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7.0Q EUXAPIOTOURE NOU EMIAEEQTE [ia CUCKEUN
g ykduag PYREX®.

2.0C OUYXQipOUWE yia TNV eNIANOYN Kal EAniCou-
e 611 Ba peivete andAUTA IKavonoINUEVOl and
TN XPAoN ToU NPOIGVTOG.

H diebvric pdpka PYREX® Bpioketal ota -
ANVIKG volkokupIid ndvw and 60 xpdvia e Ta
YWWOTA NUPAVTOXa YUGAIva okeun, H cuMoyn
Tng PYREX® GUUNANPWVETAI MAEOV E QVT
KOMNTIKG OKeUN Kal TOPA KAl e NAEKTPIKES
OUOKEUEG,.

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

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

The well-known heat-resistant glass cook-
ware PYREX® has been a part of the Greek
households for over 60 years. The range is
now further supplemented with non-stick
cookware and electrical appliances.
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Odnyieg | Xpnong
Mnxavn Espresso SB-580

Mpiv TNV avdyvwon, NapakaA® EESINAWOTE Th HNPOGCTIVA GEAIOA 6nOU NAPEXETAI N
€IKovoypdgpnon.

* AioBGoTE MPOCEKTIKA QUTEC TIC 0dNYIEG Kal PUAGETE TIC yia EANOVTIKN avapopd.
* MNapakahw kpatnoTe TNV anddeiEn AAvIKNG NWwANCNC yia Abyoug eyyunonc.
* AQQIPEDTE TN CUCKEUAOIQ.

ZYMBOYAEZ ATQANEIAT

* [1pIv oUVOEDETE T CUOKEUN BeRaIwBEITE OTIN NAPOXN TOU NAEKTOIKOU PEULIATOC
OUMNINTEl PE EKEVN MOU AvaYPAPETAI OTO KATW PEPOC TNG OUCKEUNC.

* [1GvTa OUVOEETE TN OUCKEUN 00G e Npica nou dlIabeTel yeiwon. H un Thpnon au-
TNG TNC UMOXPEWONC UNOPEI va 0dNYNCEI O NAEKTPOMANEIC KOl EVOEXOPEVWC OF
00BaPd TPAUKATIOUO.

* Mnv apAVETE NOTE TN CUCKEUN XWPIG ENmipnon OTav BEICKETaI OE ASToupyia.

* 2TEVN eNMpPNon eival anapaitt OTav N CUCKEUN €ival o€ ASToupyia Kal 1IdiaiTe-
00 OTaV PIKEG NaIdId 1 AToua e EI0IKEC AVAVKEG BpiokovTal yUpw and autAv.
BeRaiwBeite 61 dev naidouv e Ta EEQPTNUIATA N TN CUCKEUN.

* H cuokeun dev MpENEl va XONGIOMOIETal and ATOA JE EIBIKEG AVAYKEC (CwHIO-
TIKEC 11 DIAVONTIKES), NAIdIG 1 dTopa nou Oe JIABETOUV TNV ANAITOUUEVN YVWON
KQI EUNEINIa yia TN XPNon TNG OUCKEUNG, XWPIG TV ENMENoN KANOIoU NMPOow-
MOU MOU YWwPICEI Tov TPOMO AEMOUPYIag TNC OUCKEUNG Kal Ba eival uneubuvog
yia TNV aopAAEIG TouC.

1_GR



* ©£0TE EKTOG AEITOUPYIAG Th CUOKEUN Kal anocuvO£oTe and 1o peUpa:
- MpoTOoU Tn YEUIOETE ME VEPO.

- Mpotou Tnv KaBapioeTe.
- MeTd Tn Xpion.

* APNOTE TN CUOKEUN VA KOUWOEI EVIEAWS MPIV APAIECETE EEQPTAIATA KA MPIV
TOV KABaPIoUO Kal TNV anoBrkeuon.

* MN XPNOIMONOIEITE TN CUCKEUN YIa 0KOMOUC NEPA and autouc YId TOUG OM0IoUG
MpoopICeTal.

* H cuokeun aut NPoopIZeTal yia Xprion Og ECWTEPIKO XWPO. MN XpNoIUOMNOIETe
TN CUOKEUN O€ UNaiBpio Xwpo.

* H ouokeun autn npoopIZeTal IOVO yia OIKIAKN xpnon. KABe GAAN Xpnon akupw-
VEI TNV EyyUnon.

* XpoNnoIUOMNOIEITE NAVTA TNV E0MPECIENA ENAVW GE AOPOAN, OTEYWN Kal ENNEdN
ENIPAVEIQ.

* Mn AEITOUPVEITE Kal NV TONOBETEITE TN CUCKEUN N EPN TNG OE UEPN JIE UYPaoIa
N O€ oNUEiIa GNou PNopEi va BpéxeTal.

* [popuAaxTeite anod Tov aTud. XPNOIUOMNOIEITE TO AKPOPUOIO ATUOU [E MPOCOXA.
BeRaiwbeite 611 70 aKpoPUCIO ival OTRAUPEVO AKEIG and Ta UEPN TOU OWLIO-
70C. YNGpXel KivOUVOG TOQUHATIOUOU.

* Mnv €pxeoTe o€ eNagn e Tov aTd N To KaUTO VeSO Nou Byaivel and To akpopU-
010 N 70 OXEI0 VePOU.

* Mnv ayyilete 10 (0TG €PN TNC OUOKEUNG OTaV Eival o Aemoupyia (n.x. Brkn (ik-
TPOU, aKPOPUOIO, Biokog BEpUavonc GAUTCAVIRV, OXEID VEPOU KAM).

* VN XpNGIJOMOIETE TN CUCKEUN XWPIG VEPO OTO DOXEID VEPOU.

