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MpIv XoNOIUOTIOINCETE TN CLOKELR SIARACTE TIG 05NYiEG XPNONG KAl PLAAETE TIG YIA UEANOVTIKNA
avagpopa.

Oényicg acpalsiag

1. Mpiv cuvéeoeTe TN CLOKELN REPAIWOEITE OTI N TTAPOXN TOL NAEKTPIKOL PEVPUATOG COUTTITITEI UE
EKEIVN TTOL AVAYPAPETAI OTA TEXVIKA XAPAKTNPIOTIKA TNG CLOKELNAG.

2. H ovokeun mpoopiletal OVo Yia OKIakn xenon. O KATaoKeLAOTNG Sev PEPEI KaWia evBLVN
yia BAGRN TTOL TTPOKANBNKE ATTO N CLUPATA WE TIC 0dNYIEC XPNON.

3.  XPNOIUOTIOIEITE TNV CLOKELA POVO YIA TNV TTAPACKELN KAPE EOTTPECO KAl KATTOLTTIVO.

4.  MnV XpNOIUOTIOIEITE TN CLOKELN O€ EEWTEPIKOVLS XWPEOLG.

5. MnV XpNOIUOTIOIEITE TN CLOKELN €AV TO KAAGWSIO PELUATOG EXEl LTTOOTEI POOPA N av N
OLOKELN EXEI TTETEI N EXEI LTTOOTEI OTTOIOONTTOTE PAGPBN. AV LTTOWIACTEITE OTI N CLOKELI EXEI
uTTooTel PAAPN, aTreLOLVOEITE T€ £EEISIKELUEVO TTPOCWTIIKO YIA £MSIOPOBWON.

6. MnVv armooLVEEETE TN CLOKELH TOARWVTAG TO KAAWSIO.

7. Mnv TOQKICeTE KAl PNV TOAIYETE TO KAADSIO YOPW ATTO TNV CLOKELN.

8. Mn XPNOIUOTIOIEITE TO KAAWSIO WG AAPH.

9. MnV a@rvete TO KAARDSIO TOL PELUATOG VA KPEUETAI ATTO TNV AKPEN TOL TEPATTECIOL/ TTAYKOU.

10. Mnv aprjvere TO KAAWSIO va ayyilel LYPEG N KALTEG ETTIPAVEIEG.

11. TuVEEOTE TN CLOKEL POVO O€ TTPICA PE TTPOOTACIA YEIWONG.

12. ATTAYOpPELETAI N XPNON TNG CLOKELAG PE EEQPTAPIATA TTOL SV CLOTAVOVTAI ATTO TOV
KATAOKELAOTH KAl eV CLVOSELOLY TNV CLOKELN. EVEEXETAI VA TTOPOKAAECOLY TEPALUATIOUO
OTOV XPNOoTN N PAGRN TNV CLOKELN.

13. MnV XpNOIUOTTOIEITE TN CLOKELN WE PETATPOTTEQ TAONG N HETACXNUATIOTN.

14. MnV TOTTOBETEITE TN TLOKELI KOVTA I ETTAVG T NAEKTOIKO POLPVO, O& POLPVO LYPAEPIOL, OE
POLPVO HIKPOKLUATWY N TTALVTAPIO.

15. TOTTOBETACTE TN CLOKELA PAKPIA ATTO ELPAEKTA AVTIKEIUEVA ) AAAN TTNYN BepuoTNTAG.

16. Mn XPNOIUOTIOIEITE TN CLOKEL O€ EEWTEPIKO XWPO N TE XWPOLG TTOL XPNTIUOTTOIOLVTAI
TEOIOVTA pe agpolOA (OTTPEl) 1 OTTOL XoPNYEiTal 0ELYOVO.

17. ®povrioTe waoTe N Eila va gival EDKOAQ TTPOCRACIUN Ava TTACA OTIVUN, YIA va eEacPaNicETE
OTI N CLOKELN PTTOPEI VO ATTOCLVEEDET YPNYOPA ATTO TNV TTAPOXN NAEKTRIKOL PELUATOG O
TTEQITITON avAyknG.

18. MnV XpNOIUOTTOIEITE TN CLOKELA KOVTA PEPN OTTOL LTTAPXOLY CLVONKES LYPATCIAG KAl LWNANG
BepuoKpATiag.

19. MnV ammoBnKeLETE KAl UNV XPNOIUOTTOIEITE TNV CLOKELN & oNEia TTOL evoéxeTal va PPaxEi.

20. BePaiwOeite OTI LTTAPYXEI APKETOG XWEOG YOPW ATTO TNV CLOKELI OTAV PPICKETAI TE AEITOLPYIA.
MnV TOTTOBETEITE TNV CLOKELI) KOVTA O€ EDPAEKTA LAIKA, OTIWG KOLETIVEG, MAEIANGPIA, ETTITTAQ,
KTA.

21. Mn XPNOIUOTTOIEITE TN CLOKELI PE PPEYUEVA XEQIA 1) EVE EXETE ETTAPN HE VEPO.

22. Mn BuBIleTe TN CLOKELN N TO KAAWSIO PECA TE VEPO N OTTOIOSNTTOTE AAANO LYPO.

23. MnV TTIAVETE TN CLOKELN AV EXEl TTECEI O€ VEQLO. APAIPEDCTE TNV AUeca aTto TNV TTPIla.

24. MnV TOTTOBETEITE OTTOIOSNTTOTE AAAO LYPO EKTOC ATTO VELO OTNV Se€apevr) vepoL TNG
OLOKELNC.

25. TIoTE PNV XPNOIUOTTOIEITE TNV CLOKELN XWPIG VELO OTNV Se€AEvn.

26. ‘Otav yepietal TNV SeEQUEV ME VEQO, PNV LTTEPRAIVETE TNV UEYIOTN EVEEIEN XWENTIKOTNTAG
“MAX".

27. MnV XPNOIUOTTOIEITE TN CLOKELN €AV &gV EXETE TOTTOOETACEI CWOTA OAQ TA UéPN TNG.

28. MOTE Un PETAKIVEITE TNV OLOKELI £V PPICKETAI O€ AeITOLPYIA.

29. MNavToTe va Bewpeite TNV CLOKEL “evepyn” OTAV €ival CLVEEPEVN OTNV TTAPOXN NAEKTRIKOV
PELUATOG AKOUN KAl OTaV &gV gival evepyoTToiNUEVN. Ta NAEKTPIKA PEON TNG CLOKELAG AVTAOLY
NAEKTOIKO QELPA, AKOPN KAl OTAV SgV €ival EVEQYOTTOINUEVN.

30. ATTOOLVSEECTE TNV CLOKELN OTAV &€V XONTIUOTTOIEITAI, TIPIV TNV WETAKIVNON, TOV KABaPIouO KAl
TNV ATTOONKELON TNC.

31. H ovokevr) TTRETTEl VA XPNCIUOTIOIEITE UOVO ATTO EVAAIKEG
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32.
33.
34.

35.
36.
37.

MnV agrVveTe TTOTE TN CLOKELH XWPIG ETITAPNCON OTAV PPICKETAI TE AEITOLEYIA.

DLAACCETE TNV CLOKELI PAKPIA ATTo TTaAIdIA.

H cuokeun TTPETTEl VO PLAACTETAI HOVO O€ E0WTEPIKOLS XWPOLGS PE ENEO KAIUA PaKPIA ATTo

Lypaacia Kal LYPNAN N TTOAL XaUNAR BEPUOKPATCIA KAl VA ATTOPEVYETAI N AUECN €KBEeoN TNG O€

LTTEQISN AKTIVOROAIQ.

BeRaiwBeite 0TI N cLokeLN eival TTAVTA KABAEN KAl GTEYVN TTRIV ATTO TNV ATTOBNKELON TNG.

APNOTE TNV CLOKELR VA KPLWOEI TTIPIV TNV ATTOONKEVOETE.

H cuokeounr) bev TTPETTEl VA XONOIUOTTOIEITAI OTIC TTAPAKATW TTEQITITWOEIC Ol OTTOIEC SEV

KOALTITOVTAI ATTO TNV £yyLNON:

- ETrayyeAuartikn xenon.

- 1€ KOIVOXPNOTOLG XWPEOLS KOLIIVAG TTOL XPNTIUOTTIOIOLYTAI ATTO TO TTPOTWTTIKO
KATAOTNUATWV, YOAPEIWY KAl AANDV ETTAYYEAUATIKWV XWEWV.

- 1€ QYPOKTNPATA.

- Ta xpnon aro meAaTeg Eevodoxeiwy, TTavsoxeiwy, evoIKIalOPEVRDV SWUATICV KTA.

YOUPBOLAN: DLAGETE TN OLOKELAOIA TNG OCLOKELNG YIA TN ACPAAECTEQN MPETAPOPA TNG
(eTaKOUIOEIG, TEPPIC K.ATT.)

Inueiwon: Mrmopei va Ppcite Aiyo vepd oTn cvokevn. Na va SIacPaloTel N APICTN AEITOLEYIA, N
OLOKELN SOKIUACTNKE PE VEQO TTPIV PLYEI ATTO TO EQYOOTACIO TTAPAYWYNG.

IHMANTIKO!

H cvokevn cival MPOYPAUHATIOHEVN VA ETTEKTEIVEI TOV
TTPOYPAUHATIOHEVO XPOVO KATA 5 SELTEPOAETITA, YEXPI Va
oAoKkANP®Osi n iadikacia AviAnong Tov vepoL amod Tnv de§auevn Kai
NG EKXLAIONG.

MPOXIOXH!

Moté pnv kaBapilere/aPANATOVETE TN CLOKELN XPNOIHoTToIMVTAG §0SI,
KaBw¢g 0a mpokaliéoel BAABES 0T CLOKELR Kal 6a aAAoIOEl TV
yebon ToL KAaPE.

IHMANTIKO!
EkteAéoTe TN Siadikaoia TANPWONGS LEPALAIKOVL KLKAWHATOG OTIG
TTAPAKAT TEPITITAOCEIG:
e 'Otav Kard Tn A&eIrovpyia TNG CLOKELNG Sev e€ayeTal KAPEG AOYW
TNG MN AvTANONG vEPOL amod Tn Se€apevn.
e 'Otav gerd TNV XPNON TNGS A&ITOLEYIAG TOL ATHOL &xel EavTAn®Osi
OAO TO VEPO ATTO TO MTTOIAEP.
e [1ANTA mTpIV QTTO TNV TTPWTN XPNON.
e [MANTA peTa atmo mepIOSoLS AdPAVEIAG TNG CLOKELNG YIA LEYAAO
XPOVIKO SidoTnua.



MPOXIOXH!

ATTAYOQELETAI N XPNON TNG CLOKELNG HE EEQPTAUIATA TTOL &€V CLCTAVOVTAI
atrd TOV KATAOKELAOTA KAl §ev OLVOSELOLY TNV CLOKELY). ATTAYOPEVETAI N
XPNOoN TNG CLOKELNG PE OTTOIOSNTTOTE £EWTEPIKO £EAPTNUA, XPOVOUETPO N
oLOTNUA PAKPIVOL EAEYXOL.

MPOXIOXH!

H cuokeur) &ev TTPETTEI VA XONOIUOTTOIEITAI ATTO ATOPA UE EI6IKEG AVAYKES
(cpaTIKEG 1) SiavonTikES), TTAISIA 1 ATOPA TTOL &€ SIABETOLY TNV ATTAITOVEVN
YV@Oon KAl EUTTEINIAl YIA TN XPNON TG CLOKELNG, XWPEIG TNV ETTITHPNON KATTOIOL
TTOOCWTTOL TTOL YVWEIZEI TOV TPOTTO AEITOLPYIAG TNG CLOKELNG KAl BA gival
LTTELOLVOC YIA TNV ACPAAEIA TOLG. Ta TTAISIA TTPETTEN VA Eival LTTO ETTITHPNON
oTav PpioKovTal KOVTA OTNV CLOKELI. BePalwBeite OTI Sev TTaiovy e Ta
e€apTNUATA ) TNV CLOKELN.

MPOXIOXH — KINAYNOX HAEKTPOMAHZIAX!

Ma TNV armoguyn ToL KIVELVOL NAEKTPOTTANEIAC, LNV ETTIXEIONOTETE VA
EMOIOPOWOETE TN CLOKELN POVOI CAG. A OTTOIASNATIOTE ETTIOKELN
atmreLBOLVOEITE O ECEIBIKELUEVO TTPOTWTTIKO.



Ailata&n cLOKELAG

No A WN —

COP®NOG AWM~

MAAKTPO ATHOL

MNMAAKTEO SITTARG 5O0NG KAPE

MAAKTPO poVvAG 6O00NG KaPE

MNMAAkTPO on/off

‘Evéei€n Bepuokpaciag

Aapr) ©nkNG QIATPOL

Ixdpa armooTtpayyiong / Paon eAItavicov & §ioKOG TTEPICLAANOYAG OTAYOVYV
Karmaki 6e€apevng vepou

. PuBuIoTAG aTtpou

Ae€apevn vepoL

. LWOAAVAC ATPOoL
. AKPO®PLOIO ATUOL
. QiATpO povng §oong

DiATPO SITTANG §00NG

. ©NKN PiATPOL/AVTATITOPA
. AVTATITOPAG YIA KAWOLAEG Nespresso

KoutaNi/6ocopeTpnTNG



Mpiv Tn MpadTN XPROoN

1. ATTOCLOKELACTE TIPOTEXTIKA TNV CLOKELN KAl PEPAICOEITE OTI EXETE APAIPETEI OAQ TA LAIKG
ovokeLAoIag. KpaTtNoTe TIC TTAQCTIKEG CAKOVAEC UAKPIA ATTO PWEA Kal TTAISIA.

