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ZGC EUXGpIO’TOU |.l£ yla tTnv ayopd Tou VEou oag
TPOIOVTOC.

JUVIOTATAL VO AQIEPWOETE Aiyo XPOVO TNV avayvwon autol Tou
EYXEIPISIOU 08NYIWV TIPOKEIUEVOU VOl KATAVOHOETE TIANPWG OAEG TIG
A€IToUPYIKEG SuVaTOTNTEG TIOL TTapéxovTal. Oa BPEite Kal KAToLEG
UTOSEI&EIC Katl CUPBOUAEC YIa VOl UTTOPECETE Va EMAUOETE KAToLo {rTtnpa.
AlaBAcTE TPOCEKTIKA OAEC TIC 08NYiEC AOPANEING TIPIV XPNOIUOTOIOETE TN
OUOKEUN Kal KPATHOTE AUTO TO EYXEIPISIO Yiat LENOVTIKF avapopd.
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A@aipeon cucKkevaciag

Agaipéote OAa ta e§aptrpata anod tn cuokevaoia. QUAGETE Tn
ouokevaoia. Xe mePIMTWon andppPng, aKoAoUBOTE TOUG KAVOVIOUOUG TNG
TOTTIKAG KOWvOTNTAG,.

MephapBdvovtal Ta mapakdtw e§aptripata:

Instruction

Manual

Kupla povada Eyxelpidlo odnytwv xpriong



Emokomnnon nmpoiovtog

1. TMARKtpo evepyomoinong/ 8. Metal\ikn xoavn (pe @iltpo)
anevepyoroinong 9. AioKkog amooTpAayyiong

2. Oseppopetpo 10. MapacKeVACTHS appdyalou

3. Koupni Coffee (kapéc) / Akpo@uoio

4. Emdvw kaAuvppa 11. KadAvppa Soxeiov vepov

5. PuBpioTiig eAéyxou atpov 12. Aoxeio vepou

6. Koupmi Steam (atpoc) 13. Kupiwgowpa

7. 'Evézién Aerrouvpyiag /'Evéein  14. KoutdAi pétpnong kat

ka@é / 'Evéei§n kouumou atpou gpyaleio cupmisong kapé

@ AQaIpEDTE TNV MPOCTATEVTIKNA BriKN ammé 1o akpo@Uualo
a@poyalou TPtV TN Xpron.
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Xpnrion yia mpwtn popa

Mpiv TN Xprion Tou mMPoidvTog, oKouTTioTE TO EEWTEPIKS Kal KABAPIoTE Ta
e€apTrilaTa o MPOKEITAL VA €pOOUV OE EMAPH HE TPOPIA KAl VEPO.
Mmopeite va avatpééete otnv evotnta Kabapiopoc.

XPNOILOTIOINOTE TN CUOKELH pia 1} SUO POPEG HOVO e vepd. Mmopeite
va avatpééete otnv evotnta MNapackevn Espresso (xwpic Opwg va
XPNOILOTIOINOETE KAPE) Kal TNV evoTnTa A@eoyala (Xwpic Opwe va
XPNOILOTIOINOETE YAAQ).

0 aTUAG, O TTAPACKEVAOTHG a@PAyalou Kal n em@Aavela tng
OUOKELNG BepuaivovTal TOAU Katd T Aeltoupyia.

& [ XEIPIOTEITE PE TTPOOOKN YIA VA ATTOPUYETE gyKavpata. To vepo,

MNpoBéppavon

Mpv TNV MapaoKevr Ka@é cuvIoTOUWE va TpoBepudvete Tn povada,
oupmePINapBavOpEVWY TNG HETAANKIG XOAVNG, TOU GIATPOU Kal TNG KOUTaG.

1.

AQaIPECTE TO AMOOTIWHEVO SOXEID VEPOU Kal AVO{ETE TO KAAUUHA TOU
S0xXEIOU VEPOU YIa VA TO YEHIOETE PE TNV EMOUPNTH TOCOTNTA VEPOU.
To eminedo Tou vepou Sev Ba mpémel va Eemepvd Tnv évdeién “MAX” oto
Soxeio.

Eicaydyete T HETAANIKE Xodvn oTnv KUpla povada amo tn B6éon

Insert (Etcaywyn) () MpooapuooTe TNy 0tabepd oTnV KAPETIEPQ,
OTPEPOVTAG TNV TTPOG TA APLoTEPA PéXPL va @TAcEL oTn Béon LOCK
(KAeidwpa).