* Mn xpnoiJonoleiTe avBPaKOUXO VEPO YIa Va YEUIOETE TO QOXEIO VEPOU.



* BeBaiwbeite o1 10 vePO 010 doXElD vEPOU Oev eival NiydTepo and Ty EVOEIEN
“MIN” kar dev unepBaivel Tnv Evdeign “MAX”.

* MN XPNOIUOMOIEITE TN CUCKEUN XWPIC TO DOXEID VEPOU KAl TOV AnOOTIWUEVO OF
OKO OTNPIENC PAITCAVIQV.

* Mnv aprveTe To KAAWDIO TOU PEUKIATOC VA KPEUETAI and TNV GKoen Tou Toanediol/
NAYKOU 1 Og oNEIo Mou PNopel va 1o apnd&el kanoio naidi. Mnv aprveTe To Ka-
AWDSIO VO aKOUPNA 0noIadnnoTe CE0TN ENIPAVEIQ.

* Mnv aprveTe Tn ouoKeun o€ Beppokpacia nEPIBAAOVTOC HIkOTEEN Twv 00C
KaBWG T0 vePO 010 PECEPBOUAN UMNOPE! VA UETATPANE! OE NAYO KAl VA MPOKOAE-
o€l {nPIG OTN CUOKEUN.

* MNn XpNOIWNOIEITE TN GUOKEUN OE UYORETPO Avw Twv 2.200u ndvw and To enine-
00 Tne B&Aacoac.

* [1OTE PNV APriveTe T0 KOAWDIO TOU PEUMATOC JINAWEVO KATA TNV JIGPKEID TNG
XPNoNC TNG OUCKEUNC. ZEAINAWOTE TO TEAEIWC.

* Mn XPNOIUONOIEITE NOTE OKANEA, AEIAVTIKA 1 DIORPWTIKA anoppunavTiké N dIcAU-
TIKG UYPA YIa TOV KOBAPIoUO TNG CUCKEUNG,.

¢ [oTé NV aPrVETE TN CUCKEUN, TO KAAWAIO 1 TO BUca va BRaxouv.

* Y€ NePIMTWOoN Mou N CUCKEUN BPAXE!, aPaIQEDTE APECWS TO KOAWDIO TOU PEULIC-
T0C anod TNV NPICa Kal unv BACETE Ta XEPIa 0ag 010 VEPO. Mn BETETE NOTE TN BREY-
EVN OUCKEUN OE ASITOUPYIa KaIl ENIKOIVWVACTE [IE €va and Ta eE0UCIODOTNUEVO
kevtpa eniokeuwv MIMENPOYMITH.

* Mnv aprveTe 10 KaAWAIO VA EPXETAI OE ENAPN JE KAUTA EPN.

* Mnv TONOBETEITE NOTE AUTA TN CUCKEUN €NAvVWw N KOVTG OE (E0TA £0TIA NAEKTOF
KNG Koudivac 1 koudivag agpiou N og onEIo NMou UNopei va €pBEl Og enagn e
GMn (eoTr CUCKEUN.

* [potou BeoeTe o€ Aeimoupyia Ty eonpeaiepa, BeBaiwbeite o undpxel vepd oTo
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O0oXeio vepoU.

* Mn PETAKIVEITE TN oUCKEUN OTaV QUTA Eival OE AEmoupyiaL.

* Mnv ayyileTe TN CUCKEUN PE BREYHEVA N VWA XEPIA.

* Mn XpNoIONOIETE ENEKTAON KAAWDIOU.

* EAéyxeTe KaTa dIaoTAATa TO KOAWDIO YIa TUXOV POOPEC.

* Mnv XPNOIUOMOIEITE TN OUCKEUN EAV TO KAAWAIO PEUIATOG EXEI UNOOTEN POOPA
N Qv QUTA €XEl NECEI N Xl UNooTel BAGRN KaTd onoiodnnoTe To0n0. Av UNoyIo-
OTEfTe OTIN CUCKEUN EXEl UNOOTel BAARN, ENICTREWTE TNV OTO KOVTIVOTERO EEOUCK
0d0TNPEVO KEVTPO eniokeuwv MIENPOYMITH yia e&gtaon.

* Y€ nepinmwon nou undpxel mBavr BAGRN, UNv ENIXEIDNCETE va TNV ENICKEUAOE-
TE POVl 00C. AneuBuvBeiTe oe €va and Ta eE0UCIOO0TNEVA KEVTOQ EMICKEUWY
MIENPOYMIH.

* KdBe eniokeun anod un €E0UCIOD0TNIEVO TEXVIKO TwV KEVTPWY service MIMEN-
POYMITH AKYPONEI THN EIMTYHZH.

* KdBe AavBaopévn Xpnon TNG CUOKEUNG OKUPWVEI TNV £yyunon.,

* Xpnoiponoleitar uévo yvriola avTOMAKTIKA.

* AUTA N OUOKEUN CUPMOPPOVETAI e TNV Odnyia NAeKTpopayvNTIKAC oupBaTOTN-
106 2014/30/ EE, v Odnyia XaunAig Tdong 2014/35/EE, Tnv Odnyia 2011/65/
EE via Tov nepIopiopd TG XpNoNnG OPICUEVWY EMIKIVOUVWY OUCIWV O NAEKTPIKO
Kal N\eKTPOVIKO €€omAiod. Eniong, e Tnv Odnyia 2009/125/EK yia Tic anari-
OEIG OIKOAOYIKOU OXEDIAOIOU YIA TG MEOIOVTA MOU KATAVOAWVOUV EVEQYEID KAl TOV
Kavoviopog(EK) Ap. 1935/2004 OXETIKA UE TO UNKA KQIl OVTIKEIUEVA MOU MPOopF
Covtai va €pBouv og enagn e TOOPILAL.

