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KapeTIEPQ PIATPOU -
Coffee machine
SB-320

2.0G EUXAPICTOUE MOU EMINEEQTE Jia GUCKEUN
NG ykauag PYREX®.

2.0G OUYXaipOULE yia TNV EMIAOYN Kal EAniCou-
He 6T Ba peiveTe andAuTa IkKavonoINPEVol and
TN XPrion Tou NEOIGVTOG,.

H diebvic pdpka PYREX® Bpioketal ota el
ANVIKG voikokupid ndvw and 60 xpdvia Le Ta
YVWOTA NUPAVTOXa YUdAiva okeun. H cuMoyn
¢ PYREX® oupnAnp@veral mAéov e avTk-
KOMNTIKG OKEUN Kal TOPA KAl PE NAEKTPIKER
OUOKEUEC.

Thank you for choosing a product of the new
PYREX® electrical appliances range.

We hope that you will be satisfied by the use
of this product.

The wellknown heat-resistant glass cook-
ware PYREX® has been a part of the Greek
households for over 60 years. The range is
now further supplemented with non-stick
cookware and electrical appliances.
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Odnyiec | Xpnonc
KageTigpa ¢piktpou SB-320

Mpiv Tnv avdyvwon, napakaAw EESINAWOTE TN PNPOOCTIVA GEAIGO OMOU NAPEXETAl n
€IKovoypdagnan.

* NIoBA&oTE NPOCEKTIKA AUTEG TIC 0ONYIES Kal PUAGETE TIC yIa WEANOVTIKA avapopd.
* Mapakahw kpathoTe TNV anddeiEn AaviKnc NwAnong yia Adbyouc eyyunonc.
* AQQIPEDTE TN CUCKEUQTIA.

* * [pIv cUVOEDETE TN cUCKEUN BeRalwBeiTe &TIN NAPOXN TOU NAEKTPIKOU PEUATOR
OUMNINTEN PE EKEIVN MOU avaypAPETAl OTO KATW PEPOG TNG OUCKEUNG.

* [1AvTa OUVOEETE TN CUCKEUN 0ag e npida nou diabéTel yeiwon. H un Thpnon au-
TNG TNG UNOXPEWONC JNOPET va 0dONYNOEI OE NAEKTPOMANEIQ KAl EVOEXOUEVWC OF
ooBapd TpauuaTiopo.

* Mnv a@riveTe MOTE TN OUCKEUN XWPIG ENMpNon GTav BEIoKETaI OE AsIToupyia.

* JTEVA ENMAPNON €ival anapaitnTn OTav N CUCKEUN £Vl OE AEIToUpYia kandIaiTepa
oTav PIkpd nadId 1 Topa e EISIKEC avAYKEC Bpiokovtal yupw and autnv. BeBar-
wOeite o1 dev naiCouv pe Ta eEQPTAPIATA N TN CUCKEUN.

* H ouokeun dev NPENEI va XPNoIJonoleiTal and ATopa e EINIKEC AVAYKEG (CWUa-
TIKEG 11 dIavONTIKEG), NaIdIG 11 dToua nou Oe SINBETOUV TNV ANAITOUKEVN YVWDON
KQI EMNEIRIa yIa TN XPNon TNG CUCKEUNG, XWwpIG TNV ENITMPNGON KANOIOU MPOGWIOU
MoU YVWpICEI ToV TPOMO AEITOUPYIOg TNG OUCKEUNG Kal Ba eival uneuBuvog yia Ty
aopAAeId TOUC.
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* ©E0TE EKTOC AEITOUPYIOG TN CUOKEUN KAl ANOOUVOEOTE and TO PEUAL:
- MpoTou T yepioeTe e VEPOD.
- MpoTou v KaBapioeTe.
- MeTd Tn xpnon

* AQNOTE TN OUOKEUN VA KPUWOEI EVIEADC NPIV APAIPECETE EQPTAUIATA KaI MPIV
TOV KOBaPIoUO Kal TNV anoBnkeuon.

