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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.

— Metd mn xprion
* AQriOTE TN OUCKEUN VO KPUWOEL EVIEAWG TIPLV OQPALPECETE ECOPTI AT KO
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.

» XPNOWJOTIOLEITE TIAVTIO TNV KAQETIEPA ETIAVW OE QOQOAr, OTEYV 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 ToTOBETElTE TN GUOKEUN KOVTA O€ TOiXO I OITtAa 08 AAAEG CUOKEUVEG.
A@riote TOUAGXIOTOV 3eK. EAEUBEPOL XWPOoU YUPw ard T CUOKEULNR Kal
15¢eK. TTAvVW QTIO TN CUCKEUN).

* XPnOWOTIOIEITE TO aKPOPUOIO aTHOU UE TIpocoxr. BeBawwbeite 611 10
OKPOQPUOLO €ival OTPAUPEVO HOKPLA ATIO T KEPN TOU CWHATOG. YTAPXEL
Kivduvog Tpauuatiopov.

* Mnv €pxeoTe O€ €TOQPN YE TOV OTUO 1} TO KauTtd vePO Ttou Byaivel amd to
QKPOPUOLO.

* Mn xpnotJoTtoleite avBpakouxo vePO VLA va yepioeTe To dOXElO vePOU.

» BeBawwbeite o011 10 vEPO 01O dOXEID vEPOUL dev elval AlyOTEPO aTIO TNV
évdelgn “MIN” kat dev uttepPaivel v €voeltn “MAX”.

* Mn XPNOLJOTIOLE(TE TN OUOKELN XWPIG TOV OTTOOTIWUEVO dioKO OTHPIENG
QATCOVIWV.

* Mnv ayyieTe Ta KAUTA PEPN TNG OLOKEUNG.

* Mnv aervete 10 KAAWDLO TOU PEVPOTOC VA KPEUETAL ATIO TNV GKPN TOU
TpameClov/ TTAykKou ) o€ onUElo IOV PTTIOPEL va TO aPTIALeL KATIOO TTOLOL.
MnVv a@rveTe T0 KOAWALO VO OKOUUTIA OTIOLOONTIOTE (AT ETUPAVELA.

* [10TE PNV aQrVETE T0 KAAWDLO TOU PEVPOTOS DITTAWPEVO KATA TNV OLAPKELD
NG XPNong TG CUCKEULNG. =EBMAWOTE TO TEAEIWG.

* Mn xpnotJoTtoleite TTOTE OKANPA, AElOVTIKA 1) OLOBPWTLIKG ATIOPPUTIOVTIKA
f OLOAUTIKG LYPA VL0 TOV KABAPLOPO TNG CUOKELNG.

* [1OTE pnv a@rVeTe TN OUCOKELN, TO KAAWDLO ) TO BUCHO va BpaxoLv.

* 2 € TIEPITITWON TIOU N CLOKELN BPOXEL, APALPEDCTE OQPECWS TO KOAWADLO TOU
PELPOTOC aTtd TNV TIPIla Kal PNV PBACETE Ta XEpLa 0ag 0To vepd. Mn BEtete
TIOTE TN BPEYUEVN CUOKELN OE AEITOUPYIO KOL ETIKOIVWVHOTE PE €va atto Ta
etoualodotnuéva kevipa emokeuvwy MIMENPOYMIH.

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

* Mnv tomoBeteite OTE AUTr TN OLOKELN €TTAvVW ) KOVTA o€ (0T €0Tia
NAEKTPLKNG KOulivag ) Koulivag agpiou f) o€ onueio Ttou Utopei va €pBel o€
ETIAQPN PE AAN (eoTr OUOKEUN.

* [1p0TOV BEOETE OE AlTOLPYIO TNV KOPETIEPQ, BERAIWOEITE OTL UTIAPXEL VEPD



O0TO OOXEiO vEPOU.

* Mn Aeltoupyeite T OLUOKELN XWPIS vePO O0TO dOXEIO VEPOU.

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

* Mnv ayyiCeTe TN CLOKEUN WE PPEYUEVA I VWTIA XEPLA.

* [10T€ pnv OTIOOUVOEETE TN CUCKEULN TPOBWVTOC TNV Ao TO KAAWDLO.
ATIOOUVOEDTE TNV TPaBwvTag Ttavia and tnv mpila.

* 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 UTIOYIOOTETE OTL N CUOKELN €XEL UTTOOTEL BAGPN, ETIOTPEWYTE TNV OTO
KOVTIVOTEPO €£0LOLODOTNUEVO KEVTIPO eTtiokevwyv 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 ettiokeur) amd un €60VOI000TNUEVO TEXVIKO TWV KEVIPWV 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  yia 1ov TEPOPIOPO NG XPAONG OPLOPEVWV
ETIKIVOUVWVY OUOLWV OE NAEKTPLKO KaL NAEKTPOVIKO €COTTAlOUO. ETtiong, ue
Vv Odnyia 2009/125/EK y1a TIg amtaltr)oelg OlkoAOYLIkOU oxedlacpoU Yyl Ta
TPOIOVTO TIOU  KOTOVOAWVOULV  EVEPYELD KOl TOV Kavoviopog(EK) Ap.
1935/2004 oxeTK& Pe T LAKG KOL AVTIKE[YEVO TtOU Ttpoopilovtal va
€pBouv o€ TP PE TPOPLUQ.

®YNA=TE AYTEX TIZ OAHIIEX
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2NUAVTIKEG 2NUELOELS

* Katd tn didpKela Aettoupyiag thg CUCKEUNG, Unv apatpeite 1o doxelo vepoU 1 TO YKPOUTL.

* BefBawwbeite 611 N cuUOKELN €ival 0€ KATAOTAON AVOUOVAG, TIPOTOU OPALPECETE TO YKPOUT VIO VA
TIOPACKEVAOETE ETUTTAEOV KAPE.

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

Aettoupyiag (23).

* BeBawwbeite 0TI TO YKPOUTT £XEL KOVUTIWOEL KOAG OTN BECN TOU TIPWV TNV TIAPOACKEUH KOQE.

* [0 TNV OTIOQUYN EYKOUUGTWY KOl TPAUUATIOPWY, UNV OTAWVETE Ta XEPLO 0OG 1) GAA €PN Tou
OWUATOS KATW aTId TO YKPOUTT A OO TO OKPOPUOCLIO OTHOU/CeaTol vePOU. A va UETAKIVIOETE TO
0KPOPUGCIO ATUOU/CECTOU VEPOU, XPNCIUOTIOLE(TE TNV AVTIBEPUIKN GIAIKOVN.

