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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 JEMNMOVTIKY avagopd, padi ye tnv andden ayopdg, n oroia
Aettouvpyel w¢ eyyonon (BA. mopokdiw «Eyyonon katr Efutinpétnon
MeAatwvy).

* [1plv ouvdéoete TN ouokeur BeBalwbelte OTL N TTAPOX 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@rvete TIOTE TN OUCKEULN XWwpPIS 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 avtrv. BeBawwbeite 011 dev ailouv e Ta eEapTAPATA ) TN CLOKEUN.
* 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
ETITAPNON KATIOIOL TIPOCWTIOU TIOU YVWPEICEL TOV TPOTIO AELTOLPYIag NG
OUOKEUNG Kal Ba eival uTteLBUVOG YIa TNV ACPAAELA TOUG.
* O£0TE EKTOG AELTOLPYIOG TN CUOKELK] KAL ATIOCLVOEDTE ATIO TO PEVHAL:

— [potou ) yepioete pe vepod.

— [potou Vv kaBapiocte.

—  Meta i xpnon.
* 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



XPNOWOTIOLE(TE TN OLOKELN O€ LTIAIBPLO XWPEO.

* 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 gnv TOTOBETETE TN CLOKELN 1 PEPN TNG OE PEPN UE
uypaocia N oe onueia oV PTIoPEL va BpEXETAlL.

* [NpogpuAayteite amd Tov aTG. XPNOWOTIOLETE TO AKPOPUOIO ATHOU WE
Tipoooxr). BeBawwbeite 6Tl 10 akpoPUOLO €ival OTPAUUEVO HOKPLA aTtd TA
HEPN TOU CWHATOG. YITAPXEL KivOLVOG TPAUUATIONOU.

* Mnv €pxeoTe o€ €mAQPr) YE TOV aTUO ) TO KAUTO vePS TIou PByaivel armd 1o
QKPOPULOLO 1) To DOXE(O veEPOU.

* Mnv ayyilete 1a Ceotd PEPN TNG CUOKELNG OTAV £ival 0€ AelToupyia (T.X.
Brnkn @iAtpou, akpouolo, dioko¢ BEpuavong AuTaviwy, doxeIo VEPOU
KATT).

* Mn XpNOIUOTIOLEITE TN OUCKELN XWPIS vEPO OTO DOXEID VEPOU.

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

» BeBawwBeite 611 10 vePS 010 doxelo vepou dev eival Ayotepo amod TNV
évdelgn “MIN” kat dev uttepPaivel tnv evoeitn “MAX”.

* Mn XPNOWOTIOIE(TE TN OUOKELN XWwPIC TO OOxeio vePOUL KAl TOV
QTOOTIWHEVO dioko 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 TTaLdL.
MnVv a@rveTe T0 KOAWALO VO OKOUUTIA OTIOLOONTIOTE (AT ETUPAVELA.

* Mnv a@rvete TN oUOKELH O€ BepPoKPaaia TIEPIBANOVTOC PHIKPOTEPN TWV
0°C kaBwg 10 vePO 01O PeCePPBOLAP PTIOPEL VO PETATPATIEL O€ TIAYO KAl v
TIPOKAAEOEL CNULG OTN OUOKEULN).

* Mn XPNOLUOTIOLEITE TN CUOKEUN O€ VWOPETPO Gvw Twv 2.200u tdvw amo
10 emtinedo tn¢ 6GAacoac.

* [10TE PNV aQrVETE T0 KAAWOLO TOU PEVPOTOC DITTAWPEVO KATA TNV OLAPKELD
NG XProng tNG CUOKELNG. =€DTAWOTE TO TEAEIWG.

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

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

* Y€ TIEPITITWON TIOU N CUOKELN BPOXEL, APAIPEDTE QPEOWE TO KOAWDLO TOU
PELPOTOC aTto TNV TIPIla KAl Pnv BACETE Ta Xépla 0ag 0To vepd. Mn BEtete
TIOTE TN BPEYUEVN CUOKELN OE AELTOUPYIA KOL ETIKOIVWVNOTE PE €va ATIO TA
etoualodotnuéva kevipa emokeuvwyv MIMENPOYMIH.



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

* Mnv TOTOBETEITE TIOTE AUTN TN OULOKELN ETTAVW N KOVTA o€ (0T €0Tia
NAEKTPLKNGS KOLlivag ) Koulivag aepiou fy o€ onueio TIou PTtopel va €pBeL o€
ETIAQPN ME GAN (e0Tr OUOKEUN.

* [TpotoL BeoeTe o€ Acltoupyia TNV €0TIPECLEPA, PERALWOEITE OTL LTIAPXEL
VEPO OTO OOXEIO VEPOU.

* Mn PETOKIVEITE TN OUOKELN OTAV QUTH €ival € AlTOLPYIa.

* Mnv ayyiCeTe TN OLOKELN WE PPEYUEVA ) VWTIA XEPLA.

* Mn XPNOIUOTIOLEITE ETIEKTAON KAAWDIOU.

» EAEyXETE KOTA DLAOTAPATA TO KAAWDLO YIa TUXOV PBOPEC.

* Mnv XpNOJOTIOLEITE TN CUOKELN €AV TO KOAWDLO PEVPOTOG EXEL UTIOOTEL
@Bopd 1 av autn ExeL TIEOEL 1 €xEL LTTOOTEL BAGRN KOTA OTIOLOdNTIOTE TPOTIO.
AV UTIOYIOOTETE OTL N CUOKELN €XEL UTTOOTEL BAGPN, ETIOTPEWYTE TNV OTO
KOVTIVOTEPO €£OULOLODOTNUEVO KEVTIPO eTiokevwy MITENPOYMITH yia
etetaon.

e 2€ TEPITTIWON TIOU UTIAPXEL BV BAGRN, HNV ETIXELPNOETE va TNV
ETILOKELACETE POVOL 0aG. AteuBuvBeite oe €va amd T1a e¢oualodoTNUEVA
KEvIpa etiiokevwv MIMENPOYMITH.

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

» KGBe AavBaopévn xprion TG OLOKEUNG AKUPWVEL TNV €yyLNON.

* XPNOOTIOLE{TAL JOVO YVNOLO OVTOANAKTLKA.

* AUt} N OULOKELR CUPUOPPWVETAL Pe TNV Odnyia nAeKTpoUayvNTIKAG
ovppatétntag 2014/30/ EE, tnv Odnyio XopnAng taong 2014/35/EE, tnv
Odnyia 2011/65/EE vy tov TEPOPWOPG NG XPNONG  OPLOPEVWV
ETIKIVOUVWVY OUOLWV OE NAEKTPLKO KAl NAEKTPOVIKO €COTIALOUO. ETtiong, pe
Vv Odnyia 2009/125/EK y1a TIg amtalTtr)oelg OlKOAOYLIKOU OXedLACPOU YO Ta
TPOIOVTO TIOU  KOTOVOAWVOLV  EVEPYELD KOl TOV Kavoviouog(EK) Ap.
1935/2004 oxetlk@ PE TG UAIKG KOl QVTIKE(UEVO TOU TIpoopilovial va
€pBouv o€ £TTOPN PE TPOPLUQ.

