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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, aKPoPLOLO, , DOXEIO VEPOU KATT).

* 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
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Méepn tng ZUOKeLNG

. MA\&ka B€puavaong ATdaviiv

. Mivokag eAéyxou

. YITodoxn YKpPouTt

. AtooTiwpevn oxdpa/dioKog CUAOYNG LYPWV
. AvTtioANloBnTIkG TTOdIa

. PuBuiotg atpou

. AKpo@UOo1o atuol/CeaTol vePOU
. Komaki doxeiov vepou

. Napn doxelou vepou

10. ArtooTiwpevo doxeio vepou

11. Tkpoutt

12. ®iATpo dUTANG dOONG KOPE

13. ®iAtpo povrg dOoNG KapE

14. KoutdAL pedovpa
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Control panel

15

16
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15. MAAKTPO Asttoupyiag

16. MAAKtpo “Espresso”

17. NAKtpo “Long”

18. MAAKTPO KpLoL Kae “Espresso cool”
19. MM kTpo “Espresso x2”

20. MNMAAKTPO atuou “Steam”

Mpw tnv Mpwtn Xprion

1. MAOveTE Ta pépn TNG OUCKeUNG. Agite TNV evotnta “@povtida kal Kaboplopog”.
2. Tepiote 10 dOXEID VEPOU KOl BECTE TNV €0TIPECIEPO OE AelToupyia (XwPIG KAPE) yo va v
koBapioete. Agite TNV evoTNTa “XPrON NG OUOKEULNG”.

Znueiwaon;: Mpv evePyoTIOOETE TN CLUOKEUR, BePalwBeite 6TL 0 PUBULOTAG aToL (B) €ival otn Béon
“OFF”. EGv o pubulotrg dev eival otn Béon “OFF”, 6Aeg oL Auxvieg oTov Ttivaka eAéyxou (2) Ba
avaBoofrivouv kat n cuokeur] dev Ba evepyoTiolnoei.

2nueiwon: Mropei va uttdpxel 66puBog Gtav avtAeitat 1o VePS Ty TIPWTN Popd, €ival GUOLOAOYIKG,
N OUOKEUN OTEAEUOEPWVEL TOV a€pa 0T CLOKELN. Metd amd Alya deutepdAemta, o B6puBos Ba
eEapavioTelL.

Xprion tnNg 2UCKELNG

1. Tepiote 10 doxeio vepou (10) pe vepd. BeBalwbeite 611 10 vepod dev eival Aydtepo amo tnv EvOELEn
“MIN” kal Oev uttepPaivel TNV €vdelEn “MAX”.

» Xpnoworroleite Koo vepd. Mn xpnolomoleite TOTE {eaTO 1] avBPAKOUX0 VEPOD.

* BeBawwBeite 611 T0 doxeio vePOU Exel TOIOBETNOEL WOTA OTN 801 TOU.

2. TomoBetrote 10 iAtpo (12 13) TN eTAOYNAG 0OG OTO YKPouT (11).



2nueiwon; TomoBeTroTE TNV TPOEEOXT] TOL PIATPOL OTNV EYKOTI] TOU YKPOUTE KOl OTPEYTE TO QIATpO
YO VO KOUUTIWOEL 0T B€on Tou.

| pu
D 3

3. BaAte tnv emiBupntr) 860N KAQE XPNOWOTIOWWVTOG TO KOUTAAPeCoupa (14). MiEoTe Tov KapE
OTO QIATPO PE TO THOW PEPOG TOU KOUTAALOU.
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2nueiwon: Mnv ackeite umtepBolkn Tieon ywati n pory Tou Kaeé Ba eivat TTOAD apyn emtnpeddoviag
TO XPWHa Kat T yeoon tou. Av TECETE TIOAD eAaPEL, TOTE O KAQES Ba pEEL TTOAD ypriyopa Kat Ba
yiveL eEhappug.

4. TomoBetoTe 1O YKPOUTE (11) otnVv umtodoxn (3) wote N Aafr va Bpioketal otnv €vOEn Kal
OTPEWTE BECLOOTPOPO OTNV EvdeLtn L.
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5. TomtoBetoTE €va ATCAVL 0T oXdpa (4).

6. 2uvdéate 10 Buopa oTnv TPida. Oa avawouy yla Aiyo OAeg oL Auxvieg Kal ETtelta Ba TIOPAPEIVEL
avappévn n Auxvia Aettoupyiog (15).

