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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 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 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



XPNOJOTIOLE(TE TN OUOKELN O€ UTIAIBPLO XWPO.

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

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

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

* [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 CUCKELN XWPIS vEPO 0TO DOXEIO 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 TO KOAWDLO VO OKOUMTIA OTIOLOdNTIOTE (EOTH ETIPAVELQ.

* 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 CUOKELN O€ LWOHPETPO Gvw Twv 2.200u Ttavw 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
N OLOAUTIKG LYPA VIO TOV KABAPLIOPO TNG CUCKEUNG.

* [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.

* [TpotoUL Beoete o€ Acttoupyia TNV €0TPeCIEPA, BePBalwBEiTe OTL UTIAPXEL
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 DLIAOTAPATA TO KAAWDLO YIa TUXOV PBOPEG.

* 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 €£0LOLODOTNUEVO KEVTIPO eTiiokevwy MITENPOYMITH vyua
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 Odnyia XopnAng tdong 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
TPOIOVTA TIOU  KOTAVAAWVOLV  evépyela Kal tov  Kavoviouo(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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Méepn tng ZUOKELNG

. 2X0pa TpobEépuavong eAITCavIWY

. MA\AKTPO povrg ddong

. MIAAKTPO BUTAng ddong

. MAAKTPO atuoL

. ATtooTiwpEVn oxapa & BloKOG GUAOYAG LyPWV
. Awakoring ON/OFF

. 2TOULO AKPOPUOLIOU

. AKPOQUOLO aTUOoU

. Aoxeio vepou 0.7 It

10. PuBpiotng atpou/Ceotol vepou

11. Kamdki doxeiou vepou

12. O{ATpO aAeopEVOU KAGE (Uovng 6Oong)

13. OiATpo aAeopévou KagE (BUTARG dOong)

14. Tkpoutt

15. KoutdAvpedoupa

16. OnKn yla kaGwouheg tuttou Nespresso®*
*Eumoptkd onua 10I0KTNoiag 1pitou, mou OV ouvoeetat e tn (NEA) X. MIIENPOYMIIH & YIOX
A.E.

OO ~NOOOTAWN =
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Mpwv v MNpwtn Xprion

1. ByaAte tnv Ka@eTEPa atd 1o KOUTE CUOKELACTOG KAl EAEYETE av TO ageaoudp elval TTANPN.

2 TMAOVETE Ta PEEN TNG CUOKEUNG. Agite TV evotnta “@povtida kal KabBaplopdg”

3 Tepiote 10 GOxElO vEPOU KOl BEOTE TNV €O0TPECIEPD O Aettoupyia (xwpiG Kage) yia va v
koBapioete. Agite tnv evotnta “INapackeur| Espresso”. EmavaAdBeTe 2-3 QOpEG.

2nueiwon: Mmopei va urtdpxel 66pupog Gtav aviAgitat 10 vepd tnv TIPWTn Popd, €ivat PUCLOAOYIKO,
N OUOKEUN OTEAEUOEPWIVEL TOV aépa OTn CLOKELN. MeTd amd Alya deutepdAemta, o B6puBog Ba
e€apavioTel.

Mapaokeur) Espresso pe AAeouévo Kagé

— MAX—

— MIN—

BeBawbeite 611 0 pubuoTrg atuol (10) eival otn Béon “OFF” Tiplv GUVOECETE TN GUCKEUH OTNV
npia.

-
l
2

1. Avoiéte 1o Kamakl tou doxeiou (11) kal agalpéoTe 10 doxeio vepou (9) TPABWVIOG TIPOG TA TTAVW.
2. Tepiote 10 doxelo (9) pe ppéoko kaBapod vepd. BeBawwbeite 611 10 vepd 010 doyeio vepou dev eival



Ay6TEPO ao TNV €vdelgn “MIN” kat dev uttepPaivel Tnv €vdeign “MAX.

2nueiwan: Xpnoworoleite kpto vepd. Mn xpnoyiomoteite moTé {eaTtl i avBpaKkoLxo vePO.

3. TomoBetAoTe Eavd 10 doyelo vepou (9), TIECOVTAG EAAPPA TIPOG TA KATW WG GTOU KOUUTIWOEL OTN
B¢on tou.

2HMEIQ3H: Eival guatoloyiké va utdpxel vepd aTto xwpo kdtw amd 1o SOXEio vepoD (9). Oa Tpemel
Va OTEYVWVETAL TAKTIKA PE éva kaBapd o@ouyydpl. Mnv XpnoldoTIolEitE TN CUOKEL OTav dev
uttdpyeL vepd ato doxeio (9). MNpoobéote vepd dtav n otddun tou vepou cival k&tw amd tnv EAAXLOTN
(MIN) ata0un.

