa mpoypdupata. H ouvoAikri moodtnta 1ou
poriuaro¢ umopel va Sla@Epel avdAoya e Tov TUTO YAAQKTOS Kal TV TOoOTNTA a@poU TToU
XpProwoTtoLETal.



Agaipean/Tomtobetnon Aoxeiou lGAaktog

Agaipeon doyelou yAAAKTOG:

1 — [ [ — i
* [lo va apalpeoete 10 doxeio YAAAKTOG (14), TPABALETE TO KATW PEPOG TOU DOXEID KOl ETIELTO OUPETE
TPOG Ta £EW.

TomoBétnon doxeiou yaAKTOC:
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* [lo va tomoBetroete 10 dOXEID YAAOKTOG (14), TOTTOBETACTE TO TMAVW PEPOG Kal CUPETE TIPOG TA
yeoa.

XpAon NG ZLOKEUNS

Auti n cuokeur| éxel oxedlaatel yia va gag Bonda va etoyalete €0TPECO, KATTOUTOivo Kot Latte
Ypriyopa, E0KOAA Kat autépata PE To TTAtnUa evég KouuTiou.

1. Teplote 10 doyelo vepou (8) pe vepod. BePawwBeite O1L 10 vepod dev eival AyOTePO attd TNV €VOELEN
“MIN” kal Oev uttepBaivel TNV €voelgn “MAX”.

 XpnowoTroleite kKplo vepd. Mn xpnotoTmoleite ToTE {e0TO 1] avBPOKOUX0 VEPOD.

* BeBawwBeite 611 10 doyelo vepol €xel TOTTOBETNOEL cWOTA 0T B£0N TOUL.

2. lepiote 10 doxeio yahoktog (14) pe yaha kal Tomobetote 10 ot Béon tou (BA. evotnta
“Apaipeon/tomtoBetnon doxelou yaAaktog”). BeBowBeite 611 10 yaAa dev utepPaivel TNV EVOELEN
“MAX”.

* BeBowBeite 611 T0 doxeio YAAAKTOG €xel TOTIOBETNBEL owotd otn Béon Tou. Edv dev TomobeTnBel
OWwoTd, oL Aetoupyieg mou Xpewdlovial ydAa Oev EVEQYOTIOIOUVTOL KAl OL QVTIOTOIKEG AUXVIES
avapooBrvouv ypryopa.

3. TomoBetroTe 10 OiATpO (16 1 17) NG ETUAOYAG 0OG OTO YKPOUTT (15).

Y nueiwon: TomoBeTrOTE TNV TPOEEOXT] TOL PIATPOU OTNV EYKOTIF TOU YKPOUTT KAl OTPEYTE TO QIATPO
VIO VO KOUUTIWOEL 0T B€on Tou.



o’
D 3

4. BaAte tnv emiBupntr} 860N KAPE XPNOLUOTIOWVTIOS TO KOUTAA/UECOUpa (18). MIEoTE ToV KOPE
OTO QIATPO UE TO THoOWw PEPOG TOU KOUTAALOU.

=T & { —&

= L

2nueiwon: Mnv aokeite utepBOAKA Ttieon ylati N por| Tou kKaQE Ba gival TTOAU apyr) ennEealoviag
TO XPWHA Kat TN yeion tou. Av TIECETE TIOAD eAa@EL, TOTE O KOQES Ba PEEL TTOAD ypriyopa Kat Ba
yiveL ehappug.

5. TomoBeTnoTE TO YKPOUTE (15) otnv uttodoxn (3) wote n Aapn va Bploketal atnv evoeltn Kall

OTPEYTE BEGOOTPOPA OTNV év§et§n .

e

— — — — —1—
6. TomtoBetnoTe Eva AUTLavL 0N oxapa (4).
7. 2ZTpEYTE TOV POXAO (11) OTa apLOTEPG WOTE VO TOTOBETNBEL TO aKPOPULOLO (12) TTavw aTd TO
QATCGVL.
8. 2Z1péyte TOoV PUBULOTH TTOCOTNTAG YAAOKTOG (10) avdAoya PE TNV TTOCOTNTA TIOU ETIOULEITE.
2TPEYPTE OPLOTELOOTPOPA VIO EYOAUTEPN TTIOCOTNTO KAl OEELOTTPOPA YO UIKPOTEPN.
2nueiwon: Tnv ToodTNTa YAAOKTOG UTTOPEITE va TN puBUIoETE Kal Katd T SLAPKELD TIOPACKEUNG.

>nueiwon: Mopaeiyte Ta Briyata 7 & 8 edv BEAETE va TIOPACKEVATETE KAPE XwpIG YaAaQ.
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9. 2uvdéoTe 10 Buopa otnv TPida. H evdelkTikr Auxvia Asttoupyiag (20) Ba avaoofrivel.

10. Miéote 10 TMAAKTPO Acttoupyiag (20). O evOelKTIKEG Auxvieg OTov Trivoka €eAéyxou Ba
avapoaofrivouv.

11. Otav ot evOEIKTIKEG Auxvieg oTabepotoinBoly, TECTE TO TAAKIPO TIOPOCKEUNG KOME TIOU
emBupeite (BA. “Mivaka Tpoypappdtwy”).