7. Miéote 10 TMANKTPO Acttoupyiag (15). Ot eVOEIKTIKEG AU ViEG OTOV TTivaka eAgyxou Ba avayouv.

8. Miéote 1o ANktpa Espresso (16) r) Espresso x2(19). Emelta miéote 10 TAAKTPO TIOPACKELHG KAPE
Ttou eubupeite: Espresso (16), Espresso x2 (19), Long (17).

9. H ouokeun Ba &ekivAoel va AELTOUPVEL.

10. Otav 0AoKANPWOEL N TIAPOOKELT) TOU POPFUOTOG TIOU EXETE ETUAEEEL, N OUOKELN Ba OTAUATAOEL
autépata kal Ba akouoTel “pti” pia eopd. OAeG ol eVOEIKTIKEG AuXVIEG OTOV TTivaKka eAgyxou (2) Ba
avAayouv.



2nueiwon: Edv embupeite va MapaokeLACETE AlyOTEPO KO@E amod Tnv Tpokaboplopévn Uepida,
TéoTe Eava TO TANKTPO TOU TIPOYPGHUATOC yia va SlokOYETE Tnv dladlkacia Tapaokeung otnv
€MOUUNTA TTOCOTNTA.

11. Mgote 10 MANKTPO Acttoupyiog (15) kat agalpeéaTe T0 BUCHA ATIO TNV TIPICO.

12. MOAG 10 YKpouTt (11) KalL TO GIATPO TIOU EXETE TOTIOBETATEL KOUWOOULY, APALPETTE TO YKPOUTT ATIO
TNV UTTOBOXN KAl AdEIAOTE TO PIATPO ATIO TOV KAPE.

13. Metd amo kdBe xprion, adelalete 10 dOXEIO VEPOU Kal TO DOXEID YAAAKTOG Kal TO PIATPO. MAEvVETE
10 ggoptApata (BA. evotnta “Kabaplopdg Kat @povtida”).

2NUEWWOELG:

* Mn xpnowJoTroLeite TTOAG AeTITa AAECHEVO KaPE, KOBWG PTTOPEL va BoUAWOEL TO PIATPO.

* Mnv a@rvete TNV KOPeTIEpa XwpIS emiBAewn katd tn OLAPKELA TNG AElTOUpYiag TNG.

* EGv n ouokeun] tapopeivel avaupévn Xwpis va AeToupyel yio 25 Aettt@, Ba PteL o€ kaTaoToon
avapovng. Miote To TIAMKTPO Acttoupyiag (15) yia va evepyottolnBel n GUOKEUN).

Moapaokeur) Kpuou Kagé “Espresso Cool”

* [la TNV TIAPAOKEUA KPUOU KaPE YEUIOTE TO SOXEIO veEPOU (8) pe KpLO vEPD KaL TIPOTBETTE TTaYAKLA.
« [ia KaAUTEPN YEVON, CUVIOTATAL VA TIOPACKEVAOETE TIPWTA TOV KPUO KAQE KAl ETTELTA CE0TO KOPE.

1. lepioTe 10 doyxelo vepou (10) pe vepd. BePawwbeite 0Tt T0 vepd dev eival AiydTepo aTd tnv £VOeLEn
“MIN” kat dev uttepPaivel TNV €vdelEn “MAX”.

* Xpnoworoleite koo vepd. Mn xpnouomoleite Toté {eatd 1] avBPaKoUXo VEPO.

« BeBawwBeite 611 T0 Soxeio vepoUl éxel TomoBeTNOEl cwotd oTn 801N TOU.

2. TomoBetroTe 10 QiAtpo (12 13) TN eTAOYNAG 0OG OTO YKpPouTt (11).

2nueiwon: TomoBetraTe NV TPOEEOXT) TOL PIATPOL OTNV EYKOTI| TOU YKPOUTL KaL OTPEYTE TO QIATpO
V1O VO KOUUTIWOEL 0Tn B€on Tou.

3. BaAte v €miBupuntr) 60N KogE XPNOHOTIOWVTAS TO KOUTAAVHECOUpA (14). TTiEoTe ToV KapE
OTO OIATPO PE TO THloOWw PEPOG TOU KOUTAALOU.

4. TomoBetoTe 10 YKPOUTE (11) otnv uttodoxn (3) wote N Aafr va Bpioketal otnv €vOEEn Kal

OTPEYTE BEfLOOTPOPA OTNV €vdelgn L.

