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Mpouetete BHMMaTenHO UHCTpyKUMATA 3a ynoTpeba u 3anasere 3a 6baeLum KoHcyatauuu!

Ba*KHU MHCTPYKL MM 3a 6e3onacTHOCT

Monsa npoueTtete Tasu MHCTpyKUMA BHMMATeNHO npeam ynotpeba m A 3anaseTe 3a

6baeLla KOHCyATaUMA.

10.

11.
12.
13.

Mpeav ga u3nonseate ypesaa, NpPoBepeTe AaAn BOATAXKbLT HA KOHTAKTa, KOWTO
Le U3non3BaTe OTroBaps Ha NPenopbYaHUA OT NPOU3BOAUTENAT U HA TO3M,
KOMTO € yKa3aH Ha eTUKeTa.

Ypenwbt TpsbBa ga 6bae NpaBUIHO 3a3eMeH.

BHMMaBaliTe, KOraTo U3non3BaTe ypesa OKoso Aela.

HE nocTaBsaiTe ypeaa BbpXy Haropew,eHn NOBbPXHOCTY, 3a A4a He o
nospeauTe AN Npean3BMKaTe NOXKap.

M3BageTe 3axpaHBalma Kaben oT KOHTaKTa, Npeau NOYUCTBAHE UK KATO He o
usnonssate. OcTaBeTe ypesa fa U3CTUHE HaMb/HO Npeam Aa ro pasrnobuTe,
crnobuTe KM Nnpeam Aa ro noymcreaTe.

HE n3nonsBaliTe ypeaa, B C/ly4ali Ha nospega no kabena uam ako ypega e
nospefeH. MoTbpceTe 0TOPM3NPAH CEPBU3 B TaKbB C/IyYald.

M3non3BaHeTO Ha akcecoapu, KOMTO He ca NpenopbyYaHn OT NPOU3BOAUTENAT
MoraT Aa yBpeaat Bawara kapemalumHa.

MocTaBeTe ypeaa BbpXy paBHa MOBBLPXHOCT UM Maca, He TerneTe ypeaa c
Kaben, He nocTaBaiTe KademalmnHaTta Ha pbba Ha Wwkad/maca/nocrasKa.
YBeperTe ce, ye Kabena He ce AONMPa 40 HAropeL,eHM NOBbPXHOCTY.

HAKoM YacTn Ha KademallumHaTa ca HaropeLeHun No Bpeme Ha paboTa, 3aToBa
no-£o6pe 13bArBainTe KOHTAKT C TAX B TO3U MOMEHT.

HE noTtanaiTte n He MOKpeTe ypeaa C Bo4a UAW APYrY TEYHOCTY.

HE n3nonssaiite KapemalumHaTa HaBbH.

3anaseTe HacToAwWwaTa MHCTPYKLMA 33 6baela cnpaska.

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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The espresso coffee is|®  Preheating the machine was not carried| ®  Follow instructions on ‘preheating the
cold out. espresso machine’.
® The cups were not preheated. ®  Preheat the cups by rinsing with hot water
or placing on the cup warming tray.
® The Ready light was not glowing when|®  Wait until the Ready light glows before
starting to brew coffee. starting to brew coffee..
The pump is too noisy. |®  The water tank is empty. Fill the tank with water.
The tank is incorrectly fitted and the valve| ®  Press the tank lightly so as to open the
in the bottom is not open. valve at the bottom.
The coffee cream is|® The ground coffee has not been pressed|®  Press the coffee more firmly.
light in colour and is enough.
dispensed too quickly. |e@ Insufficient ground coffee has been used. |®  Increase the quantity of coffee as 7 grams
(1 full spoon) per cup.
®  Too much coffee has been dispensed. ® Decrease the quantity of coffee dispensed
into the cup(s).
® The coffee used is unsuitable. ® Use the coffee suitable for espresso
machines.
The coffee cream is|® The ground coffee has been pressed too|®  Press the coffee less.
dark in colour and is firmly.
dispensed too slowly. (@  The boiler outlet is blocked. Clean the boiler outlet as ‘cleaning’.
Too much coffee has been used. ®  Decrease the quantity.
The coffee is too finely ground. Use the coffee suitable for espresso
machines.
® The coffee used is unsuitable. ® Use the coffee suitable for espresso
machines.
The coffee has an|® lf'lgr [j”jscg‘;ﬂﬁgf”as not rinsed thoroughly| Flush the machine with clean water an
acidic taste. rinse all components, see ‘descaling’.
The milk does not|/® The milkis not cold enough. ®  Always use milk from the refrigerator. And
try milk with a different fat content.
froth when making a ®  The Steam/hot water nozzle is dirty. ® Clean the Steam/hot water nozzle. See
cappuccino. ‘Cleaning’.
®  No water in boiler. ®  Fill the boiler with water as ‘Before using
for the first time’.
Too much water remains |®  The powder is not tightly pressed on. ®  To press on the powder tightly.

in the filter after brewing.

The powder is not enough.

Increase the quantity of coffee as 7 grams

(1 full spoon) per cup .

3anosHaiite ce ¢ Bawara KapemalwmHa

3A YMNOTPEBA CAMO HA 3AKPUTO

Ww O~ U W
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1. Kanak Ha pe3epBoapa
2. PesepBoap 3a Boga
3. byTOH 3a BKN / M3Kn.