12. H ouokeun Ba &ekvroel va AelToupyet.

13. Otav 0AokANPWOEL N TTOPACKELN TOU POPHUOTOG TIOU EXETE ETIAECEL, N OUCKELN Ba CTAUATACEL
QUTOUOTA KOt Ba akouoTEL “pTiTT” pio @opd. ‘OAEG oL EVOEIKTIKEG AUXVIEG OTOV Ttivaka eAéyxou (1) Ba
QVAYOouLV.

2nueiwon: Edv embupeite va mapackeLAoETE AlyOTEPO KOPE amd tnv Tpokabopopévn uePida,
méote {ava TO TANKTPO TOU TIPOYPGHUOTOGC yia va JlokOWeTe Tnv dladlkaoia TapaoKeung otnv
€MOUUNTA TTOCOTNTA.

14. Ti€oTe 10 TANKTPO Acttoupyiog (20) kat agalpeaTe 10 BUCHA ATO TNV TIPIO.

15. MOAG T0 YKPOUTT (15) KAl TO GIATPO TIOU EXETE TOTIOBETATEL KPUWOOULY, APALPETTE TO YKPOUTT OTIO
TNV UTTOBOXN Kal AdEIACTE TO PIATPO ATIO TOV KAPE.

16. Metd amo kaBe xpron, adelalete 10 doxeio vepoU Kal To BOXEID YAAOKTOG Kal To QIATPO. MAEveTE
1a eaptuata (BA. evotnta “Kabaplopds kat ppovtida”).

2NUELDOEIG:
* Mn xpnowotoLeite TIOAD AETITA AAEOUEVO KAQE, KaBWG UTToPEL va BOVAWGEL TO PIATPO.

* Mnv a@rjvete tnv kKOPETIEPA Xwpis emiBAeyn katd tn SLAPKELA TNG AELTOLPYiag TNG.
* EGv n ouokeur| Tapapeivel avapuévn xwpls va Asttoupyei, 6a pmel og katdotaon avapovig. Miéote
TO TIANKTPO Aettoupyiag (20) yia va evepyomonBei n CUOKEUN.

Mapaokeur] Kpuou Kagé “Espresso Cool”

« [la TNV TIapackeun KpUou Ka@E yeuioTe 1o Ooxeio vepoU (8) e KpUO vePS Kal TIPOCBETTE TIAYAKLA.
« [ia KOAUTEPN YEVON, CUVIOTATAL VA TIOPACKEVACETE TIPWTA TOV KPUO KAQE KAl ETTELTA CEOTO KOAPE.

1. TeploTe 1o doxeio vepou (8) pe vepod. Befawwbeite OTL T0 vepd dev ival AlyoTepO amto v €VOELEN
“MIN” kat 8ev uTtepPaivel TV evdelgn “MAX”.

2. TomoBetroTE 0 PiMpOo (16 1| 17) TNG ETUAOYNG 0AG OTO YKPOUTE (15).

3. BaAte v €mBupuntr 860N KogE XPNOLHOTIOWVTAG TO KOUTAAVPE(oUpa (18). TiEoTe Tov KapE
OTO OIATPO PE TO THloOWw PEPOG TOU KOUTAALOU.

4. TomtoBetOTE 1O YKPOUTT (15) otnv uttodoxn (3) wote n AaPr va Bploketal otnv €vOelEn Kol

OTPEWTE DEGLOOTPOPO OTNV EVOELEN Y.

5. TontoBethoTe Eva ALTCAVL 0T oxdpa (4).

6. 2uvdEaTe 1o Buoua otnv TPida. H evdelkTikn Auxvia Asttoupyiag (20) Ba avaoofrvel.

7. Méote 10 TAAKTPO Acttoupyiag (20). Ou evdelKTIKEG Auxvieg oTov Tiivaka eAéyxou Ba
avapoaofrivouv.

8. Otav oL evOeIKTIKEG Auxvieg oTaBepotoinBoly, TEoTe T0 TANKTPO “Espresso Cool” (29). Ot
Auxvieg “Espresso”, “Espresso x2”, “Long” kat “Americano” 6o TapapeivouV OVOUUEVEG.

9. MiéoTe T0 TAAKTPO TOU TIPOYPAPUOTOS TIOU ETIIOULEITE.

10. H ouokeun Ba &ekvnoel va Aeltoupyet.

11. Otav 0AoKANPWOEL N TIAPOOKELT) TOU POPrUATOG TIOU EXETE ETIAEEEL, N CUOKEUN B OTOPATAOCEL
autépaTa Kal Ba akouoTel “ptim” pia eopd. OAeg ol eVOEIKTIKEG Auxvieg oTtov Ttivaka eAgyxou (1) Ba
avaYouv.

12. Migote 10 MAAKTPO Acttoupyiag (20) kat apalpéoTe T0 BUOPA OO TNV TIPICA.
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13. MOAG T0 YKPOUTT (15) KAl TO GIATPO TIOU EXETE TOTIOBETATEL KOQUWOOULY, APALPETTE TO YKPOUTL OTIO
TNV LTtOdOXN KAl AdELACTE TO PIATPO ATIO TOV KAPE.