* Mn XPNOIOMOIEITE TN OUCKEUN yIa 0KOMOUG NEPA and autoug VIa TOUG OMoioug
nPOoopICeTal.

* H ouoKeun auTh MPOOPICETAI YIa XPNoN OE ECWTEPIKO XWPO. MN XpNOIUONOIETE TN
OUOKEUN O€ unaifpio Xwpo.

* H ouokeun aut NpoopIZeTal UOVO VIa OIKIAKN Xpnon. KABe GAN Xpnon aKUPWVEI
TNV €yyunon.

* XPNOIUOMOIEITE NAVTA TNV KOPETIENA ENAVW OE AOPOAN, OTEYVA Kal ENiMedN eni-
Qaveia.

* Mn ASITOUPYEITE KAl NV TOMOBETEITE TN CUCKEUN N UEPN TNG OE JEPN UE UYPACIa N
O€ onpeia énou PUnopei va Bpéxetal.

* Mpo@uAaxteite and Tov atpd. Mnv avacnkwveTal NOTE TO KANAki Tou 80-
X€iou vePoU Katd Tn SIAPKEIQ TOU KUKAOU NAPACKEUNG.

* Mnv ayyiCete noTE TNV NAGKA N TNV NEIOXN YUPW and QUTAV.
* Mnv ayyieTe Ta kauta PEEN.

* Mnv apnveTe 10 KaAWAIO TOU PEUIATOC Va KPEUETAI and TNV AkEn Tou Tpanediol/
nAykou N va akoupnd onoladnnoTte Ceot eNIPAVEIQ.

* [OTE unv aPnveTe To KAAWAIO TOU PEUPATOC INAWHEVO KATA TNV JIGPKEID TNG



XPNONG TNG OUCKEUNG. ZeAIMAWOTE TO TEAEIWC.

* Mn XpnoIMONOIEITE NOTE OKANPG, ASIOVTIKA N DIABEWTIKA anopEUNAvTIKG 1 SIoAU-
TIKG UYPA YIa TOV KABaPIoUO TNG CUCKEUNG.

* [OTE YNV APNVETE TN CUOKEUN, TO KOAWDIO N TO BUCHA Va BEAXOUV.

* Y€ NePINTWON MOU N OUCKEUN BPAXEl, APAIPECTE AUECWE TO KAAWAIO TOU PEUUO-
T0G and TV NPICa Kal unv BAZETe Ta XEPIa 0ag oTo VEPO. Mn BETETE NOTE TN BPEy-
EVN OUOKEUN GE AEITOUQYIO KAl ENIKOIVWVNOTE JE €va and Ta €E0UCIOdOTNEVT
KevTpa enokeuv PYREX-MIMENPOYMITH.

* Mnv TONOBETEITE MOTE AUTN TN GUOKEUN ENAVW N KOVTA OE (E0TN EOTIA NAEKTPIKNG
Koudivac n koudivac agpiou N oe onEio Mou PNopei va €pBel o enagn e AAN
(0T OUOKEUN.,

* [poTou B€ceTe e Asimoupyia TNV KapeTiEPa, BERalwBeiTe OTI UNAPXEl VEPO OTO
dOXeio vepou.

* AUTA N KAPETIERQ €ival KATAAANAN POVO E TOV TUMO KAVATAC MOU NOPEXETA.
* Mnv apriveTe NOTE OUCKEUN avauUEVN e GOEIa KavaTa navw otnv NAAKA.

* Mn Badete NoTE TNV KAVATA OTO POUPVO UIKPOKUATWY.

* MIn UETAKIVEITE TN CUCKEUN GTAV QUTA €ival o€ Amoupyia.

* Mnv ayyideTe TN CUOKEUN [E BPEYUEVA N VWA XEPIA.

* Mn XpnoIPONOIEiTE ENEKTacN KAAWDIOU.

* EAEyxeTe KaTA dIooTAUATA TO KAAMJIO YIa TUXOV POOPEC.