5. TommoBetoTe €va ATCAVL oTn oXdpa (4).

6. ZuvdéaTe 1o Buopa OTNV TIPida. Oa avawouv yla Alyo OAeG ol AuxVieg kal ETelTa Ba TTopaAEiveEL
avappévn n Auxvia Aettoupyiog (15).

7. Miéote 10 MANKTPO Acttoupyiag (15). Ot eVOEIKTIKEG AuXViEG OTOV TTivaka eAgyxou Ba avayouv.

8. Mitote 10 MAAKTPO Espresso Cool (18). H cuokeur) Ba Eekivroel va AELTOUPYEL.

9. Otav ohokANpwBEel 0 KUKAOG, N cuokewr) Ba oTaPATAOEL AUTOPATA Kal Ba akovoTel “ptirt”. ‘OAeg
Ol EVOEIKTIKEG AuxVieg oTov Trivaka gAéyxou (2) Ba avawouv kal n Auxvia Espresso Cool (18) Ba
avapBoofrveL.

2nuelwon: EQv embupelte va TIOPACKEVACETE AlYOTEPO KOPE OTIO TNV TIPOKABOPIoHEVN HEPDQ,
méote Eavd 1o TIANKTPO Espresso Cool yia va SlokOWETE ThV SLadLIKaoia TIOPACKEUNG OTV ETIIBUUNTA
TooéTNTa.

10. Miéote 10 MAAKTIPO Acttoupyiag (15) kal apalpéoTe TO BUCPA OO TNV TIPICA.

11. MOAG 10 YKPOUTT (11) KaL TO PIATPO TIOU £XETE TOTIOBETATEL KPUWOOULY, APALPETTE TO YKPOUTT OTIO
TNV LTTNdOXN KAl AdELAOTE TO PIATPO ATIO TOV KAPE.

12. Metd amo kdBe xprion, adelalete 10 dOXEIO VEPOU Kal TO DOXEID YAAAKTOG Kal TO PIATPO. MAEVETE
1a eCaptpata (BA. evotnta “Kabaplopds kat epovtida”).

Y nueiwon: ZuvioTatal va TAEVETE Ta e€0pTAUOTa PETA aTId KABE Xpron.



2NUELWOELG:

* Mnv a@rjvete v kKOPeTEPA XWPIG eTiBAEWN katd TN SLAPKELR TNG AELTOUPYiag TNG.

« E4v n ouokeun Tapaueivel avaupévn Xwpig va Asttoupyel yio 25 AeTrtd, Ba UTEL O KaTAoTOoN
avapovAg. MEate 10 MANKTPO Asttoupyiag (15) yia va evepyomoindel N GUOKEUA.

Mapaokewur) Appdyaia

1. TMPOETOWAOTE TOV KOPE eSPresso.

2. BeBawbeite oL uTtdpxel vepd oto doxeio vepou (10) kat 6Tt 0 puBuloTAG atuoL (6) eivat otn Bean
“OFF”. To vepd 010 doxEelo vEPOUL Va PNV eival Katw oo v evoelen “MIN” kat va unv uttepPaivel
v évdelgn “MAX”.

3. Méote 10 MAAKTPO Steam (4). H evdelktikn Auxvia Ba avaBoofrvel éwg dtou (eaTaBEl N CUCKEUN
KOl €ival £TOLUN yLa TNV TIAPOOKEUN ATUoU.

4. Otav n evOEIKTIKA Auxvia oTopatAoel va avaBoofrvel, eivat €ton yia xpnon.

5. MpoaoBéate mepimou 100ml yaAa yia k&Be @ATAvVL cCappuccino TIou BEAETE va QTIAEETE OE Eva
METOMIKO DOXE(O (TT.X. HTTPIKL).

* [ia KOAOTEPO ATIOTEAEOOTA, CUVIOTATOL VA XPNOLUOTIOLEITE KPUO TIANPES YAAQ QPECKO

1 KPUO TANPES YA JakpAag BIGPKELAS. Mn xpNoOoTIOLE(TE YAAA EBATIOPE.

* O 6ykog Tov YAAAKTOG UTtopEl va auénBel £wg Kat 2 PopEg, eTIouéVwg Ba TIPETEL va

OLOAEEETE Eva apkeTa QapdL Kkal YnAd doxelo, diapétpou oyt Aydtepo amo 7,5¢k.

6. ZTPEYPTE TO AKPOPUOLO OTHOU/CECTOU vEPOU (7) Be&LA KOl TOTIOBETAOTE TO PETAANKO BOXEIO HE TO
YAAQ KOTw OTIO TO OTOULO TOU OKPOPUCLOU.

