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IHCTPYKLII 3 TEXHIKU BE3MEKU TA 3ANOBIKHI 3AX04U

Byab nacka, yBaxHO npounTtanTe Ui iIHCTPYKLUii nepen
BUKOPUCTAaHHAM npunagy.

BukopuctoByinte npunapg TinbKn Tak, AK BKa3aHO B faHin
IHCTPYKUT.

Akwo By nepepaete npunapg iHWOMY KOPUCTYBayeBi,
000B’A3KOBO NepepanTe iIHCTPYKLiO pa3om 3 Npunagom.
Llum npmnnagom MoxyTb KOPUCTYBATMUCA 0CObU 3 06-
MEXEHUMU Pi3NYHUMIK, CEHCOPHNMM Y PO3YMOBUMMU
3ai6HOCTAMM ab0 3 6pakom AOCBIAY Ta 3HAHb, AKLO BOHU
nepebyBatoTb Nig HarNAAOM abo NPOIHCTPYKTOBAHI LWOAO
6e3neyHOro BUKOPUCTAHHA Npuiagy Ta AKLWO BOHM
PO3yMiloTb Hebe3neKy, NoB’A3aHy 3 LiUM.

Lium npnnagom MoXyTb KOPUCTYBaTUCA AiTU BiIKOM Bif 8
POKIB i CTapLue, AKLO BOHM 3HAXOAATbCA Nif HarnAgom
ab0 NPOIHCTPYKTOBAHI WOA0 6€3neYyHOro BUKOPUCTaHHA
npunagy i po3ymitoTb NOB’A3aHi 3 UMM Hebe3nekn. Yn-
LEeHHA Ta TeXHiYHe 06CNyroByBaHHA He MOBUHHI BUKO-
HYBaTUCA AiTbMU, AKLLO BOHN HE JOCAMNN 8-PiYHOro BiKy
i He nepebyBatoTb Mig Harnagom. 36epiranTe npunag Ta
NOro WHYpP Yy HeJOCTYNHOMY ANA AiTen Bikom A0 8 pOKiB
Micui.

CrexTe 3a TUM, WO AiTM He rpannca 3 NPUCTPOEM.
Mpunag npusHavyeHNn Ana BUKOPUCTaHHA Y NOOYTOBMKX
Ta aHANOriYHMX YMOBaXx, 30Kpema:

- B KYXOHHUX 30HaX A4nA NepCcoHany B mara3mnHax, odicax
Ta iHWWX BUPOOHMYUMX YMOBAX;

- B pepmepcbKnx byanHkax;

- KNiEHTaMK B roTenax, MoTensax, Ta iHWin iHppacTpyKTypi
XUTNOBOroO TUNY;

- B YMOBaX PeXMMy NaHCIOHY NPOXKMBAHHA MJIOC CHIJAHOK.
LLlo6 YHUKHYTW yparKeHHA eNeKTPUYHUM CTPYMOM HiKo-
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NV He 3aHyplonTe Npuniag i Kabenb XnBNeHHA y Bogy abo
O6yab-AKy iHWY pianHy.

Lle npncTpin npusHavyeHnn TiNbKn gna npuroTyBaHHA
KaBW, He BUKOPUCTOBYNTE NOro ANA iHWKX uinen.

[MicnAa BUKOPUCTaHHA MOBEPXHA HarpiBasibHOro efieMeH-
Ta NifAAETbCA BNNBY 3aNMWKOBOro Tenna.

Yac Big yacy nepesipante npunag i noro kabenb Ha
HaABHICTb NOWKOAXeHb. Hikonn He BUKOPUCTOBYUTE
npunag, AKWo Ha Kabeni abo npunagi € 6yab-aKi 03HaKK
NOLWKOAXKEHHA. B uboMy BUNagKy BCi peMOHTHI po6oTn
NOBWHHI BUKOHYBATUCA criewianictaMy aBTOpU30BaHOro
cepBiCHOro LeHTpy. Hikonn He BUKOpUCTOBYNTE Npunag,
AKLLO HAa HbOMY € BUAVMI MOLIKOOXKEHHSA.

He po3miwyinte KaBoBy MawuHy B wadi Ni yac BUKOPU-
CTaHHA.

He BigKpuBanTe 3anMBHUI OTBIP Nig YaC BUKOPUCTAHHA
NPUCTPOIO.

[epw HiXK NiAKNIOYNTU NPUCTPIN 0O efleKTpoMepexi,
nepesipTe, UM BiANOBIJA€ HarMpyra, BKa3aHa Ha NpPUCTPOI,
Hanpy3i eneKkTpomepexi y Balwomy OyanHKy.
BukopucrtoByBaHa KaBOBa MalUvHa NOBUHHA OyTu Nia-
K/loUeHa o 3a3eMJ1IeHOI PO3eTKM.