4. TuvdEaTte T ouokeun otnv Tipida kat Tiieote Tov dlakomtn ON/OFF (6).

5. OL Tpelg eVOEIKTIKEG AuxVieg (2, 3 kaL 4) Ba avawouv dLadox KA.

6. Emeta ol evOEeIKTIKEG AuxVies (2 & 3) Ba avafoofrivouv.

7. 010V 0L eVOEIKTIKEG AuxViES (2, 3) oTaBepoTIonBolUV N CUOKELN glval £TOWN YA XPrion.

8. TomoBetoTe 010 YKPOUTT (14) 10 PiATpo NG eTthoyng oag (12 1 13) Kat BaATe tnv emilBupntr ddon
KOQE XPNOLHOTIOIWVTAG TO KOUTAAVUECoUpa (15). MEaTE TOoV KOPE OTO GIATPO HE TO THoW PEPOG TOU
KOUTAALOU.

* Mnv aokeite utepPoMkn Ttieon yiati n por Tou ka@é Ba gival TTOAD apyr| ennpedloviag 10 xpwua
KaL T yeoon Ttou. Av TiLECETE TIOAD eAa@PLE, TOTE 0 KAQEG Ba PEELTIOAD Ypriyopa Kal Ba yivel eAa@plg.
9. TomoBeTNOTE TO YKPOUTE (14) oTpéPovTag deflOoTPOoPa. BEBaLwOEITE OTL EXEL KOUUTIWOEL KAAA OTN
B¢on “LOCK”.

10. TomtoBetr|oTE £va GAIT(AVL OTNV ATIOCTIWKEVN OXAPA (5).

11. Mi€oTe 10 TAAKTPO Povns (2) A dmAng doong (3) avaloya Pe v ToTiunon oag. H avtioton
Auxvia Ba avapooPrveL.

12. Otav 1p€€el n emBunnT TOoOTNTA KAPE, BO OKOUOTEL VA XOPAKTNPLOTIKOG NXOG 3 POPES Kal
Ol eVOEIKTIKEG AUy VieG (2 & 3) Ba TTopaPEiVOUV OVAUPEVEG.

13. Otav oAokAnpwoete tn dadikacia, méote Tov dakomtn ON/OFF (6) kat agapéote 10 Buoua
oo NV pida.

14. AQalp€OTe TO YKPOUTT (14) OTPEPOVTOG OPLOTEPOTTPOPA KAL APATTE VO KPUWOEL TIPLV OOEIGTETE
TO QIATPO aTIO TOV KOPE.

15. MOAS 10 YKpOUTT (14) Kal TO GIATPO TIOU EXETE TOTIOBETHOEL KOUWOOUV, OOEIAOTE TOV KAPE OTIO
10 QiATpPO.

16. Metd amo ke xprion, adeldleTe TO BOXEIO VEPOU KAl TIAEVETE TO YKPOUTT KAl TO QiATpo. Agite Tnv
evotnTa “KoBaplopog kat ppovtida”.

2NUELWOELG:

* Mn xpnowoToLeite TIOAD AETITA AAECUEVO KOPE, KABWG PTIOPEL va BOUAWCEL TO PIATPO.

* Mnv a@rjvete tnv KOPETIEPQ XWPIS emiBAewn katd tn OLAPKELA TNG AELTOUPYiag TNG.

« E&v n ouokeur|) mapapeivel avapuévn Xwpig va Asttoupyel yia 30 Aetttd, Oa PTEL O€ KATACTACN
QvapovAG Kal OAeg oL Auxvieg Ba ofrjoouv. MECTE OTOLODATIOTE TIAMKTPO OTOV TIiVOKA EAEYXOL WOTE
va gvepyottolnOel.

Znueiwon: Y& TEPITTWON Tou 0 puBIOTA {eaTol vepou/atuoo (10) Bplokete o Béon

« @f& » TPV amd TNV evepyottoinon, n €oTpeciépa Ba KAvEL Evav XApPOKINEIOTIKO X0, oL
€VOEIKTIKEG AUXVIEG HOVG KalL BUTTANG BOoels (2 & 3) Ba avaBoaBrivouv Tautdypova Kal Ta TARKTPA
oTov Tiivaka eAEYXOU BeV Ba EVEPYOTIOLOUVTAL. ZTPEWTE TOV PUBULOTY {eaTol vepol/atuol (10) otn
0¢on “OFF” yua va gvepyottolnBei N cUoKEeUN).



