D) DOSETTE

KapeTiépa Espresso 3in 1

D-EC1420B

OAHTI'IEZ XPHZHZ

AlaBAOCTE TPOGEKTLKA AUTEG TLG 0dNYiEC XPIONG PV XPNGLUOTIOLCGETE AUTH TH CUCKEULN Kt
duAdére teg yia TBavA HeAAOVTIKN avayvwon



Mpos&idotroinon: MNMpiv XpNOIHOTTOINCETE NAEKTPIKEG CUCKEUEG, TTPETTEI VA YVWPICETE
KOl VO KOTOVOEITE TIG TTAPOAKATW TTPOPUAAEEIG AOPAAEING OXETIKA UE TN XPAON TNG
MNXavAg:

1. EAéyETe av n 1G0N TOU PEUPATOG €ival CUPNPWVN PE TNV OVOUAOTIKA TGO TOU
TTPOIOVTOG.

2. Ta va atmoeuyete NAEKTPOTTANEia 1) TTupkayid, pnv BuBideTe To KAAWDSIO PEUPATOG A TO
@IG o€ vEPO 1 AAAO uypo.

3. Amaiteital emiAewn 600 N KAPETIEPA AEITOUPYEI" UNV ETTITPETTETE O€ TTAIdIA ) ATOMA
XWPIG duvaTdTNTA AUTOECUTTNPEETNONG VA TTANCIAJOUV Tn CUOKEUN.

4. AtoouvoéeTe TO @QIG aTTd TNV TTPICA PETA TNV TTAPACKEUN 1) TTPIV aTTO TOV KABAPIoHO
TNG KAQPETIEPAG. AQNOTE TNV KAPETIEPA VA KPUWOEI TTPIV QPAIPETETE ] TOTTOOETHOETE
EOWTEPIKA PéPN 1) TTPIV TOV KABAPIoWO TNG.

5. Mnv XpnOIJOTTOIEITE TN CUCKEUN KAl ETTIOTPEYTE TNV OTOV KATAOKEUQOTH 1) O€
€EOUCI000TNUEVO KEVTPO OEPRIG YIA ETTIOKEUN, EQV €XEI UTTOOTEI {nUIA TO KOAWDIO 1 TO
@IG 1l av TTapouaciadel otroladATToTE BAGRN TTOU TTPOKAAE U QUOIOAOYIKN AEITOUpYia.

6. Mnv XpNOIUOTTOIEITE ECAPTAMATA TTOU OEV £XOUV EYKPIBEI ATTO TOV KATAOKEUQOTH,
KaBwg autd utropei va TTpokaAéoel BAGBES A kKivdUvoug yia Tov XpAoTn.

7. Mnv Tnv BuBiCeTe 0€ vepd. Xprion YOVO O€ ECWTEPIKOUG XWPOUG.

8. Mnv a@rveTe TO KOAWDIO PEUPATOG VA KPEPETAI ATTO TNV AKPN Tou TPATTECIoU i va
BpiokeTal KOVTA o€ €TMIQPAVEIEG JE UWPNAR BEpuoKpaaia.

9. Mnv TOTTOBETEITE TNV KAPETIEPA TTAVW A KOVTA O€ £0TIEG UYpaEPiIOU A POUPVOUG.

10.Mnv XpNOIYOTIOIEITE TNV KAPETIEPA VIO AAAOUG OKOTTOUG. XPNOIUOTIOIEITE TN O€ OTEYVO
XWPO 1 TTEPIBAAAOV.

11.TepiCete TO doxeio vepoU pdvo pe KaBapd, KpUo vePd. ATTayopeUeTal N Xprnon
METAAAIKOU VEPOU, YAAQKTOG I GAAWYV UYpwWV.

12.01av atroouVOEETE TO KOAWDIO, KPATATE TO PIG Kal OXI TO KOAWDIO yIa va TO TPAPRNEETE
aTro TNV TpIda.

13.KaTtd Tnv TTapackeun KagE, opiopéva PEpn eTavouv o€ uwnAr Bepuokpacia. Mnv Ta
ayyicete atreuBeiag, eKTOG AtTo TN XEIPOAARH.

14.H Bepuokpacia Asitoupyiag A atToBAKEUONG TTPETTEI VA Eival TTAVW ATTO TO UNdEV
Babuoug KeAaiou.

15.Mnv XpNOIYOTIOIEITE TNV KAPETIEPA OE XWPOUG UE UYPNAR BepPokpaaia, EVTOvo
payvnTikO TTedio i uypaaia.

16. AuTh n OIKIOKI CUOKEUN €ival KATAAANAN yia xprion atré atopa nAikiog 8 €Twv Kal
Avw. ATOUO JE CWHATIKESG, AIOBNTNPIOKEG 1) TIVEUPATIKEG QVATTNPIES, 1] ATOPA XWPIG
ETTAPKI) EUTTEIPIA KAI YVWOT), TTPETTEI VA XPNOIUOTTOIOUV Tr) CUCKEUN JOVO UTTO TNV
eTTiBAEWN KATTOI0U TTOU YVWPICEl TN oWOTA Xprion.Atayopeletal oTa TTaidid va



TTaifOUV UE AUTH T OUOKEUT Kal ETTIONG OEV ETTITPETTETAI VA Tr) GUVTNPOUV i va TV
EMMOKeUALoUV, EKTOG Qv €ival Avw TwV 8 €TwV Kal UTToO TNV €TTIRAEWnN KNdEUOVa.

18.Mnv agrvete Ta TTAIBIG KATW TWV 8 £TWV va ayyifouv Tn CUoKeUN 1 To KAAWSIO
peUPATOG.

19.H pnxavn d1a6€Tel @ig pe yeiwon. MNapakahoupe BePaiwOeite 0TI N TTPiCa OTO OTIITI
€ival oWOoTA YEIWPEVN.

20.Agv emMTPETTETAI N XPHON TNG KAPETIEPAG AV TO DOXEIO vEPOU gival Adeglo.

21.Mia kdyoula utropei va xpnoipoTroindei uévo pia popd Kai dev ETTITPETTETAI N
eTTavaypnoliyotroinor tng!

22.T1pog1doTtroinon: yia va atToQUYETE TPAUPATIOPOUG, uNV BAdete Ta dAXTUAO HEOa OTO
BAaAauO TTOPACKEUNG.
O B6dAapog TTapaockeung TTEPIEXEI CEOTO VEPO, YNV avoiyeTe TN Aafr katd Tn didpkKela
TNG AEITOUPYIOG yIa va ATTOPUYETE TPAUPATIONOUG.

23.AuTr} n ouokeun gival KATAAANAN yia OIKIOKA Xpron Kal TTapOUOIES XPNOEIG OTTWG:

e Koudliveg TTPOOWTTIKOU 0€ KATAOTANATA, ypageia Kal AAAa epyaciakd TTepIBAAAOVTa
o ®dppeg

e =gvodoxeia, HOTEA Kal AAAA TTEPIBAAAOVTA KATOIKIOG

e KartaAupata pe Tapoxn Tpwivou

24.TNIAPAKANOYME KPATHZTE AYTEZ TIZ OAHIIEZ

25.Edv 10 KOAWDI0 TPOPOdOCiag UTTOOTEI {NUIA, TTPETTEI VA AVTIKATAOTOBOEI aTTd TOV
KATAOKEUQOTH, TO KEVTPO OEPPIG I avTioTOIXA £CEIDIKEUPEVO TTPOOWTTIKO, YIA TNV
ATTOPUYN KIVOUVOU.

26.H ouokeun dev TTpoopideTal va AEITOUPYED PE EEWTEPIKO XPOVOBIOKAOTITN i EEXWPIOTO
TNAEXEIPIOTHPIO.

27.MMpog1doT1Toinon: N KAKr XPAon MTTOPEI va TTPOKAAECEI TPAUPATIONO.

28. H kageTiépa dev TTPETTEI VA TOTTOBETEITAI HECQ O€ VTIOUAQTTI KOTA TN XPAON.



MEPH 2Y2KEYHZ

AvTaTTTopag yia
KAwouAeg TuTTOU Dolce
Gusto®

AvTaTrTopag yia
KAWOUAEG TUTTOU
Nespresso®

AvTaTrTopag yia
OAEOUEVO KOAYE

2. ATTOOTIWHEVO DOXEIO YAAAKTOG

L)

1. ATrooTrwpevog BioKog GUAANOYAGS uypuwv

10




3. AaBA TEPIOTPOPRG CWANVa YAAQKTOG

4. Avtattopag KAywouAag

5. \aBn déopeuong-atmodE0EUONG AVTATITOPA KAWOUAQG

6. 086vN

7. Katréiki doxeiou vepou

8. AtrooTTwpevo doxeio vepou

9. KoupTri puBuiong appdyaia

10. B&on amobrikeuong aviamTopa KAYWOoUAag

Mpwtn Xpion
A@aipéoTe OAEG TIC CUOKEUOOIES Kal EAEYETE OAa Ta ECAPTAMOTA.
AI0BAOTE TTPOCEKTIKA OAEG TIG 0BNYiEG OE AUTO TO £yyPAPO.

KaBapioTe 6Aa Ta e€aptrpata TTpIv atrd TNV TpwTn Xpenon (deite Tig odnyieg
Kabapiouou).

Av £xeTe OTTOIAONTTOTE ATTOPIA, TTAPAKAAOUUE KOAEOTE TO TNAEPWVO ECUTTNPETNONG
TTEAATWV.

Otav XpnOIYOTTOIEITE TN PNXaVH] YIa TTPWTN Popd YETA TN oUvOECN OTO PEUNQ, YEPIOTE
TTPWTA TTANPWG TO DOXEIO VEPOU. 2TN CUVEXEIA, TTPOCOEOTE PIa MIKPH TTOOOTNTA VEPOU
01O dOXEi0 YAAOKTOG Kal TOTTOBETACTE TO OTN BACIKY Povada. MNupioTe TO KOUWTTI OTO
doxeio YAAaKTOG 0Tn B€0N UE TO €1KOVIBIO KABAPIOUOU yia va TTPpayuaToTroinbei évag
KUKAOG KaBapiopou yia To doxeio yAAAKTOGS. (AuTO TO BAMA gival TTOAU onuavTiko. MNa
QVOAUTIKEG 0ONYiES, avaTPELTE OTA OXETIKA KEQAAAIQ TOU €yXEIPIdiOU Xpriong yia TV
TotroB£Tnon kai KaBapiopd tou Aoxeiou IM'GAAKTOG.)

Y1revluuion:

1.

2.

4.

Ortav 10 doxeio vepou gival oxedov adelo, Ba avawel n avriotoixn Auxvia. Agou 1o
YEMIOETE PE VEPO, aVOILTE pia @opd TN XEIPOAARBA yia va eTTavEABEI n AsiIToupyia.

Otav 10 doxeio vepou gival oxedOV ABEIO, OCUVIOTATAI VA AVOIEETE Wi opa TN
XEIPOAQBN Kal va QTIALETE Evav KAQE ] va OTPEWETE TO KOUMTTi TOU DOXEIOU YAAOKTOG
oTn 6€on KABaPIoUOU Kal VA TTPAYUATOTTOINCETE évav KUKAO KaBapiouou.

2UVIOTATAI VO KATAVOAWVETE TO YAAQ TTOU BPioKETAI OTO DOXEIO YAAAKTOG £VTOG 4
wpwv. MeTd TN Xpron, TTAPAKOAEIOTE va TTATHOETE TO KOUUTTI KaBapIiopoU yia va To
KaBapioeTe.

OT1av xpnOIYOTIOIEITE TO DOXEIO YAAAKTOG YIa TTPWTN POPQ, YUPIOTE TO KOUMTTI OTN

0éon kabapIopou Kal TTATHOTE TO AVTIOTOIXO £IKOVIOIO 0TAV 080VN yIa va KabapioeTe
TOUG OWANRVEG YAAOKTOG TPEIG POPES TTPIV TN XPHOoN.

Metd Tov KaBapiopd Tou doxeEiou YAAOKTOG, TO KOUMTTI TTPETTEI VO ETTAVAQEPDEI OTN
B€on appou YAAAKTOG, WOTE N UNXAVI VA AEITOUPYEI KAVOVIKA.



Nwvia MepioTpoprg 0B6vng:

1. H 0Bdvn ptropei va TTepIoTPpaPEi cxvn!%sm atrd Tn eopda Tou poAoyiol KaTd ywvia 30°
Kata Tn xpnon.

2. Otav n 0806vn trepiotpagei oTig 30°, Ba uTTApEel AIoONTO «KAEIdWUA» PE NXNTIKN
EVOEIEN «KAIKY.

3. Ortav n 086vn @taoel oTig 30°, unv CUVEXIOETE TNV TTEPIOTPOYPN PE OUVAUN, KABWG
evOEXETAI VA TTPOKANBEI CNUIG OTOV UNXAVIOUO TTEPIOTPOPAG.

4. Ortav n 066vn BpiokeTtal oTn ywvia Twv 30°, attopuyeTe TN Biain petakivnon A trieon,
WOTE va PNV TTPOKANBEI {nuId.

Mépopa Tou Aoxeiou Nepou:

1. AgpaipéoTe T0 doxeio vepou atrd Tn BacikA povada, avoigTe To KATTAKI Tou doXEiou Kal
YEMIOTE TO hE KABAPO, KPUO vEPO PEXPI TN MEYIOTN £VOEIEN OTABUNG, OTTWG QaiveTal
oTo doxeio (deite Eikdva 1).

2. Mrropeite €1TioNg va avoi¢eTe atreuBeiag T0 KATTAKI TOU OOXEIOU KAl va TTPOOBETETE
VEPO XWPIG va apaipéoeTe To doxeio atrd Tn Baocikr povada (dOcite Eikova 2).
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TomroBéTnon Tng Baong Zragiparog (Drip Tray):

1. TomoBetioTe TNV TTAGKA TNG BAONG OTALIMATOG TTAVW OTN BAon, BeBaiwvovTag OT
EXEI UTTEI OTO TTEPIOPIOTIKG QUAJKI, XWPIG VO TRV AVOCNKWVETE i} VO TNV TOTTOOETEITE
avatroda (o¢ite Eikéva 3).

2. Ymapyouv duo Béocig oTepéwong yia mn Bdon oTtagipatog oTo Tpoidv. Kard tnv
TOTTOBETNON, EVUBUYPAUUIOTE TTPWTA TN OXIOMN TNG BACNG OTAGINATOG PE TIG UTTOOOXEG
TNG UNXAVAG, EI0AYETE TN BACN OTIG UTTOOOXEG KAl OTN CUVEXEIQ TTATHOTE TTPOG TA
KATW YIO VO €Ea0QANITETE OTI £XEI OTEPEWDBEI KAAQ TTPIV TOTTOBETHOETE TO YAITCAVI. Ol
XPNOTEG NTTOPOUV va €TTIAEEOUV TO UWOGS TNG BAong avaloya Pe 10 UYPOGS TOU
@AITCavioU. ZuvioTATal va TOTTOBETEITAI 0TN TTAvw B€on dTav XPNOIYOTIOIEITE
QVTATITOPA €0TTPECO ) AvTATITOPA KAWOUADG Nespresso, yia KaAUTEPO OTITIKO
ATTOTEAECUA KAl TTAX0G KPEPAG (OeiTe EIkOva 4).