14. Metd amod kaBe xprion, adelddeTe 10 doxelo vepou.

2nueiwon: Zuviotdral va TAEVETE Ta e€optruota Peta aomd kdbe xprion.

Mapaokeur] Appodyaia “Milk Froth”

H ouokeun umopei va @riagel appodyaia Eexwpiotd. Mmopeite va ipooBécete appdyala oTovV Kapé
| o€ GMa pogruata émwg Macchiato, (eotri ookoldta, vdiko 1od latte K.ATL.

1. Tepiote 10 doxeio yaraktog (14) pe yaAa. BeBawwbeite 611 10 yaha dev uttepBaivel TV EvOeLEn
“MAX”.

2. TomoBetr|oTE £va PAUTCAVL OTn oXdpa (4).

3. 2Z1peyTe TOV POXAO (11) OTa apPLOTEPG WOTE VO TOTOBETNBEL TO aKPOPUOLO (12) TTavw aTd 1O
QATGVL.

4. Zuvdéate 10 Buopa otnv Tipila. H evdelkTikr Auxvia Aettoupyiog (20) Ba avaBooBrveL.

5. Méote 10 TAAKTPO Acttoupyiag (20).

6. 2TPEWPTE TOV PUBUIOTH TIOoOTNTAG YOAAKTOG (10) avaloya PE TNV TTOOOTNTO TIOU ETIIOUMEITE.
JTPEWTE OPLOTEPOOTPOPPA VIO UEYOAUTEPN TTIOCHTNTO KAl OEELOTTPOPA VIO PIKPOTEPN.

2nueiwon: Tnv moadtnta YAAOKTOG PTIOPEITE va TNV puBUIcETE Kal KATA TN SLAPKELD TIOPACKEUNG.

7. 0tav ol eVOEIKTIKEG AuxVieG oTaBepotoinBouy, TiEoTe To TANKTPOo “Milk froth” (25).

8. ‘Otav 0AoKANPWOEL N TTaPACKeL TOU OPPOYAAd, N CUOKEU Ba OTAPOTACEL QUTOPATA Kal Ba
akouoTel “prut” pia eopd. OAeG oL eVOEIKTIKEG A VieG oTov Ttivaka eAgyxou (1) Ba avayouv.
Ynueiwon; Edv emBupeite va TapaokeudoeTe Aiydtepo appdyaia armé Tnv Pokaboplopév Jepida,
miéote Eava 10 TANKTpo “Milk froth” yia va dlakoyete v dladikacia TIaPACKELHG.OTNV ETIIBUUNTH
TogoTNTA.

9. Miéote 10 MANKTPO Acttoupyiag (20) kaL apalPESTE TO BUoHa OO TNV TIPICa.

KaBapiopdg Aoxeiou MaAaktog/Akpopuatou Metd amé MNapaokeu Kagé pe [GAa rj Appdyaia

1. MNpLv OTEVEPYOTIOOETE TN CUOKEUN, TOTIOBETAOTE Eva AOEL0 PEYAAO PAUTCAVL 0T OXApa (4).

2. BeBawBeite 611 10 akpoualo (12) eival tévw armd 1o AVTLavL.

3. ZTpEWTe Tov pubuloTr TtoootNTag YaAaktog (10) otnv évdelgn “CLEAN”.

4. Migote 10 TANKTPO “Clean” (27). ‘Otav 10 vepd Tou Ba TPEXEL ATIO TO AKPOPUOLO eival KaBapo,
Téote {ava 1o TARKTPo “Clean”.

P0Buon Porig Kagée

Mmopeite va puBuiceTe Tn por) Tou KAPE OTLS Acttoupyieg Espresso kat Espresso x2.

1. Evepyotolr|oTte tn OUOKEUN KOt TOTIOBETAOTE Eva GATCAvL oTn oXdpa (4).

2. ToToBeTrOTE TO YKPOUTT (15) pe €va GIATPO Kal KaQE.

3. Otav 6Aeg ol Auxvieg otov Tivaka eAéyxou otabepotoinBoly, TIECTE TAPATETOPEVA VIO 3
BeuTePOAETITA TO TIANKTPO Espresso (21) ) Espresso x2 (23) €wg 6Tou akouoTel Eva “prurt”.

4. TTiEoTE TO 810 TTAAKTPO VIO Va EEKIVAOEL N PON TOU KAPE.

L
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5. Otav 1p€teL N eTBLUNTY TIOOOTNTO KOPE, TIEOTE {aVAL.
6. Exel yivel n véa p0BuLoN pong KaeE.

2nueiwon: To e0pog NG puBULONG Porg eival Tiepimou 10 £wg 100 deutepdAeTia.

Enavagpopd Epyootaciakwy Pubuioswy

1. Evepyotol\ote Tn CUOKeUN.

2. Otav 6Aeg ol Auxvieg otov Tivaka eAéyxou otabepotolnBoly, TIECTE TAPATETOPEVA VIO 3
deutepOAETITO Ta TTANKTPA Espresso (21) kat Espresso x2 (23) €wg GTou aKOUOTEL £vag rxOG.