Mapaokeur] Espresso pe Kaywouha Tomou Nespresso

*Eumoplkd orjua IBloktnoiag tpitou, ou dev ouvdéetal e T (NEA) X. MIIENPOYMIH & YIOZ

Mpoooxrn: Bepawdeite 61t 0 pubuoTrg atuou (10) ivar otn Béon “OFF” tipv cuvOECETE T CUOKEL)
otnv pida.

1.ApoU TtpoBepuaBei N unxovr, TOoBETNOTE TNV KAWOUAQ aTov avtdTrtopa (16) Kal TIECTE TIPOG Ta
KAOTw. BIdWaoTe 1O KOTAKL TOU QVTATITOPA OEELOCTPOPA.
2. TomoBEeTrOTE TOV AVTATITOPA OTO YKPOUTT (14)

QI

l

4. Miéote 10 TANKTPO PovAg (2) R dmAnRg oong (3) avaloya e TNV TTpoTiunon cag. H avtioTtoxn
Auxvia Ba avapooPrveL.

5. Otav 1p€teL N eTBLUNTH TIOOOTNTA KOYE, BO OKOUOTEL £VAG XOPOKTNPLOTIKOG NXOG 3 POPES KAl OL
EVOEIKTIKEG AuxVies (2 & 3) Ba TTapapEivouv OVapPEVEG.



Mapaokeur) Appdyaia

1. TMPOETOWAOTE TOV KAPE espresso OTwG TEPLypPAPeTaL oTnv evotnta “ MNapaokeur| Espresso ”.
2. BeBawbeite oL uTtdpxeL vepd o1o doxeio vepou (9) kat 6Tt o pubuloTS atuou (10) eival otn Béan
“OFF”. To vepd 010 doxeio vepoL va unv eival katw amd v évoelgn “MIN” kal va unv uttepPaivel
v évdelgn “MAX”.
3. Mi&ote 10 MAAKTPO athoU (4). H evdelkTikh Auxvia Ba avaoofrvel Ewg 0Tou eaTOBEl N CUOKELN
Kall gival £Town yia TNV TIoPOOKELT) ATPOU.
4. 0tav n evOEIKTIKA Auxvia oTopatAoel va avaBoofrvel, eivat £ton yia xpnon.
5. MpocBéate mepimov 100ml yaha via k&Be PAT{AvL cappuccino Tou BEAETE va QTIALETE OE EVal
METOMIKO DOxEelO (TL.X. HTTPIKL).
* [i0 KOAOTEPQ ATTIOTEAECATO, CUVICTATAL VA XPNOLUOTIOLEITE KPUO TIANPES YAAQ QPECKO A KPUO
TIAfPES YOAa Hakpag BLdpkelag. Mn xpnowormoleite ydAa eBamopE.
+ O 6ykog Tou YAAAKTOG UTIopEl va augnOel £wg Kat 2 @opég, EMouEVWG Ba TIPETIEL VA DIAAEEETE
£VO APKETA apdL katl YnAd doxeio, OLapETpou OxL Aydtepo amod 7,5¢K.
6. ZTPEYPTE TO AKPOPUOLO OTHOU/CECTOU vEPOU (7) BEELG KOl TOTIOBETNOTE TO PETAAAIKO DOXE(O PE TO
YAAQ KOTw OTIO TO OTOULO TOU OKPOPUGCLOU.
7. BuBioTe 10 OTOWIO TOU AKPOPUALOU (7) TEENITIOU 2 EKATOOTA ATIO TNV ETIPAVELX TOU YAAAKTOG KAl

OTPEWTE TO PUBULOTHA atpoL (10) aploTEPOTTPOPA «@9 » yla va Eekvroel va Byaivel aTpog.

8. Kveite 10 DoYElO KUKAIKA KaL OTIO TTAVW TIPOG TA KATW.

9. Otav ohokAnpwbel n dladikooia, otpéwte 10 puBPLoTA atuol (10) deflvotpopa atn Béon “OFF”.
10. AVOKOTEWTE TO APPOYOND UE ATIAAEG KUKALKEG KIVAOELS KL XTUTIAOTE EAA@PA TO doxelo Ttavw
OToV TIAYKO.

11. B&Ate 10 appdyora oT1o GAITCAVL JE TO eSPresso XPnOoUOTIOWVTAS EVa KOUTAAL MaoTaAioTe pe
OKOVN KAKAO A KAVEAN €8V eTIIOUWEITE.