14
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4. NnavkaTtop 3a BKN / U3kn

5. byToH 3a kacpe / Tonna Boga

6. VHovkaTop 3a kadpe / Tonna Boga
7. ByToH 3a napa

8. Mhankatopa 3a napa

9. /axop Ha HarpeBaTens

10. lpbxka Ha uegkaTa

11. byToH 3a napa / Tonna Boga

12. [lpbxKa Ha HakpaiHuKa 3a napa
13. PbKaB Ha HakpaiHuka 3a napa
14. [o3a 3a napa / Tonna Boaa

15. MocTaBka 3a Yala

16. TaBK4Ka 3a OTTMYAHE Ha BOAA
17. dunTbp 3a €4HO Kadhe unm nag
18. dunTbp 3a ABe KadeTa

19. MeputenHa nmbxuyka

Mpepyu aa usnonssarte 3a NpbB NbT

3a ga HanpaBuTe HAUCTUHA HeYCTOMMO Kade, TpAOBa Aa U3NAaKHeTe

KademalumHaTa ¢ Tonaa BoAa, KakTo cnesga:

1. HanbnHeTe BoAa B KOHTelHepa 3a BoAa, KaTo BHUMaBaTe fa He HagMUHeTe
MapKMPOBKATa 3@ MaKCMMaIHOTO HMBO Ha BoAaTa, otbennasaHo ¢ MAX.
3aTBOpeETE Kanaka Ha KoOHTelHepa 3a Boja.

Benerkka: YpeabT e cHabaeH ¢ NoaBUKEH KOHTENHeP 33 BOAA, 3@ NO-NecHa
NOAAPBIKKA U MOYUCTBAHE, MOXKETE @ Hanb/IHUTE KOHTeMHepa NbpBo,
cnep ToBa fa ro CAoXKMUTe crnobute Kbm KadpemalumHaTa.

2. MNocTtaBeTe meTanHaTa LeAKa B META/IHOTO FHe340 Ha ApbKKaTa (He
cnaraiTe Kade B LeaKaTa).

3. MocTtaseTe Yalla BbpPXy NOABUKHATA TaBMYKa. YBepeTe ce, Ye byToHa 3a
napa e U3KYeH.

Beneska: YpeawT He e cHabaeH ¢ Yalla/ KaHa 1 3aToBa Tpabea cu
noacurypeTe TakaBa.

4. BKAKoYeTe B KOHTaKTa, HaTucHeTe 6ytoHa ON/OFF . MHauKaTopa Lie cBeTHe.

5. HatucHete KonyeTo 3a Kad)e n BO4aTa We 3aBpw.

level with the prepared descaling solution.Then put the water tank back into the machine.

2. Make sure the filter holder is not attached and put a bowl with a capacity of at least 1500ml under the boiler

outlet to collect the descaling solution.

3. Press down the On/Off button and wait until the ready light glows.

4. Press down the coffee/hot water button and allow half the solution to flow out, seriatim release the coffee/hot water

button and the On/Off button to the off position to stop the flow.

5. Leave the machine to rest for 15 minutes, then seriatim press down the On/Off button and the coffee/hot water

button until the water tank is empty.

6.  Thoroughly rinse the tank.

7.  Fill the water tank with cold fresh water up to the Max level again and repeat steps 2 to 5 without rest to rinse the

appliance for twice.

NOTE: Always rinse the machine by letting it empty at least two full water tanks.

8.  Seriatim release the coffee/hot water button and the On/Off button to off position.

Important:

1)  Never interrupt the descaling process.

2) Repairs caused by malfunctioning due to scale deposited inside the appliance are not covered

by the guarantee if the descaling process is not carried out properly.

Trouble Shooting

If you have a problem, you may find the solution in the table below. If the table does not provide the solution to your

problem, please contact with the nearest authorized service agent for examination, repair or adjustment.

Problem

Possible cause

Solution

Espresso coffee does

°
not come out of the

machine.

The coffee is damp.

Pressed the coffee too firmly into the filter.
The holes in the filter holder spouts are
blocked.

The boiler outlet is blocked.

The tank is incorrectly fitted and the valve

at the bottom is not open.

No water in boiler.

Check that you are using ground coffee
suitable for espresso makers.

Press the coffee more lightly in the filter
and change the grind if necessary.

Clean the holes in the spouts.

Clean the boiler outlet as indicated in the
chapter ‘cleaning’.

Press the tank lightly so as to open the
valve at the bottom.

Fill the boiler with water as ‘Before using
for the first time’.

Espresso coffee drips
from the edges of the
filter holder, instead of
from the holes.

The filter holder is incorrectly attached to
the machine.

Some powder remained on the side of
boiler outlet or the gasket for boiler outlet.
The holes in the filter holder spouts are
blocked.

The gasket of the espresso boiler has lost

its elasticity.

Refit the filter holder, making sure it is
located correctly and turn to the right.
Remove the powder from boiler outlet and
the gasket.

Clean the holes in the spouts.