* Mnv XPNOIJOMOIEITE TN CUOKEUN EAV TO KOAWDIO PEUIIATOC EXEI UMOOTEl pBoPG N
Qv QUTN EXEIMEOEI N €xel unoaoTel BAGRN KaTé onoiodnnoTe TooMno. Av UNOYIACTEITE
OTI N CUCKEUN €XEl UNoaoTel BAGRN, ENICTREYTE TNV GTO KOVTIVOTEPO £E0UCIODOTN-
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LEVO KevTPO eniokeuwv PYREX-MIMENPOYMITH yia e€€taon.

* Y€ nepinTwon nou undpxel meavr BAGRN, NV ENIXEIPACETE VA TNV ENICKEUAOE-
TE POVOI oac. AneuBuvBeiTe o€ éva and Ta eE0UCIODOTNEVA KEVTRQ EMICKEUWDV
PYREX-MIMENPOYMITH.

* Kd&be eniokeun and pn €E0UcIodOTNIIEVO TEXVIKO TwV KEVTPWV service PYREX-
MIMENPOYMIMTH AKYPQNEI THN EIMYHXH.

* Kdbe AavBaopévn xpron TNG OUCKEUNG AKUPWVEI TNV £yyUunon.

* Xpnaiuonolefrar yovo ywnola aviaMaxTikG PYREX®.

* AUTA N CUCKEUN CUUOPQWVETAI e TNV Odnyia NAEKTROUAYVNTIKNG CUUBATOTN-
1ag 2014/30/EE, Tnv Odnyia XaunAnc taong 2014/35/EE, Tnv Odnyia 2011/65/
EE via Tov nepIopiopd TG XPNoNG OPICUEVWV EMIKIVOUVWY OUCIWDV OE NAEKTPIKO
Kal NAeKTPOVIKO €€onhiopd. Eniong, e Tnv Odnyia 2009/125/EK yia Tig anaim-
OEIC OIKOAOYIKOU 0XedIaoPOU YIa TG MPOIOVTA MOU KATAVOAWVOUV EVEQYEIQ KAl TOV
Kavovioud (EK) Ap. 1935/2004 oxeTIKG e Ta UNKA KAl QVTIKEIUEVA MOU MPOOPICo-
VTaI va €pBouv OE enapn P TOOPIUAL.

OYNA=TE AYTEZ TIX OAHIEZ XPHZHZ



®
MEPH TH2 2Y2KEYHX

1. Pon vepou (vioug gikTpou)

2. Moviuo girtpo

3. Kandki kavdrag

4. XelpohaPn kavarag

5. YwArivag peiwong diapuyng Bepuokpaociag
6. FudAhivn kavara

7. MAAkTpO Aermoupyiag “O/1”

8. Bdon ouckeung

9. 2O CUCKEUNG

10. Aoxeio vepou 1,251t

11. Kandki KapeTiEpag

12. Koupni puBuiong apwpatog “AROMA’

MPIN THN MPQTH XPHSH

* [MA\UveTE Ta €PN TNG ouokeunc. Oeite T evatnTa “@povTida kal Kabaopiouoc”
* [epioTe BUO POPEG TO OXEID VEPOU Kal BECTE TNV KAPETIENT OE AEITOUPYIa (Xwpig KaPE) yia va
TNV KaBapioeTe. AeiTe Tnv evoTNTa “Xprion TG KAPETIEPAC”.
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XPH2XH THX KAGETIEPAZ

1. ZnKWVveTE T Kandki TN KageTiépag (11).

2. [epiceTe 10 doXeio vepoU (10) pe Tnv noodTNTa vepoU nou enBUPEiTE. Mn yepiceTe To doxeio
navw and v évoeiEn MAX.

* Xpnoiyonolgite KpUo vepd. Mn xpnaiponoleite noté {eotd h avBpakoUxo VePO.
* BeBaiwbeite 611 n BAon unodoxng Tou PiATpou ival cwoTtd TonoBeTnyuévn.