12. KaBapilete 10 0TOHL0 TOU 0KPOPUCLOU (7) PE EvVa VWTIO TIaVL ) OPOUYYAPL AUECWGS WETA aTtd KABE
XPAOoN HE TIPOCOXK YIO VA UnV KoElte.

13. TupioTe Tov pubuloTth atpou (10) otn Beon “OFF”.

14. Migote tov dlakottn ON/OFF (6) kal agalpéoTe TN ouokeur amod v Tpido.

Av BEAETE va QPTIGEETE KAPE AUECWG PETA TO APEGYAAd, AKOAOUBAOTE TA TTAPAKATW Briparta:
- BeBawBeite 6L 0 pubuoTig atuov (10) eival otn 6€on “OFF” Kal n eVvOEIKTIKI Auxvia Tou atov
(4) mapapével avappévn. Emera amd Alyo n evOeTIKr Auxvia atpol Ba ofrjoel kat Ba
avaBoaPrivouv ypriyopa oL Auxvies (2 & 3).
- TomoBetrioTe €va BoXEio KATW OTO TO AKPOPUOLO KAl CTPEWTE TOV PUBHIOTHA atpol atn B8éon

'@/ & £wg OTOU OTAUATACEL VA TPEXEL VEPO.
- 2TpéYTe Tov puBULOTA atuol otnv Béon “OFF”. OL evdelktikég Auxvies (2 & 3) mapayévouv
OVOUNEVES KAL N CUOKELN €lval £TOLUN YA TIAPACKELT] KOPE.

MPOXOXH: MNoté Yn oTpEPETE AMOTOUA TOV PUBKIOTH] aTUoU, KaBwg Ba GUYKEVTPWOEL atudg o€ TIOAD
HIKPS XPOVIKG BIACTNUA, AUEAVOVTAG TOV KIVOUVO ATUXAMATOG.

2NUELWOELG:

* [10Té un AsLtoupyeite 10 akpo@UoLo atol/feaTol vepoU (10) yia Ttévw atd 2 AeTttd Tn gopd.

* [oté pnv aervete 1o YaAa va QTacel o Bepokpacia Bpacuol, wote va unv aAowBel n yebon
TOU YAAOTOG.

* Av BéAete va eubete mavw amtd 1 eA{Gvi cappuccino, TPOTEVETAL va TIPOETOHAZETAL TIPWTA TOUG
KOQEDES KAL ETIEITA TO APPOYOAQ.



10

Nettoupyla Zeotol Nepou

H Aettoupyia {eoTou vepd xpnoluottoteital yia va {ecTavete ta pAT{avia.

1. BeBowBeite 6L umtadpxel vepd ato doxelo vepou (9) kat 6Tl 0 puBuIoTAS atuou (10) eival otn Bean
“OFF”. To vepd 010 doxeio vepoL va unv eivat Katw oo thv evoeiEn “MIN” katl va unv uttepPaivel
NV évdelgn “MAX".

2. ZuvdEOTE TN cuokewn oTnv Tpida kat TiEoTe Tov dlokomtn ON/OFF (6).

3. OLTpEelg eVOEIKTIKEG AuxVIES (2, 3 kaL 4) Ba avayouy dLadoxLKA.

4. 'Emtetta oL eVOEIKTIKES AuxVies (2 & 3) Ba avafoofrivouv.

5. Otav ot evdelkTikéG Auxvies (2, 3) otaBepotonBoly, TomoBeThoTe éva GAIT{AvL KGTW aTd 1O
aKPOPUOLO (7).

6. 2tpeyte Tov pubuloTh atpol (10) otn Béon '@/& Yo va apxioel va TpEXEL Ce0TO VEPO OTO
QALTCGVL.

7. Otav TpELEL N ETIIBLUNTHA TTIOCOTNTA VEPOU, OTPEWTE TOV PUBULOTH atuou (10) otn Béon “OFF”.

8. Otav oAdokAnpwoete T dladikacia, Teate 10 TANKTPo ON/OFF (6) kal agalpéate 1o Buoua oo
Vv Tpida.

2nueiwon:
* [10T€ N AeLTOUpYELTE TO AKPOPUOLO OTOU/CE0TO vEPOU (10) yia Ttdvw amd 2 Aetttd tn Popd.

2UPPBOUAES yia TeuoTikd Kagé

+ [la TAoUoLa yebon KO@E gival oTapaitnTo va dlOTNEETE TNV ECTIPECLEPQ KaBapr], OTIWG
UTTOBELKVUETAL OTNV TIOPAYPAPO “KaBaplopog Kat gpovTida”.