2.KaBapioTe e€wTeQIKG TO KOPIO PEPOG TNG CLOKELNG WE £V UAAAKO, VATTO TTAVi.

3.KaBapioTe OAa Ta ATTOCTIWUEVA PEPN TNG CLOKELNG (Se€apevr) veEPOL, AVTATITOPES KAPE,
oxXdpPa arooTPAYYIoNG, SiI0KOG TTEPICLAAOYAG OTAYOVWY) T€ XAIAPO VEQO e LYPO
ATTOPPELTTAVTIKO TTIATWY XPNOIUOTTOIVTAC VA UAAAKO GPOLYYAPI.

My MnV TOTTOBETEITE TO KOPIO PELOG TNG CLOKELNG T VEPO N OTTOIOSNTTOTE AANO LYPO N O€
TTALVTAPIO TTIATAV.

Mnv ToTTOBETEITE OTTOIOENTTOTE TUNWA TNG CLOKELNG OE€ ATTOOTEIPWTIKEG CLOKEVEG.

Mnv xpnoiyoTttoigite cLPPA, OKANEA, AEIAVTIKA ) AAKOOAOLXA KABAPIOTIKA.
BeRaiwBeite OTI OAQ TA PEPN TNG CLOKELNG EXOLY OTEYVWOTEl KAAG TTOIV
OLVAPHOAOYNOETE EAVA TNV CLOKELN.

B B b

4. TOTTOBETAOTE TN CLOKELN TTAV O€ Pia OTABEPEN, €TTITTESN KAl OTEYVI £TIPAVEIQ.

5.BePaiwBeite OTI OAQ TA PEEN TNG CLOKELNG Eival TOTTOBETNUEVA CWOTA TTPIV TN BeCETE O€
AeITovpyia.

6. Ze8ITTACOTE TO KAOAWSIO TeAEIWG Kal BeRaiwBeiTe OTI Sev LTTAPXEI KAWIa POBoOPA TTPIV
XPNOIUOTTOINCETE TNV CLOKELN.

7.Mplv ouvdEoeTe TN CLOKELN RPERAIWOEITE OTI N TTAPOX TOL NAEKTOIKOD PELPATOG CLMTTITITEI UE
EKEIVN TTOL AVAYPAPETAI OTA TEXVIKA XAPAKTNPIOTIKA TNG CLOKELNG.

8.EAeyETe TN Siadikacia TANPWONG TOL LEPALAIKOL KLUKAWHATOG COUPWVA UE TIC 06NYiES TNG
TTAPAKATW TTAPAYPAPOL.



Aladikaoia mMARP®WOING LSPALAIKOL KUKAGUATOG

H cuokeour) §106Tel TTPONYUEVO COCTNA LEPALAIKOV KUKAWUATOG HE UTTOIAEQ.

To vepo ammooTpayyietal amo TIC CWANVATEIC YIA TNV TTIOOCTACIA TOL LEPALAIKOD KUKAWUATOG
KABWG KAl TOL PTTOIAEQ.

1N TTEQITITON ALTA KPIVETAI ATTAPAITNTN N EKTEAECN TWV TTAPAKATW EVEPYEIQV YIA TNV TTANPWON
TOL KUKAWUATOG PE VEQO, YIA TNV OUAAN AVTANCN VEQOL ATt TNV Se€apevr) KATA TNV SIGPKEID TNG
EKXOAIONG.

H Siadikaaoia auTtr) Kpivetal ammapaitnTn OTIG TTAPAKATW TTEQITTITAOEIG:

—_—

AW

e 'Otav Kartda Tn A&ITovpyia TNG CLOKELNG Sev e§ayeTal KAPEG AOY® TNG UN AVTIANONG VEPOD
amo 1n Se€apevn.

e 'OTav PeTa TNV XPNON TNG AEITOLPYIAG TOL ATHOL £x&l eEavTAnOsti OAO TO VEPO ATTO TO
MTTOIAED.

e [1ANTA 1TOIV QTTO TNV TTPGTN XPNOoN.

e [TANTA peTd amto EPIOSOLS AdPAVEIAG TNG CLOKELNG YIA PEYAAO XPOVIKO SIACTNUA.

. BeBaiwBeite OTI N cuokevn Sev gival cuvdedepévn OTNY TTAPOXN PEVLUATOG.
. TepioTe TN Se€apevn (10) pe KPLO VEPO XWEIC VA LTTEPRAIVETE TNV LEYIOTN EVEEIEN XWENTIKOTNTAG

“MAX" kal BeBaiwBeite 0TI N Se€apevr) vepoUL gival CWOTA TOTTOBETNUEVN KAl §€v LTTAPXOLY
SlappoLC.

. LLOVEEOTE TNV CLOKELN OTNV TTAPOXN PELUATOG.
. TIEOTE TO TTANKTPO €VEQYOTTOINONG TNG CLOKELNG WIa POPA. H EveiEn ToL TTANKTPOL on/off Ba

PWTIOTE Pe AELKO XpWHa Kal N cvokevr Ba Eekivnoel TN Siadikaaoia TPoBépuavong Kata TNV
SIAPKEIA TNG OTTOIAG 01 evEEiEelc povng kal SITTANG §6onG Kagé (2 & 3) Ba avapooprivouy Kain
EvéeiEn Bepuokpaaciag (5) Ba mpoPdaAel TNV TpéxoLoa BepuokPaAcia ToL PTTOIAEP. ‘OTav N
Bepuokpacia MPoBipuavong emTeLXOEI, o1 evEei€eIC LOVACS Kal SITTARG S§O6oNG Kage (2 & 3) Ba
TTAPAUEIVOLY AVAUEVES Kal N £véeiEn Bepuokpaaciag (5) Ba yivel 92°.

. NepioTPéWTE TOV PLOMICTA ATUOL (9) APICTEPOOTPOPA CTNV HEYIOTN OECN KAl OTN CLVEXEIA

MECTE TO TANKTPO HOVAG R SITARG §6ong (2 iy 3).

. 'Otav 10 akpopLOIo aThoL apxice va Byadel vepod, meoTe §ava To TARKTPO HOVAG N SITARG

8o6ong (2 N 3) kal mepioTPiWTE Se€I00TPOPA TOV PLOUICTA aTHoL (?) oTnv Béon Off.
H mARPwon ToL LEPALAIKOD KUKAGDHATOG £XEl OAOKANP®OEI KAl N CLOKELN gival ETOIUN YiA
Xenon.



Fepioua s€apevng vepood (10)

YTTApxoLV 2 TPOTTOI YEUIoUATOG TNG Se€apevG vePOL:

a) vepidovrag Tn de€apevr) Ye TNV XPNon evog S0XEIOL XWEIC VA TNV APAIPECETE ATTO TNV
oLOKELN.

b) apaipwvTag Tn Se€apevr) ammo TNV CLOKELN

19) TEUICUA XWEIC TNV adaipeon TNG Se€auevng
1. INKWOTE TO KATTAKI TNG Se€apevng vepouL (8).
2.TepioTe TN Se€apevn vepoL (10) e KpLO vePO.
3. KAgioTe TO kaTTaOKI TNG Se€apevng vepou (8).

1°) Fépioua ye apaipeon tNG §£EAUEVNC VEQOL

1.Tpapntre TNV Se€apevn (10) Tpog Ta TTAV® YIa va TNV
APAIPETETE ATTO TNV CLOKELN.

2. INKWOTE TO KATTAKI TNG 6e€apevng vepou (8).

3.TepioTe TN Se€apevn (10) pe kpLO vePO.

4.TommoBetnoTe Eava Tn de€apevn (10) otn PAon TNG Kal
PPOVTIOTE WOTE N €EOXN OTNV KAVATA VA £PpAPUOTEl OTNV
€00XN TNG PACNC KAI TTIECTE EAAPEA YIA VO ACPAANICEI
oTnv B¢on TNG.

& Mpiv TNV Siadikacia yepiopaTog TNG de€apevng PeRaiwBdeite OTI N cLOKELN &gV gival
oLVEESEUEVN OTNV TTAPOXN PELUATOG.

& H Bepuokpaacia Tou vepoL dev Trpétrel va utteppaivel Toug 35°C.

& MV LTTEPPRAIVETE TNV PEYIOTN £VEEIEN XwENTIKOTNTAC “MAX™.

&t BeRaiBeite OTI TO vepO oTnv &e€apevn bev ival AiyoTepo aTmo TNV eAaxIoTn evéeién
XwENTIKOTNTAG “MIN™.

Aladikacia mapaokevng kagpé (3 og 1)

H kageTiEpa gival KATAOANAN YIA TTAPACKELN KAPE e 3 TOOTTOLG.

e Mée aAeoMEVO KAPE (UE TNV XPNON TV PIATOWY PJOVAG Kal SITTANG §60NG).

e Me tapmAéreg E.S.E pod (e TNV Xxpron ToL PIAToOoL povng §6oNng).

e Me TNV KAWouLAeg Nespresso (e TNV Xoron TOL AVTATITOPA YIA KAWOLAEG Nespresso).

Inueion: H cuokevn PTTopEi va emekTabel o€ 4 o€ 1 Ue TNV XPNON TOL AVTATITOPA YIA KAYOULAES
Dolce Gusto, o omoiog diaTiBevrtal exwpioTa amo Tnv BRUNO.



Aartovpyia Hot & Cold Brew

H kapemigpa vrmooTnpilel 2 AeITOLPYIEG TTAPACKELNG KAPE, Yia (e0TA popnuaTta “Hot Brew" kai
KpLa popnuara “Cold Brew”.

H Aeirovpyia “Cold Brew” mapackevadlel kagé oe BepUOoKOATia SwPATiou yia KpLA POPHUATA
oTTG o freddo. MTTopEeiTe va TPOCBETETE PEQIKS TTAYAKIA OTO PAIT(AVI-TTOTHOI TOL KAPE N va
YEUIOETE UE TTAYWPEVO VEPO 8-10°C oTn &e€apevr) vepoL kal va oepPipeTe kaTeLBeiav. H cuokeLn
Sev £xel Aeitovpyia YuEng.

Evepyomoinon Aeirovpyiag *Hot Brew” ({eoTd popnuara)

Na va evepyoTtroiNoeTe TNV Aeitovpyia Hot Brew, TTIECTE TO TTANKTOO €vEQYOTTOINONG TNG
OLOKELAG HIa POPA. H eveiEn ToL TTANKTPOL on/off Ba PWTIOTE e AeLKO XPWPA KAl N
ouvokevn Ba Eekivhoel TN Siadikaoia TTPoBEpuavong Kata TNV SIAPKEIA TNG OTTOIAG Ol
evéeiCeic povng kal SITANG §6ong kagé (2 & 3) Ba avaPooPrivouy kai n evéeiEn
Bepuokpaciag (5) 6a MPOPRAAEI TNV TPEXOLOA BEPUOKOATIA TOL PUTTOINEQ.

‘OT1av N Bepuokpacia TTPoBEpuavong emTeLXOEI, O evEEiEEIC LOVAG Kal SITTANG §O0NG KAPE
(2 & 3) Ba TTapapeivoLy avapeveg Kal N evoeiEn Bepuokpaaciag (5) Ba yivel 92°.

Evepyomoinon Aeirovpyiag *Cold Brew"” (kpba pogpruaTa)

Ma va evepyotmroinoete TNV Acitovpyia Cold Brew, TECTE TO TTANKTOO EVEQYOTTOINONG TNG
OLOKELNC TTAPATETAPEVA YIA LEPIKA SELTELOAETTTA, PEXPI N EVEEIEN TOL TTANKTPOL on/off va
PWTIOTE JUE PUTTAE XPWMA.

‘Otav n ocvokevn UTTaivel oe Aeitovpyia Cold Brew, &ev evepyotroleital n Siadikacia
TTPoBépuavong, ol evEeielg HOVAGS Kal SITTANG 5OG0NG KAPE (2 & 3) TTAPAUEVOLY AVAUEVEG
Kal N &veelEn aTo eival atrevepyoTToiNueEvn.

s EQv €mMBLPEITE VA TTAPACKELATETE KOVO KAPE PETA TNV TTAPACKEL (EOTOL KAPE Oa TTETTE
TTPWTA VA TTEPIPEVETE PEPIKA AETTTA OTE N BEPUOKOATIA OTO ECWTEPIKO TNG PNXAVAG VA TTECE!
o€ XapunAd erTimeda.

s H Toocotnta kage ammo 1n Asirovpyia “Cold Brew” gival Aiyo peyaAiTepn amo mn Aeirovpyia “Hot
Brew", kOB N TTieon gival SIGQOPETIKN.