OYAAZTE AYTEZ TIZ OAHIIEXZ XPHZHZ



MEPH THX 2Y2KEYHZ

1. Mivakag eréyxou 12. 6rkn yia k&wouAa TUnou Nespresso®*
2. Anoonwpevn oxapa 13. Mkpoun yia kAyouAa TUnou

3. Anoonwpevog diokog GUAOYNG Lypwv Nespresso®*

4. Kandki doxeiou vepou 14. Koutdh pedoupa

5. Aoxeio vepou 1,8L

6. Pubuiotg atpou Nivakag eAéyxou

7. AkpogUolo atuou 15. [MANKTPO PovAc dGONG Kape

8. 21610 akpo@Uoiou 16. [MANKTPO dINANG dOONG KapE

9. OiNTPO aAECEVOU KaPE (Uovn dban) 17. MA\nKTPO AcIToupyiag

10. OiATpo aAeopEVOU KAPE (DINAN dGaN) 18. MANKTPO XeEIPOKIVNTNC A&IToupyiag
11. Tkpoun yia OAECPEVO KAPE 19. MAAKTPO aToU

*Epnopikd onpa idioktnoiag Tpitou, nou dev ocuvdéetar pe  (NEA) X. MIENPOYMIH & YIOZ A.E.

MPIN THN MPQTH XPHIH

* [MA\UveTe Ta Pépn TG cuokeuna. Aeite Tnv evotnTa “@povrida kal KaBapiopdg”
* [epioTe TO doxeio vepou kal BECTE TNV ECNPECIEPA OE AeIToupyia (xwpic Kage) yia va Ty kabo-
pioete. Aeite v evotnTa “IMNapaockeun Espresso’.

Znpeiwon: Mnopei va undpxel 06puBog étav avrAeital To vepd Tnv NPWTN Qopd, &i-
val QuUOIOAOYIKG, n avTAia aneAeuBepwvel Tov aépa otn cuokeun. MeTd ané Aiyo, o
06puBog Oa oTapaTnoel.
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MAPAYXKEYH ESPRESSO (ME AAEZMENO KAQE)

BeBaiwBeite 6T 0 puBUICTAG aTHOU (6) €ival oTn B€éon “0” NPIvV CUVOECETE Th GUOKEUN

otnv npida.

1. Apaipéote 10 doxeio vepoU (5) ToaBwvTac To MPOG Ta NAVW Kal YEWIOTE e vepd. BeBaiwbeite
OT1 10 VEPD OTO dOXEID VePOU dev eival Aiydtepo and Ty évdeign “MIN” kai dev unepBaivel Ty
Evoeien “MAX”,

* Xpnaiuonoleite kpuo vepd. Mn xpnaionoleite noté (eotd h avBpakoUXo VepO.

2. TonoBeTeioTe To doxeio vepou (5) oTn BEoN Tou €S GTOU KOURNWOE! KAAA 0Tn BE0N TNG CUCKEUNC.

3. 2uvdeoTe T ouokeun amv npica. H evoekTKA Auxvia Aemoupyiag Ba avaBooBnvel.

4. Ti€oTe To NANKTPO Aermoupyiag (17). OrevOeIKTIKEG AUXviEG ovr doong (15), dinArig déonc (16)
& xelpokivntne Aemoupyiag (18) avaBoorivouv kai o Auxvieg Aemoupiag (17) kar atou (19) no-
POUEVOUV OVOUUEVEG.

5. TonoBemare 10 GiATE0 (9 11 10) TNG EMAoYNC 0ag oTo ykpoun (11).

Xnueiwon: TonoBeTNoTE TNV NPOEEOXA TOU PIATPOU GTNV EYKOMN TOU YPKOUI KAl OTPEY-

TE TO QPIATPO YIa VO KOUUNWGOEI oTh B€on Tou.

6. BaAte Tnv eniBupunt 60N KaPE XpNOIUOMOIWvVTac To KOUTAA/UeCoUpa (14) kal MIECTE ToV KAPE
OTO PIATEO E TO MicW PEPOC TOU KOUTAAIOU.

Znpeinon: ZuoTAveTal NPIv BANETE KAPE GTO PIATPO, va apnoeTe va TPEEEI (eoTO vEPO

oto QNITgavi. AnoppPiyTe TO VEPOS KAI GUVEXIGTE TNV NAPACKEUN TOU KAPE.

Xnpeiwon: Mnv ackeite unepBoAIKn nieon yiarti n pon Tou kaE Ba eival NoAU apyn enn-

peadovTag To XpWHA Kai Tn yeuon Tou. Av MIEGETE NOAU eAa@PId, TOTE 0 KAPEG Oa péel

noAuU ypnyopa Kai a yivel eAa@pug.

7. TonoBetoTe T0 ykpoun (11) atnv KEQPAAN TNG cUoKeUNg otn Bon “INSERT” kal otpéwTe degié-
OTPOPA £WC GTOU KOUUNWOE! KaAG otn Béon “LOCK”,

8. TonoBetoTe &va GATZAVI OTNY ANocTiwpeVN axdpd (2).
"""""""""""" @9, EQOOOV 0l EVOEIKTIKEC AUXVIEC OTOIATHOOUY VO GVOROCRIAVOLY,
- MIECTE TO NANKTPO povnc d6onc (15), dIMAne d6ong (16) A xeipoki-
vNTNG A€rmoupyiag (18).
Znueiwon: Me Ta nAnkTpa povig (15) h dinAiag 66ong (16),
N OUCKEUN oTapardel autéuara 6tav oAoKANPwOEi o KU-



KAOG napackeung. Me 1o nAnKTpo xelpokivning Asrroupyiag (18), npénel va méoete §a-

va WOTE Va CTAMATAGEI N POA TOU KAPE.

