Homa

EN: ESPRESSO MAKER | Instruction Manual
BG: ECITIPECO MALUUHA | VHcTpyKumA 3a paboTa
RO: MASINA DE FACUT CAFEA ESPRESSO | Instructiuni de utilizare

GR: MHXANH ESPRESSO | Eyxeipi5io Aertoupylwv

Model: HCM-7517
850W, 230V/50Hz

EN: Please read the instructions manual before using the appliance for the first time and save it for future reference. / BG: Mons, npoueteTe
WNHCTPYKLMATA 33 ynoTpeba Npegv fa 13non3saTe ypesa 3a NPbB MbT 1 A 3anaseTe 3a Obaelun cnpasku. / RO: VA rugdm sd cititi instructiunile
de utilizare inainte de a folosi aparatul pentru prima data si pastrati-le pentru referinte viitoare. / GR: Mapakahw, dlaBaote To eyyelpidio
06NYIWV TPV XPNOILOMOIAOETE T N GUOKEUH Yia TIPWTN @opd Kat GUAGETE TO yial LEAAOVTIKT avapopd.
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Read this booklet thoroughly before using and save it for future referenc

IMPORTANT SAFEGUARDS
Before using the electrical appliance, the following basic precautions should always be followed including the following:

1. Read all instructions.
2. Before using check that the voltage of wall outlet corresponds to rated voltage marked on the rating plate.
3. This appliance has been incorporated with a grounded plug. Please ensure the wall outlet in your house is well earthed.

4. To protect against fire, electric shock and injury to persons do not immerse main parts of the product, cord, plug, in water
or other liquid.

5. The appliance must not be immersed.

6. Remove plug from wall outlet before cleaning and when not in use. Allow appliance cool down completely before taking
off, attaching components or before cleaning.

7. Do not operate any appliance with a damaged cord or plug or after the appliance malfunctions, or is dropped or damaged
in any manner. Return appliance to the nearest authorized service facility for examination, repair or electrical or mechanical
adjustment.

8. The use of accessory attachments not recommended by the appliance manufacturer may result in fire, electric shock or
injury to persons.

9. Place appliance on flat surface or table, do not hang power cord over the edge of table or counter.

10. Ensure the power cord do not touch hot surface of appliance.

11. Do not place the coffee maker on hot surface or beside fire in order to avoid to be damaged.

12. To disconnect, remove plug from wall outlet. Always hold the plug. But never pull the cord.

13. Do not use appliance for other than intended use and place it in a dry environment.

14. Be careful not to get burned by the steam.

15. Do not touch the hot surface of appliance (such as steam wand, and the steel mesh just boiling). Use handle or knobs.
16. Do not let the coffee maker operate without water.

17. DO NOT remove the metal funnel while brewing coffee. Please remove the metal funnel to make additional coffee after
finish brewing for more than 10 seconds. Caution should also be taken while removing the metal funnel since the metal
parts will be hot. Please make sure to hold it by the handle and to use the filter retention clip to dispose the grounds. Caution
should be taken when moving unit with hot liquids.

18. Connect plug to wall outlet before using and turn any switch off before plug is removed from wall outlet.

19. This appliance can be used by children aged from 8 years and above if they have been given supervision 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.
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20. 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 concering use of the appliance in a safe way and understand
the hazards involved.

21. Children shall not play with the appliance.

22. 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.
23. Do not use outdoors.

24, Save these instructions.

KNOW YOUR COFFEE MAKER
Fig. 1.
1. Pressurized Funnel
2. Filter
3. Control panel
4. Steam knob
5. Steamwand
6.  Water tank
7. DripPlate
8. DripTray
CONTROL PANEL
Fig. 1.
9. Thermometer
10.  Steam Knob
11, Steam indicator. When steam temperature is high enough, it will turns on
12, Power indicator. When the appliance turns on, the indicator will turn on
13. Coffee indicator. When coffee temperatuer is high enough, it will turns on
14. ON/OFF button
15. Pump control button: down to make coffee and pump water, up to stop

16.  Coffee/steam control button: down for steaming and up for making coffee



EN: ESPRESSO MAKER | Instruction Manual

INSERTING THE FILTER

Fig. 2.

A.Toinsert the selected filter in the porta-filter, make sure to align the notch on the filter with the groove inside the porta-
filter.

B. Turn the filter to the left or right to lock in place. This will help secure the filterin the porta-filter.

BEFORE THE FIRST USE

To ensure the first cup of coffee tastes excellent, you should rinse the coffee maker with warm water as following:

1. Pull out the water tank of the coffee maker. Pour water into water tank, the water level should not exceed the “MAX"
mark in the tank, then insert it into the coffee maker.

2. NOTE: The appliance is supplied with a removable tank for easy cleaning, you can fill the tank with water firstly, and
then insert the tank into the appliance.

3. Set steel mesh into metal funnel (no coffee in steel mesh), then put the metal funnel under the metal funnel holder (see
Fig. 3.- A), and turn it anticlockwise until it is fixed tightly (see Fig. 3 -Band C).

4. Place an espresso cup you have prepared on drip plate. Make sure the steam knob is at the “0” position.
5. NOTE: As the appliance is not equipped with any cup or jug, prepare your own jug or cup.

I
6. Connect into power source, press down the ON/OFF button“\g”to turn on the unit. The power indicator (red) will be
illuminated.

7. Press down the pump control button“”, the pump will pump water, when there is water flowing out and close the
pump by pressing the pump control button‘"again.

le
8. Make sure the coffee/steam button‘”/ “”is at the higher position and wait for a moment, the appliance begin
preheating until the coffee indicator (green) illuminates, it means that the preheating is finished.

9. Press down the pump control button"”again, and water will flow out.

10. After water has flown for 1 minute, press the pump control button“’; you can pour out the water in each container
then clean them thoroughly, now you can start brewing coffee.

NOTE: There may be noise when pumping the water for the first time, it is normal, as the appliance is releasing the air in the
appliance. After about 20s, the noise will disappear.

PREHEATING

To make a cup of good hot Espresso coffee, it is recommended to preheat the appliance before making coffee, including the
funnel and cup, so that the coffee flavour will not be influenced by the cold parts.

1. Remove the removable water tank and fill it with desired water, the water level should be between the “"MAX" mark and the
“MIN" mark in the tank. Then insert the tank into the appliance properly.
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2. Set steel mesh into metal funnel (no coffee in steel mesh), then put the metal funnel under the metal funnel holder (see
Fig.3.- A), and turn it anticlockwise until it is fixed tightly (see Fig.3.-Band C).

3. Place an espresso cup you have prepared on removable cup shelf.
4.Then connect the appliance into power supply. Make sure the steam knob is at the “0" position.

1
5. Press the ON/OFF button ”@”te turn on the unit, the power indicator (red) will illuminate, make sure the coffee/steam
button’| O '/« [" is at the higher position.

6. Press down the pump control button”"to the lower position, when there is water flowing out, close the pump
immediately by pressing the pump control button“” again to the higher position. The purpose of the step is to pump
the water of the tank into the housing.

7.When the coffee indicator (green) is illuminated, and you should press down the pump control button again, there
will be hot water flowing out.

8. After water has flown for 205, press the pump control button’”. The preheating is finished.

MAKE ESPRESSO COFFEE

1. Remove the funnel by turning it clockwise.

2. Add ground coffee to steel mesh with measuring spoon, a spoon ground coffee power can make about a cup of top-grade
coffee, then press the ground coffee powder tightly with the tamper.

3. Set steel mesh into metal funnel (no coffee in steel mesh), then put the metal funnel under the metal funnel holder (see
Fig. 3.- A), and turn it anticlockwise until it is fixed tightly (see Fig. 3.- B and C).

4. Pour out the hot water in the cup. Then place the hot cup (yourself cup) on removable cup shelf.
5. Make sure the steam knob is at the 0" position and the coffee/steam button ’@"is at the higher position.

6. At the time, the coffee indicator (green) is illuminated, once the lamp illuminates, you should press down the pump control
button””to the lower position, wait for a moment, there will be coffee flowing out.

7.You should press and release the pump control button &= 'to the higher position manually when desired coffee is
obtained or the color of coffee changes weak obviously.

8. After finishing making coffee, press the ON/OFF button and the power indicator and coffee indicator go out and the
coffee maker stops working, your coffee is ready now.

WARNING: do not leave the coffee maker unattended during making coffee, as you need operate manually sometimes!

Note: During brewing coffee or making steam, it is normal that the ready indicator is likely to extinguish, it only means that
the heater is heating up to keep the temperature at the standard range.

9. You can take the metal funnel out by turning clockwise, then pour the coffee residue out with the steel mesh pressed by
press bar.

10. Let them cool down completely, then rinse under running water.
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MAKE CAPPUCCINO

You can get a cup of cappuccino by topping a cup of espresso with frothing milk.
NOTE: during making steam, the metal funnel must be assembled in position.
METHOD:

1. Prepare espresso first with container big enough according to the part“MAKE ESPRESSO COFFEE’, and make sure that the
steam knob is at the “O” position.

2. Press down the coffee/steam button ”E"to the lower position, waiting for until the steam indicator (green) illuminates.

3.Fill a jug with about 100 grams of milk for each cappuccino to be prepared, you are recommended to use whole milk at
refrigerator temperature (not hot!).

4.In order to get better milk foam performance, you are recommended to keep steam knob at open position for approx 15s,
since the early steam contains too much water, then keep the knob at 0" position and conduct next step .

5. Insert the steam wand into the milk about two centimeters, then turn the steam knob slowly in anticlockwise, steam will
come out from the steam wand. Frothed milk is produced by moving vessel round from up to down.

Note: Never touch steam outlet during steam jetting and be careful not to burnt.

Note: Never turn the steam knob rapidly, as the steam will accumulate rapidly in short time which may increase the potential
of the risk of explosion.

6. When the required purpose is reached, you can turn the steam knob to the “0" position.

7. Please follow the operation as below to avoid the steam outlet being blocked after finish frothing milk each time: put an
empty jug under the steam band, then turn on the steam knob and press down the pump control button“”to the lower
position, the pump will pump water, after the water flowing out for 30 seconds, press the pump control button“"to the
higher position, finally, clean the steam outlet with wet sponge, but care not to be burnt!

8. Press and release the ON/OFF button ”"to cut off the power source.

9. Pour the frothed milk into the espresso prepared, now the cappuccino is ready. Sweeten if desired, sprinkle the froth with a
little cocoa powder.

NOTE: Please follow the operation as below if the steam outlet is blocked: firstly turn the steam knob to “0” position and
make the coffee maker cool down for about half an hour, then poke the steam outlet for several times with a needle about
Tmm in diameter, finally, press down the coffee/steam button ‘& "and turn on the steam knob to check if the appliance can
produce steam normally when the steam indicator (green) illuminates. Please contact the service department if the appliance
can not produce steam after operate as above.

NOTE: after steaming, we recommend you allow the maker to cool down at least for 5 min before making coffee again.
Otherwise burnt odor may occurred in your Espresso coffee. If you want to make coffee immediately, follow the next steps:
First, press and release the steam button"’to the higher position; dip the steam wand into a cup; secondly, press the
pump control button ””down to the Tower position and turn on the steam control knob and there will be water flow
out from steam wand ; after the ready indicator extinguish, press and release the pump control button | &=2"to the higher
position, then turn the steam control knob to“0” position. When the ready indicator illuminate, you can start to brew coffee again.
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FROTHING MILK/PRODUCING STEAM TO HEAT LIQUIDS
The steam wand can be used to froth milk and make hot beverages like drinking chocolate, water or tea.

METHOD:

1. Remove the removable tank and fill it with desired water, the water level should not exceed the "MAX" mark in the tank.
Then insert the tank into the appliance properly.

2.Then connect the appliance to power supply.

3. Press down the ON/OFF button ”"to turn on the unit, the power indicator (red) illuminates.

&

e

4, Press down the pump control button“"to the lower position, make sure the coffee/steam button 1= I"is at the

higher position, the pump will pump water, when there is water flowing out, close the pump immediately.

Je
5. Press down the coffee/steam button“”to the lower position and wait for a moment, the appliance begins to heat until
the (green) lamp illuminates, it means the heating is finished.

6. Dip the steam wand into the liquid to be heated. If you want to froth milk, dip the steam wand about 2 centimeters into the
milk. Turn the steam knob in anti-clockwise slowly to start making steam.

7.Then the desired result is got, you can turn the steam knob to the “0" position.

8. Please follow the operation as below to avoid the steam outlet being blocked after finish frothing milk each time: put an
empty jug under the steam band, then turn on the steam knob and press down the pump control button“”to the lower
position, the pump will pump water, after the water flowing out for 30 seconds, press the pump control button“"to the
higher position, finally, clean the steam outlet with wet sponge, but care not to be burnt!

9. Press and release the ON/OFF button ”"to cut off the power source.

NOTE: Please follow the operation as below if the steam outlet is blocked: firstly turn the steam knob to “0” position and
make the coffee maker cool down for about half an hour, then poke the steam outlet for several times with a needle about
Tmm in diameter, finally, press down the coffee/steam button’| ¥ "and turn on the steam knob to check if the appliance can
produce steam normally when the steam indicator (green) illuminates. Please contact the service department if the appliance
can not produce steam after operate as above.

NOTE: after steaming, we recommend you allow the maker to cool down at least for 5 min before making coffee again.
Otherwise burnt odor may occurred in your Espresso coffee. If you want to make coffee immediately, follow the next steps:
First, press and release the cteam button“”to the higher position; dip the steam wand into a cup; secondly, press the
pump control button ””down to the lower position and turn on the steam control knob and there will be water flow
out from steam wand ; after the ready indicator extinguish, press and release the pump control button“”to the higher
position, then turn the steam control knob to“0” position. When the ready indicator illuminate, you can start to brew coffee again.

AUTOMATIC POWER OFF FUNCTION

The appliance will turn off automatically if there is no any operation within 29 minutes.
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CLEANING AND MAINTENANCE:

1. Cut off power source and let the coffee maker cool down completely before cleaning.

2. Clean housing of coffee maker with moisture-proof sponge often and clean water tank, drip tray and removable shelf
regularly then dry them.

NOTE: Do not clean with alcohol or solvent cleanser. Never immerse the housing in water for cleaning.
3. Detach the metal funnel by turning it clockwise, get rid of coffee residue inside, then you can clean it with cleanser, but at
last you must rinse with clear water. Do not wash the metal funnel in a dishwasher.

4.Clean all the attachments in the water and dry thoroughly.

NOTE: Clean the appliance after every use in order to make it work properly.

CLEANING MINERAL DEPOSITS

1.To ensure your coffee maker can operate efficiently, internal piping is clean and the peak flavor of coffee, you should clean
away the mineral deposits left every 1-2 months.

2. Fill the tank with water and descaler to the MAX level (the proportion of water and descaler is 4:1, details refers to the
instruction of descaler. Please use “household descaler’, you can use the citric acid (obtainable from chemist’s or drug stores)
instead of the descaler (one hundred parts of water and three parts of citric acid).

3. According to the program of preheating, put the metal funnel (no coffee powder in it) and carafe (jug) in place. Brew water
per "PREHEATING".

4. Press down the ON/OFF button "L~ I"to turn on the unit, the power indicator (red) will be-illuminated, you should press
the pump control button "”to the lower position, make sure the coffee/steam button % Visatthe higher position,
when there is water flowing out and close the pump by pressing the pump control button ””again, and wait for a
moment, the coffee maker begins to be heated.

5. When the ready indicator (green) illuminates, it shows the heating is finish. Pressing down the pump control button ’”
to the lower position and make make two cups coffee (about 20z). Then close the pump and wait for 5s.

le.
6. Press down the coffee/steam button “”to the lower position, waiting for until the green indicator is illuminated. Make
steam for 2min, then turn the steam knob to the “0" position to stop making steam. Press the ON/OFF button’l © |'to turn off
the unitimmediately, make the descalers deposit in the unit at least 15 minutes.

7. Restart the unit and repeat the steps of 4-6 at least 3 times.

8.Then pressing and release the coffee/steam button“"to the higher position, when the green lamp is illuminated,
press down the pump control button ’"to the lower position to brew until no descaler is left.

9.Then brewing coffee (no coffee powder) with tap water in the MAX level, repeat the steps of 4-6 for 3 times (it is not
necessary to wait 15 minutes in step of 6), then brewing until no water is left in the tank.

10. Repeat the step of 9 at least 3 times to make sure the piping is cleanly.



EN: ESPRESSO MAKER | Instruction Manual

TROUBLE SHOOTING
SYMPTOM CAUSE CORRECTIONS
x\;actgfrﬁlsiarlﬁaf&g:‘n the bottom There is much waterinthe drip tray. | Please clean the drip tray.

