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Ayannté KatavaAwrn,

LaG euxaplotoUpE yla Tnv ayopd tng oUokeung Estia.

110 napov eyxelpidio Ba Bpeite avalutikég odnyieg xpnang tou Npoiévtog.
Ma neploodtepeg NMANPoPOpIES UNOPEITE Va EMOKEPTEITE TNV NAEKTPOVIKN
b1euBuvon www.estiahomeart.gr.

Euxépaote va anoAaUoete tn véa 0ag OUOKeUN!

Dear Customer,

Thank you for purchasing an Estia appliance.

In the manual you will find product instructions.

For further information you please visit www.estiahomeart.gr
We hope you will enjoy your new appliance!



EAAHNIKA (GR)

FENIKEL MAHPO®OPIEX

AaBdote npooektika g odnyieg xpnang nptv BEoeTe th ouakeun ag Aettoupyia kat pUAAGETE TG odn-
yieg oupnephapBavopévng g yyunang, tng anodeigng, kat edv eivat duvatdv 1o kouti pe onota
ouokeuaoia. EGv napaxwpnoete t ouokeun o€ AAa dtopa, HETAQEPETE TOUG TO €yXelpidlo auto.

IHMANTIKA METPA ALQAAEIAL

Mpiv and tn xphon tng pnxavng, dlafacte tig 0dnyieg xpNong NPOCEKTIKA Kal AEITOUPYNOTE Thy

Onwg napakdtw:

01. Auth n ouokeun pnopei va xpnatponotnBei ané naidid nAikiag ané 8 etwv kat dvw uno eniPAe-
wn n epdoov toug €xouv HoBel 0dnyieg OXETIKA e TNV a0PAAN XPNON TNG CUOKEUNG Kal KATavo-
ouVv toug Kivduvoug. 0 kaBaplopdg kat n guvtnpnan dev npénet va yivovtat and naibid, ektog
edv elval peyaAUtepa twv 8 etwv Kat uno eniPAeyn. Kpatnote th ouokeun Kat 10 KaAwdio g
HaKpla anod nadld Katw twv 8 eTwv.

02. Ta naibia 6ev npénel va naidouv pe T GUOKEUN.

03. Aut n cuokeun pnopei va xpnaiponotnBei ané dropa pe PelwpPEVES OWHATIKEG, aloBNTNPLOKES
n dlavontikég Ikavotnteg N EAAELYN epnElpiag Kat yvwaong, Hovo uno enifAeyn n epooov Toug
€xouv doBel 0dnyieg oxetka pe TV aopaAn XpAon TG GUGKEUNG Kal Katavoouv Toug Kivouvoug.

04. Auth n ouokeun npoopidetal yia xpon o€ OIKIAKES Kal GAAEG NapOLOLES EPAPHOYE ONWG:

- Koudiveg xwpwv epyaciag o€ kataothpata, ypageia kat dAa nepiBdAlovia epyaaiag,
- aypoKINpata,

- ano neharteg oe Eevodoxeia, HoTéA kat GAAOUG XWPOUG KATOLKIAG,

- o€ nepiParhovra tinou Eevodoxeiwv dnou napéxetal npwivo Kai dwydua.

05. Aev npénet va epPuBiete th ouokeun.

06. H ouokeun xpnatponoteital povo we Kaetépa eanpéao. Mnv tn xpnaiponoleite AavBaopéva

yla dAAoug okonoug.

H enipdvela kat 1o atoixeio Béppavang undkelvtal o€ unoAetnépevn Bepudtnta Peta t xpnon.

Edv 1o kaAwdio tpopodoaiag eival kateotpappévo, NpENeL va aviikataotabel and Tov KATaoKeU-

aoth, ToV avIiNpAowno ENIGKEUNG Tou N avtiotolxa eldikeupéva dtopa, NPOKEIUEVOU va ano-

@euxBel o kivduvog.

09. H kageuépa dev npénel va tonoBeteital og éva ouptapt Katd T xpnon.

10. 0 kaBaptopsg kat n ouvtpnan xpnotn dev Npénet va yivetat and naidia xwpis enifAeyn.

11. Mnv gppuBicete tn ouokeun n 1o kahwdio tpogodoaiag oto vepd h o€ AAa uypa.

12. MNpoeibonoinon: 1o dvotypa nAnpwang dev npénet va avoiyetal katd t xphon.

13. EAéy€te katd ndoo n tdon €ival ouvenng npiv and t xpnan.

14. H kageuépa nou xpnaiyonoleital npénel va cuvbéetal o pia yelwpévn npida.

15. Mnv agnvete v Ka@etiépa xwpig eniBAewn dtav tnv Xpnaolponoleite oUte va apnvete ta nadid
N 1a dtopa Xwpic Ikavotnta auto@povtidag va nAnaladouv v Kagetiépa.
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16. Mnv xpnatponoleite tov e€onAiopd oe nepiBdAovia upnAwv Beppokpaaiwy, uwnAwy Payvn-
ukwv nediwv kat o€ nepiBdAlovia pe uypaaia. Mnv tonoBeteite v kapetiépa o€ pia {eotn &-
nipdvela népa and tv nnyn Beppdtntag h o€ AANEG NAEKTPIKEG CUOKEUEG, OnwG o€ €va Yuyeio.

17. Na v anopuyn nupkaylag kat nAektponAngiag, pnv tonoBeteite tn ypappn kai to Bucpa toxu-
0¢ 010 vepO h o€ dAAa uypd. Mnv kataotpépete, Auyiete unepBoAikd, TeviwveTe 1o KaAwdio I-
oXxuog Kat pnv tonoBeteite faptd avikeipeva ot ypayppn 1oxuog.

18. Na anoouvbdéete 1o BUopa katd tov kaBapiopo n dtav dev xpnatponoteite tov e§onAopo. Ta Bo-
nBntikd e€aptnpata pnopouv va kaBapiatolv pévo agol kpuwael o e§oNAIoHOC.

19. NapakaAw xpnatponotnate ta npwtétuna fonBnuikd e§aptnpara.

20. H pnxavn xpnatponoleitatl povo yia 1o yhatpo kagé. Mnv t xpnatponoteite yia dAoug okonous.
Oa npénel eniong va tonoBetnBei o€ €va Enpd nepiBaiiov.

21. TonoBetnate NV KaPetépa o€ pia eninedn em@advela n oe €va 1panedaki Kal CNPEIWOTE OTL N pn-
xavn npénel va Bpioketal touhdxiatov 5 ekatootd pakpld ané ta aviikeipeva nou tonoBetouvial
kovtd. Eniong, to niow nAaiolo tng kapeuépag Ba npénel va Ppioketat 20 exatootd pakpid and
1oV 10iX0. Mnv Kpepdte 1o kahwdio 10xU0G oTnv dKPN TOU ypapeiou N Tou NAYKou.

22. Aiaogpaliote 01 10 KaAwd1o 10xUog dev akoupna otn Beppn ENIPAVELD TNG GUOKEUNG.

23. Mnv akoupndte T petaAikn enpdvela tng ouokeung aneubeiag pe to xépl katd T xpon Tng
KaQETIEPAC. XpNolPonolnote to NOHoAo Kat th Aafn.

24. KaBapiote Kal ouvinpnote ta pépn tng KAPeTEPAg o€ Taktikn Bdon yia va Slacpalicete v not-
0TNTa TOU KAPE Kal yia va enekTeivete T didpkela {wng tng KAPETIEPAC.

25. Mnv petakiveite n anevepyonoleite v tpogodoaia toxUog dtav Aeitoupyel n kKapetépa.

26. Mnv xelpiCeote TNV KAPEUEPA XWPIG VEPO.

27. Ta va dlaopalioete tnv aopdAela, dlaBdote g Aentopépeleg xpnang atig odnyieg xpnang npo-
oeKTIKA Kal e€oikelwBeite pe tn owoth péBodo xpnong.

28. Mnv nAévete v Kagetiépa n 1o KaAwd1o 10xUog o€ vepd h oe AAAa uypa.

29. Enikovwvnate pe 10 e§ouctodotnpévo KEVpo entokeung 6tav napouataotei BAAPn otnv kage-
uépa.

IHMANTIKEZ THMEINLEIX

-Mnv akoupndte ta otoixeia uwnAng Beppokpaciag (Gnwg Tov owAnva atpol UYPnAAG nieang, Tty €-
€odo vepou, K.An.) Katd t xphon g KaPeTEpag.

-Auth n ouokeun eival oxedlaopévn yia v napackeun Kage n yia tn Béppaven notwv. Mpooé€te va

unv {epatioteite and Yekaopoug vepou h and athd n Adyw g akatdAAnAng Xpong TG CUGKEUNG.