TomoBetrioTe pia koUma atov Sioko amooTPdyylong.

JuvdéoTe TN povdda otnv mapoxr PEVHATOG. BeBaiwbeite 6Tt 0 HOXAOG
eNéyxou atpou Bpioketal otn B¢on off (amevepyomoinpévo).

Matote to koupni Power (Agrtoupyia). H évdeién Aettoupyiag yivetat
KOKKIVN.

MNatAote to koupni Coffee (Kagéc). Otav apyioel va péet vepd, matioTe
1o koupri Coffee (Kagég) {avd yia va Slakopete apéowg Tnv AvtAnon
vePOoU. O 0KOTTOG TOU BAKATOC AuToU €ival va avTANOETE VEPS amd To
Soxeio vepou oTov BpaoTrpa.

‘Otav n €vEeIgn KOUUTTIOU KAPE YiVEL TIPACIVN, AUTO UTTOSEIKVUEL OTL N
mpoBépuavon €xet OAOKANPwOEL.



Napaockeun Espresso

1.

MpocBéoTe aheopévo Kapé oTn HETANIKN XOAVN (UE EYKATECTNHEVO
TO PIATPO) XPNOILOTIOIWVTAG TO KOUTAAL pétpnong. Mmopeite va
OUMTTIECETE KANA TOV ONECUEVO KAPE HE TO EISIKO EpYaAEio.
Elcaydyete tn HETAANIKA Xodvn oTnv KUpta povada amd tn 6éon
Insert (Elcaywyn) (M) NpocapuooTe TNV 0Tabepd 0TNV KAPETIEPQ,
OTPEPOVTAG TNV TTPOG TA APIOTEPA PéXPL vVa PTACEL 0Tn Béon LOCK
(KAgidwpa).

TomoBetroTe pia Koura otov §ioko amooTpdyylong.

4. '‘Otav n évdelgn tou kovpmov Coffee avaPet, auto uoSeIKVUEL OTL

n Beppokpaaia Tou vepou gival KATAANNAN yla TNV TTAPACKEUN KAPE.
Matrote to koupri Coffee (Kagég). Metd amd pepika deutepdenta,
Kapég Ba eEENDEL amd TO AKPOPUCIO KAPE.

‘Otav n évdelén tou kovpmov Coffee oBnvel, AUTO UTTOSEIKVUEL OTL
n ouokeun Beppaivel Eavd o vepo otnv KATAANAN Beppokpaacia.
Mropeite va ouveyioeTe TN POr) TOU KAYE 1 VA TTATAOETE TO KOUWTT
Coffee yla va S10KOYETE TN pON| TOU KAPE.

& « ‘Otav n évéeén Tou koupmov Coffee ofrpvel yia

eMavaBéppuavon, N TOoOTNTA KAPE TTOU €XEL TTAPAOKEVAOTE]
givai mepimou 30ml.

« Mnv a@rivete T povdda xwpig emiBAeyn katd TV
TIOPACKEUN KAPE.
Mnv avoiyeTe To KdAUHHA Tou Soxeiou vepoU oTav n
KOPETIEPA TTAPACKEVALEL KAPE.

GR
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Agppoyala

® APaIPEDTE TNV TTPOCTATEVTIKA Brikn amo 1o akpopUuolo
a@POYaAou TIpLV TN XPRonN.

1. MNatnote 1o koupumi Steam (ATHOG). H év8eién Touv koupmov Coffee
ofrvel Mepipévete éwg GTou va avayel n éVSEIEN TOU KOUUTIOU
Steam.

2. TeMIOTE pIa PIKPR METAANIKA KavaTta pe mepimou 100 ml yaAakTog.
JuvioTtdtal n Xprion mMfpoug YAAAKTog oe Beppokpacia YPugng.

3. MeplotpéPte apyd Tov puBHIOTH EAEyXOU ATHOU APIOTEPOCTPOPA.
Oa e§ENBEL ATHOG T TO AKPOPUCIO APPOYAAOU.

4. Eioaydyete 10 akpo@Uolo agppdyalou oTo ydha og BdBog mepimou 2 cm
Kal KIVAOTE To SOXEI0 TIPOG Ta EMAVW Kal TTPOG TA KATW.

