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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.
» @£0TE EKTOC AELTOVPYIOG TN CLUOKELN KAL ATIOCLVOEDTE ATIO TO PEVUAL

— [potou ) yepioete pe vepod.

— [potou Vv kaBapiocte.

—  Meta i xpnon.
* AQriOTE TN OUOKEUN VO KPUWOEL EVIEAWG TPV OPOLPECETE ECOPTI AT KOL
TPV TOV KaBapLopo Kal Tnv amodrkeuon.
* Mn XPNOWOTIOLEITE TN CUOKELN Yld OKOTIOUG TIEQA ATIO AUTOUG VIO TOUG
OTIO{0UG TTPOOPICETAL.
* H ovokeurp autr) TpoopileTal yla xpnon ot €oWTEPKO Xwpo. Mn



XPNOJOTIOLE(TE TN OUOKELN O€ UTIAIBPLO XWPO.

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

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

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

* [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€ ETAQPr PJE TOV ATUO ) TO KAUTO vePS TIoL PByaivel ard 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.

* H ouokeury dev Tpoopiletal va AEITOUPYEL Pe EEWTEPIKO XPOVOUETPO N
EEXWPLOTO 0LOTNUA TNAEXELPLOPOU.

» EAEyXETE KOTA DIAOTAUATA TO KAAWDLO YIa TUXOV PBOPEC.

* Mnv XpNOJOTIOLEITE TN CUOKELN €AV TO KOAWDLO PEVPOTOG EXEL UTIOOTEL
PBopd 1 av autn ExeL TIEOEL 1 €xeL LTTOOTEL BAGRN KOTA OTIOLOdNTIOTE TPOTIO.
AV UTIOYIOOTETE OTL N CUOKELN €XEL UTTOOTEL BAGRN, ETIOTPEWYTE TNV OTO
KOVTIVOTEPO €£0LOLODOTNUEVO KEVTIPO eTiiokevwy MITENPOYMITH vyua
etetaon.

e 2€ TEPITTIWON TIOU UTIAPXEL BV BAGRN, MNV ETIXELPNOETE va TNV
ETILOKELAOETE POVOL 0aG. AteuBuvBeite oe €va amd Ta e¢ouolodoTNUEVA
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 AVTOANAKTLKA.

* AUt} N OUOKELR CUPUOPPWVETAL PE TNV Odnyia nAEKTpOUAyYVNTIKAG
oupBatotntag 2014/30/ EE, tnv Odnyia XaunAng taong 2014/35/EE, tnv
Odnyia 2011/65/EE vy tov TEPOPWOPO NG XPAONG  OPLOPEVWV
ETIKIVOUVWVY OUOLWV O€ NAEKTPLKO KAl NAEKTPOVIKO €COTIAlIOUO. ETtiong, pe
Vv Odnyia 2009/125/EK yia TIC oTAITOELS OIKOAOYIKOU OXEDIOOUOU VIO TO
TPOIOVTA TIOU  KOTAVAAWVOLV  evépyela Kal tov  Kavoviouo(EK) Ap.
1935/2004 oxetlkG PE TG UAIKG KOl QVTIKE(UEVO TOU TIpoopilovial va
€pBouv o€ TP PE TPOPLUQ.

®YAA=TE AYTEX TIX OAHIIEZ
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Méepn tng ZUoKeLng

1. 2xapa mpoBEpuavang PAT(OVILY

2. NMAKTpo Asttoupyiag On/Off

3. MNAAKTpo povrg ddong

4. 0B6vn evdeitewv

5. ArnooTiwpuevn oxdpa & dlokog CUANOYNG LYPWV
6. Kardkt doyeiou vepol

7. Aoxeio vepou 1.21

8. PuBpiotig atpou/CeaTtol vepou

9. MAAKTPO OTPOL

10, MNMAAKTPO dumAng ddong

11. AKpo®UOLO aTuoU

12. 21610 aKPOoPLOIoU

13. OiATpo aAeopévou KaPE (uovng 6oong)
14. O{ATpO aAeopEVOL KAPE (BUTARG dOONG)
15. OnKn yla kGWouAeg tuttou Nespresso®*
16. Tkpoutt

17. KNt adeldiopatog eiAtpou

18. KoutdAvpedoupa

|T=r L 16
) 17
&)
vy
A 18

*Eumoptkd onua 1I0I0KTNoiag 1pitou, mou OV ouvoeetal ue 1 (NEA) X. MIIENPOYMITH & YIOX

A.E.



Mpwv NV MNpwtn Xprion

1. ByaAte tnv Ka@eTIEPQ attd T KOUTE CUOKELACTOG Kal EAEYETE av TO ageooudp elval TTArpn.

2. MAOveTe 10 €PN NG ouokeung. Acite Tnv evotnta “®povtida kat Kabaplouodg”

3. Tepiote 10 dOXEID VEPOU KOl BEOTE TNV €0TIPECLEPO Ot Aeltoupyia (Xwpig KaQE) ya 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 PUCLOAOYIKS,
N OUOKEUN OTEAEUOEPWVEL TOV aéPa OTN CLOKELT. MeTd amd Alya deutepdiemta, o B6pupog Ba
eapavioTel.