MEPH THX ELNPELLIEPAL

1.MAAKTPO 10XUOG 7.KopBio atpov 14.Mikpd @iltpo

2Evdein evepyonoinong 8.Evbei€n kapé/Teatol vepou yia 1 kouna
/anevepyonoinong 9.Koupni Kagé/Ceatol vepou aheopévou Kagé

3.0eppodpetpo 10.Evbei€n atpol 15.Meyaho piltpo

4.Xthptyua giktpou 11.Koupni atpol yla 2 KoUneg

5.KdAuppa biokou 12.LwAnAvag atpou aheopévou Kapé
oTayovwv 13.Ae€apevn vepou 16.0nkn @iktpou

6.Avw dlakoopnTIKAg 17 .KoutdAi kagé
daktUAlog

XPHZH r1A NPOTH ®OPA

01. BydAte tnv kKagetiépa anod 1o Kouti ouokeuaaiag kat eAéyEte av €xete 0Aa ta BonBntika e€aptn-
pata.

02. KaBapiote 0Aa ta apaipolpeva pépn.

03. KaBapiote pe kaBapd vepd yia 2-3 popég kal avahoya pe T dladikacia napackeung Kagé: n na-
pouaia Ka@é ae okovn dev eival anapaitntn yia tov kabapiopo TG KAPEUEPAC.

MPOEIAOMNOIHEH: otnv npwtn xphan, to npoidv pnopei va pnv BydAet vepd. Nupiote to kopPio atpou

aploTePOOTPOPA YA Va TO YUPIOETE OTN JEYIOTN KATACTAON KAl NATACTE TO KOUN( Tou Kagé. ‘Otav na-

patnpnoete vepd va Byaivel and tnv onn tou atgoU, NATNOTE T0 KOUKNE ToU Ka@E Yia va KAEIoETE 10

npoiov Kat yupiote 1o kopPio atpoU de€ldotpopa otnv KA€loT Katdataon.



NMAHPOXH THZ AEZAMENHI NEPOY

01. BydAte tn 6eapevn vepou and ta de€id.
02. lepiote n 6e€apevn pe ppéako Kal kaBapd vepd Npoaéxoviag Tautéxpova va pnv unepPaivete
MET. otdBpn kat oute va pnv ival xapnAdtepa and tn otaBun EAAX.

MAPALKEYH ITAAIKOY KA®E EXNPELZO

NPOGEPMANEIH THE KA®ETIEPAL

01. BydAte t de€apevn vepou and ta 6e€1a kat pi€te pia enapkn nogdtnta vepou otn degapevn. In-
HEOTE WaTte To eninedo vepou va pnv unepBaivet tn atdBun MET. kat oute va eival xapnAdtepa
ano t otaBun EAAX.

Mpocidonoinon: otnv nepintwon anouciag vepou anod tn dc§apcvn, n XpRon TNG CUOKEUNG

0a ennpedoet n Sidpkela Jwng tng avrAiag. MpoaBéate vepd €ykaipa otav o eninedo ve-

poU €ival katw and tn otaBun EAAX.

02. Zuvbéate Tnv LOXU Kal NATAGTE T0 KOUKN( «gvepyonoinong/anevepyonoinong». Av 1o pwg tg
Auxviag evepyonoinang/anevepyonoinong eival avappévo Kat n Auxvia évoei§ng tou ka@é ava-
BoaPnvel, unodeikvuel 0t n kapetiépa éxel Eekivnael va npoBeppaivetat. Otav o deiktng tou
Bepuopetpou eivat petau twv 80 kat 120 °C (Béon eikovidiou kapE) Kal 10 Pwg tng Auxviag Ka-
®€ eival avappévo, unodelkvuel 0Tt n npoBéppavon éxet oAokAnpwBel. Av BéAete va otapatnoe-
1€ TNV Kagetépa, natnote §avd 1o koupni «evepyonoinong/anevepyonoinongy.

03. TonoBetnate 10 Pidtpo otn Brikn tou piktpou, ouvdéate T otnv kapetiépa and tn BEon eloayw-
YAG Kat Uatepa yupiote T npog ta 6e§1a npog tn Béan «kAsidwpa».

04. TonoBetnate v KoUna tou Ka@é nou Ba xpnatponotnBel kdtw and t Brkn tou iktpou, natn-
ote 10 koupni «Kagé Cp » ote va npoBeppdVETE TNV KAPETIEPA Kal TNV KOUMA TOU KA PECw
g pong €06ou tou Leatol vepou.



01. lepiote 10 Piktpo pe Th oKGVN TOU KAPE Kat UoTEPA OPAAOMOLAGTE TV KAl CUUMIEDTE TNV.

02. TonoBetnate 10 Pidtpo otn Brikn tou Piktpou, ouvdéate Tnv atnv Kagetiépa and tn Béon eloayw-
YAG Kat Uatepa yupiote T npog ta 6e§1a npog tn Béan «kAsidwpa».

03. TonoBetnate tnv kouna tou ka®é nou Ba xpnatponoinBei katw and tn Brkn tou piktpou, 6tav 10
(pwg Tng Auxviag évbei€ng kagé eival avappévo Kat UOTEPa NATACTE TO KOUWNI TOU «Ka®é Cp» yia
e€aywyn tou ka@é. Otav éxete thv anattoUpevn NoodTNTA KAPE, NATACTE T0 KOUPN( «Ka@é Tp »
€ava. Tote n kageuépa Ba otapatnoel kai dev Ba Byaivel NAéov KapE.

Npocidonoinon: Mnv apivete Ty kKapeuépa Xxwpig eniPAeyn dtav th XpnolponoLeite.

04. AQNote T pnxavi va KpUwael yia 5 Aentd peta to teheiwpa Tou Ka@é, neplotpéYte t Bnkn tou
piAtpou npog ta aptatepad Kai Bydite 1o £§w. Kpatnate 1o piktpo Kal anoppiyte 1o undAoino tou
KaQé.

05. MAUvete t Bnkn Tou PiAtpou Kat 1o PiAtpo e Ppéako vepd petd tv nAnpn wugn. KaBapiote to
KUplo nepiBAnpa Kat Tov dioko aTayovwv XpnolpPonolwvtag £va vwno navi.

IHMANTIKO: MNa anoguyh twv mtetAidv, pnv apaipeite noté tn 8nkn tou Ppiltpou 600 h gu-
oKkeuh napaokeuadel Kage.

Inpeiwon:

01. Otav n kKa@etépa otapatnoel tnv npoBEéppavan, av NATNOETE T0 KOUKNT TOU KA@E Kat To Koupni
T0U aTPoU Tautoxpova, n Kapetiépa Ba yhvel aneuBeiag Kagé kat o péylotog xpovog Asttoupyiag
Ba eival 80 deutepoAenta.

02. Otav to npoidv Ba otapatnael va Yhvel tov Kagé n va dnploupyei appoyala, av dev undpxel Ael-
toupyla, n pnxavn Ba anevepyonoinBei autdpata petd and nepinou 30 Aentd.

IHMANTIKO: MNa anoguyh twv mitetAidv, pnv apaipeite noté tn 8nkn tou Piltpou 600 h gu-
OKEUN napaokeuddel Kagpe.