Napaokevn KAME Ye ANETUEVO KADE (O

1.

é.

MposToluacia CLOKELNC Q ‘
| a—

YIYOLPELTEITE OTI N CLOKELI EiVAI ATTEVEQYOTTOINUEVN,

Sev gival oLVEePEVN OTNV TTAPOXNA PELUIATOG, OAA TA

e€aPTAUATA TNG €ival TOTTOBETNUEVA CWOTA KAl

LTTAPXEl ETTAPKNG TTOCOTNTA VEPOL OTN Se€apevn. e —
ToTToBEeTNOTE TO PIATPO POVACS N SITTARG S6ong (13 & 2 W L G
14), avaAoya pe TNV TooOTNTA KAPE TTOL BEAETE Va ) .~
TTAPACKELATETE, OTN BNKN PiAToov/avTarmTopa (15). )
TOTTOBETAOTE TOV AAECUEVO KAPE, XPNOIUOTTOIVTAG
TO KOLTGAI/ §ocoueTonTn (17) KaI TMECTE EAAPPA TOV KAPE OTO PIATPO WE TO TTHIOW PEPOC TOL
SOCOPETONTN YIA VA KATAVEIUETE OPUOIOPOPPA TOV KAPE. APAINECTE TUXOV LTTOAEIUPATC
OKOVNG KAQE TTOL EXEl TTAPAEIVEI OTO XEIAOG TOL €€QPTAMATOG.

TommoBeTNOTE TNV BNKN PIATOOL/ AVTATITOPA (15) OTN CLOKELY), TTEPIOTPEPOVTAC TNV AaPRN
se€looTpo@a amo TNy Beon “INSERT” otnv B¢on ** LOCK™.

TomroBetnoTe Eva PAITCAVI PEYEBOLC AVAAOYOUL PE TOV KAPE TTOL BEAETE VA TTAPACKELATETE
(ovn N &ITTAN §00N) TGV OTNV OXAEA ATTOoTPAYYIoNG / Pacn AIT¢aviay (7) KATw atro TO
OTOMIO £€QYWYNG KAPE.

YOVSECTE TN CLOKELA OTNV TTAPOXN PELUATOC.

EmmAoyn Asimrovpyiac via eoT1d N KoLA poMNUATA

7.

EvepyomoinoTe Tn Acitovpyia “Hot Brew” | “Cold Brew” avaAoya pe TO pOPNUA TTOL BEAETE
VA TTAPAOKELAOETE.

Evepyomoinon Asitovpyiag *Hot Brew"” ({eoTd popnuata)

Na va evepyoTtroiNoeTe TNV Aeitovpyia Hot Brew, TTIECTE TO TTANKTOO €vEQYOTTOINONG TNG
OLOKELNC HIA POEA. H EvEeIiEn TOL TTANKTPOL on/off Ba PWTIOTE pe AeLKO XPWUA KAl N
ovokeLN Ba Eekivhoel TN SiIadikacia TTPOBEPUAvVONGS KATA TNV SIAPKEIA TNG OTTOIAG Ol evEEiEeIg
HMOVNG Kal SITARG 660G kape (2 & 3) Ba avaPooPrvouy kal n évéeiEn Bepuokpaaciag (5) Ba
TTEORAAEI TNV TPEXOLOA BELUOKOATIA TOL UTTOIAEQ.

‘O1av N BepUOKPATIa TTPOBEPUAVONG ETITELXOEI, OI EVEEIEEIC HOVAG KAl SITTANG 600N KAPE (2

& 3) Ba mapaueivoLy AvAuEVES Kal N eveeiEn Bepuokpaaciac (5) Ba yivel 92°.

Evepyomoinon Aeitovpyiag “Cold Brew” (kpba popnuaTa)

Ma va evepyotroinoete TNV Acitovpyia Cold Brew, TECTE TO TTANKTOO EVEQYOTTOINONG TNG
OLOKELNC TTAPATETAPEVA YIA LEPIKO SELTEQLOAETTTA, PEXPI N EVEEIEN TOL TTANKTPOL on/off va
PWTIOTE Pe PTTAE Xpwua. ‘OTtav n ocuokeLr pttaivel oe AaiTtovpyia Cold Brew, Sev evepyoTToieital
n Siadikacia mpobépuavong, ol eveeieig povng kal SITANG S§60N¢ Kagé (2 & 3) TTapapEvoLy
AVAUEVEG KAl N £vEeIEN ATUoL gival ATTEVEQYOTTOINWEVN.

EmAoyn yovne N dimAnec Séonc

8.

MiEoTe PIa popPd TO £MOLUNTO TTANKTEO, & yla povn 660N N = yia SITTAR §00n. To €mAeypévo
TTANKTOO Ba avaPBooPrivel KAta TNV SIAPKEIA TTAPACKELNG TOL KAPE. H eKXOAION TOL KaAPE Ba
OTAUATACE ALTOUATA HOAIC OAOKANPWOEI O TIPOETTIAEYUEVOC XPOVOG TTARACKELNG KAPE KAl
Ba akovoTei NXNTIKNA e16oTToiNoN 3 POPES.

OMNOKANPWON- ATIEVEQYOTIOINTN

9.

10.
1.

APOL OANOKANPWOEI N SIadIKaCia TTAPACKELNG KAPE, TMECTE TO TTANKTPO ON /OFF yia va
ATTEVEQYOTTOINTETE TNV CLOKELN.

ATTOOLVEEDTE TN CLOKELA ATTO TNV TTAPOXN PELUATOC.

APNOTE TNV CLOKELN VA KPLWOEI YIA 5 AeTTITA KAl OTN CLVEXEIA APAIPETTE TNV BNKN PiIATOOL/
avtanTopd (15) amd TNV CLOKELY, TTEPIOTPEPOVTACG TNV AARN APICTELOCTPOPA ATTO TNV BEoN
“LOCK" otnVv 6¢on " INSERT ™.
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NapaoKELN KADE UE TAUTTAETES
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Napaokevn Kapé pe KAWovAa Nespresso

MposToluacia CLOKELNC

1.

é.

YIYOLPELTEITE OTI N CLOKELY EiVAI ATTEVEQYOTTOINUEVN, €V €ival CLVSEUEVN OTNY TTAPOXN
PELPATOG, OAQ TA EEQPTAMIATA TNG €ival TOTTOBETNUEVA CWOTA KAl LTTAPXEI ETTAPKNAG
TTOCOTNTA VEPOL OTN Se€apevn).

AVOIETe TOV AVTATITOPA YIA KAWOLAES Nespresso (16), TTEQIOTPEPOVTAC APICTELOCTOOPA TO
KATW HWEPOG TOL. TOTTOBETNOTE YECA OTOV AVTATITOPA TNV KAWOLAA Nespresso. KAeioTe Tov
AVTATITOPA, TTEPICTPEPOVTAG SEEIOCTOOPA TO KATW HUEOOG TOL.

TOTTOBETAOTE TOV AVTATITOPA YIA KAWOLAEC Nespresso (16), atnv Brnkn eiAToov/ avtamnTopda
(15).

ToTroBeTNOTE TNV BNKN PiATOOL/ avTaTToPA (15) GTN CLOKELN, TTEPICTPEPOVTAG TNV AAPN
se€iooTpopa amo TNy Beon “INSERT” otny Béon ** LOCK™.

TomroBetnoTe Eva PAITCAVI PEYEBOLC AVAAOYOUL PE TOV KAPE TTOL BEAETE VA TTAPACKELATETE
(Lovh ) SITTAN 600N) €AV OTNV OoXAPa ATToaTEAYYIoNG / BAacn AITCaviwV (7) KATw atro 1O
OTOMIO £€QYWYNG KAPE.

YLVEEDTE TN CLOKEL OTNV TTAPOXN PEVUATOC.

EmAoyn Asitovpyviac via (eoTd 1 KoLA POMAUATA

7.

EvepyotroinoTe TN Acitovpyia “Hot Brew” | “Cold Brew” avaAoya pe To pOPpNUa TTOL OEAETE
VA TTAPAOKELAOETE.

Evepyomoinon Aeirovpyiag “*Hot Brew” ({eoTd popnuara)

Na va evepyoTtroiNoeTe TNV Aeitovpyia Hot Brew, TTIECTE TO TTANKTOO €vEQYOTTOINONG TNG
OLOKELAG MIa POoPA. H evéeiEn ToL TTANKTPOL on/off Ba PWTIOTE e AeLKO XPWPA KAl N
ovokeLn Ba Eekivhoel TN Siadikaoia TTPoBEpUavong KAaTa TNV SIAPKEIA TNG OTTOIAg Ol
evéeiEeIg povnG kal SITANG 66oNng kage (2 & 3) Ba avaBooPrivouy kail n eveeign
Beppokpaaciag (5) B6a mPoPaAel TNV TpEXOLOA BEPUOKPATIA TOL UTTOIAEQ.

‘O1av N BepuokpaTia TTPoBEpuavong emMTeLXOE, oI evEEiEEIC HOVAG Kal SITTANG §O0NG KApE
(2 & 3) Ba TTapapeivoLy avapeveg Kal n EveeiEn Bepuokpaaciag (5) Ba yivel 92°.

Evepyomoinon Aeitovpyiag “Cold Brew"” (kpba pogpruaTa)

Ma va evepyotmroinoete TNV Acitovpyia Cold Brew, TECTE TO TTANKTOO EVEQYOTTOINONG TNG
OLOKELNC TTAPATETAPEVA YIA LEPIKO SELTELOAETTTA, PEXPI N EVEEIEN TOL TTANKTPOL on/off va
PWTIOTE JUE UTTAE XPWMA.

‘Otav n ovokevn uTTaivel oe Acitovpyia Cold Brew, &ev evepyotroleital n Siadikacia
TTPoBépuavong, ol evEEielg HOVAC Kal SITTANG 5O0NG KAPE (2 & 3) TTAPAUEVOLY AVAUEVEG
Kal N &veelEn aToL eival atrevepyoTToINuEVN.

EmAoyn yovne N Sim\ne §oéonc

8.

MiEoTe pIa popd 1O £MOLUNTO TIANKTEO, sl yla povh §6on N =k yia SITTARN §60N. To ETTIAEYUEVO
TTANKTOO Ba avaPooPrivel KAta TNV SIAPKEIA TTAPACKELNG TOL KAPE. H eKXOAION TOL KaAPE Oa
OTAUATACEl ALTOUATA HOAIG OAOKANPWOEI O TIPOETTIAEYUEVOG XPOVOG TTAPACKELNG KAPE KAl
Ba akovoTei NXNTIKNA e160TToiNCN 3 POPES.

OAOKANOWON- ATTEVEQYOTIOINON

9.

10.
1.

APOUL OANOKANPWOEI N 5I8IKACIA TTAPACKELNG KAPE, TNECTE TO TTANKTPO ON /OFF yia va
ATTEVEQYOTTOINTETE TNV CLOKELN.

ATTOCLVEEDTE TN CLOKELR ATTO TNV TTAPOXN PELUATOG.

APNOTE TNV CLOKELN VA KPLWOEI YIA 5 AETTTA KAl OTN CLVEXEIA APAIPECTE TNV BNKN PiIATOOL/
avTtanTopd (15) amd TNV CLOKELY, TTEPICTPEPOVTAC TNV AAPRN APICTEQOCTOOPA ATTO TNV BEoN
“LOCK" otnv 6¢on “ INSERT ".
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Napaokevn appoyalov
MposToluacia CLOKELNC

1. LIyOLPEVLTEITE OTI N CLOKELI EiVAI ATTEVEQYOTTOINUEVN, €V Eival CLVEEUEVN OTNYV TTAPOXN
PELUATOG, OAA TA eEAPTAMIATA TNG €ival TOTTOBETNUEVA CWOTA KAl LTTAPXEI ETTAPKNG
TOCOTNTA VEPOL OTN &e€apevr).

2. ThEoTe TO TTANKTPO evEQYOTTOINONG MIa popd. H Evéeli€n Tov TTANKTPOL on/off Ba QwTIOTE pE
AELKO XPWUAa KAl N ocuokeLr Ba Eekivnoel TN SiIadikacia TTPOBEPUAVONG KATA TNV SIAPKEID
TNG oTToiac ol eveielg povng kal SITANG §6oNng kagé (2 & 3) Ba avaPooPrivouy Kain
EvéeiEn Bepuokpaaciag (5) Ba mpoRaAel TNV Tpéxovoa Bepuokpacia ToL PTTOIAER. OTaV N
Beppokpacia TTPoBEpUAvVOoNG €MMITELXOEI, oI evEeielg povAG kal SITTANG §O0NG KAt (2 & 3)
Ba TTapapeivoLy avAapeveg Kal n evoeiEn Bepuokpaaciag (5) Ba yivel 92°.

3. TMéoTe TO TARKTPO aTpoL (1). H evdeiEn atpoL Ba apxicel va avaPooPrivel Kai n eveeign
Bepuokpaaciac (5) 6a mPoRAAel TNV TPEXOLOA BEPUOKPATIA TOL PTTOINEP. OTaV N
BeppokpaTia TIPOBEPUAVONG €TITELXOEI, N EvEEIEN ATUOL Ba TTapaApEivel avappévn Kal N
evéeiEn Bepuokpaaciag (5) Ba yiver 120°.