5. MO @TACETE OTO EMOUUNTO ATOTEAECHUA, OTPEYTE TOV PUBHMIGTH
eAéyxou atpou otn Béon OFF ( amevepyomoinpévo).

6. MNpooBéote To appdyala otov RdN £Totpo espresso. O cappuccino givat
£tolpog. Mpoobéote {dxapn KATA TIC TPOTIMACELS 0ag Kal, av BENeTE,
TTAOTIONOTE TO APPAOYANO HE Aiyn OKOVN KAKAO.

7. Matrote To Kouuri Power (Agrtovpyia) yia va SIakOPETe T AetToupyia.
‘O\eg o1 eveielg oivouv.

@ + Mnv otpépeTe ypriyopa Tov puBpioTr eEAéyxou atpov,
KaBw¢ Ba CUCOWPEUTE] YPYOPA ATHOG OE UIKPO XPOVIKO
Saotnpa.
« Juviotdtal va kaBapileTte Tov MapacKevaoTr a@poyalov
HETA amo KABe xprion.

A METd tn Xprion, O UTTOAEITOUEVOC ATUOG UITOPET
va ameAeuBepwOei akdun Kal av n CUOKELN gival
amevepyormoinuévn. Autd Sev amotelei SuoAettoupyia.




Asitoupyia autopatng
ATEVEPYOTTOINONG

‘Otav n povada ivat cuvdedepévn He TNV TAPOXH PEVHATOG,
amnevepyoroleital autdpata av Sev umdpyet kapia Aertoupyia evtodg 25
Aemtwv. MatoTe 1o Kouumi TPoPoS0oaciag yla va EMAVEKKIVAOETE TN povada.

KaBapiopog

A Mpiv KaBaPICETE TNV CUOKEUL, ATTOCUVSEDTE TNV amd TO PEVUA.
lNa mpootacia and nAektpomAnéia, un Bubilete To kaAwSio
TPOoYod0aiag, TO PIG KAl TN GUCKELT O€ vePd 1y uypd. Metd and
K&Be xprion, BePaiwBeite 11 To KAAWSI0 TPoPodoaciag éxel
amoouvdebei amd tnv mpila.

«  ZKOUTIOTE TNV EEWTEPIKN EMPAVELQ TNG CUOKEUNG, TN BN @iAtpou
Kat v mAaka B€ppavong pe éva pahakd, Vwo mavi yia va a@apéceTe
TUXOV AeKESEG. M XPNOIUOTTOLEITE IOXUPA AOPPUTAVTIKA 1 AElaVTIKA
KaBapIloTIKA.

«  TMA\évete ta @iATpa, TN HETANIKN X0dvn, Tov Sioko amoaTtpdyylong Kat To
KOUTAAL pétpnong pe (eoTtd oamouvovepo HETA amd KABe xprion. Moté
HN XPNOIUOTIOLEITE TTAUVTHPIO TATWV.

«  Agaipéote 10 SOXEio VEPOU aTO TN HOVASA Kalt TAUVETE TO HE VEPO.

& + Ot KOKKOL Héoa 0TO PIATPO €xouv TTOAU uPnAn Beppokpaaia.
XeIPIOTEITE YE TPOOOX YIO VA ATTOPUYETE EYKAUHATA.
+ lowg va givat ToA0 SUOKOAN N amdomacn Tou GIATPoUL amod T
OnKkn @iNtpou, kabwg ivat TpooapTNpéVo TTOAD oPIXTA. Towg
XPELAOTEI VA XPNOIUOTIOIOETE €V EPYANEIO PE OTPOYYUAR
poTn.

GR
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Ka@dapiopa mapackevaoti a@poyalov

MepIpéveTe PEXPL VA KPUWOEL O TIAPACKEVACTIG AQPOYAAOU TIPLV TOV
kaBapioete. Tpapn&te mpog Ta KATW To HAvPO AKPOPUCLO a@POyalou
Kat TTAUVETE TO KATW ATt TPEXOUHEVO VEPO.

lepioTe pia kouma pe vepd, BuBioTe ToV MAPACKEVAOTH AQPOYaAou

o€ auTd Kal OTPEYTE ToV PUBMIGTH EAEyXOL atpol otn Béon steam
(aTHOC) VIO HEPIKA SEUTEPONETTA. ITN CUVEXELD,OTPEYTE TOV OTNV
apxIkn Béon.

STEYVWOTE TOV MOPACKEVAOTH APPAYANOU Kal, OTn CUVEXELQ,
EMAVATOTOOETAOTE TO HAUPO AKPOPUGIO APPOYaNoL.