* XPNOIJOTIOLEITE TTAVTA PPETKO KAl KPUO VEPO OTNV ECTIPECIEPA OAG.

* Mn XPNOWOTIOLETE TIOAY AETITE OAECUEVO KAPE, KOBWG UTIOPEL va BOUAWOEL T GIATPO.

* Otav ayopdlete KAQE o€ KOV, OLYOUPEUTE(TE OTL £lval KOTAMNAOG yIa XPrion O€ PNXavn espresso.
» QUAGETE TOV KAPE O€ KPUO KalL ENPo PEPOG. ‘OTav avoIEeTE TO TTAKETO TOU KAPE, DIOTNPACTE TO KOAK
O@PAYLOUEVO OTO WUYEID, TIPOKELWEVOU VA KOATAOEL TNV PPECKAdA TOU.

* [l GPLOTO OTIOTEAECHA, OYOPAOTE OAOKANPOUG KOKKOUG KAPEG KAl TPIWTE TOUG Alyo TIpLV TN
dladLkaoia TTapaoKEUNG.

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

» Ag ouviotdral 1o {avadeéoTapa Tou KagE. O KAPEG EXEL TO PEYIOTO duVATO APWUA TOU, AUECWG PETA
TNV TIAPOCKEUN TOU.

* AQr|OTE TN CUOKEUN VA KPUWOEL YL TOUAAXIOTOV 5 AETITA TTPOTOU {avaPTIGEETE KAPE, DLAPOPETIKA
EVOEXETAL VO dNpLoupynBel UpwdLE KOPEVOU OTOV KOPE 00G.

Mo va Apalpécete ta ANata

* AyopdioTe KATAMNAO KOBOPLOTIKO OAATWV.

* Apaip€ote Ta GAaTa ato T CUCKELH CUPOWVA UE TIG 0dNYIES TIOU AvAPEPOVTAL 0T CUOKELOOIa
TOU KaBaploTikov.

* Metd tnv agaipeon Twv oAdTwy, YEUIoTE TO SOXEID VEPOU Kal BECTE TNV ECTIPECIEPD OE AelToupyia
(xwpls kKaE) 2-3 OPES YL VO TNV KABOPIoETE.



1

* MAVOveTe Ta P€PN NG ouokeung. Agite tnv evotnta “Kaboplopodg kat Ppovtida”.

KabBaplopog & Ppovtida

* Na armevepyoTolelte TAVTA TN CUCKELN, VA TNV OTIOCUVOEETE Mo TV TIPICA Kal va TV APrVveTE va
KPUWOEL T(POTOU TNV KaBapIoETE.

* Mnv TAEVETE TO PEPN TNS CUOKELAS OTO TALVTIPLO TUATWV.

» KaBapiote 6Aa 10 ATTOOTIWHEVA PEPN TNG CUOKEUNG HETA atd KABE xprion pe {016 CaTIOLVOVEPO.
*KaBopiote 10 €EWTEPIKA PEPN TN CUCKELNG WE Eva HAAOKS, vTIO TIOVL.

MPOXOXH: Mn BuBiCete TroTE TNV E0TIPECTIEPA OE VEPOG 1 GANO LYPO.

* Mnv kaBopilete 10 eoWTEPIKO TOU PeCepPoudp pe Tavi KABWG UTIAPXEL KiVOUVOG va aproEL
UTTOAE{paTa OTto TS (veg LPACPATOG TToU Ba BOUAWCOUV TNV E0TIPECTLEPQ.
* M XPNOLUOTIOLEITE AAKOOAOUX DLOAUATA 1) OKANPA ATIOPPUTIAVTIKA VIO TOV KOBAPLOUO.

Aoxeio Nepou/ Tkpoutt aAegpévou kaQE & KAWOLAag:

* MAUVETE TO OOXEID VEPOU KOl TN BrKN GIATPOU PE VEPS KAl ATTIOPPUTIAVTIKO TUATWY, (EBYANETE KAAG
KOL OPAOTE TO VA OTEYVWOOULV KOAA yLa VO OTIOPUYETE TNV O&eidwan.

* Mnv TAévete 010 TALVTAPLO TATWY.

PiATpa KapE/BrKN KAWOUAAG/YKOPOUTL:
* MAUVETE KOl OTEYVWOTE Ta KOAA LETA aTtd KABE Xpron.
* Mnv TIAéVETE OTO TIALVTHPLO TUATWV.