Znueiwon: Katd mv mpwtn Xeron, evOEXETaL va Unv Byel vepd. ZTPEYPTE TOV PUBUIOTH AToL (8)

aplotepdaTpoPa oTn Béon B> Kal TILEOTE 1o TARKTPO BumArg 86ong (10). Otav apyioel va
TPEXEL VEPO OO TO OTOUIO Tou akpoUaotou (12), méote fava 1o TANKTIPo SIAnG d6ong (10) kat
OTPEYTE TOV PUBULOTH TOL aTPoD (8) otn Béon “OFF”.

Mapaokeur) Espresso pe AAeouévo Kagé

BeBawwBeite 611 0 puBuioTrg atpov (8) eival otn B6éon “OFF” tplv ouvdéoete ) cuokeur) otnv Tipia.

e

-

o
—




1. TomoBeTr0TE TN CUOKELH O€ pia KaBapr Kat eTedn eTPAVELT

2. Avoi¢te To KamakL Tou doxeiou (6) kal apalpeaTe 10 dOXED VEPOUL (7) TPABWVIAG TIPOG TO TTAVW.
3. TeploTe 10 doxelo (7) pe péoko KabBopd vepd. BeBawwbeite 6TL 10 vepd 1o doxelo vepou dev eival
AlyéTEPO OO TNV €vdelEn “MIN” kal dev uttepPaivel TNV evoeiEn “MAX”.

2nueiwaon: Xpnowomoleite kpoo vepd. Mn xpnoyiomoeite moTé {eaTtl i avBpaKkoLXo vePO.

4. TomtoBetr|ote {ava 10 doXelo vepou (7), TILECOVTOG EAAPEA TIPOG TA KATW £WG OTOU KOUUTIWOEL OTN
B¢on tou.

2HMEIQ3H: Eival guaiodoyiké va uttdpxel vepd oo xwpo katw amd 10 doxelo vepo (7). Oa Tipémel
Va OTEYVWVETAL TAKTIKA PE éva kaBapd opouyydpl. Mnv xpnoldoTolEite TN Cuokeur Otav dev
uTtdpyeL vepd ato doxeio (7). Mpoabéate vepd étav n otdbun tou vepou ival katw omd TNV EAGXIOTN
(MIN) otaun.

5. JuvdEOTE TN OUOKELH OTNV TIPICA KAl TIECTE TO TIARKTPO Acttoupyiag On/Off (2).

6. Ou evdelKTIkEG Auxvieg povng (3) kat dumAng (10) dodong Ba avapoofrivouv kot otnv 08évn
evoeitewv (4) Ba aufavetal n Bepuokpaaia.

7. Otav n Beppokpaoia @tacel otoug 92°C kal oL Auxvieg povns (3) kat dumAng (10) ddong
OTAUOTACOLY Va avaBoofrvouy, N GUCKELT Elval £€TOWUN YIa Xprion.

8. TomoBetAOTE OTO YKPOUTT (16) TO PiATPOo TNG ETiIAOYNG 00 (13 A 14) Kat BAATE TNV €mBUPNTH 6OON
KA@E XPNOLUOTIOWWVTAG TO KOUTAAV/UECOUPa (18). MiEaTE ToV KOPE OTO GIATPO HE TO TTHOW PEPOG TOU
KOUTOALOU.

ZHMEIQZH: Mnv aokeite uttepBoAkn Ttieon ylati n por) Tou Ka@E Ba eivat TIoAD apyr €tNPeadovIag
TO XPWHA Kat TN yeoon tou. Av TIECETE TIOAD eAa@EL, TOTE O KAQES Ba PEEL TTIOAD ypriyopa Kat Ba
yiveL eEhagppug.

9. TomtoBeTOTE TO YKPOUTT (16) oTpEPoVTag OECLOOTPOPA. BEBaLWOEITE OTL XEL KOUPTIWOEL KAAG OTN
B¢on “LOCK”.

10. TomoBetr|oTE £va AIT{AVL OTNV ATIOCTIWUEVN OXAPa (5).

11. Miate 10 TANKTPO Povng (3) ) duthng doong (10) avaioya pe tnv TpoTiunor oag. H avtiotowkn
Auxvia Ba avaBoaofrvel kat atnv 08évn evdeifewy (4) Ba epPavIoTEl N avTioTpoen PETPNON YIO TV
TIAPAOKEUN TOU KAPE.

12. Otav 1p€€el n emBunnT TOoOTNTA KAPE, BO OKOUOTEL VA XOPAKTNPLOTIKOG NXOG 3 POPES Kal
oL eVOEIKTIKEG AuxVieg (3 &10) Ba TTopapEivOLY OVAUUEVEG.