10. Otav oAokANPWoETe TN SIAdIKAGIA, MIECTE TO MANKTPO ASIToUpyiag (17) kar agpalpéate To BUcua
ano Tnv npica.

11. Apaipéore 10 ykpoun (11) oTpepovtag apiotepdoTpopa NEog T Béon “INSERT” kal agricTe va
KOUWOEI NPV 0dEIGOETE TO PIATPO aNo TOV KAE.

12. MONG 10 ykpoun (11) Kal To PIATRO Mou EXETE TOMOBETACE! KOUWOOUY, AJEIATE TOV KAPE and
TO GIATPO.

10. Metd and kdbe xprion, adeIGeTe To QOXEID VEPOU Kal MAEVETE TO YKOOUN Kal TO PIATPO0. AgfTe
TV evotnTa “Kabapiopdg kai gppovTioa”.

ZNUEIWOEIC:

* Mn xpNnalonolee MOAU AnTA GAECUEVO KAPE, KABWC UNopel va BOUAWGEI TO PATOO.

* Mnv aAveTe TNV KAQETIEQA XWPIG ENiBAEWN kaTd TN JIGPKEID TNG AEToUpYiag TNG.

* Edv n ouckeun napapeivel avappévn xwpic va Aemoupyel, 6a anevepyonoinBei autduara etd
ano 20 Aera.,

[MAPA> KEYH ESPRESSO ME KAWOYNA

TYTOY NESPRESSO®*

*Epnopikd onua idloktnaiag Tpitou, nou dev cuvdéetar pe TN (NEA) X.MIMENPOYMIMH & YIOX AE.

BeBaiwBeite 611 0 pUOMIOTAG aTHOU (6) €ival oTn Béon “0” NPIv GUVOECETE Th GUCKEUN

otnv npida.

1. Apaipéate To doxeio vepou (5) TpaBwvTag To Mpoc Ta NAvw Kal vepioTe e vepod. BePaiwbeite
o170 VPO 010 doxeio vepou dev eival hiydtepo and Tnv evoeign “MIN” kai dev unepBaivel T v-
Oeign “MAX,

» Xpnoiponoleite Kpuo vepd. Mn xpnaoiponoleite noté {eoté N avOpakoUxo vePo.
2. TonoBeTeiore To doxelo vepoU (5) ot BE0N Tou £we GTOU KOUUNWOEI KOAG GTN BACN TNC GUCKEUNC.
3. 2uvdeoTe T ouokeun atv npica. H evaekTkA Auxvia Aemoupyiag Ba avaBooBnvel. 67 GR



4. IMi€ote To NANKTPO Aeimoupyiag (17). OrevOelKTIKEG Auxvieg ovr doong (15), dinArig déonc (16)
& xelpokivntne Aemoupyiag (18) avaBoofrivouv kai ol Auxvieg Aemoupiag (17) kai aTpoU NopapE-
VOUV QVOUUEVEG.

5. [UpioTe apioTepOATEOMA TO KAMNAKI TNG BrKNG KAWOUAAG (12) kal apalpéaTE TO.

6. TornoBsmiare Tv kdwouha TUnou Nespresso®* TG enmMoyric 6ag Kal MIECTE MPOG TA KATW.

Znueiwon: ZUCTAVETAI NPIV TONOBETACETE TNV KAWYOUAD, va AQNCETE va TPEEEI {ECTO VE-

P6 oto PAIT{Avi. ANOPPIYPTE TO VEPO KAl CUVEXIOTE TNV NAPAGKEUN TOU KAPE.

7. Koupnwaote 1o Kandki Tng Brikng Oe€I00TpOMa Kal TonoBeoTe Ty Brikn oTo ykpoun (13).

8. TonoBemore T0 yKpoun (13) oty KEPAA TNG CUCKEUNG Ot

Béon “INSERT” kai otpéyte deEI00TPOPA €WC OTOU KOUUMNWOEI

KaAd otn Béon “LOCK”.

9. EpOoov 01 eVOEIKTIKEC AUXVie oTapaThcouy va avaBoofrvouy,

nIiEoTe To NAAKTPO povic d6ong (15), iNAric dbong (16) 1 Xelpoki-

vntng Aermoupyiag (18).

. e
INSERT Lock

Xnuegiwon: Me Ta nAnkTpa povng (15) n dinAng 86ong (16), n cuckeun oTapaTdgl AuTo-

pata 6Tav oAokANpwOEi 0 KUKAOG napackeung. Me To NANKTPO XEIPOKIVNTNG AEITOUpYi-

ag (18), npénel va méoete Eava WOTE va CTAMATAGEI N POA TOU KAPE.

10. ‘Orav oAokAnpwoeTe Tn dladikaoia, MIECTE To MANKTPO Aemoupyiac (17) kal apaipéaTe To BUca
and v npica.

11. Apaipgate 1o ykpoun (13) oTpépovtag apiotepdoTpopa Mpog T Béon “INSERT” kal agpnoTe va
KOUWOEI MPIV adEIGOETE TO PIATPO aNG TOV KAE.

12. MOAG 10 ykpoun (13) kar n Brikn KAWouAac Kouwaoowy, EERIBWOTE To KandK TN Brkng (12) kai
QPAIPEDTE TNV KAYOUAQ.

13. MeTtd ano6 kAbe xprion, adelGleTe T DOXEID VEPOU Kal MAEVETE TO YKPOUM Kal Tn BAKN. AgfTe Tnv
evotnTa “Kabapiouog kal ppovTidoa”.

ZNMEIDOEIC:

* Mnv a@AveTe TNV KAQETIEPA XWPIG ENIBAEYN Katd Tn SIGPKEIa TNG AEIToupyiag Tng.

+ EGv n ouokeun napapeivel avappévn Xxwpig va Asitoupyei, 6a anevepyonoindei auté-
Mata PeTd ané 20 Aentd.