3. Orav xpnoiuoTroicite YnAdTEPO GAITCAVI, N PACN OTA&IMOTOG NTTOPET va apaipeDEi
TTPOCWPIVA VIO va XWPETEI TO GAITCAVI.

4. Kata tnv 1o1o8£Ttnon Tou eAITfaviou, BeBaiwBeite 0TI N AN OTAiMATOG €ival
TTAPWG OTEPEWMEVN.

MNPOEIAONOIHZH: Mnv xpnolPoTToIEiTE TN BACN OTALIMATOGS YIA VA KPATATE (EOTO KAYE N
CeoT0 vepd. H Baon dev avTéExel ouveXOueveS UWNAEC BEpUOKPATieg.

Ewkova 3
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TomroBéTrnon Tou Aoxeiou NaAakTOG:

1. ApxIKd, atroouvdEOTE TO OOXEIO YAAAKTOG Kal TO aKPOPUOIO a@poU YAAOKTOG aTro TO
doxeio. NpooBéoTe 400g yadAa oto doxeio (UExpP! TN Ypauu MAX) kai
ETTAVATOTTOBETACTE TO AKPOPUGCIO aPpoU. NpIv TOTTOBETACETE TO AKPOPUUTIO,
BeBaiwbeite 6TI 0 CWAAVOS avappoPnong eival cwoTd TOTTOBETNUEVOS. O CWARVag
TIPETTEN va €ival TTANPWGS EI0AYUEVOG KAl va KATERAIVEI KABETA TTPOG Ta KATW. AV TO
eTTiITTEdO TOU YAAQKTOG OTO doXEio gival KATW atrd Tn ypauur MIN, cuptTAnpwoTE
yaAa. Mavra BeBaiwbeite 611 uTTAPXEI YAAQ OTO doXEio KATA TN AciToupyia (OeiTe
Eikéva 5).

2. EuBuypappioTte TOv OUVOEOUO ATUOU OTO OOXEIO YAAAKTOG JE TNV £€000 ATUOU OTN
Baon, kai TTpowBnaoTe To doxeio PEXPI va ouvdeBE TTANPpwS. MOAIG ouvdeBEi, ol
emAoyég Latte, Cappuccino kai ZeoTtoé F'aAa otnv 086vn NG pnxavrg 6a avaywouv
Kal Ba gival AsIToupyIkES. Av TO doxeio Oev ival CWOTA TOTTOBETNUEVO, Ol ETTIAOYEG
auTéG Ba eival P06 avaupéveg Kal dgv Ba Asitoupyouv (deite Eikdveg 6 kai 7).

3. Tpiv Tn Xpnon, EAEYETE av TO KOUWPTTI pUBUIONG a®poU oTo BoxEI0 YAAAKTOG gival
YUPIOUEVO OTN B€on a@pou (euBuypapuIopévo PE TO €IKoVidIo agpou). OTtav To
KoupuTTi O€iXVEl OTO €IKOVIDIO appou, o1 Asitoupyieg Latte, Cappuccino kol ZEoTo
FadAa evepyoTTolouvTal KAVOVIKA. Av TO KOUWTTI €ival 0Tn B€on kaBapiouou (cleaning
icon), ol TPEIG AUTEG ETTIAOYEG 0TnV 000vN Ba avaBoofrivouv ypriyopa (0,5
OeuTePOAETTTA). [0 VA EEKIVAOETE TOV KABAPIOUO, TTATHOTE OTTOIOONTIOTE ATTO AUTA TA
Tpia gikovidia. MNa va Byeite ammod Tn AsiIToupyia KaBapIopoU Xwpig va yivel EEBYaAuQ,
ATTAWG YUPIOTE TO KOUNTTI TTICW 0T B€on agpou (deite Eikdveg 7 kai 8).

ZwAnvag KoupTri puBuiong
— Appdyaiou Agppdyaiou
rf:;»g—;_L«“‘“ - ‘| \
P || Tpaupn Méyiotng v Kegpahn
- ~ I‘ TTo0oTNTAG MAAOKTOG -
\
|
| Tpauun EAdxiotng AaBr ZWAA
| ! fvag
o yL TToodéTNTAG MGAGKTOG TTEPICTPOPHS “R avappoPnong
) OwANva vaAakTocg i

Ewkéva 5



XaunAé/Xwpic Appd MAotaoio Oéon Kabapiopol

Ewkoéva 8

Latte Cappuccino Zeoto [AAa
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Mnxavi Kade€ kat Mepypadpn Asttovpylwyv

1. Evepyomnoinon kat Asttoupyia Avapovng

"epioTe TO doxEio vEPOU, OUVOEDTE TNV TPOPODOTIa PEUNATOGC. Oa AKOUOTEI £VaG HOKPUG
NXOG MTTITT (1 deuTEPOAETTTO) Kal OAa Ta eIkovidia oTnv 086vn Ba avayouv. MeTd atd 3
OeuTePOAETTTA Ba OR)OOUV Kal TO KOUUTTI AsIToupyiag Ba avaBoofrvel apyd pia gopd avd
OEUTEPOAETTTO.

2. Aettovpyia MNpoBépuavong

MatioTe 10 KOUpTTi AciToupyiag yia 0,5 deuTEPOAETTTA yIa va vEPYOTTOINCETE TN UNXavr). OAa
Ta €IKovidla 0TV 0066vn Ba avawouyv yia 1 deuTEPOAETTTO TTPIV N UNXAVH TTEPACEI O€
Aeiroupyia TpoBéppavong. Katd mn didpkeia TG TTpoBéppavong, Ta ikovidia Latte,
Cappuccino, Zeoto NaAa, Kagég kal Kpuog Kagég Ba avapBoofrivouv apyd ue
olaoTApaTa 1 SeUTEPOAETTTOU.

Xpovog Tpobéppavong atrd Kpuo: < 45 deutepOAeTTTa. MeTd TNV TTPOoBEPUAvaor, n 004vn
ETTIOTPEPEI OTNV KUPIa 000OVN TOU AVTIOTOIXOU QVTATITOPO KOPE.

Av n Bepuokpaacia Tou AéBnTa TTANPOI AdN TNV atraitnon TpoBépuavong, n unxavr Ba
TTEPACEl ATTEUBEIAg oTnV KUPIa 086vn TOU AVTATITOPA KOQE.

Znpeiwon: O xpdévog TTpoBEpuavong diagEpel avaloya pe Tn Beppokpaaia TTEPIBAAAOVTOG:
€ival 1Mo ouvTouog o€ (eaTO TTEPIBAANOV KAl HEYOAUTEPOG OE WUXPO.

3. Neprypadn Ewkovidiwv 0006vng

vy & 0
1. _ AUTA Ta €IKOVIdIO AVTIOTOIXOUV OTOUG TUTTOUG

popnudtwy: Latte, Cappuccino, ZeoTé ydaAa, Ka@ég, Kagég pe rayo.

: @ AuTa Ta €IKoVidIa deixvouv TO PEyeBOG TOU

poopriuatog: 40ml, 80ml, 150ml, 200ml.

@ AuTé €ival To €1IKkovidlo KaBapiopou, dev Asitoupyei udvo Tou.

4, ﬂ AuTO gival To g1Ikovidio EAAEIYPng vePOU, dev AsiToupyei pévo Tou.

AUTé gival 1o eIkovidlo Aeitoupyiag (Power), Kal €ival AEITOUPYIKO.

N

w
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Avtémtopec Kadé Tomot MéyebBog Emidoyég Mey£Boug
PES Podnuatwv Podnrpartog Podnpartog
MposmAeypevo peyeboc:
Kageg 40ml, 80ml 60ml;
Emtidoyn: 40ml, 80ml
MposmAeypevo peyeboc:
Avtantopag KayouAag Latte 40ml, 80ml, 60ml kageg + 135ml ydia;
Nespresso® 150ml, 200ml Emtidoyr: 60ml kadéeg +
ETUAEYHEVO HEYEDOC (YAAQ)
MpocmiAeypevo peyeboc:
. 40ml, 80ml, 60ml kadeg + 75ml yaAa;
Cappuccino , ,
150ml, 200ml Emtidoyn: 60ml kadeg +
ETIAEYHEVO PEYEDOC (YAAQ)
MposmAeypevo peyeboc:
, 40ml, 80ml, 60ml;
Kadeg .
150ml, 200ml EmtiAdoyn: 40ml, 80ml,
150ml, 200ml
n AeyuE tyeBoc:
Avtantopag Espresso , , 80ml, 150ml, POETIAEYHEVO HEYET0G
Kadé Kadeg pe tayo 200mL 60ml;
Ertidoyry: 40ml, 75ml, 100ml
MpocmiAeypévo peyeboc:
Latte 40ml, 80ml, 60ml kadeg + 135ml yaAa,
150ml, 200ml Emtidoyry: 60ml kadéeg +
ETIAEYHEVO PEYEDOC (YAAQ)
MpoemAeypevo peyebog:
. 40ml, 80ml, 60ml kadécg + 75ml ydAa,
Cappuccino . ,
150ml, 200ml Emtidoyn: 60ml kadeg +
ETUAEYHEVO HEYEDOC (YAAQ)
MpoemAeypévo peyeboc:
, 40ml, 80ml, 60ml;
Kadeg .
150ml, 200ml EmtiAdoyn: 40ml, 80ml,
150ml, 200ml
. , MpoemAeypevo peyebog:
Avtantopag KayouAag , , 40ml, 80ml,
Dolce Gusto® Kageg pe mayo 150ml, 200ml 60m;
’ Ertidoyr: 40ml, 75ml, 100ml
Latte 40ml, 80ml, Mpoetileypévo péyeboc:
150ml, 200ml

60ml kadeg + 135ml yaAa;
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Tomot MéyebBog Emidoyég Mey£Boug

Avtantopeg Kade
vearrropec Kae Podnuatwv Podnrpartog Podnpartog

Ertidoyry: 60ml kadeg +
ETIAEYUEVO PEYEDOC (YAAQ)

MpocmiAeypévo peyeboc:

. 40ml, 80ml, 60ml kadeg + 75ml yaAa;
Cappuccino . .
150ml, 200ml Emidoyn: 60ml kadeg +

ETUAEYHEVO HEYEDOC (YAAQ)
MposmAeypevo peyeboc:

Omnologdnmnote L 40ml, 80ml, 100ml ydAa;

. , Z£oTO yaAa '

aviantopag Kade 150ml, 200ml EmtiAoyn: 40ml, 80ml,

150ml, 200ml

4. Emidoyn Mey€Bboug Podpnpatog kat Osppokpacia Kade

O d6ykog ekxUAIong éxel 4 puBuioelg. O1 Bepuokpaaoieg TTou avagEpovTal TTapakaTw deixvouv
TIG MEYIOTEG KAl EAAXIOTEG TIMEG KATA TN dIAPKEIQ TNG AsiToupyiag. H TTpayuatikr otaBepn
Bepuokpacia gival To JECO onuEio HETAEU TWV PEYIOTWY Kal EAAXIOTWYV TIMWV. AvaTpEETe
OTOV TTAPAKATW TTiVAKA.

4.1 Oepuokpacia AsiToupyiag povo yia Tov kagé (Mivakag 2)

, Avtantopag Avtantopag Avtantopag Oceppokpacia Kagpe
Megye0Bog , , , . ,
KoGrac (ml) KayouAag Espresso Kage |KapouAagDolce |[pe Mayo otnv Kovuma

¢ Nespresso® (°C) (°C) Gusto® (°C) (°C)
4010 75-90 75-90 75-90 65+5
8010 82-90 80-93 80-90 65+5
150 = 10% — 82-93 82-90 65+5
200 = 10% — 82-93 82-90 —
MpoctiAeypévo
50 75-90 75-90 75-90 65+5

4.2 Oepuokpaoia AsiToupyiag Ka@é pe yaAa: 0eppokpacia mrepifdAAovrog 25°C,
Oeppokpacia yaAakrog 25°C (Mivakag 3)
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PoGNya Oeppokpacia Kage OSPHOKPQUI'.O. FaAakrtog (pe OSPHOKPQUI'.O. FaAaktog (xwpig
(°C) a¢po) (°C) a¢po) (°C)

Latte 82-90 55-70 50-65

Cappuccino||75-90 55-70 55-65

Zeoto laha ||55-70 50-65 —

5. 0dnyoég Xpnong kai Asitoupyiag

A@aipEoTe TOV
QvTATITOPA N
OIaAECTE TOV OWOTO

TotmoBeTAOTE TV
KAWouAa A Tov
AAECHEVO KAPE

5.2 Nwg va ToTroBeTHOETE TO HOXEIO YAAAKTOG

EmavaTtotrobetrioTe TOV
QVTATITOPA OTNV
uTTod0XN

TommoBéTnoe 10
yaAa yéca oTo
doxeio YAAaKTOG

3 NKWOTE TNV KEQOAR || TotroBetnoTe
TTOPOOKEUNG TTiow 1O doXEiO
appoyaia YAOAAKTOG

MéoTe TO dOXEIO

yIa va oTEPEWOET
owaoTa oTnv Bdon
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0Odnyieg xpnong Avrarmrtopa KaywouAag TotTou Nespresso®

1. EAéyETe TN 0TdOWPN vepOU oTo doxeio. Av n oTdBUN gival xaunAn f adeia,
akoAouBnaTe Ta Brparta atnv evotnTa «IEpioua doxeiou vepoU» Kal BeRaiwbeiTe OTI
UTTAPXEI OPKETO VEPOD.

2. EAéygre TNV KaTa@oTaon tng 084vng TG uNXavAig. Av n unxavn ivai
QTTEVEPYOTTOINPEVN, AYYIETE TO KOUNTTI AgIToupyiag oTnv 08dvn yia va Tnv
EVEPYOTIOINOETE. TN OUVEXEIA, ETTIAEETE TOV €TTIOUUNTO TUTTO KAME KOl META TTATAOTE
TO MEYEBOG POPNMATOG YIa VA EEKIVIOEI N EKXUAION. Av BV yivel ETTIAOYH eviOg 5
OEUTEPOAETTTWV, N UNXaVH Ba EEKIVAOEI QUTOUATA PE TO TTPOETTIAEYUEVO PEYEBOG
KOUTTAG.

3. EAEygre TNV TOTTOBETNON TNG OXAPAG ATTOOTPAYYIONG. BEBaiwbeiTe OTI £x€l
TOTTO0ETNOEI CWOTA CUPPWVA PE TNV EVOTNTA « TOTTOBETNON OXAPAG ATTOOTPAYYIONG.