13. Otav oAokAnpwoete tn dladikaoia, TECTE Tov DLaKOTITIN Acttoupyiag On/Off (2) kal agalpEate
10 BUOHO aTo TNV TIPICa.

14. AQalpEOTe TO YKPOUTI (16) OTPEPOVTAG APIOTEPOTTPOPO KOL APHOTE VO KPUWOEL TIPLV OOELGOETE
TO QIATPO aTId TOV KOPE.

15. MOAG 10 yKpOUTT (16) Kal TO QIATPO TIOU EXETE TOTIOBETAOEL KOUWOOUY, AVOONKWOTE TO KA
0delGoPaTog QIATPoL (17) WOTE VO KOUPTIWOEL OTNV GKPN TOU GIATPOU Kal ABELATTE TOV KAPE OO TO
QiAtpO.

16. Metd amo kaBe xprion, adeldleTe T0 DOXEID VEPOU KAl TIAEVETE TO YKPOUTL Kal TO GIATpO. Agite tnv
evoTnta “Kabaplopog Kat povtida”.

2NUELWOELG:

* Mn XpNOLIOTIOLEITE TIOAD AETITA AAECUEVO KOPE, KABWG UTTOPEL VO BOUAWOCEL TO PIATPO.

* Mnv a@rVveTe TV KOQETIEPA XWPIG eTiBAEWN KATA TN OLAPKELA TNG AELTOUPYIAG TNG.

* H cuokeur| Ba amevepyotolnbei edv tapapeivel avappévn xwpig va Asttovpyel yia 30 Aettd.



Mapaokewr Espresso pe Kawouha Tortou Nespresso®*

*EuttopIko 2rjua Idioktnoiag Tpitou mmou o Zuvoéetat e ) (NEA X. MIIENPOYMIIH & YIOZ A.E.)

Mpoooxn: Befawwbeite 611 0 pubUIOTHG atuou (8) ival atn B¢on “OFF” Tiplv CUVOLOETE TN CUOKEUN)
otnv mpida.

1.ApoL TpoBepPavOel N cuokewr), TOTTOBETHOTE TNV KAWYOUAO 0TOV avIdrmtopa (15) Kal TUETTE TIPOG
10 K&TWw. BdwoTe TO KATIAKL TOU AVIATITOPa OEELOOTPOPA.
2. TooBeTNOTE TOV AVIATITOPA OTO YKPOUT (16)

!M'lll

4. Mi€oTte 10 MARKTPO POV (3) i dutAng 6oong (10) avaioya e v potiunor] cag. H avtiotown
Auxvia Ba avaBoofrvel.

5. Otav Tp€EEL N ETIIBLUNTHA TTOCOTNTA KAPE, B0 OKOUOTEL £VAG XOPAKTNPLOTIKOG NXOG 3 POPES KAl OL
EVOELKTIKEG AuyVvies (3&10) Ba TopapEivOUV OVOUEVEG.



Mapaokeur) Appdyaia

1. TMPOETOWAOTE TOV KAPE espresso OTwG TEPLypPAPeTaL oTnv evotnta “ MNapaokeur| Espresso ”.
2. BeBowwBeite o011 uTtApXEL vEPO OTO BOXEID VEPOU (7) KOl OTL O PUBPLOTAGS OTHOU (8) eival atn B¢on
“OFF”. To vepd 010 doxeio vepoL va unv eival katw amd tnv evoelEn “MIN” kal va unv uttepPaivel
v évdelgn “MAX”.
3. Mi€ate 10 MAAKTPO athoU (9). H evdelktikr Auxvia Ba avoBoofrvel éwg 6tou (eoTaBEl N CUOKEUN
Kal otnv 08dvn evdeiéewy Ba eupavioTel n Bepuokpacia 120°C.
4. ‘Otav n eVOEIKTIKA Auxvia atuol (9) otapatioel va avaBoofrivel, n OUOKELN Eival £TOWUN Yia
xenon.
5. MpooBéote mepimov 100ml yaAa yia K&GBe GAT¢AvL cappuccino Tou BEAETE va QTIALETE OE EVal
METOMIKO DOxEelO (TL.X. HTTPIKL).
* Mo KAAOTEPQ OTIOTEAEOUATA, CUVIOTATOL VO XPNOYJOTIOLEITE KPUO TIAIPES YOAQ QPETKO A KPUO
TIANPES YaAa HOKPAG BLapKelag. Mn xpnotuototeite yaha eBamopg.
+ O 6ykog Tou YAAAKTOG WTIopEl va augnOel £wg Kat 2 @opég, EMouEVWG Ba TIPETIEL VA DIAAEEETE
€va apketd apdi kat YnAd doxeio, dapétpou dxt Aydtepo amd 7,5¢k.
6. ZIPEYTE TO AKPOPUOLO OTHOU/Ce0TOU vepPoU (11) BeCd Kal TOTTOBETAOTE TO JETAANKO BOXEIO UE TO
YOAQ KGTW aTo TO OTOHLO (12) Tou aKPOPUASLOU.
7. BuBioTe 10 OTOWIO TOU OKPOPUAIOU (12) TIEPITIOU 2 EKOTOCTA ATIO TNV ETILPAVELD TOU YAAAKTOG Kal

OTPEWTE TO PUBULOTH aTPOU (8) aploTEPOOTPOPa 0T BEon Qb/&' " yla va ekvroet va Byaivel
OTHOG.