MAPALKEYH KAMOYTZINO H AAAON MOAATON KAGEAQON

To kanoutaivo kataokeuddetal and €onpéco + agpoyala. Enopévwg npénel npwta va pudgete tov
ka@é eonpéco. To neplexdpevo nou akoAouBel neptypdgel Kupiwg t diadikacia napackeung tou a-
PpoU ydAakrog.
Inpeiwon: To piktpo npénel va cival eykateotnpévo otn BEon Tou otn Sladikacia napaokeu-
ng atpodu.
01. MapaokeuGoETe NPWTa TOV ECNPETO KAl NPOETOIPACTE APKETA PEYAAEG NOCOTNTEG KAPE OE KOUME,
02. Yuvdéate v Kaetépa ato pelpa, NATNOTE T0 KOUpNI «evepyonoinang/anevepyonoinang» Kat U-
otepa to koupni tou atpou. To pwg g €vbelgng evepyonoinaong/anevepyonoinang eival avappé-
VO Kal 10 pwg tng €voel§ng atpoU avaBoapPnvel, unodelkvuovtag 6Tl n pnxavi €xel EEKIVAGEL TV
npoBéppavan. Otav o deiktng tou Beppdpetpou deixvel petafu twv 120°C (BEon eikovibiou kape)
kat Twv 200°C (B€on eikovidiou atpou), 10 PwG tng Evoelgng atpou ivat avappévo, unodelkvuo-
viag 0t n npoBéppavan éxel oAokAnpwBei.
Inpeiwon: Otav teAelwoet o atpog, 6tav o deiktng tou Beppdpetpou ival petafl twv 120°C (Béon ei-
kovibiou ka@é) kat twv 200°C (Béon eikovidiou atpou), av BéAete va napackeudoete pia deltepn KoU-
na ka@é, o deiktng tou Beppdpetpou npénel va eival petagu twv 80 kat 120°C (B€on eikovidiou Ka-
®£). Av enipivete va kdvete kapé napoAo nou n Beppokpacia sivat upnAn, ToTe Kat Ta Tpia PWIa TwV
Auxviwv avaBoaoBnvouv Kat n pnxavin napdyet guvayeppo. Luviotdtal va NEPIPEVETE N KAPETIEPA Va
wuxBel yia 10 Aentd touldxiotov eTd Ty napackeun atpou. Metd pnopeite va th Xpnolponolnoste
€ava n va xpnaiponoinoete t péBodo Yugng vepou péow g xelpokivntng avihiag. Alagopetika, o 1-
taAikdg 0ag Kageg pnopei va dabétel pia yeuon kapévou.
MéBobog wuEng vepou péaw xeipokivning avrAiag yia kapeuépa: ‘Otav n kKapetuépa Ppioke-
a1 0TNV Katdotaon ouvayeppou, NpEnel va yupioete 1o KopPio atpou aplotepootpopa Kat va
natiote To Koupni tou kagé. Tote n kapeuépa Eekwvael va Acttoupyei, eotd vepo Pyaivel a-
né tov owAnva atpou. Otav o deiktng Tou Beppodpctpou ivat petal twv 80 - 120 °C (Béon
€IkoviSiou kage), autd unodeikviel otL cival £Tolpn va napdyel Kage.



03. Pi€te 0AdkAnpo to nAnpeg yaia otnv kouna tou latte otn 6e§apevn dtav o atpdg eival npoBepya-
OpEVOG.

04. Tupiote 1o kopPio atpou aplotepdotpoa. Otav o atpog Byaivel, agnate tov va nitatAicel otov a-
épa 15 deutepolenta yia ekkaBapion npwta tou unoAeindpevou {eatou vepou atnv owAnva.’Y-
otepa, yupiote 10 kopBio de€idotpopa otnv KAelot BEon, dtav dev undpxel pon vepou ano tov
owAnva.

05. EpPuBiote 1o dvw pépog tou owAnva atpou oto 1/3 tg nogdtntag tou YAAaktog kat yupiote 1o
kopBio atpoU atn Béan «MAX» (MET). Ltablakd petakivnaote 1o Gvw péPog Tou owAnva atpol
oto pépog onou Ppioketal akpiPuwg katw and tnv enipdvela tou yaAaktog, aAAa dev punopei va
elvar ynAdtepa and tnv emgdvela. Ekeivn t otypn Ba akouotel évag appwdng nxog Kat 1o ya-
Aa Ba Bpioketal o€ popgn divng otnv kouna tou latte, KAt nou onpaivel 0t 0 aépag pnaivet ato
yaha.

06. Otav o agpog ydAaktog ival apketd nhoualog, tonoBetnate tov owAnva atpou Babid péoa oto
YaAa kat aveBdote  Beppokpaacia tou yaAaktog nepinou otoug 66°C. Tote n dadikacia dnpioup-
yiag appou tou ydAaktog éxel ohokAnpwBel. Alakdyte v napoxn atgoU NePLoTPEPOVTAG T0 KO-
Bio atpou de€10aTpOPa Kal NATWVTAG TAUTOXPOVA TO KOUWN( atpou.

07. MNpwrta, XUOTE TOV KAPE E0MPETO TNV KOUNA TOU Kaé Kat Uatepa Tov appd yaAaktog. Twpa o Ka-
noutaivo eival étoipog. Mnopeite eniong va npoaBéaete tn owoth nosotnta {axapng n okOVNG Ka-
Kdo ndvw ano tov Kagé avahoya pe ta yoUota oag.

Npocidonoinan: To otdpio Tou appou dev npénet va tonoBetnBei otnv enupavela Tou yaia-

KT0G (OTE va Pnv unooteite eykavpata kaBo¢ auté pnopei va npokaléast mroiliopa tou

y@Aaktog.

ZupPouléc: Av Sakpivere puoalideg aépa otov appo Tou YAAAKTOG, XTUNNGTE ThV KoUna

tou latte yia va analcipete pepikég peydAeg puoalideg kat Uotepa Kouviote Tnv Kolna

Tou latte opt{ovtia yia va avakatépete nANpwg 1o ydAa Kat Tov appoé yaAakrog.

Inpeiwoeig:

01. Na v Napackeun NEPIOOOTEPWV NG £vav KAnoutaivo, pridEte npwta 6Aoug ToUG KapEDES Kal
010 1€A0g NPo<TolPdaTe To appdyala yla 6AoUG TOUG Kanoutaivo.

02. Metd and tnv napackeun tou agpou ydAaktog, Ba npénel va kaBapioete éykaipa tov owAnva at-
HoU pe éva vwno navi yla va ano@uUyYETE TV Npoodptnon TwV UNOAEIPPATWY YAAAKTOG 0TOV 0w-
AAva atpou.

03. Apou tehelwael 1o appdyala, yupiote 1o Koppio atgoU waote n Kagetiépa va aneleuBepwael at-
H6 yia Aiya deutepdenta. Yotepa, anevepyonolnate 1o koppio atpou, kaBapiote tnv €§odo atpou
o€ nepintwon nou n €§060g atpou eival pnAokapiopévn and to unoAetndpevo ydAa.



MAPAZKEYH ZELTOY NEPOY ( I'lA FTAAA & ANAA)

01. Mpwra, yia tnv napackeun {eatou vepoU, Npénel va Ppeite pia apketd PeyaAn kouna yia va ano-
(UYETE TOUG Tpaupatiopoug dtav 1o {eatd vepo Byaivel and tov owAnva atpou.

02. Luvdéote tnv kapetiépa ato peupa, natnate 1o koupni «kENEPIOMOIHEHL/AMENEPTOMOIHEHE».
To pwg g évelgng 1oxuog avapel, 1o pwg tng £vdeiEng kape apxidel va avaBoafnvel unodeik-
vuovtag 0t €xel apxioel n npoBéppavan tou npoidvtog. To pwg tng Evdelgng kape eival avap-
Hévo otaBepa otav o Heiking Tou Beppopetpou Ppioketal petagl twv 80 kat twv 120 BaBuwv
(Béon ka@é), katu nou onyaivel 6Tt 1o Npoidv éxel BeppavBei.

03. TonoBetnote tnv Kouna kdtw and tov owAnva atpouy, yupiote 1o KopBio atpol otn BEon - kat
NATAOTE TO KOUMNI TOU Ka@E. Zeatd vepo apxilel va péetL and tov cwAnva Tou atpou otnv Kouna.
‘Otav emiteuxBel n anartoUpevn XwWPNTIKOTNTA, ANEVEPYOMOINGTE TO KOUUN( TOU KAYE Kal yupiote
10 KopPio atpoU atn Béan tng AMENEPTOMOIHIHE.

Mnv napadidete {eaté vepo noodtntag dvw twv 100 ML

Npocidonoinon: Na npooéxete Katd tn Aettoupyia pe tnv napaywyn {eatol vepou. To {eaTo vepod Kal
10 nitoiAiopa {eatol vepoU pnopei va 0dnynael o€ Tpaupatiopous.

KAGAPIZMOX

01. Mpwv and kaBe dadikacia kaBapiopou h cuvtAPNONG, ANEVEPYOMNOINGTE Th Unxavn, anoouvoéate
v ano v npida Tou PEUPATOG Kal APNOTE TV Va KPUWOEL.

02. Mnv xpnatponoteite S1aAUTeg N anoppunaviika Katd tov kaBaplopo ng kagetiépag. Xpnaiyonol-
note éva anald vwno navi.

03. Apaipéate tov dioko cuMoyng otayovwy, adeldote tov Kat kaBapiote tov o€ taktkn Bdon.

04. KaBapiote t de€apevn oe takukn Bdon.

05. MMeplotpéyte npog ta aplotepd yia va apaipéoete t Bikn tou iktpou kal 1o Piktpo, anoppiyte
10 undAelgpa kKagé kat Uotepa kaBapiote 0 QiAtpo Kat tn Bkn @iltpou pe 1o SidAupa kabBapi-
opoU Kal pia netoéra. TEAog, eKNAUVETE Ta e PPEOKO VEPOD.