1. Komakl gJUAou Ka@é 10. PuBuiotng atuou

2. Aoxelo puAou kaQé 11. AKpopUoL0 aTPOU

3. Yrodoyr pUAoOU KaE 12. AVTIOAOBNTIKG TTODLO

4. Mivakag eAgyxou 13. YTI000X! YKPOUTT YIO TIAPOOKELT) KOPE
5. Yrtodoxr| yKpouTt y0AoU 14. I'kpoutt

6. Bdon GAeong 15. ®iAtpo duthng ddang

7. Anoomiwevn oxdpa / dlokog LypPWV 16. ®idtpo povig doong

8. Kamaki doxeiov vepou 17. KoutdAL geCoupa/TieOTAPOG KAPE

9. Aoxeio vepou 18. BouptodKia KaBaplopou



Mivakag eAéyxou

{€) GRNDTIME g BREW TIME
icup ®2 IE1 s

Espresso Double Espresso  Hot Water Steam

23 24 25 26 27

19. Evdeitn xpoévou aréopatog “GRIND TIME”

20. Evdeltn TIpOoKOBOPIOPEVOU/TTPOETIAEYUEVOU XPOVOU TTIOPACKEUNG KOPE
21. Evdeltn xpovou TIopaokeurs kage “BREW TIME”

22. Evdelln GeppOKpO(O[O(@“BREW TEMP”

23. NAMKTpo Asttoupyiag

24. MAAKTPO poMou “Grind” el

25. NAAKTpo povng ddong kage “Espresso”

26. NAAKTpo dumAng 6oong kage “Double Espresso”
27. MAAKtpo Ceatou vepou “Hot Water”

28. MNMAKTpOo atpol “Steam”

Mpwv v MNpwtn Xprion

* MAOveTE 10 Pé€pN NG CUoKeLRG. Agite v evétnta “©Opovtida kal KaBaplopog”

Mptv amd TNV TIPWTN XPron 1 €4v N CUCKEUH BV EXEL XPNOWOTIOINBEL yia HEYAAO XPpOoVIKS BLAGTNIA,
Oa TPETEL VO OKOAOUBNOETE Ta TIOPAKATW PrPaTa yia va EEMAUVETE Kal va (ECTAVETE TOUG
ECWTEPLKOUG CWANVES TNG CUOKEUNG.

Agalpéate TNV Kokkivn BaABida ou BpiokeTal 0To Katw PEPOg Tou doxeio vepoD (9).

1. EAéyéte kat BePaiwBeite 611 OAa Ta €§apTAUOTA gival TIANPN Kal BV £xouv UTIOOTEL (nuLd.

2. lepiote 10 doyeio vepou (9) pe kabopd vepd. BeBawwbeite 611 n 01dBuN tou vepoL dev uttepPaivel
NV évdelgn “MAX".

3. 2uvdéaTte TN ouokeur) otnv Tpida. Ot evdeIKTIKES AuxVies Ba avaBoofricouy 3 OpPES Kal ETELTA Ba
ofrioouv.



4. Mi€oTe 10 TAAKTPO Asttoupylag (23). OL Auyvieg “Espresso” (25), “Double Espresso” (26) ko
“Hot Water” (27) 6a avaBoofrivouv. H Bepuokpacia (22) Ba avaBoofrvel kat Ba augavetal yio va
uTtodEiteL OTL N CUOKELT BepuaiveTal.
5. Otav n Beppokpaoia etaoel otoug 95°C, ot Auxvieg Ba oTaBepotoinBouv.
6. 2TpEYTE TO aKPOPUOLO (11) detia kat TOTTOBETACTE £va AITLAVL OTTO KATW.
7. MEOTE TO TTANKTPO atuoU “Steam” (28) kat oTpéWTe Tov pUBULOTH atpoU (10) yia 30 deutepdAeTTa
WOoTE va omeAeUBePWOEL 0 UTTOAEITTOPEVOS OEPAG.
2nuovtikd: O UTIOAEMOPEVOS QEPOG OTO E0WTEPIKG WTIOPEL va TIPOKOAECEL BUCAEITOLPYIa TNG
OUOKEUAG!

I

8. Ztpéyte Tov pubuloTh atpou (10) atn Béon “OFF” kat TEDTE TO TIANKTPO Asttoupyiag (23).

9. TortoBetnote €va GiAtpo (151 16) oto ykpoutt (14).

2nueiwon; TomoBEeTroTE TNV TIPOEEOXI] TOU QGIATPOU OTNV EYKOTIF) TOU YKPOUTI Kal OTPEYTE TO QIATPO
VIO VO KOUUTIWOEL 0T B€on Tou.

10. TomoBetnoTe T0 YKPOUT (14) otnv uttodoxn (13) otpépoviag atn Beon LOCK.

== [=F

11. TomtoBetnoTE £va Peydho (pALT(dﬁSOOmI) KATW aTtd TO YKPOUTT.

12. Mi€oTe 10 TAMKTPO AEtToupyiag (23). Ot A\uyvieg “Espresso” (25), “Double Espresso” (26) kat
“Hot Water” (27) 6a avaBoofrvouv. H Bepuokpacia (22) 6a avaBoaofrvel kat Ba auédvetat yio va
uttodeiéel OTL N cuokeun BepaiveTal.

13. Otav n Bepuokpacia eraoel atoug 95°C, ot Auyvieg Ba otaBepoToinBouv.

14. Mi¢ote 10 MANKTPO “Double Espresso” (26). ©a ekivAoeL va TPEXEL VEPO OTO AITZAVL.

15. EmovaAaBete 5 popég medoviag 1o TARKTpo “Double Espresso” (26).

16. H ouokeun eivat €Town yla xpnon.

Xprion Tou MoOAov Kagé

H cuokeur| dlaBétel Asttoupyia GAeong KOKKwV KagE. Mplv XpnoWoTooeTe authv TN A€ttoupyia,
BeBalwOeite O1L Ta EEAPTANATA TOU JUAOL KAQE £XOUV TOTIOBETNOEl cwoTA.

2uvapuoAGynon PUAOU KAQE
1. ToTtoBeTOTE TOV TPOXO TOU PUAOU KaL TOV OOKTUAIO oTnV UTIOdOX).
2. TomtoBetr|oTe 10 BOXEID TOU PUAOU (2) oTnv uTtodox! (3) KAl OTPEWTE APLOTEPOTTPOPA.

2nueiwon: BeBawwBeite 611 T0 BEAOG \/ mavw oto doxeio evBuypappileTal pe TNV TPOEEOXN NG
UTtodoXNAG.
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Emtidoyn BaBuot GAeong

Mmopeite va puBuioete tov BaBud GAeong avéloya pe tnv mpotiunof ocag. O Babudg dieong
EMNPEGLEL TNV TAXVTNTO POAG TOUL VEPOU KAl EMOUEVWG TNV TIOLOTNTA TOU POPHUATOG.