4. ToTmoBeTNOTE £va S0XEIO KATW ATTO TO AKPOPLOIO ATUOL. MePICTOEWTE TO PLOUICTH ATHOL
(?) aploTEPOOTPOPA OTN PEYIOTN BEON YIA PEPIKG SELTEQOAETITA, WOTE va e€QxOei TO VEPO
TTOL evVEEXETAI VA LTTAPXEI OTO CWANVA ATUOL. OTAV TO AKPOPULOIO ATPOL CTAWUATACE va
Byadlel vepo, TepIoTpEWTE SeEI0CTOOPA TOV PLOUICTH ATPOL () oTnv Béon Off.

Napaokevn APPOYAAOL
5. TMpoocBioTe TO YAAQ O€ Eva KATAAANAO S0XeiO (Ue avToxn o€ LWNAEG Bepuokpaoieg). O
OYKOG TOL YAAOQKTOC UTTOREI va avénBei, eTopEVS Ba TTPETTEl va SIAAEEETE Eva EYAAO
Soxeio.
6. LTPEWTE TO AKPOPULOIO ATUOL (12) 6e€1A Kal TOTTOBETHOTE TO S0XEIO PE TO YAAD KATGW ATTO TO
OTOMIO TOL AKPOPLTIOV.

7. BLBioTe TO OTOHIO TOL AKPOPLSIOL ATHOL (12) TTEQITTOL 2 EKATOOTA ATTO TNV ETIPAVEIA TOL
YOAQKTOG KAl TTEQICTREWTE TO PLOUICTA ATUOL (9) APICTELOCTPOPA YIA VA EekIvAOTEl va
Byaivel aTUOG.

Kiveite To S0x€io KOKAIKA Kal AT TTAVE TTPOG TA KATW.

‘OTav OAOKANPWOETE TNV SIASIKATIA, TTEQICTREWTE TO PLOWICTH ATPoL (9) SeflOCTPOPA OTN

Beon “OFF".

10. XTOTTNOTE EAAPPA TO SOXEIO PE TO APPOYAAD OTOV TTAYKO KAl TTEQICTREWTE ATTAAQ, ETOI
WOTE VA SIaALOOLY TLUXOV PLOANISES KAl OTN CLVEXEIQ TOTTOBETNOTE TO APPOYAAA OTO
PAITCAVI UE TOV espresso.

0 oo

KaBapiopydg akpopLaioL KAl ATTEVEQYOTTOINON
11. MeploTRéWTe TOV PLOUICTA ATPOL (9) APICTELOCTPOPA TNV PéyIoTN Béon yia 10
SELTEPOAETITA KAI OTN CLVEXEID TTEPIOTPEWTE Sefl0CTPOPA OTNV B¢on OFF.
12. KaBapioTe TO OTOUIO TOL AKPOPLOIOL ATHOL (12) e Eva VRTTO TTAVi | TPOLYYAP! APECWG
HETA ATTO KABE XN OoN UE TIOOCOXN WOTE VA PNV KAEITE.
13. ATTOCLVEECTE TN CLOKELI ATTO TNV TTAPOXN PEVUATOG.

£ 'OTav META TRV XPNON TNG A&ITOLPYIAG TOL ATHOL éxel e§avTAnOti OAo To VEPO ATTO TO PTTOIAEP
Kpiveral amapaitntn n ekTéAeon TG S1adikaciag MTARPWONGS LEPALAIKOL KUKAGUATOG
OOHPWVA UE TIS 08NYiES TNG OXETIKNG TTapaypdagpov.

. Av OENETE VA TIPOETOINACETE TTAVE atro 1 pAItdavi cappuccino, TPOETOIHACTE TPMTA TOLG
KAPESES KAl OTN OLVEXEIAD TO APPOYaAAa.

£ MNV OTPEPETE ATTOTOPA TOV PLBUICTA ATUOL (9), KABWGS Ba CLYKEVTPWOE ATUOG O€ PIKPO
XPOVIKO 8IA0TNUA, avEAVOVTAG TOV KivELVO ATLXNMATOG.

& MV aprivete To YAAa va p1acEl 0 BEPUOKPATIA PPATHOL, WOTE VA NV AAAOIWOEi N yebon
TOL CappPUCCINO.

ft AV OENETE VA ETOINACETE KAPE PETA TNV TTOOETOINACIA aPppOYAAOL, APHOTE TNV CLOKELN VA
KpLaaoel yia 10 AETTTA, OTE va PNV SnuioLpyNBEl LPWSIA KAPEVOL OTOV KAPE CAG.
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AUEPIKAVO, TOAI KTA.

MposToluacia CLOKELNC

1.

rOwbdN

YIYOLPELTEITE OTI N CLOKELI EiVAI ATTEVEQYOTTOINUEVN, €V €ival CLVSEUEVN OTNY TTAPOXN
PELUATOG, OAA Ta eEQPTAIATA TNG €ival TOTTOBETNUEVA OWOTA KAl LTTAPXEI ETTAPKNAG
TTOCOTNTA VEPOUL OTN &e€Apevn.

TommoBetnoTe Eva PALTZAVI KATG ATTO TO AKPOPLOIO ATHOL (12).

YOVEEDTE TN CLOKELI OTNV TTAPOXN PEVUATOC.

MEoTE TO TTANKTOO EVEQYOTTOINONG MIA pOopPA. H EveeiEn Touv TTANKTEOoL on/off Ba QwTIoTE e
AELKO XpPWHa Kal N ovokeLn Ba Eekivhoel TN Siadikacia TTPoBEpUavong Kata TNV SIAPKEID
TNG omoiag ol evEeielg povAG Kal SITTANG §00NG Kage (2 & 3) Ba avapooPrivouy kai n
evéeliEn Beppokpaaciag (5) Ba TPoPAAEl TNV TPEXOLOA BePUOKPATIA TOL PTTOINEP. OTAV N
BepuoKkpaTia TTPoBEpUavoNG eMTELXOEI, O evEEIEEIC LOVNG Kal SITTANG SO0NG KaPE (2 & 3)
Ba TTapapeivoLy avapeveg Kal n evoeiEn Beppuokpaaciag (5) Ba yivel 92°.

E€aywyn (e0TOL VEQOL

5.

é.

MePIOTPEWTE TOV PLOUICTH ATUOL (?) APICTELOCTPOPA OTNV UEYIOTN BECN KAl OTN CLVEXEID
TMECTE TO TTANKTPO PJOVAG N SIMTANG doong (2 N 3) woTe va Eekivnoel n e€aywyn vepou.

To emAeypEVO TTANKTPO Ba avapooPrivel KATa TNV Sidpkeia TG eEaywYNS TOL vePOL. H
e€aywyn ¢eoToL vePoL Ba OTAUATATE ALTOUATA HOAIC OAOKANPWOEI O TTIDOETTIAEYUEVOCS
XPOVOG kal Ba akovoTel NXNTIKA eiSotToinon 3 popPEC.

‘O1av oAokANEwBEi N Siadikacia TTepIoTEEWTE §eEI0CTOOPA TOV PLOUICTA ATPOL (?) OoTNV

Beon Off.

KaBaployoc akoopLaiou KAl ATTEVEQYOTTOINON

8.

9.

KaBapioTe TO OTOUIO TOL AKPOPLOIOL ATHOL (12) Ye Eva VWTTO TTAVI | CPOLYYAP! AUECTKG
HETA ATTO KABE XpNoN WE TIOOCOXN WOTE VA PNV KAEITE.
ATTOOULVEECTE TN CLOKELN ATTO TNV TTAPOXN PELUATOC.
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POOUION TOCOTNTAG KAME/XPOVOL EKXOAIONG

O1 EpYOOTACIOKEG PLOUICEIS TOL XPOVOUL EKXOLAIONG Eival:

e 20 SecvTePOAETITA VIO TN POV §doN

o 35 SevtepoAertta via TN SITTArR Sdon.
QOTOCO UTTOPEITE VA TOOTTOTTOINCETE TOLG XPOVOLGS ALTOVLG AVAAOYA UE TIC TIOOCWTTIKEG OAC
TTOOTIUNOEIG.

MNPOETOIUATIA CLOKELAC

AKOAOLONOTE TA PAUATA TTPOETOIPATIAG TNG CLOKELNC OTTWG AVAPEPOVTAI OTIC TTAPATTAV
TTAPAYPAPOLS (CLUTTANPWON VEQOL OTN SEEAEVT - TOTTOBETNON PIATOOL ) AVTATITOPA -
OULUTTANPGON KAPE N TOTTOBETNON KAWOLAAG - TOTTOBETNON BNKNG PIATOOL/AVTATITOPA OTN
OLOKELA - CLVEECN OTNY TTAPOXN PELUATOC).

PLBUION TOOOTNTAG KAPE/XPOVOL EKXOLAIONG YOVNG §00NG

MiEoTE KAl KOATAOTE TTATNUEVO YIA 3 SELTEQOAETTTA TO TTANKTOO
TTAPAOCKELNG POVAG SOGONG KAPE (3). H ekxOAIoN ToL KAE Ba EeKIVATEL.
‘OTav £ETE TNV EMOLUNTA TTOCOTNTA KAPE, TTATACTE HIA Popd Eava TO
TTANKTOO TTAPACKELNG POVAG §O0NG KAgE (3)yla va OTAPATACE N
Sladikaaoia ekxOAIoNG. H cuokevr) Ba amoBnkeLoel TO XPOVO

EKXOAIONC TTOL EXETE OPITEL.

(EAGxIOoTOG XpOVOoC 20sec, MéyIoTog Xpovogs 80sec)

POBUION TOCOTNTAG KADE/XOOVOUL EKXLAIONG SITANG §60NC

MESTE KAl KOATAOTE TTATNUEVO YIA 3 SELTEQLOAETTTA TO TIANKTOO
TTAPACKELNG SITTANG 6O0NG KAPE (2). H ekxOAIoN TOL KAPE Ba EekIvVATEL.
‘OTav £xeTE TNV EMOLUNTA TTOCOTNTA KAPE, TTATAOTE HIA PopPA Eava TO
TTANKTOO TTAPACKELNG SITTANG §O0NG KAPE (2) yia va OTAPATACEI N
Sladikacia ekxOAIoNG. H cuokevr) Ba aTToONKeLTEI TO XPOVO EKXOAIONG
TTOL EXETE OPIOEI.

(EAaxioTOG XpOvog 20sec, MéyioTog xpovog 80sec)

INMAvTIKO!

H cvokevn cival TPOYPAUUATIOHEVN VA ETTEKTEIVEI TOV TTIPOYPAUUATIOHEVO XPOVO KaTa
5 SeuTepOAeTTA, HEXPI VA OAOKANP®OEi N Siadikacia avrAnong Tov vepoL amod Thv
Se§apevn kai TNG eKXOAIONG.

Emavagpopd EpyocTACIaK®V puouicewy

Ma va eTAVAPEQETE TIG EOYOOTATCIAKESG PLOUICEIC OTOV APOPT TOV XPOVO EKXOAIONG KaI TNV
TTOCOTNTA TOL KAPE AKOAOLONOTE TA TTAPAKATW PAMATA

1. NaTthoTe To TTANKTPO on/off (4) kal TTePIUEVETE PEXPI VA TTPOBEPUABE N CLOKELN.
2. 'O1av N cLOKELN TTPOBEPPABE], TTATHOTE TALTOXPOVA TA TTANKTPA POVAG KAl SITTARG 5OG0NG
yIa 3 SeLTEPOAETITA CLVEXOMEVA.
‘O\eg o1 evéeiEeic ©a avaPooPrnoouy 3 popEg kal Ba akoLaTE NXNTIKA e16oTToINCN 5 POPEG,
LTTOSEIKVVOVTAG OTI N ETTAVAPOPA E0YOOTACIAKWY PLOUICEWY £XEI TTOAYUATOTTOINDOEI ETTITUXWG.
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KaBapiopog kai ouvrnpnon

e KaBapilete TN CLOKELN TAKTIKA KAI TTAVTA PETA ATTO KABE xpNnon.

e ATIEVEQYOTTOINCTE TN CLOKELI ATTOCLVEECTE TNV TTAPOXN PELUATOG KAI APAOTE TN VA KPLWOEI
TTPIV TOV KABapIoPo TNG.

e KabBapioTe e€TEQIKA TO KOPIO PEPLOG TNG CLOKELNG PE EVA HAAAKO, VWTTO TTAVi.

e KaBapioTe OAQ TO ATTOCTIOUEVA PEPN TNS CLOKELNG (Se€apevn vEPOL, PIATPA KAl AVTATITOPA
KA@E, oxApa armooTpayyiong, SiOKOG TTEPICLANOYNG OTAYOVWY) G& XAIAPO VEQO UE LYPO
ATTOPPELTTAVTIKO TTIATWY XPNOIUOTTOIVTAC VA UAAAKO TPOLYYAPI.

e ZETTAUVETE KAAA PETA TO TTADCIUO YIA VA ATTOUAKPUVVETE TOUXOV KATAAOITTA CATTOLVASAG.

e YKOULTTIOTE KAI OTEYVWOTE OXOAAOTIKA PE £VA UAAAKO TTAVi.