06. Na kaBapilete 0Aa ta agaipoUpeva pépn e kaBapd vepod Kat va ta oteyvwvete die§odikd.

LYMBOYAEE I'lA THN MAPAZKEYH KA®E

01. Mota okdvn kaé gival KAtdAAnAn yia autAv TV KAQeTEPQ;

A: MnopoUpe va 1o Kpivoupe and to oxNpa Tou UNOAEiPpatog Tou Kage:

1. Av o undAeippa kagé eivat noAtwdeg, unodelkvUEel 0Tl N oKOVN TOU KA €ival NOAU Aentn,

2. Av 10 UndAeppa Kage €xel T Pop@n g xaAapng dppou, unodeikvUEL 0Tl n oKAVN TOU KapE ival
noAU tpaxeia,

3. Av 10 UNOAEIPpa KAPE EXEL TN PHOPPN EVOC KEIK, UNOOEIKVUEL OTL N 0KGVN TOU KaQE €ival n KatdA-
AnAn.

02. Yndpxel kdnota gpoppouAa unoAoylopou g 0waTnG NoadTnNTag XpRong TG 0KOVNG KaQE;

A: Tia va kavete povo pia kouna kapé, tonoBetnate pia pétpnon evag eminédou (nepinou 7-8 g) ake-
opévou kapé ato QiAtpo.
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B: Na va kdvete povo duo kouneg kapé, tonobetnate pia pétpnon evag entnédou (nepinou 14-15 g)
aheopévou Kape ato eiktpo.

03. Méon 60vapn xpetddetal yia T 6RIXTH NiEGN NG OKOVNG TOU KAQE;

A: Mia 60vapn nepinou 1,5 KIAwv anaiteitat yia v NiEon Kat yla va (GIWOETE TV 0KOVN TOU KAPE
XpNolyonolwvtag Povo to xépt oag.

04. Mota eival n Aeitoupyia Tou PIKPOU AYKIoTpoU otn AaPn Tou Kagg;

A:Otav x0vete 10 undAelgpa Kagé, HNOPEITE va XPNOILONOINCETE T0 AYKIGTPO WOTE VA PNV NECEL T0
piAtpo.

05. Moua eival n Aeitoupyia g neploxng yia tn Béppavan g kounag;

A: Beppaivovtag tnv KoUna ToU Kapé 0€ auTAv TNV MEPLOXN, PNOPEITE va anoKINGETE pia kaAUtepn
yeuon ka@é kaBwg n dlagopd tng Beppokpaciag Tou KaPE PELWVETaL 6TV 0 KAPES NEPTEL OTNV KOU-
na 10U Kagg.

06. Mota eival n Aertoupyia wv Bnkwv andé avoeidwro xdAuBa otov cwAnva tou atpoy;

A: Mnopei va kavel tov atyd kat va oxnpatioet pia divn, kAt nou kavet tov agpo tou yaAaktog va yi-
Vel Mio MAoUolog Kat nio givog.

07. larti to ydAa dev pnopei va petatpansi oe appoyala;

1. BeBawBeite du emiAéyete éva yaAa nou éxel kpatnBei oe éva kpuo anoBnkeutikd pépog,

2. To yaAa bev pnopei va petatpanei og appoyala petd tnv av€non tng Beppokpaciag Adyw tng dia-
dikaaiag npaypatonoinang agpoy ydAaktog,

3. H napaokeun appou ydAaktog anotelei pia de€iotnta. E§aoknBeite neploadtepo.

08. Ti Ba npénet va yivel av 1o appoyaha diabBetel oxetikd peyaleg puaaliteg;

A: Mnopeite va ndpete v kouna tou latte kal va thv XTUNAGETE 0To TPANEYl Yia APKETEG POPEC Kal
va KPATAOETE TNV KoUna Tou latte pe T0 X€PL 0aG Kal va TNV NEPLOTPEYETE NPOG Wit OUYKEKPILEVN Oe-
€160tpogn KatelBuvon apketég Popég. Kavovtag autd, pnopei va anokAeioete g peydAeg puoali-
€¢ Kal va kAveTe Tn oUoTaoN ToU YAAKToG Nio anaAn Kat Nukvi, KAt nou Ba dwael pia nukvotepn
yeuon.

09. Ti €iboug yaAa eivat katdAAn)o yla TV napackeun tou agpou yAaAakTog;

A: H xpnon yalaktog pe xagnAd Ainapd S1eukoAUVelL Ty Napackeun appou YAAaKTog Kat 0 appog &i-
vat OXeTka peyalutepog Kat nio xahapdg kat dev diabétel eniong nukvi yeuan. To nAnpeg ydha bev
dleukoAUvel Tnv napackeun appou alAd av undpxet enttuxia Ba SaBétel pia kaAn olotaon, kAt nou
Ba kdvel tnv napaokeun £onpéco va yivel Nio naxuppeuatn. Na 0IKIAKOUG XPAOTES, GUVIGTOUHE Tn
xphan nAnpoug ydhaktog pdpkag Nestle. Enetta ouviotdrat n xpnaon tng pdpkag Yili kat Mengniu
(e€aipeital to yaha Deluxe).

10. Ti npénet va yivel av 6ev Byaivel atuég and tov owAnva atpoy;

A: Tevikd pidwvtag, autd yivetat eneldn dev éxel yivel kaBapiopog Petd v npostolpacia tou agpou
yahaktog kat n nngn tou yaAaktog €xel ppdget Tov owAnva tou atpoU. Mnopeite va xpnatponolngete
epyaleia dnwg évag ouvbeTnpag yia va Kavete ekkaBdpion tou Péow tng TonoBETnong tou otov ow-
AAva Tou atpou ané to €va akpo Tou cwAnva tou atpouU. Av dev eival pnhokapiopévo, npoanabinate
va tonoBetnate éva peiypa 1: 1 Eublol pe vepd otn be§apevin vepou kat Uotepa yupiote 1o kopBio
otn B€on atpou yia va paAakwoete Tov owAnva wote va tov kaBapioete. Av ta napandvw dev Au-
oouv 10 NpOPAnpa, ENIKOIVWVNAGTE HE TO KEVIPO EMNOKEUWY Kal HETANWANGNG yia AUCELG.
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TAKTIKOZ KAGAPILMOL & LYNTHPHIH

01. la va diaopalioete v kaBapn yeuon tou kagé, napakaAw npaypatonolnate a@aidtwon, kaba-

PIOHOG Kal GUVTAPNON YIa TIG KAPETIEPES PETA and xpnan 2-3 Pnvawv.
02. Xpnatponoinate 10 «<Mégo apaipeang aAdtwy yia TV KAQETIEPA» YIa Va NPAYHATONOINCETE apa-
Adtwon g kagetépag (n avaAoyia vepou Kai péoou apaipeong aAdtwv eivat nepinou 4: 1. Awa-
popetikd, avatpe€e ot odnyieg Aettoupyiag). Av dev undpxet péoo apaipeong ahdtwv, pnopei-
1€ Va Xpnaotponotnoete Kitpiko o€U avti autol (n avaloyia vepoU Kat KitpikoU oféog eivat nepi-

nou 100: 3).

03. Aev undpxet avdykn tonoBétnong okdvng Ka@é Katd tov kaBaplopd g kagetépag.
04. KaBapiote tnv £€060 vepoU kat tov owAnva atpoU exwplatd kat oUpPwva pe ta fapata napa-

OKEUNG KAMoUTaivo.

05. Yotepa xpnatponolnote vepo yia va 1o kaBapioete neploodtepeg and 3 popég yia va PePatwBeite

ou eival kaBapo.

06. BeBaiwBeite 0u n kapeuépa kabBapietal neploodtepo and 3 Aentd kabe popd enavalapBdvo-
vtag tn diadikacia kaBapiopou.

ANTIMETQMIZH NPOBAHMATON

AdBog

AvdAuon artiag

AUon

0 kaég Byaivel ano
10 KeVO 0tn Bnkn
piktpou

Yndpxouv HIKpoavtiKeipeva
Héoa atov daktUAio oteyavo-
noinong.

KaBapiote ta pikpoavtikeipeva
Héoa otov daktuhio oteyavo-
noinong.

H okdvn ka eivat noAd
Aentn.

Avtikataotnote v pe okovn
KaQE nou €ivat GXeTIKA Xovipn.

H okovn kapé éxel nigotel
noAU okAnpa.

MatAote T oKovn Ka@é pe HU-
vapn nepinou 1,5 KiAwv.

0 6aktUAiog ateyavonoinong
€Xel NaNWOElL.