Akpo@uolo Atpou/ Zeotol Nepou:

* [pv TIPOXWPENOETE OTOV KABAPLOUO, aPrioTe Alyo Ce0TO VEPO VA TPEEEL OTIO TO AKPOPUOLO.

‘Emterta BydAte 10 kaAWAIO PEVPOTOG ATIO TNV TIPICO KAL APrOTE TN GUCKEUN] VO KPUWOEL.

* AQOILPEDTE TO OTOULO TOU OKPOPUOIOU TPORWVTOG TO TIPOG TA KATW KAL TTAUVETE TO KOAG E VEPO KO
oamouvL. BeBalwBeite OTL 0 HETAMNIKOG GWANRVAG deV EXEL PPAEEL E UTIOAEIUPOTA YEAAAKTOG. EGV gival
omopaitnTo, KabapioTe TN PIKPER TEUTI 6600V TOU ATUOU PE WO KAP@ITOa.

* EMavatomoBeTroTe T0 OTOULO TOU AKPOPUCIOU OTN CWaTr Tou Béon.

* Mnv TIAéVETE OTO TIALVTHPLO TUATWVY.

AmooTiwevn oxapa Kal d{0KOG CUAOYAG LYPWV:

* AdeldleTe ouxva TO DOXEIO CUANOYNG LYPWV.

* Apalp€oTe TN oXApa Kal Tov dIOKO CUAOYNG LYPWY, TIAUVETE HE VEPO KAl AlyO OTIOPPUTIAVTIKO KOl
OTEYVWOTE KAAG YETA OO KABE Xprion.

* Mnv TIAEVETE OTO TIALVTHPLO TUATWVY.

Texviké XapaKTnPLoTIKE

Movtého: Mnxavr) Espresso BRAZILIA INOX 1Z-6015 12Z2Y
HAektpikr) Taon: 220-240V-50-60Hz

loxug: 1350W

Xwpnukdtnta doxeiouv vepou: 0.7AiTpa

Mieon avtAiag: 20 bar
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Mpocwdomoioels yia 1 Zwot AToppwn NG 2Uokeung 20powva pe tnv Eupwmaikr 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 KEVTPQ BLAPOPOTIOINKEVNG CUAOYNG OTTOPPLUUATWY TIou 0pidouy 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 uyela atd TNV oKOTAAMNAN amtdppPn Kot ETUTPETIEL TNV AVAKUKAWGT TWY UAMKWYV
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 GrPA TOU BLOYPAUPEVOU TPOXOPOPOU KABOU OTIOPPLUUATWY.

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. Edv 1o mpoidv Tou €xete ayopdoEl, TAPOUCLAOEL EAGTTWHO KATAOKEULAG 1 UAKWY,
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 IoTOOEA DO pag www.benrubi.gr. Eival otnv amokAelotikn kpion tng MIENPOYMIH
N avIkatdotoon avti emdlOpBwong TOU EATTWHATIKOU TIPOIGVTOG.

* H gyylnon &ev KOAUTITEL EAQTTWHATA TIOU Ba TTPOKUWOULV OTd QUOIOAOYIKY @BopPd, OTIACLUO,
ovoowpeuon aAdtwy, AavBaopévn eyKATAOTOCON ) OLVIAPNGCN TOU TIPOIOVTOG, KOKO XELPLOUO,
OVTIKOVOVIKEG GUVBNKEG AELToupyiag, pun eQapuoyr Twv 0dnNylwv XPHong, HETATPOTIN I ETILOKEUN TOU
TIPOIOVTOG OO PN €§0UCLOBOTNUEVO TEXVIKO TIoU Oev avrkel aTa Kévtpa Service MIMTENPOYMITH.

Emtiong, n eyyunon dev KAAUTITEL TA TIAPAKATW EVOEIKTIKA OVOPEPOUEVAQL:
o InuAdLO, ATTIOXPWHATIONO 1] YPAT(OUVIEG.

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

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

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

Ay. Owpa 27, 15124, Mapouvot — ABrva,
TnA./E¢uttnpétnon MeAatwy: 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 persons. Ensure that they do not play with the appliance.
» This appliance is not intended for use by persons 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

— After each use.

— Before cleaning

— Before moving
* 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 appliance on a secure, dry, clean and heat resistant
surface.
* Do not operate or place the device or parts in places of high humidity or
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where it may get wet.

* Never let the body of the appliance, 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 place the appliance near heat sources, on or next gas or electric
hobs.

» The appliance must have sufficient airflow. Leave more than 10 cm
around the appliance.

» Don't put the appliance near curtains, under shelves or cupboards, or
near anything that might be damaged by the escaping steam.