&t Ta QIATOA VIO QAECUEVO KAPE EVEEXETAI VA BOLAWOCOLY ATTO KOKKOLG KAPE.
XpNOIUOTTOIEIoTE CLXVA Pia KAp@IToa N PEAOVA yIa va TA KABAPICETE.

Mnv ToTTOBETEITE TO KOPIO PEPLOG TNG CLOKELNG TE VEPO I OTTOIOSATTOTE AAAO LYPO.
Mnv ToTTOBETEITE TO KOPIO PEPLOG TNG CLOKELNG N OTTOLSATTOTE EEAPTNUA TNG O€
TTALVTAPIO TTIATWY N ATTOCTEIPWTIKEG CLOKEVEG.

Mnv xpnoiJoTTolEiTE CLPPA, TKANEA, AEIAVTIKA I AAKOOAOLXA KABAPIOTIKA.
BeBaicBeite OTI OAQ Ta pEPN TNG CLOKELNG £XOLV OTEYVAOEI KAAQ TTOIV
ouvappoloynoeTe Eava 1) ATTOBNKELTETE TNV CLOKELN.

EE BE
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KaBapiopog - apaldroon

‘O1av N CLOKELA CLPTTANPWOCEI TTEPITTOL 500 KOKAOLG AEITOLEYIAG, OAEG OI EVOEIKTIKEG ALXVIEG Ba
TTAPAPEIVOLY EVEQYOTTOINUEVEG, LTTEVOLICOVTAG OTI N CLOKELH XPEIAZETAI APANATOON. AV Sev
KAVETE APAANATWON OTNV CLOKELI, N LTTEVOLUION APAAATWONG PTTOPEI VA ATTEVEQYOTTOINGE LOVO
HE TNV EMAVAPOPA TWV EQYOCTACIAKWY PLBUICEWY (BAETTE TTAPAYLAPO ETTAVAPOPAG
EQYOOTACIAKWV PLBUICEWY).

H cuxvoTnNTa aPAAATOoNG TOL LESPALAIKOL CLCTAPIATOG TNG CLOKELNG £€QPTATAI ATTO TNV
OKANEOTNTA TOL VELOL TNG KABE TTEPIOXNG. LLOTAVETAI VA SIEVEQYEITAI KOBAPIOUOG avaA TAKTA
XPOVIKG SIa0TAPATA KAl OTTOTE ALTO KPIVETAI ATTAPAITATO.

KaBapioyoc - apaiAdTeon UTTOIANED KAl EC0WTEQIKOL KLKADUATOC

1

3.

N O

i

. TomoBetNoTE £va PeyAAO S0xEI0 ETTAVG OTNV OXAPA ATTOCTPAYYIONG.
2.

MpopnBeuTeite Evav €ISIKO LYPO APAAATWONG, KAl APAINCTE TO COUPWVA UE

TIC 06nYieG TOL KATAOKELAOTN.

FepioTe TNV Se€apevn vePOUL Pe TO SIGALUA VEPOL KAl LYPOL APANATWONG, XWEIG va
LTTEQPRAIVETE TNV PEYIOTN £VEEIEN XWPENTIKOTNTAC “MAX".

. BeBaiwBeite OTI Sev LTTAPXEI KAWOLAC PECA OTOV AVTATITOPA 1) PIATPO OTN BAKN PIATOOL

Kal OTI N ©AKN QIATPOUL €ival TOTTOBETNUEVN OTN CLOKELN.

. ThEoTe pia popd TO TTANKTEO evepyoTtoinong. H evéeli€n Tou TTANKTPoL on/off Ba PwTIOTE

HE AELKO XP WA Kal N cuokeLvn Ba ekivAoel TN Siadikaoia TTPoBEPUAVONG KATA TNV
SIdpKeIa TNG oTToiag ol evéei€eic YoV Kal SITTANG S§60oNG Kage (2 & 3) Ba
avapooprivouyv kai n evéeiEn Bepuokpaciag Ba TTPoRAAEl TNV TPEXOLOA BEPUOKOATIA
TOL PTTOINeP. ‘OTaV N BepuoKPATIa TTPOBEPUAVONG ETTITELXOEI, OI evEEIEEIG LOVAG Kal
SITARG 500NG KApE Ba TTapApEivoLY AvAUEVES Kal N £veelEn Bepuokpaaoiag Ba yivel 92°.

. ThéoTe pia @opa TO TIANKTPO SITTANG 5O0NG KAPE.
. 'O1av oAokANpwBei n Siadikacia yepioTte Eava TNV de€apevr) vepoL e To SIAALUA

APANATWONG KAl ETTAVAAARETE TN SIASIKATIA YIa akoun Wia gopa.

. EmavaAapete Tn Siadikacia pe kKaBapoO vepO (XWPEIG SIGALPA APANATOONG) YIa

VA KOBAPIOETE EVTEADG TO £0WTEPIKO KOKAWUA.

ApNoTe SIaoTNUAa 3 AeTTTV PETAEL TIG KABE eKXLAIONG.

KaBaployog - apaAdTeaon aKpodLTIov

1.
2.
3.

4.

ToTroBeTNOTE Eva EYAAO SOXEIO KATW ATTO TO AKPOPLTIO ATUOUV.

FepioTe TN Se€apevn PE VEQLO WG TN PEYIOTN EvEEIEN xwPNTIKOTNTAG “MAX".

MePIOTPEWTE TOV PLOUICTH ATHOL APICTELOOCTOOPA OTNV PEYIOTN BECN Kal OTaV N evoeltn
Beppokpaaciag yivel 92°, MECTE yIa 5 SELTELOAETTTA TO TTANKTOO ATPOL YIA VA EKKIVAOETE
TNV A&ITOLPYIA APANATOONGS. TO TTANKTEO ATPOL Ba avaBooPrvel KAl Ba AKOLOTEI
NXNTIKNA eiSotToinon 3 popPEg.

‘OTav oAokKANP®OEi N diadikacia apaldtwong Ba akovaoTel NXNTIKN ei6oTToinon 3 PopPEG.

5 MPOXOXH! Moté unv kaBapileTe/aPalAT@VETE TN CLOKELN XPNOoIhoTToIRVTAg §061, KOOWGS Oa
mMpokaAéoel BAABES OTN CLOKELN KAl Oa AANOIOTEI TNV YEDON TOL KAPE.
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IUXVEG EPWTNOEIC & ATTAVTINOEIG

EpcTnon

Amavinon

Nati o TPOYPAUPATIOUEVOG XPOVOG
EKXOAIONG ALEAVETE ALTOPATA KATA 5
SELTEPOAETTTQ;

Eival puoioloyiko. H cuokevn eival
TTPOYPAUUATIOPEVN VA ETTEKTEIVEI TOV
TTOOYPAUUATIOUEVO XPOVO KATA 5
SELTEPOAETTTA, PEXPQ!I VO OAOKANPWOEI N
Siadikacia AvtAnong Tov vepoL aTo TNV
Se€apevn kal TNG eKXLAIONG.

Molo €i60G KapE eival KATAAANAO YIa Xpnon
OTNV KAPETIEPQ;

O 16aVIKOG KAPEG YIa XpHon OTNY KAQETIEQA
€ival JETPIAC AAEONG. AV O KAMEC EXEl LPN
TOLSPAC eival LWNANS AAECNG, VG AV Ol
KOKKOI KagE BupICoLY XovTPO AAdTI gival
XOVTPNG AAEONG.

Mola gival N owoTA TTooOTNTA OKOVNG KAPE;

M TNV TTAPACKELT POVAG §OGON KAPE,
TOTTOBETNOTE TTEQITTOL 7-8g OKOVNG KAYE.
Ma TNV TapaockevLn SIMANG 600N KAPE,
TOTTOOETNOTE TTEQITTOL 14-15g OKOVNG KADE.

Mola gival N xprnon ToL KAITT oTnV kN
PiATpov/avTamTopa (6);

‘OTaV APAIPEITE TA LTTOAEIUPATA KAPE,
XPNOIUOTIOINGTE TO KAITT VIO VA QTTOTREWETE
TNV TITQGCN TOL AVTATITOPA 1 TOL PIATPOL
amo TNV BNKnN.

Nati 1o YOAa Sev Snuiovpyei appo;

1. To y&Aa &ev gival ApKeTA KOLO

2. H Beppokpacia Tov YAAAKTOG avEndnke
KaTa TNV S1a8IKACia TTAPACKELNG
APEOYAAOL.

TI TTPETTEl VO KAV AV TO APppOYaAd £XEl
OXETIKA PYEYAAEG PLOANIGEG;

XTOTTNOTE EAAPEA TO SOXEIO PE TO
APPEOYAAD OTOV TTAYKO KAl TIEQIOTREWTE
ATTAAQ, €701 OTE VA SIAALOOLY TLXOV
PLOCOAIGEG.

Molo gival To KaTAAANAO YAAa yia TNV
TTAPAOKELT) APPOYAAOL);

YOVIOTATAI N XPNON YOAQKTOG W€ PYETPIA
TTEQIEKTIKOTNTA AITTOVLG.

AvTIHETOMION TPORANHATOV

TOUTTITOHA Aitia

Evipyeia

atro TIC CWANVWOEIG.

To vEPO £xel ATTOOTPAYYIOTE

ExTeAéEOTE TN SIASIKACIA TITANPWONG
LEPALAIKOD KUKAWUATOG
oLUPWVA PE TIC 0dnyieg TNG
OXETIKNG TTAPAYPAPOUL.

Katd tn Aeirovpyia
TNG CLOKELNG eV

H Se€apevr) vepoL civar adela.

TommoBeTNOTE VEPO OTNV Se€apevn
VEPOD.

€€AYETAI KAPEGC.

H Se€apevr vepou Sev gival
TOTTOOETNUEVN OWOTA.

TommoBetnoTe TNV Se€apevr vepoL
owoTaA.
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Katd tn Aeirovpyia
TNG CLOKELNG eV
e€AyETAIl ETTAPKNG
TTOoOTNTA KAPE KAl
N avTAia KAvel TTOAD
BopuvRo.

Agv £xel yivel apalaTwon Kal
EXOLV OLYKEVTPWOEI ANATA OTO
E0WTEQIKO TOL LEPALAIKOUV
KOKAQUATOC.

ExteAéoTe TNV Siadikacia
APANATOONG COLUPWVA WE TIG
08NYIeG TNG OXETIKNAG
TTapPayPAPouL.

O ka@Ec Pyaivel
aTo TO KEVO TNG
BNKNG PiATPOL.

YTTApXOLV LTTOAEIUUATA
UECT OTOV AVTATITOPA.

KaBapioTe TOV avramnrtopa.

H okovn kage gival TToAD
AETTTOKOUUEVN.

XpnNoIJoTTOIEIoTE OKOVN KATAAANAN
yla espresso.

ExeTe MECE LTTEPPONKE TNV

oKOVN KAPE OTOV AVTATITOPA

MEoTE TTEPICCOTEPO TNV OKOVN
KAPE.

YTTAPXEl OKOVN KAPE ETAVE
OTOV AVTATITOPA.

KaBapioTe Tov aviamtopa mpiv
TOV TOTTOBETACETE OTNY CLOKELN.

O 6aKTOAIOG CIAKOVNG PECT
OTOV AVTATITOPA EXEl POAEI.

ATTELOLVOEITE O€ EE0LTIOSOTNUEVO
TEXVIKO.

O kapég cival
KPLOG.

H cuokeoun bev éxel
TP0OePUAOEI.

MNooBepUAVETE TNV KAPETIEQT.

H avtAia KAvel TTOAD
BopuvRo.

H Se€apevr vepoL civar adela.

TotroBeTNOTE VEPO OTNV Se€apevn
veEEOD.

H Se€apevr) vepoo Sev gival
TOTTOOETNUEVN OWOTA.

TommoBetnoTe TNV Se€apevr vepoL
owWoTA.

O KAQEG gival TTOAD
EAAPPUG.

H okovn kage Sev éxel TECTEI
QPKETA.

MECTE TTELICCOTEPO TNV OKOVN
KAPE.

AgV EXETE TOTTOOETAOEI APKETN
oKOVN KAPE.

ToTTOBETNOTE TTEPICOCOTEOQN OKOVN
KAE.

H okovn kage gival TToAD
XOVTOOKOUUEVN.

XpnoIJoTTolEioTe OKOVN KATAAANAN
yla espresso.

To XpWUA TOL KAPE
gival TToAL okoLPO

‘Exete METE LTTEPPONKE TNV

oKOVN KAPE OTOV AVTATITOPA.

MiEoTE TTEPICCOTEPO TNV OKOVN
KApE

‘Exete TOTTOOETACEI UEYAAN

TTOCOTNTA KAPE.

MeIoTe TNV TTOCOTNTA KAPE.

O avtamnropag eivai

KaBapioTe Tov avianTtopa.

UTTOLKWUEVOQ
H okovn kage gival TToAD XpnoiuoTtroleioTe okOvN KATAAANAN
AETTTOKOUUEVN. yla espresso.