4. TotroBeTOTE PIa KOUTTA TTAVW OTN OXAPA, OTO KEVTPO, WOTE VA PEEI O KAPEG
ateuBeiag péoa. BeBaiwbeite 611 N KOUTTA €ival apKeTA PEYAAN yia TNV €TTIAEYUEVN
TTOOOTNTA, WOTE VO aTToPeuXOei utrepxeilion.

5. Avoi¢Te TO €TTAVW PEPOG TOU AVTATITOPA. TOTTOBETAOTE TNV KAWOUAQ TUTTOU
Nespresso® pe 10 OTPOYYUAEPEVO AKPO TTPOG TA KATW KAl TTIECTE YIA VO TPUTTNOEI.
2nueiwon: Metd Tnv TOTT0BETNON, KAEIOTE TO KATTAKI. Eival uOIOAOYIKO va TTPOEEEXE!
eAa@pwg (1-2 xINlooTa). BeBaiwBeite 611 0 avTATITOPAG £XEI EI00XOEI OMOAG OTN
MNXavr: av UTTApXEl avTioTaoT, TMECTE KAAQ TO KATTAKI yIa va TOTTOBETNOEI CWOTA N
KAwouAa (BA. Zxnua 12).

6. AvaonkwaoTe Tn XEIPoAaBr) atrd T0 UTTPOoCTIVO HEPOG TTPOG TA TTAVW, MEXPI Va
«KAEIdWOoely. ElodyeTe TOV avTATITOPA KAWOUAQG 0T BECN EKXUAIONG KAl TTIECTE TTPOG
Ta KATW YIa va KAgioel n xeipoAaBn.
2nueiwon: Mnv médeTe UTTEPBOAIKA YIa Va TNV KAEIOETE. AV CUVAVTAOETE EVTOVN
avTtiotaon, OIaBAOTE TIC OXETIKEG TTPOEIOOTTOINCEIG.

7. 2TnVv KUpIa 0B6vn gu@avidovral Ta diabéoiya pogruara: Latte, Cappuccino, Kageg
Kal ZeoTo 'GAa. Ta ikovidia Twv PeyeBwv gival apxIKa picopwTiopéva. Mpuwta
ETMAECTE TO €IDOG POPHPATOG: TO AVTIOTOIXO £IKOVIOIO Ba apxioel va avaBooBrAvVel, Kal
Ta PeYEBN Ba evepyotroinBouv TTARPwG. MNarioTe 1o eMOUPNTSO pEyEBOG EVTOG 5
OEUTEPOAETTTWV YIa Va Eekivijoel n dladikaaoia. Av dev yivel ETTIAOYH, N EKXUAION ekIva
ME TO TTPOETTIAEYMEVO PEYEBOG. OTav N pnxavr AEITOUPYEi, TO €IKOVIDIO AsITOUPYiag Kal
TOU POPRUATOG EiVal JOVINA QWTIOUEVA.

7.1. Xpnon tUuttou Nespresso® kaywouAag yia Kagé:
o EmAoyég: 40ml, 80ml
e [lpoetmiAoyry: 60ml

7.2. Xpnon tuttou Nespresso® kaywouAag yia Latte:
o EmAoyég: 40ml, 80ml, 150ml, 200ml

o EV16¢ 5 deuTEPOAETTTWV: 60MI KAQEG + ETTIAEYPEVO PEYEBOG YAAAKTOG
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e Av dev emiAeyei: MpogtmAoyr: 60ml ka@ég + 135ml yaAa

e 2e1pd AsiToupyiag: Kagég TTpwTa, JETA yaAa

e To uéyeBoc mmou emAéyeral apopd MONO T10 ydAa — o Kapég mapauével otaBepda 60ml
7.3. Xpron Ttuttou Nespresso® kawouAag yia Cappuccino:

o EmAoyég: 40ml, 80ml, 150ml, 200ml

e Ev16g 5 deuTepPOAETTTWV: 60MI KAQEG + ETTIAEYPEVO PEYEBOG YAAAKTOG

o Av dev emiAeyei: MpoemmAoyn: 60ml kagég + 75ml yaAa

e 2eIpA AsiToupyiag: MFaAa TTpwTa, HETA KAPES

e To uéyeBoc mmou emAéyeral apopd MONO T10 ydAa — o Kapég mapauével otabepda 60ml

8. Otav oAokAnpwbei n ekxUAIoN, N ocuokeur) Ba nxnoel kal n 08évn Ba eTOTPEWEI OTAV
apXIKf ogAida.

9. Metd TNV eKXUAION, ONKWOTE TN XEIPOAARH, TPAPBNETE £EW TOV AVTATITOPA, AVOIETE TO
KATTAKI KAl AQAIPECTE TV XPNOILOTIOINKEVN KAWOUAQ.
2UVIOTATAI VO TTEPIYEVETE AiyO WOTE VA KPUWOEI N KAWOUAA TIPIV TNV AYYIEETE, yIa
ATTOQUYN EYKAUUATWYV. AV BEAETE VA ETOINACETE DEUTEPO KAPE ANECWG, APAIPEDTE
TIPOOEKTIKA TNV KAWYOUAQ, AvoigTe TO KATTAKI, AQHOTE TNV VA KPUWOEI Aiyo KAl JETA
TOTTOBETAOTE KAIvoUpIa.

Q\_ZHMEIQZH: O Asitoupyieg Latte, Cappuccino kai ZeoTé [aAa gival avevepyEg av To Soxeio
YGAQKTOG dev £xel TOTTOOETNOEI CWOTA 0T PNXavH.
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WARNING

Otav kAeivete Tn xeIpoAapr), av uTtdpxel €viovn avTtioTaon,
eAEYETE TTPWTA av O QVTATITOPOG £XEl eloaxOei TTANPWG. ZTn
ouvéxela, BeBaiwdeite 6T N KAWOUAQ TTOU XPNOIUOTIOIEITE TTANPOI
TIG S100TACEIG TTOU ATTAITOUVTAI YA KAWOUAES TUTTOU Nespresso®.

KpatroTe Ta xépia 0ag Jakpid atro 1n BeAdva didtpnong TTou
BpiokeTal OTOV QVTATITOPA KOl OTN UNXAVH KAQE.
Mpoooxn: Ymapxel Kivduvog TpauuaTiopou!

1. ZXeTIKG PE TIG XPNOIKMOTTOIOUUEVEG KAWOUAEG: ZUVIOTATAI N XPAON
auBevTIKWV KawouAwv Nespresso®. MoAAEG HdpKeG OTnv ayopd
Moidlouv pe TIG KAWOUAeG Nespresso®, aAAd dev eival OAeg
oupBatéc.  MapakoAw  xpnolgotroleite  pe  Tmpoooxn. Av

N TTapatnEnBei atrdé@pagn f EKTOVWAON aTPoU atrd To OTOPIO ££680U

r e vEPOU KATA TN XPAON GAAWV HAPKWYV, SIAKOWTE ORECWS TN XPAON

f\ it ‘ Kol aAAGETE pApKa KAWOUAQG.

o 2. Av rapatnpnOsi mepioTaciakn diappon atrd Tov aviaTTopda, Unv

avnouyxnoete. Opiouéveg KAWOUAEG JTTOPEl va €xouv MIKPA

TTOIOTIKA  €AQTTWMOTA  TTOU  TTPOKOAOUV dlappory —  aTTAwG

QVTIKATOOTAOTE TNV JE Kavoupyla. Av n dlappon CUVEXIOTE Kal JE

véa KAWOUAQ, TTOPOKOAW ETTIKOIVWVNOTE HE TNV  TEXVIKA

UTTOOTAPIEN TOU TTWANTA.

Odnyieg XpARong avramropa yia AAecpévo Kagpé

1. 'EAeyxog emirédou vepouU: EAEyETE TO €TTiTTEdO vEPOU OTN degapevr]. Av gival XaunAd n
adel0, akoAouBbnoTe TIG 0dnYieg oTo TUAPA "TEUIoHa TNG de€apevig vepou"” Kal BeBaiwBeiTe
OTI UTTAPXEI OPKETO vEPOD.

2. "EAgyxog kataoTaong pnxaving: Av n unxavi gival KAEIOTH, TTOTAOTE TO KOUUTTI
AgiIroupyiag otnv 0646vn yia va Tnv evepyoTToiNoeTe. ETAECTE TO €mBUUNTO PEYEBOG TTOTOU
yIQ VO EEKIVAOEI N TTAPACKEUN.

3. TotroBéTnon diokou cuAAoyng oTaydvwy: BeBaiwBeite 611 0 diokog gival
TOTTOBETNUEVOG OCWOTA, CUPPWVA HE TIG 0dNYIEG OTO AVTIOTOIXO TUAMA.
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4. TomoBérnon @AiIt¢aviou: TotroBeTroTE TO YAIT(AVI OTO OIOKO GUAANOYIG OTAYOVWY,
KEVTPAPOVTAG TO WOTE VO OUAAEYEI CWOTA TOV KAPE. BeBaiwBeite 611 TO AITCAVI €ival ApKETA
MEYAAO VIO va XwpETEl TNV ETTIAEYMEVN TTOOOTNTA TTOTOU KAl VA ATTOQPEUXOET UTTEPXEIAIOT.

5. Mpogroipacia kaé: AvoigTe TO KATTAKI TOU QVTATITOPA €SPresso, aPalpETE TO
EVOWMNATWHEVO avOLeidWTO PIATPO, TTPOCOE0TE AAECUEVO KAPE KAl TTIECTE TOV HE TO €I0IKO
epyaAeio (tamper) TG KouTdAag. H ToodtnTa KaQE dev TTPETTEI va EeTTEPVA TN ypauur MAX
(Trepitrou 12 ypauudpia). ETTavatomoBeTioTe TO0 QIATPO OTOV AVTATITOPA, YUpioTE TO BECId
MEXPI VO ao@aAioel, KAEioTE TO KATTAKI TTIECOVTAG TO EAA@PA. AV TO KATTAKI Eival TTOAU
AVUPWHPEVO, aPalpéaTe Aiyo KagE yia va EQapuooel waTd.

2nNueiwon:
e Mnv aAéBeTe TOV KAQE TTOAU WIAG — TTPOTIMAOTE AAECHA KATAAANAO yia espresso.
e Mnv mECeTE TOV KOPE UTTEPPOAIKA VIO VO PNV ETTNPEACTEI N OUAAL pon.

6. Avolypa kal KAgioigo xeipoAaBng: Kpatrote 1o uTrpooTIivo HEPOG TNG XEIPOAARBNG Kal
ONKWOTE TNV PEXPI TO PEYIOTO A0PAAEG onueio. ToTToBeTHOTE TOV avTATITopa oTov BdAauo
TTAOPACKEUAG Kal KAEIOTE TN XEIPOAARA TECOVTAG TTPOG TA KATW.

Mpoooxn: Mnv kAeivete Tn xeipoAaBn ye duvaun. Av UTTApxEl HEYAAN avTioTaon, diaBdoTe
TIG TTPOEIOOTIOINOEIG.

7. EmiAoyn 1roTtou kai peyéboug:

H 00d6vn epavicel Ta eikovidia ToTwv: Latte, Cappuccino, Coffee, Over ice kal Hot milk. Ta
MEYEBN TTOTWV gP@avidovTal apxIKa axva. ETTIAECTE TTpwTa TOV TUTTO TTOTOU, TO €IKOVIidIO Ba
avaBooBroel kal Ta ueyEON Ba ewTIoTOUV TTAHPWG. Ayyi¢Te TO uEyeBog péoa o€ 5
OeUTEPOAETTTA YIa va EEKIVAOEL N TTapaoKeun. Av dev €TTIAeXOei pEyeBog, n pnxavh ekiva
QUTOPATA PE TO TTPOETTIAEYPEVO HEYEBOC.

e 7.1 Kogpég Espresso: EmiAoyég peyéBoug 40ml, 80ml, 150ml, 200ml. MNpoeTTIAeypévo:
60ml.

e 7.2 Latte: ETIAoyég peyéBoug 40ml, 80ml, 150ml, 200ml. Av etmiAeyei péyebog, 10
poenua cival 60ml kapég + emIAeyuEvn TTOOOTNTA YAAOKTOG. Av OXI, TTpoeTTIAoyA 60m
Ka@ég + 135ml yaAa. H ocipd TTapaoKeUnG: KOQES TTPWTA, JETA YAAQ.

e 7.3 Cappuccino: EmAoyEg 6TTwg mapatravw. Av tmiAeyei péyebog, 60ml kagpég +
eMAgyPEVN TTOOOTNTA YAAAKTOG. Av Ox1, 60ml kagpég + 75ml yaha. H ogipa
TTAOPAOKEUNG: YAAQ TTPWTA, JETA KOPEG.

8. TéAog TrapaoKeUng: H unxavh nxei Kal ETTIOTPEPEI OTNV KEVTPIKY 086vN.

9. Metd TnVv TTapackeur): AvoigTte TN XEIPOAARH), apaIpETTE TOV AVTATITOPA, AVOIGTE TO KATTAKI
Kal adeIdoTE TA XPNOIMOTTOINUEVA UTTOAEIUPATA KOPE. ZUVIOTATAI VO TTEPIMNEVETE AiyO TTPIV
AQAIPETETE TO PIATPO YIa VO PEIWBEI N BepuoKpaaia Kal va atToQuUYETE eykauuaTa. Av BEAETE
va QTIAEETE AANO PAITCAVI APECWG, APAIPECTE TIPOOEKTIKA TOV QVTATITOPA KAl APACTE TOV va
KPUWOEI TTPIV QYYIGETE TO PIATPO. KaBapileTe neT atrd KABE Xprion yia TNV aTTOQUY)
QVATITUENG BaKTNPIWV.
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Odnyigg xpriong avramropa KawouAag TUTTOU Dolce Gusto®

1. ‘EAeyxog vepou: EAEyETE TO €TTITTEDO VEPOU OTN deCapevh. Av gival xaunAod ) adeio,
aKoAouBnoTe TIG 0dnyieg OTO TUNHA «[EPIOPa DECAPEVAG VEPOU» Kal BERaIWBEITE OTI
UTTAPXEI APKETO VEPO.

2. Evepyotroinon pnxaving: Av n gnxavr) €ival atrevepyoTroinpévn, TTATHOTE TO KOUUTTI
AeiToupyiag otnv 086vn yia va Tnv evepyoTroifoeTe. ETTIAEETE TO MBUPNTO PE€yeBOG TTOTOU
yla va EEKIVAOEI N TTAPACKEUN.

3. TomroBéTnon diokou cuAAoyng: BeBaiwbeite 611 0 diokog cuANOyAG oTaydvwy gival
OWOTA TOTTOBETNUEVOG, CUPPWVA PE TIG 0ONYIEG OTO AVTIOTOIXO TUAMA.