A NA OTIA=ETE AOPOTANA

1. MpoEeTOIAOTE TOV KAPE ESPresso.

2. BeBaiwbeite 61 undpxel vepo oto doxeio vepoU (5) kal 6T 0 puBuIcTrAC aTuoU (6) eival otn B€on
“0”. To vepd oo doxeio vepou va pnv eival kdtw and v évdeign “MIN” kai va pnv unepBaivel
Vv évoelgn “MAX,

3. Mpocbeate kpUo y&Aa O €va PETAMIKS SOXEIO (.X. Pnpiki).

* (o KaAUTEPA ANOTEAECUATA, GUVIGTATAI VO XONOIUOMOIETE KOUO NAMPEC YAAA PPECKO N KPUO
NAPEC yaAa pakpdg didpkeiac. Mn xpnoluonoleite yaAa eRanope.

* O OYKOC TOU YANAKTOG INOPET va auENBEl €W Kal 2 POPEC, ENOREVWC Ba NEENEl va DIONEEETE
€va apKeTA PapdU Kal PnAd doxeio, SIAUETOOU OXI AYOTEQO anod 7,5€K.

4. Ortav o1 Auxvieg otov nivaka eAeyxou otaBeponoinBouy, MiESTE To MANKTEO aTuoU (19). H evoeikTk
Auxvia 6a avaBoofrivel.

5. ‘Otav n evOeIKTIKA AUXVia aToU OTOWCTAGCE! VA avaBooRAVEL, OTOEWTE TO aKPOPUCIo aTuoU (7)
Oe&id Kal TONOBETNOTE TO ETAMIKO OOXEIO JUE TO YEAQ KATW and TO OTOUIO TOU AKEOPUGIoU (7).

6. Bubiote 10 01610 TOU aKPOPUGIOU (7) NEPINoU 2 ekaTooTd and TNV ENIPAVEID TOU YAAQKTOC Kal
OTPEWTE TO PUBUIoTA aTuoU (B) apioTEEGOTPOMA Via Va EEKIVACE! va Byaivel aTuég.

7. KiveiTe 10 doxeio KUKNKG Kal and ndvo NPog Ta KATW.

8. Otav ohokAnpwBel n dladikaacia, aTeEWTE To puBIoTA aTuoU (7) de&idoTpopa otn Béon “0”.

9. AVOKaTEWTE TO APPOYaAA LE ANAAEG KUKNKEG KIVAGEIQ Kal XTunroTe EAAPPG TO DOXEID MAvVW
OTOV NAYKO.

10. BAATe T0 appbyara 610 PATAVI UE TO 8SPIESS0 XPNOILOMOIMVTAG €va KOUTAN. [NacnoNoTe e
OKOVN KOKA0 N KAVEAD €AV EMIBUETTE.

11. KaBapiote 10 0160 TOU akpopUoiou (8) e Eva vwnd navi f opouyydpl apéowg Petd and K&be
XoN i€ NPOCOXN YIa Va YNV KaEfTe.

12. [Mi€oTe TO MANKTPO Aemoupyiag (17) yia va anevepyonoINoETe TN GUCKEUN.

13. AQaipéaTe T cUoKeUn anod Ty npica.

ZNUEINCEIG:
* Moté un oTpé@eTte andtoua Tov puBUICTA aTuoU, KABWG 0a CUYKEVTPWOEI aTuoG oe
NOAU MIKPO Xpoviké didoTnpa, au§dvovTag Tov KivOuvo atuxnpaTog.
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* MoTé un AeIToupyeite T0 akpo@PUaio aTuou (7) yia ndvw and 2 Aentd Tn popd.

* Mot pnv a@nveTe To yaAa va QTdcel o Oeppokpacia Bpacpol, WoTe va unv aANoIwOEi
n yelon Tou cappuccino.

* Av BéAete va @ridEeTe ndvw andé 1 pAIT{avi cappuccino, NPOETOIMACTE NPWTA TOUG
KaQEDGECG Kal €NEITA TO a@ppOyaia.

2YMBOYAEX TTATEYZTIKO KADE

* [a nhouola yeuon Kagé eival anapaimio va JIaTNPEITE Ty ecnpeaiépa kaBapn, dnwe UNoder-
kvUeTal oty napdypao “Kabapiopde kar ppovtioa”.

* Xpnalonoleite NévTa pPECKO Kal kKpUo vVePO OTNV ECMNPECIEPA GCC.

* Mn xpNaIONOIETE MOAU AENTA GAECUEVO KAPE, KaBWC Unopel va BoUAWoEl Ta piATRa.

* ‘Orav ayopdleTe KaGE 0E OKOVN, ClYOUPEUTEITE OTI €lval KATAMNAOG 1A XPACN O XAV eSPresso.

* QUAAGETE ToV KAPE o€ KU Kal ENpd Pépog. OTav avoiEeTe TO NAKETO TOU KAPE, JIATNPACTE TO
KOAG 0pPQaYICHEVO OTO WUYEID, MOOKEIUEVOU Va KOaTACE! TV (PPECKADA TOU.

* [a ¢pioTo anoTéAeoa, ayopdoTe OAOKANPOUC KOKKOUG KAMEC Kal TRIPTE Toug Aiyo npiv Tn dia-
AIKOOIa NOPACKEUNG.

* Mn xpnoiyonoleiTe Tov idIo Kagé yia OeUTepn Ppopd, KaBWC KATI TETOIO Ba KATACTREWE! TO ApWA
TOU.

* Ae ouviotdTal To EQvaZéoTapa Tou KaE. O KAPEC EXE TO UEYIOTO duvVaTO GPWHIA TOU, AUECWC
IETE TNV NOPACKEUN TOU.