3. Ot Auyvieg otov Tivaka eAéyxou Ba affjoouv katl Ba avaBoofrivel n Auxvia Aettoupyiog (20).

4. OL epy0OTACLAKES PUBUIOELG £Xx0UV ETTAVAPEPBEL.

ZUHPBOUAES yia levoTikd Kagé

+ [lo mAolola yevon Ko@E eival omapaitnTto va OlaTnpPeite TNV €0TPECIEPD KaBapr), OTwG
UTTOSELIKVUETAL OTNV TIOPAYPaPo “Kabaplopodg kat povtida”.

* XPNOJOTIOLEITE TTAVTA PPETKO KAl KPUO VEPO OTNV ECTIPECIEPA OAG.

* Mn XPNOWOTIOLEITE TIOAY AETTTE OAECUEVO KAPE, KOBWG UTIOPEL va BOUAWOEL Ta GIATPA.

+» Otav ayopdleTe KAQE 0€ OKOVI, OLYOUPEUTEITE OTL Eival KATAAANAOG Y10 XPrON O€ UNXOVH eSpresso.
» QUAGETE TOV KAPE O€ KPUO Kal ENPo PEPOG. ‘OTav avoIEeTe TO TTAKETO TOU KAPE, DIATNPACTE TO KOAK
O@PAYLOUEVO OTO WUYEID, TIPOKELWEVOU VO KOATAOEL TNV PPECKAdA TOU.

» [la Gploto amotéAeopa, ayopdoTe OAOKANPOUG KOKKOUG KAMEG KOl TPIWTE TOUG Alyo TPV N
dladikaoia TTaPaoKEUNAG.

* Mn XPNOWOTIOLEITE TOV B0 KAPE yla dEVTEPN POPJ, KABWG KATL TETOLO Ba KOTAOTPEWEL TO APWHA
TOU.

* Ae ouvioTdral 1o {avadéoTapa Tou KagE. O KAPES EXEL TO PEYIOTO OUVATO APWUA TOU, AUECWGS PETA
TNV TIAPOCKEUN TOU.

* AQr|OTE TN CUOKEUN VA KPUWOEL YL TOUAGXLOTOV 5 AeTtTé TTIPOTOU {avVaPTIAEETE KAPE, DLAPOPETIKA
€VOEXETAL VO ONUoupynBEel JUPWALA KOPEVOU OTOV KAPE O0G.

la va Apalpécete ta ANata

H oucowpeuon ardtwv ennpedlel n Asttoupyia TG CLUOKELNG. MPETIEL va KAVETE a@aAdTWen OTh
OUOKEUN 00G OTav TIOPATNPEEITE avénon oTov XpOVo TIOU OMAITETAL YIa TNV TIOPACKEUN] KOQE 1 6Tav
UTTAPXEL UTTEPPOALKOG QTUOG.

1. AyopdoTe €va KOTAANAO KABOPLOTIKO AAGTWVY.

2. ApalpEaTe Ta GAATA ATtd TN CUOKELH CUUPWVA UE TIG 0dNYIES TIOU OVOPEPOVTAL OTN CUOKELATTO
TOU KaBapPLOTIKOU.

3. Metd v agaipeon twv aAdtwy, YePOTE TOUAGXIOTOV TPELG POPES TO DOXelo vePOUL Kal BEOTE TNV
KOQETIEPQ OE AElTOUPYIa (XWpPIG KAPE) yia va TNV KaBopioEeTe.

4. TINOVETE Ta PEPN TNG OUCKELNG. Agite TNV evotnta “KabBaplouog kat dpovtida”.
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KaBaplopog Aoxeiou MGAaKTog kat AKpopUo1ou

1. Tepiote 10 doxeilo vepou (8) Kal to doxelo YAAAKTOG (14) ue vepod.
2. TortoBetnoTte €va QIATPOo (16 1 17) xwpis Kagé oTo ykpout (15).

3. TomoBeTrOTE TO YKPOUTE (15) otnv uttodoxn (3) wote n Aapn va Bploketal atnv evdeltn Kall

OTPEWTE BELLOOTPOPA OTNV €voeltn Y.

4. TomoBeTroTE Eva PAUTCAVL OTN oXApa (4).

5. 2Tp€yte ToV HOYXAO OTO APLOTEPA WOTE VA TOTIOBETNBEL TO AKPOPUOLO TIAVW OTIO TO PALT{AVL.

6. 2uvdEaTe 10 BUopa oTnV TP, H evdelkTIKA Auxvia Aettoupyiag (20) Ba avaBoafrvel.

7. Théote 10 TANKTPO Acttoupyiag (20). Ou evOEIKTIKEG Auxvieg oTov Trivaka eAéyxou (1) Ba
avapoaofrivouv.

8. ZtpéyTe Tov pUBULOTA TTOoOTNTOG YAAAKTOG (10) otnv €vdelgn “CLEAN”.

9. Otav ol eVOEIKTIKEG AuXVieg oTaBepotonBouly, TIECTE TO TTANKTPO kKabBaplopou “Clean” (27).

10. H ouokeun Ba &ekvrioel autopata TNV dladikacio kaBaplopol. ATUOG Kal vepo Ba TPEXOLV OTO
TO YKPOUTI KOl TO aKPO@UOLO.