4. TomoBérnon @AiItdaviou: BaAte éva @AIT¢avi 010 dioko GUAAOYNG OTaYOVWY,
KEVTPAPOVTAG TO yIa va CUAAEYEI cwOoTA Tov KaE. BeBaiwBeite 611 To QAITCAVI €ival apKETA
MEYAAO WOTE VO XWPEAEI TNV ETTIAEYPEVN TTOCOTNTA KAI VO ATTOTPETTETAI UTTEPXEIAION.

5. TomoBéTnon KAWouAag: AvoigTe TO ETTAVW PEPOG TOU AVTATITOPA. TOTTOBETACTE pIA
KawouAa Dolce Gusto® péoa kal KAEioTE TO KATTAKI. To KATTAKI UTTOPEi va gival EAAQPWG
avuypwpévo (1-2mm), TTou gival uaoioAoyiko. BeBaiwBeite OT1 0 avtamropag £xel el0axO¢ei
OMOAG 0TN pNXavh. Av UTTAPXEI avTioTaon, TTIECTE TO KATTAKI 0TABEPA yia va
euBuypapuIoTei CWOTA N KAWouAa. (BAEtTe Eikova 14)

6. Avolyua kal KAgioipo xeipoAafng: KpathoTte To UTTpoaTIvOo HEPOG TNG XEIPOAABAGS Kal
ONKWOTE TNV HEXPI TO HEYIOTO A0QAAEG onueio. ElodyeTe Tov avtatmmTtopa otov BGAauo
TTOPAOKEUNAG KAl KAEIOTE TN XEIPOAARN TTIECOVTAG TTPOG TA KATW.
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Mpoooxn: Mnv kAciveTe TN XeIpoAan Ye duvaun. Av UTTdpXel HEYAAN
avTiotaon, d1aBACTE TIC TTPOEIDOTTOINCEIC.

7. EmmAoyn moTou Kal peyédoug:

H 0Bo6vn epgaviCel eikovidia Totwv: Latte, Cappuccino, Coffee, Over ice kal Hot milk. Ta
MEYEDN ep@avifovTal apxIKG axva. ETIAECTE TTpwTA TOV TUTTO TTOTOU — TO ETTIAEYUEVO
€IKovidlo avaBoofrvel kal Ta PeyEBn ewrtidovTal. Ayyi¢te 1o néyebog péoa o€ 5
OEUTEPOAETITA YIA VA EEKIVIOEI N TTAPACKEUR. Av dev eTTIAEXBET EyEBOG, N unxavr gekiva
QUTOMATA UE TO TTPOETTIAEYPEVO HEYEDOG.

e 7.1 Coffee: EmiAoyég peyéBoug 40ml, 80ml, 150ml, 200ml. MpoetmiAeypévo: 60ml.

e 7.2 Latte: EmiAoyég 40ml, 80ml, 150ml, 200ml. Av emmiAeyei p€yebog, yivetar 60ml
KAQEG + eTTIAEYPEVN TTOOOTNTA YAAAKTOG. Av OXI, TTpoeTTiAoyry 60ml kagég + 135ml
yaAa. MNMapaokeun: KAQES TTPWTA, HETA YAAQ.

e 7.3 Cappuccino: EmiAoyég O0tTwg TTapatmdvw. Av etmIAeyei pé€yebog, 60ml kagpég +
emmIAeypévn ToooTNTA YAAAKTOG. Av OXI, 60ml Kagég + 75ml yaAa. MNapaokeun:
YyOAQ TTpWTA, META KAPEG.

8. TéAog TrapaokKeung: H punxavr nxei Kal EMOTPEPEI OTNV KEVTPIKI 006vn.

9. Ag@aipegon kaypoulag: AvoigTte TN XEIPOAARK), AQAIPECTE TOV AVTATITOPA, AVOIETE TO
KATTAKI KAl AQAIPECTE TNV XPNOIYMOTTOINUEVN KAWOUAQ. 2ZUVIOTATAl VA TTEPIYEVETE Aiyo TTPIV
TNV QQAIPECETE YIA VA PNV KAEITE. Av BEAETE va QTIAEETE AANO POPNUA AUECWGS, APAIPEDTE
TIPOCEKTIKA TOV QVTATITOPA, APNOTE TNV KAWYOUAQ va Kpuwaoel Aiyo Kal TOTTOBETAOTE véEQ
KAwouAa.
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WARNING

Katd 1o KAgioiuo TG AaBAG, av UTTapxEl ONPAVTIKR avTioTaorn, eAEyETe
TPWTA AV O TIPOCAPUOYEQG EXEI EI0OXOEI TTANPWG. ZTN CUVEXEIQ,
BeBaiwBeite 6TI N KAWOUAQ TTOU XPNOIUOTIOIEITE TTANPOI TIG ATTAITOUNEVES
dI00TAOEIG.

BEAONA

AIATPHIHZ . . . . . .
dUOAaye Ta Xépla oou Pakpld atréd Tn BeAdva SidTpnong HEoa aTov

TTPOoCapUoyEa Kal TNV KaeTiEpa. Mpdoexe va Pnv TpaUPATIOTEIC!

1. ZxemKd& PE TISC KAWOUAEG TTOU XPNOIYOTTOIoUVTAl: ZUVIOTATAI N XPRoN
auBevTikwv Kawouhwv Dolce Gusto®. lMoAAéEG papKkeg OoTnv ayopd
Moldlouv pe TIG KAWouAeg Dolce Gusto®, aAAd dev gival OAeg ouuBaTéG.
MapakaAoUpe va XpnolgoTroleite Pe Tpoooxh. Edv  maparnpnBei
dlappon vepou, @PAgIpo 1 eEATUION OTO OTOMIO VEPOU KOTA Tn XPHon

i\ GAAWV POapPKWV, OTAPATACTE APECWS TN XPAOoN Kal aAAGETE o€ GAAn

\‘):} HGPKa KAWOUAAC.

2. Eav umdpxel repioTaciakn dlappon atmd Tov KATOXO, NV avnOUXEITE.
MepIkéG KAWOUAEG PTTOPET Va €xouv WIKPA TTpoBAAuaTa TTOI6TNTAG TTOU
TTPoKaAoUV diappor]: aTTAd avTIKATAOTACTE TNV KE KalvoUpyla KAWOUAQ.
Edv n diappor] ouveyifetal PETG TNV AVTIKATAOTOON, TTOPAKOAOUUE
ETTIKOIVWVNOTE UE TNV UTTNPETIA JETA TNV TTWANGCH TOU TTWANTA.

Kadeécg pe Mayo (Over Ice Coffee)

1.

2.

Ortav xpnoiyoTroleite TN AcIToupyia Ka@é pe TTAyo, N BEPUOKPATia TOU KAPE OTO
QAIT¢avi Ba civarl TrepiTou 10°C xapnASGTEPN ATTO TN KAVOVIKN BepuoKpacia eKXUAIONG.
AUTA N AsiToupyia gival cupBarTr YE TOV TTPOCAPUOYEQ ECTTPECO KAl TOV
TTpooapuoyéa KawouAlag Dolce Gusto®, aAAG dev ival dlaBEaiun yia Tov
TTpooapuoyEa KaAwoulag Nespresso®. lNa epaItépw Peiwon TNG Bepuokpaaciag Kai
BeATiwon TNG yeuong, TTpooBEDTE PEPIKOUG KUPBOUG TTAYoU 0TO QAITCAVI TTPIV ThV
EKXUAION.

Otav XpnOoIYOTTOIEITE TN AEITOUPYIO KAQE PE TTAYO, TTATHOTE EAAPPA TO KOUUTTI KAPE JE
TTayo. To €ikovidlo Tou Kagé pe TTayo Ba aAAGEel atrd oTaBepd QWTIONO o€ apyod
avaBoéoBnua, uttodeikvuovTag OTI €xel TTIAEXOEI. ETTIAECTE TO PéyeBOGg QAITCavioU
EVTOG 5 DeUTEPOAETTTWYV Kal N uNXavr] 8a eKXUAIOEI CUPQWVA PE TOV ETTIAEYUEVO OYKO.
Av d¢ev yivel eTIAoyA péoa o€ 5 deuTEPOAETTTA, Ba XPNOIMOTTOINGEI TO TTPOETTIAEYUEVO
péyeBog 60ml (avaTpégTe oTov Mivaka 1).
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‘EAA&1yn Nepou

Otav 10 doyeio vepou adeldoel, TO QWTAKI EAAEIYPNG vepoU Ba avdwel kal Ba avaBooBrvel
YPNYOpPQ, EVW TO €IKOVIOIO AEITOUPYiag Ba TTapAMEIVEI avauPEVO Kal OAa Ta GAAa gikovidia Ba
oBrioouv, KaBIoTWVTAG TO TTPOIOV PN AEITOUPYIKO. META Tnv €TTavattAfpwon Tou doxeiou, T0
avolypa TG Aapng pia gopd Ba eravagépel Tnv 080vn otnv Kupla 08ovn. Znueiwon: To
TTpoIdV dev dIaBETEI A1I0ONTHPA OTABUNG VEPOU. Av dev UTTAPXEI VEPO OTO DOXEIO, TO AVOIYUa
NG AaPnG Ba atrevepyoTToInoel TO ouvayepuo EAAEIYNG vEPOU, aAAd av To doxEio gival
yepAaTo Kal N AaBry dev avoigel, Ba eppavietal n EvOeIgn EAAEIYNG VEPOU KAl TO TTPOIOV OEV
Ba AcIToupyei.

AgiToupyia NMNavong

Katd tn Asitoupyia TNG uNXavAg, TTatroTe EAa@PA 1O €IKOVIOIO TOU ETTIAEYUEVOU TUTTOU KOPE
yla va dlokOWeTe apéowg TN Asitoupyia. To €ikovidlo Tou KagE Ba avaBoofrivel apyd, Evw TO
ETMAEYPEVO €IKOVIDIO peyEBoUG GAITCavIoU Kal To £IKOVIDIO AgIToupyiag Ba TTapapegivouv
Qvappéva Kal N AsiItoupyikd. MNMatrioTe Eavd 1o €1IKovidlo TUTTOU KAPE YIO VO OUVEXIOTEI N
AgIToupyia. Ze AeIToupyia TTauong, TTOTWVTAG KAl KPATWVTAG TO €IKOVIOIO TUTTOU KA®E yia 3
OeuTEPOAETTTA Ba ETTIOTPEWETE OTNV KUPIA 086V Kal Ba TEpUATIOTEN N dladikaoia EKXUAIONG.

Xeipokivntn Atrevepyotroinon

MaTwvTag Kal KPATWVTaG TO KOUUTT AcIToupyiag yia 3 SEUTEPOAETTTA, N unxavr) Ba
atrevepyotroinBei. H xeipokivntn atrevepyotroinon YTmopei va yivel yévo étav 1o TTPoidv gival
o€ KAaTtdoTaon avapovAg ) UTTvou- eV PTTOPE va yivel Katd Tn Asiroupyia, pJe avoixti AaBni n
XWpPIg TTpocapuoyéa otn B€on Tou.

Agitoupyia E§oikovéunong Evépyeiag

To TTpoidv Ba TTapaueivel o€ KATAOTAON AVAUOVAG yia 15 AeTTTd, ueTd Ba PTTel auTOuATa OF
KardoTaon UTTVou, JE OAa Ta €IKovidia va axvidouv. lNa va EUTTVAOCETE T unxavr), atrAd
TTATHOTE OTTOIOONTTOTE €IKOVIOIO OTNV 080vN 1 avoigte TN AaBn yia va eTTIOTPEYEI OE
KATAoTOON AVOUOVIG. TNV KATAoTaon UTTVOU, 0 AéBnTag otapatd 1o TrpoBEpuavon. Mg 1o
cutTVNua, o AéBntag Ba TrpoBeppavBei autdpaTa xwpig e1dotToinon: n diadikaaoia
TTPoBEpUavoNG ival idla e auTr) KATA TNV EVEPYOTTOINON.

Autéparn Atrevepyotroinon

To 1Tpoidv Ba arrevepyotroinBei autdépaTta PeTd atmo 30 AeTTTd Xwpig Asitoupyia. MeTa Tnv
QTTEVEPYOTTOINON, TO €IKOVIOIO AsIToupyiag avaBoaofrivel apyd. [a va TO EVEPYOTIOINOETE,
TTATAOTE TO €IKOVIDIO AsiToupyiag yia 0,5 deUTEPOAETTTA.

Epg@dvion 006vng pe Avoixti AaBni R Xwpig MNpooapupoyéa

Av n AaBn gival avoixTr f; dev UTTAPXEI TIPOCAPPOYEAG OTN BEON TOU, TO EIKOVIOIO
Aeiroupyiag Ba avaBoofrivel ypriyopa Kai OAEG o1 AsiToupyieg Ba cival avevepyEg. Znueiwon:
To KAgioluo TNG AaBrg Kal n TOTToB£TNON TTPOCAPUOYEQ Eival ATTAPAITNTA, KAl Ta dUO TTPETTEI
va TTAnpouvTal yia va eiI0éABeTE TNV KUpIa 084vn.
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AgiToupyieg AtrokAipakwong kai Kadapiopou yia tn Kopia Movada kai 1o
Aoxeio MaAakKTog

1. Meta ammd 500 xpAoelg, To €IKoVidlo KaBapiopou Ba avawyel yia va utrtodEigel TNV
avaykn atmokAipakwaong. H pnxavr uTropei va AEITOUPYEI KAVOVIKA XWPIG va PTTEl O€
AgIToupyia atrokAigakwong, aAAd dev GUVIOTATAI N CUVEXAG XPNON XWEIG auTh.

2. TommoBeTAOTE €iTe TOV TTPOCApPUOYEa KAWOoUuAag Nespresso® €ite Tov TTpocappoyéa
€0TTPE00 OTN pnxavh. (Znueiwon: O Tpooappoyéag Dolce Gusto® utropei va
TTPOKAAETEl TIITOIANIOUATA XWPEIG KAWOUAQ, Kal dEV OUVIOTATAI VIO KOBAPIOHO.)
MaTACTE KAl KPATAOTE TAUTOXPOVA TA KOUMTTIA KOPE KAl KAPE JE TTAYO YIa S
OEUTEPOAETTTA YIA VA PTTEITE OE AEITOUPYIA OTTOKAIJOKWONG.

epioTe TO doyEiO vEPOU HE VEPO AVAUEMIYHEVO UE ATTOKAIMAKWTIKO uypO. 2Tn Asimoupyia
KaBaplopou, JOVO To €IKOVIOIO KABapIoPoU Kal To £IkoVidlo AsiIToupyiag Ba eupgpavifovtal. To
€Ikovidlo kaBapiopou Ba avaBooBrivel apyd, evw To €IKOVIOIO AEITOupyiag Ba TTaPAPEVEI
o1aBepd. MNMatRoTe TO €IKOVIBIO AsITOUPYIAG yIa Va EEKIVAOEI N atTokAipakwaon. H pnxavr Ba
eKXUAIoel 120ml vepou, Ba otapatrioel yia 30 deutepOAeTITa, Kal Ba eTTavaAdBel auTr TN
diadikaoia 10 opéc. MeTd, Ta eikovidia KaBapiopou, Latte, Cappuccino kai ZeoTto 'aAa Ba
avayouv Kal Ba avaBooBrAvouv apyd, evw To €Ikovidlo Asitoupyiag Ba TTapauével oTabepd.
ZavayepioTe To doXEio pE veEPO Kal ATTOKAIMAKWTIKO UypO Kal TTATACTE TO EIKOVIOIO
AgIToupyiag yia va Eekivrioel n atrokAipakwaon tng d1adpoung vepou Tou doxeiou YAAAKTOG.
Katd tn didpkeia autrg Tng diadikaaciag, Ta eikovidia Latte, Cappuccino kai Zeoto 'dAa Ba
avaBooBrivouv evaAAGE, kal Ta elkovidia AsiIToupyiag Kal kaBapiopou Ba TTapaueivouv
otaBepd. H pnxavi Ba ekxUAioel Eava 120ml vepou, Ba kével TTauon 30 EUTEPOAETTTWYV Kal
Ba eravaAdpel 10 QopEg.