Get the gasket replaced to contact the
nearest authorized service agent
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Cleaning 6. Cnep KaTo Beve He M3/1M3a HUKAKBa BOJa, MOXETe [la u3neerte BoaaTa ot

1. Never immerse the cord, plug, or appliance itself in water or other liquids. o
. . KOHTeUHepa U Aa No4YUCTUTE, Cera seve Cte U3BbpPLLININ NBPBOHAYA/THOTO

2. Always unplug the machine and make sure cool down before you clean it.

3. Don’t wash parts in the dishwasher. NoYnCTBaHe Ha ypeaa U moxkete Aa NpurotsnTe NbpBOTO CU Kad>e.

o Tank, lid, filter holder

Wash, rinse and allow to dry  (In order to prevent filter holder was oxidized, it must be dry)

Benexkka: Moe @ UMa CTPaHHM 3BYLM, KOraTo NycHeTe KademalunHaTa 3a

nbpBU nbr.ToBa e HOPMaNHoO, ypeabT U3MYyCKa HaC‘pranMﬂT ce Bb34ayX.
®  Filter (one and two cup version)

1) Wash and dry after every use. Cnep okono 20 cekyHAM 3BYKDBT Lue cripe.

2) After approximately every 100 uses dismantle and clean more thoroughly as described below:
Remove the metal filter from the filter holder. Clean the filter in hot water using a brush, make sure the holes in the
filter are not blocked, if necessary clean with a pin. Dry the parts then reassemble, make sure the parts are correctly
assembled.

®  Steam/hot water nozzle

1)  Prior to cleaning allow some hot water to flow out of the nozzle(see ‘To boil water for other drinks’) then unplug and

allow to cool before proceeding. n peTonnAaHe

2) Pull out the rubber tube downwards, then wash thoroughly. Check that the hole in the nozzle is not blocked, if

necessary unblock them with a pin. 3a HanpaBaTa Ha fo6po ecnpeco, npenopbyBame Aa npetonasaTte KadpemawmHarta

3) Revolve the rubber tube onto the nozzle.
npeau Aa HanpasuTe Kaderto, BKAKUUTENHO U PyHUATA, PUnTbpa M YawarTa, 3a Aa

®  Cup stand, drip tray

Empty the drip tray regularly, you'll know when it is full, the red float in the drip tray will rise and become visible in the MoXe Ka¢ET° Aa He ce AOKOCBA A0 CTYAEeHUTE MeTa/IHMU HacTU Ha Kad)EMaLI.IVIHaTa.

hole on the cup stand. Wash then dry.
® Boiler outlet 1. OTtkayeTe NoOABMXKHUA KOHTEMHEP 3a BOAa M O Hanb/HeTe C BOAa, He

Wipe away any coffee grounds from this area, at lease twice a year carry out the following procedure. npesulaBa MTe nokasaHoto MAX HuBO 3a BOAaTa. BpreTe KOHTeﬁHep

1)  using a screwdriver, unscrew the screw that holds the outlet of the boiler in place O6paTHO Ha MACTOTO My.
2) Clean the boiler area with a damp cloth.

3) Clean the removed outlet thoroughly in hot soapy water using a brush , rinse thoroughly, make sure the holes are not 2. VI36epeTe €AnHNYHaTa nam ABOMHATa

blocked, and if necessary use a pin to clean. MeTa/iIHa UuUeaKa, nocCtaBete A B META/IHOTO

4)  Reverse the above procedure to re-fit to the outlet, make sure the parts are correctly assembled. rHe3no, c/ioxKerte Kad>e B Ue/iKaTa, HaTbnyeTe

. KadeTo pobpe C mepuTenHaTa AbMKUUKA.
Descaling

3arerHete APbXKKaTa C ueakaTta 3a
the machine may cause permanent and irreparable damage to the machine. The frequency depends on the water KadJEMaLLIMHaTa A0 no3uumA LOCK, KaKTO e

The appliance has to be descaled regularly, otherwise the coffee taste will become bad and the scale deposited inside in

hardness and the brewing frequency. Generally, the descaling should be done in the following periodicity: MOKa3aHo Ha dJVIF.]..
- With soft water, at least once every 2 months.

- With hard water, at least once every month. 3. lNocTaseTe yawa 3a Kad)E/Kal'ly‘-l MHO Ha NOABUXHATa TaBa.

In case of doubting to the water hardness, ask advice of your local tap water company. Alternatively it is advisable to 4, Cne,u, TOBa BK/oUYeTe Kabena B KOHTaKTa. yBEDETe ce 4e, 6yTOHa 3a NapaTa
descale the appliance after 200 cups of coffee have been made. e U3KAYEH n e B ,,MIN”nosm umA.
If you begin to notice :l;m increase in the brewing time, or there is excessive steanlung, ora b-ullld—up of white deposnslon 5. HaTucHeTe Kad)e + On/ Off , crea ToBa 6yTOHa ,,Kad>e” W KoraTo 3aBpw
the surface of the boiler outlet, you have to descale. We recommend purchasing a specific descalant for descaling

espresso machines. BO4aTa U nMomnaTta ce 3aTBOPU, U34aKa MTe 3a MOMEHT, Kad)ETO e norteye
It is recommended to use only specific liquid descaler suitable for espresso machine, and read carefully the instructions cnepn cekyHan.

on its package or user manual before use.
NOTE:

1)  In case of using solid descaler, make sure the descaler dissolves into cold water fully before pouring into

the water tank. Hanpasete kKade ecnpeco
2) Never use a descaler based on mineral acids such as sulphuric acid, hydrochloric acid, sulphamic acid
and acetic acid(e.g. vinegar).These descalers may damage your machine.

1. ﬂpeMECTETe APBbXKKaTa NO NOCOKa Ha YaCOBHMKOBATA CTpe/iKa. 3ape,que Kad)e
1. Mix adequate descaler with cold water in a measuring jug as per its instructions. Fill the water tank up to the Max

B MeTa/siHaTa Luefika C MepuTeiHaTta ib¥uuKa. EAHa mbHa NbK1La MosKe Aa ce
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M3Mo/3Ba 3a HanpasaTa Ha efHa Yala Kade, ciel ToBa HaTUcHeTe KadeTo ¢
OPYrvA Kpan Ha TbXKUYKaTa.