®YNA=TE AYTEX TIZ OAHIIEX
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. MIAAKTPO povng 660NG KagE

. MIAAKTPO BUTTArG BOONG KAPE

. [MAnktpo On/Off

. FTIAAKTPO XElpoKivnTNG pUBULIONG

. MARktpo ONn/Off atuov

. ArtooTiwuevn oxapa

. ATTOOTIWHEVOG BIOKOG CUAOYAS LYPWV
. Komaki doxeiov vepou

. Doxelo vepou 1,6L

10. PuBpiotig atpol

11. 2Wpa oUCKELNG

12. AKPOQUCLO OTUOU/CECTOU VEQOU
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13. Zt6pI0 aKPOPULOIOU

14. KoutdAL pedovpa

15. Tkpoutt

16. KAelotpo adeldopatog eiAtpou

17. ®IATPO oAeopEVOL KOPE (DUTARG BOaNG)
18. ®IATpo aAeauEVOL KAPE (Uovhg 6Oang)
19. OnKn yla kdwouAa tuTtou Nespresso®*

*Eumopikd onua 1dloktnoiag Tpitou, Tou dev
ouvdeetal pe tn (NEA) X. MMENPOYMIH &
YIOZ A.E.



Mpwv v MNpwtn Xprion

* MAOveTE TO PEPN NG ouokeung. Aglte Tnv evotnta “©povtida kat Kabaplopodgs”
* TepioTe BVO POPEG TO BOXEID VEPOU Kal BETTE TNV EOTIPECLEPO OE AELTOUPYIO (XWPIG KOPE) yla va
TNV KaBapioete. Acite tnv evétnta “MNapaokeur Espresso”.

2nueiwon: Mmopei va urtdpxel 66pupog Gtav aviAgitat 10 vepd tnv TIPWTn Popd, €ivat PUCLOAOYIKS,
N OUOKEUN OTEAEUOEPWVEL TOV aéPa OTN CLOKELT. MeTd amd Alya deutepdiemta, o B6pupog Ba
eapavioTel.

2€ TEPITTWON TIOU N CUCKEUN] Bev BYGAEL vepd amd To YKPoUTt (15) v mpwtn popd, akohoubriote
TO TTAPOKATW Brjdata:

1. TomoBetAoTE TO YKPOUTT (15) KaL €va @iAtpo (18 1 17) xwplg KagE otpepoviag delOOTPOPA.
BeBawwbeite 011 £xel Koupmwoel KaAG otn B¢on “LOCK”.

2. TomoBeTAOTE £va GAIT(AVL OTNV ATTIOOTIWHEVN OXAPA (6) KATw atd TO YKPOUTE (15)kat éva ATdavL
KOTW atd 10 akpo@uaolo (12) kal cuvdEaTe TO Buoua otnv Tpida. BeBalwbeite 6Tt 0 puBULOTAG aTPOU
(10) eival otn B¢on “OFF” Tipwv cLVOETETE TN CUCKELH OTNV TIPICO.

3. Méote 10 MARKTPo ON/Off (3) yio TNV TIPoETOWAC{O TTOPACTKEUNG KagE. H evdelkTikr Auxvia (3) Ba
QVAYEL KaL OL AUXVieg povng 66ang (1), BumAng doong (2) kat xelpokivntng pong (4) 6a avaBoofrivouv
€wg OToU Ce0TOBEL N CUOKEULN KAl Elval £ToLn.

4. Otav o Auyvieg povig doong (1), dImARG 86ong (2) kal XEWpokivnIng pong (4) oTapoTHooLY va
avaBooBrivouy, TUECTE TO TTANKTPO XELPOKIVNTNG PONG (4) yla va TPEEEL vEPO OTO GAITCAVL.

5. MapdMnAa, otpéywte Tov pubuloTr atuou (10) otn Béon “+”, Kal emavaAdBeTe £wg OTOU apxioel
VA TPEXEL VEPO OTO PALT{AVL TTOU EXETE TOTIOBETAOEL KATW OTIO TO AKPOPUTLO.

6. MOAIG apxioel va TPEXEL vEPO aTIO TO AKPOPUOLO, OTPEWTE TOV PUBULOTH aTPoL (10) otn Béon
“OFF”. Otav 1pégel n emBLPNTA TTIOoOTNTA VEPOU 0TO PAIT{AVL KATW ATIO TO YKPOUTI, TILESTE {aVA TO
TIANKTPO XELPOKIVNTNG PONS (4) Kal oL eVOEIKTIKEG Auxvieg puovns doong (1), dmAng ddong (2) kal
Xepokivning pong (4) 6a avapoacfrivouv.

7. H ouvokeun gival €tolun yia xpnon.

MpoBEpuavon ¢ ZUOKEUAS

MNa va puaéete Eva eAt{avi Kahd {eatd Espresso 3 Cappuccino, CUVIOTOUUE Va TIPOBEPUAIVETE TN
COUOKEUN TIPIV QTIAEETE KOPE KOBWGS Kal TN Brjkn @iAtpou, 1o GiATpo Kal To AIT{avL, £T01 WOTE N yelon
TOU KA@E va PNV eTNPEAZETAL attd Ta KpUa PPN TNG CUCKEUNG.

BeBawwBeite 61 0 puBuiotrg atuov (10) eival ot Béon “OFF” Ttplv CUVOECETE T CUOKEUR OTNV
mplda.

1. Apaipéate 10 doxelo vepou (9) TpaBwvtag To TPOG Ta TIAvVW Kal yep{oTe pe vepo. BeBawwbeite ot
TO vePO 01O OOXEl0 vePOUL Bev eivarl Alyotepo amo tnv vaelEn “MIN” kat dev uttepBaivel TNV EvOELEn
“MAX”.

« XpnowoToleite KpUo vePO. ZUVIOTOUHPE TN XPAON QUNTPOPLOUEVOU VEPOU KOBWG HEWWVEL TNV
ETIKABLON AAGTWV Kal au§AveL Tn BLAPKELA (WG TNG EOTIPECLEPAG 0aG. Mn xpnoluoTtoleite Ttoté {e0Td
) avBpaKoUX0 VEPO.

2. TomtoBeteiote 10 doyelo vepou (9) oTn BEoN ToL £WG GTOU KOUUTIWOEL KAAG 0T BACT TNG CUOKEUNG.
3. AQaLPEDTE TO YKPOUTT (15) OTPEPOVTAG OPIOTELOTTPOPA KAl TOTIOBETNOTE TO QiATpo (17 1 18) Tng
ETIAOYNG 0AG XWPIG VO BAAETE KAQE.



4. TortoBetr|oTe 10 YKpOoUT (15) otpépoviag detldatpopa. BeBawwbeite OTL £xel KOUUTIWOEL KOAG OTN
B¢on “LOCK”.

5. TommoBetoTE £va GATCAVL OTNV ATIOOTIWKEVN OXAPA (6) KAl oUVOEDTE TO Buoua otV TIPida.

6. Meéote 10 MARKTPO ON/Off (3) yio TNV TIPoETOAC(O TTIOPATKEUNG KagE. H evdelkTikr Auxvia (3) Ba
avAyeL Kat oL Auyvieg povig doong (1), dutAng 66ong (2) kat xeypokivntng pong (4) 6a avaBoafBrivouv
€WG¢ OTOU CeoTaBEl N CUOKELT KAL Eival ETOLUN.

7. Otav o0 Auyvieg povrg doong (1), dutAng d6ong (2) Kat Xewpokivntng pong (4) otauatrioouv va
avapoaofrivouy, THETTE TO TIANKTPO XELPOKIVNTNG PONG (4) yla va TPEEEL vepO OTO GATLAVL.