11. Otav oAokAnpwBei o kaBaplopds, Ba akouoTel Eva “pmrt” kat Ba avawouv OAES oL Auxvieg aTov
Tiivaka eAEyXOU.

12. EmavaAaBete medovtag 1o TARKTpo “Clean” (27) GAMeG BU0 (POPES.

KaBapiopdg & dpovtida

» Na oBrveTe TAvTa TN CUCKELN, VA TNV OTIOOUVVOEETE ATIO TNV TIPICO KAL VA TNV OQrVETE Va
KPUWOEL TIPOTOU TNV KOBOPIoETE.

* Mnv TIAEVETE Ta PEPN TNG OUOKEURE OTO TIAUVTHPLO TILATWV.

» KaBapioTe OAQ Ta OTIOCTIWHPEVO JEPN TNG OUCKEUNG PETA OTIO KABE XPrion Ye (E0TO COTIOUVOVEPO.
*KoBapioTe 10 e§WTEPIKA PEPN TN CUCKEUNG WE £VO JAAAKO, VWTIO TIOVL.

MPOZOXH: Mn BubiCete TOTE TN £0TIPEOLEPA O€ VEPS R AAAO LYPO.

* Mnv kaBapilete 10 eowTePIKO Tou PeCepPoudp PE TOVE KOBWG UTIAPXEL KivOUVOG va a@roEl
UTTOAE{paTa OO TIS (veg LPACPATOC TTIoU Ba BOUAWGCOULY TNV ECTIPECLEPQ.

* Mn xPNOLUOTIOLEITE AAKOOAOUXO SLOAUPATA 1) CKANPA ATIOPPUTIAVTIKA VIO TOV KOBAPIOUO.

Aoxeio NepoU & doyeio YGAaKToG:

* [MAOveTe Ta doxela PE vEPD KAl ATIOPPUTIAVTIKO TILATWV.
* ZeBYANETE KOAX KOL OPOTE VO OTEYVWOOULV.

* Mnv TIAEVETE OTO TIALVTHPLO TUATWVY.

lkpoutt / ®iAtpa:
* [MTAOVETE TO YKPOUTT KaL TO GIANTPa UE VEPD KAL ATIOPPUTIOVTLKO TILATWY. 2TEYVWOTE KOAX TPV TNV

amodnkeuon.

» KoBopioTte T0 YKPOUTT TIEPLOBIKA TOTIOBETWVTOG TO HE £va QIATPO XWwpPIG KapE. AQHOTE va TPEEEL
VEPO O€ €va PAITCAVL. APrOTE VA OTEYVWOEL KOAA TIPLV TNV amobrikeuon.

* Mnv TAéVETE OTO TIALVTIPLO TUATWV.

AmogTiuevn oxdpa kal S{oKog GUAMOYAG LYPWV:

* ADELBCETE OLXVA TO DOXEID CUAOYNG LYPWV.

* AQaLpETTE TN OXAPA KL TOV OlOKO GUANOYNG UYPWY, TIAOVETE UE VEPO KA AlyO OTIOPPUTIAVTIKO Kal
OTEYVWOTE KAAG YETA OO KABE Xprion.




14

* Mnv TIAéVETE OTO TIALVTHPLO TUATWVY.

Texviké XapaKINPLOTIKE

Movtélo: Mnyavr) Espresso AEROLATTE 12-6020
HAektpikn Taon: 220-240V ~50-60Hz

lox0g: max 1450W

Xwpnukétnta doxeiou vepou: 1.5 Altpa
Xwpnukdtnta doxeiou yaraktog: 500ml

lMieon avtAlag: 20 bar

Mpocwbomolioels yia  Zwot Amdéppwyn NS ZUoKeung 20uwva ue tnv Eupwraikry Odnyia

2002/96/EK

)54

2T0 TENOG NG WPEAUNG {WNG TOU, TO TIPOIOV dEV TIPETTEL VO ATIOPPITITETAL E TA GO TIKA OTIOPPIKUOTO.
Mpémel va amoppleBei og £10IKA KEVTPO DLOPOPOTIOINUEVNG CUANOYAG OTIOPPIUUATWY TIOU 0pIiouV Ol
ONUOTIKEG APXES ] OTOUG QOPEIG TIOU TIOPEXOLV AUTH TNV UTINPEECIA. H xwploth andppwyn Plog
NAEKTPIKAG OLKIOKI) OUCKEUNG, ETUTPETIEL TNV ATIOPUYNR TIBAVWY OPVNTIKWY CUVETIEWV Yld TO
TePIBANOV Kal TNV Lyeia amo TNV akaTAANAN amtéppLPn KAl ETITPETIEL TNV AVOKUKAWGN TWV VAIKWY
OTIO TC OTTOION ATIOTEAEITOL WOTE VO ETUTUYXAVETAL ONUAVTIKI €E0LKOVOUNGN EVEPYELAS KOL TIOPWV.

fla TNV €MONPavVON TNG UTIOXPEWTLKNAG XWPLOTAG ATIOPPIWNG OLKIOKWY NAEKTPIKWY CUOKELWY, TO
TIPOIOV PEPEL TO GrA TOU BLOYPAUPEVOU TPOXOPOPOU KABOU OTIOPPLUUATWY.