2. 3axBaHeTe Apb)KKaTa B rHe3go0TO Ha KademalumHaTa Ao nosvuusa “Insert”
KaKTO e nokasaHo Ha ¢ur.1 u 3aTerHeTe B rHe340TO Ha KademalumHara.

3. MocTaBeTe Yalua 3a Kape Uau Kany4ymHo.
KoraTo cBeTHe MHAMKaTOpa 3a rOTOBHOCT Ha KademalumHaTa, ToBa 03HAYaBa ye
TS BeYe e 3arpaAna, HaTucHeTe Kade/Tonna Boaa 6yToHa eguH MbT, U34aKaliTe n
LLLe 3aMoYHe BapeHeTo Ha KadeTo.

Benexkka: MNo Bpeme Ha paboTa, ako CBET/IMHATA HA MHAMKATOPA 33 TOTOBHOCT
nsbnenHee, U3KAOYETE NOMMATa U CNpeTe ga npasuTe Kade. AKO MHAMKATOPA CBETHE
OTHOBO, MOXETe Z1a MPOABL/IKUTE BapeHEeTO Ha Kade OTHOBO, KaTo HAaTUCHETe
noBTOPHO B6yTOHa 3a Kade/ Tonna BoAa, MHAMKATOPHATa NaMMMYKa 38 FOTOBHOCT
pabotn Ha ON 1 OFF, B 3aBMCMMOCT OT TON/IMHATA Ha BoAaTa M OT TOBA Aaaun MMa
HY)KOa OT noAarpABaHe.

5. HaTucHete ,Kade” pbyHO, KOrato KapeTo e roToBO MM LIBETHLT Ha TeyallaTa
TeYHOoCT ce npomeHu. Kadeto Bu e rotoso.

BHuMmaHue: HE ocTaBaiiTe malumHaTta 6e3 Hag30p No Bpeme Ha BapeHe Ha Kade, ako
TpsabBa uskatovere Aa!

6. Cnef KaTo CM HanpasuTe KadeTo, OTBbLPTETE APbIKKATa B NOCOKa 06paTHa Ha
YacoBHMKa, KaTo M3Mosi3BaTe NpeanasuTens, 3a Aa He ce onapure.

7. OcTaBeTe mMaluMHaTa Aa U3CTMHE HaMb/HO, Ceg, TOBa M3MaaKHeTe Nog Tevala
BOAA.

3arpaBaHe Ha MNAKO/ Kany4ynHo

1. Make sure there is water in the tank.

2. Press down the steam button, the steam light will glow, wait until the ready light glows indicating that the boiler has
reached the correct temperature.

3. Partly fill a jug with milk - the milk may increase up to three times in volume so select a suitably sized jug.

Cold semi skimmed milk gives the best results.

Position the jug under the steam/hot water nozzle.

Place the nozzle into the milk about 30mm deep and turn the steam/hot water knob in an anti clockwise direction, the
milk will begin to increase in volume and appear frothy. When the volume of the milk has doubled, fully immerse the
nozzle and continue heating the milk. Once the desired temperature is reached(60°C is optimum), stop the steam by
turning the steam/hot water knob clockwise.

Note: When operation in steam mode and with the steam/hot water knob turned off, some water may drop from the boiler
outlet or the attached filter holder. This water collects in the drip tray. Alternatively you can place a cup under the
boiler outlet or the attached filter holder.

6. Release the steam button to the off position, the steam light goes out.

7. Pour the frothed milk into the cups containing the espresso coffee.

Important:

1)  Never operate the steam/hot water nozzle for longer than 2 minutes at one time.
2) Never allow the milk to boil as this will spoil the flavor of the coffee.
3) To prepare more than one cup of cappuccino, first make all the espresso coffees, then at the end prepare the

frothed milk for all the cappuccinos

To make espresso after frothing milk
If you're making espresso after frothing milk, you need to drain any overheated water that could burn your coffee as
following:

1. Place a container with at least 30mm depth of cold water underneath the steam/hot water nozzle, immerge the
nozzle into the cold water at least 10mm depth. ensuring the steam button is already released then turn the
steam/hot water knob anti-clockwise, Press down the coffee/hot water button and allow the water to flow out from
the steam/hot water nozzle until the ready light goes out.

2. Release the coffee/hot water button to off position to stop the water flowing from the steam/hot water nozzle.

Turn the steam/hot water knob in a clockwise direction to close.

3. The appliance is now ready to make coffee.

NOTE: Don't raise the nozzle over water level before finish the operation, to avoid any risk of scald by steam or hot

water coming out of the steam/hot water nozzle rapidly.

To boil water for other drinks, tea, e.g.
1. Make sure all buttons are in the off position.

Check that there is water in the tank.

Press down the On/Off button.