Enikowvwvnate pe to e§ouato-
botnpEvo KEVTPO EMIOKEUWV.

1.H Aapn tou Kagé
dev pnopei va yupi-
o€l otn B€on kAel-
dwparog.

2.0 ka@ég Byaivel
ano 1o kevo atn
Brkn piAtpou

To Noa6 NG OKOVNG KaPE €Xel
unepPei  péyiatn otdBpn otn
Bnkn giktpou.

Melwote 10 Nooo g
oKOVNG KaQE.

H okdvn kap¢ bev éxel npoote-
Bel kat n AaPn dev pnopei va
yupioel otn owaotn Béan.

Enikowvwvnate pe 1o
eouatodotnpévo Kévipo
EMIOKEUWV.

Avdhuon artiag

AUon
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AaBog

0 kaég Byaivel ano
10 KeVO otn Bnkn
piktpou

Yndpxouv HIKpoavTIKe(deva
péoa atov daktuhio oteyav-
onoinang.

KaBapiote ta pikpoaviikeipeva
péoa atov daktUAio oteyavo-
noinong.

H okdvn kaé eival noAu
Aentn.

Avukataotnate v pe okovn
KaQ€ nou €ivat oxetkd xovipn.

KpUog kapég To pwg g évoei§ng dev eival Asttoupyia 0tav 10 Qwg g €v-
avappévo dei€ng eival avappévo
H kageuépa dev eivat npobep- Mpayuatonotnate npoBéppavon
Haopévn NG KAPEUEPAG
H koUna tou kaé dev eival Mpayuatononate npoBéppavon
npoBeppaapévn g koUnag kagé

H avtia Byadel Xwpig vepd otn de€apevin TonoBetnote vepd atn deCapevn

roAu BopuBo vepOU vEPOU
‘Exete tonoBetnoel tn 6ega- TonoBetnate t de€apevn vepol
pevn vepou AavBaopéva HE TOV 0WOTO TPOMNO

EAapUG KagEg H okévn tou Kagé dev éxel Lupniéote avd t okdvn Tou

OUHNIEDTEL OPKETA WOTE Va
elval eninedn

Ka@é wote va eivat eninedn

Aev undpxel apketn okdvn
KaQé

MpoaBéate tn okovVN KaPé

H okdvn kaé eival noAd
xovipn

Xpnaotponolnate th okovn Kapé
onpéao nou evdeikvutal

To Xxpwya Tou Ka@é
elval noAu okoupo

H okovn tou Ka@é €xel ou-
pnieatei NoAu

MatAate T okovn Kage pe 60va-
un nepinou 1,5 KIAwv

Mapa noAAA okOvn Kapé

Melwaote T oKOvVN Kapé

To piktpo éxel ppakdpel

KaBapiote 10 iktpo
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To xpwpa tou Kagé
elval noAU okoupo

H okovn kag eivat
noAU Aentn

Xpnolygonotnote t owoth
OKOVN KaQE

H €€060¢ vepou éxel
PPaKApEL

KaBapiote v €060 vepol

H Aapn dev pnopei
va yupioet otn Béon
KAelbwpatog

Mapa noAAn okovn Kagé

Melwate T okovn Kagpé

Aev pnopeite va tn yupioete
otn Béon tng akdpa Kat xwpig
OKOVN KapE

Eniotvwvnarte pe 1o e§ouato-
dotnpévo KEVTpo enloKEUWV

Mnopeite va kdvete
0V KaQé 0a¢ QUalo-
Aoyikd aAAG Gev pno-
PEITE Va KAVETE aPPO-
yaa

H €€odog atpoU éxel ppakapel

KaBapiote v €§obo atpol
XPNOLPONOLWVTAg €vVav Guv-
detnpa

MpoaBéate v katdAAnAn no-
odtnta Eublou otn de€apevn
vepou

Aev Byaivel vepod
ano tnv avtAia

H 6e€apevn vepou dev eivat
ot Béan tng

TonoBetnate t de€apevn vepol
otn Béon tng

AvtAia aépa (éxel aépa atov
owAnva)

‘Otav n avtAia Aettoupyel, yupiote
10 KopPio atpoU aneheuBepwvo-
vIag tnv KatdAnAn noosdtnta
vepoU

Av 8¢ev pnopeite va Bpeite tnv attia nou raict, enikovwviote pe 1o e§ouaiodotnpévo Ké-
VIpO £NOKEV@YV. Ot ENLOKEVES PeTd tnv nwAnon Sev pnopolv va npaypatononBolyv av n

pnxavn €xet anoouvappoloynBei ano tov idlo Tov xpnotn.

Texvikég Mapapetpot

Movtého npoidviog: MD-2029BE | Ovopactikn tdon: 220-240V-50/60Hz | Ovopactikn 1oxug: 950W

‘Evtaon: 1,2L | Nigon: 15 Bar

Aiota BonBnukwv aptnpdtwy: Lwpa kapeuépagx] Oiktpox2 KoutdM kapéx|
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Napaokeun eonpéco

To eonpéao dlaBétel duvatn yeuon kal pnopel kaveig va net 6t anotelei tov auBevtikd kage. Mnopei
eniong va dlatnpei tn yelon tou katd thv avdpel§n e ydAa n aMa gayntd. H tunikin napaokeun €o-
npéco neptAapPavel 1a napakatw:

Kanoutaivo

H péBodog napaokeung tou kanoutaivo €ival n xpnon Tou cwAnva atpoU piag Kapetépag eonpéao
yia va {eotavete éva doxeio yaAaktog atoug 66 °C napdyoviag €10t pia oTpwon Xovipwv GuoaAidwy
navw and to yaha. Eneita, pi€te 1o eanpéoo otnv kouna Kat Uotepa o ydAa. Napaokeudorte 1o eonpé-
00, 10 YdAa Kat 1o appdéyala. To kaBe éva anotehel nepinou to 1/3 tng KoUnag.Yotepa napackeudote
Hia koUna ka@é otnv onoia n nadvw NAeupd eivat Aeukn Kat n kAtw nAeupd eival eAappU Kapé xpw-
patog. Tote éxel oAokAnpwBei. Mnopeite va katavaAwaete 1o kanoutaivo e {axapn, kavéha h okovn
Kakdo.

Kagég latte

H Aé€n latte onpaivel yala. AnoteAeitat and {eotd yaha kat eonpéco. Pite pia koUna {eotou yaa-
KT0G Kal €0npéco apyd and tig dUo NAeupég ng koUnag kapé tautdxpova Kal n avaAoyia eival nepi-
nou 6: 1. (Ztov napadoatakd latte undpxel povo Zeaté yaha kat kaBoAou appog).

Espresso macchiato

H Aé€n "macchiato” onpaivel «poAuopévoy. MNa tnv napackeun tou, npénet va BaAete Aiyo and tov
appo yahaktog ndvw ano pia koUna eonpéco. Moévo pia pikpn pepida tou appou xpetddetal va né-
o€l Ndvw and to €onpéao Kat Oxt NoAU yaAa.

Latte macchiato

To latte macchiato eival éva €idog ka@é nou napaokeuddetal pixvoviag Kagé oto {eatd yaAa. Mpwra
NPENEL va NPOEToIpAcETe pia kouna {eotoU Kagé pe appoyala Kat va 1o TonoBeTnaste oe €va Notnpl.
"Yotepa, pi€te 1o eonpéoo atnv koUna. Mnopei va €xel éva okoUpo xpwpa otnv dvw NAEUpd Kat éva e-
Aa@pu xpwpa otnv kdtw nAeupd, Kat nou eivat wpaio. Texvikd pdwvtag, pnopeite va piete tov eo-
np€oo ano tnv dkpn tng kounag. Adyw tng dlagopetikng pBivousag taxutntag Tou Kapé, PNopeite va
deite pepikég OpopPeg ahayég otul £€w and to notnpt.

Caffe mocha

0 ka@ég mocha napaokeuadetal and eonpéco, eoto yaAa pe appdyaAa kat cokoAdta, K.An. To kaBe
Hépog anoteAel nepinou to 1/3 tou notnplou. Mnopeite va pi€ete tn cokoAdta apyd and v dkpn g
Kounag Kat €101 Ba epgaviotel éva oxnpa nou potddel pe katappdxn.