OL BaBuol dAeong ivar amd 10 1 €wg 10 20. To 1 avroToel oe o Aemttr} dAgon kal 10 20 o€ o
xovipn. H por tou vepol oTnv Tio AeTtth GAeon elvat pikpotepn (Tio Bapus KAPES) EVW OTNV TILO
Xovipr] JeyoAutepn (Tio eAaQpUg kaQES). BeBawwbeite 6t n pvBuon g Gheong Tou ka@é eival
€vBuypauopévn e tn B€on ofpavong oo EMAvw KAAUPPA

Mpoteivetar va unv emAéyete Babud dheong katw omod 8.

XpAon poAou

1. TormoBetroTe 10 BoxElo HUAOU KAPE (2) aTnV UTIodOoXN TOU PUAOU (3) (BA. evotnTta “Zuvapuoloynon
HUAOU KOQE”™).

2nueiwon: Edv dev TomoBeTnOel 0 HUAOG CWOTd, N EVOEIKTIKA Auyvia GAeong (24) dev Ba avayel.

2. PuBpiote tov Babud GAeong NG ETIAOYNG OAG.

3. Mpoobéate TNV KOTAAANAN TTOOOTNTA KOKKWY KOPE 0TO BOXE(D (2) Kal KAEIOTE TO KaTtaKL (1).
2nueiwon: Ma va omoeUYETE TNV aloiwon Twv KOKKwv atd uypacia Tou enpedlel TNV AAEoN Kat
TNV TENKA YEOOT TOU KAPE, TAPAKAAOUUE TOTIOBETETE OTOUG KOKKOUG XPELGleaTE. Mnv omoBnKevETE
TOUG KOKKOUG Ka®E 01O SOXEio (2).

4. TormtoBeTroTE OTO YKPOUTT (14), TO QIATPO TNG €TAOYNG 0aG (15 A 16).

2nueiwon: TomoBEeTrOTE TNV TPOEEOXT] TOL PIATPOU OTNV EYKOTII TOU YKPOUTE Kal OTPEYTE TO QIATpO
VIO VO KOUUTIWOEL 0Tn B€0m ToU.

5. TomoBetoTE TN Bacn GAeong (6) oTo YKPOUTT (14) kot oTPEWTE BECLOCTPOPA EWG OTOU KOUUTIWOEL
KOAQL.

6. TomoBetr|oTE 1O YKPOUTT (14) otn uTtodoxn (5).



7. 2uvOEOTE Tn oucokeun otny Tpida. Ot evOEIKTIKEG Auxvieg Ba avaBooBrioouy 3 popég Kal ETtelta Ba
ofriocouv.

8. MEoTe 10 TTANKTPO Acttoupyiag (23). Ol Auyvieg “Espresso” (25), “Double Espresso” (26) ko
“Hot Water” (27) 6a avaBoofrvouv. H Bepuokpacia (22) Ba avaBoaofrvel kat Ba audvetat yio va
uTtodEitEL OTL N CUOKELT BepuaiveTal.

9. Ortav n Bepuokpacia eraoel atoug 95°C, ot Auxvieg Ba oTaBepoToinBouv.

10. PuBuiote tov Babud dAeong otpépovtag 1o doxeio otnv emBuunTr B€on.

2nueiwon;: Mpoteivetal va pnv emAéyeTe Babud GAeong KATw omd 8.

10. Migote 10 MAAKTPO “Grind” = (24). H ouokeun Ba EekivhoeL TNV AAE.

2nueiwan: O pokaBoplopévog xpovog dAeong eival 15 deutepdAemta.

11. Otav ohokAnpwBei n dAeon Ba akouoTel “ptnt” 3 PopEg.

12. Agalpgate 10 YKpouTt (14) amd tnv umodoxr (5) kat XTUTAoTe eAa@Pd Tdvw OToV TIAYKO.
ApalpéaTe Tn Bdon dAeong Kal TIHEDTE TOV KAPE OTO GINPO e Tov Tieathpa (17).

Iy
"

13. AkohouBnote ta Bripata tng evotntag “MNopackeur) Espresso” yla va QTIALETE TOV KAPE 0OG.

2NUELWOELG:

e EGv atnv 086vn epgaviotel n €vdein "HOT", n ouokeur] Ba otapotioel v GAson. AQroTE TN
pnxavr va gekoupaoTel yia 5 Aetd koL 0 Asttoupyia GAeong Ba €TUOTPEWEL OTNV KAVOVIKN TNG
Aettoupyia.

* H moodtNTa TOU OAECUEVOU KOPE KAL N TIOCATNTA TOU ECTIPECCO EVOEXETAL VA DLAPEPOLV avAAoya
HE TOV TUTIO TwV KOKKWV KaL TG PUBUICELS TNG CUOKEUNG.

* H xprion uttepPoAKd XOVTPOU aAECUEVOL KAQE, EXEL WG ATTOTEAECUA TNV UTIEPXEINON TOU PiATpou
KQL TNV amoduvAPwoTn TOU KOQE.
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* H xprion umepBoAkd AETITO0 QAETUEVOU KAPE, EXEL WG QTIOTEAECHA TNV QVETIOPKA GAEON yla TNV
TIAfjPWOon tou PIATPOU, KABWGS KAL TNV UTIEPTIEDT).

P0Buwon Moodtntag Aleong

* Mnopeite va pubpioete 10 xpdvo AAECNS GUPPWVA PE TNV TIPOTIUNGT] GOG.

1. Evepyotol\ote Tn CUOKEUN.
2. Otav ol Auxvieg otabepottonBouy, TIECTE TTAPATETAPEVA VI 3 OEVTEPOAETITA TO TTANKTPO “Grind”

(24).
3. H évdein xpdvou aréopatog (19) Ba avaBoofBriveL.

4. Méote 10 MANKTPOo “Grind” = (24) dLladoxIKA £wg OTOL PUBUICETE TOV ETUBLPNTO XPOVO.
2nueiwon: O xpbvog pubuong eival amd 10 £wg 30 deutepdAemra.

5. Zropatiote va TIECETE TO TANKTPO GAeons. Metd amd 5 SeuTEPOAETITA, O VEOG XPOVOG EXEL
oToBNKEUTEL.,

Mapaokevr Espresso

ZuVIoToUUE va TIPOBEPPAVETE TN OUCKEUR, TO YKPOUTI, T0 QIATPO Kat To QAIT{avL Tiplv amod tnv
TIOPAOKEVA KAQE, £T0L WOTE N TOOTNTA oL KaPE va unv emmpedletal amd tnv kPO CGUOKEUN.
TotoBeteite 10 PIATPO TNG ETAOYAG 0AG OTO YKPOUTL XWPIS Vo BAAETE KaQE Kal TIECETE TO TIARKTPO
HOVAG 1 OITARG d6ong. To JeoTo vepd Ba TEPACEL PYECA aTIO TOUG CWANVES TNG CUCKEUNG Kal Ba
{eatavel 1o YKpouTt TO Piktpo kat to QAtZavi. Otav odokAnpwbei n diadikaaia, umopeite va Quiatete
£vav LTTEPOXO KaQE!