* AQrioTE TN CUCKEUN Va KPUWOEI YIa TOUAAXIOTOV 5 AemTé npoTou EavapTIGEETE KAPE, DIPOPETIKA
EVOEXETAI va ONIoUPYNBET HUPWAIG KaPIEVOU OTOV KAPE 0aG.



[TA NA AOGAIPEZETE TA AAATA

* AyopdoTe KATGAMNAO KaBAPIOTIKO AAGTWV.

* Apaipéote Ta GAATA Ao TN CUCKEUN CURIPWVA E TIC 0ONYIEC NOU QvapEPOVTAl OTN CUCKEUAGIa
TOU KOBaPIoTIKOU.

* MEeTa Tnv agaipeon Twv aAGTwY, YEUIOTE TOUAGXIOTOV TREIG (POPES TO DOXEID vepOU kal BEaTE TNV
KOQETIENT OE AETOUPYIa (XWPIC KAPE) yia va TNV KABAPICETE.

* [MAUVETE Ta PEPN TNG CUCKEUNG. AeiTe Tnv evoTnTa “KaBapiopog kal Ppovida”,
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KASAPIZMOX KAl DPONTIAA

* Na oBriveTe NAvTa T CUCKEUN, Va TV arocUVOEETE and TNV NEICa Kalva TNV APriveTe Va KQUWOE
npoToU Tnv kaBapicETe.

* Mnv NAEVETE Ta €PN TNG CUCKEUNG OTO MALVINPIO MIATWV.
* KaBapioTe 6AQ T anoonwueva PEPN TNG CUCKEUNC WETA and KABE xprion e (E0TO 0anouvOveQO.
* KaBapiote Ta eEWTEQIKG PEEN TN CUCKEUNC HE EVa aAAKO, Vnd Navi.

MPOZOXH: Mn BuBiCete noTé Tn eonpeciépa o€ VEPO N AANO uypo.

* Mnv kaBapileTe 10 E0WTEPIKO TOU peCepBoudp pe Navi KaBWS UNApxel KiVOUVOC va apricel urno-
Aeipara and Tig iveg updopaToc nou Ba BOUADCOUY TNV ECMPECIENQ.

* Mn xpnaionoleite aAkoohoUxa SIcAUUATA 1 okANPG anopEUNavTIKa yia Tov KaBapiouo.

Aoxeio Nepou/ Mkpoun aAeopévou KaQé & KAWoOuAag:

* [TAUVETE TO DOXE0 VEPOU Kal Tn Brikn (PIATOOU e VERO Kl aNOPEUMNAVTIKO MIGTWY, EERYAAETE KAAD
Kal aprOTE Ta VA OTEYVWOOUV KA.

* Mnv NAEVETE OTO NAUVTAPIO NMIGTWV.

DiAtpa Kapé/Bnkn kAwouAadg:
* [\UveTE Kal OTEWWOTE Ta KAAA PETA and kABe xprion.
* Mnv NAEVETE OTO NAUVTAPIO NMIGTWV.

Akpo@Uaio Atuou:
* [piv NpoxwPENGETE oTov KaBapIoud, aprioTe Aiyo (eoTd vepod va TOEEEI and To AkPOPUCIO.
‘Enema ByaATe 10 KoAWBIO PEUATOS and TV MEICa KAl PACTE Th CUCKEUN VA KOUWOE.

* AQQIPEDTE TO OTOWIO TOU AKPOPUCIOU TPABWVTAC TO MPOC TA KATW Kal MAUVETE TO KOAG e vepd
Kkal oanouvi. BeBaiwBeite 6T 0 HETAMIKOC CwANVAG eV EXEl PPAEE! UE UNOAEIUATA YEAQKTOG,
Edv eivar anapaimro, kaBapioTe Tn piken Touna e£650U Tou aTpoU LE JIa KAP(IToal.

* EnavaronoBetoTe To GTOWIo ToU aKpopUGIoU OTN 6woTh Tou Béon.

* Mnv NAEVETE OTO MAUVTIAPIO MIATWV.




Anoonwuevn oxdpa kai 5iokog CUNOYAG Uypwv:
* AQEIGCETE CUXVA TO DOXEID GUMOYNMG UYPWV.

* AQaipéoTe TN oxAPa Kall Tov SIcko CUMOYAC UyPWY, MAUVETE e VERO KAl Aiyo anoppunavTikd Kal
OTEYWWOTE KAAA LETA and KA&Be xpnion.

* Mnv NAEVETE OTO NAUVTAPIO NMIGTWV.
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TEXNIKA XAPAKTHPIZTIKA

Movtélo: Mnxavri Espresso SB-580 PYREX
HAekTpikn Tdon: 220-240V, 50-60Hz
loxug: 850 W

XwpnTiK6TNTA doXeiou vepou: 1,8 Aitpa
Migeon avTAiag: 20 bar

[MPOEIACTOIHZER- TTATH 202 TH ANOPPIWH THZ

YYZKEYHY ZYMOQONA ME THN EYPQMAIKH OAHTIA
2002/96/EK

270 TEAOC TNG WPENUNG (WG TOu, TO MPOIOV OeV MPENEI VO AnopPINTe-

TQI JE Ta QOTIKA anoppiuarta. Mpénel va anoppipOei oe €I0IKA KEVTPA
= 50(POPOMNOINKEVNG CUAOYNAG anopPIKATWY Mou 0pIiCOuV O ONPIOTIKEC
QPXEC N OTOUG (POPEIC MOU MAPEXOLV aUTh TNV unnEecia. H xwpiot andppiyn
LIOG NAEKTPIKNG OIKIOKNC OUCKEUNG, ENITOENEI TNV AnoQuyn NIBavVWY apvNTIKWY
OUVEMEIWV YIa TO NEPIBAMOV Kal TNV Uyeia and TV akataANAN andppiyn Kal
EMITPENEI TNV AVAKUKAWON TwV UNIKWVY and Ta 0rnoia anoTeEAETal (OTE va ENTUY-
XAVETAI CNPAVTIKN EE0IKOVOUINON EVEPYEIAG KAl MOPWV.