7. BuBioTe TO OTOMIO TOU AKPOPUOLOU TIEPITIOV 2 EKATOOTA aTO TNV ETILPAVELD TOU YAAOKTOG KOl
OTPEWTE TO PUBULOTH OTPOU (6) OPLOTEPOCTPOPA VIO VA EEKIVATEL VO BYQivEL OTHOG.

8. Kweite 10 doxelo KUKAKAG KaL ot TTdvVw TIPOG TA KATW.

9. Otav ohokAnpwBei n dladikacia, OTPEYTE TO PUBULOTH aTuoU (6) deflooTtpopa otn BEon “OFF”.
10. AVOKOTEWTE TO APPOYOAD UE ATIAAEG KUKALKEG KIVAOELS KOL XTUTINOTE EAAPPA TO dOXED TTavVW
OTOV TIAYKO.

11. BaAte 10 appdyora 010 GAITCAVL JE TO eSPresso XPNOLUOTIOWVTAS EVa KOUTAAL lNMaoTaAioTe pe
OKOVIN KAKAO ] KOVEMNaA GV ETUOUEITE.

12. AQalpECTE TO OTOULO TOU AKPOPUGCIOU KAl KABAPIOTE TO GTOPIO KAl TO OKPOPUOIO JE EVa VWTIO
Ttavi ] o@ovyyapL opEéows PETA aTtd KABE XPron YE T(POCOXM VIO VO NV KOEITE.

13. Migote 10 MAAKTIPO ActToupyiag (15) yla va amevepyoToinBel N cuokeur).

14. Apalp€oTe tn cuokeun amd v Tpida.

2NUELDOELG:

* MNoté un oTPEQPETE améToua Tov PLOULOTH atPoUl, kaBwg Ba GUYKEVTPWOEL aTPOG OE TOAD PIKPO
XPOVIKO BACTNUA, auéAvVoVTag ToV KivOUVO aTUXUOTOG.

« [NoTé un A&lToupyeite To OKPOPUOLO aTHoU/(eaTol VEPOU (7) yia Ttavw artd 2 AeTITd Tn Qopd.

* [Moté unv a@rivete 10 yaAa va QTaoel o€ Beppokpacia Bpacpoul, WOoTe va unv aAoWwOEl n yeuon
TOU cappuccino.

* Av BéAete va @TIGEETE TTAVW aTtd 1 QALTCAVL cappuccino, TIPOETOWHACTE TIPWTA TOUG KOPEDES Kal
£TIENTA TO APPOYOAQ.

« Otav n Acttovpyia atuol Asttoupyel cuvexdueva yia eplocotepo ard 180 deutepdAETITA, N avIAa
0a CTaUATACEL QUTOUATA.

2nueiwon:
« EGv BéAeTE va QTIGEETE KAPE QUECWS PETA TO aPPAYaAd, TIECTE £va aTIO Ta TANKTPO TIAPAOKEUAG
KAQE.
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Mapaokeur Zeotou Nepol

1. Evepyoto\ote Tn CUOKEUN.
2. ZTpEYPTE TO AKPOPUOLO ATHOU/CEaTOL vepoU (7) Befld Kal TOToBeTACTE Eva OATavL I} éva OOXEID

KOTW ATtd TO OTOULO TOU AKPOPUOILOU. _
3. ZTPEYTE ToV puUBULOTA aTHOU (6) oTnV £vOEln Q}/& .
4. Otav Tpéel n eBuunTtr) TOoOTNTA VEPOU, OTPEWTE TOV PUBULOTH aTPoU (6) otn Béon “OFF”.

e Otav katd tn Acttoupyia {eotol vepou Tpéfel vepd Tepimou 200ml, n aviAia Ba OTOPATAOEL
autéuata.

P0Buwon Porig Kapé

Mropeite va puBuicete tn por Tou Ko@E OTIS Aeitoupyieg Espresso kat Espresso x2.