3. TonoBeTNoTE EITE TO POVILO PIATPO (2) MOU NAPEXETAI EITE Eva XAPTIVO PIATPO 6TN BAon uno-
dOXNG TOU PIATPOU.

4.[NpocBeaTe TOV KAPE (NEPINOU pia koutahid TG counac (7yp.) yia kABe kouna avaioya Je
TNV NPOTIUNON 6ag).

5. KheioTe 10 kaNdkI TNG kageTIEPAC (11) kal BEATE TNV KavdATa (B) ndvw otnv NAGKa.

6. ['upioTe To Koupni pUBUIoNG apwpaTtog “AROMA’ avéAoya pe TNV €vTach Kal To dpwiua nou
ENIBUEITE:

‘Evdeign U/} EAa@pUG KaQEg, MIKPAG EvTaong Apwpa.
‘Evdeign ’/ ,/: Meoaiag évraong Kagé, yeoaiag évraong dpwpa.
‘Evdeign 900:no duvatdg Kageg, duvard dpwya.

Znyegiwon: Mnv aA\dZeTe Tn B€an Tou pubuioth apwuatog “AROMA” katd Tn didpkeia

NAPAOKEUNG KAQE.

7. ZUvOEQTE TN OUCKEUN oTNV NPIda.

8. O¢ote TN ouokeun oe Aemoupyia natwvtag 1o NANKTPO Asmoupyiag O/I (7). H evOeIKTIKA
Auxvia Aerroupyiac 8a avayel.

Znpegiwon: Mnopeite va TpapngeTe Tnv Kavarta, va oepPipeTE Kal va Tnv enavarono-

Oetnoete avd ndca omiyun. H ouokeun yia 30 deutepdAenta, Oa oTapaticel va oTadel

autéuara.

9. ApaipéaTe TNV KavdaTa and Tnv NAAKA TOUAAXIOTOV €va AenTd apoU oAoKANPwOEl N napa-



okeun Tou kagé. ‘Otav n kavdra eival ddeia, oBAOTE Kal AnocuUVOESTE TN CUOKEUN and Ty
npica.
Znueiwon: H nogétnta Tou Kagé eival ndvra Aiydtepn and tnv nocOTNTA VEPOU Nou
Badlete oto doxeio vepoU, KaBwG Kanola nocdTNTa vEPOU anoppoPdTal and Tov Kagé.
MpooBéate Aiyo nepiocdTEPO vEPS OTNV APXNA €TCI WOTE VA EXETE TOV AKPIPN apiBud
QAUT{aVIWV NOU EMIOULEITE.
* Edv éxeTe KaIpd va XPNOIUONOINCETE TNV KAPETIENT, BECTE TN GE AsIToupyia pia popd Pe
YEUATO TO OOXEID VEPOU (XWPIQ KaPE) yia va TNV KaBapiceTe.
* H cuokeun Ba eTolddel kagé €wg 6Tou adeldoel To DOXEIo vepoU kal KaToNV Ba Unel oe
Aeimoupyia dlatipnong Tou ZeoTou kagé kal Ba ofricel autépata Petd and 40 Aentd. Ma nio
YEUOTIKO KOE, OEPPRINETE AUECWG YETE TO TEAOG TNG dladikaciag.

2YMBOYAEX TTATEYZTIKO KADE

* [a nhouoia yeuon kagE eival anapaitTo va SIOTNPEITE TNV KAPETIEPA kKabapn, 6Nwg uno-
delkvUeTal otnv napdypago “Kabapioudg kar cuvmpnon”,

* XpNoIUONOIE(TE NAVTA PPECKO Kal KpUO VEPO OTNV KAPETIEQA OAG,.