The coffee maker is malfunction.

Please contact with the authorized service
facility for repairing.

Water leaks out of outer side
of filter.

There is some coffee powder on
filter edge.

Get rid of them.

Acid (vinegar) taste exists in

No clean correctly after cleaning

Clean coffee maker per the content in "before

illuminated.

Espresso coffee. mineral deposits. the first use” for several times.
Please use fresh coffee powder, or store unused
The coffee powder is stored in a coffee powder ina cool, dry place. After
hot, wet place for a long time. The opening a package of coffee powder, reseal it
coffee powder turns bad. tightly and store it in a refrigerator to maintain
its freshness.
Plug the power cord into a wall outlet correctly,
The coffee maker cannot . if the appliance still does not work, please
work any more. The power outletis not plugged el contact with the authorized service facility for
repairing.
The steam cannot froth. The steam ready indicator is not Only after the steam ready indicator is

illuminated, the steam can be used to froth.

The container is too big or the
shape is not fit.

Use high and narrow cup.

You have used skimmed milk

Use whole milk or half-skimmed milk

Do not take apart the appliance by yourself if the cause of failure is not found, you had better contact certified serving center.

11
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BAXHWN NHCTPYKLIUN 3A BE3OMACHOCT

KoraTo n3non3sare BaluA enekTpU4ecky ype, BUHaru CboniofasaiiTe OCHOBHWTE NpefnasHin MepKy, BKIKYMTENHO:
1. TpoyeTeTe BCUUKIN MHCTPYKLMIN.

2. Tlpepu ynotpeba, NpoBepeTe fanin HANPEXEHUETO Ha CTEHHMS KOHTAKT CbOTBETCTBA Ha HOMIHAMHOTO HAMpPEXeHHe,
MoCcoueHo Bbpxy dabpuuHata Tabenka.

3. Toan ypene CHaéAeH CbC 3a3emeH wencen. Mons, YBEPETE C€, Ye CTEHHUAT KOHTAKT BbB BallA JOM € noﬁpe 3a3€MEH.

4. 3apa npefoTBpaTiTe NOXap, TOKOB YAap UM HapaHsBaHe Ha LA, He NOTanANTe YacTin Ha NPOZYKTa, Kabena n
yericena BbB BOAA WM APy TEYHOCTM.

5. Ypembr He Tpsi6Ba a Ce NOTanA BbB BOAA AN APYTY TEUHOCTH,

6.  V3BaxpaiiTe Lencena oT CTeHHIA KOHTAKT Npefin NOYMCTBAHe Ha Ypeaa v KoraTo Hama fia ro nonssare. OcTaBeTe ypena
[1a V3CTIHE HarbJIHO MPeAN Aa ro npnbepeTe, Npeay Aa NoCTaBATe NPUCTABKM WV NPERV Aa FO MOYMCTBATE.

7. He w3non3BaiiTe ypes C noBpefieH Kaben unv Wencen unn cnef KaTo YpebT e 0TKasan fa paboTu, Cnep Kato e nagan
WNK € NOBpPeZeH N0 HAKAKBB HaunH . OTHeCeTe ypesa o Hail-bnin3kus 0TOpU3MPaH CepBY3 3a U3NUTBAHE, PEMOHT U
eNeKkTpUYecka N MexaHyHa HacTpolika.

8. Ynotpe6ara Ha Np1CTaBKy, HEMPenopbyaHin OT NPOM3BOAUTENA Ha YPEaa, MOXe A I0Befie 4O NOXap, TOKOB yAap i
HapaHABaHWA.

9. Tocrasete ypeaa Ha paBHa NOBBPXHOCT U Maca, He ro OKayBaiTe 3a 3axpaHBalina kaben npes pb6a Ha Maca nunu
nnot.

10. YBepere ce, ye 3axpaHBaLLNAT kaben He JOKOCBA HArOPELLEHa MOBbPXHOCT Ha ypepa.
11, He noctasaiite MaliHaTa 3a kade BbpXy ropelLa NoBbPpXHOCT UK KPaii OTKPUT OF'bH, 3a fia 3berHeTe noBpexaaHeTo U.

12, 3a fa u3kniounTe ypena, U3BaeTe LENcena OT CTEHHNS KOHTAKT. BuHaru xBaluaiiTe wencena. Hukora He gbpnalite
kabena.

13. M3non3gaiite ypeda camo no npegHasHaueHue 1 ro NOCTaBAIATE Ha Cyxu MecTa.
14. BHMaBailTe, 33 Ja He Ce U3ropwTe OT Napara.

15. He gokocBaliTe ropeluyte NOBbPXHOCTI Ha ypena (Hanp. 4io3uTe 3a napa v CToMaHerna GunTbp). M3non3saiite
PBKOXBATKI MM APBXKKM.

16. He ponyckaiite malwnHaTa 3a kade a pabotn 6e3 Boga.

17. HE cBansitte pbKoxBaTkata, 40KaTo ce npuroTea kade. CBarneTe pbkoxBaTkara 3a noeye ot 10 cekyHau, 3a Aa
HanpaswTe BTOPO kade, cneg mbpBoTo. TpAbBa fa BHUMaBaTe, KOraTo CBanATe PbKOXBATKaTa, Thil KaTo MeTanHuTe YacTy Le
ca ropeLuv. XBaLuaiiTe nnacTMacoBaTa ApbxKka 1 M3MON3BaiiTe 3abpxallaTa LWnKka Ha GunTbpa, 3a Aa N3XBbPAUTE CMAAHOTO
kade. TpA6Ba a BHUMaBaTe, KOraTo MPEMECTBATE YPefa C ropelLja TEYHOCT.

18. Bkntoyere wwencena B CTEHHIA KOHTAKT npean Aa usnonsgate ypeaa. W3knioueTe BCUUKN NPEBKNYBATENN NPEAN Aa
n3BajuTe LWencena ot KOHTaKTa.

19. To3n ypen moxe Za Obje U3n03BaT OT el Hazl 8 FOAVLIHA Bb3PACT 1 INLA C HaMaNEHM QU3YECKH, CEH3OPHM N
MEHTaNHW Bb3MOXHOCTI UV TaKIBa, KOUTO HAMAT OMWT W MO3HaHMA, ako Te GbAaT HabniofaBaHy Ui ako ca MHCTPYKTAPaHi
N0 OTHOLEHIe Ha be3onacHarta ynotpeba Ha ypefa v Mpu YCIoBHE, Ye pa3brpar OnacHOCTUTE, CBbP3aHi ¢ Hero. MouncTBaHe
1 MOAAPBKKA Ha ypena He TpAAbBa Ja Ce M3BbPLUBA OT fiEL}a, aKO He Ca Haj} 8-TOALIHA Bb3PACT 11 He GbaT HabntopaBaHu.
Ma3eTe ypeda 1 HEroBuA Kaben Ha HelOCTBIHO 3a eLja NOZ 8 rofMLLIHa Bb3pacT MACTO.

20. Ypenue morat Ja 6baT U3non3BaHM OT LA C HaManeHi GU3NYECKIA, CEH30PHI M MEHTAHN Bb3MOXHOCTM
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WNIN TaKIBa, KOWTO HAMAT OMNT 1 MO3HAHWS, aKO Te GbaT HabMIofaBaHIn WA aKO Ca MHCTPYKTUPAHM MO OTHOLLEHWE Ha
6e3onacHata ynotpe6a Ha ypepa 11 ONacHOCTUTE, CBbP3aHU C HEro.

21. [Jleuata He TpA6Ba Aa C1 UrpasT € ypesa.

22. To3v ypep e npefHasHaueH 3a ynotpeda B AOMALIH AN NORO6HY YCIOBYS, HanpuMep:
- KyXHEHCKIN IOMeLLIeHNA 3 NepCoHan B LieXoBe, 0ducH 1 Apyrin paboTHIN NMOMELLEHNS;

- NIOMeLLeHuA BbB Gepmi;

- 32 KIMEHTY B XOTEN, MOTEN 11 APYTI NOMeLLEHNA 33 HaCTaHABaHe;

- MeCTa 33 HaCTaHABaHe TUN ,HOLLyBKa 11 3aKycka"

23. He u3non3galite Ha OTKpUTO.

24. 3anaseTe Te3u UHCTPYKLK

OMUCAHME HA KAOE MALLVHATA

Fig. 1.

1. PbKoxBaTtka

2.Ountbp

3.MaHen 3a ynpasneHue

4. byToH 3a napa

5. [lio3a 3a napa

6. PesepBoap 3a BoAa

7. PelweTka Ha TaBMYKaTa 3a M3KanBaHe
8. TaBnuKa 3a n3kansaHe

MAHEJ1 3A YIPABNEHUE

Fig. 1.

9. TepMomeTBP

10. byToH 3a napa

11. ViHankaTop 3a napa. Korato TemnepaTypata Ha BOfaTa 3a NpUroTBAHe Ha kage e JOCTaTbYHO BICOK], TOV LLe CBETHE
12. HpmKaTOp 3a BKMIOYEHO CbCTOAHME. KOraTo ypeasT ce BK0UM, MHANKATOPbT CBeTBa

13. ViHgukatop 3a kade. Korato TeMneparypara Ha kaGeTo e fOCTaTbuHO BICOKa, TOIl CBETBA

14. byToH 32 BKN./M3KN.

15. byToH 3a ynpaBneHue Ha nomMnaTa: HafioNy 3a NPUrOTBAHE Ha Kade ¥ U3NOMMBaHe Ha BOAa, Harope 3a crinpaxe.

16. ByToH 3a ynpasneHue kade/napa: HagoNY 3a Napa 1 Harope 3a NPUroTBAHE Ha Kade

MOCTABAHE HA OUNTHPA

Fig. 2.
A. 3a fja nocTasuTe U36paHMA GUITHP B PbKOXBATKaTa, NOAPABHETe 3b0a Ha GUATbPA C NPOpe3a B PbKOXBaTKaTa.

B. 3aBpreTe ¢|/|nn>pa HanABO Un HaAACHO, 3a id IO 3aKMKYNTE Ha MACTOTO MY. Taka (')I/IJ'IT'bp'bT Lie ce 3acTonopu B
PbKOXBaTKaTta.
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NPEAW MbPBA YNOTPEBA
3a ja ce yBepuTe, Ye BKYCHT Ha MbpBaTa Yallika Kade e OTnnueH, TpabBa fa 13nnakHeTe MalliHaTa 3a kade ¢ Tonna Boga no
CNEHNA HAuNH:
1. V3Bagete pe3epBoapa 3a Bofa OT Kade MalumHaTa. Haneiite Boga B pe3epBoapa 3a Bofja, HBOTO Ha BOfjaTa He TpsibBa
[ia Hageuwasa Genera,MAX" B pesepBoapa. Ciief TOBa MocTaBeTe pe3epBoapa B kade MalunHara.
2. 3ABEJEXKA: Ypenbr e focTaBeH C NOABVKEH pe3epBoap 3a 1eCHO NOYMCTBaHE, MOXeTe MbPBO fia HambaHUTe
pe3epBoapa C BOAA 1 Cef TOBA fia NOCTaBUTE Pe3epBoapa B ypesa.

3. ocTaBeTe MeTanHuA GUATHP B pbKoxBaTKaTa (63 kade BbB GpunTbpa). Cnep ToBa nocTaBeTe pbKoXBaTKaTa Nog
[ibpxaya 3a pbkoxBaTkata (BunTe Fig. 3. - A) 1 A 3aBbpTeTe 06PATHO Ha YaCOBHMKOBATA CTPENKA, JOKATO Ce 3akpeny fobpe
(Bmxre Fig. 3.-Bu C).

4. ocraseTe Yalua 3a kade, KOATO CTe MOAFOTBINM, BbPXY NOCTaBKaTa BbPXY TaBUYKaTa 3a 3KanBaHe. YBepeTe ce, ye
OYTOHBT 3a Napa e Ha no3uuws "0".
5. 3ABENEXKA: Toit KaTo ypepbT He e CHabZeH C yallia K KaHuKa, NoAroTeeTe COBCTBEHN.

6. BKnloueTe B e1EKTPO3aXPAHBAHETO, HaTHCHeTe GyToHa 3a BKMiouBaHe/uskniousane | (V1" 3a pa skniouuTe ypepa.
MHanKaTopbT 3a 3axpaHBaHe (YepBeH) Lye CBeTHe.

7. HatucHere 6yTOHa 33 KOHTPON Ha NommnaTa nomnara Le U3MOMNM BOAA, KOraTo 3anoyHe fja Teye Bofa, 3aTBOpeTe
nomnara, Kato HaTicHeTe GyToHa 3a KOHTPON Ha NoMnaTa 122V orHoso.

le
8. YBepete ce, ye byTOHLT 3a Kade/mapa ”"/ \i‘ € B rOpHO MONOXeHMe, n3yakaitTe. YpeasT 3anoyHa Aa 3arpasa,
JI0KaTO MHAMKATOPT 33 Kade (3eneH) cBeTHe. ToBa 03HauaBa, Ye 3arpABAHETO € 3aBbPLUMNIO.

9. HatucHerte byToHa 3a nomnara""omoso 11 BOJATA LLE 3aMoYHe fia Teve.

10. OcraBeTe BofjaTa Zla Teue 1 MUHYTa, HAaTUCHETE GYTOHA 3a KOHTPON Ha NoMnaTa MOXeTe fia u3neete BOfjaTa BbB
BCEKM Cbfl, CNefj TOBA v noumcTeTe Jobpe. Cera MoXeTe fa 3anouHeTe Ja NpUroTBATe Kade ¢ Kade MalnHara.

3ABEJIEXKA: Moxe aa ce uyBa Luym, KOrato BofiaTa 3ano4He fia ce M3nOMNBa 3a MbpBy MbT. ToBa € HOPManHo. Ypeast
N3XBbPNA Bb3AYXa, KOITO Ce e cbbpan B Hero. Cnen okono 20 Cek., WyMbT Lue 134e3He.

3ATPABAHE
3a fja npuroTBiTe yalla 406PO ropeLLo ecrpeco kade, Hiue NpenopbyBame Ja 3arpeete NpegBapUTENHO ypeaa Npeav ToBa,
BKITIOYMTENIHO PHKOXBATKATA 11 YLLKATa, Taka Ye apoMaThT Ha Kade 4 He Ce 3ary6i B CTyeHITe YacTu.

1. CBaneTe pe3epBoapa 1 ro HambHHTE C XenaHOTo KonMYecTBo Boga. HMBOTO Ha BogaTa TpA6Ba fia Gbae mexay
o6o3HauenmaTa, MAX" n"MIN" 8 pe3epBoapa. Cnef ToBa nocTaBeTe pe3epBoapa NpasuiHo B ypena.

2. MocTaBeTe MeTanHus GUATHP B pbKoxBaTKaTa (6e3 kade BbB GunTbpa). Cnef ToBa NoCTaBETe PbKOXBaTKaTa NMOJ AbpXaua
3a pbKoxBartkata (BuxTe Fig. 3. - A) v A 3aBbpTETE 06PATHO Ha YaCOBHNKOBATA CTPENKA, AOKATO Ce 3aKpeny fobpe (BuxTe
Fig.3.-BuC).

3.MocTaBeTe yalua 3a kade, KOATO CTe NOAFOTBUMIA, BbPXY NOCTABKATa 33 YaLLKY.
4.Cnep ToBa BK/t0YETe ypera KbM 3axpaHBaHe.. YBepeTe ce, ye 6yToHbT 3a napa e B nosuuna ‘0"

I
5, Hatucwere byTona 3a skniousane/usiniousane’. & /' 33 [1a BKIOUMTE YPefia, MHAUKATOPHT 3a 3aXpaHBaHe (uepBeH) we
&
cMeTHe. YBepeTe ce, ve ByTowT 3a Kade/napa =B}/ "¢ g ropro nonoxerme.
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6. HaticHeTe byToHa 3a ynpaneHie Ha nomnara B [JONTHO MOMNOXEHMe, KOraTo 3aroyHe fia Teye BOAQ, 3aTBOpeTe
He3abaBHO NOMMaTa, KaTo HaTUCHETe OYTOHA 38 KOHTPOM Ha MoMMaTa 122)otHo80 B TOpHO nonoxeHue . Lienta Ha Tasu
CTbIKa € Ja Ce M3NOMMI BOfia OT Pe3epBoapa B KOpNyca Ha MallMHaTa.