BeBawwBeite 6t 0 pubuiotrig atpou (10) elval ot 6€on “OFF” Ttplv oUVOECETE T CUCKEUR OTNV
Tpia.

1. lepioTe 10 doxeio vepou (9) pe kaBapd vepod. BeBawwbeite 011 n oTtdBuN ToL vEPOUL BeV UTIEPPROIVEL
v €voelgn “MAX” kat dev elvat Alyotepn omo tnv €voetn “MIN”.

2. ZuvdEaTe TN ouokeun otnv Tipida. Ot evOEIKTIKEG Auxvieg Ba avaBooBricouv 3 @opég Kal £Telta Ba
oBroouv.

3. MiéoTe 10 TTANKTPO Acttoupyiog (23). Ol Auxvieg “Espresso” (25), “Double Espresso” (26) kai
“Hot Water” (27) 8a avapooBrivouv. H Beppokpaoia (22) Ba avaBoofrvel kat Ba avédvetal ya va
uTtodEiteL OTL N CUOKEL| BepuaiveTal.

4. Otav n Bepuokpacia gtacel atoug 95°C, ol Auxvieg Ba atabepottoinBouv.

5. TomoBetAoTE TO YKPOUT (14) otnv uttodoxn (13) otpeépoviag otn Béon LOCK.

6. TortoBetr|oTe £va EAT(AVL KATW OTIO TO YKPOUTI.
7. M€oTe TO TTANKTPO POVAG (25) ) duTAng d6ong (26) Kagé. H €vdeln xpovou TTapOoKEUNG KOPE



“BREW TIME” (21) Ba apxioel va auéavetal Ewg OTou QTAOEL OTOV TIPOKOBOPLIOUEVO XPOVO.
2nueiwan: O mPokaBoPLOPEVOS XPOVOG yia v povh 86on eival 16 dsutepdierta (40+10ml) kauyia
n Outhr) ddon 26 deutepdAemtia (60+10ml).

8. Otav 1petel n mBLUNTH TTOCOTNTA KOPE GTO AITCAVL N CUOKELN Ba OTAUOTACEL AuTOPATA Kal Ba
akovoTel “pturt” 3 PopEC.

2nueiwon: Mmopeite va pubuioete v oodtnTa Twv déocwv (BA. evotnta: “POBuION porig kKagE”.

9. Otav oAokAnpwoete N dladiKacia, TIECTE TO TTAAKIPO AElToupyiog (23) KOL 0QALPEDTE TO
Buoua amd v Tpido.

10. AQalpéaTe 10 YKPOUTT (14) OTPEPOVTAG APLOTEPOCTPOPA KAL PAOTE VO KPUWOEL TTPLY OOELACETE
T0 QIATPO aTIO TOV KAPE.

11. MOAS 10 ykpoutt (14) kat 1o @iAtpo (15 1 16) Kpuwoouv AdEBOTE TO GIATPO KAL APALPETTE TO
oo TO YKPOUTL.

12. Metd amo kdBe xprion, adeldleTe 10 SOXEIO VEPOU KOl TIAEVETE TO YKPOUTI KO TO QIATpO. Agite TNV
evotnta “Kabaplopog kat ppovtida”.

2NUELDOEIG:
* Mn xpnowJoToLeite TIOAD AETITA AAEOUEVO KOQE, KOBWG UTTOPEL va BOUAWOEL Ta iATpa.

* Mnv a@rvete TNV KOPETLEPA XWPIG eTBAeWN KAt TN SLAPKELA TNG AslToupyiag TnG.
* H ouokeur umaivel autdpata oe katdotaon avapovrg petd amd 30 Aemtd ﬁig Aertoupyia.

Mropeite va gvepyoTtooete §ava T CUOKEUN TIATWVTOG TO TARKTPO AELTOUPYiag (23).

P0Buon Porig Kagé

H ouokeur 00g EMITPETIEL VA TIPOTAPUOCETE TNV TTOGOTNTA TOU KAPE TIOU TTAPaokeLdleTe avaloya
JE To YoUOTO 00g Kavh To péyeBog Twv AIT{avIwV 006,

H p0Bpwon porig kagE Tpoypappatifetal ExwPLoTa yia T povr i OurAr) 860N TTAPATKEUT|S.

1. Epdoov ol evOEIKTIKEG AuXVieg oToBepOTIOINBOLY, TILECTE TIAPATETAUEVA VIO 3 DEUTEPOAETITA TO
TIANKTPO POVAS (25) A SIMANG (26) dOoNG Ka®E.

2. Ot avtioTtowxeg evdeitels (20) Ba avapoofrivouv.

3. Mi€oTe 10 TANKTIPO TO MAAKTPO PovAg (25) 1 dmARg (26) d6ong KagE BLadoXIKA £wg OTOU
puBuicete Tov €mBUUNTO XPOVO.

2nueiwon: O xpdvog pubuLong yia tn povi d6on kaeE givat amod 12 éwg 22 deutepolettta. O xpbvog
pPUBULONG yia TN BmAr ddon ko eival amd 20 £wg 35 deutepOAETITa.

4. ZToPaTAOTE VO TIECETE TO TTANKTPO. META attd 5 OeUTEPOAETITA, O VEOG XPOVOG EXEL ATTOBNKEUTEL.

Mapaokeur] Agpbyaia

1. MNpoeTodoTe TOV KOPE espresso OTwg TEplypAPeTal otnv evotnta “lMapaokeur) Espresso” kat
BeBawbeite oL UTTAPXEL VEPDO OTO BOXEID VEPOU Kal OTL O PUBULOTAG aTUOU/(eaTOL vepoU (25) eival
otn 6éon “OFF” (10).

2. Evepyotoliote TN CUOKEUN.

3. mpocBéate mepimou 100ml yaAa yla k&Be QAIT{avVL cappuccino TIou BEAETE va QTIGEETE o€ éva
METAMAIKO BOXEIO (TL.X. UTIPIKL).

* [lo KOAJTEPO OMOTEAECUATA, CUVIOTATAL VO XPNOLUOTIOETE KPUO TIANPES YOAO QPECKO 1 KPUO
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TIANPES YAAQ HOKPAG SLapKeLas. Mn xpnotuoToleite yaha eRaTopE.

* O 6yKkog T0oU YOAOKTOG PTTOPEL VO auénOel wg Kot 2 POPEG, eTOPEVWG Ba TIPETTEL VO BLAAEEETE Eva
apKeTA @apdu kat YnAd doxeio, SIOPETPOU GXL AYOTEPO aTd TEK.