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

9. Otav ohokAnpwBei n dladikacia, oTPEWTE TO PUBULOTH aTuoL (8) dedlbotpopa atn Bean “OFF”.
10. AVOKOTEWTE TO QPPOYOAD UE ATIAAEG KUKALKEG KIVAOELS KOL XTUTINOTE EAAPPA TO SOXED TTavVW
OTOoV TIAYKO.

11. B&Ate 10 appdyora 0To GAITCAVL E TO eSPresso XPnOUOTIOWVTAS EVa KOUTAAL MaoTaAioTe pe
OKOVIN KAKAO ] KOVEANA GV ETUOUEITE.

12. KaBapilete 10 otduIo 10U akpouatov (12) ye éva vwtd Tavi A o@ouyydpl auéocws PETA amd
K&OBe Xprion UE TIPOCOX YO VA NV KaE(TE.

13. Miéote Tov dlakoTn Asttoupyiag On/Off (2) kal agapéoTe TN CUCKELH OO TNV TIPIda.

Ma va euaeTe KaQE auEows PETA TNV TIAPACKELT APPOYaAa, Ba TIPETEL VA OQIOETE T CUCKEUN va
kpuwoel yia 10 Aetttd. AEVEQYOTIOINOTE TN OUOKEUN) KOL APNOTE VO KOUWOTEL.

MPOZOXH: MNoté un oTpEPETE amOTOHA TOV PUBULOTH ATUOU, KaBWs Ba CUYKEVIPWOEL ATOG OE TIOAD
HIKPO XPOVIKG DldoTnua, auédvovTag Tov Kivduvo atuxrnuaTog.

2NUELDOELG:

* [OT€ un Aeltoupyeite 10 akpoPUolo atoU/Ceotou vepal (11) yia tdvw amod 2 AeTttd tn Qopd.

* [oté unv agervete 10 YaAa va QTacel o Bepokpacia Bpacuol, Wote va unv aAowBel n yebon
TOU YAAQTOG.

* Av BéAete va uidéete mavw artd 1 @At{avi cappuccino, TPOTEVETAL va TIPOETOIPAZETAL TIPWTA TOUG
KAQEDEG KAl ETIELTA TO APPOYAAQ.
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Nettoupyla Zeotol Nepov

H Aettoupyia {eotol vepd XpnolUoToLeiTal yia va {eCTAVETE Ta QAIT{avia.

1. BeBawdeite étL utdpyet vepd oto doxeio vepou (7) kat 6tL 0 puBuLoTAS atuol (8) eival otn B€on
“OFF”. Znueiwon: To vepd 010 doyeio vepoL va pnv eival katw amd tnv évdei€n “MIN” kat va unv
uttepPaiver v évdeign “MAX".

2. ZuvdEOTE TN CUoKeLn oTnv TIPIa Kal TIECTE TO TIANKTPO Asttoupyiag On/Off (2).

3. Ot evdelKTIKEG Auxviegc povng (3) kat duthng (10) ddong Ba avapoofrivouv Kat otnv 08dvn
evdeifewv (4) Ba auavetal n Beppokpaaia.

4. Otav n Bepuokpacia @raoel otoug 92°C kal ot Auxvieg povrg (3) kat dutAng (10) ddong
OTAUATACOLY Va avaBoofrivouy, N GUCKELT €lval €TOLN YO Xprion.

5. ToroBetOTE £av PAITCAVL KATW ATIO TO GTOULO (12) ToL aKPoPUALoL (11).

/s>

6. ZTpEYTE Tov puBuLoTH aToU (8) oTn B¢on Kal TIEDTE TO TTAAKTPO povAg doong (3) yia va
apxioel va TpéExeL CeaTO vEPO OTO PALTCAVL.
7. Otav 1p€éel N eTBuPNTr) TTOCOTNTA VEPOU, TUEDTE TO TIARKTIPO POVAG dOOoNG (3) Kal OTPEYTE TOV

puBuloT atyov (8) otn B¢on “OFF”.

2nueiwon:
* [10T€ N AELTOUPYELTE TO AKPOPUOLO OTOU/CE0TOU vePOU (11) yia tdvw amd 2 Aetttd tn ¢opa.

P0Buon Porig Kagé

H ouokeur 00g ETITPETIEL VA TIPOTAPUOCETE TNV TTOCOTNTA TOU KAPE TIOU TIAPATKEVATETE avaAoya
ME To YoUOTO 00g KavH 1o péyebog Twv QAIT{avIwV OaG.

H p0Bpwon porig kagE Tpoypappatifetal EexwploTd yia ) yovr) 1} duAr) 86an TapacKEUAG.

1. AQOU eVEPYOTIOINOETE TN CUCKEUN, TOTIOBETACTE TO YKPOUTL PE €va QIATPO 1 KAWOULAD KAl Eva
QALTCaVL.

2. Mi€oTe TTOPOTETAPEVA YIa 3 BEUTEPOAETITA TO TIANKTPO PovAG (3) ) AmAng doong (10) KagE €wg
OTOU AKOUOTEL €vag Nxog. H avtiotown Auxvia Ba avaBoofrvel kat Ba apxioel va TPEXEL vepd OTO
@ALTCAVL. 2TNV 080vN evdeitewv Ba QaiveTal 0 XpOVOG PONG KAPE.