7. Korato NHAMKATOPDT 3a Kade (3eneH) ceeTHe, TpsGBa 4a HaTCHETe BYTOHa 3a KOHTPON Ha nomnara B JONHO
MOJIOXKEHIE OTHOBO Y LLiE 3aMOYHe Ja Teye ropellia Boaa.

8. OcrageTe BogaTa Aa Teue 20 CEKyHAM 1 e TOBA HaTicHeTe GyTOHa 3a KOHTPON Ha NoMMaTa 3arpsiBareto e
3aBbLLEHO.

MPUrOTBAHE HA KAQE ECMPECO

1. CBanete [PbKOXBaTKaTa, KaTo A 3aBbPTUTE B NOCOKa, o6paTHa Ha YaCOBHMKOBATa CTpenKa.

2.TlocTaBeTe CMAAHO Kade B CTOMaHEHNA GUATHP C MepuTeNHaTa Tbkiuka. C efHa bxudKa CMARHO Kade MoXe fa ce
MPUroTBY efiHa Yaluka npekpacHo kade. Cnef ToBa NpecoBaiiTe CMAAHOTO Kade C yrTbTHITENA.

3.TlocTaBeTe MeTanHus GUATHP B pbKoXBaTKaTa (6€3 kade BbB GrnTbpa). Cnef ToBa NocTaBeTe pbKOXBATKaTa Noj Abpaya
3a pbkoxsaTkata (Bunkre Fig. 3. - A) 11 5 3aBbpTETe 00PATHO HA YACOBHIKOBATA CTPENIKa, OKATO Ce 3aKpenu Jo6pe (BIKTe
Fig.3.-BuC).

4, Haneitte ropella BofAa B Yallikata U cnefy ToBa A n3neiite. Cnep ToBa NocTasete ropetliarta Yatlka (Balwa yaLuKa) BbpXy
NoABMXHAaTa NOCTaBKa.

5. YBepeTe ce, ue GYTOHBT 3a ynpaBneHMe Ha Mapara e B nonoxeHue 0" 11 yToHbT 3a Kade/napa 1% )ep TOPHO NONOXeHNe.

6. KoraTo uHpmkaTopT 3a Kade (3eneH) caeTHe, TpAGBa Aa HaTUCHETe BYTOH 33 KOHTPON Ha MoMMaTa (=10 LONHO
MonoXeHe, u34akaite 1 KaGeTo Lue 3aMmoyHe fa 13Tnya.

7.Tps0Ba fa HAaTMCHETe 1 NyCHeTe BYTOHa 3a KOHTPON Ha MomnaTa =2 TOPHO NONOXEHMe PHYHO, KOraTo NoyynTe
enaHoTo KoNn4ecTBO kade i kapeto cnabo NpomeHs LiBeTa cut.

)
8. Cnefj KaTo HanpaBitTe KageTo, HaTUCHeTe ByToHa 3a BKMiouBare/u3kiousane | © v npukaropuTe 3a 3axpanBsane 1 3a
kade e yracHar. Kage malunHaTa cnipa fa paboTi 11 BaLLeTo Kade e roToBo.

MPEAYNPEXEHWE: He ocTaBsitTe MalwiHaTa 3a Kade HeHabniofaBaHa, 4OKaTo Ce MPUroTBA KadeTo, Thil KaTo NOHAKOra €
HYHO [ia Ce ynpaBnABa pbuHo.

3ABENEXKA: Mo Bpeme Ha NpuroTesHe Ha kade U1 Npu reHepupaHe Ha napa € HOPMANHO MHANKATOPbT 33 FOTOBHOCT 3a
pabota 3a paboTa Aa CBeTBa 1 yracsa. ToBa 03HayaBa CaMo, Ye HarpeBaTeNAT ce BKMIoYBa 1 U3Ki0YBa 3a NOAAbPXaHE Ha
Temneparypata B CTaHapTeH AUanasoH.

9. MoxeTe ga caanute PbKOXBaTKaTa, KaTo A 3aBbPTUTE NO NOCOKa Ha YaCOBHMKOBATa CTpPeJKa 1 CNef ToBa OTCTPaHeTe
ocTarbuuTe o1 Ka¢e CNoCTYeTO.

10. OcTaBeTe rv fa U3CTUHAT, Cnef TOBa M3nnakHeTe Ha Tevalla Boda.

NPUTOTBAHE HA KAMYYNUHO

MoxeTe fa HanpaBwTe Yalua KanyuiHo, KaTo B Yallia ¢ kae ecripeco HaneeTe pasneHeHo MAAKO.
3ABEJIEXKA: npu reHepupaHe Ha napa, pbKkoxBaTkaTa TpA0Ba fa Gbfie NOCTaBEeHa Ha MACTOTO CH.
HaumH Ha npuroTeaHe:

1. n'prO npuroTeeTe €CnNpeco B JOCTaTbYHO roNAM CbA B CbOTBETCTBUE C LlaCT,,|-|pI/IFOTBﬂHe Ha Ka¢e ecnpeco", yBeperte ce,
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ye byToHa 3a napa e Ha no3uuua “0”.

2. HatucHere 6yToHa 3a kade/napa B JONIHO NONOXeHMe, 34aKaiiTe {OKATO MHANKATOPBT 3a Napa (3eneH) CBETHe.

3. HanbnHeTe KaHnyka ¢ okono 100 rpama MIAKO 3a BCAKO Kamy4iHO, KOETO LLie NPUrOTBATE. Hue Bn npenopvysame Aa
W3M0oN3BaTe OXNafEHO B XMaAUIHUK MbAHOMACNEHO MAAKO (He ropemo).

4.3a pa nonyuute no-4obpo pa3neHeHo MNAIKO, Hie BU MPEnopbyBame 1a OCTaBUTe OYTOHa 3a Mapa B 0TBOPEHO MONOXeHIe
npubnin3uTenHo 15 CeKyHAW, Thil KaTo MbpBaTa Napa Chybpa TBbP/E MHOr0 BOAia, CNe TOBa HaTUcHeTe byToHa B
nonoxenue “0" n npogbaxeTe CbC CneABaLyaTa CTbKa.

5. TloToneTe A103aTa 3a Mapa B MASKOTO Ha OKOJI0 Ba CAHTUMETPa, CIef} TOBA 3aBbpTeTe yToHa 3a KOHTPON Ha Napata 6aBHo
B MOCOKa, 00paTHa Ha YaCOBHMKOBATA CTPENKa, MapaTa LU 3aMoyHe Aa M3A13a OT Alo3ara. PasnieHete MAAKOTO KaTo ABUKITE
Cbfa B Kb 11 HArope 1 Hagony.

3ABENEXKA: Hukora He JoKoCBaiiTe fjt03aTa 3a Napa no BpeMe Ha W3M13aHe Ha napaTa 1 BHUMaBaTe fja He Ce U3ropuTe.

3ABENEXKA: Hukora He BbpTeTe 6yToHa 3a napa 6bp30, Thil KaTo Naparta Lue ce akymynupa 6bp30, 3a KpaTko Bpeme, KOeTo
MOXe fia YBENMUYN Bb3MOXHOCTTA 33 PUCK OT eKCNO31A.

6. Korato Heo6XofMOTO pa3neHBaHe e NOCTUTHATO, MOXeTe [a 3aBbpTUTe OYTOHa 3a napa o no3uuus ‘0"

7. Bceku mbT Cnie pasneHBaHe Ha MAAKO U3MbIIHABaIATE fellCTBIUATA, KOUTO Ca ONUCaHK No-[ony, 3a Aa 13berHeTe 3anyluBaHe
Ha [Jto3aTa 3a Napa: NOCTaBeTe Npa3Ha KaHa Mo Ato3aTa 3a Napata, Clef TOBa BK/loYeTe byToHa 3a napa 1 HaTiCHeTe yToHa
33 KOHTPOJ Ha Mapata 12 [ONHO nonoxeHue. NMomnata e 3anoyHe a U3MoMnBa BOfa, 134aKaiiTe BOAaTa fia Teue

30 ceKkyHaw, HaTCHeTe ByTOHa 33 KOHTPON Ha NoMMaTa {=2)g TOPHO NONOXEHME W HaKPas MOYNCTETE Al03aTa 3a napa ¢
MOKpa r'bba, Ho BHUMaBaliTe fia He ce 13ropuTe!

8. HatucHete 1 ocBobozeTe OyTOHa 3a BKMIOUBAHE/U3KIIOYBAHE ”, 3a 1 U3KJI0UITe 3aXPaHBaHETO.

9. Haneiire Pa3neHeHOToO MAAKO B NPUTrOTBEHOTO e€Cnpeco. KaI'IyLIMHOTO e rotoBo. [logcnagerte 1 ako xenaete HapbceTe
MAHaTa C MaIko Kakao Ha npax.

3ABENEXKA: /3nbnHete cnefHuTe AeidCTBINATa, ako [103aTa 3a Mapa Ce 3anyLui: MbpBo 3aBbpTeTe OYTOHa 3a Napa B
nonoxeHne “0" v n3vakalite MalLMHaTa 3a Kade fa M3CTUHE 3a OKOMO MOAOBIH Yac. Cneg ToBa M3NON3BaiiTe Ura C ANaMeTbp
0KOMO T mm 1 noumcTeTe Alo3aTa HAKOMKO MbTu, Hakpas HaTucHeTe GyToHa 3a kade/nmapa 1 BKNtoueTe 6yTOHa 3a Napa,
3a f1a NpoBepTe JaNK YpesbT MOXe a OTAeNA Napa HOPMaIHO, KOraTo MHANKATOPBT 3a napa (3eneH) ceeTHe. CBbpxeTe ce
CbC CePBI3HMA OTAEN, aKO YPedbT He MOXe Aia reHepupa napa Cnef 3MbaHeHWe Ha NpoLieayparta, onucaxa no-rope.

3ABEJIEXKA: cnep kaTo CTe M3non3sany napara, Hue NpenopbyBame a 0CTaBiTe MalliHaTa 3a Kade fia U3CTIHe NoHe 5
MIHYTV NPeAV i NPpUroTBATE OTHOBO Kade. B poTvBEH Cyyail MOXe fia Ce MOABY MUPIC Ha U3rOPANO BbB BALLETO eCNpeco
kade. AKo xenaeTe fa HanpasuTe He3abaBHO Kade, U3MbAHeTe CNefBaLLTE CTHIKM: [TbPBO HaTUCHETe 1 oTNyCHeTe byTOHa
3anapa 1%y Hali-rOpHO NONOXEHWE; NOTOMeTe A03aTa 3a Napa B YallaTa; BTOPO, HaTUCHeTe OyTOHa 3a ynpasreHue Ha
nomnara’&=L" Hapiony B Hail-10NHa NO3VLYA 1 3aBbPTETe BYTOHa 33 PerynpaHe Ha Napata 1 LLe 3aMouHe Aa U3Thya Boaa
oT Ato3aTa 3a napa; Cnef Kato yracHe MHANKATOPbT 3a FOTOBHOCT 3a paboTa, HaTUCHeTe 1 OTMyCcHeTe byToHa 3a ynpaBreHie
Ha nomnata | =2" 5 ropHo nonoxeHue, cnief Tosa 3aBbpTeTe byTOHa 3a PerynMpaHe Ha napata B nofoxeHie ‘0" Korato
CBETHE MHAMKATOPT 33 FOTOBHOCT 33 PaboTa, MOXETe 1 3aMoyYHeTe OTHOBO C NPUTOTBAHETO Ha Kade.

PA3MNEHBAHE HA MNAKO/TEHEPUPAHE HA MAPA 3A 3ATPABAHE HA TEYHOCTH

[lio3ara 3a napa MOXe [ia Ce 13M0/138a CaMo 3a Pa3neHBaHe Ha MIAKO WM 33 MPUTOTBAHE HA TOPELLY HAMATKY, HanpuMep
ropeLy WoKoNag, BOAa Uaw yait.

HAYUH HA NPUTOTBAHE:
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1. W13BapeTe NopBMXHINA pe3epBOAP U TO HAMbAIHETe C XeNaHOTO KONMYeCTBO BoAa. HMBOTO Ha Bogara He TpsbBa Ja
HagBuwaBa 06o3HaueHmeto ,MAX" B pe3epsoapa. Cnef ToBa ocTaBeTe pe3epBoapa NpasusiHo B ypesa.

2.Cnep TOBa BKNIoYeTE ypeaa KbM 3axpaHBaHe.

3. HatucHere 6yToHa 3a BKnlouBaHe/n3ktouaHe ‘L I’ 3a ia BkniounTe ypena, MHAMKATOPBT 3a 3axpaHBaHe (YepBeH) CBeTBa.

4. HatucHete GyTOHa 33 KOHTPON Ha omnaTa ’”B [07IHO MONOXeHMe, NPOBePEeTe Aany 6yToHbT 3a kade/napa” eB

FOPHO NONOXeHKe, noMnaTa L€ 3anoyYyHe fa 3nomnBa BOAa. Korato BogaTa 3anouHe fja Teue, 3aTBOpETE He3abaBHO nomnara.

le
5. HatucHete 6yToHa 3a kade/napa 8 fonHO I'IOHO)KEHI/IE""I/I W34akainTe 3a MOMEHT. YpedbT 3anoysa Aa 3arpasa it
3eNeHIAT CBETNMHEH MHAMKATOP CBETBA. TOBa 03HauaBa, Ye 3arpABaHETO € 3aBbPLLNNO.

6. ToToneTe A03arta 3a napa B TEYHOCTTA, KOATO Lue 3arpaBate. AKO 1ICKaTe Aa pasneHuTe MAAKO, MOTOMeTe A03aTa 3a napa
Ha OKOMO 2 CAHTUMETPa B MAIAKOTO. 3aBbpTeTe GyTOHA 3a Mapa B MOCOKa, 00paTHa Ha YaCOBHUKOBATA CTPENKA, 3a a 3aM0ouHe
reHep1paHeTo Ha napa.

7.Cne KaTo Ce NOCTUTHE XenaHuA pe3ynTart, MoxeTe Aa 3aBbpTiTe GyToHa 3a napa Ao nosuuua “0".

8. Bcekw mbT Cnep pasneHBaHe Ha MIAKO U3MbAHABANTe AefiCTBIAATA, KOWTO Ca ONMCaHI N0-FONY, 3a Aa U30erHeTe 3anylupaHe
Ha [i103aTa 3a Napa: NOCTaBETe NPa3Ha KaHa Nof f103aTa 3a napara, Cef ToBa BKIoueTe GyTOHa 3a napa v HatcHeTe ByToHa
3 KOHTPON Ha Napata ""B [OMHO MonoxeHue. NomMaTa Le 3anoyHe Aa U3NoMNBa BOAa, U34aKaiite BoAaTa Aa Teve

30 CeKyHzu, HaTUCHeTe GyToHa 3a KoHTpon Ha nomnara ‘| ==2" 8 ropHo nonoxeHie 1 Hakpas nouicTeTe Ai03aTa 3a napa ¢
MOKpa rb0a, HO BHIMABaiiTe fia He ce u3ropure!

9. Hatuctete 1 ocobopete 6yToHa 3a BKnlquaHe/mskmouBaHe“’L 32 f1a M3KMIOYTE 3aXPaHBAHETO.

3ABEJIEXKA: /3mbnHeTe cnesHuTe felicTBUATa, aKo At03aTa 3a Napa Ce 3anyLuu: MbpBo 3aBbpTeTe OyToHa 3a napa B
nonoxeHne “0" v n3vakalite MalLMHaTa 3a Kade a M3CTUHE 3a OKOMO NOMOBIH Yac. Cnef ToBa U3NON3BaiiTe UrNa C ANaMeTbp
OKONO 1 MM 1 NOYNCTETE Al03aTa HAKOMKO MbTu. Hakpas HaTucHeTe byToHa 3a kade/napa ‘| |  Bkntouete byToHa 3a napa,
33 f1a NPOBEpYTE NN YPELbT MOXE 1a OTAENA Napa HOPMaIHO, KOraTo MHANKATOPBT 3a Napa (3eneH) ceeTHe. CBbpxeTe ce
CbC CePBI3HIA OTAEN, aKO YPedbT He MOXe Ja reHepupa napa Cnef U3MbHeHe Ha NpoLieayparta, onucaxa no-rope.