Position a container under the steam/hot water nozzle.

o > DN

When the ready light glows, turn the steam/hot water knob in an anti-clockwise direction then press down the
coffee/hot water button, hot water will come out of the steam nozzle.
6. Release the coffee/hot water button to off position to stop the flow of hot water, then turn the steam/hot water knob
in a clockwise direction to close.
NOTE: 1. Do not spout hot water from the steam nozzle for longer than 20 seconds in one operation.
2. To avoid any risk of scald, you have to use a handled container with enough depth, because strong steam and

rapid hot water will come out of the steam/hot water nozzle, especially at the beginning of the above step 5.
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Press down the coffee/hot water button and wait until two cups of water runs into the bowl.
Turn the steam/hot water knob anti-clockwise and allow a little amount of water to run into the jug.
Turn the steam/hot water knob clockwise and setting the all buttons to off position

Remove the filter holder and proceed to make coffee using either ground coffee or coffee pods.

To make espresso using ground coffee

1.

Preheat the appliance as above ‘Preheating the espresso machine’.

2. Check that there is water in the tank.

3. Select the desired filter and fit into the filter holder.

Use the smaller filter for making one cup of coffee (or when using coffee pods) and the larger filter for 2 cups.

4. Add the coffee using the measuring spoon provided one full spoon per cup, level the surface then lightly press with
the tamper of the measuring spoon, wipe off any coffee around the rim.

When buying ground coffee sure it is suitable for espresso machines.
Never press the coffee too firmly as the coffee will come out slowly and the cream will be of a dank colour, however, if
it is pressed too lightly ,the coffee will come out too fast and the cream will be a light colour.

5. Attach the filter holder into the boiler outlet, turn it to the right to lock into position.

Put one or two cups underneath, if making one cup of coffee, centre your cup in the middle.
Ensure the On/Off button is pressed down then the power light will glow, wait until the ready light glows, then press
down the coffee/hot water button to make espresso.

6.  When you've enough coffee—not too much otherwise it will be too weak (optimum dosage is 30ml per cup) release
the coffee/hot water button to the off position. If you are not making any more coffee, release the power button to the
off position.

7. Remove the filter holder by turning to the left.

There will be water on the filter when you remove it, this is normal.

8. To remove the used coffee from the filter holder, please lift the plastic pressing block to press the edge of filter as
shown , then tip the filter holder upside down and tap out the grounds.

Important:

plastic pressing black

1)  You can not start to make espresso until the ready light glows
because it means the water temperature is not enough when the
ready light goes out.

2) To avoid water leakages from the rim of filter holder and to ensure
optimum performance, it is necessary to clear any ground coffee from

around the boiler outlet. Take care as the area may be hot.

To make espresso using filter pods

1.

2
3
4.
5
6

Preheat the machine as above ‘Preheating the espresso machine’. Fit the small filter into the filter holder before fitting
to the machine.

Place the coffee pod into the filter making sure the pod is facing the correct way.

Press the pod towards the lower part of the filter, making sure that the paper flaps adhere to the inner part of the filter.
The pod needs to be well centred and placed in the filter.

Fit the filter holder into the boiler outlet and turn to the right until it locks into position.

Follow as the steps 5 to 8 of the chapter ‘To make espresso using ground coffee’.

Important:

1).Use pods with 44-45 mm diameter.
2).Always follows the instruction on the package of the pods for the correct positioning of the pods in the filter.

To froth milk for cappuccino
Prepare the espresso as previously described.

HanpageTe cv Yalua Kany4ymHo C NpeKpaceH Kalimak.

Memoo:

1. HanpaseTe yawa apomaTHO Kade M M3K/IKYeTe Konueto 3a Kade/Tonna
BOAA.

2. HatucHete 6yTOHa 3a napa, M34YaKkaWTe [0KaToO CBETHE WHAMKaTopHaTa
NaMMunuKa.

Benesxka: Mo Bpeme Ha paboTa, ako MHAMKATOPHATa NaMnnyKa usbnegHee,
M3K/IloYeTe NoMMaTa Ypes 3aBbpTaHe Ha ByToHa 33 Napa B NOCOKa obpaTHa Ha
YacoBHMKOBATa.

3. HanbnHeTe BbB BMCOKA YaLla € TACHO rbpao 100mAa. npACHO MAAKO
(cTymeHO OT xnaannHuKa).

benexka: Mmaiite B npeasua, ye MAAKOTO yBennyaBa obema cu ABa MbTW. 3aToBa
npeueHeTe Kakga Yalla a M3noa3eaTe.

4. 3aBbpTeTe 6yTOoHa 3a napa B o6paTHa Ha YaCOBHMKOBATa CTPe/IKa NOCOKa U
napaTta Wwe 3ano4vHe ga 3arpAasa Te4HOCTTa.

Benexka: Hukora He 3aBbpraiTe 6yToHa 3a napa 6bp30, 3aW0TO MapaTa we ce
YBE/NNYM CbLUO TO/IKOBA 6bP30, KOETO MOXKE Aa NPeAn3BMKa U3rapsHe.

5. Hartonete ato3ata B MAAKOTO Ha OKO0 2 CM. HanpaBeTe nAHa Ha MJIAKOTO
KaToO ABMXWUTE YallaTa B KPblr U Harope-Haaony.

6. Korato nocturHeTte »KesnaHata NAHAa Ha MAAKOTO, 3aBbpTeTe 6yTOHa 3a
napata no Nocoka, o6paTHa Ha YaCOBHMKOBATa CTpe/iKa.

Benexkka: BegHara nouyncteTte Aro3aTa 3a napa ¢ MoKpa rbba uam Kbpna. BHMmaBaiiTe
[a He ce usropwmre.