8. Miéote MAAM TO TAAKTPO XELPOKIVNTING pong (4) WoTe va OTOUATACEL VO TPExeL vepd. H
TPOBEPUAVON NG KAPETIEPAS EXEL ETIITEUXOEL.

9. Otav ohokANpwoel n dlodikaoia TPoBEpUaVONG, UTIOPEITE VO TIPOXWENOETE OTNV TIAPACKEUN TOU
KOQE.

2nueiwon:

* Mmopei va uttdpxel B6puBog 6tav avTAeitaL To vepd TNV TPWTn Qopd, eival pUCLOAOYIKO, N CUCKEUR
ameAeuBepwvel Tov 0épa otn ouokeur]. Metd amd mepimou 20 deutepdieia, o B6pupog Ba
OTOMATACEL

Moapaokeur) Espresso pe AAeopévo Kagé

BeBawwBeite éu 0 pubuiotrig atpou (10) eival otn B€on “OFF” Ttplv oUVOECETE T CUOKEUR OTNV
Tpia.

1. MpoBepuéveTe TNV €0TIPETIEPA. A€(TE TNV evOTNTA “TIPOBEPUAVAT TNG CUCKELNG”.

2. AQaIpEDTE TO YKPOUTT (15) OTPEPOVTAG aploTEPOOTPOPA Kal BAATE TNV eBuuntr 800N KOPE
XPNOWOTIOWOVTAG TO KOUTAAVUECOUPa (14) Kal TIECTE TOV KAPE GTO QIATPO JE TO THOW WEPOG TOU
KOUTOALOU.

* Mnv ookeite uttepPoAkr| Ttieon ylati n por Tou ka@é Ba gival TIOAD apyr ETTNEEGJOVIAG TO XPWHA
Kal I yeoon tou. Av TIECETE TIOAS EAAQPLE, TOTE 0 KOQES Ba PEEL TIOAD ypriyopa Kat Ba yivel eEAa@pUg.
3. TomtoBeTNOTE TO YKPOUTT (15) oTpePovTag deflooTpoPa. BeBalwbeite OTL £XEL KOUUTIWOEL KOAG OTN
B¢on “LOCK”.

4. ApalpéaTe 10 (e0TO vEPO aTIO TO PAT(AVL TToU €ixe Peivel amod Tn dladlkaoia TG TPoBEpuavong
Kal TomoBetioTe Eavd 10 E0TO PAITCAVL OTNV ATIOCTIWKEVN OXAPA (6).

5. Epodoov n evdelktikn Auxvia ON/OFF (3) eivat avapuévn kat ot Auxvieg povng 6oong (1), dutAng
dOONG (2) kaL XeLPOKIivVNTNG PONG (4) dev avaBooBrivouy, TIEOTE TO TIANKTPO Povhg doong (1), dTAng
d6ong (2) 1 xewpokivntng pong (4).

6. BEva €xete eTUAEEEL TO TIAAKTPO PovAg (1) 1 BUTAnG doong (2), 6tav TpEEEL N TiBuPNTH TToooTNTA
KOQE, N OLOKELR Ba OTAPOTAOEL OTAV OAOKANPWOEL TO KUKAO TNG Kal N €VOEIKTIKA Auxvio Ba
avoBoofrivel. EGv €xete €TAEEEL TO TANKTPO XELPOKIVNTNG pong (4), étav tpéfel n emBupnt
TIO0OTNTA KAPE, TIECTE avA TO TIANKTPO XELPOKIVNTNG PONG (4) yla va oTauoTroeL n dladikacia.

7. Otav ohokAnpwoete tn dladikacia, mEaTte 10 TTARKTPo ONn/Off (3) Kal agalpéate 10 Buoua amd
v Tpida.

8. Apalp€aTe 1O YKPOUTL (15) OTPEPOVTAG APLOTEPOOTPOPA KAl APrOTE VO KPUWOEL TPV AdELGOETE
TO QIATPO aTIO TOV KOPE.

9. MOAG 10 YKPOUTT (15) KL TO QIATPO TIOU EXETE TOTIOBETAOEL KPUWOOUV, OVACNKWOTE TO KAEIOTPO
adeldopatog GiATpou (16) WOTE VA KOUPTIWOEL OTNV GKEN TOL GIATPOU KaL OOELAOTE TOV KAPE ATIO TO
@iATpo.

10. Metd amo kGBe xprion, adeldleTe T0 DOXEIO VEPOU KAl TIAEVETE TO YKPOUTL KAl TO QGiATpo. Agite Tnv
evotnta “Kabaplopog Kat povtida”.



2NUEWWOELG:
* Mn xpnowJoTtroleite TTOAS AeTTd AAECUEVO KaPE, KOBWG PTTOPEL va BOUAWGCEL TO QIATPO.

* Mnv a@rjvete v kKOPeTEPA XWPIG eTiBAewn katd TN SLAPKELA NG AELTOUpYiag TNg.
* EGv n ouokeur mapapeivel avaupévn xwpig va Asttoupyel, Ba amevepyomondei avtépata petd amnd
25 Aetttd.

Mopaokeur) Espresso pe Kawouha Tomou Nespresso®*

*Eumopikd onua dloktnoiag tpitou, Tou dev ouvdéetal pe tn (NEA) X. MIENPOYMIH & YIOZ
AE.

BeBawwBeite éu 0 pubuiotrig atpou (10) eivar otn B€on “OFF” Ttplv cUVOECETE TN CUOKELH OTNV
Tpia.

1. ApalpéoTe 10 doxeio vepoU (9) TpaBwvTag To TIPOG Ta TAVW Kal YEU{OTE pe vepd. BeBaiwbeite ot
10 vVEPO 0TO DOoxEelo vePOL Bev eivarl Alyotepo amo tnv vaelgn “MIN” kat dev utepBaivel TNV EVOELEn
“MAX”.

o XpnoyJotoLeite KpUO vePS. ZUVIOTOUKPE TN XPHoN QINIPOPLOPEVOU VEPOU KABWG MELWVEL TNV
€TIKAOLION aAGTWY Kat auéavel Tn Btdpkela CWAG TG E0TIPECEPAG 0ag. Mn XxpnotJotoLeite ToTE {e0Td
1] avBpaKoUXo VEPO.

2. TomoBeTeioTe 10 OOXEI0 VEPOUL (9) 0N BECN TOL £WG OTOU KOUUTIWOEL KAAG 0T BACN TNG CUCKEUNG.
3. 2uvdEaTe 1O Buopa otV TPICa KAl TOTTOBETAOTE Eva PAUT(AVL OTNV OTIOCTIWHEVN OXapa (6).

4. TuploTe OPLOTEPOOTPOPA TO KATIAKL TNG BAKNG KAWOUAAS (19) Kal apalpéaTe To.

5. TommoBetote TNV Kdwouha tuTou Nespresso®* NG €MAOYNG 0AG KAl KOUUTIWOTE TO KOTIOKL
BeLLOOTPOPQ, TIECOVTAG TIPOG T KATW.