» Don’t cover the appliance or put anything on top of it during use.
ATTENTION: During use, be careful and do not touch the air outlet, on the
back of the appliance. Hot air comes out.

» Misuse of the air fryer can result in injury.

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

* Never pull the cord to disconnect the appliance from the electrical supply.
Instead grasp the plug and pull it to disconnect.

* 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.

CAUTION: The surface of the appliance is hot during operation. Do not
touch hot parts of the appliance during operation.

CAUTION: Do not let the resistance of the appliance to get wet.
CAUTION: Unplug the appliance immediately if you see dark smoke
coming out. Wait for the smoke emission to stop before removing the
bucket.

* |t is suggested that it should not be used for more than 3 hours.

» 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.

* This appliance is not intended to be operated by means of an external
timer or separate remote-control system.

» Check the power cord periodically for possible damages. If the power
cord or the plug of the appliance has been damaged, do not use the
appliance and contact an authorized BENRUBI Service Center.
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* In case of a possible damage, do not attempt to repair the appliance by
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 warranty.

 Use only original spare parts.

* The appliance conforms to EU directive 2014/30/EU on Electromagnetic
Compatibility, the 2014/35/EU Low Voltage Directive, the 2011/65/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



16

Parts of the Appliance
1

. Cup preheat rack

. One-cup coffee button

. Two-cup coffee button

. Steam button

. Detachable rack/drip tray

. ON/OFF button

. Steam nozzle

. Steam/hot water pump

. Water tank 0.71t

10. Steam/Hot water regulator

11. Water tank lid

12. Filter for ground coffee (single dose)
13. Filter for ground coffee (double dose)
14. Group

15. Measuring spoon and tamper

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

OO ~NO O WN =
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Before the First Use

1. Remove the espresso machine from the packaging box and check that all accessories are
included.

2. Wash all the parts of the appliance. See the section "Care and Cleaning"
3. Fill the water tank and put the espresso machine in operation (without coffee) to clean it. See
the section 'Making Espresso'. Repeat 2-3 times.

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

Espresso Preparation with Grounded Coffee

@o
@o
@®o
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1. Open the cover of the container (11) and remove the water container (9) by pulling it upwards.
2. Fill the water tank (9) with fresh, clean water. Make sure that the water in the water container is
not less than the 'MIN' indication and does not exceed the 'MAX' indication.

Note: Use cold water. Never use hot or sparkling water.

3. Reposition the water tank (9) by pressing down gently until it locks into place.

NOTE: It is normal to have water in the space under the water container (9). It should be dried
regularly with a clean sponge. Do not use the appliance when there is no water in the water tank
(9). Add water when the water level is below the minimum (MIN) level.

4. Plug in and press the ON/OFF button (6).

5. The three indicator lights (2, 3 and 4) will turn on in sequence.

6. Then the indicator lights (2 & 3) will flash.

7. When the indicator lights (2, 3) stabilize the device is ready for use.

8. Insert the filter of your choice (12 or 13) into the group (14) and add the desired dose of coffee
using the spoon/measuring spoon (15). Press the coffee into the filter with the back of the spoon.
NOTE: Do not apply too much pressure as the coffee will flow too slowly, affecting the color and
taste. If you press too lightly, then the coffee will flow too quickly and become light.

9. Insert the group (14) by turning clockwise. Make sure it is snapped securely into the "LOCK"
position.

10. Place a cup on the removable rack (5).

11. Press the one-cup (2) or two-cup (3) button depending on your preference. The corresponding
light will flash.

12. When the quantity required has been brewed, the machine will beep 3 times and the indicator
lights (2 & 3) will remain on.

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

14. Remove the group (14) by turning counterclockwise and allow to cool before emptying the filter.
15. Once the group (14) and the filter you have inserted have cooled, empty the coffee from the
filter.

16. After each use, empty the water tank and wash the group and filter. See the section "Cleaning
and care".

Notes:

- Do not use very finely ground coffee as it may clog the filter.

- Do not leave the coffee maker unattended during operation.

- If the appliance is left on without operating for 30 minutes, it will go into standby mode and all lights
will turn off. Press any button on the control panel to turn it on.

Note: If the hot water/steam regulator (10) is in the position

'@/& " before switching on, the espresso machine will make a beeping sound, the single and
double dose indicator lights (2 & 3) will flash simultaneously and the buttons on the control panel
will not be activated. Turn the hot water/steam control (10) to the "OFF" position to turn the appliance
on.

Espresso Preparation with Nespresso Type Capsule

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

Caution: make sure that the steam regulator (10) is in the "OFF" position before plugging the
appliance in.