Edv o mapaokevaoTtig eival eapeTiKa @paypévog, EEBIOWaTe TNV
AKpPN TOU Kal HOUNIAOTE TNV o€ (0TS OATIOUVOVEPO I\ XPNOILOTIOOTE
£Va alXUNPO £PYOAEIO YIa VO AQAIPECETE TNV EUTTAOKN. ZEBYANTE TNV
K&Tw amo Tpexoupevo vepd Kat EavapISWoTe TV OTOV MAPACKEVAOTH.
Mapdyete Eava atpo yia va eNEyEETE av n EUTTAOKI €XEL ATTOMAKPUVOEL.

Atpa)\arwon

lMa tn dtatrpnon Tng KAARG AetToupyiag TG KAPeTIEPAG, KaBapileTé TNV
TOAKTIKA amé Ta GAata mou cucowPEeVOVTAL AOYw Tou vepoU. H moootnta
TWV aAATWV TTOL CUCCWPEVOVTAL EEAPTATAL ATTO TNV TTOLOTNTA VEPOU
OTNV TIEPLOYN 0AG KAl TN UXVOTNTA XPrONG.

Mn xpnotponoleite UL



Ynodei&eig Kat ZUpPBOUAEG

Mp6BAnua MOavn artia/Avon

H povada dev BeBaiwBeite mwg éxete BAAeL TO BUOHA TNG

pmaivel o KaPEeTIEPAG oTnV Tpila KUPLOU PEVHATOG.

Aertoupyia.

O Kkagég Sev To xwvi Sev €xel TOmoOeTNOEl owoTA 1) TO SoxEio

Bpadel VEPOU gival Adelo/Xwpic apKeTO vepod. Mmopei va
UTTAPXEL SIAKOTT PEVUATOG,.

Movo vepo Bpddlel. | Asv umapxel Kagég oto @iktpo. BeBaiwbeite mwg
€xel MPooTeDEl n emBuuNTH MOCATNTA KAYE.

O Ka@ég €xel Towg To €i60¢ Kaé Sev OLVIOTATAL YIA KAPETIEPES

doxnpun yevon. autépatou otaipatog. H avaloyia akeopévou
Ka@é-vepoL Sev iTav 1ooppormnuévn. H kageTtiépa
TIPEMel va KaBaploTei.

EppaviCetat To @iAtpo dev €xel TOMOOETNOEI CWOTO OTO XWVI

KATakabl otov TO QINTPO €xel TIEDEL

KOPE.

Mpodiaypapéc

XwpnrikotnTta

Tpogodocia

1,5 L (Aoxeio vepou)

220-240VAC, 50Hz, 1100 W

Ta XapaKTNPIOTIKA Kalt Ol TPOSIAYPAPEG UTTOKEIVTAL OE AANAYEG XWPIG
mponyouuevn eldomoinon.

GR



Unpacking

Remove all items from the packaging. Retain the packaging. If you dispose
of it please do so according to local regulations.
The following items are included:

GB

Instruction

Manual

Main Unit Instruction Manual



Product Overview

1. Power Button 8.

2. Thermometer 9.

3. Coffee Button 10.
4. Top Cover 11.
5. Steam Control Dial 12.
6. Steam Button 13.
7. Power Indicator / Coffee Indicator 14.

/ Steam Button Indicator

Metal Funnel (with filter)
Drip Tray

Froth Wand / Nozzle
Water Tank Cover

Water Tank
Main Body

Measuring Spoon and
Tamper

® [ Remove the protective case from the Frothing nozzle before
use.
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First Time Use

Before using the product, wipe the exterior and clean the parts that will
come into contact with food and water. You can refer to the Cleaning
section.

Operate the machine once or twice purely with water. You can refer to the
Making Espresso section (but without using coffee) and the Frothing Milk
section (but without using milk).

& [ Handle with care to avoid scalding. The water, steam, frothing

wand and appliance surface will get very hot during operation.

Preheating

We recommend that you preheat the unit, including metal funnel, filter and

cup, before making coffee.

1. Remove detachable water tank and open water tank cover to fill it with
desired water, the water level should not exceed the “MAX” mark in the
tank.

2. Insert the metal funnel into the main unit from the Insert () position.
Fix them into the coffee maker firmly by turning it anticlockwise until it
is at the LOCK position.

3. Place a cup on the drip tray.

4. Connect the unit to power supply. Make sure that the steam control dial
is in the off position.

5. Press Power button. The power indicator will light up red.

Press Coffee button. When there is water flowing out, press Coffee
button again to stop pumping water immediately. The purpose of this
step is to pump the water of water tank into boiler.