6. TortoBetnote TN Brkn (19) oto ykpoutt (15).

7. TotoBeTNOTE TO YKPOUTT (15) oTpéPovtag BeflOoTPoPa. BeBalwbe(te OTL £XEL KOUUTIWOEL KAAG OTN
Beon “LOCK”.

8. Miéote 10 ARKTpo ON/OFF (3) yia tnv TpoeToldacia Tapaokeung Kage. H evOelktikn Auxvia (3)
Ba avayel Kal ol Auxvieg povng doong (1), dumAng déong (2) kal Xewpokivning pong (4) Ba
avapoaorivouy €wg 6Tou CeoTabel N CUCKELN Kal gival ETown.

9. Otav o Auxvieg povng doang (1), dutAng déong (2) Kat xelpokivntng pong (4) otauatrioouv va
avaBoorivouy, TIETTE TO TTANKTPO XELPOKIVNTNG PONG (4) yla va TPEEEL KOPEG OTO PAITCAVL.

10. ‘BEva €xeTe €TUAEEEL TO TIAAKTPO PovAg (1) A SmARG 06ong (2), étav TPELEL N eTBUUNTA TTOCOTNTO
KOQE, N ouoKeur Ba OTAPOTACEL OTAV OAOKANPWOEL TO KUKAO TNG Kal N eVOEIKTIKA Auxvio Ba
avoBoofrivel. EGv €xete €TAEEEL TO TTARKTIPO XELPOKIVNTNG pong (4), étav tpéfel n embupnt
TIO0OTNTA KAPE, TIEOTE avA TO TIANKTPO XELPOKIVNTNG PONG (4) yla va oTauoTroeL n dladikacia.

11. Otav ohokAnpwaoete ) dladikaoia, TiEate 1o TANKTPo ON/OFF (3) kal apalpéote 10 Buoua amod
v Tpida.

12. Agapéote 10 YKpoutt (15) OTpEPOVIAG aPLOTEPOOTPOPA KAl OPAOTE VO KPUWOEL TPV
QQALPETETE TN BAKN KAWOUAQGS (19) Kot TNV KAYOUAQ.

13. MOA 1o ykpoutt (15) kat n Brkn (19) Kpuwoouv, APALPESTE TNV KAWOUAQ.

14. Metd amo kaBe xprion, odeldlete 10 Ooxelo vePOU Kal TIAEVETE TO YKPOUTT (15) Kkat tn BrKkn
kawouhag (19). Acite tnv evétnta “Kabaplopds kat ppovida”.

2NUELWOELG:

* Mnv a@rjvete nv kKOQeTIEPA XWPIG eTiBAEWN kAT TN BLAPKELA TNG AELTOUPYIOG TNG.

« EGv n ouokeur mapapeivel avaupévn xwpls va Aeitoupyel, Ba amevepyomolnBel avtdpata et amd
25 Aetttd.



Aeroupyia Zeotod Nepol

H Asttoupyia {eoT1ol vepd XPNOWOTIOLETAL VIO VA CETTAVETE Ta PAUTZAVIAL.

1. BeBowBeite 6L umtadpxel vepd ato doxelo vepou (9) kat 6Tt 0 puBuIoTAS atuou (10) eival otn Bean
“OFF”. To vepd 010 dOXEIO VEPOU VA UNnV eival Katw oo v evoelgn “MIN” kal va unv uttepPaivel
v évdelgn “MAX”.

2. Miéote 10 ARktpo ON/OFF (3) yia tnv TpogToldacia Tapaokeung Kage. H evOelktikn Auxvia (3)
Ba avawel Kal oL Auxvieg povng doong (1), duthng do6ong (2) kal Xewpokivning pong (4) Ba
avaBoorivouv £wg 0tou (eoTtaBel N cuokewr) Kat gival town.

3. Otav o Auxvieg povng doang (1), dutAng déong (2) kat Xelpokivntng pong (4) otauatioouy va
avoBoorivouv, OTPEWPTE TO AKPOPUOLIO ATUOU/CEOTOU vepol (12) Befld Kal TOTOBETNOTE €va
METAMAIKO BOXEID KATW aTIO TO GTOPIO TOU aKpopualou (13).

4. ToToBETAOTE TO GTOULO TOU OKPOPUOLOU (13) TePITou 2 EKATOOTA PJECO OTO HETAMIKO OOXEID KAl
TUEOTE TO TIANKTIPO XELPOKIVNTNG porg (4) koL OpEcws OTPEWTE TO pubulot otpol (10)
0pLOTEPOOTPOPA YO VA TPEEEL CEOTO VEPO.

5. Otav 1p€del n emBupntr) TOoOTNTA VEPOU, TIECTE {aVA TO TANKTPO XEWPOKIVNTNG PONng (4) kat
OTPEWTE TOV pUBULOTH aTPoUL (10) deflooTtpopa atn Béon “OFF”.

6. Otav oAokAnpwoete TN dladikaoia, TEate 10 TARKTPo ON/OFF (3) kat agapéoate To BUoUa amo
Vv Tpida.

Mo va dudéete Appdyoa

1. MNPOETOWAOTE TOV KOPE espresso OTwWG TEPLYPAPETAL OTNV eVOTNTA “Ta VO QTIAEETE KAPE”.

2. BeBawBeite o011 umtapyel vepd oo doxelo vepou (9) kat OTL 0 puBuLoTAG aTPoL (10) eival otn Béon
“OFF”. To vepd 010 dOXEIO VEPOU VO NV eival Katw oo v evoelgn “MIN” kat va unv uttepPaivel
v &vdelgn “MAX”.

3. Méote 1o ARkTpo On/Off atuou (5). H evdelktiki Auxvia Ba avaBoofrivel éwg 6tou (eoTabel n
OUOKEUT Kal €lval £€TOLUN YLO TNV TIAPACKEUN OTUOU.

4. Otav n evOEIKTIKA AuXvia oTapatAcEL va avaBoofrivel, eival €Tolun yia xpron.

5. MpocBéate mepimou 100ml yaAa yia k&Be @AT{avL cappuccino TIou BEAETE va QTIAEETE O€ éva
METAANAIKO BOXEIO (TL.X. UTIPIKL).

« [ KOAUTEPA QTIOTEAECUATA, CUVIOTATAL VO XPNOLUOTIOLEITE KPUO TIMPES YAAD PPECKO 1 KPUO
TIARPEG YOAQ HOKPAG BLAPKELAG. Mn xpnooTtolelte YaAa eBATIOPE.

* O Gykog Tou YAAOKTOG PTIOPEL va auénBel £wg Kal 2 Popég, EMoPEVwg Ba TIPETIEL va DIOAEEETE Eva
APKETA @ADL Kal YnAd doxelo, DaPETPOU OXL AlydTEPO aTO 7,5€K.

6. ZTPEYTE TO AKPOPUCLO OTHOV/CeCTOU vepPOoU (12) dedLdl kal TOTIOBETNOTE TO PETAANIKS BOXEID UE TO
YyaAa KOTw OTId TO OTOULO TOU AKPOPUOLou (13).

7. BuBioTe 10 0TOI0 TOU OKPOPUAIOU (13) TIEPITIOU 2 EKATOOTA OTIO TNV ETIPAVEID TOU YOAOKTOG KO
OTPEWTE TO PUBULOTH aTPOoL (10) apLoTEPOOTPOPA VIO VA EEKIVATEL VA BYaiveL OTHOG.