15

EyyoUnon kat E€uttnpétnon MeAatwv

* H etapia MMENPOYMIH eyyudtal ta Tpoidvia NG yla OTolodNTIOTE EAGTTIWUO KOTOOKEUNG 1
UAIKWV y1a 800 (2) £Tn amo tnv nuepopnvia ayopds f Topadoong Je TV TIPOOKOPION TNG amOdEENg
ayopdg. Edv 1o mpoidv Tou €XeTe QyOPAOEL, TIOPOUCIGOEL EAGTTWHO KATOOKEUNG 1 LAIKWY,
ameuBuvBeite 01O KOTAOTNUA ayopds A oe eéoualodotnuévo Kevipo Service MIMENPOYMIH. o
TNV EVNUEPWOT] OOG OXETIKA JE TO TTANCIECTEPO géouailodotnuévo Kévipo Service MIMTENPOYMITH,
ETIIOKEPDEITE TN LIoTOCEAID pag www.benrubi.gr. Eivat atnv amokAslotikn kpion tng MITENPOYMITH
N avikatdotoon avil emdlopBwong TOU EAATTWHATIKOV TIPOIOVTOG.

* H eyylnon &ev KOAUTITEL EAQTTWMPATA TIOU Ba TTIPOKUWOULV OTO QUCIOAOYIKH @Bopd, CTIACLUO,
ovoowpeuon oAdtwy, AavBaopévn eyKATAOTOON ) CLVIAPNGON TOU TIPOIOVTOG, KOKO XELPLOUO,
QVTIKOVOVIKEG OUVBNKEGS AsLToupylag, pun eQapuoyr Twv 0dnylwv XPHong, HETATPOTIH i ETILOKEUN TOU
TIPOIOVTOG OO WN €§0UCLOBOTNUEVO TEXVIKO TIoU Oev avrkel aTa Kévtpa Service MITENPOYMITH.

Emtiong, n eyyonon dev KAAUTITEL TA TIAPAKATW EVOEIKTIKA OVOPEPOUEVAL:
o InNuAdLO, ATIOXPWHATIONO 1] YPAT(OLVIEG.

e Kayiuata e€attiag €kBeong o€ PWTIA I} AGYQ.

e BAABn omd Bepuikd ook (amdToun alayn Bepuokpaciag ) Téong).

A MEPIZ>OTEPEZ TAHPO®OPIEZ:
(NEA) X. MITENPOYMTIH & YIOZ A.E.

Ay. Owpd 27, 15124, Mapouvot — ABrva,
TnA./E€umtnpétnon Mehatwv: 210 6156400,
e-mail: benrubi-sda@benrubi.gr

oCE
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EN

Thank you for having chosen an appliance from the IZZY 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”) Any use
which does not conform to the instructions will absolve IZZY from any
liability.

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

- Before filling with water

- Before cleaning

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

* Protect from steam. Handle the steam nozzle with care. Make sure the
nozzle is away from the body parts. There is a risk of injury.

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

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

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

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

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

* Do not use the appliance without the water tank and the removable cup
tray.

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

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

* Do not use the appliance at altitudes higher than 2,200m above sea level.
* Never leave the power cable wrapped during use. Unwind it completely.
* Never use highly corrosive or abstractive cleaning agents. Never use
metal scouring pads for cleaning.

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

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

* Do not let the cord touch hot parts.

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

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

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

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

* Do not use an extension power cord.

» Check the power cord periodically for possible damages.

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

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

L
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yourself. Please contact one of the authorized BENRUBI service centers.
* Any repair made by an unauthorized BENRUBI Service Center CANCELS
THE GUARANTEE.

» Any misuse of the device cancels the guarantee.

* Only use original spare parts.

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

SAVE THESE INSTRUCTIONS



Parts of the Appliance
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. Control panel

. Group lock indicator

. Group reception

. Removable rack/drip tray
. Anti-slip feet

. Water tank lid

. Water tank handle

. Removable water tank

. Milk container lid

10. Milk volume regulator
11. Nozzle lever

12. Milk nozzle

13. Milk hose

13a. Sealing Ring

14. Milk container

15. Group

16. Double-dose coffee filter
17. Single-dose coffee filter
18. Measuring spoon and tamper
19. Cleaning brush

OO ~NOOOTPAWN =
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Control panel

20 @ Ci——zg
21 - _‘ “ . '——28

22 "~y v T o

23 24 25 26

20. Power button

21. “Espresso” button

22. “Cappuccino” button
23. “Espresso x2” button
24. “Latte” button

25. “Milk froth” button

26. “Long” button

27. “Clean” button

28. “Americano” button
29. “Espresso cool” button

Before the First Use

1. Wash the parts of the appliance. See “care and cleaning”.
2. Fill the water tank (8) and the milk container (14) with water.
3. Insert afilter (16 or 17) without coffee into the group (15).