Espresso con panna

To napadoaiakoé espresso con panna napackeuadetal tonoBetwvtag KpEpa yaAaktog navw anod to €-
onpéco. Twpa undpxel pia NolkiAia dlapopeTkwV YeUOEWY NAPACKEUNG KAPE nou eival noAy dnpogt-
AeiG. Mepikég Onpioupyouvtal ano pia notkiAia €idwv and aiponia, PEPIKES eival pe Kpaai, AAEG gival
HE pEAL Kat GAAEG pe YaAa aoyIdg ......
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NAPALKEYH ELNPELLO

‘O\a ta €ibn twv 1dlaitepwv Kapédwv eanpéoo napackeuddovial pe Bdon tov Ka@é eonpéco. H npoo-
BAkn ydAatog dev pnopei pdvo va npoaBéael 1o dpwpa yalaktog atov kapé ald pnopei eniong va
dnpioupynael pia noikiAia yelogwy PEOW TG NAPAOKEUNG YAAAKTOG, appou YAAAKTOG Kal KpéPag
o€ dlapopetikég avahoyieg, KAt nou napéxel noAEG enhoyec. H napakdtw elkéva anAd pag deixvet
pia noikiAia Twv Kolvwv avahoylwv YAAaKTog oTov Kagg.

=S &G

Espresso Macchiate Con panna

Espresso

Latte Flat white Breve

Espresso

Cappuccing Mocha Americano

FEYTEITE KAOE

KaBe kapeuépa kape dev pnopei va kaBopioel T yelon Kat 1o dpwpa twv aAAaywv Tou Kagé anod ta
dlapopetika €idn Twv KoKWV KapE. Edw Ba BéAape va oag cuothaoupe v tafivopnaon yeuong yla
T0UG KOKKOUG Ka¢ (autég ot nAnpogopieg AapBavovial and to Hadiktuo Kat 1o NepIEXOUEVO TOUG &i-
val povo yia Adyoug avagpopdg):

Zwvh yebon: Mocha, §ivog kagég and tn XaBdn, Me§iko, luatepdla, evdoxwpa tng Kéata Pika, Ki-
ApdvtZapo, KohopBia, Ziundpnoue, EX LaABaddp, ot véot, nponypévol kOkkol uypoU tunou tou Auti-

koU Hutopaipiou.

Mikpn yevon: OAa ta idn twv nahiwv KOKKwv and v laBa, 1o Mevieyiv, tn Mnoykotd, v Avyko-
Aa, 1o Kovykd, v Ouykavia
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Mukid yevon: Mevieyiv ing KohopBiag, ol naAioi kokkol tng Beveouéhag, Blue Mountains, Kikipd-
vi{apo, Moka, louatepdAa, Me€iko, Kévua, Ldvtog, Aith

Oubétepn yelon: Bpalihia, ZaABabop, nebiva Kdata Pika, Bevelouéha, Ovbolpa, KouBa
Alpupn kat peoti yedon: Mevieyiv tng KohopBiag, Moka, Blue Mountain, louatepdAa, Kdota Pika

Mépa and 1o onpeio Napaywyng twv KOKKWV Kage, 10 PNGIHo, 1o AAECHa Kal To WYAGLHO ToU Kagé
anoteAolv eniong onpavtikd otoixeia nou ennpeddouv tn yeuon tou Ka@é. Kavie pia kouna kagé
Y10 £004G, YEUTEITE MPOCEKTIKA TOV XAAAPO Kal Eyvolaoto XpOvo Kal YEUTEITE TNV aApupn Kal PeaTn
eniyeuon......

LUpgwva pe Ty odnyia yia ta andPAnta nAektpikou kat nhektpovikoU e§omAiapoy (obnyia tng Eupwnaikng kowvdtntag 2012/19 / EE), ta anéPAnta nAektpikoU Kat NAEKTpovIKoU
e€onhiopoy Ba npénet va culéyovtal kat va upiotaviar ene§epyacia Eexwptotd. Edv oe onotabnnote xpovikn attypn ato péMov xpetdetat va EepoptwBeite to npoidv napakalei-
1at va MHN 1o netd€ete padi pe ta owiakd anoppippata. Zopgwva pe to toxvov UNE EN — 60335, guviotatat 6t dv 10 €UKapnto oUppa €ival KATEoTpappEVO, HNOPE va aviikata-
otaBei povo and e§eldikeupévo Texviko, S0t xpelddetat el61ka epyaleia yia v avukataotaon Tou.

-

B
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ENGLISH (EN)

ATTENTION

Read the instructions carefully before operating the appliance and read the following instructions ca-
refully including the warranty, the receipt, and if possible, the packaging. If you give the appliance to
other people, transfer this manual to them.

IMPORTANT SAFEGUARDS

Before using the machine, please read the operating instruction carefully and operate it as follows:

01.

02.
03.

04.

05.
06.
07.
08.

09.
10.
11.
12.
13.
14.
15.

16.

17.

This appliance can be used by children aged from 8 years and above if they have been given su-
pervision or instruction concerning use of the appliance in a safe way and if they understand
the hazards involved. Cleaning and user maintenance shall not be made by children unless
they are older than 8 and supervised. Keep the appliance and its cord out of reach of children
aged less than 8 years.
Children shall not play with the appliance.
Appliances can be used by persons with reduced physical, sensory or mental capabilities or
lack of experience and knowledge if they have been given supervision or instruction concer-
ning use of the appliance in a safe way and understand the hazards involved.
This appliance is intended to be used in household and similar applications such as:
- staff kitchen areas in shops, offices and other working environments;
- farm houses;
- by clients in hotels, motels and other residential type environments;
- bed and breakfast type environments.
The appliance must not be immersed.
The appliance is used for expresso coffee maker only, don’t misuse it for other purpose.
The heating element surface is subject to residual heat after use.
If the supply cord is damaged, it must be replaced by the manufacturer, its service agent or si-
milarly qualified persons in order to avoid a hazard.
The coffee-maker shall not be placed in a cabinet when in use.
Cleaning and user maintenance shall not be made by children without supervision.
Do not immerse appliance or power cord into water or any other liquids.
Warning:the filling aperture must not be opened during use.
Please check whether the voltage is consistent before use.
The coffee machine for use shall be connected to a ground outlet.
Please do not leave the coffee machine when using it, nor let the children or people without
self-care ability to get close to the coffee machine.
Please do not use equipment in high temperature, high magnetic field and humid environment.
Don't place the coffee machine on the hot surface, beside the fire source or on other electrical
appliances, such as the refrigerator.
To prevent fire and electric shock, do not place the power line and plug in the water or any other
liquid; do not damage, overly bend, stretch the power line and do not put heavy objects on the
power line.
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18.

19.
20.

21.
22.
23.
24.
25.

26.
. To ensure safety, please read the use details in the instruction carefully and master the correct

27

28.
29.

Please unplug the plug when cleaning or not using the equipment. Accessories can be cleaned
only after the equipment is cooled.

Please use the original accessories.

The machine is only used for cooking coffee. Do not use it for other purposes. And it shall be
placed in a dry environment.

Place the coffee machine on a flat table or table top and note that the machine is at least 5 cm
away from the object placed nearby, and the back panel of the coffee machine is over 20 cm
away from the wall. Do not hang the power line on the edge of the desk or counter.

Ensure that the power line does not touch the hot surface of the appliance.

Do not touch the metal surface of the machine directly by hand when operating the coffee ma-
chine. Please use the knob and handle.

Clean and maintain the parts of coffee machine parts regularly to ensure the quality of coffee
and prolong the service life of the coffee machine.

Do not move or turn off the power supply at will when the coffee machine is working.

Do not operate it in an anhydrous state.

method of use.
Do not wash the coffee machine or power line in water or other liquids.
Please contact the authorized service center when there is any faulty of the coffee machine.

IMPORTANT NOTES

-Please do not touch the high-temperature components (such as high-pressure steam tube, water
outlet, etc.) when using the coffee machine.

-This appliance is designed to make coffee or heat drinks. Be careful to avoid being scalded by
sprays of water or steam or due to improper use of the appliance.
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PARTS OF THE COFFEE MAKER

1.Power button 7.Steam knob 14.Small filter for 1

2.Power on/off Indicator 8.Coffee/hot water indicator cup ground coffee

3.Thermometer 9.Coffee/hot water button 15.Large filter for 2

4.Filter holder assy 10.Steam Indicator cups ground coffee

5.Drip tray cover 11.Steam Button 16.Filter holder

6.Top decoration ring 12.Steam tube 17.Coffee spoon
13Water tank

FIRST TIME USE

01. Take the coffee machine out from the packing box and check whether the accessories are com-
plete.

02. Please clean all the removable parts.

03. Please clean it with clean water for 2-3 times according to coffee-making process: coffee pow-
der is not necessary for cleaning the coffee machine.