8. Kuiveite 10 doxelo KUKAKA Kal aTto Tavw P0G TA KATW.

9. Otav ohokAnpwbei n dladikaoia, oTpéwte 10 PUBPIOTA atuov (10) deflvotpopa atn Béon “OFF”.
10. AVOKOTEWTE TO APPOYOAD UE ATIAAEG KUKALKEG KIVAOELS KOL XTUTINOTE EAA@PA TO doXED TTavVW
OToV TIAYKO.

11. BaAte 10 appdyaia 0to GAT(AVL JE TO eSPresso XPNOOTIOLWVTAG £va KOUTAAL NooTioANoTE pe
OKOVN KAKAO 1) KavEAD €AV ETIIBUEITE.
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12. KaBapiote 10 01dUI0 TOU aKPOPUGLov (13) e éva vwTd Tavi [ oeouyyapL OuECWS PETA aTtd
kGO Xprion UE TIPOCOXT YL VA PNV KAETE.

13. Migote 10 MARKTPO ON/Off atuou (5) ya va ofAoEL.

14. Mi¢ote 10 TMANKTPO ON/Off (3).

15. AQalpEoTe TN CUOKELH aTd TNV Tpida.

2NUEWWOELG:

* MNot€ un otpépete amdtoua Tov PUOBULOTH aTPOU, kKaBWS Ba GUYKEVIPWOEL aTPOG o TIOAD HIkPd
XPOVIKO BIA0TNUA, au§avovTtag ToV KivOUVO aTUXUOTOG.

* MNoté un Aertoupyeite 10 aKPOPUALO aTol/{EaTol vEPOU (12) yia hvw amd 2 Aetttd tn Qopa.

* [Toté unv a@rivete 10 yaAa va QTaoel o€ Bepuokpacia Bpacpol, WOoTE va Unv oAAOLWOEL N yeuon
TOU cappuccino.

* Av BéAete va @ridéeTe TOvw amd 1 GAI{GvL CappucCino, TIPOETOWWATTE TIPWTA TOUG KOPEDES Kal
£TIETA TO APPOYOAQ.

2UPPOUAES yia TeuoTikd Kagé

+ [lo mAolola yevon Ko@E eival Omapaitnto va OlaTnPE(te TNV €0TPECIEPD KaBapr), OTwWG
UTTOBELKVUETAL OTNV TIOPAYPAPO “KaBaplopog Kat gpovTida”.

* XPNOLUOTIOLEITE TTAVTA PPETKO KAl KPUO VEPO OTNV ECTIPECLEPA OAG.

* Mn XPNOWOTIOLEITE TIOAY AETTTE OAECUEVO KAPE, KOBWG UTTOPEL VO BOVAWTEL Ta PIATPA.

*» Otav ayopdlete KAQE o€ okOVN, OLYOUPEUTE(TE OTL £lval KOTAMNAOG yIa XPrion O€ PNXavr espresso.
» QUAGETE TOV KOPE OE KPUO Kal §Npd PEPOG. Otav avoifeTe TO TTIOKETO TOU KAPE, BIOTNPENAOTE TO KOAX
OPPAYIOUEVO OTO YUYEID, TIPOKELEVOU VO KPATATEL TNV PPETKADA TOU.

* [la GploTo OmoTEAECA, ayopAoTE OAOKANPOUG KOKKOUG KAMEG KOl TPIWTE TOUG Alyo TPV N
dladLkaoia TTapaoKEUNG.

* Mn XPNOWOTIOLEITE TOV (D10 KAPE yIa BEVTEPN POPV, KOBWG KATL TETOLO B KATACTPEWEL TO APWHA
TOU.

+ A€ oLVIOTATOL TO {avaCEOTaUA TOU KOPE. O KOPEG EXEL TO PEYLOTO BUVATO APWUA TOU, AUECWG PETA
TNV TIOPACKEUT TOU.

* AQAOTE TN CUOKEUN VO KPUWOEL YIa TOUAGXLOTOV 5 AeTtTé TTPOTOU {avapTIAEETE KOPE, DLAPOPETIKA
€VOEXETAL VO ONUoupynBEel JUPWALA KOPEVOU OTOV KAPE O0G.

Mo va Apaipécete 1o ANata

* AyopaoTe KATAAMNAO KaBAPLOTIKO aAATwWV.

* AQOLPEDTE Ta GAATO OTIO T CUOKEUN CUPPWVA PE TIG 0BNYIES TTIOL AVAPEPOVTAL 0T CUOKELATTO.
* Metd v a@aipeon Twv aAGTWY, YEUIOTE TOUAAXIOTOV TPELG POPESG TO DOXEIO VEPOU Kal BETTE TNV
KOQETIEPQ OE AElTOUPYIa (XWPIG KAPE) yia va TNV KOBoPIoETE.

* MAVVETE TO €PN TNG ouokeung. Agite Tnv evotnta “Kabaplopog kat dpovtida”.

KoBaplopdg kat povtida

* No ofrjvete TTGVIQ TN OUOKEUT), VO TNV ATTOCVVOEETE OTIO TNV TIPICAl KAL VA TNV OQrVETE VO
KPUWOEL TIPOTOU TNV KaBopioETe.

L
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* Mnv TIAEVETE TQ PEPN TNG CUOKEUNG OTO TTAUVTHPLO TILATWV.

+ KaBapioTte OAQ Ta OTIOCTIWHEVO JEPN TNG CUCKEUNG PETA OTIO KABE XPrion Ye (E0TO COTIOUVOVEPO.
*KoBapiote 10 e§WTEPIKA PEPN TN CUCKEULNG WE £VA JAAAKO, VWTIO TTAVL.

MPOXOXH: Mn BuBilete ote N eompeoiEpa ae vepd A GAo uypd.

* Mnv kaBapilete 10 eowTEPIKO TOu PeCepPoudp PE TOVE KOBWG UTIAPXEL KIvOUVOG va a@rioel
UTTOAEpaTa OTto TIG (veg LPAOPATOC TTOU Ba BOUAWCOULY TNV ECTIPECLEPQ.

* M XPNOLUOTIOLEITE AAKOOAOUXO SIOAUKATA I} OKANPG TIOPEUTIAVTIKA VIO TOV KaBapLouo.

Aoxelo Nepou/ TkpouTt aAeouEVOU KAPE & KAYWOUAAG:

* MAUOveTe 10 BOXElD VEPOU Kal TN BAKN GIATPOU PE VEPD KAl ATTOPPUTIAVTIKS TILATWY, EEBYAAETE KOAK
KOL OPAOTE TO VA OTEYVWOOULV KA yLa VO OTIOPUYETE TNV ofeidwan.

* Mnv TIAEVETE OTO TIALVTHPLO TUATWVY.

DiATpa KapE/BrAKN KAWOUAAG:

* MAOVETE KOL OTEYVWOTE TA KOAG LETA aTIO KABE XPNOoN.

* Metd amo kdBe 100 xprioelg epitou, kabapioTte o€ BABOG Ta GIATPO akoAOUBWVTOG TNV TIAPAKATW
dladikaoia: AQalpEoTE TO PETOMIKO QiATpo amd tn Bnkn. Kobapiote ta QiAtpa pe Ceotd vepod
XPNOWOTIOWOVTAG £va Bouptodkl. BeBalwbeite OTL OAeG oL TPUTIEG Twv QIATPWV EivaL OVOIXTEG, OF
TIEPITTTWON TIOL UTIOAEIUPATA KAPE £XOLV TIAPOHEVEL OTIG TPUTIEG TWV GIATPWY, XPNOLUOTIOWOTE Pia
KOP®{Toa yla VA TO OTIOPOKPUVETE.