MeTd, Ta ikovidia kaBapiopou kal Asitoupyiag Ba avaBoofrivouv ypriyopa (TTepittou KABE
0,3 deutepbOAeTITa). TOTE OPAIPEDTE TO DOXEIO VEPOU, ADEIACTE TO UTTOAOITTO VEPO UE TO
QATTOKAIJAKWTIKO Uypo, KaBapioTe TO KOAG Kal {avayeUioTe TO JE KaBapod vepo. MNMaTtioTe 1o
€IKOVidIO AgIToupyiag pia gopd yia va EeKIVAOEI 0 KUKAOG ¢ETTAUpaTOG. Kartd 1o EETTAUpA, Ta
eIkovidia Asitoupyiag kai kaBapiopou Ba avaBoofrivouv cuyxpoviouéva (uia gopd 1o
OEUTEPOAETTTO).

H pnxavn 8a ¢erAUvel Tnv KUpla diadpoun vepou ekxUAIong 60ml, Ba kavel Travon 30
OEUTEPOAETTTWY, Kal Ba eTTavaAdpel 10 Qopég. 2Tn ouvéxela Ba ¢eTTAUvVEl TN dladpoun vepou
TOU OoxEioU YAAAKTOG e TOV idlo TpoTTo: 60ml vepou, TrTauon 30 deutepoAéTTTwy, 10
ETTAVAANYEIG.

MeTd TNV oAokAripwaon, N gnxav 6a XTutrioel 5 QopEG e 1 OEUTEPOAETITO PETAEU TWV
XTUTTNUATWY Kal Ba eTTIOTPEWEI OTNV KUPIa 006V, oAokAnpwvovTtag Tn diadikaoia
KaBapiouou.

Znueiwon: Av 1o doxeio dev £xel ApKeTO vePO yia va OAokANnpwBouUv o1 10 KUKAOI, N unxavn
Ba oTaparthoel autopata Tn diadikacia OTav TEAEIWOE! TO vePO. H TTpwTn @aon XpnoIJoTIoIEi
ATTOKAIHAKWTIKO UYPO, N OEUTEPN ETTIONG ATTOKAIJAKWTIKO, KAl N TPITN @PECTKO vePS. Katd
TNV ATTOKAIHaKWON, TO OOXEI0 YAAOKTOG TTPETTEI VA Eival TIPOCAPTNUEVO OTN PUNXAVH Kal va
gival adelo.
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3.

4.

Av gppavioTei N EvOEIEn ATTOKAINOKWONG XWPIG va UTTApXEl OOXEI0 YAAAKTOG, N
Aeiroupyia atrokAipakwong dev Ba gekivrioel. Katd Tnv atrokAipakwon, n €000¢ Kapé
Kal n £€£000G doXEioU YAANOKTOG TTPETTEI va €ival TOTTOBETNUEVES TTAVW ATTO TO OOXEIO
ouAoynG vepou. MNpoooxn va punv EeXAoeTe TNV £€000 TOU dOXEIOU YAAOKTOG.

Av 10 TTPOIOV OV £XEI XPNOILOTTOINGEI yIa HEYAAO XPOVIKO dIACTNMA, OTTAITEITAI
XEIPOKIVNTOG KOBAPIOWOGS. epioTe TO doxEio vEPOU PE VEPS Kal ATTOKAINOKWTIKO uypod
Kl TTOTAOTE TO KOUUTTI KAPE KAl TO KOUMTTI Ka@E PE TTAYO yia 3 OeUTEPOAETTTA yIa va
€10€ABeTe 0T Acitoupyia atmokAipakwong. H diadikaacia gival idia 0TTwg Tepypdgnke
TAPATTAVW.

ZHMEIQZEI2:

1.

Av adalpebei to doxeio yahaktog Katd tn dldpKela Tou Kabaplopou, n pnxavn 6a
Taywoel avtopata tn dtadikaoia.

MatwvTtag Kal KpATwVTag Ta KOUPTILA KadE Kal Kade pe Tayo yia 5 deutepOAeTTa, N
pnxavn 8a Byel amo tn Asttoupyia ammtoKAHaKwWonC.

KaBapiopdg Aladpopung NaAaktog oto Aoyeio

1.

lupiote To dlaKOTITN 01O dOXEIO YAAAKTOC oth 60N kaBaplopov. Ta ekovidla Latte,
Cappuccino kat Zeoto 'Aa otnv 086vn Ba avayouv kat 6a avaBooBrvouy
OUYXPOVIOHEVA, VW Ta UTtOAoLTTA elkovidla Ba oBroouv. MNMatAoTte oolodNToTE Ao TA
Tpia elkovidla yla va Eekvhoel o kaBaplopocg. H unxavn 6a ekxVALloeL KaBapo vepod TPELC
dopeg, akoAouBoUpevo amod pla EKAucn atpol. Metd tov kabaplopo, Ta tpia elkovidla
Ba mapapeivouv avappéva kal ta KoupTid dev Ba eival Aettoupytkd. FupioTte To JLAKOTITN
otn 6€on «Alyotepo/Xwpic Adpo» ) «MAovacloc Appog» yla va emiotpePel n oBovn otnv
KUpLa 000vN KAl va ouveXioeTe Pe TNV EMOUEVN AstToupyia.

(Znueiwon: To doxeio yahaktog pemel va kabapidetal tnv tpwtn $opd TTou XpnotlyoToleital To
TPoIoV.)

2.

Metd ano kabe xpnon Latte, Cappuccino fj Zeotol MAAAKTOC, YUPIoTE TO JLAKOTITN OTN
B¢on kabaplopou yia va kabaplotei N dladpopr YAAaKTog Kat va artopeuxbei n
aAoiwon Tou yaAaKkTtog Kat n avarntuén Baktnpiwyv. Av uttdpxel yaAa oto doxeio tou dev
gxelxpnotuotolnbei, apaipéote to doxeio amod tn unxavr kat puAdaéte to oto YPuyeio. Av
TO YAAa teAeiwoe, EETTAUVETE TO OOXEIO KAl TO CWANVAKL YAAAKTOC HE KaBapod vepo.

(Znpeiwon: Mplv amo tnv mTpwtn Xprnon mMPEEMEL va Yivel KaBaplopog Tou doxeiou yAAaKToG.)
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20oTnHa
kaBaplopou

Adatlpolpevog

cwAnvag )
Slavopnc ch'r]vac

Adaipolpevog

AVTIJHETWTTION TTPORBANMATWYV

MpopAnpa

MBaveg Attieg

AOon

‘Otav 1o Tpoiov
XPNolJoToLeiTal yla TIpWTN
dopd | peTd amnod peydin
Tepiodo axpnotiag, pmopei
va Jnv arneAeuBepwvel
VEPO I KadE.

MpwTa, eAEYETE av EXEL
Eekwvioel n avtAia vepol
HEoQ oTn cuoKkeun. Avn
avtAia €xel Eekwvhoel,
pTtopei va uttapyxel Enpn
dladpopr vepou.

1. Adalp€ote 10 doxeio vepoL amo tn
ouokeun. 2. TotoBeTAOTE Pla cupLyya otn
B€on 10030V vepPOU TNC UNXavne. 3.
TpaBnéte 1o eupolo TNC oLPLyyag, yeuiote TN
HE VEPO, ELOAYETE TO ELBOAO KAL TILECTE HE TO
XEPLYLA VA EYXUOETE VEPO OTN CWANVWON TNG
pnxavig. EmavaidBete 3 dopéc yla KaAUTtepo
amotéAeopa. 4. Metd tnv £yxuon,
TortoBetnote Eavd To doxeio vepou Kat
Eekvriote TN pnxavn. 5. Av 1o TpoRAnua
ouveyidetal, EMKOWWVYAOTE IE TO Service.

H pnxavn dev
areAeuvBepwvel vepo n
Kape peta tnv
evepyotmoinon (éexwplote
armo tnv epiodo
TpoBEpavong Tou dlapKel
Tiepimou 20 deutepOAETTQ).

Aev akouyetal n avtiia
vePOU va EeKLvaA 1) Oev
alcBdveote Kpadaopoug
otnv etuddvela tng
CUOKEUNG, TIBavov n
avtAia €xel BAGBN.

ETikowvwvnote Ye to service.

‘'OAa ta sikovidla
avaBoofrvouv ypryopa.

H cuokeun €xeL
AELTOLPYHOEL yLA TTOAU
wpa Kat eavov to AeBnta
va €xel uTtepBeppuavOei.

Adnote tn pnxavn va Eekovpaoteiyia 1 wpa
TIPLV TN Xpnotlgototnoste Eavd. Av To
TPORANUA TIAPAEVEL, ETILKOWWVNOTE PE TOV
TTWANTH.
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MpopAnpa MBavég Attieg AOon

Ta elkovidla 40ml kat 80ml ||ATtotuxia Tou ecwTEPIKOU
avaBoofrvouv ypryopa. awolntnpa Beppokpaaciac.

Emuikowvwvnote pe to service.

Ta ewovidla 150ml kat
200ml avapBooBrivouv

ypryopa.

ATIOTUX(O TOU ECWTEPLIKOV

, , ETuikowvwvnote ye to service.
acOntipa Bepuokpaaiag.

2uvtpnon Kai KaBapiopdg Emigaveiwy

KaBapiouog Emieaveiwv

1.
2.

ATTOOUVOEOTE TN PINXAvR TTPIV TOV KABAPIOYO KAl TTEPIMEVETE VO KPUWOEL.

XpnoliyoTroioTe éva Kabapod, HaAakod TTavi yia va kabapioeTe Tnv em@aveia. Mnv
XPNOIUOTTOIEITE OKANPA avTIKEiuEVA 1 BPEYUEVO TTAVI.

KaBapioTte Tn degapevr) vepou, Tn Baon ocuAAoyig uypwyv, TNV TTAAKA TNG BAong
OUAANOYNG Kal KABE TTpocapuoyEéa o€ (E0TO OATTOUVOVEPO. =ETTAUVETE KAl OTEYVWOTE
KaAG OAa Ta pépn.

Mpoooxn: O1 BeAdveg TPUTTNUATOG OTOUG TTPOCAPHOYEIG KawouAwyv Nespresso® kai Dolce
Gusto® gival TToAU aixunpés. Na gioTe TTpooeKTIKOI OTav XeIpiCeoTe, adeIAleTe Kal KaBapideTe
QUTOUG TOUG TTPOCOPHOYEIS VIO VA ATTOQUYETE TPAUPATIOUOUG.

Znpeiwon: Eav n unxavr) ka@é mapouoidoel BAGBN i} 0sv Asitoupyei cwoTa yia
OTTOIOVOATTOTE AOYO, Un TNV EVEPYOTTOINOETE {ava. MNapadwaoTe TN o€ £OUCIOdOTNHEVO
KEVTPO service yia EAEyX0 Kal ETTIOKEUN.

MepiBdaAAov Xpriong kai ATTo0Rkeuong

MepiBdAAov XpRong

1.
2.

3.
4.
5.

QuAGETE TN PnxavA pokpid atmd TTaidid.

XpNOIYOTIOINOTE TN 0€ ENPO MEPOG, HAKPIA ATTO UWPNAEG BEPPOKPOTIES Kal APEDN
NAIOKFA akTIivoBoAia.

2UVIOTWHEVO UYOUETPO: KATW atrd 1828 pétpa (6000 1odIa).
O¢ppokpaaoia Asitoupyiag: 0-40°C.
2XETIKA vuypaoia Asitoupyiag: 10% Ewg 95%.

MepiBadAAov Metagpopadg kal ATTofnKkeuong

1.
2.

O¢eppokpacia HeETaPoPAg Kal armobrikeuong: 0-60°C.
Emrpemrm) oxetikn vypacia: 10% £wg 90%.
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3. AmoBnkeveTte o€ KABAPO Kal ENPO PEPOG, ATTOPEUYOVTAG UWPNAEG BEPPOKPATIES KOl
aueon nAlakn akTivoBoAia.

2HMANTIKH >HMEIQ2 H:

To wpoidv éxel oXeSIAOTEI ATTOKAEIOTIKA YIa TNV TTOpaoKeUn Ka@é. Eival cuppard pe
KAWouAeg Nespresso®, kdwouleg Dolce Gusto® kol aAeoHEVO KAPE, Kal dev
ouvdéetal, dev oxeTideTal, dev £xEl EE0UC1000TNOEI, OUTE EYKPIOBEI ATTO TIG ETAIPEIES
Nespresso® kai Dolce Gusto®, ouTte atrd omroladnTroTe BuyaTpikr | cuvepyalopevn
ETAIPEIA TOUG.

Ta ovopara Nespresso® kai Dolce Gusto®, kKaBwg Kal OAA Ta OXETIKA ovopaTa Kal
ONMATA, EiVAl KATOXWPENMEVA EUTTOPIKA OHHATA TWV AVTIOTOIXWYV I81I0KTNTWYV TOUG.

2YMMOP®Q2zH ME TIZ OAHTIEZ E.E.