1. EvepyoToINOTE TN CUOKELN Kal TOTIOBETNOTE £va QALTAVL 0T oXApa (4).

2. TomoBetr|oTE TO YKPOUTT (11) pE Eva GIATPO Kal KAQE.

3. MéoTe MopateTopéva yio 3 DeUTEPOAETITA TO TTANKTPO Espresso (16) ) Espresso x2 (19) éwg dtou
QKOUOTEL €va “prurt”.

4. TTEOTE TO B0 TIANKTPO YIO VA EEKIVAOEL N PON TOU KAPE.

5. Otav 1péel n emBunnTr) TOOOTNTA KOPE, TILETTE EavA.

6. Exel yivel n véa puBuLon pong Kage.

2NUELDOEIG:
+ To €0pog NG PUBUIONG porg otn Asttoupyia Espresso eival epimou amnd 25ml éwg 60mi.
« To €0pog NG PUBULIONG porg oTn Asttoupyia Espresso x2 ival iepinou amé 45ml £wg 120ml.

Enavagpopd Epyootaciakwv Pubpicewv

1. EvepyoTonoTe Tn CUoKeLN.

2. Otav avayouv oL AUXVIEG OTOV TIiVOKA EAEYXOU, TIEOTE TIAPATETOPEVA VIO 3 OEUTEPOAETITON TA
TIANKTPa Espresso (16) kat Espresso x2 (19) €wg O0Tou AKOUOTEL €vag XOG.

3. Ot huyvieg Espresso (16) kat Espresso x2 (19) 8a avafoacfoouy ypriyopd yla Aiyo Kat emetta Ba
otaBepotoinouv.

4. OL py0OTOOLOKEG PUBUIOELS £XOUV ETIOVOQPEPDEL.

2UPBOoUAES yia TeuoTikd Kogé

* la mAolola vevon kKagé elval amapaitnto va dwtnpeite v €ompeclépa kabapr), OTwg
UTTOBELKVUETAL OTNV TIOPAYPAPO “KaBaplouog Kat povTida”.

* XpNOLIJOTIOLEITE TTIAVTO PPETKO KAL KPUO VEPDO OTNV E0TIPECLEPA OAG.

* Mn XPNOWOTIOLETE TIOAD AETTTA AAETUEVO KOQE, KOBWG UTIOPEl va BoLAWOEL Ta PIATPA.

* Otav ayopdlete KAQE o€ OKOVN, OLYOUPEUTE(TE OTL £lval KOTAMNAOG VIO XPrion O€ PNXavr espresso.
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» QUAGETE TOV KAPE O€ KPUO KaL ENPO PEPOG. ‘OTav avolgeTE TO TIAKETO TOU KAYE, DIATNPAOTE TO KOA
OPPAYLOUEVO OTO WUYELD, TIPOKELWEVOU VA KOATAOEL TNV PPECKADA TOU.

* [la Gploto amotéAeopa, ayopdoTe OAOKANPOUG KOKKOUG KAMEG KOl TPIWTE TOUG Alyo TPV N
dladlkaoia TTOPOoKELNG.

* Mn XpNGolUOTIOLE(TE TOV (D10 KAPE yia OEVTEPN POPV, KABWG KATL TETOLO B KATACTPEWEL TO APWHA
TOU.

* Ae ouvioTtéral To {avadéoTapa Tou Kagé. O KaPES EXEL TO PEYIOTO OUVATO APWUA TOU, AUECWGS HETA
TNV TIAPOACKEUN TOU.

* AQr)OTE TN OUOKEUN VA KPUWOEL YL TOUAAXIOTOV 5 AETITA TTPOTOU {avVAPTIAEETE KAPE, DIAPOPETIKA
EVOEXETAL VO dNpIoupynBel LupwdIa KAPEVOU OTOV KOPE OOG.

Agaipeon ANGTWYV

H ouocowpevon ardtwv ennpedlel n Asttoupyia Tng CUOKEUNG. MNpémel va kavete apaAdtwon oTn
OUCKEUN 0ag 6Tav TIopaTnpEite av§non oTov XpOvo TIoU ATALTELTAL IO TNV TIAPACKELT KAQE 1 6tav
UTtapxEL UTTEPPOAKSS aTOC.

2e kGBe 500 kukAoug, Ba euavitetal n poedomoinon yia apardtwon. Otav eVEPYOTIOLEITE TN
OUOKEUN, OL eVOEIKTIKES Auyvies Ba avaBooBhvouv 5 gopég. H mpoedomnoinon agardtwong Ba
epQavifetal kGBe OPA TIOU EVEPYOTIOLELTE TN CUCKEUN.

1. AyopdoTe €va KaBopLOTIKO AAATWV KOTAAANAO Yla KOPETIEPES.

2. TepioTte 10 doxelo vEPOL PE VEPO KOL APOAADTWTIKO LYPO PEXPL TNV EvBELEn MAX. ZuuBouAcuteite
TIG 0dnyleg TTOL AVaAYPAPOVTAL 0T CUCKELOTIA TOU APAAATWTIKO LYPOU.