4. Mi€ote 10 MANKTPO “Steam” (28). H evdelkTikr) Auxvia Ba avaBoofrvel kat n Bepuokpacia (22) Ba
avaBooPrvel kal Ba avédvetal yia va UTIOdEIEEL OTL N CUCKELT) BEPUIVETAL.

5. Otav n Beppokpaoia praoel otoug 105°C, oL Auxvieg Ba otaBepotoinBoulv.

6. ZTpEYTE TO OKPOPUOLO (11) BedLd Kal TOTTOBETACTE TO PHETAAIKO DOXE(O PE TO YAAQ KATW aTo TO
OTOULO TOU OKPOPUCIOU.

7. Bublote 10 OTOULO TOU AKPOPUOIOU TIEPITIOU 2 EKATOOTA OTIO TNV ETUPAVELR TOU YAAOKTOG KOl
OTPEWTE TO puBULOTH atuoL (10) otn B¢on D, H sdikaoia TPOBEPPAVONG OTPOU EEKIVAEL KAl N
Beppokpaoia (22) Ba avtavetat.

8. Kwveite 10 doxelo KUKAKG Kal aTtd TTdvw TIPOG TA KATW.

9. Otav ohokAnpwbei n dladikaoia, oTEEWTE TO PUBPIOTA atuoL otn Béon “OFF”.

10. AVOKOTEWTE TO APPOYOAD HE OTIOAEG KUKALKEG KIVAOELG KOL XTUTINOTE eAA@P TO doxeio tavw
OTOV TIAYKO.

11. BaAte 10 appdyora 010 GAITZAVL JE TO eSPresso XPNOLUOTIOWVTAS EVa KOUTAAL lNaoTaAioTe pe
OKOVIN KAKAO ] KOVEMNA GV eTUOUEITE.

12. KaBapioTe 10 GTOULO KaL TO OKPOPUOLO WE éva VWTIO TIavi ] CQouyYapL aUEows PETA amtd KABe
XPonN HE TIPOCOXI] YIA VO UNV KOELTE.

13. Migote 10 TANKTPO Acttoupyiag (23). yla va oTevePYOTIOINBEL N CUTKELN).

14. ApalpéoTe T cuokeun amod v Tpida.

MPOZOXH! H Aettoupyia atpol mapdyel otud vYnArG Bepuokpaciag. XpnowloToLElTE e TIPOOOYNA
YA TNV amOQUYH EYKOUPATWY.

2NUELWOELG:

* MMoté un Asttoupyeite 10 akpoPUolo atpou/featol vepol (11) yia mdvw amd 60 deutepdAetta tn
Qopa.

« [Moté unv a@rivete 10 yaAa va @TacelL o€ Bepuokpacia Bpacpol, WOoTe va unv aAAOWWOEL N yeuon
TOU cappuccino.

* Av BéAete va QriaéeTe mGvw amd 1 GA{GvL cCappuccino, TIPOETOWWATTE TIPWTA TOUG KOPEDES Kal
£TIETA TO APPOYOAQ.

Mapaokewur Zeotou Nepol

1. EvepyoTtoloTte TN CUOKEUN.

2. Méate 1o MAAKTPOo “Hot Water” (27). H Bepuokpaacia (22) Ba avafoofrivel kal Ba augavetal yia
va UTIOBEIEEL OTL N CUOKELH BepuaiveTal.

3. Otav n Bepuokpacia otabepotonbel, oTpPEYTE T0 aKPOPUOLo (11) dedld Kal TOTTOBETNOTE éva
Boxelo ) PAUTCAVL KATW ATIO TO OTOPLO TOU OKPOPUOLOU.

4. Jtpéyte 10 puBulot) atpou (10) otn Béon .o TiPOoKoBopLoPEVOS Xpovog eival 50
OEUTEPOAETITA.

5. MOAG 0AokANpwBEl 0 KUKAOG, N cuokeur B0 CTOUOTACEL.

6. 2ZTpEWTeE TovV puBuLoT atuou (10) otn Béon “OFF”.

7. ATIEVEPYOTIOLNOTE TN CUCKEUN.
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P0BuIon Zeotol Nepol

1. Miéote Tapatetapéva yia 3 SeUTEPOAETITA TO TTANKTPO “Hot Water” (27).

2. H évdeign “BREW TIME” (21) 8a avafoofrveL.

3. Meéote 10 MAAKTPO 10 “Hot Water” (27) dlodoxikd £wg Otou puBuioete Tov ETIBUUNTO XPOVO.
2nueiwaon: O xpovog puibuiong eival amé 20 £wg 90 deutepdAETTIA.

4. Z1odatAoTE Va TIECETE TO TTANKTPO. MeTd amd 5 OeUTEPOAETITA, O VEOG XPOVOGS EXEL ATTOBNKEUTEL.

Enavapopd Epyootaciakwy PuBuioswy

1. 2uvdéaTe T ouokeur) otnv pila. O evdEIKTIKEG AuxVieg Ba avaBoofricouv 3 pOoPEG Kal £Ttelta Ba
oBnoouv.

2. Mi¢ote mopoatetapéva yia 3 deutepOAeTITa Ta TTANKTPA Espresso (25) kat Double Espresso (26).
3. ©a akouoTel “prunt” Kat otnv 086vn evdeifewv Ba epgavioTel “000”.

4. H ouokeun €xel ETMTAVENBEL OTIG EPYOOTACIOKEG PUBUICELS.

Agpaldtwon

2uvioTtdral va vivetal a@aAdtwon k&oe 2-3 urvec avaAoya pe tn Xxprnon TS CUOKEURC.

1. MpounBeuteite aQAAATIKO UYPO TIOU Eival KATAAANAO VIO KOPETIEPEG.

2. Adel0TE TO aPAAATIKO LYPO 01O BoxElo vEPOU (9) Kal TTPoCoBECTE vePd avAAoya PE TIG 0dnyieg
TIOU AvaYPAPOVTOL TN CUCKEVOGIA TOU AQAAATIKOU LYPOU.

3. TomoBeteiote €va peyaho doxeio atn axapa (7).

4. YuvdEaTe T ouokeur] otnv TPila. Ot evOEIKTIKEG AuxVieg Ba avaBoofrioouv 3 pOpES Kal TELTa Ba
ofriocouv.

5. Miéote opateTapéva yia 3 deutepOAeTITa TO TIANKTPO Double Espresso (26).

6. ©a akouoTel éva “pmm” kol Tavw aplotepd atnv 08ovn evdeifewy Ba euavioTel N voelEn “P17.
7. H dadikacio apardtwong Ba (eKvrOEL.

8. H dodikacia apardtwong dlapkei 2 AETITA Kal £TIELTO N cUOKELH Ba amevepyoTonBel autduata.
9. AdeldoTe TO doyelo vEPOU Kal TIAUVETE.