He 3anuwanTte KaBoBY MawunHy 6€3 HarnAgy nig Yac Bu-
KOPUCTaHHA.

He BukopuctoByite npunag B 6e3nocepeHin 61un3b-
KOCTI Bif HarpiBanbHUX Npunagis, gxkepen Tenna, Big-
KpuTtoro nonym’a abo nopyy 3 06’ektamm, YyTAMBUMUN [0
MarHeTusmy.

LLlo6 YHUKHY TV NOXKeXi Ta YparkeHHA eNeKTPUYHUM CTPY-
MOM, He KnafiTb Kabenb XUBNEHHA Ta BUNIKY y Boay abo
iHWI PigVHKW; He 3TMHANTe, He PO3TATyITe Kabenb i He
PO3MiLLyTe HAa HbOMY BaXKKi NpegmeTn; HeJonyckamTe
BUTIK PIQVHN Ha eNIeKTPUYHNN 3'€QHYBaVY.
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Y pasi NoWKOoAXEeHHA WHYPa KMUBMIEHHA NOro 3aMiHy,
Wo6 YHNKHYTN Hebe3neKn, Ma€e NpoBOAUTN BUPOOHIUIK,
cepBicHa cny»kba um aHanoriyHnn KkeanidpikoBaHum nep-
coHan.

BigkniouanTe npucTpin Bif enekTpomepexi, Konu BiH He
BMKOPUCTOBYETbCA, @ TAKOX Nepes YnweHHAM. BUKOHyBaTK
YMLLEHHA MOXKHA TiNbKKM NiCNA TOro, AK NPUCTPIA OXOJTOHE.
BukopucToByinTe TifibKu OpuUriHanbHi akcecyapu.
BukopucTtoBynte npucTpin y Cyxomy cepefioBuLi.
BcTaHOBMONTE KABOBY MalUWHY Ha PiBHIN CTiMKiN Mno-
BEPXHi TaKMM YMHOM, 06 BOHa nepebyBana Ha BiACTaHi
He MeHLe 5 cM BiJ po3MilleHnx nopyy ob6’exTiB, Npu
LbOMY BiICTaHb Bif CTIHN 0 3a4HbOI NaHesni KaBoBOI
MaLUMHN MA€E CTAaHOBUTN He MeHwe 20 cM. CTexkTe 3a TUM,
o6 Kabenb XKMBNEHHA He 3BMCAB i3 Kpato cTony abo
CTiNbHUUL,.

CrekTe 3a TMM, Wo6 Kabenb He TopKaBCA rapAYvoi Mno-
BEpPXHi NpucTpoto.

He Topkanteca pykamm metaneBoi NOBEPXHi KaBOBOI
MaLWHW Nig Yac poboTun. BUKOpUCTOBYITE PYUKMN.
PerynapHo ouuwanTte Ta ornagante getani KABOBOI Ma-
WWHW, WOo6 NPOAOBXKNTY TEPMIH 1T CITy>KOW.

He nepemiwante KaBoBY MallMHY Ta He BigKnouanTe 1l
Bif enekTpomepexi, KoM BOHa NpaLioE.

He BMKOpUCTOBYMNTE KaBOBY MaLLVHY, AKLLO B Hill HEMa€E
BOAM.

na 3abe3neuyeHHa 6e3neKn yBaXKHO NpoYmnTanTe iH-
CTPYKLitO 3 ekcnnyaTauii Ta JOTPUMYIMTECA BKa3iBOK, WO
MICTATbCA B Hil, Nig YaC BUKOPUCTAHHA MPUCTPOIO.

He mninTe KaBOBY MalLMHY Ta Kabenb »XMBNEHHA Y BOAI
abo iHWwnx piguHax.

He BnkopuctoByunTte NpUCTpPin Ha BigKPUTOMY NOBITPI.



« [lepep nepwmnm BUKOPUCTAHHAM KaBOBOI MaLUVHW ABidi
NPOKUN'ATITb Y Hi YNCTYy BOAy, Wob Buaganntn ¢pabpunu-
HUI 3anax.

+ Y pasi HecnpaBHOCTI KABOBOI MaLUVHN 3BEPHITbCA B aB-
TOPU30BaHUN CEPBICHNN LIEHTP.

+ HeouunweHa Boga MoXe 3aBfaTu WKOAW KaBoBapLi Ta
BMBECTWN i 3 Nnafy. PeKomeHAy€eTbCA BUKOPUCTOBYBATH
ouuuieHy, GinbTpOBaHy BOAY.

/\ 06epexHO!