3. EvepyomooTe ) OUOKELN).

4. TomtoBeToTE €va PAIT{avVL 0N oXAPa (4) Kal Eva GAT(avVL KATw OTIO TO aKPOPUaLo (7).

5. Migote 10 MANKTPO Espresso x2 (19) pia opad yla va TpEEeL vepd amod To YKpouTt Kat 100ml vepd
OO TO OKPOPUCIO.

6. 3TN OUVEXELQ, ATIEVEPYOTIOINOTE T CUCKEL KAl APNOTE TO OIAAUA APAAGTWONG OTN CUCKEUN YO
5 AeTtta.

7. EvepyoTtoloTe T CUOKELN Kal ETTavaAaBeTe 1o Briua 5 yia 3 popéc.

8. Adeldote To Ooyeio vepoUL Kal YePIOTE Pe kKaBapd vepod.

9. Metd v agaipeon Twv aAdTwy, YEUIOTE TOUAGXLOTOV BUO POPES TO Boxelo vEPOU Kal BECTE TNV
KOQETIEPQ OE AEITOUPYIa (XWPIG KAPE) yia va TNV KABOPIoETE.

10. MAOveTE Ta pEPN NG OUOKEUNG. Agite Tnv evotnta “Kabaplopdg kat Ppovtida”

11. Mo va OTEVEPYOTIOINOETE TNV TIPOEDOTIOINCN APOAITWONG, TIECTE VYo 3 OEUTEPOAETITO
Tautdxpova Ta TANKTpa Espresso (16), Espressox2 (19) kat Steam (20).

KaBaplopog & Ppovtida

* No ofrjvete TGVIQ TN CUCKEUT), VA TNV ATTOCUVOEETE OTIO TNV TIPICO KAL VA TNV AQrVETE VO
KPUWOEL TIPOTOU TNV KoBopioETE.

* Mnv TAEVETE Ta PEPN TNG CUOKEUNG OTO TTAUVTIPLO TILATWV.

» KaBapioTte OAQ Ta OTIOOTIWHUEVA UEPN TNG OUOKEUNG WETA OTIO KABE XPrion Je (E0TO CATIOUVOVEPO.
*KaBapioTe 10 §WTEPIKAG PEPN TN CUCKEUNG WE £VO AAAKO, VWTIO TIOVL.

MPOXOXH: Mn BuBilete Tote TN 0TPECIEPA OE VEPS N GANO LYPO.

* Mnv kaBopilete 10 ecwTEPIKO TOU PeCepPoudp Pe Tavi KABWG UTAPXEL KivOUVOG va aprOEL
UTTOAE P aTa OTto TIG (veg LPAOPATOC TTIOU Ba BOUAWCOULY TNV ECTIPECLEPQ.

L
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* Mn xpnoJoToLEiTE AAKOOAOUXA SLAAUKOTO 1) OKANPG ATIOPEUTIOVTIKG YIa TOV KABapLouo.

Aoxeio Nepou:
* [TAOveTE 1O BOXEIO PE VEPO KOL ATIOPPUTIOVTIKO TILATWV.

* ZeBYAAETE KOAG KOl APrOTE VA OTEYVWOEL
* Mnv TIAEVETE OTO TIALVTHPLO TUATWVY.

lkpoutt / ®iAtpa:
* MAOVETE TO YKPOUTL KL TO GIATPA PE VEPDO KL OTIOPPUTIAVTIKO TIATWV. STEYVWOTE KAAG TPV TV

amoBnkeuon.

» KoBopioTte 10 YKPOUTE TIEPLOBIKA TOTIOBETWVTOG TO HE VA GINTPO XWwpIg KagE. AQAOTE Vo TPEEEL
VEPO O€ €va PATCAVL. APrOTE VA OTEYVWOEL KOAA TIPLV TNV aTtoBrikeuor.

* Mnv TAévete 01O TALVTAPLO THATWV.

AmogTiwuevn oxdpa kal SIoKog GUAMOYAG LYPWV:

* ADELACETE OLXVA TO DOXEID CUANOYNG LYPWV.

* ApalpEaTe TN oXApa Kal Tov BioKO GUAOYNG LYPWY, TTAUVETE E VEPO KAl AlyO OTIOPPUTIAVTIKO KAl
OTEYVWOTE KOAA PETA aTtd KABE xprion.