10. Tepiote 10 doxElO VEPOU PE KOBAPO VEPO KAl EVEQYOTIONOTE TN CUCKEUN.

11. TortoBetr|oTE £va GIATPO (XWPIG KAYE) OTO YKPOUTE KOL TILEOTE TO TIANKTPO Double Espresso (26)
YO VA TREEEL VEPDO OTO PAUTCAVL.

12. EmavaAdBete €wg 6Tou KaBaPIoEL N CUOKELN OTIO TO UTIOAEIMPATA TOU AQAAOTIKOU LYPOU.

KoBaplopdg MoAou Kagé

‘O1av XpNOLUOTIOLEITE TO JUAO, N AEITOUPYIA TOU UTIOPEL VA ETINPEACTEL TG TOUG KOKKOUG KAPE KOL
va UTIAOKAPEL TO KAVAAL £66D0U TOU AAECHEVOU KOQE.

H ouokeun Tpénel va koBapiotel dueoa:
* Mia popa tnv eBdopdda (avaloya ue TN xpHnon).
+. Otav umtapyel peiwon NG TTooOTNTAG OKOVNG.
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+ ‘Otov 0 HUAOG KOPE XPNOLUOTIOLETAL Y10 TNV AAECN AETITAG OKOVNG KOPE.

Katd tov kaBapioud tou poAou, BeBalwbeite 6t dev LTIAPXOLY KOKKOL KapE oTo DoXEio Kal OTL dTav
TIaroeTE 10 TARKTPO “Grind” (24), 0 pUAog Asttoupyel GMa dev Byaivel kaBdAou okdvn kadE amd
v £€000.

-

3 ] b= -4/
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1. Apaipgate 10 doxelo HUAOU (2) OTPEPOVTOG ApLOTEPOOTPOPA OTN BEaN v

2. AQaLPEDTE TOV TPOXO TOU HUAOU OTPEPOVTAG OPLOTEPOTTOOPA.

3. Xpnowotoote ta BoupTtodkia kabaplouou (18) yia va kaBaploete Tov Tpoxd Tou PUAOU KOl TIG
Aetideg.

MPOZOXH: Ot Aemtideg Tou PUAOU KaL 0 TPOXSS Bev kaBapilovTal Pe vepo.

4. XpnowotolrjoTe ta Bouptodkia kaBaplopou (18) yio va kaBapioete 10 KavaAl e€600u OAECUEVOU
KOQE.

5. MAOveTe 10 BOXEIO PUAO PE XAIOPO VEPS KAL CATIOUVL KOL OTEYVWOTE TIOAD KAAA.

6. ZuvapuoloynoTe §ava Tov JUAO (BA. evotnta “ZuvapuoAdynon PHUAOU KagE”.

KaBapiopdg & dpovtida ZuokeuAg

* Na ofrjvete TTGVIQ TN GUCKEUT, VA TNV OTTOCUVOEETE OO TNV TIPICal KaL va TNV AQrVETE va
KPUWOEL TIPOTOU TNV KOBOPIoETE.

* Mnv AEVETE Ta PEPN TNG OUOKEUNS OTO TIAUVTHPLO TUATWV.

» KaBapioTte 6AQ Ta OTIOOTIWHUEVA UEPN TNG OUOKEUNG WETA OTIO KABE Xprion We (E0TO OATIOUVOVEPO.
Z€eTAUVETE KOAG KOL OTEYVWOTE

*KoBapiote 10 e§WTEPIKA PEPN TN CUOKELNG PE €VA JAAAKO, VWTIO TtaV.

MPOXOXH: Mn BuBITeTe TIOTE TN GUOKEUN O€ VEPO 1] GANO LYPO.

* Mnv koBopiCeTe TO EOWTEPLIKO TOU DOXEIOL vEPOU WE Ttavi KABWG UTIAPXEL KiVOLVOG VO apnOEL
UTIOAElpaTa oo TG (veg LPAOPATOG TIoL Ba BOUAWOOUV T CUOKEUN.

* Mn XPNOLUOTIOLEITE AAKOOAOUXA SLOAUKATA 1) GKANPG ATIOPPEUTIAVTIKA VIO TOV KOBAPLoUO.

Aoxeio Nepou:
* MAUveTE TO BOXEIO VEPOU PE VEPO KAl ATIOPPUTIOVTIKO TILATWY, (EBYANETE KOAA KAl APAOTE TO VA

OTEYVWOEL KAAA.
* Mnv TAéVETE OTO TIALVTIPLO TUATWV.

PiNtpa Kapé/ykpouTt:
* MAVVETE KOl OTEYVWOTE Ta KOAA PETA aTtd KGBE Xpron.
* Mnv TAévete oTO TIALVTHPLO TUATWVY.
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Akpo@Uolo Atuol/ ZeoTtol Nepov:

» ApnoTe Aiyo CeoTd vepo va TpELeL aTtd To akpo@Uolo. Emelta ByAATe To KOAWDIO PELPATOS ATIO TNV
TP{Ca kAL OPAOTE TN CUOKEUN VO KPUWOEL.

* Edv eival amapaitnto, kabapioTe TN PIKPH TPUTIO €60600U TOU OTHOU HE ULa KOP®IToa.

ATmooTiueVn oXdpa kal S{oK0G GUMOYAG LYPWV:

» AdeldeTe TO BOXEID CUANOYNG LYPWV PETA OTIO KABE XPHoN.

* AQaLpEoTe TN oXAPa Kal Tov dIOKO CUAOYAS LYPWY, TIAUVETE UE VEPO KOl Alyo ATTOPPUTIOVTIKO
KOL OTEYVWOTE KOAG JETA aTtO KGBE Xprion.

* Mnv TAévete 01O TALVTAPLO THATWV.

Texviké XapaKInPLoTIKE

Movtélo: Kagetiépa Espresso pe poio kage 12-6026 HOME BARISTA 1ZZY
HAextpikr Taon: 220-240V ~50-60Hz

loxug: 1300-1500W

Xwpnukdtnta doxeiou vepouL: 2 Aitpa

Nieon avtAiag: 20 bar

MposBoTolRoElS YIa TN ZwoTh Amdppyn TNG ZUCKEURS 20u@wva Je tnv Evpwrtaik Odnyia

2002/96/EK

X

2T0 TENOG NG WPEAUNG {WNG TOU, TO TIPOIOV dEV TIPETTEL VO ATIOPPITITETAL E TA GO TIKA OTIOPPIKUOTO.
Mpétel va amoppLpBel o€ €OIKA KEVTPO DLAPOPOTIOINKEVNG CUANOYNG OTTOPPHUGTWY TtIou opilouv ol
ONUOTIKEG APXES ] OTOUG QOPEIG TIOU TIOPEXOLY AUTH TNV UTINPEECIa. H xwploth andppyn Plog
NAEKTPIKAG OLKIOKI) OUCKEUNG, ETUTPETEL TNV ATIOPUYNR TIBAVWY OPVNTIKWY CUVETIEWV Yld TO
TePBAMOV Kal TNV uyela oo TNV aKOTAAMNAN amtdpEPn KAl ETILTPETIEL TNV AVOKUKAWGH TWV UAIKWY
OTIO TO OTTOIaN OTIOTEAE(TAL WOTE VA ETUTUYXAVETOL ONUOVTIKF EE0IKOVOUNGCT EVEPYELOG KOL TIOPWV.