3ABEJIEXKA: cnep kaTo CTe M3non3Bany naparta, Hue MpenopbyBaMe a 0CTaBiTe MallMHaTa 3a Kade fa U3CTIHE MoHe 5
MIHYTV NPegV fa NpUroTBATe 0THOBO Kade. B npoTuBeH Cyyail Moxe fa ce MOABM MUPIC Ha 3TOPANO BbB BALLETO eCcrpeco
kade. AKo enaeTe [ HanpasuTe He3abaBHO Kade, U3MbIHeTe CeABaLLNTE CTHIKM: [TbPBO HaTUCHETe 1 oTNyCHeTe OyTOHa
3a napa ‘%= V" nait-ropHo nonoxeHve; notonere A1o3ata 3a napa 8 Yallara; BTOPO, HATUCHETe 6yToHa 3a ynpaBneHye Ha
nomnata“| =2 " Hagony B Hait-[onHa No3MLW 1 3aBbpTETe GyTOHa 3a PEryAUPaHe Ha NapaTa U Lije 3anoYHe fa U3TiYa Bofa
OT Aito3aTa 3a napa; Cnefl Kato yracHe MHANKATOPbT 3a FOTOBHOCT 3a paboTa, HAaTUCHETe 1 OTMyCHeTe byToHa 3a ynpaBreHIe
Ha nomnata‘| =2 /"8 ropHo nonoxeHue, cnef Tosa 3aBbpTeTe GyToHa 3a perynupaxe Ha napata 8 nofoxenie ‘0", Korato
CBETHE HAVMKATOPDT 32 FOTOBHOCT 33 PaboTa, MOXeTe Aia 3anoYHeTe OTHOBO C MPUTOTBAHETO Ha Kade.

OYHKLIUA 3A ABTOMATUYHO U3KNIOYBAHE

YPEA'bT LLie Ce U3KMH0UM aBTOMATUYHO 25 MUHYTI Cef} HaTUCKaHEeTO Ha 6yTOHa 33 BK/I0YBaHE/M3KMKOYBaHe.

MOYUCTBAHE N MOAAPBXKA

1. U3KnioueTe 0T 3axpaHBaLlaTa MPEXa v OCTaBeTe MallHaTa 3a Kade ia U3CTUHE HAMBIHO NPefV Aa 3aMOYHETe fa A
nouncreare.

2. TMoumcTBaliTe YeCTo KOPMYCa Ha MaLLMHaTA 3a kade C BnaxHa rbba. MouncTsaiiTe pe3epBoapa 3a BOAQ, TaBNuKaTa 3a
W3KarBaHe 11 BaHuuKata pegosHo. Criefi ToBa v MoACyLLeTe.

3abenexka: He noumMcTBaliTe CbC CIMPT WIN NOYMCTBALLM NPENAPATV Ha OCHOBATA Ha Pa3TBOpPUTENN. HiKOra He noTonsABaiite
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Kopryca BbB BOAia, 33 Aa o MOYNCTUTE.
3. (CBanerte pbkoxBaTKaTa KaTo fl 3aBbpTITE B IOCOKA Ha YACOBHUKOBATA CTPENIKA, OTCTPAHETE OCTAaTbLUTE OT Kade 1 Cref
TOBa MOXeTe fia A NOYNCTITE C NOYNCTBALY NpenapaT. TpAbBa NOHe fa U3nnakHeTe C YncTa Boga. He MuiiTe pbKoxBaTkaTa B
CbAOMUANHA MaLLNHA.

4. I3MuitTe BCUYKIA NPUCTABKM BbB BOZA U I NMOACYLLETE HAMBIIHO.

3ABENEXKA: MouncrsaitTe ypena cnep BCAKO 13M0oN3BaHe, 3a 4a MOXe Aa PaboTit HOpManHo.

MOYUCTBAHE HA MUHEPANTHUTE HACJIOABAHUA

1. 3apacTe curypHW, Ye BalaTa MalLnHa 3a kade pPaboTn edeKTUBHO, BLTPELUHWTE TPbOY TPAGBE fa Ca UNCTY 1 fa He
BIOLIaBaTe apomara Ha KadeTo, Bie TpAGBa Aa NOUNCTBaTe MUHEPaNHUTe OCTaTbLV Ha BCeKM 1-2 MeceLla.

2. HambnHete pe3epBoapa € Bofa 1 Npenapar 3a No4McTBaHe Ha BapoBuK 4o HuBo MAX (CbOTHOLEHIeTO Ha Bofa 1
npenapart 3a NounCcTBaHe Ha BaposuK e 4:1, 3a MOAPOBHOCT BIXKTe B MHCTPYKLMATA Ha Npenapata. /3non3saiiTe npenapat
33 MOYMCTBaHE Ha BapOBIIK 33 IOMAKIHCKIA LI, MOXeTe Aia M3MoA3BaTe IMMOHOBA K/CeNMHa (HanyHa B MarasvHi 3a
XAMUYECKI MPOAYKTY AN 33 OIAIKI) BMECTO MpernapaT 3a NouMCTBaHE Ha BapOBIK (€[HA YaCcT BOAA 11 TPY YacTy IMMOHOBA
KucennHa).

3. BcboTBeTcTBME C NpOrpamaTa Ha npeBapuTENHOTO 3arpABaHe, NOCTaBeTe PbKoxBaTkaTa (6e3 nocTaBeHo B HeAl CMAAHO
Kade) 1 KaHuKa. 3arpelite BOZaTa CbrnacHo ,3arpsasaHe”.

4. HatucHerte 6yToHa 3a BKmquaHe/mKnlouBaHe‘1_(')[’L 32 fja BKMIOYNTE Ypesa, UHBMKATOPDT 3a 3axpaHBaHe (4epBeH) Lwe
CBeTHe, TpAGBa fia HaTUCHeTe BYTOHa 33 KOHTPON Ha NOMMaTa B ONHO nonomeume”" , yBEpeTe ce, ye OYTOHDT 33 Kade/
napa e B ropHo nonomeume“’fh&é‘”. Korato 3anouHe fa Teye Bofia, 3aTBOPETE NOMMaTa, KaTo HaTUCHETE OTHOBO by TOHa 3a
KOHTPOA Ha nomnata B nono»(eHme‘”m W34aKaiiTe efiiH MOMeHT, Kabe MalLnHaTa LLye 3anoYHe Aa 3arpssa.

5. Korato uHaMKaTOp®T 3a roTOBHOCT 3a paboTa (3eneH) cBeTHe, TOBa MOKa3Ba, Ye 3arpABaHeTo e 3aBbpLunno. Mpu
HaTICKaHe Ha byTOHa 3a KOHTPON Ha NOMMaTa B AONHO MONOXeHMe " 1 HanpaseTe Age vawuu kade (okono 60 ml). Cneg
TOBA 3aTBOPETE MOMMaTa W N34aKaliTe 5 cekyHau.

6. HatucHete byToHa 3a kade/napa \g} B JONHO NMONOXEHIe, N34aKalite AOKaTO XbATUAT MHAMKATOP CBETHE. [TycHeTe
napara Zia 13n13a B NPOZbMKeHNeE Ha 2 MIAH., CNef} TOBa 3aBbpTeTe OyTOHa 3a napa B no3uums “0” u cnpeTe napara.
HaTucHeTe GyToHa 3a BKtouBaHe/u3kniousaHe | O [} 3a 1a u3kniounTe ypefja, 0CTaBeTe Npenapara 3a NOYMCTBaHe Ha
BapOBYK fja PecTou MoHe 15 MUHYTL.

7. BknoueTte 0THOBO MaLLMHaTa 1 MOBTOPETE CTbMKY OT 4 40 6 NOHe 3 MbTy.

8. (Crnepn T0Ba HaTUCHeTe K OTMyCHeTe byToHa 3a kade/napa B ropHO I'IOJ'IOMGHVIG"’E‘". Korato 3eneHnat nHgukatop
CBETHE, HaTUCHeTe BYTOHa 3a KOHTPO Ha MOMMaTa B fONHO nono>KeHV|e”", 3a fla MyCHeTe BofiaTa 3aejHO C Npenapara 3a
MOYNCTBaHE Ha BaPOBIK, OKATO U3TeYe HambIHO.

9. Cnep kato cTe,npuroTBIIN Kade” (6€3 cMNAHO Kade) ¢ YelumaHa Boga Ha HnBo MAX, noBTopeTe Tk T 4 0 6 3 mbTi
(He e HeobXopMMO Aa YakaTe 15 MHYTY B CTbMKa 6). Cnef TOBa BK/TIOYETe MallMHaTa M OCTaBeTe BOfiaTa A 13Teye fOKpail oT
pe3epBoapa.

10. MoBTopeTe CTbMKa 9 MOHe 3 MbTH, 32 fia CTe CUryPHM Ye TPbOWTE Ca UMCTH.

PELUEHWA HA MPOBJIEMU

cmmnTom MPUYNHA AENACTBUA

Bopara Teye ot fonHata
/Ama MHoro Bofia B

CTpaHa Ha MalLMHaTa 3a TABMYKATA 33 U3KANBAHe. MoumcTeTe TaBMYKaTa 3a U3KaNBaHe.

Kade
Mauwara 3a kade & CBBPXKETE Ce C OTOPM3MPaH CEPBY3 32 PEMOHT.
HedyHKLMOHaNHa. P PUSHPaH cep P :

18



BG: ECIIPECO MALUUHA | MHcTpyKumA 3a paboTa

Boparta u3Tnya ot CTpaHn
Ha dunTbpa.

Mo pbba Ha dunTbpa MMa
CMIAHO Kaoe.

MpemaxHere ro.

He e nouncrena NpaBWIHO

kadeTo ecn MoumcTeTe MalMHaTa 33 Kade KakTo e OnncaHo B
o oo oyt | eATowCrEsie 2 e pma e oo
y ’ BApPOBMKOBUTE OCTATbLN " Y ’
CMnaHoTO Kade 13non3saiite npsicHO CMAAIHO Kade UMM CbXpaHsBaliTe
€ CbXpaHABaHO B Hew3Mon3BaHoTo Kade Ha XnapHo, cyxo macto. Crepy
ropeLLo, BNaxHo MACTO 0TBAPAHE Ha MaKeT CbC CMIAHO Kade, NTBTHO ro
MPOALMKUTENHO BpeMe. 3aTBOPETE 11 F0 CbXPaHABAiTe B XNAAWIHMK, 3a fia e
Kadeto e nowo. 3anasu no-gobpe.
Bkniouete fobpe Liencena Ha 3axpaHBaLuya kaben
MatunHata 3a Kadpe He LlencensT He e BKOUEH
KOHTaKTa, aK BT B H TW, CBBPXET
paboTw, 106pe B KOHTAKTa, OHTaKTa, ako ypefbT BCe olLje He paboTw, CBbpXeTe Ce

C OTOPM3UPAH CEPBH3 33 PEMOHT.

He ce pasneHBsa go6pe
MNAKOTO.

MHankaTopbT 3a napa He e
CBETHaN.

Camo cnep kato NHANKATOP®T 3a Napa CBETHE, NapaTa
MOXe fia 6'bﬂe 13Mn0N3BaHa 3a pa3sreHBaHe.

CogwT € npekanero
ronam uin gopmata He e
nopxopALLa.

/A3non3BaiiTe BICOKa 1 TACHA YalLa.

A3non3Banu cte
06€3MacneHo MNAKO.

/13non3BaitTe MbAHOMACNEHO MASIKO UK CNabo
06€3MacneHo MNAKO.

He ce onuTBaiiTe 4a peMoHTMpaTe ypefia Camui, ako NPUYMHATA Ha HeW3NPaBHOCTTa He e oTKpuTa. Mo-go6pe ce
CBbPXKETE CbC CEPTUGNLIMPAH CEPBU3EH LIEHTBP.
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RO: MASINA DE FACUT CAFEA ESPRESSO | Instructiuni de utilizare

Cititi acest ghid cu atentie inainte de a utiliza dispozitivul prima orad si pastrati-l pentru referinte ulterioare

INSTRUCTIUNI IMPORTANTE DE SIGURANTA

Atunci cand utilizati dispozitivul dvs. electric, respectati intotdeauna mésurile de precautie de baza, inclusiv:

1. Cititi toate instructiunile.

2. [nainte de utilizare, verificati daca tensiunea de la priza de perete corespunde cu tensiunea nominald indicaté pe placuta
de identificare din fabrica.

3. Acest aparat este prevdzut cu o prizd cu impamantare. Va rugam sa va asigurati ca priza de perete din locuinta
dumneavoastra este bine impamantata.

4, Pentru a preveni incendiile, socurile electrice sau vatdmarile corporale, nu scufundati piesele produsului, cablul si stecherul
in apd sau in alte lichide.

5. Aparatul nu trebuie sa fie scufundat in apa sau in alte lichide.

6. Scoateti stecherul din priza de perete inainte de a curdta aparatul si atunci cand nu il veti folosi. Lésati aparatul s se
raceascd complet inainte de a- pune deoparte, inainte de a atasa accesorii sau inainte de a-| curdta.

7. Nu utilizati un aparat cu un cablu sau o fisd deterioratd, sau dupa ce aparatul a refuzat sé functioneze, dupd ce a cézut sau
afost deteriorat in vreun fel. Duceti aparatul la cel mai apropiat centru de service autorizat pentru testare, reparare sau
ajustare electricd sau mecanicd.

8. Utilizarea unor accesorii nerecomandate de producatorul aparatului poate provoca incendii, socuri electrice sau raniri.

9. Asezati aparatul pe o suprafata dreapta sau pe 0 masa, nu-l atarnati de cablul de alimentare peste marginea unei mese sau
aunuiblat.

10. Asigurati-vd cé cablul de alimentare nu atinge o suprafatd fierbinte a aparatului.

11. Nu asezati masina de cafea pe o suprafatd fierbinte sau langd o flacéra deschisd pentru a evita deteriorarea acestuia.

12. Pentru a opri aparatul, scoateti stecherul din priza de perete. Prindeti intotdeauna mufa. Nu trageti niciodatd de cablu.

13. Folositi aparatul numai in scopul pentru care a fost conceput si plasati-| in locuri uscate.

14. Aveti grijé sa nu vd ardeti cu aburul.

15. Nu atingeti suprafetele fierbinti ale aparatului (de exemplu, duzele de abur si filtrul de otel). Utilizati portafiltru sau
manere.

16. Nu ldsati aparatul de cafea s functioneze férd apa.

17. NU scoateti portafiltrul in timp ce se prepard cafeaua. Scoateti-l pentru cel putin 10 secunde pentru a face 0 a doua cafea.
Trebuie sd aveti grija cand scoateti manerul, deoarece partile metalice vor fi fierbinti. Prindeti manerul din plastic si folositi
clema de retinere de pe filtru pentru a scoate cafeaua macinata. Trebuie sa aveti grijé cand mutati dispozitivul cu lichid
fierbinte.

18. Conectati stecherul la priza de perete inainte de a utiliza aparatul. Opriti toate intrerupdtoarele inainte de a scoate
stecherul din priza de perete.

19. Acest aparat poate i utilizat de copii cu varsta de peste 8 ani si de persoane cu capacitati fizice, senzoriale sau mentale
reduse sau care nu au experientd si cunostinte, daca sunt supravegheati sau instruiti cu privire la utilizarea in sigurantd a
aparatului si dacd inteleg pericolele asociate acestuia. Curdtarea si intretinerea aparatului nu trebuie efectuate de cétre
copii, cu exceptia cazului in care acestia au peste 8 ani si sunt supravegheati. Tineti aparatul i cablul acestuia departe de
copiii cu varsta sub 8 ani.

20. Aparatele pot i utilizate de persoane cu capacitati fizice, senzoriale sau mentale reduse sau care nu au experienta si
cunostinte suficiente, dacd acestea sunt supravegheate sau instruite cu privire la utilizarea in sigurantd a aparatului sila
pericolele asociate acestuia.

21. Copiii nu trebuie sa se joace cu aparatul.

22, Acest aparat este conceput pentru a fi utilizat in casa sau in medii similare, de exemplu:

« facilitéti de bucatarie pentru personalul din ateliere, birouri si alte zone de lucru;

« spatii in ferme;

«pentru clientii din hoteluri, moteluri si alte facilitati de cazare;

+ Ccazare cu mic dejun.