Akpo@Uolo Atuol/ ZeoTtol Nepov:

* Mplv TIPOXWPNOETE OTOV KABAPIOWO, apnaTe Alyo (eaTo vepd va TPEEEL ATIO TO AKPOPUOLO.

‘Emterta BydAte 10 kaAwdIO pePOTOG ATIO TNV TIPICON KAL APrOTE TN CUCKEUN] VO KPUWOEL.

* AQALPEDTE TO OTOULO TOU OKPOPUCIOU TPARWVTAG TO TIPOG Ta KATW KAl TIAUVETE TO KAAG E VEPO KAl
oomoUuVL. BeBalwbeite 6TL 0 HETOANKOG CWARVOG eV £XEL PPAEEL JE UTIOAEIMOTA YAAOKTOG. Edv gival
OToPaiTNTO, KOBaPIioTE TN KPR TPUTIA £6€680U TOU ATPOU WE UL KOPGToa.

* EMtavatomoBetr|oTe T0 OTOULO TOU OKPOPUCIOU OTN CWwaoTH Tou Béon.

* Mnv TOTIOBETEITE OTO TALVTAPLO TILATWV.

Amoomiwuevn oxdpa kai 5{iokog gUMOYAS LYPWV:

* ADELACETE OLXVA TO DOXEID CUAOYNG LYPWV.

* ApalpeoTe TN oXAPa Kal ToV BIoKO GUAOYNG LYPWY, TTAUVETE E VEPO KAl AlyO OTIOPPUTIAVTIKO KAl
OTEYVWOTE KOAA PETd amd KABe xprion.

* MnV TOTIOBETEITE OTO TTALVTAPLO TILATWV.
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Avtetwmon MpoBAnuatwy

20UTITWUG

Autia

EmiAuon

TpéxeL vepd amo 10
doxelo ) amo 10
KOTTIGKL Tou doyeiou.

To doxelo dev €xel TomoBeTNOEL
OwaTd.

®povrtioTe 0 Ggovag Tou doxeiou va
elval owoTd eVBLYPAUPIOUEVOC.

To emimedo toU vVEPOU OTO
doxelo umepPaivel v Evoelln
MAX.

To emimedo tou vepou oTo doyeio Ba
TIPETIEL VO glval JETAED Twy evOEifewy
MIN kat MAX.

Tpéxel vepd amo tn
Baon g
EOTIPECLEPQG.

YTIGPXEL TIOAD vEPO 0TO DOXElD
OUAAOYNG LYPWV.

MapakaAolue kaBapioTe To doxeio
OULANOVYNG UYPWV.

H eoTmpeotépa de Aettoupyel
owoTd.

[MopaKAAOUUE ETUKOWWVAOTE PE VA
oo Ta £E0VCLODOTNUEVA KEVTPO
eriokevwyv MMNENPOYMINH

Tpéxel vepd amod tnv
€CWTEPLKN TTAEUPG
TOU QiATpoU

‘Exel peivel kageg otnv GKpn ToU
@irtpou.

AQALPEDTTE TOV KAPE OTIO TNV GKEN
TOU QiATpOoU.

O Ka@Eg xeL 6Evn
yevon

Aev éxel KaBaplotel cwoTtd n
OUOKEUN PETA aTIO TOV
KOBOPIOUO TWV AAGTWV.

APRoTe va TPEELEL VEPO (XWPIG KOPE)
OO TNV KAQETIEPO APKETEG POPEG.

H okbvn ka@¢ eival
ATTOBNKEVPEVN VIO APKETO
XPOVIKO dldotnua ot eoTo,
UYPO PEPOG KOt EXEL XOAAOEL.

XPNOLUOTIOINOTE PPECKO KAPE N
OTIOBNKEVOTE TOV KAPE O€ KPUO Kal
ENPO LEPOG. APoU avoigeTe T
OLOKevOoia Tou KOQE, oppayioTe
KOAA Kal amtoBnKeLOTE T 0TO Yuyeio
Y10 VO SLOTNPENOEL TN PPECKAEDA TOU.

H eompeoiépa de

To @IG NG CUOKELNG eV EXEL

BaAte cwoTa TO QIG TNG CUCKEUNG
otnv Tpida. Eav 10 TpopAnua
TIOPAPEVEL, ETIKOWVWVACTE UE VA ATIO

dnuoupyel appo.

Aetoupyel. UTIEL OWOTA TNV TIpida. 10 E60UTIOBOTEVA KEVIPG
emokevwv MIMENPOYMITH.
H evdelKTIKA Auxvia aTuol dev O aTpog pmopel ,VO( XpnOlHOTFOmeEl
. ) yla VO ONULOUPYROEL APPO HOVO
. EXEL OVAEL. . . . ; .
O atuog de EQOOOV EXEL OVAWEL N Auxvia aTPov.

To doxelo eival TTOAD peydAo N
TO oXnuUa Tou dev gival
KOTAAANAO.

XPNOLUOTIOINOTE €Va LYPNAOG Kal OTEVO
doxelo.

Texvik@ XapokTnELoTIKE

Movtédo: Mnyavr Espresso 1Z-6011
HAektpikr Taon: 220-240V ~50-60Hz
loxug: 850 W - max 1000W
Xwpnukdtnta doxeiouv vepou: 1,6 Altpa

Mieon avtAiag: 20 bar
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Mpocwdomoioels yia 1 Zwot Améppwn NG 2uokeung 20uwva pe v Eupwmaikhy Odnyia
2002/96/EK

2T0 TEAOG TNG WPEAUNG (WG TOU, TO TIPOIOV OEV TIPETIEL VO ATIOPPITITETAL PE TA AOTIKA OTIOPPIUUOTA.
Mpétel va amopplpBel ot €1OIKA KEVIPA BLAPOPOTIOINKEVNG CUAOYNG ATTOPPLHUATWY TIou opilouy ol
ONUOTIKEG APXES ] OTOUG QOPEIG TIOU TTAPEXOLV AUTH TNV UTINPEECia. H xwplotr amdppwyn oG
NAEKTPIKAG OLKIOKI) OUCKEUNG, ETITPETEL TNV ATIOQUYR TIBAVWY OPVNTIKWY OCUVETIEWWV Yla TO
TEPBAMOV Kal TNV Lyela amo TV AKATAANAN amdpPPYN KOL ETITPETIEL TNV AVOKUKAWGT TWV VAKWY
OO TA OTIOIO ATIOTEAEITOL WOTE VO ETUTUYXAVETAL ONUAVTLIKY] EE0IKOVOUNCN EVEPYELAS KL TTIOPWV.

fla TNV €MONUOVON TNG UTIOXPEWTIKNAG XWPLOTAG ATTOPPIWNG OLKIOKWY NAEKTPIKWY CUOKELWY, TO
TIPOIOV PEPEL TO OrPA TOU BLOYPAUPEVOU TPOXOPOPOU KABOU OTIOPPLUMUATWV.