Me tnv Trapouoa, n MNMAAIZIO COMPUTERS A.E.B.E., dnAwvel 611 n ouokeur] Dosette
KageTiépa Espresso 3 in 1 D-EC1420B cupPOp@WVETAl HJE TIS ATTAITACEIS TNG 0dnyiag
XaunAng Taong (LVD) 2014/35/EE, HAekTpopayvnTikAg ZupBartotntag (EMC) 2014/30/EE
kal OikoAoyikoU Zxedlaopou 2009/125/EE (Ecodesign) kai @€pel Tnv akdAoubn cApavon:

C€

AvTiypago Tng AAAWGCNG CUPPOPPWONG PTTOPEITE va ¢NTHOETE aTTO TA YPOPEIa TNG ETAIPEING
oTtn dievBuvon : OEZH ZKAHPH, MATOYAAATTIKHZ ) otnv 1I0Toc€Aida
http://www.plaisio.gr/

[MAnpoopicg yia 1o TTEPIBAAAOV

To TTapwVv TTPOIOV CUPHOPQPUVETAI JE TIG ATTAITHOEIS TNG 0dnyiag ROHS 2011/65/EE Tou
EYPQIMAIKOY KOINOBOYAIOY KAI TOY ZYMBOYAIQY 1n¢ 8" louviou 2011, OXETIKA WE
TOV TTEPIOPICHO TNG XPAONG OPICHUEVWY ETTIKIVOUVWYV OUCIWV O€ €idN NAEKTPIKOU Kal
NAEKTPOVIKOU £COTTAICHOU Kal @EPEI TRV akdAouBn orjpavon.

RoHS

ATTOKOMION TTPOIOVTWV

TUPQWVA PE TIG ATTAITAOEIG TNG 0dnyiag 2012/19/EE TOY EYPQMAIKOY
ﬁ KOINOBOYAIQY KAI TOY ZYMBOYAIQY, mng 4" louAiou 2012, oxeTiké pe Ta
——  COTTOBANTO €10WV NAEKTPIKOU Kal NAEKTPOVIKOU £GOTTAICHOU (AHHE) TO
TTepIANaPBavOoueva OTIG 0dNYIES KAl ETTIHEPOUG ECAPTAATA AUTWV PETA TN XPAoN i
TNV ATTa&iwaon Toug dEV TIPETTEI VA TTETIOUVTAI OTA OKOUTTIOIA PE TO AAAA OIKIOKA
ATTOPPIMHATA AAAG VA ETTIOTPEPOVTAI OTO ONUEIO TTWANONG ] 0€ KATAAANAO onueio
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QAVOKUKAWONG NAEKTPIKOU Kal NAEKTPOVIKOU £EOTTAICMOU. lNa TTEPICTOTEPES TTANPOPOPIES
ETTIKOIVWVNOTE WE TIG UTTNPETCIEG KABAPIOTNTAG TOU drjuouU 0aG.

®povTilovTag yia TN CwoThH atrdéppIYn TOou TTPOIGVTOG BonBdTe oTnV TTPOANYWN TWV
APVNTIKWY CUVETTEIWV YIa TO TTEPIBAAAOV Kal TNV avOpwTTivn uyEia TTou Ba pTtopoucav va
TTPOKANBOoUV a1rd TNV akatdAANAn amméppiwn Tou TTPOoIdVTOG auTou. Na TTEPICOOTEPES
TTANPOPOPIEG OXETIKA PE TNV AVAKUKAWGOT aUTOU TOU TTPOIOVTOG, TTAPOKAAEIOTE VO
ETTIKOIVWVNAOETE UE TIG APPOBIEG UTTNPETIES TOU druou oag ) e Tnv eTaipeia MAAIZIO
COMPUTERS.

Ta Nuvelle, Kendrix givair mpoiévra 1ng MNMAAIZIO COMPUTERS A.E.B.E.
Mpauun emkoivwviag: 800 11 12345
©¢on ZkAnp1, MayouAa AtTikAg, 19018

www.plaisio.gr

"evikoi Opol Eyyunong

MpIv XpNOIKOTTOINOETE Tr) CUOKEUN, BeBaiwbeite OTI £xeTe dlaBdoel TIG 0dnyieg xpriong TTou
TNV ouvodeUouV.

2.0G EVNUEPWVOUNE OTI N CUYKEKPIYEVN CUOKEUN KAAUTITETAI ATTO £yyUNon KAANG AsIToupyiag
OUP@PWVA JE TOUG OPOUG TTOU TTPORAETTOVTAI TTAPAKATW.

1. Heyyunon ioxuel atrd TNV nuEPOUNVia ayopds OTTWG AuUTr avaypa@ETal TNV VOUIMN
aTTOOEILN AyOPAG Kal £XEI XPOVIKN DIAPKEIA ioN PJE QUTH TTOU avaypA@ETal £TTIONG
oTNV VOUIUN atmodeitn ayopdg.

2. H eyyunon 1oxuel yévo pe TNV €TTIOEIEN TOU EVTUTTOU £yyUNONG Kal TNG VOPINNG
aTTodEIENG ayopdq.

3. H mTapouca gyyunon KAAUTITEl yIO OTTOIOBATTOTE EAATTWHATIKO aVTOAAQKTIKO KABWG
Kal To KOOTOG Epyaciag avTikatadoTaong Tou. H eyyunon KaAuTrTel pévo
KATAOKEUQOTIKA eAQTTWPATA Kal dev TTEPIAaUBAvEl avaAwaoipa €idn, OTTwWG PTTATAPIEG,
AQPTTTAPEG, ageooudp, EEWTEPIKEC CWANVWOEIG K.O. Z€ KAMIa TTEPITITWON Ogv
ONPAivel TNV avTiKAaTaoTaoT TNG CUOKEUNAG.

4. H etaipeia, avahoya pe 10 €idog TNG BAGBNGS KaBopiel Tov TPATTO KAl TOV TOTTO TNG
ETTIOKEUNG TOU pNXavnuartog. Ta €€oda PeTa®opds atrd Kal TTPOG Ta ONUEIa TEXVIKAG
UTTOOTAPIENG €ival TTIAOYA Kal EUBUVN TOU TTEAATN.

5. TlpoldvTa TToU TTAPAPEVOUV ETTIOKEUACHEVA | JE APVNON ETTIOKEUAG ] UE aduvaTn
ETTIKOIVWVIA JE TOV KATOXO TNG CUOKEUNG AVW TWV 15 NUEPOAOYIOKWY NUEPWV ATTO
TNV EVNUEPWOT TOU TTEAATN, XPEWVOVTAI UE £€000 ATTOBNKEUONG.

6. H p€yiotn xpéwaon 1Tou QEPEI N eTalpeia TTEPIOPICETAI PNTA KAl ATTOKAEIOTIKA OTO
QVTITIHO TTOU £XEl KATABANBEI yIa TO TTPOIOV I TO KOOTOG ETTIOKEUNG ] AVTIKATAOTAONG
OTTOIOUDNTTOTE TTPOIOVTOG TTOU OEV AEITOUPYEI KOVOVIKA KAl UTTO UOIOAOYIKEG
OUVONKEG.

Ti dev KAAUTTTEI N €yyunon:
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. H eyyunon ogv 1oxUel €av n BAABN o@eiAeTal 0€ KOKI XPrion Kal eykatdoTaon,
auEAEIa 1) TTapEPPAOT ATTO PN £5OUCIODOTNPEVO OUVEPYEIO i EAAEIYN OUVTHPNONG.

. O1 TUXOV ¢nuIEG TTOU TTPOKAABNKAV KATA TNV DIAPKEIQ HETAPOPAG ECAITIAG ETPAAPEVNG
TOTTOBETNONG TNG CUOKEUNG (TTX N a@aipeon Ao@AAEIWV NETOPOPAG KTA)

. BAGBeg TOU 0@eidovTal o€ KAKM NAEKTPIKA OUVOEON PE TAOT PEUUATOG DIAPOPETIKNA
aTTo TNV AVAYPAPOUEVN OTNV TTIVOKIOA TNG OUOKEUNG I OE U YEIWPEVO PEUPATODOTN
Kal o€ NETORBOAEG TNG TGONG.

. E€wyevwv TapaydvTwy yia Toug oTToioug dev euBUVETAI TO EPYOOTACIO TTAPAYWYAG
(MEYAAEG BIaKUPAVOEIG NAEKTPIKNAG TPOPODOTNONG, EKTOG TWV TTPOJIAYPAPUWIV OPIwV
AEITOUPYIAG TNG CUOKEUNG KATT)

. ZUOKEUEG TTOU OEV XPNOIKOTTOIOUVTAl CUPQWVA JE KAOTAANAEG OUVOAKES AgiToupyiag,
OTTWG XPron oTa TTAQICIa ETTAYYEAUATIKWY OPaCTNPIOTATWV.

. H etaipeia dev @épel kapia eubuvn yia ¢nUIES TTOU TTPOKAAOUVTAI OTTO TO TTPOIOV 1)
a1Té OQAAPATA AEITOUPYIOG TOU TTPOIOVTOG, CUNTTEPIAAUBAVOUEVWY TWV dIAPUYOVTWY
€000WV Kal KEPOWV, TWV EIBIKWY, ATTOOETIKWVY 1 BETIKWY {NUIWV Kal eV QEPEI Kapia
€uBUVN yia kapia agiwon n otoia gygipeTal atrd TPITOUG A aTTd £€04G yia Aoyaplacuo
TPITWV.

. 2& TIEPITITWOEIG CUOKEUWYV OEV KAAUTITOVTAI BAAPBEG TTOU OPEIAOVTAI OTNV
TTOIOTNTA/AKATAAANASTNTA TOU VEPOU TTAPOXNG.
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D) DOSETTE

Espresso Coffee Machine 3in 1

D-EC1420B

User Manual

Read these instructions carefully before using this appliance and retain them for future reference.
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Warning: before using electrical appliances, you must be familiar
with and understand the following safety precautions for machine
use:

1. Please read this manual carefully before use.
2. To check whether the voltage is consistent with the rated voltage of the product.

3. To avoid electric shock and fire accident, please do not immerse the power cord and plug
into water or other liquid.

4. Supervision is necessary while the coffee machine is working, do not let children or
persons without a self-care ability close to the coffee machine.

5. Please unplug the plug when finished brewing or cleaning the coffee machine. And cool
the coffee machine before installing and taking off interior parts or cleaning it.

6. Please do not use and please return to the manufacturer or its service agent for
repairing, if the power cord or plug was damaged, or if there were other faults which
cause the machine work abnormally.

7. Please do not use the components that is not designated by manufacturer, which will
cause harm to the user and cause potential danger.

8. Do not immerse it in water, use indoors only.

9. Do not let the power cord hang over the table edge or close to anything with high
temperature.

10. Do not put the coffee machine on or near the gas or oven.
11. Do not use the coffee machine for other purpose. Use it in a dry place or environment.

12. Use clean cold water to fill the water tank, it's prohibited to fill with mineral water, milk or
other liquid.

13. When pulled the plug off, please grasp the plug to unplug the power cord, do not pull
the electric wire.

14. While brewing the coffee, the temperature of some parts is very high, do not touch
directly. Except the handle.

15. The operation or storage temperature should be higher than zero degree centigrade.

16. Do not use the coffee machine in a place of high temperature, strong magnetic field or
humid environment.

17. This household appliance is suitable for normal persons aged 8 and above. If people
with physical disabilities, sensory and intellectual disabilities, and those lacking relevant
experience and knowledge use it, they must be supervised by a person with normal
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abilities and who knows how to operate it safely. Children are prohibited from playing
with this household appliance, and they are also not allowed to maintain and repair it
unless they are over 8 years old and under the supervision of a guardian.

18. Do not let the children under 8 years old be able to touch the appliances as well as the
power cord.

19. This machine is with grounding plug. Please make sure the family socket is grounded
properly.

20. It's not allowed to use the coffee machine if the water tank is empty.

21. A capsule can only be used one time, can not be reused!

22. Warning: to avoid injury, don't put fingers into the brewing chamber.

The brewing chamber is with hot water, do not open the handle in the process of
operation to avoid injury.

23.This appliance is suitable for household and similar use such as:
- Staff kitchen areas in shops, offices and other working environments
- Farm
- Hotels, motels and other residential environments.

- Accommodation with breakfast environments

24. PLEASE SAVE THESE INSTRUCTIONS

25. If the supply cord is damaged, it must be replaced by the manufacturer, its service agent
or similarly qualified persons in order to avoid a hazard.

26. Appliances are not intended to be operated by means of an external timer or separate
remote-control system.

27. Warning: misuse may cause potential injury

28. The coffee machine shall not be placed in a cabinet when in use.
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PRODUCT STRUCTURE

Handle

Display screen Water tank cover

Capsule adapter

Milk tube rotation

handle

Removable milk tank

Drip tray

Dolce Gusto® capsule
adapter

Milk froth adjustment knob

Water tank

Capsule adapter stand

Nespresso® capsule
adapter

Espresso coffee

adapter
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The product is exclusively designed for brewing coffee. It is compatible with Nespresso®
capsule , Dolce Gusto® capsule and ground coffee, and it is not affiliated, associated,
authorized, endorsed by, or in any way connected with Nespresso® and Dolce Gusto® or
any of their respective subsidiaries or affiliates. The Nespresso® and Dolce Gusto®
names and all related names and marks are registered trademarks of their respective
owners.

First Use

Remove all packaging and check all accessories.

Read all instructions in this document.

Clean all accessories for the first use (see cleaning instructions).

If you have any questions, please call the after-sales phone number.

When using the machine for the first time after powering it on, first fill the water tank
completely. Then, add a small amount of water to the milk tank and attach the milk tank
to the main unit. Turn the knob on the milk tank to the cleaning icon position to perform
a cleaning cycle for the milk tank. (This step is very important. For detailed instructions,
please refer to the user manual's sections on Placing the Milk Tank and Cleaning the
Milk Tank.)

Reminder:

1. When the water tank is short of water, the light will turn on. After filling it
with water, open the handle once to restore it.

2. When the water tank is short of water, it is recommended to open the
handle once and make a cup of coffee, or turn the milk tank to the cleaning
position and clean it once.

3. It is recommended to use up the milk in the milk tank within 4 hours. After
use, please press the cleaning button to clean it.

4. When using the milk tank for the first time, turn the button to the cleaning

L)

position = and press iconD on the display to clean milk tubes for three
times before starting to use it. After cleaning the milk tank: the button needs

.

to turned back to the milk foam w position, so that the machine can work
normally.
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Display Screen Rotation Angle:

1. The display screen can be counterclockwise rotated by 230° during use.

2. When the display screen is rotated to £30°, there will be a locking feedback force,
accompanied by a "snap" sound.

3. When rotated to £30°, do not continue to rotate forcefully, as it may damage the rotation
hinge.

4. When the display screen is at an angle of £30°, do not forcefully manipulate the display
screen to avoid damage.

Filling the Water Tank:

1.Remove the water tank from the main unit, open the water tank cover, and fill the water
tank with clean, cool water to the maximum fill line as indicated on the water tank (see
Figure 1).

2.Directly open the water tank cover to add water without removing the water tank from the
main unit (see Figure 2).

Figure 1 Figure 2
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Placing the Drip Tray:

1.Place the drip tray plate on top of the drip tray, ensuring it is placed in the limit groove,
without lifting or reversing (see Figure 3).