23. Nu se utilizeaza in aer liber.



RO: MASINA DE FACUT CAFEA ESPRESSO | Instructiuni de utilizare

24, Pastrati aceste instructiuni

DESCRIEREA MASINII DE CAFEA

fig. 1

1. Portafiltru

2, Filtru

3. Panou de control

4, Buton de aburi

5. Duzd de abur

6. Rezervor de apa

7. Grila latava de picurare

8. Tava de picurare
PANOU DE CONTROL

fig. 1

1. Termometru

2. Butonul de aburi

3. Indicator de abur. Cand temperatura apei de cafea este suficient de ridicatd, se va aprinde.

4, Indicator de stare pornit. Cand aparatul este pornit, indicatorul se aprinde

5. Indicator de cafea. Cand temperatura cafelei este suficient de ridicatd, se aprinde.

6. Buton de pornire/oprire

7. Butonul de control al pompei: in jos pentru a face cafea si a pompa apd, in sus pentru a opri.

8. Buton de control al cafelei/aburi: in jos pentru abur siin sus pentru prepararea cafelei
MONTAREA FILTRULUI

fig. 2

A. Pentru aintroduce filtrul selectat in portafiltru, aliniati dintele filtrului cu crestdtura din méner.

B. Rotiti filtrul spre stanga sau spre dreapta pentru a-l bloca in pozitie. Acest lucru va bloca filtrul in portafiltru.

INAINTE DE PRIMA UTILIZARE

Pentru a va asigura cd prima ceascd de cafea are un gust excelent, trebuie sa clatiti aparatul de cafea cu apd caldd, dupa cum

urmeazd:

1. Scoateti rezervorul de apa din aparatul de cafea. Turnati apa in rezervorul de apa, nivelul apei nu trebuie sé depaseasca
marcajul,MAX" din rezervor. Apoi introduceti rezervorul in aparatul de cafea.

2. Nota: Aparatul este livrat cu un rezervor detasabil pentru o curtare usoard, puteti umple mai intdi rezervorul cu apa i
apoi introduceti rezervorul in aparat.

3. Introduceti filtrul metalic in portafiltru (férd cafea in filtru). Asezati apoi manerul sub suportul portafiltru (a se vedea Fig. 1)
si rotiti-l in sens invers acelor de ceasornic pana cand este fixat (a se vedea Fig. 2 si Fig. 3).

4, Asezati ceasca de cafea pe care ati pregatit-o pe grila de deasupra tavii de picurare. Asigurati-vé ca butonul de abur este in
pozitia,0".

5. Nota: Deoarece masina nu are inclusa o ceasca sau o cana, trebuie sd utilizati una proprie.

6. Conectatila 0 sursd de alimentare, apdsati butonul de oprit/pornit,| ¢ [", sé)porni;i masina. Indicatorul de alimentare
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1. (rosu) va porni.

2. Apdsati butonul de control al pompei“ 2", pompa va pompa apa, cand incepe si curgd apa, opriti pompa apasand
butonul de control al pompei din nou.” 22"

3. Asigurati-va ca butonul de cafea/aburi * ="/ E este in pozitia superioard, asteptati. Aparatul a inceput sd se
incalzeasca pana cand se aprinde indicatorul de cafea (verde). Acest lucru inseamna ca incalzirea este completd.

4, Apasati din nou butonul pompei” 22" apa va incepe sd curgd din nou.

5. Lasati apa sa curgd timp de 1 minut, apasati butonul de control al pompei” &2, puteti scurge apa din rezervor, dupd care
sa-| curatati bine. Acum puteti incepe sa preparati cafea cu aparatul de cafea.

6. Nota: Este posibil sa se audd zgomot atunci cand apa incepe sa pompeze pentru prima datd. Acest lucru este normal.
Aparatul evacueaza aerul care s-a acumulat in el. Dupa aproximativ 20 de secunde, zgomotul va disparea.

INCALZIRE

Pentru a pregati o ceasca de cafea espresso fierbinte, va recomandam sa preincalziti in prealabil aparatul, inclusiv
portafiltrul si ceasca, pentru ca aroma cafelei sa nu se piarda in partile reci.

1. Scoateti rezervorul si umpleti-| cu cantitatea de apa dorita. Nivelul apei trebuie sa fie intre marcajele, MAX" si, MIN" de pe
rezervor. Apoi introduceti corect rezervorul in aparat.

2. Introduceti filtrul metalic in portafiltru (féra cafea in filtru). Asezati apoi portafiltru sub suportul ménerului (a se vedea Fig.
1) i rotiti-| in sens invers acelor de ceasornic pand cand este fixat (a se vedea Fig. 2 i Fig. 3).

3. Asezati ceasca de cafea pe care ati pregatit-o pe suportul pentru cesti.

4, Apoi conectati aparatul la reteaua electricd... Asigurati-va ca butonul de abur este in pozitia, 0"

5. Apdsati butonul de pornire/oprire”} ¢ \”pentru a porni aparatul, indicatorul de alimentare (rosu) va lumina. Asigurati-va ca
butonul de cafea/aburi” £2"/" E in Lme superioard.

6. Apdsati butonul de control al pompei” 2" in pozitie inferioara, cdnd incepe sd curgd apa, inchideti imediat pompa
apasand din nou butonul de control al pompei in pozitia superioars “ T2 'L2"Scopul acestei etape este de a pompa apa din
rezervor in carcasa masinii.

7. Cand indicatorul pentru cafea lumineaza (verde), trebuie sa apdsati din nou butonul de control al pompei” &'
jos si apa calda va incepe sd curga.

8. Lasati apa si curga timp de 20 de secunde si apoi apasati butonul de control al pompei” 2" Incalzirea este gata.

II"

n p02|t|a

MOD DE PREPARARE CAFEA EPRESSO

1. Scoateti portafiltrul prin rotirea acestuia in sens invers acelor de ceasornic.

2. Puneti cafeaua macinatd in filtrul de otel cu lingura de masurare. O lingurd de cafea mécinatd poate face o ceascé de cafea
minunatd. Apoi presati cafeaua macinatd cu ajutorul dispozitivului de etansare.

3. Introduceti filtrul metalic in maner (férd cafea in filtru). Asezati apoi manerul sub suportul ménerului (a se vedea Fig. 1) si
rotiti-l in sens invers acelor de ceasornic pana cand este fixat (a se vedea Fig. 2 i Fig. 3).

4, Turnati apa fierbinte in ceasca si apoi turnati-o. Apoi puneti ceasca fierbinte (ceasca dvs.) pe suportul de rulare.

5. Asigurati-vd cd butonul de control al aburului este in p02|t|a,,0”5| cd butonul de cafea/abur ‘| % 1;E "este in pozitie
superioara.

6. Cand indicatorul de cafea (verde) se aprinde, trebuie sa apasati butonul de control al pompei "Cp"in pozitia inferioard,
asteptati si cafeaua va incepe sa curga.

7. Trebuie sa apdsati si s eliberati manual butonul de control al pompel“_Q"m pozitia superioara, cand obtineti cantitatea
de cafea doritd sau cand cafeaua isi schimbd usor cquarea

Ma§|na de cafea se opre§te si cafeaua este gata.

9. AVERTISMENT: Nu lasati masina de cafea nesupravegheata in timp ce se prepara cafeaua, deoarece uneori trebuie sa fie
operatd manual.

10. Nota: In timpul preparérii cafelei sau al generarii de abur, este normal ca indicatorul luminos Ready for Use (Gata de
utilizare) sd se aprinda si s se stingd. Acest lucru inseamna doar cd incalzitorul porneste si se opreste pentru a mentine
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temperatura in intervalul standard.

11. Puteti indepdrta portafiltrul prin rotirea acestuia in sensul acelor de ceasornic si apoi puteti scoate zatul de cafea cu
ajutorul parghiei.

12. Lasati-le sa se rdceascd, apoi clatiti-le in apa curenta.

MOD DE PREPARARE CAPPUCCINO

Puteti prepara o ceasca de cappuccino turnand lapte spumat intr-o ceasca de espresso.

Nota: atunci cdnd se genereaza abur, portafiltrul trebuie sé fie pus la locul lui.

Mod de preparare:

1. Mai intai pregatiti espresso intr-o 0ald suficient de mare, conform sectiunii,Pregatirea cafelei espresso’, asigurandu-va ca
butonul de abur este in pozitia, 0"

2. Apdsati butonul de cafea/vapori “@’Tn pozitia jos, asteptati pand cand se aprinde indicatorul de abur (verde).

3. Umpleti ceasca cu aproximativ 100 de grame de lapte pentru fiecare cappuccino pe care il veti prepara. Va recomandém sa
folositi lapte integral care a fost racit in frigider (nu fierbinte).

4, Pentru a obtine o spuma de lapte mai bund, vé recomanddm sd lasati butonul de abur in pozitia deschis timp de
aproximativ 15 secunde, deoarece primul abur contine prea multa apd, apoi apasati butonul in pozitia, 0" si continuati cu
urmatorul pas.

5. Scufundati duza de abur in lapte aproximativ 5 cm, apoi rotiti incet butonul de control al aburului in sens invers acelor de
ceasornic, aburul va incepe sa iasa din duza. Se spumeaza laptele miscand recipientul in cercuri siin sus siin jos.

Nota: Nu atingeti niciodatd duza de abur in timp ce aburul iese si aveti grija s& nu va ardeti.
Nota: Nu rotiti niciodata butonul de abur rapid, deoarece aburul se va acumula rapid, intr-un timp scurt, ceea ce poate creste
posibilitatea unui risc de explozie.

6. Atunci cand s-a obtinut spuma necesard, puteti roti butonul de abur in pozitia, 0"

7. De fiecare datd dupa ce spumati laptele, efectuati actiunile descrise mai jos pentru a evita infundarea duzei de abur: plasati
0 canitd goald sub duza de abur, apoi porniti butonul de abur si apdsati butonul de control al aburului” ©"in pozitie
inferioara. Pompa va incepe s& pompeze apd, asteptati ca apa sa curga timp de 30 de secunde, apésati butonul de control
al pompei” £2"in pozitia superioara si, in final, curatati duza de abur cu un burete umed, dar aveti grija sé nu va ardeti!

8. Apdsati si eliberati butonul de pornire/oprire’| ¢ [, pentru a opri alimentarea.

9. Se toarnd laptele spumat in espresso pregatit. Cappuccino este gata. Se indulceste si, dacd se doreste, se presara spuma cu
putin praf de cacao.

Noté: In cazul in care duza de abur se blocheaz3, procedati dupa cum urmeaz: rotiti mai intéi butonul de abur in pozitia
,0"si asteptati ca aparatul de cafea sd se raceasca timp de aproximativ o jumatate de ord. Apoi folositi un ac cu diametrul de
aproximativ 1 mm si curatati duza de mai multe ori. In cele din urmé, apsati butonul de cafea/abur‘@’@i porniti butonul de
abur pentru a verifica dacd aparatul poate aburi in mod normal atunci cand indicatorul de abur (verde) se aprinde. Contactati
departamentul de service daca aparatul nu poate genera abur dupa ce ati urmat procedura descrisd mai sus.

Nota: dupa ce ati folosit aburul, vd recomandém sd lasati aparatul de cafea sé se raceascd timp de cel putin 5 minute inainte
de a prepara din nou cafea. In caz contrar, este posibil s& apara un miros de ars in cafeaua espresso. Daca doriti sa preparati
cafea imediat, urmati pasii urmatori: Mai intai apdsati si eliberati butonul de abur’@”in pozitia superioard; scufundati duza
de abur in ceascd; pe urma, apdsati butonul de control al pompei” 22" jos in pozitia inferioard si rasuciti butonul de setare

al aburului, va incepe sa curgd apa din duza de abur; Dupa ce indicatorul ,gata de functionare” se stinge, apasati si eliberati
butonul de control al pompei” £2"in pozitia superioard, dupd care rasuciti butonul de regulare al aburului in pozitia“0".
Cénd se aprinde indicatorul "gata de utilizare’, puteti incepe din nou sd preparati cafea.

SPUMA DE LAPTE/GENERAREA DE ABUR PENTRU INCALZIREA LICHIDELOR

Duza de abur poate fi utilizatd numai pentru prepararea de abur sau pentru prepararea de bauturi calde, de exemplu
ciocolatd caldd, apa sau ceai.
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Mod de pregatire:

1. Scoateti rezervorul detasabil si umpleti-| cu cantitatea de apd doritd. Nivelul apei nu trebuie sa depaseasca marcajul, MAX"
de pe rezervor. Apoi introduceti corect rezervorul in aparat.

2. Apoi conectati aparatul |a reteaua ¢ rlca

3. Apdsati butonul de pormre/opnre “ Lntru a porni aparatul, indicatorul de alimentare (rosu) se aprlnrﬂ—‘

4, Apasati butonul de control al pompei” ©2"in pozitia mfenoara verificati dacd butonul de cafea/vapori * & estein
pozitia superioara, pompa va incepe sa pompeze apa. apa incepe sa curgd, inchideti imediat pompa.

5. Apdsati butonul de cafea/vapoare in pozitia inferioara “”§i asteptati un moment. Aparatul incepe sé se incalzeascd, iar
indicatorul luminos galben se aprinde. Acest lucru inseamné cd incdlzirea este completd.

6. Scufundati duza de abur in lichidul pe care urmeaza sa il incalziti. Daca doriti s& spumati laptele, introduceti duza de abur
la aproximativ 5 cm in lapte. Rotiti butonul de abur in sens invers acelor de ceasornic pentru a incepe sé generati abur.

7. Odatd obtinut rezultatul dorit, puteti roti butonul de abur in pozitia, 0"

8. De fiecare data dupd ce spumati laptele, efectuati actiunile descrise mai jos pentru a evita infundarea duzei de abur: plasati
un ulcior gol sub duza de abur, apoi porniti butonul de abur si apasati butonul de control al aburului” £2"in pozitia jos.
Pompa va incepe si pompeze apé, asteptati ca apa si curga timp de 30 de secunde, apésati butonul de control al pompei”
L2"In pozitia superioara si, in final, curatati duza de abur cu un burete umed, dar aveti grija s nu v ardeti!

Noté: In cazulin care duza de abur se blocheaz3, procedati dupa cum urmeaza: rotiti mai intéi butonul de abur in pozitia
,0"si asteptati ca aparatul de cafea sd se raceasca timp de aproximativ o jumatate de ord. Apoi folosithT ac cu diametrul de
aproximativ 1 mm si curatati duza de mai multe ori. In cele din urma, apé&sati butonul de cafea/abur” & 'si porniti butonul
de abur pentru a verifica dacd aparatul poate aburi in mod normal atunci cand indicatorul de abur (verde) se aprinde.
Contactati departamentul de service dacé aparatul nu poate genera abur dupa ce ati urmat procedura descrisa mai sus.
Notd: dupd ce ati folosit aburul, va recomandam sd &sati aparatul de cafea sa se rdceasca timp de cel putin 5 minute inainte
de a prepara din nou cafea. In caz contrar, este posibil s& apara un miros de ars in cafeaua espresso. Dacé doriti sa preparati
cafea imediat, urmati pasii urmatori: Mai intai apdsati si eliberati butonul de abur’@”m pozitia superioara; scufundat| duza
de abur in ceascd; pe urma, apdsati butonul de control al pompei” £2" jos in pozitia inferioard si rasuciti butonul de setare
al aburului, va incepe sa curgd apa din duza de abur; Dupa ce indicatorul ,gata de functionare” se stinge, apasati si eliberati
butonul de control al pompei” £2"in pozitia superioard, dupd care rasuciti butonul de regulare al aburului in pozitia“0".
Cand se aprinde indicatorul "gata de utilizare’, puteti incepe din nou sd preparati cafea.

UNCTIA DE OPRIRE AUTOMATA

Dispozitivul se va opri automat dacé nu este utilizat timp de 29 de minute.

CURATARE SIINTRETINERE

1. Deconectati masina de cafea de la reteaua electrica si lasati-| s se raceascd complet inainte de a-| curéta.

2. Curdtati frecvent carcasa masinii de cafea cu un burete umed. Curatati periodic rezervorul de apa, tava de picurare si cada.
Apoi le uscati.

Nota: Nu curatati cu alcool sau detergenti pe baza de solventi. Nu scufundati niciodata carcasa in apa pentru a o curata.

3. Scoateti portafiltrului prin rotirea acestuia in sensul acelor de ceasornic, indepartati reziduurile de cafea si apoi il puteti
curdta cu un detergent. Ar trebui cel putin sa clatiti cu apa curatd. Nu spalati manerul in masina de spalat vase.

4, Spalati toate accesoriile in apa si uscati-le complet.

Nota: Curtati aparatul dupéd fiecare utilizare pentru a-i permite sa functioneze normal.

CURATAREA DEPOZITELOR MINERALE

1. Pentru a vd asigura ca masina de cafea functioneaza eficient, tuburile interioare trebuie sé fie curate si pentru a nu degrada
aroma cafelei, trebuie sa curatati reziduurile minerale la fiecare 1-2 luni.

2. Umpleti rezervorul cu apa si detergent pentru var pénd la nivelul MAX (raportul dintre apa si detergent pentru var este de
4:1, consultati instructiunile detergentului pentru detalii. Folositi un detergent de casd pentru var, puteti folosi acid citric
(disponibil la magazinele de produse uscate sau de plante medicinale) in loc de detergent pentru var (o parte apa si trei
parti acid citric).