* O AeNTOKOWPEVOC KAPEC EEAOPONICEl KOAUTEPO PIATPAPIOUA, EVTOVO Gpwa kal mAoUCIa
yeuon. Av o kagEc Ogv eival apKeTE KaAG OAECUEVOC, anarmeiTal EAAPEWC NEPICOOTEPN MO-
o0TNTa KAPE ava AITCAVI MPOKEILEVOU Va EEQCPONCETE TV idIa YeUoTIKN anddoaon.

* QUAGETE TOV KAPE OE KPUO Kal Enpd pepog. ‘OTav avoiEeTe TO NAKETO TOU KAPE, IATNPNCTE
TO KGAG GPEAYICPEVO GTO YUVEID, MPOKEIUEVOU VA KOATNGE! TNV pPECKADA TOU.

* [0 ApIOTO ANOTEAECHA, AYOPACTE OAOKANPOUC KOKKOUC KAMEC Kal TRIWTE TOUG Aiyo mpIv Tn
dladikacia QIATpapicuaTog.

* Mn xpNnoIUonole(Te Tov 010 Kage yia deUTePN POoPd, KABWC KATI TETOIO B0 KATACTOEWE! TO
dpwpd Tou.

* e cuvioTaral To EavadéoTaua Tou KagE. O KapEC EXEI TO PEYIOTO dUVATO APWHA TOU, QlE-
OWC KETA TNV NAPACKEUN TOU.
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* MiKpéc KnAidec AadioU otnv eNMIPAVEIC TOU PIATPAPIOUEVOU KAPE opeirovTal aTo AddI and
TOUG KOKKOUC KapE. H AinapdtnTa unopei eniong va opeifetal otov Bapid KaBoupdIouEVO
KAQE.

KABSAPRMOL KAl 2YNTHPH2H

* Na oPrveTe NAvVTa TN CUCKEUN, va TNV anocuvOEeTe and TNV Npida Kal va aprveTe TN Ou-
OKeUN Kal TNV KavATa va KpUWoOoUV NMpoToU TNV KaBapioeTe.

* Mnv nAéveTe Ta P€PN TNG CUCKEUNG OTO NAUVTAPIO NIATWYV.

* KaBapioTe GAa Ta anoCnWPEVA UEPN TNG CUCKEUNG PETA and kABe xpnon e ecTd oanou-
VOVEPO.

* KaBapioTe Ta EWTEPIKA PEPN TN CUCKEUNG UE €Va UAAAKO, Vwnd navi.

MPOXZOXH: Mn BubBiceTe NOTE TN KAPETIEPQA O VEPSO N AAAO uypo.

* Mnv kaBapileTe T0 ecwTEPIKO TOU pelEPPBOUGP LE Navi KaBWC UNApPXel KiVOUVOC va apnoEl
unoAeiupaTa and Tic iveg updouaToc nou Ba BOUAWGCOUY TNV KAPETIEQA.

* [0 TOUG ENUOVOUG AEKEDEG, XPNOIOMNOIEIOTE Eva OUVOETIKO 0Pouyydp! e EAApEU anoppu-
navTikd. Mn XpNoIUOMOIEITE cUpUa Kal CKANPA KaBapIoTIKA.

* ZTayovidia vepoU pnopef va dnpioupynBouv otny nepioxr ndvw and Tn Brkn QIATPoU Kail va
oTACouV NAvVw ot BAch Tou NpoidvToc Katd Tn JIGPKEIT AEITOUPYIAC. XKOUMIGTE TNV NEPIOXA
Je éva kaBapd, oteyvd navi PeTd and KABe xprion TNG CUCKEUNG.

* XpnolpgonoIinoTe €va uypd Navi yia va ckounioeTe anaAd Tnv NAAGKA. MoTE un XpNolonoIEiTe
OKANPA aNOPEUNAVTIKA Yia va TNV KABapIoETE.



ADGAIPEXH ANATON

* [NpopnBeuTeite TO KATAANAO KABAPICTIKO AAATWY and ornolodNMNOTE COUNEP UAPKET.

* [a TNV a@aAATwon NAapakaAoUE AKOAOUBNOTE TIG 0dNyieg Nou avaypd@ovTal 6TN CUCKEU-
aoia Tou KaBapioTIkoU aAGTwWV.