Eyyunon kau E€uninpétnon MeAatwv

* H etapia MMENPOYMIH eyyudtal ta TpoidvIa NG Yyl OTIoOdNTIOTE EAGTTIWHO KOTOOKEUNG 1
UAIKWV y1a 800 (2) £Tn amo tnv nuepopnvia ayopds f Topadoong Je TV TIPOCKOPION TNG amodElENg
ayopds. EdGv 1o Tpoidv Tou €xete ayopAoEL, TAPOUCIAOEL EAATTWHO KATAOKEUNAG 1 UALKWVY,
ameuBuvBeite 01O KOTAOTNUA ayopds i oe eéoualodotnuévo Kevipo Service MIMENPOYMIH. Ta
TNV eVNUEPWON 00G OXETIKA WE TO TTANCLECTEPO eéouatodotnuevo Kévipo Service MMENPOYMITH,
ETIIOKEPOE(TE TN LIo0TOOEA DO Pag www.benrubi.gr. Eivat otnv amokAeloTikr kpion tng MMENPOYMIH
N avIkatdotoon avti emdlOpBwong TOU EATTWHATIKOU TIPOIGVTOG.

* H gyylnon &ev KOAUTITEL EAQTTWMPATA TIOU Ba TIPOKUWOULV OTIO PUCIOAOYIKY BoPd, CTIACLUO,
ovoowpeuon aAdtwy, AavBaopévn eyKATAOTOCON ) CLVIAPNGCN TOU TIPOIOVIOG, KOKO XELPLOUO,
OVTIKOVOVIKEG CUVBNKEG AELTOLPYIOG, N EQPAPUOYT TWY 0BNYLWVY XPrIoNG, JETOTPOTIN 1| ETUOKELN TOU
TPOIOVTOG aTtd PN €60UCIOB0TNPEVO TEXVIKO TIOU BV aviKel ota Keévipa Service MMENPOYMIH.

Emtiong, n eyyonon dev KAAUTITEL TA TIAPOAKATW EVOEIKTIKGA OVOPEPOUEVQL:
e InuAdLO, ATIOXPWHATIONO 1] YPATCOLVIEG.

o Kayiuata e¢attiac ékBeong og pwTIA 1) PAGYQ.

e BA&BN amod Bepuikd ook (amétoun aAayr Bepuokpaciog A téong).

MA MEPIZ>OTEPEZ TN\HPO®OPIE>:
(NEA) X. MIMENPOYMIMH & YIOZ A E.

Ay. Owpd 27, 15124, Mapouol — Abrjva,
TnA./E¢uttnpétnon MeAatwv: 210 6156400,
e-mail: benrubi-sda@benrubi.gr

e Ce
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EN

Thank you for having chosen an appliance from the IZZY range.

A (54

Please read these instructions carefully before using the appliance and
save them for future reference. Please keep the sales receipt for guarantee
purposes (pls see below “Guarantee and Customer Service”) Any use
which does not conform to the instructions will absolve IZZY from any
liability.

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

- Before filling with water

- Before cleaning

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

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

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

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

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

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

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

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

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

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

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

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

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

* Do not let the cord touch hot parts.

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

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

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

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

* Do not use an extension power cord.

» Check the power cord periodically for possible damages.

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

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

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

» Any misuse of the device cancels the guarantee.

* Only use original spare parts.

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

SAVE THESE INSTRUCTIONS
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1. One-cup coffee button 14. Measuring spoon and tamper

2. Two-cup coffee button 15. Group (for grounded coffee)

3. On/Off button 16. Drain filter hook

4. Manual coffee button 17. Double dose grounded coffee filter
5. Steam On/Off button 18. Single dose grounded coffee filter
6. Detachable rack 19. Nespresso® capsule* holder

7. Detachable drip tray

8. Water tank lid *Trademark of a third party, not connected to
9. Water tank 1.6L (NEW) H, BENRUBI & FILS S.A.

10. Steam control knob

11. Body

12. Steam/hot water pump
13. Steam nozzle



18

Before the First Use

1. Wash the parts of the appliance. See “care and cleaning”.
2. Run two full tanks of water (without coffee) through the coffee maker to clean it out. See “to make
coffee” section.

Note: There may be noise when the water is pumped the first time, it is normal, the appliance
releases the air to the device. After a few seconds, the noise will stop.

If water does not run from the group (15) during the first use, follow the steps below:

1. Place the group (15) and a filter (18 or 17) without coffee by turning clockwise. Ensure that the
handleffilter holder snaps firmly to the "LOCK" position.

2. Place a cup on the detachable rack (6) below the group (15) and a cup under the nozzle (12)
and plug in. Make sure the steam control knob (10) is in the “OFF” position before plugging in the
appliance.

3. Press ON/OFF button (3) to prepare coffee. The indicator light (3) will turn on and the single dose
(1), double dose (2) and manual coffee (4) indication lights will flash until the appliance is warmed
and ready.

4. When the single dose (1), double dose (2) and manual coffee (4) indication lights stop flashing,
press the manual coffee button (4) to run water in the cup.

5. At the same time, turn the steam control knob (10) to the “+” position, and repeat until water
starts to flow into the cup you have placed under the nozzle.

6. As soon as water starts to flow from the nozzle, turn the steam control knob (10) to the “OFF”
position. When the desired amount of water is run into the cup under the group, press again the
manual coffee button (4) and the indicator lights will flash.

7. The appliance is ready for use.

Preheating the Espresso Machine

To make a cup of good hot Espresso or Cappuccino, we recommend that you preheat the
appliance before making coffee as well as the filter holder, filter and cup so that the coffee flavor is
not affected by the cold parts of the appliance.

Make sure the steam regulator (10) is in the “OFF” position before plugging in the appliance.

1. Remove the water tank (9) by pulling it upwards and filling it with water. Make sure the water in
the water tank is not less than "MIN" and does not exceed "MAX" indication.

* Use cold water. We recommend using filtered water as it reduces limescale and prolongs the life
of your coffee maker. Never use ware or frizzy water.

2. Place the water tank (9) in place until it snaps firmly into the base of the appliance.

3. Remove the group (15) by turning counterclockwise and place the filter (17 or 18) of your choice
without coffee.

4. Place the group (15) by turning clockwise. Ensure that the group snaps firmly to the "LOCK"
position.

5. Place a cup on the detachable rack (6) and plug in.

6. Press ON/OFF button (3) to prepare coffee. The indicator light (3) will turn on and the single dose
(1), double dose (2) and manual coffee (4) indication lights will flash until the appliance is warmed
and ready.

L
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7. When the single dose (1), double dose (2) and manual coffee (4) indication lights stop flashing,
press the manual coffee button (4) to run water in the cup.

8. Press the manual coffee button (4) again to stop running water. Preheating of the coffee maker
has been achieved.

9. When the warm-up process is complete, you can proceed to brewing coffee.

Note:

« There may be noise when the water is pumped the first time, it is normal, the appliance releases
the air to the device. After about 20 seconds, the noise will stop.

Espresso Preparation with Grounded Coffee

Make sure the steam regulator (10) is in the “OFF” position before plugging in the appliance.

1. Preheat the Espresso Machine. See section "preheating the espresso machine”.

2. Remove the group (15) by turning counterclockwise and place the desired coffee dose using the
measuring spoon and tamper (14) and press the coffee on the filter with the back side of the spoon.
* 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.

3. Place the group (15) by turning clockwise. Ensure that it snaps firmly to the "LOCK" position.

4. Remove hot water from the cup and re-place the warm cup into the detachable rack (6).

5. Since the ON/OFF indicator (3) is on and the single dose (1), dose (2) and the manual coffee (4)
indicators do not flash, press the single dose (1), double dose (2) or manual coffee button (4).