2.There are two fixed positions for the drip tray on the product. When placing the drip tray,
first align the notch on the drip tray with the fixed slots on the machine, insert it into the
slots, and then press down to ensure the drip tray is firmly assembled before placing the
cup. Users can choose the height of the drip tray based on the height of the cup, it is
recommended to place it on the upper layer when using espresso coffee adapter and
Nespresso capsule adapter for better visual effect and crema thickness (see Figure 4).

3.When using a taller cup, the drip tray can be temporarily removed to accommodate the
height of the cup.

4.When placing the cup, ensure the drip tray is fully secured.

CAUTION: DO NOT use the drip tray to hold hot coffee and hot water. The drip tray
can’t withstand high temperature continuously.

Figure 4
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Placing the Milk Tank

1. First, detach the milk tank and the milk frothing head on the milk tank. Add 400g of milk
into the milk tank (up to the MAX line), and install the milk frothing head. Before installing
the head, ensure the suction tube is properly installed. Make sure that the suction tube
on the head is fully inserted and positioned vertically downward. If the milk level in the
tank is lower than the MIN line, refill the tank with milk. Always ensure the tank contains
milk during operation (see Figure 5).

2. Align the steam connector on the milk tank with the steam outlet on the bracket, then
push the milk tank to dock. Once connected, the Latte, Cappuccino, and Hot Milk options
on the machine’ s display screen will light up and become operable. If the milk tank is
not properly attached, Latte, Cappuccino, and Hot Milk are half-lit and cannot be
operated (see Figures 6 and 7).

3. Before use, check whether the milk froth adjustment knob on the milk tank is rotated to
the froth position (aligned with the froth icon). When the knob points to the froth icon, the
Latte, Cappuccino, and Hot Milk functions can be activated normally. If the knob is set
to the cleaning icon, the Latte, Cappuccino, and Hot Milk options on the display will flash
rapidly at a speed of 0.5 seconds. To initiate cleaning, tap any of these three icons. To
exit cleaning mode without performing a rinse, simply rotate the knob back to the froth
position (see Figures 7 and 8).

Frothed milk
dispensing tube Milk froth
adjustment
knob
T
F‘-ig_;lx"ﬂx I‘
| Milk frothing
e | head
| Milk MAX line

Suction tube

. / Milk tube
Se— rotation handle U

Milk MIN line

Figure 5

36



L

Ve

6D ® ©
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Low/No Froth Rich Froth Milk Path Clean

Figure 8

Coffee machine and function description

1. Power On and Standby Mode
Fill the water tank with water, connect the power supply, the buzzer will sound for a long
beep (1 second), and all icons on the display screen will light up, after lasting for 3
seconds they will go out, then the power button will flash slowly once every 1 second.
2. PreheatMode

Press the power button for 0.5 seconds to turn on the machine. All icons on the
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display panel will light up for 1 second before entering preheat mode. During preheating,
the Latte, Cappuccino, Hot Milk, Coffee, and Cold Coffee icons will blink slowly at 1-
second intervals. Cold Start Preheat Time: <45 seconds. After preheating, the interface
returns to the main screen of the corresponding coffee adapter.If the boiler temperature
already meets the preheat requirement, the machine will directly enter the main
interface of the coffee adapter.
Note: Preheating time varies with ambient temperature: shorter in warm

environments, longer in cold environments.

3. Display Screen Icon Description

These icons are beverage types for Latte,

Cappuccino, Hot milk, Coffee. Over ice coffee .

2. @ These icons are drink size for 40ml.

80ml. 150ml. 200ml.

3. Is the cleaning icon, not operable alone.

4, n is the water shortage icon, not operable alone.
5. is the power icon, operable.

v &
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Coffee Beverage ) ) ) ) )
Drink Size Drink Size Optional Way
Adapters Types
Default size: 60ml;
Coffee 40ml. 80ml
Optional size: 40ml. 80ml
Nespresso® - o e
Default size: 60ml coffee+135ml milk;
Capsule . 40ml. 80ml. 150ml.
atte
Adapter 200ml. Optional size: 60ml coffee+selected size (milk)
) Default size: 60ml coffee+75ml milk; Optional size: 60ml
Cappuccino | 40ml. 80ml. 150ml. 200ml
coffee+selected size (milk)
Default size: 60ml;
Coffee 40ml. 80ml, 150ml. 200ml
Optional size: 40ml. 80ml. 150ml. 200ml
Default size: 60ml;
Espresso Over ice 80ml. 150ml. 200ml
Optional size: 40ml. 75ml. 100ml
Coffee
Adapter Default size: 60ml coffee+135ml milk ; Optional size:
Latte 40ml. 80ml. 150ml. 200ml
60ml coffee+selected size (milk)
Default size: 60ml coffee+75ml milk;
Cappuccino | 40ml. 80ml. 150ml. 200ml
Optional size:60ml coffee+selected size (milk)
Default size: 60ml;
Coffee 40ml. 80ml, 150ml. 200ml
Optional size: 40ml. 80ml. 150ml. 200ml
Default size: 60ml;
Dolce Overice | 40ml. 80ml. 150ml. 200ml
Gusto® Optional size:40ml. 40ml. 75ml. 100ml
Capsule
dapt Default size: 60ml coffee+135ml milk; Optional size: 60ml
adapter Latte 40ml, 80ml. 150ml. 200ml
coffee+selected size (milk)
Default size: 60ml coffee+75ml milk;
Cappuccino | 40ml. 80ml. 150ml. 200mi
Optional size: 60ml coffee+selected size (milk)
Default size: 100ml milk;
Any coffee )
Hot Milk 40ml. 80ml. 150ml. 200ml
adapter Optional size: 40ml. 80ml. 150ml. 200ml
Table 1

39




4. Drink Size Selection and Coffee Temperature
The brewing volume has 4 settings. The temperatures listed below indicate the peak and
valley values during operation. The actual stable temperature is the midpoint between
the peak and valley values. Refer to the table below.

4.1 Working temperature of coffee only (table 2)

4.2

Over ice coffee
Dolce
Nespresso® Capsule Espresso _
Ad Gusto® temperature in
Cup Size (mD) apter Coffee h
Capsule the cup
°oC Adapter°C
adapter°C oC
40%10 75-90 75-90 75-90 6515
80+10 82-90 80-93 80-90 6545
150+10% 82-93 82-90 6515
200+10% 82-93 82-90
Default 60 75-90 75-90 75-90 6515
Table 2

Working temperature of milk coffee: ambient temperature 25°C, milk temperature 25°C

(table 3)
latte Cappuccino Hot Milk
Milk Milk
Milk Milk Milk
Coffee . (without Coffee . (without . Milk
(with foam) (with foam) (with foam) .
Temperature foam) Temperature foam) (without foam)
Temperature Temperature Temperature
°C o Temperature °C o Temperatur o Temperature °C
°C e°C
82-90 55-70 50-65 75-90 55-70 55-65 55-70 50-65
Table 3
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5. Usage Operation Guide
5.1: placing a coffee adapter

Take out the
adapter or select a

Put a capsule or
ground coffee into

Insert the adapter
into the brewing

coffee adapter the adapter chamber
Stepl Step2 Step3
Figure 10

5.2 : how to use place the milk tank:

é>€
T
|
_
Add milk into Place the Milk Align the push the milk
the milk tank frother brewing steam tank to dock of
head connector the machine
Stepl Step2 Step3 Step4
Figure 11

Nespresso® Capsule Adapter

1.

Check the water level in the tank, if the water level is low or empty, please follow the
steps in the filling the water tank section , and make sure there is enough water.
Check the machine display status, if the machine is turned off, touch the power button
on the display screen to turn it on. Then, select the desired coffee type then tap the
drink size to start brewing,if no selection is made within 5 seconds, the machine will
automactically start brewing with the default cup size.

Check the drip tray placement, ensure the drip tray is positioned correctly according to
the placing the drip tray section.
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10.

11.

Place a coffee cup on the drip tray plate, keeping it centered to ensure coffee flows
into the cup. Make sure the cup is large enough to hold the drink size you will be
selecting and prevent overflow.

Open the top of the adapter. Place the rounded end of a Nespresso® capsule in the
adapter and press down to pierce the capsule. Note: After placing the capsule, close
the lid. The lid may sit slightly higher than when empty (by 1-2mm), which is normal.
Ensure the adapter is smoothly inserted into the main machine; if there is resistance,
press the lid firmly to make sure the capsule is properly positioned. Refer to Figure 12.
Grip the front of the handle and lift it upward, open the handle to its maximum angle
(raise until it feels secure). Insert the capsule holder into the cavity on the brewing
head, then press down firmly to close the handle. Note: Do not forcefully close the
handle. If there is significant resistance while closing, read the following warnings.
The main screen displays selectable beverage type icons: Latte, Cappuccino, Coffee,
and Hot milk. The drink size icons appear dimmed initially. Firstly select your desired
beverage type. The chosen icon will blink slowly, and the corresponding drink sizes will
transition from half-lit to fully lit. Touch the required cup size within 5 seconds and the
machine will start to work with the selected cup size. If the cup size is not selected for
more than 5 seconds, it will automatically enter the default cup size for work. When the
machine is running, the selected function icon and power icon are long bright.

7.1. Nespresso® capsule for coffee: the optional cup size is displayed as 40ml and

80ml, and the default cup size is 60ml.
7.2. Nespresso® capsule for Latte: the optional cup size is displayed as 40ml, 80ml,

150ml, and 200ml. When selecting Latte, the cup size selected within 5 seconds will
be 60ml coffee + the selected cup size for milk. If it is not selected for more than 5
seconds, the default size is 60ml coffee+ 135ml milk. The working order is coffee first
and then milk. (The selected drink volume is the milk volume and the coffee remains
unchanged at 60ml)

7.3. Nespresso® capsule for Cappuccino: The optional cup size is displayed as 40ml,
80ml, 150ml, and 200ml. When selecting Cappuccino, the cup size selected within 5
seconds will be 60ml coffee + the selected cup size for milk. If it is not selected for
more than 5 seconds, the default coffee size is 60ml coffee + 75ml milk, and the
working order is milk first and then coffee. (The selected drink volume is the milk
volume, and the coffee remains unchanged at 60ml)

When brewing is done, the unit will chime. and the display will return to the main
screen.

After brewing, lift the handle, pull out the capsule adapter, open the lid, and remove
the used capsule. It” s recommended to wait a moment before removing the capsule
to allow it to cool and avoid burns. If you need to brew another cup immediately,
carefully remove the capsule holder, open the lid, and let the used capsule cool briefly
before touching. Then insert a new capsule for the next brew.
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NOTE: The Latte, Cappuccino, and Hot milk functions are disabled if the milk
tank is not properly installed on the machine.

Figure 12

WARNING

When closing the handle, if there is significant resistance, first check
if the adapter is fully inserted. Then, confirm that the capsule used
meets the size requirements for Nespresso® capsules.

PIERCING
NEEDLE

Keep your hands away from the piercing needle in the insert
and coffee machine.Be careful of being hurt !

1. About the capsules used: It is recommended to use original
Nespresso® capsules. Many brands on the market resemble
Nespresso® capsules, but not all are compatible. Please use with
caution. If there is clogging or vaporization at the water outlet when
using other brands, stop use immediately and switch to a different
brand of capsule.

2.1f there is occasional leakage from the holder, don’'t worry. Some
capsules may have minor quality issues that cause leakage; simply
replace it with a new capsule. If the leakage persists after replacing
the capsule, please contact the seller’s after-sales service.
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Espresso Coffee Adapter

1. Check the water level in the tank, if the water level is low or empty, please follow the
steps in the filling the water tank section , and make sure there is enough water.

2. Check the machine display status, if the machine is turned off, touch the power button
on the display screen to turn it on. Then, select the desired drink size to start brewing.

3. Check the drip tray placement, ensure the drip tray is positioned correctly according to
the placing the drip tray section.

4. Place a coffee cup on the drip tray plate, keeping it centered to ensure coffee flows
into the cup. Make sure the cup is large enough to hold the drink size you will be
selecting and prevent overflow.

5. Open the lid of the espresso coffee adapter, take out the built-in stainless steel cup

holder, add some ground coffee inside, and use the tamper end of the coffee spoon to
press the grounds firmly. The pressed coffee grounds should not exceed the MAX line
(about 12g of ground coffee).Insert the cup holder back into the espresso coffee
adapter, turn it to the right, and use the "lock" and "unlock” icons on the cup holder as
a guide to secure it in place. After placing the stainless steel cup holder, close the lid
and press it down with your finger. The lid should be slightly elevated, similar to when
the lid was closed without ground coffee. If the lid is too high, there is too much coffee,
and some grounds need to be removed to ensure the espresso coffee adapter can be
smoothly inserted into the machine.
Note:1. When grinding coffee bean powder, it is recommended not to use the
finest setting, but to use a setting suitable for classic espresso to prevent the
powder from being too fine and affecting the smoothness of the coffee. 2. The
pressure on the powder should not be too strong to prevent the coffee from
being produced unsmoothly. (see Figure 13).

6. Grip the front of the handle and lift it upward, open the handle to its maximum angle
(raise until it feels secure). Insert the espresso coffee adapter into the cavity on the
brewing head, then press down firmly to close the handle.

Note: Do not forcefully close the handle. If there is significant resistance while
closing, read the following warnings.

7. The main screen displays selectable beverage type icons: Latte, Cappuccino, Coffee,
Over ice and Hot milk. The drink size icons appear dimmed initially. Firstly select your
desired beverage type. The chosen icon will blink slowly, and the corresponding drink
sizes will transition from half-lit to fully lit. Touch the required cup size within 5 seconds
and the machine will start to work with the selected cup size. If the cup size is not
selected for more than 5 seconds, it will automatically enter the default cup size for
work. When the machine is running, the selected function icon and power icon are long
bright.
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10.

11.

7.1. Espresso coffee for coffee: the optional cup size is displayed as 40ml,
80ml,150ml and 200ml, and the default cup size is 60ml.

7.2. Espresso coffee for Latte: the optional cup size is displayed as 40ml, 80ml, 150ml,
and 200ml. When selecting Latte, the cup size selected within 5 seconds will be 60ml
coffee + the selected cup size for milk. If it is not selected for more than 5 seconds, the
default size is 60ml coffee+ 135ml milk. The working order is coffee first and then milk.
(The selected drink volume is the milk volume and the coffee remains unchanged at
60ml.)

7.3. Espresso coffee for Cappuccino: The optional cup size is displayed as 40ml, 80ml,
150ml, and 200ml. When selecting Cappuccino, the cup size selected within 5 seconds
will be 60ml coffee + the selected cup size for milk. If it is not selected for more than 5
seconds, the default coffee size is 60ml coffee + 75ml milk, and the working order is
milk first and then coffee. (The selected drink volume is the milk volume, and the coffee
remains unchanged at 60ml.)

When brewing is done, the unit will chime. and the display will return to the main
screen.