+ [lig yac BUKOPUCTAaHHA KaBOBOI MalLUVNHK He TopKauTecA
[neTanen, AKi HarpiBalTbCcA (Hanpuknag, NapoBoOro na-
TpyOKa, BUMYCKHOro OTBOPY AJ1 BOAU TOLLO).

+ LA KaBoBa maliMHa NpuM3HayYeHa AnAa NPUroTyBaHHA
KaBu abo nigirpisaHHA HanoiB. bygbTe 06epeXxHi, Wob He
obneKkTnca cTpymeHem rapayoi Bogu abo napoto.

KOMMNNEKTALIA

KaBoBapka -1 wr.

Tpumau dinbtpa - 1 Wr.

QinbTp ANA KaBu — 2 WT.

MipHa noxka gnAa kasum — 1 WrT.

[HCTPYKUia 3 ekcnnyaTayii (MICTUTb rapaHTIMHWA TanoH) — 1 Wwr.
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1. TepmomeTp

2. KHONKa BBIMKHEHHA/BUMKHEHHA

3. KHonka npurotyBaHHA OAHIEl NOpUil KaBun
4. Tpumau ¢dinbTpa

5. MippoH ana 36opy Kpanenb

6. [loBepxHA ANA NigirpiBy 4Yawok

7. Perynatop nogaui napwu

8. KHonka npurotyBaHHA OBOX NOPUiN KaBwn
9. KHonka napwu

10. MapoBun natpy6bokK

11. Pe3epByap gna sogu

12. ManeHbkuii ¢inbTp AnAa 1 nopuii KaBu

13. Benukuin ¢inbTp gna 2 nopuin KaBu

14. Tpumau ¢inbTpa

15. MipHa noxka ana Kasu



TEXHIYHI XAPAKTEPUCTUKUA

HomiHnanbHa Hanpyra: 220-240 B ~ 50 Iy
HomiHanbHa notyxHictb: 1050 BT
O6'em: 1,2 n

Tuck: 15 6ap

3ATAJIbHE BUKOPUCTAHHA

1.Mepea nepwiiMm BUKOPUCTAaHHAM

« [JlicTaHbTe KaBOBY MaLUVHY 3 KOPOOKM Ta NepeBipTe HaABHICTb YCixX
KOMMOHEHTIB.

+  OuncTbTe BCi 3HIMHI YaCTUHWN.

« [lepepn neplwvm BUKOPUCTaHHAM HEOOXifHO MPOMUTIN KaBOBY MallW-
Hy. HanoBHIiTb pe3epByap YNCTO BOAOIK Ta BUKOHANTE 2-3 LMKK
NPUroTyBaHHA KaBW, He 3acunatoun y GinbTp Kasy.

[NonepedeHHA: Nig Yac NepLIoro BUKOPUCTaHHA 3 KABOBOI MALUHN
MOXe He BUTIKaTu Boga. [loBepHiTb perynatop nogayi napv npoTu
FOAVHHVKOBOI CTPINIKU 1 HATUCHITb KHOMKY «One cup» abo «Two cups»,
KON 3 OTBOPY AN1A Napu BUIETbCA CTPYMiHb BOAW, HATUCHITb KHOMKY
«One cup» abo «Two cups» i NOBEPHITb perynATop nogadi napu 3a ro-
OAVNHHUKOBOIO CTPINIKOIO.

2. HanoBHeHHsA pe3epByapy Ans Bogu

+  BucyHbte pesepsyap ana sogu npasopyu.

« HanoBHIiTb pe3epByap CBi>KOK YMCTOI BOAO A0 NO3HAUYKK «MAX».
AKypaTHO BCTaHOBITb pe3epByap ANA BOAW Ha3ad Yy KaBOBY MaLLUNHY
Ta NepeKoHanTecs, WO KnanaH BHU3Y BiKPUTUNA.

« PesepByap anA BoOAM TakoXK MOKHa HaNnOBHUTW, HE BUMAOUM NOTO 3
KaBOBOI MaLLVHWN.



BAXKJINBO: nig pe3epByapoM MOXe HakonnuyBaTUCA BOAa, perynap-
HO BMAanaunTe ii 3a JONOMOrOK YMCTOI FyOKuU.

3. MonepeAHin HarpiB KaBOBOI MalUNHWN

« [ligknoyiTb KaBOBY MaLUVHY A0 enekKTpoMepeKi 1 HAaTUCHITb KHOMKY
BBIMKHEHHA/BMMKHEHHA. AKLWO YepBOHUI iIHAMKATOP »KMUBJTIEHHA
CBITUTbCA, a iIHANKATOP NPUrOTYBaHHA KaBU 6N1MMaE, Lie O3HavaE,
o BiAbyBa€eTbCA NonepeaHil Harpis KaBOBOI MallHW. Konu cTpin-
Ka TepmomeTpa nepebysae mix 80 i 120 °C (MonoxeHHA 3HauKa
KaBu), @ iHANKATOP NPUroTYBaHHA KaBU CBITUTbCA, Lie 03HAYaE, LWo
nonepeaHin Harpis 3aBepLueHo. AKLO BU XoYeTe BUMKHY T/ KaBOBY
MaLUVHY, HATUCHITb KHOMKY BBIMKHEHHA/BUMKHEHHS e pa3.