1.After the machine has been preheated, place the capsule in the adaptor (16) and press it
downwards. Screw the adaptor lid clockwise.

L
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2. Place the adaptor in the group (14).

G !

4. Press the single (2) or double dose (3) button depending on your preference. The corresponding
light will flash.

5. When the desired amount of coffee has run, a distinctive beep will sound 3 times and the indicator
lights (2 & 3) will remain on.

How to Make Froth Milk

1. Prepare the espresso coffee as described in the section "Preparing the espresso".

2. Make sure that there is water in the water tank (9) and that the steam regulator (10) is in the
"OFF" position. The water in the water container should not be below the "MIN" indication and not
exceed the "MAX" indication.

3. Press the steam button (4). The indicator light will flash until the appliance is warmed up and
ready to steam.

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

5. Add approximately 100ml of milk for each cup of cappuccino you want to make in a metal
container.

- For best results, it is recommended to use cold whole milk fresh or cold long-life whole milk. Do
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not use long-lasting milk.

- The volume of the milk can increase up to 2 times, so you should choose a wide and tall enough
container, not less than 7,5 cm in diameter.

6. Turn the steam/hot water nozzle (7) to the right and place the metal milk container under the
nozzle's spout.

7. Dip the nozzle (7) about 2 cm from the milk surface and turn the steam regulator (10)

counterclockwise '@/& " to start steaming.

8. Move the container in a circular motion from top to bottom.

9. When the process is complete, turn the steam regulator (10) clockwise to the 'OFF' position.

10. Stir the milk foam in gentle circular motions and gently tap the container on the counter.

11. Pour the frothed milk into the espresso cup using a spoon. Sprinkle with cocoa powder or
cinnamon powder if desired.

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

13. Turn the steam regulator (10) to the "OFF" position.

14. Press the ON/OFF switch (6) and remove the appliance from the socket.

If you want to make coffee immediately after the frothy milk, follow the steps below:
- Make sure that the steam control (10) is in the "OFF" position and the steam indicator light (4)
remains on. After a while the steam indicator light will go out and the lights (2 & 3) will flash
rapidly.

- Place a container under the nozzle and turn the steam regulator to the position '@/& until
water stops running.

- Turn the steam regulator to the "OFF" position. The indicator lights (2 & 3) remain on and the
machine is ready to brew coffee.

WARNING: Never turn the steam regulator suddenly, as steam will build up in a very short time,
increasing the risk of an accident.

Notes:

- Never operate the steam/hot water nozzle (10) for more than 2 minutes at a time.

- Never allow the milk to reach boiling temperature, so as not to alter the taste of the milk.

- If you want to make more than 1 cup of cappuccino, it is recommended to prepare the coffees first
and then the frothy milk.

Hot Water Function

The hot water function is used to heat the cups.

1. Make sure that there is water in the water tank (9) and that the steam regulator (10) is in the
"OFF" position. The water in the water container should not be below the "MIN" indication and not
exceed the "MAX" indication.

2. Connect the appliance to the mains and press the ON/OFF switch (6).

3. The three indicator lights (2, 3 and 4) will light up in sequence.

4. Then the indicator lights (2 & 3) will flash.

5. When the indicator lights (2, 3) have stabilized, place a cup under the nozzle (7).

6. Turn the steam regulator (10) to the position to start running hot water into the cup.

7. When the desired amount of water has run, turn the steam regulator @/&(10) to the "OFF"



position.
8. When finished, press the ON/OFF button (6) and remove the plug from the outlet.

Note: Never operate the steam/hot water nozzle (10) for more than 2 minutes at a time.

Tips for a Great Tasting Coffee

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

Regularly clean the coffee maker as specified in the “Care and cleaning” section.

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

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

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

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

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

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

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

+ Allow the coffee maker to cool down at least for 5 minutes before making coffee again. Otherwise
burnt odor may occur in your espresso coffee.

Descaling

1. Buy a suitable descaler.

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

3. After descaling, fill the water tank and operate the espresso machine (without coffee) 2-3 times
to clean it.

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.
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« Do not place in the dishwasher.

Coffee filters/capsule holder:

» Wash and dry thoroughly after each use.
* Do not place in the dishwasher.
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

Technical Characteristics

Model: Espresso Maker BRAZILIA INOX 1Z-6015 12Z2Y
Power: 1350W

Voltage: 220-240V-50-60Hz

Capacity: 0.7Lt

Bar: 20 bar

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

2002/96/EC

54

[ ]
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

eCe
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