H Aapr) Touv kapé
Sev uttopei va
yupioel oTn B¢on
KAEI6WUATOC.

‘ExeTe TOTTOOETAOEI HEYAAN

TTOCOTNTA KAPE.

MeioTe TNV TTOCOTNTA KAPE.

A€V EXETE TOTTOOETNOCEI KAPE KAl
e€akoAoLOEI va UV youpidel.

Av Sev ExETE TOTTOBETNOEI KAPE KAl
e€aKoAOLOEI va pnv yopidel,
TTAPAKAAOLUE ATTELOLVOEITE O
£E0LOIOSOTNUEVO TEXVIKO.

MTTopeite va
PTIAEETE KAPE AANG
Sev pttopeite va

PTIAEETE APPOYAAQ.

O owAAVAG aTpoL éxel
UTTAOKQQEI.

KaBapioTe Tov cwArfva atuov.
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EiSn kapé

Ta SIaQOEETIKA €ibN KApE TTapackeLAlovTal EXOVTAG WG PAon Tov espresso. H ToooOnkn
YOACQKTOG &gV TIOOOPEPE! HOVO APWUA OTOV KAPE AANA UTTOPEI va SNUIOLEYNOEI PId
TTOIKIAIQ YELOEWV TTPOCOETOVTAG YAAQ, APOOYAAQ KAl KOEUA YAAOKTOG G€ SIAMPOPETIKEG
avaAoyieg. H mapakdtw eikOva mapovoialel SIAPOoPES TTAPATKELEG KAPE KA TIG
avaAoyieg Toug.

Q

Espresso Macchiato Con panna
EAae EARTRARD

Latte Flat white Breve

Espresso

Cappuccino Mocha Americano

Fevoeig kagpe

H kageTiepa Sev kaBopilel TNV eTTiyeLON KAl TO APWHA TOL KAPE, KABWGS AvTo e€apTATA
aTToO TNV TTOIKIANIQ KAPE. LTOV TTAPAKAT TTIVAKA TTOOTEIVOVTAI TTOIKIAIEG KAPE AVAAOYQ UE
TNV €TTiyELON TOLG (O TTAPAKATW TTANPOPOPIEG AauPavovTal atto To S1IAdiKTLO KAl TO
TTEQIEXOUEVO TOLG €ival JOVO YIA AOYOLG AvVAPOPAG)

Moka, Eivog kapéc Xapang, Me€iko, NovatepaAa, vyimeda Tng KooTa
‘O&ivn yevon Pika, KiNpavtlapo, KoAouia, Ziutrautove, EA ZaApadop, oi véo,
TTEONYHEVOI KOKKOI LYPOU TOTTOL TOL ALTIKOL Hulopaipiov

‘OAwV T@V €160V 01 KOKKOI wpipavong amo lapa, Mevteyiv, MTToykoTa,

Mikpn yet , . .
en yebon AYKOAQ, Kovyko, Ouykavta
FALKIG YeLON KoAopupia Mandheling, kokkol wpiuavong BevelovéAag, Blue
Mountains, KINpavt{apo, Moka, FrovatepdAa, Mefiko, Kevoa, Xavtog,
AITA

Ouvbétepn yevon Boadihia, XaApadop, medbivr KooTa Pika, Beve{ovéAa, Ovdovpa, KovpRa

AAJLEN kal yeaTn | KoAoupia Mandheling, Moka, Blue Mountain, FfovateudaAa, KooTa Pika
yebon

Mepa ammo To oNUEIc TTAPAYWYNG TWV KOKKWY KAPE, TO AAECUA KAl TO YNOIUO TOL KAPE
ATTOTEAOLV ETTIONG ONUAVTIKG OTOIXEIQ TTOL £TTNEEACOLY TN YELON TOL. PTIAETE Eva PAITLAVI KAPE,
YELTEITE KAI ATTOAAVOTE TOV.
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foRyopn avadpoun oTiC BATIKEC AEITOLPVYIEC

Aladikacia mARPWoNg LEPALAIKOL KUKAGUATOG
3 4

2

A
"I lI
e |
o, N

E&

= ’ < 2 3! rf
Lr AN )

o 7 (MIA ®OPA) - L
lepioTe TN YuvéEoTe TNV Méote TO MepIUEVETE PEXOI
Se€apevr) ue OLOKELN OTNV TIANKTOO n évéeign
KPLO VEPO. TTAPOXN gvepyomoinong  Begpuokpaaciag

PELUATOG TNG OLOKELNG va Tacel ToLug

TommoBeTnoTE HIa popd 92°.

gva OAITZavI

KAT®W amo
AKPOPULOIO.

Agairovpyia Hot & Cold Brew

Hot Brew (¢otd pogriparal)

G

]
(MIA ®OPA)

MiEoTE TO TIANKTPO EvEQYOTTOINONG

yia popa.
(Evéei€n AEYKH)

(TPHTOPH ANAAPOMH)

6 7

|
MepIOTREWYTE MéoTe TO ‘OTaV TO AKPOPLOIO
TOV PLOUIOTH  TTANKTPO POVNG aTyoL apxioel va
aTpoL N SIARG 6oong Bydlel vepo, mECTE
apIoTERO- Eava 10 TTANKTPO
OTPOPA OTNV MOVAG N SITTAAG
uéyloTn Béon do6ong yia va
oTapATACEl Kal
TTEPIOTREWTE
se€i6oTPOPA TOV
PLOUICTH ATUOL
oTnv 6¢on Off.

(TPHTOPH ANAAPOMH)

Cold Brew (kpva popruara)

I
(NAPATETAMENA)

MECTE TO TTANKTPO EVEQYOTTOINONG
TITAPATETAPEVA YIA LEQIKA
SELTEPOAETTTAL
(EvéeaiEn MIMAE)
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Aladikaoia Tapaockevng Kagpé

1

A

FepioTe TN
Se€apevr pe
KOLO VEPO.

Aladikaocia mapaockevng appoyalov

MepioTe TN
Se€apevr pe
KPLO VEPO.

2

f '.'

ToTTOBETHOTE TO
PiATPO péoa
oTnV BNKn kai
TOV OAECUEVO
KQQE yEca oTo
PIATPO
melovTag
eEAaPPA TOV KAPE
JE TO TTIOW PEPOG
TOL SoCOoUETENTA

n

TomroBethoTe KAl
AoPAANoTE TNV
KAWOoLAQ
Nespresso yéoca
OTOV AVTATITOPA
Kal Tov
AVTATITOPA PECA
oTtnV Bnkn.

<
A

7

YuVEEOTE TNV
OULOKELN
oTnV TTAPOXN
PELUATOG.

3

TommoBeTnoTE
TNV B1KN
PiNTpov/

avTanTopa

OTN OLOKELN.

(MIA ®OPA)

MiéoTe TO
TIANKTOO

EVEQYOTTOINONG
TNG CLOKELNG HIC

Ppopa.

4

| 5' |
= [‘T—;T ! QD

TommoBethoTE
&va OAIT¢avI
EMAV® OTNV
oxapa
ATTOOTOAYYI-
Inc.

Sy
L1
L
y

I

Mepipévere
bEXEI N
evéeign

Bepuokpacia

G va gTaoel
TOLG 92°.
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(TPHFTOPH ANAAPOMH)

TLVEEDTE TNV
OLOKELN
oTNV TApoxn
PELUATOG.

Evepyotroin
-OTETN
OLOKELN

(MieoTe pia
Popa yIa
leoTd
poghuara

r'] !
TTAPATETAUE
va yia
JEPIKA
SeLTEPOAETT
Ta yIa KPLA
poenuaTa).

7 8
: Pa}
o [
D Al YA
- e ” [ A |
o | g ,
Eav MéoTe TO
EVEQYOTTIOIN TTANKTPO
oaTeTn povAG h
oLoKeLN Og  SITTARG §60NC
KatdoTaon
Hot Brew MeTd v
(CeoTa OANOKAAPW-0N
popruara) ng
TIEQIUEVETE Sladikaciag
pEXPI N QTTEVEPYO-
evéegn TTOINOTE KAl
OEPUOKOAC  ATTOOLVSE-OTE
iag va TN CLOKELN.
PTACE TOLG
92°.
Edv
EVEQYOTTOIN
oare TN
OULOKELN OF
kataoTaon
Cold Brew
(kpLa
popnuaTa)
n é&véeign
Bepuokpao
ia dev Ba
avépel.

(TPHTOPH ANAAPOMH)

o=
-— e
.":

R

MNepipévere
pEXOI N EVEEIEN
Beppokpaocia

G va @TaCEl

Toug 120°.

MéoTe TO
TTAAKTOO
ATUOL.

7

NTa
MNapaokevaoTe TO
APPOYAAT COPPWVA UE TIG
obnyieg TIG avTioToIXNG
TTAPAYPAPOL.

(MpcTa E€AYOLUE TO VERO
Kl JETA TTAPAOKELAZOLUE
appoyaia)



Aladikaocia E§aywyng ZeoTob vepol (yia {eoTa pogpnuara)

1

5

FepioTe TN
Se€apevr pe
KPLO VEPO.

TommoBethoTE
Eva eAITZavi
KATw amo
aKkpoLOIO.

2 3

- f]
o, o L
N A 1 b
e, [RTARA
ALOF N
7 (MIA ®OPA)
YOVEEDTE TNV MéoTe TO
OLOKELT) OTNV TTANKTPO
TTapoOxXN evepyoTtToinon
ELUATOG. g NG
OLOKELNG JIa
popd.

4

MepluéveTe
pEXE! N
Evéegn

Oeppokpaacia

G va @TaCEl

ToLg 92°.

5

MepIOTPEWTE
TOV PLOUIOTA
aTuoL
aploTepo-
oTpopa oTNV
uéyioTn Beon
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(TPHFTOPH ANAAPOMH)
7

e

MéoTe TO

TTANKTPO

HOVNG 1
SITANG 6ooNng

'‘OTav 0AOKANP®OEI N
Siadikaoia epioTPEWTE
5e€160TPOPA TOV PLOUICTA
atuoL oTtny Béon Off.



Texvika XapakTnpIoTiKa

Reference number BRN-0224
XwpnTIKOTNTA 1L

lox\g 950W
Evpog 1G0oNg 220-240V~
YoXvOTNTA AEITOLPYIAG 50/60Hz

IOTH amoppIyn TOL TTPOIOVTOG

EQv emavm OTO TTIPOIOV I OTN CLOKELATIA TOL TTPOIOVTOG LTTAPXEI TO CLPROAO
ammoppPIYPNG TOTE &€ Ba TTEETTEN va TTETAEETE TO TTPOIOV PAdi PE TA KOIVA OIKIAKA
ammoppiyUaTa. MNEETTEl va aTToPPITITETAI O€ EISIKA KEVTPA CLAAOYNG YIA TNV
AVAKOKAWON NAEKTPIKOUL KAl NAEKTPOVIKOUL EOTTAICIOV, TTOL OPICOLY Ol
SNUOTIKEG APXES, N OTIC AVTITTPOOWTIEIES TTOL TTAPEXOLY ALTHV TNV LTTNEETIA. H

S OWOTA ATTOPPIYN HIAC NAEKTPIKAG CLOKELNG ETTITPETTEI TNV ATTOPLYN TTIOAVV
APVNTIKGV CLVETTEIWV YIA TO TTEPIBAAAOV KAl TNV avBpwTTIvN LYEIA, KABWGS Kal
oNUAVTIKN ££0IKOVOUNGCN EVEQYEIAG KAI TTOPWV.

Inueicdoon

Ta xapakTNEIOTIKA KAl O TTPOSIAYPAPEG LTTOKEIVTAI O€ AANAYEC UE OKOTTO TNV SIapKr BeATicooNn
TOL TTPOIOVTOG, XWEIG TTPONYOoLEVN eI6oTTOINCN.

COMPLIANT Q f E\/

EIZAMQIMH, AIANOMH & KATAZKEYH DATA & MEDIA E.E.
www.data-media.gr, info@data-media.gr
10 XAU Aaykadd mpog HpdkAelo, Aaykaddag, @cooalovikn, 57200, 7.0 168
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SRUNO

Espresso & Cappuccino Machine 3in 1

User manual

BRN-0224
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Read the instruction manual carefully before operation and keep for future reference.

Safety instructions

1. Before connecting the appliance to the supply mains, check that the voltage of the
appliance corresponds to that of the voltage mains in your home.

2. The appliance is designed only for domestic use. Manufacturer does not bear any

responsibility for damage resulting from non-compatible with the instructions use.

Use the appliance only for preparing espresso and cappuccino coffee.

Never use the appliance outdoors.

If the supply cord or the appliance malfunctions or it has been damaged in any manner,

do not operate the appliance and contact an authorized service center. Do not attempt

to repair the appliance by yourself.

Do not pull the cord to unplug.

Do not bend or fold the cord around the appliance.

Do not use the cord as a handle.

Do not leave the power cord hanging over the edge of tables or counters.