4. Insert the group (15) into the reception (3) so that the handle is at the indication and turn

clockwise to the indication W

5. Place a cup on the rack (4).

6. Turn the lever to the left so that the nozzle is positioned above the cup.

7. Plug in. The power indication light (20) will flash.

8. Press the power button (20). The indication lights on the control panel (1) will flash.

9. Turn the milk volume regulator (10) to “CLEAN".

10. When the indication lights are steady, press the “Clean” button (27).

11. The appliance will automatically start the cleaning process. Steam and water will flow from the
group and the nozzle.
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12. When cleaning is complete, a “beep” will sound and all the lights on the control panel will turn
on.

13. Repeat by pressing the “Clean” button (27) two more times.

14. The appliance is ready for use.

Table of Programs

Beverage type Recommended Quantities
cup
Small Single shot of espresso

Espresso i
Espresso x2 a Small Double shot of espresso

Long Ml . Medium Adds water to espresso

. 1/8 espresso
Americano i Large 7/8 water

1/3 espresso
Cappuccino * Large 1/3 milk
. 1/3 froth milk

1/4 espresso
3/4 milk

" w—

Latte Large

Note: The above cup selection is a recommendation and is not proportional to the amount of coffee
brewed in the respective programs. The total amount of the beverage may vary depending on the
type of milk and the amount of foam used.

Removing/Installing Mlik Container

S — = ¥ =

_ _ —

* To remove the milk container (14), pull the bottom of the container and then slide it out.
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Installing milk container

« To insert the milk container (14), insert the top part and slide inwards.

Using the Appliance

This appliance is designed to help you prepare espresso, cappuccino and latte quickly, easily and
automatically with the touch of a button.

1. Fill the water tank (8) with water. Make sure that the water level is not less than the “MIN”
indication and does not exceed the “MAX” indication.

* Use cold water. Never use hot or carbonated water.

« Make sure that the water tank is correctly positioned.

2. Fill the milk container (14) with milk and install in its place (see section “Removing/fitting the milk
tank”). Make sure that the milk does not exceed the “MAX" indication.

« Make sure that the milk tank is correctly positioned. If it is not correctly positioned, the functions
that require milk will not be activated and the corresponding lights will flash quickly.

3. Place the filter (16 or 17) of your choice in the group (15).

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

e,

=
b

D 3

4. Add the desired amount of coffee using the measuring spoon and tamper (18) and press the
coffee in the filter with the back side of the spoon.

Note: 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.
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5. Insert the group (15) into the reception (3) so that the handle is at the indication and turn
N

clockwise to the indication &J.

sy i = D]\ A . A -t

—— I — —
6. Place a cup on the rack (4).
7. Turn the lever (11) to the left so that the nozzle (12) is positioned above the cup.
8. Turn the milk volume regulator (10) according to the desired quantity. Turn anticlockwise for a
larger quantity and clockwise for a smaller quantity.
Note: You can also adjust the milk volume during brewing.

~ =
O:  Ore

. .

Note: Skip steps 7 & 8 if you want to make coffee without milk.

9. Plug in. The power indication light (20) will flash.

10. Press the power button (20). The indication lights on the control panel (1) will flash.

11. When the indicator lights stabilize, press the desired coffee brewing button (see “Programs
table”).

12. The appliance will start brewing.

13. When the selected beverage is ready, the appliance will stop automatically, and a “beep” will
sound once. All the indicator lights on the control panel (1) will turn on.

Note: If you wish to brew less coffee than the preset portion, press the program button again to
interrupt the brewing process in the desired quantity.

14. Press the power button (20) and remove the plug from the socket.

15. Once the group (15) and the filter you have inserted have cooled down, remove the group from
the reception and empty the filter of coffee.

16. After each use, empty the water tank and milk container and the filter. Wash the accessories
(see section “Cleaning and care”).

Notes:

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

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

« If the appliance remains on without operation, it will enter standby mode after 25 minutes. Press
the power button (20) to turn on the appliance.
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Cold Brew Operation “Espresso Cold”

« To prepare cold coffee, fill the water tank (6) with cold water and ice cubes.
« For better taste, it is recommended to brew cold coffee first and then hot coffee.

1. Fill the water tank (8) with water. Make sure that the water level is not less than the “MIN”
indication and does not exceed the “MAX” indication.

2. Place the filter (16 or 17) of your choice in the group (15).

3. Add the desired amount of coffee using the measuring spoon and tamper (18) and press the
coffee in the filter with the back side of the spoon.

4. Insert the group (15) into the reception (3) so that the handle is at the indication and turn

clockwise to the indication W

5. Place a cup on the rack (4).

6. Plug in. The power indication light (20) will flash.

7. Press the power button (20). The indication lights on the control panel (1) will flash.

8. When the indication lights stop flashing, press the “Espresso Cool” button (29). The indications
“Espresso”, “Espresso x2”, “Long” kat “Americano” will turn on.

9. Press the desired coffee brewing button.

10. The appliance will start brewing.

11. When the selected beverage is ready, the machine will stop automatically, and a single “beep”
will be heard. All the indication lights on the control panel (1) will turn on.

12. Press the power button (20) and unplug.

13. Once the group (15) and the filter you have inserted have cooled down, remove the group from
the reception and empty the filter of coffee.

14. After each use, empty the water tank.

Note: It is recommended to clean the accessories after each use.