7. W3cunete rotoBoTo Kade B YallaTa C MASKOTO. BalieTo KanyymHo e rotoBo.
Moacnazete no »enaHue. MopbceTe ro ¢ MaIKO Kakao 3a No-A06bp BKYC.

8. HaTucHete 6yToHa 3a mapa, 3a 4a U3KA0UUTE ypesa.

Beneka: MpenopbyMTENHO € Aa OCTaBuTe ypeaa Aa U3CTUHE 3a NoHe 5 MUH. npeau
[a npasuTte HOBO Kade. MiHaye nma BepoATHOCT Aa ce obpasyBa MUPM3MA U BKYC Ha
M3ropsso B CNeABaLLoTo Kade.

ABTOMATUYHO U3KAIOYBAHE:
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AKO B paMKuTe Ha 25 MUHYTM C KadpemalmMHaTa HAMA onepaums, KademalumHaTa e

Ce€ U3KNKOYM aBTOMATUYHO.

2. BogHaTta nomna He MosKe 4a paboTu noseye OT 3 MUHYTH.

MouncteBaHe M NOAAPDBIKKA:

1. M3KkntoyeTe OT KOHTaKTa M ocTaBeTe KademalmHaTta 4a M3CTUHE HaMbAHO
npeau ga A noyucreare.

2. ToyuncTeTe TANOTO Ha KapemalumMHaTa U KOHTelHepa 3a BoAa C HaBlaXKHEHA
Kbpna.
benexkka: HE wu3nonssaiTe anKkoxon WAW APYrM CUJAHU  MOYMCTBALLM
npenapaTu. HMKora He MOKpeTe ypeaa ANPEKTHO.

3. OTKayeTe ApbXKKaTa OT rHE340TO HAa MalMHaTa B 0bpaTHa Ha YaCOBHMKa
MocoKa, NoyucTeTe ocCTaTbuuUTe OT Kade BbTPe, Clel ToBa MOXKeTe [Ja
M3non3BaTte CNeLmasHu NnpenapaTy 3a NoYMCTBaHeE.

[MoyuncteTe BCUYKN MaNIKK U pa3rno6ﬂeMM 4aCTU U TU OCTaBeTe Aa U3CbXHaT.

MouncresaHe Ha MUHEpPANHUTE HaTpynBaHUA

1.

3a ga pabotm BawaTa KademalmHa NPaBUAHO M 33 MNO-ABATO BpPeEME,
BbTpeLWHaTa Tpbba TpAbBa Aa ce NoYMCTBa OT yTalKaTa Ha KadeTo Ha BCEKU 2-
3 meceua.

HanbnHeTe KOHTeMHepa 3a BoAa KaTo A06aBuTe aHTMKanuMpal, npenapart B
cboTHoweHMe 4:1 (M3n0/13BaiiTe caMo TaKbB 3a AoMallHa ynoTpeba), moskeTte
03 1U3nos3BaTe U IMMOHEHa KMUCceMHa BMeCTO npenapar.

Crnopeg, nporpamarta 3a NpeTon/isaHe, NocTaBeTe MeTa/IHATa LeAKa B APbrKKaTa
(6e3 pga cnarate Kade). MycHeTe KadbemalumMHaTa cakal nNpasuTe Kade.
HatucHete ON/OFF u “kade”, cnepn ToBa BOJaTa lie 3anodvHe na BpW,
M3K/oYeTe nomnara (HatucHete 6yToHa ,Kade”).

KoraTo cBeTHe MWHAMKATOPHaTa /NamMnuyka, KademalmHata e 3arpsana.
HaTucHeTe KonuyeTo 3a BapeHe Ha Kade OTHOBO WM M34aKalTe 3a MOMEHT ( 5
cek.)

HaTucHeTe 6yToHa 3a napa, M34YakailTe AOKATO MHAMKATOpHaTa JlamMnuyka
OTHOBO cBeTHe. HanpaBeTe napa 3a OKO/0 2 MMH. 3aBbpTeTe KON4YyeTo 3a napa
kbm ,OFF”, 3a pga A cnpete. HatucHete 6yToHa 3a napa 3a ga cnpete
KademalinHaTa. M3KkapaiiTe npenaparta Hamb/AHO Npe3 nNepoto/HakpaHMKa 3a
3arpABaHe Ha BOAa 3a OKOM0 15 muH.

2. Aluminum boiler
The appliance is equipped with a thick aluminum boiler that heats fast and has excellent steam, hot water capacity.
3. Removable drip tray
The drip tray is removable for easy cleaning.
4. Detachable water tank
The 1.5L transparent water tank with hinged lid is detachable for easy cleaning and refilling.
5. Safety system
The appliance is equipped with pressure relief valve, thermal fuse and dual thermostat to prevent from overheating
and overpressure.
6. Froth enhancing function
The appliance is equipped with a froth-aid device, enjoy abundant milk froth for cappuccino within minutes.
7. Auto-shut off: If the interval between twice operations is more than 25 minutes, the appliance will shut off
automatically, and all lights go out..
Before using for the first time
1. Remove all packaging.
2. Wind excess cable around the storage slot on the bottom of the machine.
3. Wash the parts, please refer to “Cleaning”.
4 Flush the machine through with clean water in the following steps:

a) Make sure the all buttons are in the off position and that the steam/hot water knob is closed by turning
clockwise.

b)  Lift out the tank, draw up the lid and fill with cold water up to the MAX level marked. Alternatively draw up the lid
and fill the tank whilst in position on the espresso machine.