WARNING: For the first use, the product may not come out the water. Please turn the steam knob

counterclockwise to open to the maximum state and press the "coffee” button, when there is water

spurt out from the steam mouth, press the "coffee" button to close the product and turn the steam

knob clockwise to the closed state.
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FILLING THE WATER TANK

01. Take out the water tank to the right .

02. Fill the tank with fresh clean water taking care not to exceed the MAX level. nor be lower than
MIN scale.

MAKING THE ITALIAN ESPRESSO COFFEE

Preheating the coffee machine

01. Take out the water tank to the right and pour appropriate amount of water into the tank. Note
that the water level cannot exceed the MAX scale, nor be lower than MIN scale.

Warning: in the case of no water in the tank, the use of the machine will affect the service

life of the pump. Please add water in time when the water level is below MIN scale.

02. Plug in the power and press the "on/off"button. If the power on/off indicator light is on and the
coffee indicator light is flashing, it indicates that the coffee machine starts to preheat.When the
thermometer pointer is between 80 and 120 °C (coffee icon position) ,and the coffee indicator
light is on, it indicates that the preheating is complete.If you would like to stop coffee machine,
press “on/off " button again.

03. Put the filter into the filter holder,buckle it into the coffee machine from the "insert" position;
and then turn it right to the "locked" position.

04. Place the coffee cup to be used under the filter holder, press the "Coffee " button, so as to
preheat the coffee machine and coffee cup through the outflow of hot water.
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01. Fill the filter with coffee powder, and then smooth and compress it.

02. Put the filter into the filter holder , buckle it into the coffee machine from the "insert" position;
and then turn it right to the "locked" position.

03. Place the coffee cup to be used under the filter holder, when the coffee indicator light is on and
then press the button of “coffee t:p " to extract coffee.when you get the requested coffee press

“coffee C2” button again,then the coffee machine will be stopped and no coffee will come out.

Warning: Please do not leave the coffee machine when using it

04. Cold the machine for 5 minutes after finishing coffee , rotate the filter holder to the left and take
out,hold the filter and pour out coffee residue.

05. Wash the filter holder and filter with fresh water after cooling completely, clean the main housing
and drip tray by using a wet cloth.

IMPORTANT: to avoid splashes, never remove the filter holder while the appliance is ma-
king coffee.

Note:

01. When the coffee machine finish preheat, if press the coffee button and the steam button at the
same time, the coffee machine will directly brew coffee, and max working time is 80S.

02. When the product finish brewing coffee or making milk foam, if there is no operation, the ma-
chine will automatically power off about 30 minutes.

IMPORTANT: to avoid splashes, never remove the filter holder while the appliance is ma-
king coffee.

MAKING CAPPUCCINO OR OTHER FANCY COFFEE

Cappuccino is made of espresso + foamed milk So you need to make espresso at first, and the fol-
lowing content mainly describes the process of milk foaming.
Notes : The filter needs to be installed in place in the process of making steam.
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01. Make espresso firstly,and prepare big enough cups.

02. Plug in the power, press the "on/off" button and "steam" button in turn, the power on/off indica-
tor light is on and the steam indicator light is flashing , indicating that the machine starts to pr-
eheat, when the thermometer pointer points between 120°C (coffee icon position) to 200°C (ste-
am icon position), the steam indicator light is on, indicating that the preheat is complete.

Note: when the steam is finished, when thermometer pointer is between 120°C (coffee icon positi-

on) to 200°C (steam icon position), if you would like to make second cup coffee, the thermometer

pointer is must back between 80 - 120°C (coffee icon position); if you make coffee by force, other-
wise the temperature is on the high side, then three indicators light flashes and the machine alarm.

It is recommended that at least wait for the coffee machine to cool for 10 minutes after making the

steam before starting to use again, or use manual pump water cooling method. Otherwise your Ita-

lian coffee may have a "burnt" flavor.

Manual pump water cooling method for coffee machine:When the coffee machine is in the

alarm state, need to turn on the steam knob in a counterclockwise direction,and press the

“coffee” button, and then the coffee machine starts to work,Hot Water flows from the ste-

am tube ; When thermometer pointer back between 80 - 120 °C (coffee icon position),indi-

cating that it is ready to make coffee.

03. Pour the whole pure milk into the latte cup in reserve when the steam is preheated.

04. Turn on the steam knob in a counterclockwise direction, when the steam comes out, let it spray
in the air 15 seconds to clear the remaining hot water in the tube firstly, and then turn the knob
clockwise to the closed state When there is no water drops flow out of the tube.

05. Immerse the top of the steam tube to 1/3 position of the milk , and switch the steam knob to the
“MAX". Gradually move the top of the steam tube to the place where is just beneath the milk sur-
face, but it could be not higher than the surface. At this time, there will be a fizzy sound and the
milk will be in vortex form in the latte art cup, which means the air is getting into the milk.

06. When the milk foam is rich enough, put the steam tube deep into the milk and make the milk
temperature rise to about 66°C, and then the milk foaming process is completed, interrupt ste-
am delivery by rotating the steam knob clockwise and at the same time pressing the steam but-
ton.

07. Firstly, pour the espresso coffee into the coffee cup, and then the foamed milk into the coffee
cup. By now the cappuccino coffee is done. You can also add the right amount of sugar or cocoa
powder on top according to your taste.

Warning: the steam nozzle shall not be placed on the surface of the milk so as not to be

scalded as it will cause milk splash

Tips: If there are distinct bubbles in the mike foam, knock the latte cup to eliminate some

large bubbles, and then shake the latte cup horizontally to mix the milk and milk foam ful-

ly.
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Notes:

01. To prepare more than one cappuccino, first make all the coffees then at the end prepare the fro-
thed milk for all the cappuccinos.

02. After making the milk foam, the steam tube should be cleaned with a piece of wet cloth in time
to avoid the remaining milk attaching to the steam tube.

03. After finishing the milk foam, turn on the steam knob to make the coffee machine release ste-
am for a few seconds, then switch off the steam knob , clean the steam outlet in case the st-
eam outlet is blocked by the remaining milk.

HOT WATER PRODUCTION (FOR TEA, ETC.)

01. Firstly, to make hot water, you need to prepare a cup large enough to avoid injuries when the
hot water comes from the steam pipe.

02. Plug in the power, press the “ON/OFF” button , the ON/OFF power indicator light is on, the coffee
indicator light starts flashing, indicating that the product is preheating, and the coffee indicator
light is on steadily when the thermometer pointer is between 80 degrees and 120 degrees (cof-
fee position) , that means the product is heated up.

03. Put the Cup under the steam tube, turn the steam knob to position and press the “coffee
button. Hot Water flows from the steam tube to the cup. When the required capacity is reached,
turn off the “coffee” button and turn the steam knob to OFF position.

Please do not deliver hot water more than 100ML

Warning: Be careful when working for the hot water production.The hot water or hot splashes can
lead to injuries.

01. Before any cleaning or maintenance operations, turn the machine off, unplug it from the power
socket and allow it to cool down.

02. Do not use solvents or detergents when cleaning the coffee maker. Use a soft wet cloth.

03. Remove the drip-tray, empty and wash it regularly.

04. Clean the tank regularly.

05. Rotate left to remove the filter holder and filter , dump out the coffee residual, and then clean
the filter and filter holder with cleaning solution and towels, finally rinse them with clean water.

06. Clean all removable parts with clean water and dry them thoroughly.

TIPS FOR MAKING COFFEE

01. What kind of powder is suitable for this coffee machine?

A: We can judge it from the shape of the coffee residual:

1. If the coffee residual is pulpy, it indicates that the coffee powder is too fine;

2. If the coffee residual is in the shape of loose sand, it indicates that the coffee powder is too co-
arse;

3. If the coffee residual is in cake shape, it indicates that coffee powder is suitable.



02. 2. Is there any standard for the usage amount of coffee powder?

A: To make a single cup coffee only, place one level measure (about 7-8 g )of ground coffee in the
filter.

B: To make a double cup coffee only, place one level measure (about 14-15 g )of ground coffee in
the filter.

03. How much strength is needed for pressing the coffee powder tightly?

A: The strength of about 3.3 pounds (about 1.5 kg) is needed for pressing and evening the coffee
powder out by using the hand only.

04. What is the function of the small hook on the coffee handle?

A: When pouring out the coffee residual, you can use the hook to prevent the filter from falling out.

05. What is the function of the area for cup warming?

A: By warming the coffee cup in this area, you can get a better coffee taste because the coffee tem-
perature difference is decrease when the coffee is poured into the coffee cup.

06. What is the function of the stainless steel sleeves on the steam tube?

A: It can make the steam to form a vortex convection, which can make the milk foam become richer
and finer.