* MeTd TNV agaipeon Twv aAdTwY, YEUIOTE TOUAAXICTOV TREIC (POPEC TO DOXEID VEPOU Kal BECTE
TNV KAPETIEPA OE AEITOUPYIa (XWPIG KAPE) yia va TNV KaBapICETE.

* [MAUVETE Ta €PN TNG CUCKEUNG. Jeite TNV evéTnTa “Kabapioude kail cuvthpnon”

TEXNIKA XAPAKTHPIZTIKA

MovTého: Kapetiépa SB-320

HAektpikh Taon: 220 - 240~ 50 - 60Hz
loxog: 1000 W

XwpnTtikdTnTa doxeiou vepou: 1,25 Aitpa

‘ ®
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MPOEIACTNOIHZER- TIATH 202 TH ANOPPIWH THZ

YYZKEYHY ZYMOQONA ME THN EYPQMAIKH OAHTIA
2002/96/EK

210 TEAOC TNG WPEAIUNG (WG TOU, TO NPOIOV Oev NPENEI va anoppEinTe-

TAI UE Ta AOTIKA anoppiuparta. Mpénel va anoppipOei oe EI0IKG KEVTPQ
= 3|0 (POPONOINPEVNC CUMOYNG aNOPPIUKATWY NOU 0PICOUV O ONUOTIKEC
QPXEG N OTOUG (POPEIC MOU NAPEXOUV auTh TNV Unnpeacia. H xwpliom andppiyn
LI0G NAEKTPIKNG OIKIOKN CUCKEUNG, ENITPENEI TNV ANOQUYN NIBAVWY apVNTIKWY
OUVEMEIWV YIa TO NEPIBAANOV Kal TNV uyeia and TN akatGANAN andéppiyn Kai
ENMPEENEI TNV AVAKUKAWON TWV UNKWY and Ta 0noia anoTEAEITal WOTE va eni-
TUYXAVETAI ONPIAVTIKN EEOIKOVOUNON EVEQYEIG KAl MOPWV.

Mo TV ENIoNPAVON TNG UNOXPEWTIKNG XWPEIOTAC anOpPIYPNG OIKIAKWY NAEKTPI-
KWV OUCKEUWY, TO MPOIOV PEPEI TO ONA ToU dIAYPAPUEVOU TOOXOPOPOU K&-
d0U ANOPPIMUATWVY.



EIMTYH2H KAIEZYTTHPETHXH MNEAATON

* H etaipia MIMENPOYMITH eyyudtal Ta npoidvTa Tne yia onoiadnnoTe eAAT-
TWHA KATAOKEUNG N UNIKWV yia BUO (2) £Tn and TNV nuepounvia ayopdg N no-
PGdOONG UE TNV NPOCKOWION TNG aNGAEIENG ayopdc. EAv 10 npoidv nou €xe-
TE QYOPACEI, NOPOUCIACE! EAATTWA KATAOKEUNG N UNIKWY, aneUBUVOEITE 0TO
KaTAoTNUa ayopdc N o eEouciodotnuévo Kevipo Service PYREX-MITEN-
POYMIH. lNa TV EVNPUELWON 0AC OXETIKA |E TO MANCIECTERO £EOUCIODOTN-
uevo Kévipo Service PYREX-MINENPOYMIH, eniokepBeite T 1oTooeNda
uag www.benrubi.gr. Eival otnv anokAeiotikn kpion Tng MIIENPOYMITH n
QVTIKATAoTaoN avti enidIoPBWoNC TOU EAATTWUATIKOU NEOIOVTOC.