We recommend using filtered water as it produces better coffee and reduces limescale, never use fizzy water.

c) Refit the tank, make sure that it is correctly located and apply light pressure if necessary to ensure the valve at
the bottom of the tank connects with the water inlet of the machine.

It is normal for water to remain in the compartment under the tank, this can be done using a sponge.

d) Swing out the steam/hot water nozzle then attach the filter holder to the machine by positioning it under the
boiler outlet and turning to the right, Respectively place suitable container underneath the boiler outlet and the
steam/hot water nozzle.

e) Plugin the mains supply, Press down the On/Off button then the power light will glow.

f)  Immediately turn the steam/hot water knob anti-clockwise then press down the coffee/hot water button and wait
until water flow continuously from the steam/hot water nozzle. This means the boiler has been filled with water.

Note: You have to operate this step as soon as possible, otherwise the boiler will be dry-boiled.
g) Release the coffee/hot water button and turn the steam/hot water knob clockwise to off position.

Important: You can not brew espresso if you have not flushed the machine at first, the flushing cycle causes the boiler
to fill with water. If you have not used the machine for a few days, you have to flush it with fresh water before
you use it again.

Preheating the espresso machine

To ensure your espresso coffee is brewed at the right temperature it is essential that the coffee appliance is preheated.

1. Check that the steam/hot water knob is firmly closed (turn clockwise) and that there is water in the tank.

2. Putajug under the steam/hot water nozzle.

3. Fit the desired filter into the filter holder (without coffee) and attach to the machine by positioning it under the boiler
outlet and turning to the right, ensure is it firmly located.

4. Position two cups under the filter holder, if you use the same cup that the coffee will be served in it will be preheated.
Alternatively the cups can be preheated on the cups warming tray.

5. Press the On/Off button and wait until the ready light glows.
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21.

22.
23.
24.

25.

26.

27.

28.

29.
30.

-Hot parts, including the steam/hot water nozzle, cup warming tray, filter holder and boiler outlet.
-Steam or hot water coming out of the steam/hot water nozzle or boiler outlet.
Never fill the water tank above the MAX level marked. Never use the machine when water
overflow.
Never use without water, the pump will burn out.
Always set any control to “off”” before unplugging from the socket-outlet.
Make sure the ambient temperature is at least 10°C, otherwise the appliance does not
function properly.
Do not use the machine at altitudes higher than 2200 metres above sea level.
Never use without the drip tray and cup stand.
Never use accessories which are not recommended by the producer. They could constitute a
danger to the user and risk to damage the appliance.
Do not forget that the temperature of the coffee prepared is high. Handle with care your jug
to avoid any risk of scald.
Make sure cool down before cleaning or storing the appliance.
Warning: potential injury from misuse

Technical data

Voltage/Frequency: 220-240~ 50/60Hz
Power input: 900-1100 W

Capacity of water tank: 1.25 L

Know your espresso machine

1
1. Tank lid
2. Water tank
3. Power:(On / Off button) 3 I~ 6 4
4. Power light 4 3 [@ I
5. Coffee / hot water button 5 T
6. Coffee / hot water light ?
7. Steam button 8
8. Steam light 9
9. Boiler outlet
10. Handle of filter holder 1 ‘ “ H 12
11. Steam / hot water knob Q 13
12. Handle of steam tube 1 “ \l
13. Sleeve of steam tube 1
14, Steam / hot water nozzle 1 T —
15. Cup stand ; S ® %
16. Drip tray @ 17
17. Filter for 1 cup dose or coffee pod 18
18. Filter for 2 cups dose @%19

19. Measuring spoon with tamper

Features
1. Powerful pump

The appliance is equipped with a powerful 15 bar pump capable of producing excellent espresso and cappuccino.

7. PecTtapTupanTte KapemalumHaTa U NOBTOPETE CTbMNKMUTE OT 4 A0 6 NoHe 3 NbTU.

8. Cnepn TtoBa HatucHete ,Kade” + On/Off, korato uHAMKaTOpHaTa Nammnuuka

cBeTHe, HaTucHeTe ,Kade”, 33 ga NPOAB/KM M3TOYBAHETO Ha OTNAAbLUMUTE OT

Tpbbara.

9. Cnep ToBa cBapeTe Kade (6e3 ga cnarate Kade B LeaKaTa). [loBTOpeTe CTLMNKK

4-6 noHe 3 NbTH, AOKATO He Ce M3TOYM UaiaTa BoAa OT pe3epBoapa 3a Boaa.

10.MoBToOpeTe cTbnKa 9 oule TpM MbTM, 3@ Aa CTe CUTYPHM, Ye BCUYKO e aobpe

NOYnCTEHO.