10. Do not let the power cord touch wet or hot surfaces.

11. Connect only to a properly grounded power supply socket.

12. Do not use any accessories not recommended by the manufacturer. It may cause injury
and appliance destruction.

13. Do not operate with any external fimer or remote-control system.

14. Do not place or store the appliance near or on an oven (electric, gas, microwave, etc.) or
a washing machine.

15. Keep the appliance away from flammable objects or other heat sources.

16. Do not use it outdoors or where aerosol spray products are being used or oxygen is being
administrated.

17. Make sure that the socket is easily accessible at any time to ensure that the unit can be
disconnected quickly from the electricity supply if needed.

18. Do not use the appliance near places with humidity or high temperature.

19. Do not store or use the appliance in places where it may get wet.

20. Make sure that there is enough space around the appliance when in use. Do not place
near flammable material such as curtains, pillows, furniture, etc.

21. Do not operate the appliance with wet hands or while you are in contact with water.

22. Never immerse the appliance or cable in water or any other liquid.

23. Do not touch the appliance if has fallen into water. Remove plug from the wall outlet.

24. Do not put any liquid other than water in the water tank of the appliance.

25. Never use the appliance without water in the tank.

26. When filling the tank with water, do not exceed the maximum capacity indicator “Max”.

27. Never use the appliance if the parts are not installed properly.

28. Do not move the appliance while it is operating.

29. Please note that the appliance is powered up when connected to the power supply, even
when the switch is off.

30. Unplug the appliance when not in use, before moving, cleaning, or storing the appliance.

31. The appliance should be used only by adults.

32. Do not leave the appliance unattended during operation.

33. Keep the appliance out of the reach of children.

34. The appliance should only be stored indoors in a dry place away of moisture and high or
very low temperature and avoid direct exposure under ultraviolet.

35. Make sure the appliance is clean and dry before storing.

36. Let the appliance cool down before storage.

37. The appliance is not infended to be used on the following cases which are not covered by
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warranty:

- professional use

- staff kitchen areas in shops, offices and other working environments.
-farm houses

- by clients in hotels, motels and other residential type environments.

Note: You may find some water in the appliance. To ensure perfect operation, the appliance
was tested with water before leaving the factory.
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IMPORTANT!

The appliance is programmed to extend the coffee volume/time setting by
5 seconds, until the process of pumping water from the water tank and
coffee extraction is completed.

WARNING!
Never clean/decalcify the appliance using vinegar as it will cause damage
and alter the aftertaste of the coffee.

IMPORTANT!
Perform the hydraulic circuvit filling procedure in the following cases:
¢ When coffee is not extracted during brewing proccess due to water not
being pumped from the tank
o After using the steam function, when all the water from the boiler has
been used up.
e ALWAYS before first use
e ALWAYS after long periods of inactivity

WARNING!

Do not use any accessories not recommended by the manufacturer. Do not
operate with any external timer or remote conftrol system.

WARNING!

This appliance is not intfended for use by children or persons with reduced
physical, sensory or mental capabilities or lack of experience and
knowledge, unless they are under supervision and they have been given
specific instructions concerning the use of the appliance by a person
responsible for their safety. Children should be supervised to ensure that they
do not play with the appliance.

WARNING - RISK OF ELECTRIC SHOCK!

To reduce the risk of electric shock, do not attempt to open and repair the
appliance by yourself. For any repair or maintenance contact an authorized
service center.
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Device description

NV OoONONOTNNWDN —

. Steam button

. Double cup button

. Single cup button

. On/off button

. Temperature indicator
. Filter holder handle

. Drip grid & tray

. Water tank lid

. Steam knob

Water tank

. Steam pipe
. Steam nozzle
. Single cup filter

Double cup filter

. Filter/adapter holder
. Nespresso capsule adapter

Measuring spoon/tamper
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Before first use

1. Carefully unpack the appliance and remove all packaging materials. Keep plastic bags out
of the reach of babies and children.

2.Clean the external surface of the appliance, with a soft dump cloth.

3.Clean all the detachable parts of the appliance (water tank lid, water tank, adapters, drip
grid, grip fray) with warm soapy water using a soft sponge.

Never immerse the appliance in water or any other liquid

Never place the appliance or any part of the appliance in a dishwasher or disinfector
machine.

Never use hard brushed, scouring pads, highly corrosive, abrasive or alcohol-based
cleaning agents.

& Make sure all parts are completely dry before reassembling or storing the appliance.

B BB

4.Place the appliance on a flat and dry surface.

5.Clean the appliances pipes by following the procedure described on the below paragraph
“Cleaning procedure of the inner hydraulic circuit”.

6.Make sure that all parts of the appliance are properly mounted before using the appliance.

7.Unfold the cord completely and make sure that there is not any sign of damage before using
the appliance.

8.Before connecting the appliance to the supply mains, check that the voltage of the
appliance corresponds to that of the voltage mains in your home.

9.Refer to the section below for instructions on the hydraulic circuit filling procedure.
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Hydraulic circuit filling procedure

The appliance features an advanced hydraulic circuit system with a boiler. To protect the
hydraulic circuit and the boiler, water is drained from the pipes. In this case, it's important to
follow the procedure below to refill the circuit with water, ensuring smooth water pumping from
the tank during extraction.

This procedure is necessary in the following cases:

—_—

AW

¢ When coffee is not extracted during brewing due to water not being pumped from the
tank.

o After using the steam function, when all the water in the boiler has been used.

e ALWAYS before first use.

e ALWAYS after extended periods of inactivity.

. Make sure the appliance is not connected to the power supply.
. Fill the water tank (10) with cold water, ensuring not to exceed the “MAX" level indicator and

make sure the water tank is installed properly and there is not any leakage.

. Connect the appliance to the power supply.
. Press on/off button once. On/off button indicator will turn on in white color and the

appliance will start heating up. Single and double cup indicators (2 & 3) will start to blink and
the temperature indicator (5) will display the current boiler temperature. When preheat
temperature is reached, single and double cup indicators (2 & 3) will remain on and the
temperature indicator (5) will display 92°.

. Turn the steam knob (9) anticlockwise to the max position, then press double or single cup

button (2 or 3).

. When water starts flowing from the steam nozzle, press again single or double cup button (2

or 3) and turn steam knob (9) clockwise to off position.

. The hydraulic circuit filling procedure is now complete and the appliance is ready for use.
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Filling the water tank (10)

There are 2 ways to fill the water tank:
a) By filing directly intfo the appliance using a container.
b) By removing the water tank.

19) Filling without removing the water tank
1.Remove the water tank lid (8).
2.Fill the water tank (10) with cold water.
3.Place the water tank lid (8).

10) Filling by removing the water tank

1. Pull the water tank (10) upwards to remove it from the
appliance.

2. Lift the water tank lid (8).

3. Fill the water tank (10) with cold water.

4. Place the water tank (10) on the tank base and make
sure the tank outlet is inserted in the inlet receptacle and
press firmly to secure in position.

& Before filling the water tank make sure the appliance is not connected to the power supply.
& The maximum temperature of the water is 35°C.

& Do not exceed the max level indicator.

& Make sure water is no less than “MIN” water level indicator.

Coffee brewing (3in 1)

The appliance is suitable for making coffee in 3 ways.

e With ground coffee (using single or double cup filter).

e With E.S.E pod tablets (using single cup filter).

e With Nespresso capsules (using Nespresso capsule adapter).

Note: The appliance can be expanded to 4 in 1 by using the Dolce Gusto capsule adapter
which is available separately from BRUNO.
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Hot & Cold Brew function

The appliance supports 2 functions of coffee brewing, for hot drinks “Hot Brew" and cold drinks
“Cold Brew™.

“Cold Brew” function brews coffee in room temperature for cold drinks such as freddo.
You can add some ice cubes in the coffee glass or fill the water tank with cold water 8-10°C to
make a cold drink. The device does not have a cooling function.

Turn on “Hot Brew" function (hot drinks)

To turn on Hot Brew function, press on/off button once. On/off button indicator will furn
on in white color and the appliance will start heating up. Single and double cup
indicators (2 & 3) will start to blink and the temperature indicator (5) will display the
current boiler temperature. When preheat temperature is reached, single and double
cup indicators (2 & 3) willremain on and the temperature indicator (5) will display 92°.

Turn on “Cold Brew"” function (cold drinks)

To turn on Cold Brew function, long press on/off button. On/off button indicator will turn
on in blue color. When the appliance enters the cold brew function, the preheating
process is not activated, single and double cup indicators (2 & 3) will remain on and the
steam button indicator is off.

&4 If you wish to prepare cold coffee after brewing hot coffee, wait a few minutes for the
temperature inside the appliance to drop to a lower level.

& The amount of coffee from the “Cold Brew” function is slightly larger than the “Hot Brew”
function, as the pressure is different.
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Coffee brewing with ground coffee (O

Appliance preparation Q ‘
1. Make sure the appliance is turned off, it is not »
connected to the power supply, all the parts are Cand) ‘
properly installed and there is enough water in the — QL

tank.  —

2. Place the single or double cup filter (13 or 14), W L G
depending on the amount of coffee you want to ) .~
brew, into the filter holder (15). y ) -

3. Place the ground coffee, using the measuring
spoon/tamper (17) and gently press the coffee into the filter with the tamper on the back of
the measuring spoon to distribute the coffee evenly. Remove any coffee powder that may
have remained on the edge of the filter.

4. Place the filter holder (15) in the appliance by turning the filter holder handle (6) clockwise
from “INSERT" position to “LOCK" position.

5. Place a cup on the drip grid, under the dispenser.

6. Connect the appliance to the power supply.

Hot or cold drink function selection
7. Turn on “Hot Brew” or “Cold Brew” function depending on the drink you want to prepare.

Turn on “Hot Brew" function (hot drinks)

To turn on Hot Brew function, press on/off button once. On/off button indicator will turn
on in white color and the appliance will start heating up. Single and double cup
indicators (2 & 3) will start to blink and the temperature indicator (5) will display the
current boiler temperature. When preheat temperature is reached, single and double
cup indicators (2 & 3) will remain on and the temperature indicator (5) will display 92°.

Turn on “Cold Brew" function (cold drinks)

To turn on Cold Brew function, long press on/off button. On/off button indicator will turn
on in blue color. When the appliance enters the cold brew function, the preheating
process is not activated, single and double cup indicators (2 & 3) will remain on and the
steam button indicator is off.

Single or double cup selection

8. Press the desired button once, I# for single cup or & for double cup. The selected button
will blink while the coffee is brewing. The brewing procedure will automatically stop when
reaching the default brewing time and the buzzer will beep 3 fimes.

Completion — turn off

9. When the brewing procedure is complete, press On/Off button to turn off the appliance.

10. Disconnect the appliance from the power supply.

11. Allow the appliance to cool down for 5 minutes and then remove the filter holder (15) from
the appliance, by turning anticlockwise from “LOCK" position to “INSERT” position.
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Coffee brewing with Nespresso capsule

Appliance preparation

1. Make sure the appliance is turned off, it is not connected to the power supply, all the parts
are properly installed and there is enough water in the tank.

2. Open the Nespresso capsule adapter (16), by turning the bottom anticlockwise. Place the
Nespresso capsule into the adapter. Close the adapter by turning the bottom clockwise.

3. Place the Nespresso capsule adapter (16), into the filter holder (15).

4. Place the filter holder (15) in the appliance by turning the filter holder handle (6) clockwise
from “INSERT" position to “LOCK" position.

5. Place a cup on the drip grid, under the dispenser.

6. Connect the appliance to the power supply.

Hot or cold drink function selection
7. Turn on “Hot Brew"” or “Cold Brew” function depending on the drink you want to prepare.

Turn on “Hot Brew" function (hot drinks)

To turn on Hot Brew function, press on/off button once. On/off button indicator will furn
on in white color and the appliance will start heating up. Single and double cup
indicators (2 & 3) will start to blink and the temperature indicator (5) will display the
current boiler temperature. When preheat temperature is reached, single and double
cup indicators (2 & 3) will remain on and the temperature indicator (5) will display 92°.

Turn on “Cold Brew" function (cold drinks)

To turn on Cold Brew function, long press on/off button. On/off button indicator will turn
on in blue color. When the appliance enters the cold brew function, the preheating
process is not activated, single and double cup indicators (2 & 3) will remain on and the
steam button indicator is off.

Single or double cup selection

8. Press the desired button once, I8 for single cup or &l for double cup. The selected button
will blink while the coffee is brewing. The brewing procedure will automatically stop when
reaching the default brewing time and the buzzer will beep 3 fimes.

Completion — turn off

9. When the brewing procedure is complete, press On/Off button to turn off the appliance.

10. Disconnect the appliance from the power supply.

11. Allow the appliance to cool down for 5 minutes and then remove the filter holder (15) from
the appliance, by turning anticlockwise from “LOCK" position to “INSERT"” position.
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Froth preparation

Appliance preparation

1. Make sure the appliance is turned off, it is not connected to the power supply, all the
parts are properly installed and there is enough water in the tank.

2. Press on/off button once. On/off button indicator will turn on in white color and the
appliance will start heating up. Single and double cup indicators (2 & 3) will start to blink
and the temperature indicator (5) will display the current boiler temperature. When
preheat temperature is reached, single and double cup indicators (2 & 3) will remain on
and the temperature indicator (5) will display 92°.