3. In conformitate cu programul de preincalzire, introduceti portafiltrul (fara cafeaua mécinatd introdusa in el) si ulciorul.
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Incélziti apa conform instructiu e la,Preincélzire”.

4, Apasati butonul oprire/pornire”
de control al pompei in pozitia inferioard " £2" , asigurati-vé, ca butonul de cafea/vapori este in pozitia superioara ’
Cand apa incepe sa curgd, inchideti pompa apasand din nou butonul de control al pompei in pozitia " T2"si asteptati un

moment, aparatul de cafea va incepe sd se incalzeasca.

5. Atunci cand indicatorul Ready to Operate (verde) se aprinde, acest lucru indicé faptul ca incélzirea este completd. Apasati
butonul de control al pompei in pozitia inferioard " &2" si preparati doud cesti de cafea (aproximativ 60 ml). Apoi inchideti
pompa i asteptati 5 secunde. o

6. Apasati butonul de cafea/aburi“& "in porzitia inferioard, asteptati pana cand indicatorul galben se aprinde. Lasati aburul
sd iasa timp de 2 minute, apoi rotiti butonul de abur in pozitia, 0" si opriti aburul. Apasati butonul pornit/oprit

opriti masina, lsati reparatul de tartru sa stea ce putin 15 minute/
7. Porniti din nou masina si repetati pasii de la 4 la 6 de cel putin 3 ori.
8. Apoi apasati si eliberati butonul de cafea/vapori in pozitia superioara” &2". Cand indicatorul verde se aprinde, apasati

butonul de control al pompei in poxzitia inferioara ' £, ca sd dati drumul apei impreuna cu preparatul de tartru s scurgé

complet.

9. Dupa ce ati pregatit, cafeaua” (fard cafea mécinatd) cu apa de la robinet la MAX, repetati pasii de a 4 la 6 de 3 ori (nu mai

"1. indicatorul de alimentare (rosu) se va aprinde, trebuie sd apasati butonul
e |n

O

este cazul sd asteptati 15 minute la pasul 6). Apoi porniti masina sildsati apa sa curga pand la capat din rezervor.
10. Repetati pasul 9 de cel putin 3 ori pentru a va asigura ca tevile sunt curate.

SOLUTII PENTRU PROBLEME

casa

Simptom

Cauza

Actiune

Din partea inferioard a
masinii curge apa

Este prea multa apa in tavita de picurare

Curdtati tavita de picurare

Masina de cafea este defectd

Luati legatura cu un service autorizat

Din partile filtrului curge
apd

Pe marginea filtrului este cafea

Curdtati-

Cafeaua espresso are gust
de acid (otet).

Nueste curatat corespunzator dupa
curatarea reziduurilor de calcar

Curdtati aparatul de cafea de mai multe ori, asa
cum este descris la «inainte de prima utilizare.

Cafeaua macinata este depozitata intr-un
loc cald si umed pentru o perioada lunga
de timp. Cafeaua este proastd

Folositi cafea proaspat mécinatd sau depozitati
cafeaua nefolosita intr-un loc récoros si

uscat. Dupa ce deschideti un pachet de cafea
macinatd, inchideti-| bine si depozitati-l in
frigider pentru a-| péstra mai bine.

Aparatul de cafeanu
functioneaza.

Stecherul nu este conectat corect.

Conectati bine fisa cablului de alimentare

|a priza de perete, daca aparatul tot nu
functioneazd, contactati un service de reparatii
autorizat.

Aparatul de cafea nu
functioneaza.

Stecherul nu este conectat corect.

Conectati bine fisa cablului de alimentare

la priza de perete, dacd aparatul tot nu
functioneazd, contactati un service de reparatii
autorizat.

Recipientul este prea mare sau forma nu
este potrivita.

Folositi o cand inaltd si ingustd.

Aifolosit lapte degresat.

Folositi lapte integral sau lapte cu continut
scazut de grasime.

Nu incercati sd reparati singur aparatul dacd nu a fost gdsitd cauza defectiunii,
Mai bine contactati un centru de service certificat.

Aruncati dispozitivul in conditii de siguranté pentru mediul inconjurétor

25



26

GR: MHXANH ESPRESSO | EyxeipiSio Aeltoupylwv

IHMANTIKEZ OAHTIEZ AZOANEIALZ

0tav YpnOIHOTOLEITE TNV NAEKTPIKT 00 GUOKEUT, TNPEITE MAVTa TIC BaotkéC MPo@uUAAEeI; aopaNeiac, cupmepNapBavopévwy:
1. Aopdote ONeg Tic 0dnyieg

2. Mpwvn xprion, eAéyEte oL n Téon g mpiCag ToiYoU AVTIOTOIXE! 0TNV OVOUAOTIKY TAGN TIOU avaypAQETal 0TV TVaKiSa
TUToU.

3. Autr n ouokeun eivar e§omMiopévn pe yelwpévo @Ic. BeBaiwBeite otin emmoiyia mpila o omitt ag gival KA Yelwpén.
4. T va amo@uyeTe TupKayld, nAektpominéia 1 TPAUHATIONS aTopwy, nv Bubilete TR aTa TOU TPOiovTog, To Kahwdio
Kal To BUopa o€ vepd i AAa uypd.

5. Houokeun dev mpémet va Bubiletar og vepd fy d\a uypd.

6. Agaipéate T0 QIC amd TV emitoiyia mpila mpiv kabapioeTe T cuokeun kai dtav Sev Ba T Xpnotpomoleite. AQRoTe T
OUOKEUN VOl KOUWGEL EVTEAWC TTPIV T GUMPACEPETE, MPOTOU EYKATAOTAOETE €aTAATA I TPV TV KaBapioeTe.

7. Mnv ypnotgomoteite Tn ouokeun e pBappévo KaAwdIo 1 IC 1} AYOU N CUGKEUN TAUATNOE Va AEToupYei, apou Exel
TIEGEL KATW Kal €xel umooTel {nuid pe kamoto tpdmo. Miyaivete ) ouokeur oTominaléatepo e§ouatodotnpévo oépPic yia
€Neyxo, EMOKeUN 1} NAEKTPIKM 1 INXAVIKT pUBWION.

8. Hjxprion e§aptnudtwy mou dev GuvigTolvTaL Amd TOV KATAGKEVOOTH TNG CUGKEUNC Mmope va TpoKahéael mupkayld,
nhektpomngia i TpaupaTiopoUC,

9. TomoBetoTe T GUGKEUN O€ Eimedn em@avela 1 TPAméQ), unv TV KpePATe amd 1o kahwdio Tpogodoasiag mdvw amd Ty
ywvia tou TpameCiol A Tou MayKou.

10. BeBaiwBeite o110 KaAWSI0 TPOPodoaiag dev ayyilel v (E0Tr m@aveld TG GUOKEUNC.

11. Mnv TomoBeteite TV pnyavi Kagé mavw o€ KAUTr EMQAVELT I KOVTA OE QVOIKTH GWTIA yid val amo@UyeTe Tn PAGRN TG
12. Tia va amoguvOEGETE T OUOKEUN, AQAIPEDTE TO QIC amd TV emroixia mpila. Navta va mdvete amd to g Moté pnv
Tpapare 1o kahwdio.

13. XpNGILOTIOIOTE Tr GUGKEUH LIOVO YIal TOV TIPOOPIGHO TN Kall TOMOBETAGTE TNV O GTEYWO PEPOC,

14. NpooEETe, val PV KOE(Te amo Tov atpo.

15. Mnv ayyiCete Tic Bepéc empdaveleg TG 0UGKEUNS (T.X. aKPOQUGILA TOU ATHOU Kal To avodeidwto giktpo). Xpnoipomotate
XepoUNia 1 xelpohapéc.

16. Mnv €MTPEMETE N Pn¥avr KAQE va AEToupyei xwpic vepo.

17. MHN agaipeite T0 KAEIOTPO KATA TNV TIAPACKEU TOU KAQE. AQaIpEDTE TO KAEIOTPO yla mepLoaoTepo amo 10
deutepdhemta yia va eTIASETe SeUTEPO KA UeTd TOV TPWTO. MPOCEXETE OTAV aalpEiTe TO KAEIOTPO, KaBwG Ta peTaKa
pépn Ba eivar Ceotd. MidoTe T MAaGTIKR XelpoAaBi Kal XpnOILOMOINTE T0 KAUT OUYKPATNaNG GIATPOU Yia va amoppipete
Tov AAEOHEVO Kaé. Oa MPEMEL VAl Ei0TE MPOOEKTIKOI KATA TN LETAKIVNOM TNG GUOKEUNC e (€0TO Uypo.

18. TomoBetriote To P 0TV emToixia mpila MPIV XPNOILOMOIGETE T CUCKEUT. AMEVEPYOTOIOTE OAOUG TOUG SIAKOTEC
TIPWV AQAIPEDETE TO QIC amo T Tpida.

19. Autr n 6uoKeun pmopei va xpnotpomoinBei amd maidid Ave Twv 8 ETWV Kat Amd ATOA e HEIWHEVES OWUATIKEC,
aleBNTNPIAKES A SLaVONTIKES IKAVOTNTEC 1} ENEIPNG EUMELpiag Kat yviong, Hovo av éxouv Ty emomteia fy v kaBodrynon
OXETIKA e TN XPrion TNG GUOKEUAC amd ATopo umeuBuvo yia T aopdheld Toug. O kabaplopdg Kat 1 ouvThpnon e
ouokeuric b€ Ba mpémel va yivetau amé maidid, eKTOC Ki av eivat Gvw Twv 8 ETWV Kal av emtnpolvTal KpatioTe T 6uokeun Kat
0 KANSI0 O€ PEPOC, AMPOOITO OTA TAISIA KATW TWV 8 ETQV.

20. Ot GUOKEVEG PmopouV va YpnatpormoinBoly amé ATopd He PEWUEVES CWHATIKES, AloBNTNELAKES 1) SlavonTIKES IKaVOTNTES
N ENEPNG ELMERIOG KOl YVWONG, EQOTOV EXOUV TUYEL EMPBAEYNG ) EKMAIGEVONG OXETIK UE TNV AGYAN XPrON TG GUTKEUG
Kl av kataAdBouv Toug KivEivoug mou eumAékovTal,

21. Tamabid dev mpémel va maiouv pe Tn CUOKEUN,

22. H ouokeur autr mpoopileTal yia Xprion o€ OIKIAKEC Kat TAPOHOIEG EPAPHOYES OTIWG;

- Kou{iveC TPOOWTIKOU O€ GUVEPYEID, YPAPEia Kal GANOUC XWPOUG epyaaiag

- XWPOl O€ KTHuaTa

- yla mehdreg o€ Eevodoyeia, MOTEN Kat AMOUG TETOIOUC W POUG SlapoViG

- XWPOL KATAAUPATWY TUTTOU «OIAVUKTEPEVDT KAt TIPWIVO»

23. Mnv xpnolpomoleite o€ umaifploug Xwpoug.

24, Quhaete autéC TIC odnyiec.

MEPITPAOH THZ MHXANHZ ESPRESSO

Fig. 1.
1. Kheiotpo
2. Oiktpo
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Mivakag e\éyxou

Koupnti atpo0

AKpo@Ua10 aTHOU

Ae€apev vepol

Yydpatou diokou ataipatog
Aiokoc otagipatog

o NSO~ W

MINAKAZ EAEFXOY

Fig.1.

9. Oeppopetpo

10. Koupmi atpou

11. Evdeiktikr Auyvia atpov. Otav n Beppokpacia Tou vepo yia T mapackeur Kage eival apketd upnAr, Ba avayet
12. Evdeiktiki Auyvia atpou katdotaong avapovig. Otav n cuokeur evepyomoindei, n evoeiktikr Auyvia 6a avayel,
13. Evdeiktikr Auyvia yla kagé ‘Otav n Beppokpacia Tou kagé eivat apketd uPnAn, n evoeiktikr Auyvia Ba avaypet

14. Koupmi evepyomoinong / amevepyomoinong

15. Koupmi e\éyyou avNiag: mpog Ta KATw Yia va QTIGEETE KagE Kat yia AvTAnan vepou, mpog Ta mavw yia Slakor.

16. Koupni e\éyxou Kagé / atpou: KATw yla aTud Kal Mave yla apacKeun Kage

TOMOOETHZH OIATPOY

Fig. 2.

A. Tia va tomoBetrioete To emAeypévo eiktpo o1o KheioTpo, evBuypapipiote To d6vTi Tou Yiktpou e T umodoyr aTo
K\€ioTpO.

B. MeptotpéPte To iktpo aptatepd 1 de1d yia va To aopahioete o B¢on Tou. Autd Ba kheldwael 1o @iktpo oTo KheioTpo.

MPIN THN NPQTH XPHZH
Mo va e6ao@ahioeTe OTi 1) yehon ToU TPWTOU KAPE €ival EEAPETIKN, TPEMEL val EEMUVETE Tr nxavr ToU Kagé pe (E0TO vepo Le
T0 MAPAKATW TPOTIO:
1. Aoaipéote Tn Seapevry vepol amd T pnyavi kagé. Pi€te vepd otn deapievr vepou, n oTdbn Tou vepol dev mpémel va
umepPaivel o orjpa MAX otn Geapievry. ZTn ouvéyela, TomoBetrioTe Tn Sefapievr oTn Unxavr Kage.
2. IHMEIQXH:H ouokeun Slabétel amoonwypevn Oe§apevn yia Ukoho KaBapIOO, UMOPEITE Val YEUIOETE MPWTA TN
de€aplevny e vepd kat oTn ouvéyela TomoBetroTe T deCaplevry 0Tn GUOKEUN.

3. TomoBetroTe 1o peTaMko Giktpo 6To KAeioTPO (Ywpic kagé oo @iktpo). Katdmv TomoBetriote o KAeioTpo KaTw amd T
B¢on Tou Kheiotpou (BA. Fig. 3. - A) kat yupiote Tnv aplotepdotpopa péxpt va acpahioe! kakd (BAéme Fig. 3. - B kat C).

4. TomoBetote GMNT(AVL Yia Kagé, Tou éeTe eTolpdoel mivw 0T Bdon oto dioko otaipatog. BePaiwbeite Oti To Koupni
atpoU Bpioketal otn Béon «O.
5. IHMEIQZH: Emeidi n ouokeun Oev eivat e€omhiopiévn pe @AT{avi iy kavdta, TolpdoTe GIKA oag oKeun.

6. Luvbéote 0TV Tpo@odoaia pElpaTOC, TEOTE TO Koupi evepyomoinang / amevepyomoinong” O ylava
EVEPYOTTOOETE TN UoKeur. H evdetktiki Auyvia tpopodoaiag (kokkivn) Ba avapel.
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7. Natrote 1o Koupmi eNéyxou T¢ avihiac *| &=B I, n avrhia Ba avthioel vepd, Gtav apyioel va Tpéyel vepo, KAeioTe Ty
avThia maTwvTag §ava To koupmi ehéyyou g avthiag | L2 .

8. BePawBeite ot T0 Koupni kaé / atpoy “”/ Bpioketat atny emdvw Béan, mepipévete. H ouakeun apyilet va
TpoBeppaiveTal péxpt va avael ) eVOEIKTIKI Auyvia Kagé (mpdovn). Aut onpaivel 61t n mpoBéppavan oAokAnpwonke.

9.
MNathote §avd To Koupmi Te avthiag kal 1o vepd Ba apyioe! va TpéxeL.

10.AgrioTe 1o vepd va Tpéet yia T \emto, matrioTe To Koupmi ENéyxou TG avhiag pmopeite va pi€ete 1o vepd o€
0mOIASATIOTE OKEVOG Kall 0TN GUVEYELT val Ta KabapioeTe KaNd. Twpa IMOPETE va {EKIVIOETE T TAPACKEU KAPE PE TN
HnYavr Kagé.

IHMEIQZH: Mmopei va undpyet BopuBog dtav avtheital To vepd Ty mpwn eopd. AuTO eival pualoloyiko. H cuokeur
ameleuBepwVEL ToV aépa Tou €xel BUCOWPEUTEL o€ auTr. Metd amd 20 Seutepolenta o Bpupoc Ba eagavioTei,

MPOGEPMANEH
10l v IPOETOIMATETE éval KaAd OAT{avt (0TS KapE EGTPETO, GUVIGTOURIE Vol IPOBEPUAVETE TN CUOKEUNG EK TWV TIPOTEPWY,
ouumepthapBavopévou Tou KAEIoTpoU Kat Tou AiT{aviou, ET0L WOTE To dpwa Tou Kagé va pnv xabei ota kpua pépn.