* Mnv mAévete oto TALVTAPLO TIATWV.

Texvikd XapoktnpioTika

Movtého: Mnxavr) Espresso PALERMO 1Z-6024
HAektpikr) Taon: 220-240V ~50-60Hz

loxug: max1450W

Nieon avtAiag: 20 bar

Mpoewdotolfoelg via N Zwoth Anéppwyn NG ZUCKeUng 20u@wva ue thv Eupwrtaikry Odnyia

2002/96/EK

)54

210 TEAOG NG WPEAUNG {WNG TOU, TO TIPOIOV DEV TIPETIEL VO ATIOPPITITETAL JE TA A0 TIKA ATIOPPIKPATO.
Mpétel va amoppLPBel ot €10IKA KEVTPO BLAPOPOTIOINKEVNG CUANOYNG OTTOPPLHUGTWY Ttou opilouv ol
ONUOTIKEG APXES ] OTOUG QOPEIG TIOU TTAPEXOLY AUTH TNV UTINPECIO. H XwploTth amdppwyn Jlog
NAEKTOIKAG OLKIOKI) OUOKEULNG, ETUTPETIEL TNV ATIOPUYN TUBAVWY OPVNTIKWY OCUVETIELWV Yld TO
TiePBANOV Kal TNV Lyela amo TNV aKATAAMNAN amtdpEPn KAl ETILTPETIEL TNV AVOKUKAWGN TWV VAIKWY
OTIO TA OTIOIO ATIOTEAEITOL WOTE VO ETUTUYXAVETAL ONUAVTLIKY] EE0LKOVOUNON EVEPYELAG KAL TIOPWV.

o TNV €TONPOVON TNG UTIOXPEWTIKNG XWPELOTNG ATIOPPIWYNG OLKIOKWY NAEKTPIKWY CUOKELWY, TO
TIPOIOV PEPEL TO O A TOU BLOYPAUUEVOU TPOXOPOPOU KABOU ATIOPPLUUATWY.
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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 LIoTOCEAD pag www.benrubi.gr. Eivat atnv amokAeloTtikn kpion tng MIMENPOYMIH
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, ATTIOXPWHATIONO 1] YPAT(OUVIEG.

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



14

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
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Parts of the Appliance

. Cup warming plate

. Control panel

. Group reception

. Removable rack/drip tray
. Anti-slip feet

. Steam regulator

. Steam/hot water nozzle

. Water tank lid

. Water tank handle

10. Water tank

11. Group

12. Double-dose coffee filter
13. Single-dose coffee filter
14. Measuring spoon and tamper

OO ~NO O~ WN
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Control panel

15 18
16 19
17 20

15. Power button

16. “Espresso” button

17. “Long” button

18. “Espresso cool” button
19. “Espresso x2” button
20. “Steam” button

Before the First Use

1. Wash the parts of the appliance. See the “Care and Cleaning” section.
2. Fill the water tank and run the espresso maker (without coffee) to clean it. See the “Use of the
appliance” section.

Note: Before turning on the appliance, make sure that the steam regulator (6) is in the “OFF”
position. If the regulator is not in the “OFF” position, all the indications on the control panel (2) will
flash and the appliance will not turn on.

Note: There may be noise when the water is pumped for the first time. This is normal, since the
appliance is releasing the air in the device. After a few seconds, the noise will disappear.

Using the Appliance

1. Fill the water tank (10) 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. Place the filter (12 or 13) of your choice in the group (11).

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

3. Add the desired amount of coffee using the measuring spoon and tamper (14) and press the
coffee in the filter with the back side of the spoon.
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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.

4. Insert the group (11) into the reception (3) so that the handle is at the indication and turn
N
clockwise to the indication L.
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5. Place a cup on the rack (4).

6. Plug in. All the indications will turn on briefly and then the power indication (15) will remain on.
7. Press the power button (15). The indication lights on the control panel will turn on.

8. Press the Espresso (16) or Espressox2 (19) buttons. Then press the desired coffee brewing
button: Espresso (16), Espressox2 (19), Long (17).

9. The appliance will start operating.

10. When the selected beverage is ready, the appliance will stop automatically and a “beep” will
sound once. All the indication lights on the control panel (2) 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.

11. Press the power button (15) and remove the plug from the socket.

15. Once the group (11) 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 (15) to turn on the appliance.
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Cold Brew Operation “Espresso Cool”

1. Fill the water tank (10) 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. Place the filter (12 or 13) of your choice in the group (11).