6. One you have selected the single dose (1) or double dose (2), when the desired amount of coffee
runs, the appliance will stop when it completes its cycle and the indicator will flash. If you have
selected the manual coffee button (4), when the desired amount of coffee runs, press the manual
coffee button again (4) to stop the process.

7. When you are finished, press the ON/OFF button (3) and unplug.

8. Remove the group (15) by turning counterclockwise and allow to cool before emptying the coffee
filter.

9. Once the group (15) and filter have cooled down, lift the drain filter hook (16) to snap to the end
of the filter and drain coffee from the filter.

10. After each use, empty the water tank and wash the group and 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 operating.

« If the appliance remains on without operation, it will turn off automatically after 25 minutes.
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Preparation of Espresso with Nespresso®* capsule

*Trademark of a third party, not connected to (NEW) H, BENRUBI & FILS S.A.

Make sure the steam regulator (10) is in the “OFF" position before plugging in the appliance.

1. Remove the water tank (9) by pulling it upwards and filling it with water. Make sure the water in
the water tank is not less than "MIN" and does not exceed "MAX" indication.

* Use cold water. We recommend using filtered water as it reduces limescale and prolongs the life
of your coffee maker. Never use ware or frizzy water.

2. Place the water tank (9) in place until it snaps firmly into the base of the appliance.

3. Plug in and place a cup on the detachable rack (6).

4. Turn the capsule filter cap (19) counterclockwise and detach it.

5. Insert the Nespresso®* type capsule of your choice into the capsule holder (19) and close the
cap by turning it clockwise and pressing downwards.

6. Place the holder (19) into the group (15).

7. Place the group (15) by turning clockwise. Ensure that it snaps firmly to the "LOCK" position.

8. Press ON/OFF button (3) to prepare coffee. The indicator light (3) will turn on and the single dose
(1), double dose (2) and manual coffee (4) indication lights will flash until the appliance is warmed
and ready.

9. Since the ON/OFF indicator (3) is on and the single dose (1), double dose (2) and the manual
coffee (4) indicators do not flash, press the single dose (1), double dose (2) or manual coffee button
(4).

10. Once you have selected the single dose (1) or double dose (2), when the desired amount of
coffee runs, the appliance will stop when it completes its cycle and the indicator will flash. If you
have selected the manual coffee button (4), when the desired amount of coffee runs, press the
manual coffee button again (4) to stop the process.

11. When you are finished, press the ON/OFF button (3) and unplug.

12. Remove the group (15) by turning counterclockwise and allow to cool before emptying the
capsule holder (19).

13. Once the group (15) and capsule holder (19) have cooled down, remove the capsule.

14. After each use, empty the water tank and wash the group (15) and capsule holder (19). See the
"Cleaning and Care" section.

Notes:
* Do not leave the coffee maker unattended while it is operating.
« If the appliance remains on without operation, it will turn off automatically after 25 minutes.

Hot Water Function

The hot water function is used to warm cups.

1. Make sure there is enough water in the water tank (9) and that the steam control knob (10) is in
the "OFF" position. Make sure the water in the water tank is not less than "MIN" and does not exceed
"MAX" indication.

2. Press ON/OFF button (3) to prepare coffee. The indicator light (3) will turn on and the single dose
(1), double dose (2) and manual coffee (4) indication lights will flash until the appliance is warmed
and ready.

3. Since the ON/OFF indicator (3) is on and the single dose (1), double dose (2) and the manual
coffee (4) indicators do not flash, turn the steam/hot water pump (12) to the right and place a metal
container under the steam nozzle (13).
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4. Place the steam nozzle (13) about 2cm into the metal jug and press the manual coffee button (4)
and immediately turn the steam control knob (10) counterclockwise to run hot water.

5. When the desired amount of water runs, press the manual coffee button (4) again and turn the
steam control knob (10) clockwise to the "OFF" position.

6. When the procedure is complete, press the ON/OFF button (10) and unplug.

How to Make Froth Milk

1. Prepare the espresso as described in "Espresso Preparation” section.

2. Make sure there is enough water in the water tank (9) and that the steam control knob (10) 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 On/Off button (5). The indicator light will blink until the appliance is warm and
ready for steam preparation.

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

5. Add about 100mlI 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 pump (12) to the right and place the metal jug with milk under the steam
nozzle (13).

7. Immerse the steam nozzle (13) about 2cm into the milk surface and turn the steam control knob
(10) counterclockwise to start steam.

8. Move the jug cyclically and upwards and downwards.

9. When the procedure is complete, turn the steam control button (10) 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 (13) with a damp cloth or sponge immediately after each use with care
not to burn.

13. Press the steam On/Off button (5) to turn off.

14. Press the On/Off button (3) to turn off the appliance.

15. 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 (12) 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.

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.
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+ 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.

1. Buy a suitable descaler.

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

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

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

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 / grounded coffee & capsule groups:

» Wash the water tank and filter holder with water and dishwashing detergent, rinse thoroughly and
allow them to dry thoroughly to avoid oxidation.

« Do not place in the dishwasher.

Coffee filters/capsule holder:

» Wash and dry thoroughly after each use.

« After about 100 uses, thoroughly clean the filter by following the procedure below: Remove the
metal filter from the case. Clean the filters with hot water using a brush. Make sure all the filter holes
are open, if coffee remains have remained in the filter holes, use a pin to remove them.

Steam/Hot Water pump and nozzle:

« Before proceeding with cleaning, leave hot water to run from the nozzle. Then unplug the power
cord and allow the appliance to cool down.

* Remove the steam nozzle by pulling it down and wash it thoroughly with soap and water. Ensure
that the metal pipe is not clogged with milk residue. If necessary, clean the small steam outlet hole
with a pin.




* Replace the steam nozzle in its correct position.
* Do not place in the dishwasher.

Drip tray & rack:

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

each use.

* Do not place in the dishwasher.

Basic Problem Solving
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Symptom

Cause

Solution

Water leakage from
water tank or from the
lid of the water tank.

The water tank is not located
properly.

Make sure that the shaft of the
container is correctly aligned.

The water level in the tank
exceeds the MAX indication.

The water level in the container
should be between MIN and MAX
indication

Water leakage from
the base of the coffee
maker.

There is much water in the drip
tray.

Please clean the drip tray

The coffee maker malfunctions

Please contact an authorized
BENRUBI service center.

Water leaks out of
outer side of filter.

There is some coffee powder on
filter edge.

Clean filter edge.

Acid (vinegar) taste
exists in espresso
coffee.

The appliance has not been
cleaned properly after
descaling.

Please allow some water to run
(without coffee) several times.

The coffee powder is stored for
a long time in a hot, wet place
and has been turned off.

Use fresh coffee or store the coffee
in a cold and dry place. After
opening the coffee pack, seal well
and store it in the refrigerator to
keep it fresh.

The coffee maker
does not work.

The plug of the appliance is not
properly plugged in.

Plug the appliance into the socket
properly. If the problem persists,
contact one of the authorized
BENRUBI service centers.

Steam does not
create froth.

The steam ready indicator is not
iluminated.

Only after the steam ready indicator
is illuminated, the steam can be
used to froth.

The container is too large or its
shape is not suitable.

Use a high and narrow jug.

Technical Characteristics

Model: Espresso Maker 1Z-6011
Rated voltage / Frequency: 220-240V ~50-60Hz
Power: 850 W - max 1000W

Carafe capacity: 1.6 Liters

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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