1. Apaupéote T Se€apievn Kal YeioTe TV pe TV emBupnTr moadtnTa vepoU. H atdBun tou vepou Sev mpémel va unepPaivel
10 orjpa «MAX» ot Se€apevny. X ouvéxela TomoBetriote Tn Geapievr owoTd 6N UoKeUR

2TonoBetrote To LeTahikd @iktpo aTo KAeioTpo (Ywpic kagé aTo giktpo). Katdmv TomoBetiote To KAeloTpo KTw amd T
Béon Tou Kheiotpou (BAéme Fig. 3. - A) kat yupioTe Tnv aplotepdoTpoga péxpt va acpahioel kald (BAéme Fig. 3. - B kai C).

3 TonoBetriote GAT{AVL yIa KAPE, TIOU EXETE ETOMATEL TAVW 0TN Bdon yia Ta GAT{avia.,
4 711 ouvéxela, ouvOETE T cuoKeUn oTn Tpoodoaia peupatog. BePaiwbeite ot To koupmi atpo eival otn B¢ «O».

|
5 Matrote To MAKTPO Evepyomoinang / amevepyomoinong O [, Y1 v evepyoTToIOETE T GUOKeUN, N evVOeIKTIKI Augvia
\etmoupyiag (kokkwvn) avapel. BeBaiwBeite Oti To Kouuni kagé / atpoy / elval oty mavw Béon,

6 Matrote 1o Koupmi ENéyxou TG avhiag otV kdtw Béon tav apyilel va Tpéyel vepo, KheioTe apéow Ty avthia
méovtag {avd 1o koupni eAéyyou TS avthiag ""ornv emdvw B¢on. O okomdg autol Tou Pruatog eival va aviAqoel vepd
amd T Se€apevr) 6TO WA TOU MNYAVILATOG,

7 0tav avayel n evSelkTiki Augvia yia Kagé (mpaovn), mpémet va méote §ava o koupmi ENéyxou TG avthiag otV
katw Béon ka Ba apyioel va tpéxel (eaTd vepo.

8 AQnoTe T0 vepo val TPEEEL Yol 20 GEUTEPONEMTA KAl OTT) GUVEXEL TIEGTE TO KOUMTE ENEyXOU TG avTAiag H
mpoBéppavan ohokAnpwONKe.

MPOETOIMAZIA KAOE EZNPEZO

1 ApaipéaTe T0 KAEioTPO yupilovTag T aploTEPOGTPOYA.

2 TomoBetriote aheopévo kagé 0To avoeidwto QiNTpo pe To kouTahdkl pe(oupa. Me éva kouTadKI ONEHEVO KAQE pmopei
V0l TIAPOAOKEVAOETE €val GAT(AVI UTIEPOYO KOPE. ITN GUVEXELQ TTIEDTE TOV ONETHIEVO KOAPE LE TO TIATNTAL.

3 TonoBetrote To LeTahikd @iktpo aTo KAeioTPO (Ywpic Kagé aTo Yiktpo). Katdmv TomoBetiote To KAeloTpo KTw amd T
B¢on tou KAeiotpou (BAéme Fig. 3. - A) Kat yupioTe T aplotepdoTpo®a KéxpL va aopahioel Kaha (BAéme Fig. 3. - B kat C).

28



GR: MHXANH ESPRESSO | EyxeipiSio Aeltoupylwv

4 Pi€re 10 (e vepd aTo NIT{AVI Kal 0TN OUVEYELD XUOTE TO. XN GUVéxela, TomoBetriote To {eatd ghit{avi (Siko oag
@Ait{avi) ot amoomwievn Baon.

Je
5 BeBawwBeite ott To Koupmi eAéyxou atpou Ppioketal ot Béon «O» Kal To Koupmi KA / aTpol “"e[val otV mdvw Béon.

6 ‘0tav avayel n evelkTIki Auyvia yia Kagé (mpacivn), TpEMel va ATAOETE To Koupmi eNéyxou TG avTiag 0TV KATW
Béon mepluévete Kal o kagég Ba apyioel va TpExeL

7 Mpémel va maTroeTe Kl va ameAeubepwaeTe To Koupmi eAéyxou Tne aviiag otV mdvw Béon otav yivel o emBupnTog
KOQEC 1} TO XPWHa Tou Lypou mou Pyaivel mpopavwg EeBwpldoel.

8 AgoU QTIAEETE TOV KO, TATAOTE TO KOUM Evepyomoinang / amevepyomoinang Kal ot EVOEIKTIKE Auyvieg
Tpogodoaiag kal yia kagé Ba ofrgouv. H punxavi kagé oTapatd va AeToupyei Kat 0 KagEC 0ag ivat ETOILOG.

MPOEIAOMOIHIH: Mnv agrvete Tn Unxavr Kagé Xwpic EMTHPNON KATA TV MPOETOIHAGIA TOU KAPE, KABWG MEPIKEG POPEG
TIpémeLva NeToupyei yelpokivnTa.

IHMEIQXH: Katd tn S1dpKela Tng mapaokeunc Kagé 1 atpou, eivat Qualohoyiko va avaBet kat va oPrvel n evoeIKTIKr Augvia
avapoviic. Aut onuaivel MOvo 6T o BepuavTrpag EvepyooLE(Tal Kat amevepyoroleiTal yia va dlatnpeital n Beppokpacia
otV KavovIKN epBEeLa.

9 Mmopeite va a@alpéoeTe T0 KAEIOTPO EPIOTPEPOVTAC TO GECIO0TPOPA KAl TN CUVEXELD AQAIPWVTAC TO UTTONEIPMATA KAQE
HE TO oYM,

10 AQriOTE T Vel KPUGOOUY, 0T GUVEXELD EMMOVETE e TPEXOUHIEVO VEPO.

NPOETOIMAZIA KAMOYTZINOY
Mnopeite va QTiageTe €va moTrpL KAMOUTAivO pixvovtac agpwdeg yaka oe éva eAT{avi eampéco.

IHMEIQZH: dtav mapayetat atpdc, To KheioTpo mpémel va eival oTn Béon Tou.
Tpdmnog mpoeToaoiag;

1 MpwTa MPOETOIUAOTE TOV EGTIPETO OE EVal APKETA HEYANO OKEVOC, GUMPWVA LE TNV EVOTNTA «TIPOETOIUATI KAYE EGTIPETOD,
BePawbeite 6t To Koupmi atpol PpiokeTat otn Béan “0".

e
2 MatoTe To Koy yia Kage /atpou E otV Kdtw Béon, mepipévete péypt va avape n evOeIKTIK Auyvia atuou (kitpvn).

3 epiioTe kavata pe mepimou 100 ypappdpia yAAakToc yia kibe kamoutaivo mou Ba @TidyveTe. Zag OUVIOTOULE va
xpnatpomoleite mpeg yaAa (6xt (€ot0), ahd amd To Yuyeio.

4Tia va eriageTe KaAITEPO aPPWAEC YANA, GAC GUVIOTOURE VA AQHOETE TO KOUTI ATOU 0N avolkTr B¢on yia mepimou 15
SeutepoenTa, kabwg o mpWToC aTUAC MePIEXEL UMEPBONKO VEPO, OTN GUVEXEL TETE TO Koupmi o Béon «O» Kat cuveyioTe
HE T0 EMOpevO Bripa.

5 BuBioe 10 akpolato atpou oo yaha mepimou o G0 EKATOOTE, TN GUVEELR TIEPIOTPEYTE TO KU eNéyxou atpol apyd
apLoTEPOOTPOYA, 0 aTUOC Bal Eekiviioel va Byaivel amd To akpo@Uaio. DTIaETe appdyaha, UETAKIVWVTAS TO OKEVOC KUKNIKA Kal
TAVW-KATw.

IHMEIQXH: Mnv ayyilete moté 10 akpo@UG1o aTHoU KaTd TV €000 TOU ATUOU Kall TPOGEETE Val NV KAE(TE.
IHMEIQZH: Moté unv meploTpéPETe TO Koupmi aTpoU ypriyopa Kabwg o aTpC Ba cUGCWPEVETAL YPrYOPa yia KO XPOVIKO
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Sldotnpla, yeyovog mou pmopei va auéroel Tov kivouvo €kpnéng.
6 '0tav emteuyBei 0 AMAITOUPEVOG AQPOE, UMOPEITE Va EPIOTPEYTE TO Koupmi aTpol aTn Béon «O».

7 Kdbe popd petd amd Ty mapaokeur appdyaha, akohouBroTe Ta mapakdtw BApata yia va amo@UyeTe T @pASIuo Tou
aKPOQUGIOU aTOU: TomoBETHOTE AdEID KAVATA KATW A TO AKPOPUGILO ATHOU, OTr GUVEXELD EVEQPYOTTOOTE TO KOURTI
aTHOU KOl TOTHOTE TO KO ENEyXOU ATHOU ot katw 6éon. H avthia Ba Eekvioel Tnv AvtAnon tou vepou,
TiepIpéveTe va TpECeL To Vepo yia 30 SeuTepOAENTa, MATAOTE TO KOUI ENEyYOU TG avTAiag otV mdvew Béon Kal 610
TéNC KaBAPIOTE TO AKPOPUOIO ATHOU e €V UYpd GOUYYApL, AANG MPOCEETE val Hny Kaeite!

I

8 MatroTe Kat aQroTE TO KOUM evepyomoinang / amevepyomoinong , Y101 Vel ATEVEPYOTIOIAOETE TV TPOYod0aia.

9 Pi&te 10 appdyaha 610 E0TPEDD, IOV MAPOCKEVAOTNKE. To KamouTaivo eival étolho. Mukaivete kat edv embupieite
TaomaNoTe Tov AQPO HE Aiyn OOV KaKAoU.

IHMEIQXH: AkohouBrote Ta £€i¢ Bruata edv 1o akpopUGIo ATUOU PPAEL: TPWTA YUPIOTE T Koupmi atpol ot Béan

«O» Kal aQAOTE TO UNXAVNHA KOGE VO KQUWOEL Y1 TIEPITOU JIOT WPa. ZTr GUVEXELQ, XPNOLUOTOIOTE va Slapétpou
Tepimou 1 mm Kall KaBapioTe TO AKPOPUGLO APKETEC QOPEC. TENOC, MOTAOTE TO KOUMM KA / aTHoU Kall EvepyomoloTe
T0 Koupni atpoU yia va eNéyéeTe av n ouokeur pmopei va Bydhel kavovikd atpd otav avdpel n evelkTiki Auyvia atpou
(mpdovn). EmkowwvAoTe pe To TUAKa oépPIC edv N ouokeun dev pmopel va mapayel aTpo agoU akoAouBrael Ty mapamave
Teptypagopevn Sadikaoia.

ZHMEIQZH: AQoU XpnoILOTIOINTETE TOV AT, GAC CUVIOTOURIE VOl APROETE TNV LNXAVH KAQE VO KPUWOEL yla TOUAAYLOTOV
5 hemtd mpv @TIageTe Eava Kagé. AlapOPETIKA, PMOPEi va eMQavIOTEL 00 Kapévou Kagé oTov eompéco oag. Edv BéNete
va QTIAeTe Kaé apéowc, akohouBroTe Ta €A Pripara: Mpwra mathoTe Kot ameheuBepwaeTe To koupmi atpol | & | oy
mio mévw Béon: BuBioTe To akpo@Uato atpou ato AiT{ave- AeUTtepov, MaTAOTE To Koupmi ENéyXou TG avhiag ” TPOG
0 KATW 0T YapnAGTEPN B€on Kat yupioTe To Koupmi EAéyxou atpoU Kat To vepd Ba apyioe! va péel é§w amd 1o akpopuslo
atpoU. Apou oProel n evelKTIKi Auxvia avapiovrig matioTe Kal ameAeuBepwaeTe To Koupmi eAéyyou avhiag "”OTT]V
endvw Béan Kal, 0Tn GUVEXELD, YUpioTe TO koupmi ENéyyou atpoU aTn Béan «O». Otav avapet n evdelktiki Augvia avapovic,
HmopeiTe va apyioeTe {avd va QTIAYVETE KagE.

MAPAZKEYH AOPOTANA/ TAPATQIH ATMOY A ©EPMANZH YTPQN

To akpo@Uolo aTuou Umopei va xpnatpomoinBei Lovo yia T mapaokeur agpdyala f yia T mapackeur eotwv
pOPNHATWY, omw¢ (E0TH COKONITA, VEPO 1 TOAL

TPOMOZX MPOETOIMAXIAL:
1 ApaipéaTe TV amoomwpievn de€apievr Kat yepiote Ty pe T embupnTi mosotnTa vepol. H 6tdbin Tou vepol dev mpémel
va umepPaivel o ofjpa «<MAX» otn Se€apiev. Xt ouvéxela TomoBetrioTe T Seaievr 0wOTd 0T GUOKEUR
2311 OUVEYELQ, GUVOEDTE TN GUOKEU 0TN Tpogodooia pedpatog,

3 Matrote To koupn evepyomoinong / amevepyomoinong "2 Yla va evepyomoloeTe T oUaKeun, n evEIKTIKA Auyvia
\etmoupyiag (KOKkivn) avapeL.

4 MNatiote 10 koupi eAéyyou TG avthiag oTnv katw Béon, BePatwbeite 611 To Koupm Kagé / atpol Bpioketal
oty endvw B¢on, n avhia Ba apyioet va avihei vepo. Otav 1o vepd apyioel va Tpéxel, KAeioTe apéowg Tnv avihia.

5 MatAoTe T0 Koupmi Kagé / aTpol 0Ty Katw Béon Kat EpIUEVETE Wia oTiypn. H ouokeur) apyiCel va Beppaivetal katn
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kitpwvn evdetktiki Auyvia avapel. Autd onpaivel 6tin mpobéppiavon ohokAnpwonke.

6 BubioTe T0 akpo@UGIo aTuol aTo Uypd mou mpdkertal va (eatabei. Edv BéNete va pTiaEeTe agpdyaha, fubioTe To
AKPOPUOIO ATHOU TrEPIMOU 2 £KATOOTA 0TO YAAA. [UPIOTE TO KOUWT aTHOU APIOTEPOOTPOPA YIa Vol EEKIVOETE TV TIapaywyn
aTpou.

7 MoAi¢ emireuyBei To emBupnTd amotéleapia, Pmopeite va yupioeTe To koupi atpol aTn Béon «O».

8 Kdbe popd petd amd Ty mapaokeur appdyala, akohouBroTe Ta mapakdtw BApata yia va amo@UyeTe T @pASIuo Tou
aKpo@UGiou atpou: TomoBetrioTe Adeld KAVATA KATW Mo To aKPOPUGLO ATHOU, OTT) GUVEXELD EVEQYOTIOINGTE TO KO ATHOU
Kal matoTe To Koupmi eNéyxou atpol ot katw Béon. H avthia Ba Eekivioel Ty GutAnon Tou VepOU, TEPILEVETE val
TPéCeLTO vepo Yia 30 deutepoAemTa, MATAOTE TO KOULTE ENEyyoU TG avTAiag otV mavw Béon kat 0To Té\og kabapioTe
T0 AKPOPUOLO ATHOU € Eva YPO 0PouYYapl, aMA mpoaéTe va pnv Kaeite!

9 Moot Kat ameAeuBepPWOTE TO KOUWT Evepyomoinong / amevepyomoinong “”, Yla Ve amevePYOTOINOETE TV
TPoQodooia.

IHMEIQZH: Akoloubriote Ta €€1i¢ BripaTa edv To aKpo@UOIo ATUOU PPASeL MpWTa YUpioTe To Koupmi atpol oTn Béon

«O» Kt aQHOTE TO PNYAVNLA KOQE Vol KPUWOEL yla TIEPITIOU MIGH WPa. ITn OUVEXELD, Xpnatponotote BeAdva Slapétpou
Tiepimou 1 mm Kt kaBapioTe T AkPOPUGTLO OPKETE QOPEC. TENOG, TATHOTE TO KOUWT KAQE / aTHOU ‘ Kl evepyomolote
T0 Koupi atpoU yia va eNéyEeTe av n ouoKeur pmopei va Bydlel Kavovikd aTpé otav avapel n evEIKTIKI Auyvia atpou
(mpdiavn). EMKovwvAGTE e To TUAKA 6€PPIC EQV I GUGKEUI eV umopei va mapdyel aTud agou akoAoubrioel Ty mapamdvw
Tiepypagopevn Sladikaoia.