3. Miéote ava 1o TARKTPO Povns (3) i duAng doong (10) otav Ba Tpegel n embuunTtr TOCOTNTA
KOQE.

4. H ouokeun €xel pUBPLOTEL VO TIAPATKEVACEL TNV TIOCOTNTA TOU KOPE CUUPWVA PE TNV ETILAOYN OAG.
2nueiwon: O xpbvog pori¢ Ttou Ptopeite va pubpioete gival 20 £wg 80 deutepOAeTTTa.

Emavapopd Epyoctaciakwy Pubuicewy

1. EvepyoTIOIOETE TN CUOKEUT KL TIEQIUEVETE VO 0TABEPOTIOINBOUY oL AuXVvieg TNG povng (3) Kal
NG ATANG doong (10) KagE.

2. Migote TTOPOTETAPEVA VIO 3 DEVTEPOAETITA TA TIANKTPA OV (3) kot BLTArG ddong (10) kapE Ewg
OTOU OKOUOTE( £vaG AXOG 5 POPEG.

3. OL EpYOOTACIOKEG PUBPIOELG £XOLV ETIAVENDEL.
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ZUHPOUAES yia levoTikd Kagé

« [la TTAoUoL0 yelon KaQE elval omapaitnTo va dLATNEEITE TNV E0TIPECLEPA KOBAPT|, OTIWG
UTTOOELKVUETAL OTNV TIOPAYPAPO “KabBaplopdg Kat ppovtida”.

* XpNOLJOTIOLELTE TTIAVTO PPECKO KAl KPUO VEPDO OTNV E0TIPECLEPA OAG.

* Mn XPNOOTIOLETE TTOAD AETTTA AAETUEVO KOQE, KOBWGS UTIOPEl va BOLAWCEL Ta PIATPA.

* Otav ayopdlete KAQE o€ KOV, OLlYOUPEUTE(TE OTL £lval KOTAAMNAOG VIO XPrion O€ UNXavr espresso.
» QUAGETE TOV KAQE O€ KPUO Kal {NPo PEPOG. ‘OTav avoiéeTe TO TTAKETO TOU KAPE, DOTNPACTE TO KOAK
OPPAYIOPEVO OTO WUYEID, TIPOKEIPEVOU VA KPATAOEL TNV PPETKAdA TOU.

* [0 GPLOTO ATIOTEAEOUA, QYOPAOTE OAOKANPOUG KOKKOUG KAPES KAL TRIYTE TOUG Alyo TIpLV TN
dladkaoi{a TTapaoKEUNAG.

* Mn XPNOWOTIOLE(TE TOV (D10 KAPE yIa DEVTEPN POPA, KOBWG KATL TETOLO B KATACTPEWEL TO APWHA
TOU.

+ Ae ouvioTtdral To {avadéoTapa Tou KagE. O KAPES EXEL TO PEYIOTO OuVATO APWUA TOU, AUECWG PETH
TNV TIOPACKEUT TOU.

ApaAdTwon ZVOKELNG

‘Otav XpeladeTal va TPoXWPROETE 08 AQAAGTwWon, 6Tav Ba EVEPYOTIOLELTE TN GUCKEUN OL EVOELKTIKEG
Auyviec poviAg d6ong (3), duthrig ddong (10) kal atpov (9) Ba avapooPrivouv. Edv dev kavete
a@aAdtwor), autd Ba cupPaivel kdBe Popd TIoU Ba EVEPYOTIOLEITE TN CUCKEUN).

1. AyopaaTe £va KaTdANAo kaBaploTikd aAdtwy. TomtoBeTroTe 10 LYPd 0To doxEio vepoU (7). Ta v
avoAoyio KaBaploTIKOU Kal VEPOU CUMPPBOUAEUTEITE TIG 0dnyieg TTOU avayPAPOVTAL 0T CUCKELACIX
TOU KABAPLOTIKOU.

2nueiwon: Mo va amo@euxBei n EMewn vepoL katd v apaidtwarn, yepiote 10 doxelo vepou (7) pe
TOLAAXoTOV 1 Altpo LyPo (Uadl ue TO LYPO APAAGTWONG).

2. 21peyTe 10 akpo®uaolo (11) detia. TomoBetrote €va QAIT{avVL KATW amd 1o oTouo (12) Kal éva
@ALITCAVL 0NV amooTiwPEVN oXdpa (5).

3. Miéote 10 TMANKTPO Acttoupyiag On/Off (2).

4. Ot evOEeIKTIKEG Auxvieg povrg (3) kat dutAng (10) ddong Ba avofoofrivouv kal otnv 08ovn
evdeifewv (4) Ba auavetal n Bepuokpaaia.