* H eyyunon dev KGAUMTEI EAATTOPATA NOU Ba NPOKUYWOUV and GpUCIOAOYIKA
PBopd, ondoiuo, AavBacuévn eykatdoTaon N ouvpNoN Tou NPOIOVTOC,
KOKO XEIPIOPO, QVTIKAVOVIKEG OUVBNKES AEITOUPYIag, Un EQapUoyn Twv 0dn-
VIOV XPong, JETATPONN N ENICKEUN TOU NEOIOVTOC and un e50UCI0BOTNIEVO
TEXVIKO nou dev avnkel ota Kevrpa Service PYREX-MIMENPOYMITH.

Eniong, n eyyunon dev KOAUNTEI TA NOPAKATW EVOEIKTIKA QVAPEQOUEVQ:
1. 2nuadia, anoxpwuaTiouo N ypatlouviéc.

2. Kayipara e€airiac ékBeonc o pwTid N pAGYQ.

3. BAABN and Bepuikd ook (andtopn alayn Bepuokpaciac i téong).

X. MMENPOYMIH & YIOZ A.E.
Ay. Bwua 27, 15124, Mapouol - Abriva
TnA. / EEunnpéTtnon neAatwv.: 210 6156400, e-mail: benrubi-sda@benrubi.gr
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Instructions | Manual
Coffee machine SB-320

Please unfold the front page in order to check on the detailed view of the product.

* Read these instructions carefully and keep for future reference.
* Please keep the sales receipt for guarantee purposes.
* Remove all packaging.

* Make sure your electricity supply is the same as the one shown on the underside
of the appliance.

* Always plug your device into an outlet that is earthed. Failure to comply with this
requirement may result in electric shock and possible serious injury.

* Never leave the appliance unattended when it is operating.

* Close supervision is necessary when your appliance is being used near children
or infirm people. Ensure that they do not play with the appliance.

* This appliance is not intended for use by people with reduced physical, sensory
or mental capabilities, children or those with lack of experience and knowledge,
unless they have been given supervision or instruction concerning use of the
appliance by a person responsible for their safety.



* Switch off and unplug:
- Before filling with water
- Before cleaning
- After each use

* Allow the appliance to cool down completely before putting on or taking off
parts and before cleaning and storage the appliance.

* Never use the appliance for any other use than indicated.
* The device is intended for indoor use. Do not use the device outdoors.

* The device is intended only for domestic use. Any other use will cancel the
warranty.

* Always use the coffee maker on a secure, dry level surface.

* Do not operate or place the device or parts in places of high humidity or where
it may get wet.

* Watch out for steam, never lift the tank lid during the brewing cycle.
* Never touch the plate or surrounding area.
* Do not touch the hot parts.

* Do not let the power cord of the appliance hang over the edge of a table or
bench top or touch any hot 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.
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* 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 PYREX-BENRUBI service centers.

* 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.

* This coffee maker is only suitable for use with the type of carafe supplied.
* Do not leave the appliance switched on with an empty carafe on the plate.
* Never put the carafe in the microwave.

* 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 PYREX-BENRUBI Service Center.

* Incase of apossible damage, do not attempt to repair the appliance by yourself.
Please contact one of the authorized PYREX-BENRUBI service centers.

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



* Any misuse of the device cancels the warranty.
* Only use original PYREX® spare parts.

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

SAVE THESE INSTRUCTIONS

PARTS OF THE APPLIANCE

1. Water flow (shower)

2. Permanent filter

3. Carafe lid

4, Carafe handle

5. Reduce temperature loose tube
6. Glass carafe

7. Operation button “O/1”

8. Base

9. Body

10. Water tank 1.25Lt

11. Lid

12. Aroma flavor button “AROMA’
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BEFORE FIRST USE

* Wash the parts of the appliance. See “Cleaning and maintenance’.
* Run two full tanks of water (without coffee) through the coffee maker to clean it. See “Use
your coffee machine”.

USE YOUR COFFEE MACHINE

1. Lift the lid (11).

2. Fillthe water tank (10) with the desired amount of water. Do not fill above the MAX level.
* Use cold water. Never use ware or frizzy water.

* Ensure the filter holder is positioned correctly.