IHMEIQZH: AQoU XpnOIUOTIOITETE TOV AT, GAC GUVIOTOURE VOl AQROETE TNV LNXAVH KAQE VO KPUWOEL yia TOUAAYIOTOV
5 hemtd mpv @TIdgeTe Eava Kagé. AlaQOPETIKA, UMOPE( va EMQAVIOTEL 00 KapéVou Kagé aTov Eompéao aag. Edv BéNete
va QTIGEETE Kagé apéowc, akohoubrote ta ¢ Pripata: Mpwra matiote kal ameAeubepwoeTe To Koupmi atpol @[ otV
mio mvw Béon: BuBiaTe o akpo@Uato atpou 1o GAT{avL- A€UTEPOV, TATAOTE TO KoM ENEyXOU TN avTAiag Tpog
Ta KATWw 0T YaunAdtepn B¢on Kal yupioTe To koupmi ENéyxou aTpoU kai To vepd Ba apyioel va péet é¢w amd To AKPOYUGI0
atpoU. Apou ofroel n evOEIKTIKA Auxvia avapovig MaTAOTE Kal ameAeuBepwoETe To KoupT eNéyxou avihiag ""cmv
endvw Béan Kal, 0T GUVEXELD, YUPIOTE TO Koupmi ENéyxou atpoU ot Béan «Ox». Otav avapel n evOeIKTIK Augvia avapovic,
HMOPEITE Va apyioeTe {ava va QTIAYVETE KagE.

MAPAZKEYH AOPOTANA/ MAPATQrH ATMOY A ©EPMANZH YTPQN

To akpo@Uolo aTpoU Umopei va XpnatpomoinBei LOvo yia TV apaoKeur agpdyala i yia T mapackeur (eotwy
POPNHATWY, Omw¢ (E0TH COKONAT, VEPO 1 TOAL.

TPOMOZX MPOETOIMAZIAL:

1. Agaipéote TV amoonwpevn SeCapevi kat epioTe T [e Ty embupnT moodtnTa vepou. H oTdBin Tou vepol dev
npémetva unepPaivel To orpa «MAX» otn de§apievry. I ouvéxela TomoBetiiote T Ge§apevi owoTd oTn GUOKEUN.

2. XN OUVEXELD, OUVBEDTE T GUOKEUN 0T TPOYOB0aia PEUHATOC,

3. TMatrjote 10 MAKTPO Evepyomoinang / amevepyomoinong “”, Y101 VOl EVEPYOTIOINOETE T GUOKEUH, 1) EVOEIKTIKM Auyvia
\etroupyiag (KOKKIvn) avapeL. -

4. Marqote To Koupmi eNéyxou TG avhiag oty kdtw Béon, BePaiwBeite OTi TO KOUPT KAE / aTHOU
Bpioketat atny emdvw Béan, n avihia Ba apyioet va avihei vepo. Otav To vepd apyioel va Tpéxel, KNEIoTe apéowg T aviMia.
5. TlatioTe To koupmi Kagé / atpou oty Katw Béon ’@ Kat mepIpEVETE yia pia oTiypn. H ouokeun apyilet va Beppaivetal
Kal ) kitpivn evOelkTikA Auyvia avaBet. Auto onpaivel 6Tt n mpoBéppiavon ohokAnpwonke.

6. BubioTe 10 akpoQUGI0 aTHOY GTO UYPG ToL MpdKeiTal va (eotabel. Edv BéNete va guiagete appdyaha, Bubiote To
aKPOPUOIO ATHOU TIEPITOU 2 €KATOOTA 0TO YaAC. TUPIOTE T Koupi aTHOD apIoTEPOOTPOPA Yidl Vol EEKIVIOETE TV Tapaywyr
QTHOU.

7. MoNg emteuyBei To emBUUNTO AMOTENEGG, UMOPELTE VOl YUPIETE TO KOUWT aTpou 0T Béan «O.

8. KdBe popd petd amd v mapackeur agpoyaa, akoAouBnaTe Ta mapakaTw Bripata yia va amoUyETe To ¢pdgio Tou
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aKpo@uGiou atpou: TomoBeTrioTe Adeld KaVATa KATW Mo To aKPOPUGLO OTHOU, OTT) GUVEXELD EVEQYOTIOINGTE TO KO ATHOU
kal matAoTe To Koupmi eNéyxou atpol otnv katw Béon. H avthia Ba Eekivioer Ty AvtAnon Tou vepou, TEPIUEVETE val
Tpé€e1 10 vepo yia 30 SeutepONeMTa, MATAOTE TO KOUUT EAEYXOU TNG AVTAIaG ot mavw Béon kat oto Téhog kabapioTte
T0 AKPOPUOLO aTHOU LE éva Uypd GpouyyapL, oA TPOOETE va PNy Kagite!

9. MatroTe kat agnoTe To Koupi evepyomoinong / amevepyomoinong | O [, yia va anevepyomolroeTe TV Tpogodooia.

IHMEIQXH: AkohouBnote Ta €i¢ Bruata edv 1o akpopUOIo ATUOU PPAEEL: PWTA YUPIOTE TO KOUWT aTpoU oTn Béon

«O» Kat AQAOTE TO MNYAVNLO KAQE VOl KPUWOEL yia TIEPITIOU JIoT WPa. 2T OUVEXELD, Xpnalomoljote BeAdva Slapétpou
mepimou T mm Kat KaBapioTe TO AKPOPUGIO APKETEC POPEC. TENOC, TATAOTE TO KOUMI KOAPE / ATUOU [E@ Kl evepyomolote
T0 KOUpTT o0 yia va eNéyEETe OTI N GUOKeUN umopei val Byahel kavovikd aTuo otav avaBel n evBEIKTIKR Auyvia atuou
(Kitptvn). EmKovwvrioTe e To TR oépPIc €dv n ouokeun dev Umopei va mapdyel atpd agol akoAoudroel Ty mapamavw
Tieplypagopievn Sladikaoia.

AEITOYPTIA AYTOMATHZ ANENEPTOMOIHZHE

H ouokeun Ba amevepyomonBei autopata 25 AemTd META TO ATNUC TOU KOUWTTIOU EVEQYOTOiNoNG / amevepyomoinang.

KAGAPIZMOZ KAI ZYNTHPHZH

1. Amoouvdéate amo 1o GikTuo TPOPodOaGiag Kal APOTE T HNXaVH TOU KAGE Vo KPUWOEL EVIEAWS IV APXiOETE TOV
kaBapiopo e,

2. KaBapiCete ouyva to mepifAnpia T pnxavig kaoe pe éva vwmd agouyydpt. KaBapilete Taktikd tn de§apievr vepou, 1o
bioko otadipato Kat To Tayi. T GUVEXELD OTEYVWOTE T,

Inueiwon: Mnv kabapilete pe owomveupa 1y mapackeudopata kabapiopo pe SloAUTe. Moté pnv Bubilete To mepifAnua oe
VEPO Y val TO KaBapioeTe.

3. AgaipéaTte 10 KAioTPO MEPIOTPEPOVTAC TO BECIO0TPOYPA, APAIPEDTE TA UMONEIPHATA TOU KAYE Kall OTN OUVEELT
pmopeite va Ta kaboapioeTe e amoppunavtiko. Touhdyiotov mpémel va EemUveTe pe kabapo vepd. Mnv mévete To KheioTpo
07O TMAUVTNPILO THATWV.

4. M\Ovete OAa 10 €60PTARATA OTO VEPO KAl OTEYVWOTE TA EVIENWG,

ZHMEIQZH: KaBapiote Tn ouokeur petd and kaBe yprion, woTe va pmopei va Aertoupyoel owoTd.

KAGAPIZMOZTQN ZYZZQOPEYMENQN AAATON

1. Tava dlaogahioete v amoteeapatikn Aertoupyia TG HnXavig Kagé oag, ot E0WTEPIKOT GwAVeG mpEmel va elval
kaBapoi kat va pnv aAAolwvouy To Apwiid Tou Kagé, mpémel va kabapilete Ta katdouma Twv ahdtwy KaBe 1-2 prvec.

2. Tepioten deCapevy pe vepd kat kaBaplaTiké ahdtwv péxpt o enimedo MAX (n avahoyia vepou kat Tou KaBaploTikol
aNdTwy eivat 4:1, yla Nemtopépeteg Seite TIc 08nyieg xpriong 0To okeuaapa. XpnatuonolioTe KaBaploTiko AAATWY yia OIKIAKT
Xprion, Hmopeite va xpnatpomotoete KITpiko 0§l (S1aBéaipo o€ KaTaoTAHATA XNUIKWY 1 UaxapIkwy) vt yia KabaploTiko
aNATWV (€val PéPOG VEPOD Kal Tpial pépn KITPIKO 08U).

3. LUpgwva pe o mpoypappa mpobéppavong, TomoBeTioTe To KAeioTPO (Ywpic va éxel TomoBeTnBei kagé péoa) kat pia
kavara. MpoBeppaiveTe T0 vePd CUPPWVA HE TO MPOYPAKA «mpoBépavany.

4. Tlatiote to koupnti evepyomoinong / anevepyonoinonc“&J’i Y10V EVEPYOTIOIOETE T GUGKEUN, N EVEIKTIKR Auyviat
Tpoodoaiag (kdkkivn) Bt avdyel, pemet v MaTAGETE To KoURTT eAéyyou avthiag oy kdtw Béon | ", BePawbeite
61110 Koupm Kagé / atpol eivar otny mavw Béon | ¥ " Orav apyile va Tpéyel vepd, Kheiote T avthiamélovtac Eavd To
Koupmi ENéyxou TN avthiag oTn Béon " Kal TEPIUEVETE pia oTIyp, N pnxavn kagé Ba apyioel va Beppaiveral,

5. Otav avayet n evbeikiki Augvia avapovic (mpaotvn), auto Seiyvel 61t n Béppavon éxel ohokAnpwbel. Matwviag o
koupmi ENéyxou TG avthiag oTnv katw Béon kat eia€re S0o PAtlAvia kagé (mepimou 60 ml). Xt cuvéxela, kheioTe
TNV avtAia Kol TEpIEVETE 5 deutepONemTaL

6. MathoTe To Koupmi kagé / atpol @‘[ oTNV KaTw Béon, MEPILEVETE va avael n Kitpivn evOeKTIKI Auyvia. AgroTe
TOV aTpO va Pyel yia 2 NemTd, 6T GLVEXETA YupiaTe T0 Koupm atpou otn Béon «On» kal OTAHATAOTE Tov aTuO. MaTAOTE T
koupn evepyomoinong / ansvepyonoinonc’@’; Y10 VC CTEVEPYOTIOIOETE Th CUOKEU, AQHOTE T0 KaBAPIOTIKO ANITWY va
napapeivel yla Touhdyiotov 15 Aemd.

7. Evepyomouote Eavd To unxavnpa kai emavahapete ta fripata 4 éwg 6 TOUAGYIOTOV 3 GOpEC,

8. XN ouvExEld TEDTE Kal AQAOTE TO KOUWTE KA / atpol oTnv emdvw Béan dtav avdyel n mpdatvn evdeIKTIKA
Auyvia, matrote To koupmi EAéyyou avTiag oTnv Kdtw Béan ”L Y101 TNV amoGTpayyIon Tou Vepou, padi e To KaBaploTiko
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aNATWV, KOl VO OMOOTAYYIOTE EVIENWG.
9. Ao «gTiaéTe kagér (Ywpic aleapévo Kape) pe vepd Bpuang oto eminedo MAX, emavahdBete ta Bripata 4 éw 6, 3

@opéc (Oev xpe1aletal va mepIUEVETE 15 NemTd 0To Bripial 6). 1T GUVEXELQ EVEPYOTIOIOTE TO UNYAVNHA Kol AQrioTE TO VEPS va

amooTPaYYIOTEl evTEAWC amo T deSapievry .
10. EmavahdBete 1o Pripa 9 ToukdyioTov 3 gopéc yia va Befaiweite 611 ol owhrjveg eivat kaBapég.

ENIAYZH NPOBAHMATQN

LYMNTQMA AITIA ENEPTEIEX

To vepo Tpéyel amo 1o . N .

Kdrul) P€OG TNG MnXavAg E:gﬁig?u vepo oto dioko KabBapioTe 1o dioko otaipatoc,
Ka@é

H unxav kagé dev Nettoupyei.

EmkowwvroTe pe e§ouatodotnpévn umnpeaia
0¢pPIC.

To vepd Slappéel and Tig
T\eupéq Tou piktpou.

Yndpyel aNETEVOC KAQEC OTNV
dKkpn Tou Giktpou.

Agaipéate Tov

0 KOQEG EOTIPEDO EXElL
o6& yevon (Eudiov).

Aev €xe1 kaBapioTei owotd N
GUOKEUT HETA amo Tov kaBapiopo
TwY AAATWV.

KabBapioTe TV KageTIépa Omw¢ mEPIypAPETaL
otnv mapdypago “Mpw Ty mewtn XpHon" apKeTEG
(POPEC.

0 aleaiévoc Kagég eivat
amoBNKEVLEVO VIO APKETO XPOVIKO
Sidotnpa og 016, Lypo pépoc. O
KaQEC €xel XaAAoEL.

XpnoluomolnoTe PpEoko aNEHEVO KAPE

1 amoBnKeUOTE TOV ayPNOIKOTOINTO KAYE

o¢ 5poaepo, Enpd péPC. Apou avoiteTe T
GUOKEUQGIa TOU KAE 0QpayioTe Ty Kahd Kat
amoBnKevoTe T oTo Yuyeio yia va dlatnpnOei
KaAUTepaL

H pnxavi kagé dev
\ermoupyel.

To Buopa bev eival owotd
ouvdedepévo otnv mpila.

YuvbéaTe kad To BUapa Tou Kahwdiou
Tpogodoaiag otnv mpia, av n Guokeun
e€akohouBei va Unv Aertoupye, EMKOIVWVAOTE e
éva €€0U01080TNHEVO GEPPIC Yia EMOKEUN.

To ydha Sev kavel kakd
appo.

H evdetkTiki Auyvia atpol Sev éxet
oproeL.

Movo agol avaet n evOeIKTIKM Auyvia atuou,
pmopei va ypnatporolnBei o atpdg yia o
appoyaia.

To Soyeio ivat moAU peyaho 1y 1o
oxriHa 8ev eival katdMno.

Xpnotgomoiote YnAd kal 0TevO mMoTrpL.

Xpnotponorjoate
anoBoutupwiévo yaAa.

Xpnotuorotnote mpe yaha fj yaha xaunAig
TIEQIEKTIKOTNTAC 0€ Nimrapd.

Mnv emiyelproeTe Vo EMOKEVATETE MOVOL GAC TN GUCKEUN av Sev eviomaTel n autia ou o@ahatod, Eival kahutepo va
EMKOWWVIOETE € Eva TOTOMOINWUEVO KEVTPO CEPPIC.
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NPOU3BOAUTEN U BHOCUTEN:
KeteH OO[; EMK: BG123670208; Codus, n.k. 1836, byn. Bnagummp Basos N2 39, er. 7;
TenedoH: +359 2 8691023; Gakc: +359 2 8691025; e-mail: sales@keten.bg; www.keten.bg

MANUFACTURER AND IMPORTER:
Keten LTD,; VAT: BG123670208; 1. 7, 39 Vladimir Vazov blvd., 1836, Sofia, Bulgaria
Phone: +359 2 8691023; Fax: +359 2 8691025; e-mail: sales@keten.bg; www.keten.bg

EN: The symbol means that the product should not be disposed of with household waste in order to avoid
environmental contamination and human injury. Take the appliance to a specialist recycling center for electrical
appliances./ BG: To3u CMBON 03Ha4aBa, Ye NPOAYKTa He TPAOBA fia Ce U3XBbPAA 33eAHO C OCTaHanwTe GrTosy
OTNaabLy, 3a fa ce n3berHe 3aMbpcABaHe Ha OKOMHaTa CPeda 1 HapaHsaBaHe Ha xopa. OTHeceTe ypeda B
CreLMan3mMpaH NyHKT 3a peurknnpate Ha enektpoypeny. / RO: Acest simbol indica faptul, ca produsul nu
trebuie aruncat impreund cu deseuriile menajere pentru a fi evitatd poluarea mediului si afectarea sandtatii
umane. Duceti aparatul la un centru specializat de colectare a aparatelor electrocasnice pentru a fi predate spre
reciclare. / GR: Autd To aUpBoAo onuaivel 611 To mpoidv Gev Ba mpénel va amoppimtetal padi pe GMa otkiokd
AMoPPIMATA Yia Va amroeuxBel n oAuvan Tou TEPIBAMOVTOC Kal 0 TRAUUATIOUOC avBp@mwv. Mnyaivete T
OUOKEUH O€ EIBIKO KEVTPO QVAKUKAWONG NAEKTPIKWY GUOKEUWV.
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