3. Press the steam button (1). Steam indicator will start to blink and the temperature
indicator (5) will display the current boiler temperature. When the preheat temperature is
reached, the steam button will remain on and the temperature indicator (5) will display
120°. Place a container under the steam nozzle. Turn the steam knob (9) anficlockwise to
the maximum position for a few seconds to extract any water that may be in the steam
pipe. When the steam nozzle stops releasing water, turn the steam knob (?) clockwise to
the Off position.

Preparing froth
4. Add the milk to a suitable container (heat-resistant). The volume of the milk may increase,
SO you should choose a larger container.
5. Turn the steam nozzle (12) to the right and place the container with the milk under the
steam nozzle.
6. Immerse the steam nozzle (12) about 2cm into the milk and turn the steam knob (9)
anficlockwise to start steam.
Move the container cyclically, upwards and downwards.
When the procedure is complete, turn the steam knob (?) clockwise to “*OFF"” position.
Gently tap the milk frothing jug on the countertop and swirl it softly to dissolve any
bubbles and pour the frothed milk info the cup with the espresso

20 0 N

Cleaning the steam nozzle — turn off
10. Turn the steam knob (?) anticlockwise to the max position for 10 seconds and then turn
clockwise to off position.
11. Clean the steam nozzle (12) with a damp cloth or sponge immediately after each use,
being careful not to burn yourself.
12. Disconnect the appliance from the power supply.

& When, after using the steam function, all the water in the boiler has been depleted, it is
necessary to perform the hydraulic circuit filling procedure according to the instructions in
the relevant section.

& If you're preparing more than one cup of cappuccino, start by preparing all the coffee cups
first, then froth the milk.

& Do not turn the steam knob (?) abruptly, as steam will accumulate in a short period,
increasing the risk of an accident.

& Do not allow the milk to reach boiling temperature, as this will affect the taste of the
cappuccino.

& If you want to prepare coffee after frothing milk, allow the device to cool for 10 minutes to
prevent a burnt smell from affecting your coffee.
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Hot water extraction (for hot drinks such as instant coffee, Americano, tea etc.)

Appliance preparation

1.

2.
3.
4

Make sure the appliance is turned off, it is not connected to the power supply, all the
parts are properly installed and there is enough water in the tank.

Place a cup under the steam nozzle.

Connect the appliance to the power supply.

Press on/off button once. On/off button indicator will turn on in white color and the
appliance will start heating up. Single and double cup indicators (2 & 3) will start to blink
and the temperature indicator (5) will display the current boiler temperature. When
preheat temperature is reached, single and double cup indicators (2 & 3) will remain on
and the temperature indicator (5) will display 92°.

Hot water extraction

5.

é.

7.

Turn the steam knob (9) anticlockwise to the max position and then press the single or
double cup button (2 1) 3) to start hot water extraction.

The selected button will blink during hot water extraction. The hot water extraction will
stop automatically once the preset time is complete, and the buzzer will beep 3 times.
When the procedure is complete, turn the steam knob (?) clockwise to Off position.

Clean the steam pipe and turn off

8.

9.

Clean the steam nozzle(12) with a damp cloth or sponge immediately after each use,
being careful not to burn yourself.
Disconnect the appliance from the power supply.
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Coffee volume/time setting

The default brewing time is:
e 20 seconds for single coffee.
e 35 seconds for double coffee.
However, you can modify this fime according to your personal preferences.

Appliance preparation

Follow the appliance preparation steps as mentioned in the previous sections (fill the water tank,
place the filter or adapter, add coffee or insert a capsule, place the filter holder/adapter into
the appliance, and connect to the power supply).

Single cup coffee volume/time setting

Long press for 3 seconds single cup button (3). The coffee extraction
will start. When you get the desired amount of coffee, press the
single cup button (3) once to stop the extraction process. The
appliance will save the extraction time you have set.

(Minimum 20sec, Maximum 80sec)

Double cup coffee volume/time setting

Long press for 3 seconds double cup button (2). The coffee extraction
will start. When you get the desired amount of coffee, press the
double cup button (2). once to stop the extraction process. The
appliance will save the extraction time you have set.

(Minimum 20sec, Maximum 80sec)

IMPORTANT!

The appliance is programmed to extend the coffee volume/time setting by 5
seconds, until the process of pumping water from the water tank and coffee
extraction is completed.

Reset to factory settings

To reset coffee volume/time follow the steps below:

1. Press on/off (4) button and wait for the appliance to heat up.

2. When the appliance is heated, press both the single and double cup buttonsiIREE
simultaneously for 3 seconds. All the indicators will blink 3 fimes and the buzzer will beep 5
times, indicating that the factory settings have been successfully restored.
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e Clean the appliance regularly and after each use.

e Always power off and remove the plug from the mains supply. Allow the appliance to cool
down completely before cleaning.

e Clean the external surface of the appliance with a soft, damp cloth.

e Clean all the detachable parts of the appliance (water tank, filters, adapter, drip grid and
tray) with warm soapy water using a soft sponge.

e Rinse carefully fo remove any soap residue.

e Wipe and dry thoroughly with a soft cloth.

iy

B B

The filters for ground coffee may become clogged with coffee grounds. Use a pin or
needle frequently to clean them.

Never immerse the appliance in water or any other liquid

Never place the appliance or any part of the appliance in a dishwasher or disinfector
machine.

Never use hard brushed, scouring pads, highly corrosive, abrasive or alcohol-based
cleaning agents.

Make sure all parts are completely dry before reassembling or storing the appliance.
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Cleaning - descaling

When the appliance reaches approximately 500 operating cycles, all the indicator lights will
remain on, reminding you that the appliance needs descaling. If you do not perform descaling
on the appliance, the descaling reminder can only be deactivated by resetting the factory

settings

The freq
in each

(see the factory reset section).

uency of descaling the hydraulic system of the device depends on the water hardness
area. It is recommended to perform cleaning at regular intervals and whenever

deemed necessary.

Cleaning — boiler and hydraulic circuit descaling

1
2
3

4.
5.

N O~

A

. Place a large container on the drip grid.

. Purchase a liquid descaler and dilute according to the manufacturer ‘s instructions.

. Fill the water tank with the liquid descaler and water solution, without exceeding max

level indicator.

Make sure there is not any capsule or ground coffee in the filter/adapter.

Press on/off button once. On/off button indicator will turn on in white color and the

appliance will start heating up. Single and double cup indicators will start to blink and

the temperature indicator will display the current boiler temperature. When preheat

temperature is reached, single and double cup indicators will remain on and the

temperature indicator will display 92°.

. Press double cup button once.

. When the procedure is completed, fill the water tank with the liquid descaler and
water solution and repeat the procedure.

. Repeat the procedure with clean water (without the liquid descaler) to completely

clean the internal circuit.

Leave a 3-minute interval between each extraction.

Cleaning — steam pipe descaling

9

Place a large container under the steam nozzle.

10. Fill the tank with water, without exceeding max level indicator.

1.

12.

Turn the steam knob anticlockwise into the max position and when the temperature
indicator will display 92°, press the steam button for 5 seconds to start the descaling
process. The steam button will blink and the buzzer will beep 3 fimes.

When the descaling process is complete, the buzzer will beep 3 times.

& WARNING! Never clean/decalcify the appliance using vinegar as it will cause damage and
alter the aftertaste of the coffee.
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Question

Answer

Why does the programmed extraction time
automatically increase by 5 seconds?

It's normal. The appliance is programmed
to extend the coffee volume/time setting
by 5 seconds, until the process of pumping
water from the water tank and coffee
extraction is completed.

What kind of coffee powder is suitable for
this appliance?

The ideal coffee for use in the coffee
maker is of medium grind. If the coffee has
a powder-like texture, it is a fine grind, while
if the coffee grounds resemble coarse salf,
it is a coarse grind.

What is the correct amount of ground
coffee?

For a single cup of coffee, place
approximately 7-8g of ground coffee.
For a double cup of coffee, place
approximately 14-15g of ground coffee.

What is the purpose of the clip on the
filter/adapter holder (6)¢

When removing coffee residues, use the
clip to prevent the adapter or filter from
falling out of the holder.

Why does the milk not foam?

1. The milk is not cold enough.
2. The temperature of the milk increased
during the frothing process.

What should | do if the milk foam has
relatively large bubbles?

Gently tap the milk frothing jug on the
countertop and swirl it softly to dissolve any
bubbles.

What kind of milk is suitable for making milk
frothe

It is recommended to use milk with a
moderate fat content.

Troubleshooting

Problem Cause

Solution

No coffee is being | pipes.

The water has drained from the

Perform the hydraulic circuit filling
procedure according to the
instructions in the relevant section.

extracted during

The water tank is empty.

Fill the water tank.

the operation.

properly.

The water tank is not installed

Place the water tank properly.

During the
operation of the
appliance, an
insufficient amount
of coffee is being
extracted, and the
pump is making a
lot of noise.

hydraulic system.

Descaling has not been
performed, and scale has
accumulated inside the

Perform the descaling procedure
according to the instructions in
the relevant section.

The coffee is

There are residues inside the

Clean the adapter
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coming out from
the gap of the filter
holder.

adapter.

The ground coffee is too fine.

Use coffee grounds suitable for
espresso.

The ground coffee is pressed
too tight.

Press the ground coffee less firmly.

There is ground coffee on the
adapter.

Clean the adapter.

The silicone ring inside the
adapter is worn out.

Contact an authorized
technician.

The coffee is not
hot enough.

The appliance is not preheated

Preheat the appliance.

The pump is too
noisy

The water tank is empty.

Fill the water tank.

The water fank is not installed
properly.

Place the water tank properly.

The coffee is too
light

The ground coffee is not
pressed enough.

Press the ground coffee more
firmly.

Not enough ground coffee.

Add more ground coffee.

The ground coffee is too
coarse.

Use coffee grounds suitable for
espresso.

Coffee coloris too
dark

The ground coffee is pressed
too tight.

Press the ground coffee less firmly.

Large amount of ground
coffee.

Reduce ground coffee

The filter is clogged.

Clean the filter.

The ground coffee is too fine.

Use coffee grounds suitable for
espresso.

The filter holder
handle (6) can’t
rotate to the
locking position.

Large amount of ground
coffee.

Reduce ground coffee

You haven't placed any coffee
and still isn't turning.

If you haven't placed any coffee
and still isn't turning, please
contact an authorized
technician.

Make coffee
normally but can't
froth milk.

Steam pipe is clogged.

Clean steam pipe.

42




Coffee types

Different coffee types are prepared based on espresso. Adding milk not only adds flavor to the
coffee but can create a variety of flavors by adding milk, milk foam and cream in different
proportions. The image below shows a variety of coffee types and their proportions.

Espresso Espresso
Espresso Macchiato Con panna
Espresso Espresso Espresso
Latte Flat white Breve
Espresso Espresso
Cappuccino Mocha Americano

Caffee taste

The appliance does not determine the aftertaste and aroma of the coffee, as this depends on
the variety of coffee. The table below suggests coffee varieties according to their aftertaste
(the information below is taken from the internet and the content is only for reference)

Mocha, Hawaii sour coffee, Mexico, Guatemala, Costa Rica
Sour taste highland, Kilimanjaro, Colombia, Zimbabwe, El Salvador, the Western
Hemisphere's wet-type advanced new beans.

Bitter taste All kinds of old beans from Java, Medellin, Bogota, Angola, Congo,

Uganda
Sweet taste Colombia Mandheling, Venezuela's old bean, Blue Mountains,
Kilimanjaro, Mocha, Guatemala, Mexico, Kenya, Santos, Haiti
Neutral taste Brazil, Salvador, lowland Costa Rica, Venezuela, Honduras, Cuba
Savory and Colombia Mandheling, Mocha, Blue Mountain, Guatemala, Costa
mellow taste Rica

In addition to the origin of the coffee beans, the grinding and roasting of the coffee are also
important elements that affect its taste. Make a cup of coffee, taste and enjoy it.
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Quick guide of the basic functions:

Hydraulic circuit filling procedure
2 3
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Place a cup
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steam nozzle.

Hot & Cold Brew function
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Coffee brewing
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Hot water extraction (for hot drinks)
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Specifications

Reference number BRN-0224
Capacity 1L

Power 950W
Rating 220-240V~
Frequency 50/60Hz

Safe appliance disposal

This symbol on the product and / or accompanying documents means that
used electrical and electronic equipment should not be mixed with general
household waste. For proper treatment, recovery and recycling, please take
this product to designated collection points where it will be accepted free of
charge. Alternatively, in some

- countries, you may be able to return your products to your local retailer upon
purchase of an equivalent new product. Disposing of this product correctly
will help save valuable resources and prevent any potential negative effects
on human health and the environment, which could otherwise arise from
inappropriate waste handling.

Note

Product appearance and specifications are subject to change for improvement without notice.

EROHRLIE

IMPORT, DISTRIBUTION & MANUFACTURE DATA & MEDIA E.E.
www.data-media.gr, info@data-media.gr
1st Km Lagadas to Iraklio road , Lagadas, Thessaloniki, 57200
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