Mo TNV €NICAPAvVON TN UMOXPEWTIKAG XWPIOTNG andPEIPNG OIKIOKWY NAEKTO-
KWV OUCKEUWY, TO MPOIOV PEPEI TO OrWIA TOU dIAYPAUEVOU TPOXOPOPOU KAOOU
ANOPPIMUATWV.



EIMTYHXH KAIEZYTIHPETHXH MNMEAATON

* H eraipia MIMENPOYMITH eyyudral Ta npoidvia g yia onolodnnote eAdT-
TWHPA KATAOKEUNG N UAIKWV yia dUO0 (2) €Tn and v nepopnvia ayopds N na-
PGAOONC PE TNV NPOOKOWION TNC anddEIENC ayopdc. EGv To npoidv nou ExeTe
QyOPACEl, NAPOUCIAoE!I EAATTWUA KATAOKEUNC N UNKWYV, aneuBuvieite oto
KatGoTnpa ayopadg n ot egouoiodotnpévo Kevipo Service PYREX-MITEN-
POYMIH. [a Tnv evNPELWON 0ag OXETIKA JE TO MANCIECTEPO EEOUCIODOTNE-
vo Kévrpo Service PYREX-MIMENPOYMIH, eniokepBeite T IoTOCEAIDG UaG
www.benrubi.gr. Eival otnv anokAeioTikn kpion ng MIIENPOYMIH n avri-
karaotaon avT endIEBwWONS TOU EAATTWUATIKOU MPOIGVTOC.

* H eyyunon dev KOAUMTEI EAQTTWUATA NOU Ba MPOKUWOULV and (pUCIOAOYIKNA
PBopd, ondoluo, AavBacpévn eykaTaoTaon N ouviPNon ToU NPOIGVTOC,
KOKO XEIPIOUO, QVTIKAVOVIKEG OUVBNKEC AEITOURYIOG, N EPAPPOYN TwV 0dN-
VIOV XPNong, JETATPONN N ENIOKEUN TOU MPOIGVTOC and un eE0UCIOD0TNEVO
TEXVIKO NMou dev avnkel ota Kevipa Service PYREX-MIMENPOYMITTH.

Eniong, n eyyunon dev KOAUNTEI TA NOPAKATW EVOEIKTIKA QVAPEPOUEVQ:

1. Znuddia, anoxpwuaTiopd N ypatlouvie.

2. Kayiuara e&armiag €xkBeong og pwTid N AGYQ.

3. BAGBN and Bepuikd ook (andtoun aMayn Bepuokpaaciag 1 taong).

(NEA) X. MMENPOYMIH & YIOX A.E.

Ay. Bwpud 27, 15124, Mapouol - ABriva
TnA. / EEunnpémon neAatv.: 210 6156400
e-mail: benrubi-sda@benrubi.gr

14-15_GR



Instructions | Manual
: Espresso maker SB-580

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

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

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

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

*Never leave the appliance unattended when it is operating.

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

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

+ Switch off and unplug:
- Before filling with water
- Before cleaning



- After each use

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

* 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.
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* 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 scour-
ing pads for cleaning.

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

* Ifthe 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 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 Com-
patibility, the 2014/35/EU Low Voltage Directive, the2011/65/EU RoHS Directive,
the directive 2009/125/EC for eco-design and the EC regulation no. 1935/2004
on materials intended to contact with food.

SAVE THESE INSTRUCTIONS

PARTS OF THE APPLIANCE

1. Control panel 12. Nespresso®* capsule holder
2. Detachable rack 13. Nespresso®* capsule group

3. Detachable drip tray 14. Measuring spoon and tamper
4. Water tank lid

5. Water tank 1,8L Control panel

6. Steam control knob 15. One-cup coffee button

7. Steam pump 16. Two-cup coffee button

8. Steam nozzle 17. Power button

9. Single dose grounded coffee filter 18. Manual coffee button

10. Double dose grounded coffee filter 19. Steam button

11. Grounded coffee group

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

* Wash the parts of the appliance. See ‘care and cleaning”.

* Fill the water tank and run the espresso machine (without coffee) to clean it. See the
“Espresso preparation” section.

Note: There may be noise when pumping water for the first time. This is normal.

The pump is releasing the air in the device. After a while, the noise will stop.

ESPRESSO PREPARATION (WITH GROUNDED COFFEE)

Make sure the steam control knob (6) is in the “0” position before plugging in the

appliance.

1. Remove the water tank (5) by pulling it upwards and fill 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. Never use hot or carbonated water.

2. Place the water tank (5)in place until it snaps firmly into the base of the appliance.

3. Plug in. The power indication light will flash.

4. Press the power button (17). The single dose (15), double dose (16) & manual mode (18)
indications will flash. The power (17) and steam indications will remain on.

5. Place thefilter (9 or 10) of your choice in the group (11).

Note: Insert the filter tab into the notch of the group and turn the filter to lock in its

place.

6. 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.

Note: It is recommended that before putting coffee into the filter, let hot water run

into the cup. Discard the water and continue making the coffee.

Note: 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.



a= wx o 1 Place the group (11) on the head of the device in the
“INSERT"” position and turn clockwise until it locks firmly in the
“LOCK” position.
8. Place a cup on the detachable rack (1).
9. Once the indicator lights stop flashing, press the single dose
(15), double dose (16) or manual mode button (18).
Note: With the single dose (15) or double dose (16) buttons, the appliance stops
automatically when the brewing cycle is complete. With the manual mode button
(18), you must press it again to stop the coffee flow.
10. When you have finished the process, press the power button (17) and unplug the appliance.
11. Remove the group (11) by turning it anticlockwise to the “INSERT” position and leave it to
cool before emptying the filter of coffee.
12. Once the group (11) and the filter you have inserted have cooled down, empty the coffee
from thefilter.
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 filter.