5. Otav n Beppokpaoia @tacel otoug 92°C kal oL Auxvieg povns (3) kat dumAng (10) &oong
OTAUATAOOLY VA avVOBOoRrvouy, TIECTE TIAPATETOPEVA YIa 5 OEUTEPOAETITO TO TIANKTPO OTHOU (9)
€WG OTOU N Auxvia atuol avoBooBrivel Kat akouoTel vag NXog 3 opéEs.. H Asttoupyia apaidtwong
Ba EekvroeL.

6. Katd ) OldpKELa TNG a@aAGTwoNG OTPEWTE TOV PpuBuLoTH atuou (8) otn Béon Qb/&' WwoTE va
TPECEL VEPD OTIO TO 0KPOPUOLO (11) kAL OTPEWTE TOV puBULOTH atuov (8) otn B¢an “OFF” wote va
TPECEL vEPO aTIO OTOWIO TIAPAOKELNG KOPE. ETmavardBete 2-3 popég.

7. ‘O10v 0AokANpwBEl 0 KUKAOG TNG aPaAGTWONG, Ba AKOUCTEL Evag NX0G 3 POPES KAl N cUCKELH Ba
ByeL amd N Aettoupyio a@aAdTwong AuTOUATA.

2nueiwon: O KOKAOG NG Asttoupyiag a@ardtwong Kat kaBaplopo eival 2 AemTd.

8. Metd TNV agaipeon Twv aAdTwy, YeUIoTe T0 dOXEID VEPOU KL BETTE TNV ECTIPETIEPT O€ AELTOUPYIa
(xwplg KaE) 2-3 QOPES yLa Va TNV KABopIoETE.

2nuelwon: Oa TIPETIEL VAl AQHVETE TN CUOKELT VA KpUWOEL To Alydtepo 3 Aetrtdl Katd n Sadikacia
TOL KaBapLopoU UE VEPO.

9. MAVOvete Ta PEPN NG cuokeung. Agite tnv evotnta “KabBoplopodg kat Gpovtida”.
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KaBaplopog & Ppovtida

* Na amevepyotolelte TAvTa TN CUOKELH, VA TNV OTIOCLVOEETE Mo TNV TPICA KAl va TNV a@rveTE va
KPUWOEL T(POTOU TNV KaBaPIoETE.

* Mnv TAEVETE TO PEPN TNS CUOKELAS OTO TALVTIPLO TUATWV.

» KaBapiote 6Aa 10 ATTOOTIWHEVA PEPN TNG CUOKEUNG HETA amd KABe xprion he {016 CaTIOLVOVEPO.
» KaBapiote 1a eEwtepkG p€PN TN CUOKELNS PE €va JaAaKO, vwtd Tavi.

MPOXOXH: Mn BuBilete TroTE TNV EOTPETTIEPQA OE VEPOG 1 AANO LYPO.
* Mn XPNOOTIOLEITE AAKOOAOUXA SLOAUUATA F) CKANPG ATIOPPUTIAVTIKA VIO TOV KOBAPLOUO.

Aoxeio Nepou:

* MNAUveTe 1O BOXEIO VEPOU PE VEPO KAl ATIOPPUTIAVTIKO TILATWY, EEBYANETE KOAN KAl APAOTE TO va
OTEYVWOEL KOAQ.

* Mnv kaBapilete T0 OWTEPIKO TOU OOXEID VEPOU Me TaVI KOBWG UTIAPXEL KivBUVOG va O@r)oEL
UTTOAE{paTa OTto TS (veg uPACPATOS TTou Ba BOUAWCOUV TNV E0TIPECTLEPA.

* Mnv TAévete 010 TALVTAPLO TATWY.

Dirtpa ka@é/avtdamtopag Nespresso/TKOouTr:

* [AOVETE Pe XAlOPO Kal VEPO KAl ATIOPPUTIAVTIKO TIATWY KOL OTEYVWOTE PE OTEYVO Ttavi HeTtd amod
K&Be xprion.

* Mnv TIAéVETE OTO TIALVTHPLO TUATWVY.

AKpO@UOLO ATUOV/(ECTOL VEPOU:

* [NpLv TIPOXWPEIOETE OTOV KOBAPIoUO, aPAOTE Aiyo Ce0TO vEPO va TPEEEL aTIO TO aKPOoPUalo. Emelta
BYAATE TO KAAWBIO PEVOTOG OTIO TNV TIPICA KAl APACTE TN CUCKEUN VO KPUWOEL.

* AQALPEDTE TO OTOULO TOU OKPOPUCIOU TPARWVTAG TO TIPOG TA KATW KAL TIAUVETE TO KAAG JE VEPO KOl
oamouvL. BeBalwBeite OTL 0 ETAMNIKOG GWANRVAG deV EXEL PPAEEL PE UTIOAEIUPaTA YAAAKTOG. EGV gival
omopaitnTo, KabapioTe TN PIKPER TEUTIO 6600V TOU ATUOU PE WO KAP@ITOa.

* EMtavatomoBetr|oTe T0 OTOULO TOU OKPOPUCIOU 0T CWwoTr Tou B€on.

* Mnv mAévete oto TALVTAPLO THATWV.