Froth Milk Function

This appliance can also make milk foam separately. You can add more milk foam into your coffee or
other drinks such as Macchiato, hot chocolate, Indian tea latte, etc.

1. Fill the milk container (14) with milk. Make sure that the milk does not exceed the “MAX”
indication.

2. Place a cup on the rack (4).

3. Turn the lever (11) to the left so that the nozzle (12) is positioned above the cup.

4. Plug in. The power indicator light (20) will flash.

5. Press the power button (20). The indication lights on the control panel (1) will flash.

6. Turn the milk volume regulator (10) according to the desired volume. Turn anticlockwise for a
larger quantity and clockwise for a smaller quantity.

Note: The milk volume can also be adjusted during preparation.

7. When the indicator lights are stable, press the “Milk froth” button (25).

8. When the milk frothing is complete, the appliance will stop automatically, and a “beep” will sound.
All the indication lights on the control panel (1) will turn on.

Note: If you wish to prepare less milk froth than the preset portion, press the “Milk froth” button
again to stop the preparation process.at the desired amount.

9. Press the power button (20) and unplug.
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Cleaning the Milk Container/Nozzle after Making Coffee with Milk or Milk Foam

1. Before switching off the appliance, place an empty large cup on the rack (4).

2. Make sure that the nozzle (12) is above the cup.

3. Turn the milk volume regulator (10) to the “CLEAN” position.

4. Press the “Clean” button (27). When the water flowing from the nozzle is clean, press the “Clean”
button again.

Coffee Flow Adjustment

You can adjust the coffee flow in the Espresso and Espresso x2 modes.

1. Switch on the appliance and place a cup on the rack (4).

2. Insert the group (15) with a filter and coffee.

3. When all the lights on the control panel are steady, press and hold the Espresso (21) or Espresso
x2 (23) button for 3 seconds until you hear a “beep”.

4. Press the same button to start the coffee flow.

5. When the desired amount of coffee has been delivered, press again.

6. The new coffee flow setting has been set.

Note: The range of the flow setting is approximately 10 to 100 seconds.

Restore Factory Setting

1. Switch on the appliance.

2. When all the indications on the control panel are steady, press and hold the Espresso (21) and
Espresso x2 (23) buttons for 3 seconds until a beep is heard.

3. The indications on the control panel will turn off and the power indication (20) will flash.

4. The factory settings have been restored.

Tips for a Great-Tasting Coffee

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

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

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

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

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

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

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

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

* Allow the coffee maker to cool down at least for 5 minutes before making coffee again. Otherwise
burnt odor may occur in your espresso coffee.
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Scale buildup affects the operation of the appliance. You should descale your appliance when you
notice an increase in the time it takes to brew coffee or when there is excessive steam.

1. Buy a suitable descaler.

2. Descale the machine following the instructions on the package of the descaler.

3 After descaling, run at least three full tanks of water (without coffee) through the coffee maker to
clean it out.

4. Wash the parts. See “Care and cleaning” section.

Cleaning the Milk Container and Nozzle

1. Fill the water tank (8) and the milk container (14) with water.
2. Insert afilter (16 or 17) without coffee into the group (15).

3. Insert the group (15) into the reception (3) so that the handle is at the indication and turn

clockwise to the indication L.

4. Place a cup on the rack (4).

5. Turn the lever to the left so that the nozzle is positioned above the cup.

6. Plug in. The power indication light (20) will flash.

7. Press the power button (20). The indication lights on the control panel (1) will flash.

8. Turn the milk volume regulator (10) to “CLEAN".

9. When the indication lights are steady, press the “Clean” button (27).

10. The appliance will automatically start the cleaning process. Steam and water will flow from the
group and the nozzle.

11. When cleaning is complete, a “beep” will sound and all the lights on the control panel will turn
on.

12. Repeat by pressing the “Clean” button (27) two more times.

Care and Cleaning

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

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

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

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

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

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

*Do not clean with alcohol, or solvent cleanser.

Water tank & milk container:

» Wash the water tank and filter holder with water and dishwashing detergent
* Rinse and allow them to dry thoroughly before storage.

* Do not place in the dishwasher.
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Group / Coffee filters:

» Wash the groups and filters with water and dishwashing detergent. Dry thoroughly before storage.
« Clean the group periodically by inserting a filter without coffee grounds. Run water into a cup. Let
dry thoroughly before storage.

* Do not place in the dishwasher.

Drip tray & rack:

» Empty the drip tray frequently.

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

« Do not place in the dishwasher.

Technical Characteristics

Model: Espresso maker AEROLATTE 12-6020
Rated voltage / Frequency: 220-240V ~50-60Hz
Power: max 1450W

Water tank capacity: 1.5 Liters

Milk container capacity: 500ml

Pump pressure: 20 bar

Important Information for Correct Disposal of the Product in Accordance with EC Directive

2002/96/EC

3

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.
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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 PLEASE CONTACT:
(NEW) H. BENRUBI & FILS SA

27 Aghiou Thoma str, GR15124, Maroussi — Athens,
Tel./Customer Support: +30210 6156400
e-mail: benrubi-sda@benrubi.gr
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