fla TNV €TONPAvVON TNG UTIOXPEWTIKNAG XWPLOTAG ATIOPPIWNG OLKIOKWY NAEKTPIKWY CUOKELWY, TO
TIPOIOV PEPEL TO O A TOU BLOYPAPUEVOU TPOXOPOPOU KAOOU 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 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, 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
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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 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.
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* Do not operate or place the device or parts in places of high humidity or
where it may get wet.

* Do not place the appliance near a wall or next to other devices. Leave at
least 3cm of free space around the device and 15cm above.

* 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 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.

L
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» 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
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.



Parts of the Appliance

OO ~NOOOThA WN =

. Grinder lid

. Grinder container

. Grinder reception

. Control panel

. Grinder group reception

. Grinding base

. Detachable rack/drip tray
. Water tank lid

. Water tank

10.
11.
12.
13.
14.
15.
16.
17.
18.
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Steam regulator

Steam nozzle

Anti-slip feet

Coffee group reception
Group

Double dose filter

Single dose grinder
Measuring spoon/tamper
Cleaning brushes



Control panel

C

{6} GRNDTIME

1-cup @ =E|5
zcup@ 3E|S

.wﬁ

Grind Espresso

BREW TIME

C)

Double Espresso

Hot Water

19. Grinding time indicator “GRIND TIME”
20. Preset/default brewing time indicator
21. Brewing time indicator “BREW TIME”
22. Temperature indicator “BREW TEMP”

23. Power button

24. Grinder button “Grind”

25. Single dose coffee button “Espresso”
26. Double dose coffee button “Double Espresso”
27. Hot water button “Hot Water”
28. Milk froth button “Steam”

Before the First Use

» Wash the parts of the appliance. See “care and cleaning”.
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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 (9).

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

2. Fill the water tank (9) with clean water. Make sure the water level does not exceed “MAX”

indication.

3. Plug in. The indication lights will flash 3 times and then turn off.
4. Press the power button (23). The “Espresso” (25), “Double Espresso” (26) and “Hot Water”



22

(27) indications will flash. The temperature (22) will flash and increase to indicate that the appliance
is heating up.

5. When the temperature reaches 95°C, the indications will remain steady.

6. Turn the nozzle (11) to the right and place a cup underneath.

7. Press the “Steam” button (28) and turn the steam regulator (10) for 30 seconds to release any
remaining air.

Important: Residual air inside may cause the appliance not working properly!

8. Turn the steam regulator (10) to “OFF” position and press the power button (23).

9. Place a filter (15 or 16) in the group (14).

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

10. Place the group (14) in the slot (13) by turning to the LOCK position.
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11. Place a large cup (SOOmﬁnder the group.

12. Press the power button (23). The “Espresso” (25), “Double Espresso” (26) and “Hot Water”
(27) indications will flash. The temperature (22) will flash and increase to indicate that the appliance
is heating up.

13. When the temperature reaches 95°C, the indications will stabilize.

14. Press the “Double Espresso” button (26). Water will start to flow into the cup.

15. Repeat 5 times by pressing the “Double Espresso” button (26).

16. The appliance is ready for use.

Coffee Grinder Use

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

Coffee grinder assembly
1. Place the grinder wheel and ring into the socket.
2. Place the grinder container (2) into the reception (3) and turn counterclockwise.

Note: Make sure the arrow von the jar aligns with the protrusion on the reception.
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Griding degree selection

You can adjust the grind level to your preference. The grind level affects the water flow rate and
therefore the quality of the coffee.

The grind levels range from 1 to 20. 1 corresponds to a finer grind and 20 to a coarser grind. The
water flow rate is lower at the finer grind level (heavier coffee) and higher at the coarser grind level
(lighter coffee). Make sure that the coffee grind setting is aligned with the marking position on the
top cover.

It is recommended not to select a grind level below 8.

Use of grinder

1. Place the grinder container (2) in the grinder reception (3) (see section “Coffee grinder
assembly”).

Note: If the grinder container is not correctly placed, the grinding indication (24) will not turn on.

2. Set the grinding degree of your choice.

3. Add the appropriate amount of coffee beans to the container (2) and close the lid (1).

Note: To avoid the beans being spoiled by humidity which affects the grinding and the final taste of
the coffee, please place as many beans as you need. Do not store the coffee beans in the container
(2).

4. Place the filter of your choice (15 or 16) in the group (14).

Note: Place the protrusion of the filter in the groove of the group and turn the filter to snap into place.
5. Place the grinding base (6) on the group (14) and turn clockwise until it clicks into place.

6. Place the group (14) in the reception (5).

7. Plug in. The indication Iiﬁ will flash 3 times and then turn off.

8. Press the power button (23). The “Espresso” (25), “Double Espresso” (26) and “Hot Water”
(27) indications will flash. The temperature (22) will flash and increase to indicate that the appliance
is heating up.

9. When the temperature reaches 95°C, the indications will remain steady.

10. Adjust the grinding degree by turning the container to the desired position.

Note: It is recommended not to select a grinding degree below 8.

10. Press “Grind” button (24). The appliance will start grinding.
Note: The default grinding time is 15 seconds.
11. When grinding is complete, you will hear a “beep” 3 times.
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12. Remove the group (14) from the reception (5) and tap it lightly on the counter. Remove the
grinding base and press the coffee into the filter with the tamper (17).

13. Follow the steps in the “Espresso Preparation” section to make your coffee.

Notes:

« If the display shows "HOT", the appliance will stop grinding. Let the appliance rest for 5 minutes
and the grinding function will return to normal operation.

« The amount of ground coffee and the amount of espresso may vary depending on the type of
beans and the machine settings.

« Using too coarse ground coffee will result in the filter overflowing and the coffee being weak.
« Using too fine ground coffee will result in insufficient grinding to fill the filter and overpressure.

Grinding Quantity Adjustment

« You can adjust the grinding time according to your preference.

1. Switch on the appliance.

2. When the indications are steady, press and hold the “Grind” button (24) for 3 seconds.
3. The grinding time indicator (19) will flash.

4. Press the “Grind” button (24) repeatedly until the desired time is set.

Note: The setting time is from 10 to 30 seconds.