OTCTPAHABAHE HA NMPOBJIEMU

podaem Ipuunna Pemenue

Mma teu Ha Boja ot ropHara | Kadpemarmnara HE e | [TocraBere KkademammHaTta

4acT Ha KademammHaTa CJIOKEHA ITPABIIIHO HPaBHIIHO
HuBoro nHa Bomara B |HuBoro Ha Bomara B
KOHTeHHepa e Hajl | KOHTelHepa TpsOBa Ja e 10
MaKCHMaJIHOTO JOIIYCTUMO | MAKCUMAJIHOTO  JIOITYCTHUMO
(orbemszano ¢ MAX) (otbenszano ¢ MAX)

Wma teu ot nonnara yact Ha | ima ~ MHoro  Boma B | [loumcrere TaBuukara Ha

kademanmHaTa

TaBU4Kara

KademammHara

Kademammnara e padotu

CBBpKeTEe Ce ¢ OTOPH3HPAH
cepBH3

W3tnua Boja ot
pBKOXBaTKaTa Ha

Wma npekaneHo MHOro kade
B [C/IKaTa

Hamasere KOJIMYECTBOTO
Kade B 1ieKara

kademarrHara
HE cTe nouuctuin | IIpouerere OTHOBO
HpaBHJIHO KademarnHaTa HAYMHHTE Ha IIOYHCTBAHE Ha
KaemalnHara
Jbpxure Kagero Ha | M3nomn3Baiite mpscHO Kade
VYeema ce JMMOHEHA | BIIQKHO MSCTO OT JBJIr0 | WM IIpemMecTeTe Kadero Ha

KHCeJHMHA B KaeTo

Bpeme. ToBa  BiomIaBa
KaueCcTBOTO Ha KaeTo

CyXx0o U TbMHO Mscro. Cief
Karo OTBOPUTE IUIMKYETO C
Kade IO JpBXKTE IUTBTHO

3aTBOPEHO WITH B
XJIaJIMITHAKA
Kagpemammnara HE ce | 3axpanBamms kaben He e | Brirouere Kabena B

BKJIFOYBA M3001110

BKJIFOYEH B KOHTAKTa

KOHTAaKTa IpPaBUIHO. AKO U
CleJl Karo TO BKIIIOYHTE
kKademammHara He pPadoTH,

HOThpCeTe OTOpU3UpaH
CEpBH3
[Tapara He 3arpsiBa WunukatopsT HE pabotn IIperomsiite/ IpaBeTe

KaliMaK, camMoO CcIllel Karo
WH/IUKATOPBT CBETHE 3EJICHO

Yamata, KOSTO H3MOJI3BATE
€ TIPEKaJICHO ToNIsIMa

H3mnon3BaiiTe BUCOKa yaIa ¢
TSICHO T'BPJIO
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H3znon3panu
00€3MacJIeHO MJISIKO

CcTe

Hznon3Baiite camo
ITBJIHOMACIICHO MIISIKO

HE pemoHTMpalTe ypega camu, aKO He HamepwuTe peweHMe Ha Bawwus

npobaem B Tabnmuarta, no-gobpe ce 06bpHETE KbM CEPBU3.

CNEUNOUKALUA
Mogen: FEM-1695 red
’ FEM-1996 black
Bontax: 220-240V~
YecToTa: 50/60Hz
MowHocT: 1100W
BAXHO:

To3u ypepn He e NnpeaHa3Hay4eH 3a U3NOMN3BaHe OT NUua (BKIMHOYMTESNTHO

Oeua) ¢ orpaHuMyeHn U3nYecku, CeTMBHU UIM YMCTBEHM CMOCOGHOCTH, Unu ¢
HefoCTaTb4eH ONMUT U MNO3HaHUs!, OCBEH aKo Te ca HaGrnoAaBHU UMM UHCTPYKTUPaHU
OTHOCHO M3MOoMn3BaHeTo Ha ypeaa oT NuLe, OTTOBOPHO 3a TAXHaTa 6e30MacHoCT;

Heuarta TpsAA6GBa Aa 6bAAT HabnioaaBaHW Aa He UrpasT ¢ ypepaa!

N3XBBPINAHE

MPOYETETE N 3ANA3ETE TE3U UHCTPYKLINA

MoxeTe Aa NoOMOrHeTe 3a Ona3BaHe Ha OKOJ/IHaTa cpep,a!

Mons, He 3abpaBsiTe Aa cna3BaTe MecTHUTE Hapeabu:

n3XBbpPAAa nre HepaﬁOTeLIJ,M €1IEKTPUYECKU CHbOPDBIKEHNA B

NOAXOAAMA LEHTbP 3a 0be3BpexAaHe Ha oTnagbum

Important safeguards

Please read these instructions carefully before use the appliance and save it for future reference.

1.

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. Children shall not play
with the appliance. 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

The appliance 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 concerning use of the appliance in a safe way
and understand the hazards involved.

Do not immerse the supply cord, plug, or appliance itself in water or any other
liquids.

Never let the machine operate while unattended.

The supply cord should be regularly examined for signs of damage. 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.

Do not operate the appliance with a damaged cord or plug, or after the
appliance malfunctions, or has been damaged in any manner, return appliance
to the nearest authorized service agent for examination, repair or adjustment.
This appliance is intended for household use 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.

Only use the machine for its intended household purposes in accordance with these
instructions.

Make sure your mains voltage corresponds to that specified on the appliance before plugging
in. The appliance must be connected to an earthed mains safety socket.

Do not use the appliance with a damaged socket-outlet.

Never use the appliance outdoors and always place it in a dry environment.

Unplug

-Before filling with water.

-Before cleaning.

-After use.

Never use the appliance near hot surfaces.

Make sure the cord never comes into contact with the hot parts of the appliance.

Never move the appliance by pulling the cord. Do not wind the cord around the appliance or
twist it.

Stand the appliance on a stable, flat surface.

Only use fresh and cold water. Do not use water contained in bathtubs, washbasins or other
reservoirs.

Never put too fine ground coffee or use torn pods in the appliance, as this causes it to become
blocked.

Never remove the filter holder whilst coffee is brewing or the coffee and steam button is
pressed down, steam could shoot out and burn you.

Don’t get burnt by:
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