07. Why the milk couldn’t be made into milk foam?

1. Make sure that you choose the milk kept in cold storage;

2. The milk can not be made into milk foam after its temperature rises due to the milk-foaming ma-
king process;

3. Making milk foam is a kind of skill. Please practise more.

08. What should be done if the milk foam has relatively big bubbles?

A: You can take the latte art cup and knock it hard on the table for a few times, and hold the latte art
cup by hand and rotate it in a certain clockwise direction for several times. By doing so, you can
eliminate the big bubbles and make the organization of the milk more soft and dense, which will
give a more dense taste.

09. What kind of milk is suitable for making milk foam?

A: Low-fat milk is easy to make foam, but the bubble and foam is slightly bigger and looser, and it
also has no dense taste. The whole milk is not easy to make foam, but once successful there will
be a fine organization, which can make the Espresso cuisine become thick and viscous. For do-
mestic customers, we recommend the whole milk of Nestle brand, then Yili brand and Mengniu
brand (Deluxe milk excluded).

10. What should be done if there is no steam coming out of the steam tube?

A: Generally speaking, it is usually because cleaning hasn’t been done in time after making the milk
foam and the milk curdling blocks the steam tube. You can use tools such as a clip to clear it by
putting it into the steam tube from one end of the steam tube. If it is not blocked, please try to
put 1: 1 vinegar with water into the water tank, and then switch the knob to the steam position
to soften the tube so as to clear it. If the above could not solve the problem, please contact the
after-sale service center for solutions.
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REGULAR CLEANING & MAINTANCE

02.

03.
04.

05.
06.

To ensure pure coffee taste, please conduct descaling, cleaning and maintenance for coffee ma-
chines after using it for 2-3 months.

Please use the "Disincrustant for coffee machine" to conduct descaling of the coffee machine
(The water and disincrustant ratio is about 4: 1, or please refer to the operating instruction). If
there is no disincrustant, you can use the "citric acid" instead (The water and citric acid ratio is
about 100: 3).

There is no need to put coffee powder when cleaning the coffee machine.

Please clean the water outlet and steam tube respectively according to the steps of making cap-
puccino.

Then use water to clean it for more than 3 times to make sure it is clean.

Please make sure that the coffee machine shall rest for more than 3 minutes every time in the
repeating cleaning process.

TROUBLE SHOOTING

Fault Cause analysis Solution

The coffee is spill There are sundries inside Clean the sundries inside

out from the gap the seal ring. the seal ring.

of the filter holder
The coffee powder Please replace it with the coffee
is too fine. powder which is relevantly coarse.
The coffee powder has Please press the coffee power
been pressed too tightly. with strength of 3.3 pounds
The seal ring is of aging. Please contact the authorized

service center.

1.The coffee handle The coffee powder amount has Decrease the amount of the
could not be switched | exceeded the max scale of the coffee powder.
to the lock position. filter holder.

2.The coffee is spill The coffee powder hasn't be ad- Please contact the authorized
out from the gap of ded and the handle could not be service center.
the filter holder switched to the right place.

Cause analysis Solution
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The coffee is spill
out from the gapof

There are sundries inside
the seal ring.

Clean the sundries inside
the seal ring.

the filter holder o
Please replace it with the cof-
The coffee powder is too fee powder which is relevantly
fine. coarse.
Cold coffee The indicator light is not on Operation when the indicator
lightis on
Coffee machine is not Please preheat the coffee
preheated machine
Coffee cup is not preheated Please preheat the coffee
cup
The pump is Without water in Please pour water into
too noisy water tank water tank
Mount the water tank Please mount water tank
in wrong way in right way
Light coffee Coffee powder is not Please press coffee powder

pressed flat enough

to flat again

Not enough coffee
powder

Please add coffee powder

Coffee powder is too
coarse

Please use dedicated Espresso
coffee powder

Coffee color is too
dark

Coffee powder is pressed
too tight

Please press the coffee power
with strength of 3.3 pounds

Too much coffee powder

Please reduce coffee powder

The filter is clogged

Please clean the filter
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Coffee powder is Please use right coffee

Coffee color is too too fine powder

dark .
Water outlet is Please clean the water outlet
clogged

The handle can’t Too much coffee powder Please reduce coffee powder

rotate to the loc-

king position Can't Rotate in place even Please contact the authorized
without coffee powder service center

Make coffee nor- Please clean the steam outlet

mally, but can't by using clip

make milk froth Steam outlet is clogged

Please add appropriate vinegar
into water tank

No water come Water tank is not in place Please put water tank in place

out from the pump

Air pump(have air in tube ) When the pump working, turn
on the steam knob, let out ap-
propriate amount of water

If you are unable to find the fault reason, please contact for the authorized service center;
the after-sale service couldn’t be provided on the condition that the machine is disassem-
bled by the user himself.

Technical Parameters

Product model: MD-2029BE | Rated voltage: 220-240V-50/60Hz | Rated power: 950W
Volume: 1,2L | Pressure: 15 Bar

Accessories list: Coffee machine bodyx1 Filterx2 Coffee spoonx1
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Espresso Cuisine

Espresso has strong taste and can be said as original coffee. It can also keep its flavor while mixing
it with milk or other foods. The typical Espresso cuisine includes the following:

Cappuccino

The brewing method of Cappuccino is to use the steam tube of an espresso coffee machine to heat a
pot of milk to 66 °C and make it produce a layer of dense bubble above the milk. After that, pour the
Espresso into the cup, and then the milk. Make the Espresso, milk and milk foam each accounts for
1/3 in the cup and then a cup of coffee in which the upper side is white and lower side is light brown
has been complete. Cappuccino can be drunk with sugar, cinnamon or cocoa powder.

Caffe Latte

The word "Latte" means "milk". It is composed of hot milk and Espresso. Pour a cup of hot milk and
Espresso slowly from both sides of the coffee cup at the same time, and the ratio is about 6: 1.
(There is only hot milk in the traditional Latte and no foam in it.)

Espresso Macchiato

The word "Macchiato” means "contaminated”. To make it, you just have to put some of the milk foam
on the top of a cup of standard Espresso. Only a small portion of foam needs to be poured on the top
of the Espresso, rather than a lot of milk.

Latte macchiato

Latte Macchiato is a kind of coffee made by pouring coffee into the hot milk. Firstly you need to pre-
pare a cup of hot milk with milk foam and put it in a glass, then pour Espresso into the cup. It can
have heavy color in the upper side and light color in the lower side, which is quite nice. Technically,
you can pour Espresso from the cup edge. Due to the different coffee declining speed, you can see
some beautiful styling changes outside the glass.

Caffe mocha

Mocha coffee is made of Espresso, hot milk with milk foam and chocolate sauce, etc., each occupi-
es 1/3 in the glass. You can pour the chocolate sauce slowing from the cup edge, and there will ap-
pear a waterfall-like shape.

Espresso con panna

The orthodox Espresso Con Panna is to put some whipping cream on the top of the Espresso. Now
there are a variety of different brewing flavors which are very popular. Some are with a variety kinds
of syrups, some are with wine, some with honey, and others with soy milk ......
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Making methods of fancy coffee

Any kinds of fancy espresso coffee are made on the basis of Espresso. Adding milk can not only can
add some milky aroma for the coffee, but also can create a variety of tastes through making milk,
milk foam and cream in different proportions, which provides us with a lot of options. The picture
below simply shows us a variety of common proportion of milk in the coffee.
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Espresso Macchiate Con panna

Latte Flat white

Espresso

Cappuccino

Americano

coffeeAny coffee machine can not determine the taste of and the flavor of the coffee changes from
different kinds of coffee beans. Here we could like to recommend the coffee beans taste classifica-
tion for you (This information is taken from the Internet and the content is only for reference):

Sour taste: Mocha, Hawaii sour coffee, Mexico, Guatemala, Costa Rica highland, Kilimanjaro, Co-
lombia, 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
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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
Savoury and mellow taste: Colombia Mandheling, Mocha, Blue Mountain, Guatemala, Costa Rica

Despite of the production place of the coffee bean, baking, grinding and brewing could all be the im-
portant elements which affect the taste of coffee. Make a cup of coffee for yourself, taste the leisu-
rely and carefree time carefully and experience the savoury and mellow aftertaste......

According to Waste of Electrical and Electronic Equipment (WEEE) directive, WEEE should be separately collected and treated. If at any time in future you need to dispose of this
product please do NOT dispose of this product with household waste. Please send this product to WEEE collecting points where available. In order to fulfill ruling UNE EN-60335,

we indicate that if the flexible wire is damaged, it can only be substituted by a technical service recognized bv authorised organization, as per special tooling is required.
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