AmooTiwuevn oXdpa kal SIoKog GUAMOYAG LYPWV:

* ADELACETE OLXVA TO DOXEID CUAOYNG LYPWV.

* Apalp€oTe TN oXApa Kal Tov dIoKO CUAOYNG LYPWY, TIAUVETE HE VEPO KAl AlyO OTIOPPUTIAVTIKO KOl
OTEYVWOTE KOAA PETA aTtd KABE xprion.

* Mnv TAéVETE OTO TIALVTIPLO TUATWV.

Texviké XapaKTnPLoTIKE

Movtélo: Mnxavr) Espresso SICILY INOX 1Z-6017 1ZZY
HAektpikr) Taon: 220-240V-50-60Hz

loxug: 1050W

Xwpntukétnta doxelouw vepo: 1,2AiTpa

Mieon avtAiag: 20 bar
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Mpocwbomoioels yia n Zwot Améppwn NG 2UoKeUng 20uwva ue v Eupwraikry Odnyia
2002/96/EK

2T0 TEAOG TNG WPEAUNG (WG TOU, TO TIPOIOV OEV TIPETIEL VO ATIOPPITITETAL PE TA AOTIKA OTIOPPIUUOTA.
Mpétel va amopplpBel ot €10IKA KEVTPA BLAPOPOTIOINWEVNG CUANOYNG OTTOPPLUUATWY Ttou opilouv ol
ONUOTIKEG APXES ] OTOUG QOPEIG TIOU TIOPEXOLV AUTH TNV UTINEECIO. H xwploth andéppyn Pog
NAEKTPIKAG OLKIOKI) OUCKEUNG, ETITPETEL TNV ATIOQUYR TIBAVWY OPVNTIKWY OCUVETIEWWV Yla TO
TEPBAMOV Kal TNV uyela amod TNV oKATAAMNAN artoppPn KAl ETITPETIEL TNV AVOKUKAWGN TWV VAIKWY
OO TA OTIOIO ATIOTEAEITOL WOTE VA ETUTUYXAVETAL ONUAVTIKI £E0LKOVOUNCN EVEPYELAS KOL TIOPWV.

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

- Before filling with water

- Before cleaning

- After each use
» Allow the appliance to cool down completely before installing 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 appliance on a secure, dry and clean 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.

* 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.

* 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 have been damaged, do not
use the appliance and contact an authorized BENRUBI Service Center.
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* In case of 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 guarantee.

*Only use original spare parts.

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

SAVE THESE INSTRUCTIONS
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Parts of the Appliance

OO ~NOOOTPAWN =

18.

. Cup preheat rack

. Power button On/Off

. One-cup coffee button

. Display screen

. Detachable rack/drip tray
. Water tank lid

. Water tank 1.2L

. Steam/hot water regulator

Steam button

. Two-cup coffee button

. Steam/hot water pump

. Steam/water nozzle

. Filter for ground coffee (single dose)
. Filter for ground coffee (double dose)
. Nespresso®* capsule adaptor

. Group

. Filter drain clip

Measuring spoon & tamper

|T=r L 16
) 17
D

Y/
S 18

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

Note: During first use, water may not come out. Turn the steam regulator (8) counterclockwise to

the B/ position and press the double dose button (10). When water starts to flow from the
nozzle (12), press the double dose button (10) again and turn the steam regulator (8) to the “OFF”
position.

Espresso Preparation with Grounded Coffee

Make sure that the steam regulator (8) is in the "OFF" position before plugging in the appliance.

e

=3

d
—




19

1. Place the appliance on a clean and flat surface.

2. Open the water tank lid (6) and remove the water tank (7) by pulling upwards.

3. Fill the water tank (7) 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.

4. Reposition the water tank (7) by pressing down gently until it locks into place.

NOTE: It is normal to have water in the space under the water tank (7). It should be dried regularly
with a clean sponge. Do not use the appliance when there is no water in the water tank (7). Add
water when the water level is below the minimum (MIN) level.

5. Plug in and press the power button (2).

6. The single (3) and double (10) dose indicator lights will flash and the temperature indication will
increase on the display (4).

7. When the temperature reaches 92°C and the single (3) and double (10) dose indicators stop
flashing, the appliance is ready for use.

8. Place the filter of your choice (13 or 14) in the group (16) and add the desired dose of coffee
using the measuring spoon & tamper (18). 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 (16) by turning clockwise. Make sure it is securely locked in the “LOCK?” position.
10. Place a cup on the removable rack (5).

11. Press the one-cup (3) or two-cup (10) button depending on your preference. The corresponding
indication will flash, and the display (4) will show the countdown of the coffee brewing.

12. When the quantity required has been brewed, the machine will beep 3 times and the indicator
lights (3 & 10) will remain on.

13. When the process is complete, press the power button (2) and unplug.

14. Remove the group (16) by turning counterclockwise and allow to cool before emptying the filter.
15. Once the group (16) and installed filter have cooled, lift the filter drain clip (17) so that it snaps
into the edge of the filter and 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

14. Remove the group (16) by turning counterclockwise and allow to cool before emptying the filter.
15. Once the group (16) 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.