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

3. Add the desired amount of coffee using the measuring spoon and tamper (14) 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.

4. Insert the group (11) into the reception (3) so that the handle is at the indication and turn

clockwise to the indication &

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

6. Plug in. All the indications will turn on briefly and then the power indication (15) will remain on.
7. Press the power button (15). The indication lights on the control panel will turn on.

8. Press the Espresso Cool button (18). The appliance will start operating.

9. When the cycle is complete, the appliance will stop automatically and a “beep” will sound. All the
indication lights on the control panel (2) will turn on and the Espresso Cool light (18) will flash.
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.

10. Press the power button (15) and remove the plug from the socket.

11. Once the group (11) and the filter you have inserted have cooled down, remove the group from
the socket and empty the filter of coffee.

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

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

Froth Milk Function

1. Prepare the espresso.

2. Make sure there is enough water in the water tank (10) and that the steam control knob (6) is in
the “OFF” position. Make sure the water in the water tank is not less than "MIN" and does not exceed
"MAX" indication.

3. Press the Steam button (20). The indication light will flash until the appliance is warm and ready
for steam preparation.

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

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

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

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

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

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

8. Move the jug cyclically and upwards and downwards.

L
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9. When the procedure is complete, turn the steam control button (6) clockwise to the “OFF”
position.

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

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

12. Clean the steam nozzle (7) with a damp cloth or sponge immediately after each use with care
not to burn.

13. Press the power button (15) to turn off.

14. Unplug.

Notes:

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

* Never operate the steam/hot water pump (7) for more than 2 minutes at a time.

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

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

« When the steam function is running continuously for more than 180 seconds, the pump will stop
automatically.

Note:
« If you want to make coffee immediately after the frothed milk, press one of the coffee brewing
buttons.

Hot Water Function

1. Switch on the appliance.
2. Turn the steam/hot water nozzle (7) to the right and place a cup or container under the nozzle

opening. _

3. Turn the steam regulator (6) to the indication Qb/& .

4. When the desired amount of water has been dispensed, turn the steam regulator (6) to the
“OFF” position.

» When approximately 200ml of water has been dispensed during hot water operation, the pump
will stop automatically.

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 (11) with a filter and coffee.

3. Press and hold the Espresso (16) or Espresso x2 (19) button for 3 seconds until a “beep” is
heard.

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

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

6. The new coffee flow setting has been set.



Notes:
* The range of flow adjustment in Espresso mode is approximately 25ml to 60ml.
« The range of flow adjustment in Espressox2 mode is approximately 45ml to 120ml.

Restoring Factory Settings

1. Switch on the appliance.

2. When the indications on the control panel turn on, press and hold the Espresso (16) and Espresso
x2 (19) buttons for 3 seconds until a beep is heard.

3. The Espresso (16) and Espresso x2 (19) indications will flash quickly for a while and then remain
steady.

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.

Descaling

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.

Every 500 cycles, the descaling warning will appear. When you switch on the appliance, the
indication lights will flash 5 times. The descaling warning will appear every time you switch on the
appliance.

1. Purchase a descaling agent suitable for coffee machines.

2. Fill the water tank with water and descaling liquid up to the MAX indication. Consult the
instructions on the descaling liquid packaging.

3. Switch on the appliance.

4. Place a cup on the rack (4) and a cup under the spout (11).

5. Press the Espresso x2 button (19) once to dispense water from the group and 100ml of water
from the nozzle.
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6. Then switch off the appliance and leave the descaling solution in the appliance for 5 minutes.

7. Switch on the appliance and repeat step 5 3 times.

8. Empty the water tank and fill it with clean water.

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

10. Wash the parts of the appliance. See the “Cleaning and Care” section

11. To deactivate the descaling warning, press the Espresso (16), Espressox2 (19) and Steam (20)
buttons simultaneously for 3 seconds.

Care and Cleaning

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

« Don't wash parts of the appliance in the dishwasher

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

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

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

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

*Do not clean with alcohol, or solvent cleanser.

Water tank:

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

* Do not wash in the dishwasher.

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 wash 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 wash in the dishwasher.

Technical Characteristics

Model: Espresso maker PALERMO 1Z-6024
Rated voltage / Frequency: 220-240V  50-60Hz
Power: max1450W

Pump pressure: 20 bar
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Important Information for Correct Disposal of the Product in Accordance with EC Directive
2002/96/EC

[ ]

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 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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