7. When Coffee button indicator turns into green, it indicates the
preheating is finished.



Making Espresso

1. Add ground coffee into metal funnel (with filter installed) with
measuring spoon. You may press ground coffee powder tightly with the
tamper.

2. Insert the metal funnel into the main unit from the Insert (#>) position.
Fix them into the coffee maker firmly by turning it anticlockwise until it
is at the LOCK position.

3. Place a cup on the drip tray.

4. When the Coffee button indicator switches on, it indicates that the
water temperature is ready for making coffee. Press Coffee button. After
a few seconds, coffee will flow out from the coffee nozzle.

5. When the Coffee button indicator turns off, it means the machine is GB
reheating the water temperature. You can choose to continue the coffee
flow or press Coffee button to stop the coffee flow.

A « When the Coffee button indicator turns off for reheating,
the amount of coffee made is around 30ml.

« Do not leave the unit unattended while making coffee.

Do not open the water tank cover while the coffee maker is
brewing.
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Frothing Milk

@ l Remove the protective case from the frothing nozzle before
use.

1.

Press Steam button. The Coffee button indicator will turn off. Wait
until the Steam button indicator lights up.

Fill a small metal pitcher with about 100 ml of milk. It is recommended
that use whole milk at refrigerator temperature.

Turn the Steam control dial slowly anti-clockwise. Steam will come out
from the frothing nozzle.

Insert frothing nozzle into the milk about two centimetres, froth milk in
the way of moving vessel round up and down.

When the required result is reached, turn the Steam control dial to
OFF position.

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

Press Power button to cut off power. All indicators will turn off.

accumulate rapidly within a short period of time.
Itis recommended to clean the Froth wand after each use.

@ ‘ « Do not turn the Steam control dial rapidly, as steam will

switched off. This is normal and is not a defect.

& [ After use, residual steam may still release even if the machine is

Automatic Power Off Function

Once the unit is connected with the mains power, it will power off
automatically if there is no any operation within 25 minutes. Press the
Power button to restart the unit.



Cleaning

& Unplug the appliance before cleaning. To protect against
electrical shock, do not immerse the mains cable, mains plug or
the appliance in water or liquids. After each use, always make
sure the mains plug is first removed from the mains socket.

«  Wipe the appliance’s exterior surface, the filter holder assembly and
warming plate with a soft, damp cloth to remove stains. Do not use
strong detergents or abrasive cleaners.
«  Wash the filters, metal funnel, drip tray and measuring spoon after each
use in hot, soapy water. Never use a dishwasher.
+ Remove the water tank from the unit and wash it with water. GB

& « The grounds in the filters are very hot. Handle with care to
avoid scalding.
It may be quite difficult to detach the filter from the filter
holder as it is attached quite tightly. It may be necessary to
use a round-tipped tool.

Cleaning the Frothing Wand

«  Wait for the frothing wand to cool before cleaning. Pull down the black
frothing sleeve and wash it under running water.

«  Fill a cup with some water, immerse the frothing wand into the water,
turn the Steam control dial to the steam position for a few seconds.
Then turn back to the original position.

«  Wipe the frothing wand dry then replace the black frothing sleeve.

« Ifthe wand is extremely clogged, unscrew the frothing tip and soak it in
warm soapy water or use a pointed tool to remove the blockage. Rinse
under running water and screw back to the wand. Steam again to check
if the blockage is removed.

Descaling

« To keep the coffee machine operating efficiently, regularly clean
mineral deposits left by the water. The amount of mineral deposit
depends on water quality in your area and the frequency of use.

- Do not use vinegar.



Hints and Tips

Issue Possible cause/solution

Unit doesn’t light | Check that you have plugged your coffee maker

up. into the mains socket.

Coffee doesn’t Funnel is not properly inserted, or water tank is
brew. empty/not enough water. Maybe a power outage.
Only water is No coffee in the filter, check that the desired
brewed. amount of coffee is added.

Coffee tastes bad. | Maybe the coffee type is not recommended for
GB automatic drip coffee makers. The ground coffee-
to-water ratio was unbalanced. The coffee maker
needs to be cleaned.

Grounds appear in | Filter is not properly seated in the funnel or the
the coffee. filter has collapsed.

Specifications

Capacity 1.5 L (Water tank)
Power 220-240VAC, 50Hz, 1100 W

Features and specifications are subject to change without prior notice.
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