« The device will turn off if left on without operation for 30 minutes.

Preparation of Espresso 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 (8) is in the "OFF" position before plugging the
appliance in.

1.After the machine has been preheated, place the capsule in the adaptor (15) and press it

—
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downwards. Screw the adaptor lid clockwise.
2. Place the adaptor in the group (16).

YL

AR

4. Press the single (3) or double dose (10) 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 (3 & 10) 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 (7) and that the steam regulator (8) is in the "OFF"
position. The water in the water tank should not be below the "MIN" indication and not exceed the
"MAX" indication.

3. Press the steam button (9). The indication light will flash until the appliance warms up and the
display will show temperature of 120°C.

4. When the steam indication light (9) stops flashing, the appliance 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 that you use cold whole milk. Do not use evaporated milk.
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« 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 (11) to the right and place the metal milk container under the
nozzle's spout (12).

7. Dip the nozzle (12) about 2 cm from the milk surface and turn the steam regulator (8)

counterclockwise to Qb/&' " position 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 (8) 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 (12) with a damp cloth or sponge immediately after each use, being careful
not to burn.

13. Press the power button (2) and unplug.

To make coffee immediately after making frothed milk, you should let the appliance cool down for
10 minutes. Switch off the appliance and let it cool down.

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 (11) 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 (7) and that the steam regulator (8) 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. Plug in and press the power button (2).

3. The single (3) and double (10) dose indicator lights will flash and the temperature indication will
increase on the display (4).

4. When the temperature reaches 92°C and the single (3) and double (10) dose indicators stop
flashing, the appliance is ready for use.

5. Place a cup under the nozzle (12)

6. Turn the steam regulator (8) to the Qb/&' position and press the single dose button (3). Hot water
will run into the cup.

7. When the desired amount of water has run, press the single dose button (3) and turn the steam
regulator (8) to the “OFF” position.

Note:
* Never operate the steam/hot water nozzle (11) for more than 2 minutes at a time.
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The appliance allows you to adjust the amount of coffee you brew according to your taste and/or
the size of your cups.

The coffee flow setting is programmed separately for single or double brewing.

1. After turning on the appliance, place the group with a filter or capsule and a cup.

2. Press and hold the single (3) or double dose (10) coffee button for 3 seconds until a sound is
heard. The corresponding light will flash and water will start flowing into the cup. The coffee flow
time will be shown on the display screen.

3. Press the single (3) or double dose (10) button again when the desired amount of coffee is
dispensed.

4. The machine is set to brew the amount of coffee according to your selection.

Note: The coffee flow time you can set is between 20 to 80 seconds.

Factory Default Reset

1. Switch on the appliance and wait for the indications of the single (3) and double dose (10)
coffee buttons to stabilize.

2. Press and hold the single (3) and double dose (10) coffee buttons for 3 seconds until a sound is
heard 5 times.

3. Factory settings have been restored.

Tips for a 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.

Descaling

When you need to proceed with desalination, when you turn on the appliance the indication lights
for single dose (3), double dose (10) and steam (9) will flash. If you do not descale, this will happen
every time you turn on the appliance.
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1. Buy a suitable descaling agent. Place the liquid in the water tank (7). For the ratio of descaling
agent and water, consult the instructions on the descaling agent package.

Note: To avoid running out of water during desalination, fill the water tank (7) with at least 1 litre of
liquid (including the desalination liquid).

2. Turn the nozzle (11) to the right. Place one cup under the spout (12) and one cup on the
removable rack (5).

3. Press the power button (2).

4. The single (3) and double (10) dose indication lights will flash and the temperature indication will
increase on the display (4).

5. When the temperature reaches 92°C and the single (3) and double (10) dose indicators stop
flashing, press and hold the steam button (9) for 5 seconds until the steam light flashes and a beep
sounds 3 times. The descaling function will start.

6. During desalination, turn the steam regulator (8) to the position so that water flows from the nozzle
(12) and turn the steam regulator (8) to the “OFF” position so that water flows from the coffee
brewing spout. Repeat 2-3 times.

7. When the desalination cycle is complete, it will beep 3 times and the appliance will exit the
desalination mode automatically.

Note: The descaling and cleaning cycle is 2 minutes.

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

Note: You should let the device cool for at least 3 minutes during the water cleaning process.

9. Wash the parts of the appliance. See the “Cleaning and Care” 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 with alcohol, or solvent cleanser.

Water tank:

» Wash the water tank with water and dishwashing detergent, rinse thoroughly and allow to dry
thoroughly.

* 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 wash in the dishwasher.

Coffee filters/capsule adaptor/Group:
» Wash with lukewarm water and dishwashing detergent and dry with a dry cloth after each use.
« Do not wash 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
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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 wash in the dishwasher.

Drip tray & rack:

» Empty the drip tray frequently.

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

* Do not wash in the dishwasher.

Technical Characteristics

Model: Espresso Maker SICILY INOX |Z-6017 1ZZY
Power: 1050W

Voltage: 220-240V 50-60Hz

Capacity: 1.2Lt

Bar: 20 bar

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

2002/96/EC

Jid

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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