After brewing, lift the handle, remove the espresso coffee adapter, open the lid, and
empty the used grounds from the cup holder. Note: after brewing coffee, it is
recommended to wait for a while before removing the cup holder to let the
temperature drop and prevent burns. If you need another cup immediately,
carefully remove the espresso coffee adapter, open the lid, and avoid touching
the stainless steel cup holder with your fingers right away. Allow the holder to
cool briefly in the air, then remove it to discard the grounds. Repeat the above
steps to brew another cup. It needs to be cleaned after each use to prevent
bacteria from growing inside

Figure 13
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Dolce Gusto® Capsule Adapter

1. Check the water level in the tank, if the water level is low or empty, please follow the steps in
the filling the water tank section , and make sure there is enough water.

2. Check the machine display status, if the machine is turned off, touch the power button on the
display screen to turn it on. Then, select the desired drink size to start brewing.

3. Check the drip tray placement, ensure the drip tray is positioned correctly according to the
placing the drip tray section.

4. Place a coffee cup on the drip tray plate, keeping it centered to ensure coffee flows into the
cup. Make sure the cup is large enough to hold the drink size you will be selecting and prevent
overflow.

5. Open the top of the adapter. Place a Dolce Gusto capsule in the adapter and close the lid. The
lid may sit slightly higher (by 1-2mm) than when empty, which is normal. Ensure the adapter
is smoothly inserted into the main machine; if there is resistance, press the lid firmly to make
sure the capsule is properly positioned or not misaligned. See Figure 14.

6. Grip the front of the handle and lift it upward, open the handle to its maximum angle (raise
until it feels secure). Insert the capsule holder into the cavity on the brewing head, then press
down firmly to close the handle. Note: Do not forcefully close the handle. If there is
significant resistance while closing, read the following warnings.

7. The main screen displays selectable beverage type icons: Latte, Cappuccino, Coffee, Over
ice and Hot milk. The drink size icons appear dimmed initially. Firstly select your desired
beverage type. The chosen icon will blink slowly, and the corresponding drink sizes will
transition from half-lit to fully lit. Touch the required cup size within 5 seconds and the machine
will start to work with the selected cup size. If the cup size is not selected for more than 5
seconds, it will automatically enter the default cup size for work. When the machine is running,
the selected function icon and power icon are long bright.

7.1. Dolce Gusto® Capsule for coffee: the optional cup size is displayed as 40ml,
80ml,150ml and 200ml, and the default cup size is 60ml.

7.2. Dolce Gusto® Capsule for Latte: the optional cup size is displayed as 40ml, 80ml, 150ml,
and 200ml. When selecting Latte, the cup size selected within 5 seconds will be 60ml coffee
+ the selected cup size for milk. If it is not selected for more than 5 seconds, the default size
is 60ml coffee+ 135ml milk. The working order is coffee first and then milk. (The selected drink
volume is the milk volume and the coffee remains unchanged at 60ml.)

7.3. Dolce Gusto® Capsule for Cappuccino: The optional cup size is displayed as 40ml, 80ml,
150ml, and 200ml. When selecting Cappuccino, the cup size selected within 5 seconds will
be 60ml coffee + the selected cup size for milk. If it is not selected for more than 5 seconds,
the default coffee size is 60ml coffee + 75ml milk, and the working order is milk first and then
coffee. (The selected drink volume is the milk volume, and the coffee remains unchanged at
60ml.)

8. When brewing is done, the unit will chime. and the display will return to the main screen.

9. After brewing, lift the handle, pull out the capsule adapter, open the lid, and remove the used
capsule. It's recommended to wait a moment before removing the capsule to allow it to cool
and avoid burns. If you need to brew another cup immediately, carefully remove the capsule
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holder, open the lid, and let the used capsule cool briefly before touching. Then insert a new
capsule for the next brew.

Figure 14

WARNING

When closing the handle, if there is significant resistance, first check if the
adapter is fully inserted. Then, confirm that the capsule used meets the size
requirements.

PIERCING
NEEDLE Keep your hands away from the piercing needle in the insert and coffee

machine.Be careful of being hurt !

1.About the capsules used: It is recommended to use original Dolce Gusto®
capsules. Many brands on the market resemble Dolce Gusto® capsules, but not
all are compatible. Please use with caution. If there is water leakage, clogging or
vaporization at the water outlet when using other brands, stop use immediately and
switch to a different brand of capsule.

2.If there is occasional leakage from the holder, don’ t worry. Some capsules may
have minor quality issues that cause leakage; simply replace it with a new capsule.
If the leakage persists after replacing the capsule, please contact the seller’ s
after-sales service.
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Over Ice Coffee

1. When using the Over Ice coffee mode, the coffee temperature in the cup will be approximately
10°C lower than the normal brewing temperature. This function is compatible with the espresso
coffee adapter and Dolce Gusto® capsule adapter but is not available for the Nespresso®
capsule adapter. To further reduce the temperature and enhance the flavor experience, add
some ice cubes to the cup before brewing.

2. When using the Over Ice coffee mode, lightly tap the iced coffee button. The iced coffee icon
will change from a steady light to a slow flash, indicating that it has been selected. Within 5
seconds, select the cup size, and the machine will brew according to the chosen volume. If no
selection is made within 5 seconds, it will default to 60ml (refer to Table 1).

Water Shortage

When the water tank is empty, the water shortage light will come on and flash rapidly, and the
power icon will remain lit, while all other icons will turn off, making the product inoperable. After
refilling the tank with water, opening the handle once will restore the main screen display. Note:
This product does not have a water level sensor. If there is no water in the tank, opening the handle
will still clear the water shortage alarm, but if the tank is full and the handle is not opened, it will
still display a water shortage and will not function.

Pause Function

While the machine is running, lightly tap the selected coffee type icon to pause the operation
immediately. The coffee icon will flash slowly, while the selected cup size icon and power icon will
stay on and become non-operational. Tap the coffee type icon again to continue operation. In pause
mode, pressing and holding the coffee type icon for 3 seconds will return to the main screen display

and terminate the brewing process.

Manual Power Off Function

Pressing and holding the power button for 3 seconds will turn off the machine. Manual power off
can only be performed when the product is in standby or sleep mode; it cannot be done while the
product is running, the handle is open, or when there is no adapter in place.
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Energy Saving Mode

The product will remain in standby mode for 15 minutes, after which it will automatically enter sleep

mode, and all icons will dim. To wake up the machine, simply tap any icon on the display screen
or open the handle to return to standby mode. While in sleep mode, the boiler stops preheating.
Upon wake-up, the boiler will automatically preheat, but there will be no notification; the preheating
process is the same as after powering on.

Auto Power-Off Function

The product will automatically power off after 30 minutes without any operation. After power
off, the power icon flashes slowly. To turn it on, tap the power icon for 0.5 seconds.

Handle Opened and No Adapter Screen Display

If the handle is opened or there is no adapter in place, the power icon will flash quickly,
and all functions will be inoperable. Note: Both closing the handle and placing an adapter
are essential,both conditions must be met to enter the main interface.

Descaling and Cleaning Modes for Main Unit Water Path and
Milk Tank Water Path

1. After 500 uses, the cleaning icon will light up to indicate that descaling is required. Although
the machine can still operate normally without entering the descaling mode, continued use
is not recommended. Descaling should be performed promptly.

2. Place either the Nespresso® capsule adapter or the Espresso coffee adapter in the
machine. (Note: The Dolce Gusto® capsule adapter may cause splashing when dispensing
water without a capsule, so it is not recommended for cleaning.) Press and hold the coffee
and over ice coffee buttons simultaneously for 5 seconds to enter descaling mode.

Fill the water tank with water mixed with descaling agent.In cleaning mode, only the
cleaning icon and power icon will be displayed. The cleaning icon will flash slowly while
the power icon remains steadily lit. Tap the power icon to begin descaling. Both the power
and cleaning icons will stay lit. The machine will dispense 120ml of water, pause for 30
seconds, then repeat this cycle 10 times.After this, the icons for Cleaning, Latte,

Cappuccino, and Hot Milk will light up and flash slowly, while the power icon remains
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steadily lit. Refill the water tank with water mixed with descaling agent again, and tap the
power icon to start descaling the milk tank water path. During this process, the Latte,
Cappuccino, and Hot Milk icons will flash alternately, and both the power and cleaning
icons will stay steadily lit. Again, the machine will dispense 120ml of water, pause for 30
seconds, and repeat this 10 times.Afterward, both the cleaning and power icons will flash
rapidly (about every 0.3 seconds). At this time, take out the water tank and pour out the
remaining water containing descaling agent, clean the tank thoroughly, then refill it with
clean water.Tap the power icon once to start the rinse cycle. During rinsing, the power
and cleaning icons will blink in synchronously (once per second).The machine will then
rinse the main unit water path by dispensing 60ml of water, pausing for 30 seconds, and
repeating this 10 times. It will then switch to rinsing the milk tank water path in the same
way: dispensing 60ml of water, pausing for 30 seconds, and repeating this 10 times.After
finishing, the machine will beep 5 times at 1-second intervals and return to the main
screen display, completing the cleaning process.

Note: If the water tank does not contain enough water to complete all 10 cycles, the
machine will automatically finish the cleaning step when it runs out of water. The
first round uses descaling agent, and the second round uses fresh water.The three
main steps are: first fill with descaling agent, second fill with descaling agent, third
fill with clean water. During descaling, the milk tank must be attached to the main

unit, and there must be no milk inside the milk tank.

3. When the descaling function is displayed, if the milk tank is not placed, the descaling
mode cannot be entered. When descaling, the coffee outlet and the milk tank outlet must
be aligned with the water container. Be careful not to forget the milk tank outlet.

4. If the product has not been used for a long time, the user needs to clean it manually.
Fill the water tank with water containing descaling agent, and press the coffee button and
over ice coffee button for 3 seconds to enter the descaling mode. The descaling process

is the same as above.

NOTE:

1.If the milk tank is removed during the cleaning process, the machine will

automatically pause the cycle.
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2. If the coffee and over ice coffee buttons are pressed and held for 5 seconds, the

machine will exit descaling mode.

® Ix
_ Removable
J frothed milk Removable
8. Milk system dispensing tube suction tube

clean

TROUBLE SHOOTING

P ibl -
Problem 0SS b_e Solution
malfunctions

1. Remove the water tank from the machine.

2. Install a syringe at the water inlet position of the
machine.

First, check whether | 3. Pull out the piston of the syringe, fill the syringe
When the the water pump with water, insert the piston, and use your hand

inside the machine to push the piston to inject water into the pipeline

product is used has started. If the
for the first time ' of the machine. Repeat this process three times

or after a lon water pump has i :
period of g started, there may be will have a better effect (see the figure as below).

. . a dry water path. You
disuse, it may

) . can follow the
fail to dispense . .
water or coffee solutions on the right
" | to troubleshoot the
problem.

)

—

4. After the water injection is completed, place the
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water tank back on and start the machine again.

5. If the problem still persists, please contact the
seller.

If the product
does not
dispense water
or coffee after
it's turned on
(this should be
distinguished
from the
product's
preheating
period, which
only takes
about 20
seconds)

If you cannot hear the
water pump start or
feel no vibration when
touching the surface
of the housing, the
water pump may be
damaged.

Please contact the seller.

All the icons are
flashing rapidly

The product has been
working for a long
time, and the boiler

may be over heated.

Allow the machine to rest for 1 hour before using it
again.

If the problem persists after resting, please contact
the seller.

The 40ml and The internal

80ml icons are | temperature sensor | Please contact the seller.
flashing rapidly. has failed.

The 150ml and The internal
200mlicons are | temperature sensor | Please contact the seller.
flashing rapidly. has failed.

Maintenance and Surface Cleaning

Surface Cleaning

1. Unplug the machine before cleaning and wait for it to cool down.

2. Use a clean soft cloth to clean the surface. Do not use hard objects or wet soft cloth.
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3. Clean the water tank, drip tray, drip tray plate, each adapter in hot soapy water. Then

rinse and dry all parts thoroughly.

CAUTION: The piercing needles are very sharp in the Nespresso® capsule adapter
and Dolce Gusto® adapter.Care must be taken when handling, emptying and

cleaning the Nespresso® capsule adapter and Dolce Gusto® adapter.

Note: If the coffee machine fails or cannot work properly for any reason, do not
power it on again. Please take the coffee machine to a service center for testing and

repair.

Use and Storage environment

Use environment

1.Please store the machine out of reach by children.

2. Please use it in a dry place, not in high temperature or sunlight.
3. Relative altitude: < 6000 ft (1828 m)..

4. Operating environment temperature: 0-40 °C.

5. Operating relative humidity: 10% ~ 95% RH

Transportation and storage environment

1. Temperature of transportation and storage environment: 0-60 °C
2. Allowable relative humidity: 10% ~ 90% RH

3.To be placed in a clean and dry place, do not put in high temperature or sun exposure.

Correct Disposal of this product

This marking indicates that this product should not be disposed with other
household wastes throughout the EU. To prevent possible harm to the environment
or human health from uncontrolled waste disposal, recycle it responsibly to promote
the sustainable reuse of material resources. To return your used device, please use
the return and collection systems or contact the retailer where the product was
purchased. They can take this product for environmental safe recycling.
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General Warranty Terms

Before using the device, please ensure that you have read the accompanying user manual.

We inform you that this device is covered by a warranty for proper operation according to
the terms outlined below:

1.

The warranty is valid from the date of purchase as stated on the official purchase
receipt and lasts for the duration indicated on the receipt.

The warranty is only valid upon presentation of the warranty certificate and the
official purchase receipt.

This warranty covers any defective spare parts as well as the labor cost for their
replacement. The warranty covers only manufacturing defects and does not include
consumable items such as batteries, bulbs, accessories, external pipes, etc. Under
no circumstances does it imply replacement of the entire device.

Depending on the type of malfunction, the company determines the method and
location of the device’s repair. Transportation costs to and from the service centers
are the customer’s responsibility.

Products that remain unrepaired, refused repair, or are uncontactable with the owner
for more than 15 calendar days after customer notification, will incur storage fees.

The company’s maximum liability is explicitly limited solely to the amount paid for the
product or the cost of repair or replacement of any product that does not function
properly under normal conditions.

What the warranty does not cover:

1.

The warranty is void if the malfunction is caused by misuse, incorrect installation,
negligence, unauthorized service intervention, or lack of maintenance.

Damages occurring during transportation due to improper placement of the device
(e.g., failure to remove transport locks, etc.).

Malfunctions caused by incorrect electrical connection with voltage different from that
stated on the device’s rating plate, ungrounded power outlets, or voltage fluctuations.

External factors beyond the manufacturer’s control (such as significant power supply
fluctuations outside the device’s operating specifications).

Devices not used under appropriate operating conditions, such as use in
professional or commercial activities.

The company bears no responsibility for damages caused by the product or its
malfunctions, including lost revenue and profits, special, incidental, or consequential
damages, and is not liable for any claims made by third parties or by you on behalf of
third parties.

In cases of devices involving water supply, damages caused by poor water quality or
unsuitable water supply are not covered.
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