3. Fit either the permanent filter (2) supplied or a paper filter into the filter holder.

4. Add the coffee (approximately 1 level spoon (7gr.) per cup).

5. Close the lid (11) and put the carafe (6) on the plate.

6. Turn the <AROMA» flavor button (12) according to the intensity and flavor of your choice:

Indication #: Light coffee, low aroma strength
Indication @ #: Medium-intensity coffee, medium aroma strength.
Indication ¥ ¥ & Stronger coffee, strong aroma.

Note: Do not change the position of the AROMA flavor button during brewing.
7. Plug in the appliance.

8. Turn on the coffee maker by pressing the power button O/I (7). The power indicator will
turn on.

Note: You can take out the carafe, pour and serve at any time. The coffee maker will



stop dripping automatically for 30 seconds.

9. Remove the carafe from the plate at least one minute after the preparation of coffee is
completed. When the carafe is empty, turn off and unplug the appliance.

Note: The amount of brewed coffee after the brewing process will always be slightly
less than the amount of water placed into the coffee maker, since some water is
absorbed by the coffee ground or evaporates. Add a little extra water at the beginning
so that you end up with the exact number of cups desired.

* If you have not used the appliance for a while, run one full tank of water (without coffee)
through to clean it out.

* The appliance will brew coffee until the water tank is emptied and then goes into hot coffee
maintenance mode and will automatically turn off after 40 minutes. For a more delicious
coffee, serve immediately after the end of the procedure.

TIPS FOR GREAT-TASTING COFFEE

A clean coffee maker is essential for making great-tasting coffee. Regularly clean the coffee

maker as specified in the “Cleaning and Maintenance” paragraph.

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

* Fine-cut coffee ensures better filtration, intense aroma and rich flavor. If the coffee is not
grinded well enough, add more coffee per cup to ensure the same taste performance.

* 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 result, 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.

* [tis not recommended reheating coffee. Coffee has the maximum aroma, immediately after
preparation.

* Small oil stains on the surface of the filtered coffee are due to the extraction of oil from the
coffee beans. The oil may also be due to the heavy roast of the coffee.
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CLEANING AND MAINTENANCE

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

* 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.

* For intense stains, use a synthetic sponge with a light detergent. Do not use wire and
abrasive cleaners.

* Water droplets may be created in the region over the filter holder and drip onto the base
of the product during operation. Wipe the area with a clean, dry cloth after each use of the
device.

* Use a damp cloth to gently wipe the plate. Never use abrasive detergents for cleaning.



®
DESCALE

1. Buy a suitable descaler from a supermarket.

2. Please follow the instructions indicated on the packaging of the descaler to descale the
machine.

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

4. Wash the parts. See “Cleaning and maintenance” section.

TECHNICAL CHARACTERISTICS

Model: Coffee Maker SB-320

Rated Voltage/Frequency: 220 - 240/~ 50-60 Hz
Power: 1000W

Water tank capacity: 1.25 Liters

Carafe capacity: 12-15 cups
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IMPORTANT INFORMATION FOR CORRECT DISPOSAL
OF THE PRODUCT IN ACCORDANCE WITH EC DIREC-

TIVE 2002/96/EC

At the end of its working life, the product must not be disposed of as
E urban waste. It must be taken to a special local authority differentiated
mmmm \Vaste 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.



SERVICE AND CUSTOMER CARE

* 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 PYREX-BENRUBI Service Centre. To find
the nearest authorized PYREX-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,
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 PYREX-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).

H. BENRUBI & FILS SA
27 Aghiou Thoma str, GR15124, Maroussi - Athens
Tel. / Customer Support: 210 6156400, e-mail: benrubi-sda@benrubi.gr
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WWW.pyrex.com.gr

H. BENRUBI & FILS SA
27 Aghiou Thoma str, GR15124, Maroussi - Athens
Tel. / Customer Support: 210 6156400, e-mail: benrubi-sda@benrubi.gr

Pyrex® is a trademark of Corning Incorporated used under license by International Cookware

(O]