5. Stop pressing the grinding button. After 5 seconds, the new time is saved.

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 (10) is in the “OFF” position before plugging in the
appliance.
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1. Fill the water tank (9) with clean water. Make sure the water level does not exceed the “MAX”
indication and is not less than the “MIN” indication.
2. Plug in. The indication Iiﬁ will flash 3 times and then turn off.

3. Press the power button (23). The “Espresso” (25), “Double Espresso” (26) and “Hot Water”
(27) indications will flash. The temperature (22) will flash and increase to indicate that the appliance
is heating up.

4. When the temperature reaches 95°C, the indications will remain steady.

5. Place the group (14) in the reception (13) by turning it to the LOCK position.
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6. Place a cup under the group.

7. Press the single (25) or double (26) coffee button. The “BREW TIME” (21) display will start to
increase until it reaches the preset time.

Note: The default time for the single dose is 16 seconds (40+10ml) and for the double dose 26
seconds (60+10ml).

8. When the desired amount of coffee is poured into the cup, the appliance will stop automatically
and a “beep” will sound 3 times.

Note: You can adjust the quantity of doses (see section: “Coffee flow adjustment”).

9. When you have finished the process, press the power button (23) and unplug.

10. Remove the group (14) by turning it anticlockwise and leave it to cool-down before emptying the
filter.

11. Once the group (14) and the filter (15 or 16) have cooled down, empty the filter and remove it
from the group.

12. After each use, empty the water tank and wash the group and the filter. See the “Cleaning and
care” section.

Notes:

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

* Do not leave the coffee maker unattended while it is in operation.

« The appliance automatically enters into standby mode after 30 minutes of inactivity. You can turn

the appliance back on by pressing the power button (23).

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. Once the indication lights stabilize, press and hold the single (25) or double (26) coffee dose
button for 3 seconds.

2. The corresponding indications (20) will flash.

3. Press the single (25) or double (26) coffee dose button successively until the desired time is set.
Note: The setting time for a single coffee dose is from 12 to 22 seconds. The setting time for a
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double coffee dose is from 20 to 35 seconds.
4. Stop pressing the button. After 5 seconds, the new time is saved.

Milk Froth Preparation

1. Prepare the espresso coffee as described in the “Espresso Preparation” section and make sure
there is water in the water tank and that the steam/hot water regulator (25) is in the “OFF” position
(10).

2. Switch on the appliance.

3. Add approximately 100ml of milk for each cup of cappuccino you want to make in a metal
container (e.g. a pot).

« 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.

4. Press the “Steam” button (28). The indication light will flash and the temperature (22) will flash
and increase to indicate that the appliance is heating up.

5. When the temperature reaches 105°C, the indications will stabilize.

6. Turn the nozzle (11) to the right and place the metal container with the milk under the nozzle
opening.

7. Immerse the steam nozzle about 2cm into the milk surface and turn the steam regulator (10)
counterclockwise to <& position. The steam preheating process starts and the temperature (22) will
increase.

8. Move the jug cyclically and upwards and downwards.

9. When the procedure is complete, turn the steam regulator (10) clockwise to “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 with a damp cloth or sponge immediately after each use with care not
to burn.

13. Press the power button (23) to turn off.

14. Unplug.

ATTENTION! The steam function produces high temperature steam. Use with caution to avoid
burns.

Notes:

* Never operate the steam/hot water nozzle (11) for more than 60 seconds at a time.

« Never let the milk reach boiling temperature, so as not to spoil the taste of the cappuccino.

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

Hot Water Preparation

1. Switch on the appliance.

2. Press the “Hot Water” button (27). The temperature (22) will flash and increase to indicate that
the appliance is heating up.

3. When the temperature is stabilized, turn the nozzle (11) to the right and place a container or



cup under the nozzle spout.

4. Turn the steam regulator (10) to the @position. The preset time is 50 seconds.
5. Once the cycle is complete, the appliance will stop.

6. Turn the steam regulator (10) to the “OFF” position.

7. Switch off the appliance.

Hot Water Flow Adjustment

1. Once the indication lights stabilize, press and hold the “Hot Water” (27) button for 3 seconds.
2. The indication “BREW TIME” (21) will flash.

3. Press “Hot Water” button (27) successively until the desired time is set.

Note: The setting time is from 20 to 90 seconds.

4. Stop pressing the button. After 5 seconds, the new time is saved.

Restoring Factory Settings

1. Plug in. The indication lights will flash 3 times and then turn off.

2. Press and hold the Espresso (25) and Double Espresso (26) buttons for 3 seconds.
3. A “beep” will sound and the display will show “000”.

4. The appliance has been reset to factory settings.

Descaling

It is recommended to do descaling every 2-3 months depending on the use of the appliance.

1. Purchase a descaling liquid suitable for coffee machines.

2. Pour the descaling liquid into the water tank (9) and add water according to the instructions on
the descaling liquid packaging.

3. Place a large container on the rack (7).

4. Plug in. The indication lights will flash 3 times and then turn off.

5. Press and hold the Double Espresso button (26) for 3 seconds.

6. A “beep” will sound and “P1” will appear in the top left of the display.

7. The descaling process will start.

8. The descaling process will last 2 minutes and then the appliance will switch off automatically.

9. Empty the water tank and wash.

10. Fill the water tank with clean water and turn on the appliance.

11. Place afilter (without coffee) in the group and press the Double Espresso button (26) to dispense
water into the cup.

12. Repeat until the appliance is free of any remaining descaling liquid.
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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 week (depending on the usage).

» 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 (24), the grinder works but no coffee powder comes out of the outlet.
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1. Remove the grinder container (2) by turning it counterclockwise to position v
2. Remove the grinder wheel by turning it counterclockwise.

3. Use the cleaning brushes (18) to clean the grinder wheel and the blades.
CAUTION: The grinder blades and the wheel cannot be cleaned with water.

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

5. Wash the grinder container with lukewarm water and soap and dry thoroughly.
6. Reassemble the grinder (see section “Coffee grinder assembly”).

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 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.

Water tank:
» Wash the water tank with water and dishwashing detergent, rinse well and let dry thoroughly.
* Do not wash in the dishwasher.
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Coffee filters/group:
» Wash and dry thoroughly after each use.
« Do not wash in the dishwasher.

Steam/Hot water nozzle:

* Let some hot water run through the nozzle. Then unplug the power cord and let the appliance cool
down.

* If necessary, clean the small steam outlet hole with a pin.

Detachable rack and drip tray:

» Empty the drip tray after each use.

» Remove the 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 with grinder 1Z-6026 HOME BARISTA 1ZZY
Rated voltage/Frequency: 220-240V ~50-60Hz

Power: 1300-1500W

Water tank capacity: 2 Lt

Pump pressure: 20 bar

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

2002/96/EC
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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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