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

* Ifthe appliance is left on without operation, it will automatically switch off after 20 minutes.

PREPARATION OF ESPRESSO WITH

NESPRESSO®* CAPSULE

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

Make sure the steam control knob (6) is in the “0” position before plugging in the
appliance.
1. Remove the water tank (5) by pulling it upwards and fill 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. Never use hot or carbonated water.
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2. Place the water tank (5) in place until it snaps firmly into the base of the appliance.

3. Plug in. The power indication light will flash.

4. Press the power button (17). The single dose (15), double dose (16) & manual mode (18)
indications will flash. The power (17) and steam indications will remain on.

5. Tum the capsule holder lid (12) counterclockwise and detach it.

6. Insert the Nespresso®* type capsule of your choice into the capsule group (13) and press
down.

Note: It is recommended that before inserting the capsule, let hot water run into the

cup. Discard the water and continue making the coffee.

7. Tum the capsule holder lid (12) by tuming clockwise and place the holder in the group (13).

........................ .= 8.Placethe group (13)on the head of the device in the
“INSERT"” position and turn clockwise until it locks firmly in the
“LOCK” position.
9. Once the indicator lights stop flashing, press the single dose
(15), double dose (16) or manual mode button (18).
Note: With the single dose (15) or double dose (16)
buttons, the appliance stops automatically when the brewing cycle is complete.
With the manual mode button (18), you must press it again to stop the coffee flow.
10. When you have finished the process, press the power button (17) and unplug the appliance.
11. Remove the group (13) by turning it anticlockwise to the “INSERT” position and leave it to
cool before emptying the filter of coffee.

12. Once the group (13) and capsule holder have cooled down, unscrew the holder lid (12) and
remove the capsule.

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

Notes:

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

* If the appliance is left on without operation, it will automatically switch off after 20
minutes.



TO MAKE FROTH MILK

1. Prepare the espresso coffee.

2. Make sure there is enough water in the water tank (5) and that the steam control knob (6)is in
the «0» position. Make sure the water in the water tank is not less than «MIN» and does not
exceed «MAX>» indication.

3. Add cold milk 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.

4. When the indications on the control panel are steady, press the steam button (19). The
indicator light will flash.

5. When the steam indicator light stops flashing, turn the steam nozzle (7) to the right and place
the metal container with the milk under the steam nozzle (8).

6. Immerse the steam nozzle (8) about 2 cm from the surface of the milk and turmn the steam
control knob (6) counterclockwise to start steaming.

7. Move the jug cyclically and upwards and downwards.

8. When the process is complete, tumn the steam control knob (6) clockwise to the “0” position.

9. Stir the froth with soft circular motions and tap the pot on the bench.

10. Put the froth in the cup with the espresso using a spoon. Sprinkle with cocoa powder or
cinnamon if desired.

11. Clean the steam nozzle (8) with a damp cloth or sponge immediately after each
use with care not to burn.

12. Press the power button (17) to turn off the appliance.

13. Unplug.

7. Move the container in a circular motion from top to bottom.
8. When the process is complete, tumn the steam regulator (6) clockwise to the “0” position.
9. Stir the milk froth with gentle circular movements and tap the container lightly on the counter.
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10. Pour the frothed milk into the espresso cup using a spoon. Sprinkle with cocoa powder or
cinnamon if desired.

11. Clean the nozzle (8) with a damp cloth or sponge immediately after each use, taking care not
to bum yourself.

12. Press the power button (17) to turn the appliance off.

13. Unplug the appliance.

1. 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 (8) with a damp cloth or sponge immediately after each use with care
not to bum.

13. Press the steam On/Off button (6) to tum off.

14. Press the Power button (17)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 pump (7) 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

* Aclean 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 bumt odor may occur in your espresso coffee.
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DESCALING

1. Buy a suitable descaler.

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

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

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.
* Do not place in the dishwasher.

Steam 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.
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TECHNICAL CHARACTERISTICS

Model: Espresso maker SB-580 PYREX

Rated voltage / Frequency: 220-240V , 50-60Hz
Power: 850 W

Water capacity: 1.8 Liters

Pump pressure: 20 bar

IMPORTANT INFORMATION FOR CORRECT DISPOSAL
OF THE PRODUCT IN ACCORDANCE WITH EC DIREC-

TIVE 2002/96/EC

At the end of its working life, the product must not be disposed of as

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 on
the environment and health deriving from inappropriate disposal and enables
the constituent materials to be recovered to obtain significant savings in energy
and resources.

As a reminder of the need to dispose of household appliances separately, the
product is marked with a crossed-out wheeled dustbin.



SERVICE AND CUSTOMER CARE

* BENRUBI Company guarantees its products for any manufacturing defect
or defective materials for a period of two (2) years from the date of purchase
or delivery by presenting purchase receipt. If your product malfunctions or
you find any defects, please revert to the retail location you have purchased
it from or contact an authorized PYREX-BENRUBI Service Centre.
To find the nearest authorized PYREX-BENRUBI Service Centre, visit our
website www.benrubi.gr. It is in the discretion of BENRUBI Company to
replace or repair the defective product.

* The warranty does not cover damages resulting from normal wear, breakage,
improper installation or maintenance of the product, mishandling, abnormal
working conditions, failure to implement the instructions, conversion or repair
of the product by an unauthorized technician who does not belong to the
PYREX-BENRUBI Service Centers.

Also, the warranty does not cover the following indicative factors:

* Stains, discoloration or scratches.

* Burns due to exposure to heat or flame.

* Damage from thermal shock (sudden temperature change or change of
voltage).
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