« BcTaHOBITb TpMMay pa3om i3 GinbTpom y KaBOBY MaLlMHy. [4nA ubo-
ro BCTaBTe NOro 3HU3Yy Bropy B rHi3fo TpMmayva Ha Kopnyci KaBoBOI
MaLWWHKU Ta 3adikcyriTe, NOBEPHYBLUM TPUMAY 3a PYyYKy NpaBopyy
[0 no3Haukum «Locked».

+ [lomicTiTb YawKy nig TpMay ¢inbTpa, HATUCHITb KHOMKY NPUroTYy-
BaHHA OJHI€l nopuii KaBu, Wo6 NnonepeaHbO HarpiTh KaBOBY Mallu-
HYy Ta YaLlKy.

4, Q)YHKU,iil ABTOMATNYHOINro BMMKHEe@HHA

+ [icnAa BBIMKHEHHSA XXMBNEHHA, AKLWO NPOTArom 29 XBUAUH He byae
BUKOHAHO »KOAHUX [iN, KaBOBapKa aBTOMAaTUYHO BUMKHETbCH.

NPUTOTYBAHHA KABU «ECMPECO»

= 0

p -

SR 1}

Fai®y
[y

1. 3anoBHiTb GiNbTP MeNeHo KaBo 3a AOMOMOrO MiPHOI IOXKKN,
3N1erka ywinbHiTb KaBy Ta npmnbepiThb il HAANMWKM 3 KpaiB dinbTpa.
2. BcTtaHOBITb TpMMay GinbTpa B KaBOBY MaluMHY. [InA LbOro BCTaBTe
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MNOro 3HN3Yy Bropy B rHi3fo TpMmayva Ha Kopnyci KaBOBOI MalLNHK Ta
3adikcynTe, NOBEPHYBLUM TPMMaY 3@ PyUKY NPaBopyY A0 NO3HAYKN
«Locked».

MomicTiTb YawKky nig Tprmay GinbTpa, KoNW iHANKATOP NPUroTyBaH-
HA KaBW NepecTaHe 6aMmaTK, a MOTIM HAaTUCHITb KHOMKY «One cup»
abo «Two cups» Ana NPUroTyBaHHA 3BMYanHOro abo NoABiiHOTroO
ecnpeco.

HaTtncHyBwun kKHonky «One cup» abo «Two cups», KaBOBa MalUVHa
aBTOMaTUYHO 3YNMUHUTBCA, KON 3aBepLUNTb MPUroTyBaHHA KaBW.
KHonka «Two cups» nepectaHe npautoBaTn aBToMaTU4HoO Yepes 30
ceKkyHg, a KHonka «One cup» nepecTaHe NpauoBaTi aBBTOMaTUYHO
yepes 15 cekyHa.

AKLWO BU xoueTe 3MiHUTK 06’'eM NopLii KaBM Ta YaC NPUroTYBaHHA,
TO BUKOHaWTe TaKi Aii: HaTUCHITb KHONKY «One cup» abo «Two cups»
i yTpuMy#Te il NPOTAroM 3 CeKyHA, KON iHgMKaTop NoyHe 6nnma-
TW, HACOC MOYHe NpautoBaTh U NOYHETLCA BiAIK Yacy. AKLO 3HOBY
HaTUCHY TN KHOMKY «One cup» abo «Two cups», BigNik yacy npunu-
HUTbCA | BCTAHOBMUTbLCA BaxkaHnin 06’em nopuii. HactynHoro pasy,
KON BU HaTUCHeTe KHonKy «One cup» abo «Two cups», KaBoBa
MalKvHa NOYHe npawuoBaTy BigNOBIAHO OO BCTAHOB/IEHNX B OCTaH-
Hi pa3 HanawTyBaHb. BigKntouiTb KaBOBY MalUWHY Bif enekTpome-
pexi He MeHLwe HiXK Ha 10 ceKyHA, Wo6 CKMHYTY HanawTyBaHHA 4O
3aBOACbKUX.

Nicna npuroTyBaHHA KaBW fanTe KaBOBi MALLVHI OXONOHYTU NPO-
TArOM 5 XBUNNH, 3HIMITb TPMMay GinbTpa, NOBEPHYBLUN OTO 3a pyy-
Ky 3 nonokeHHsa «Locked» niBopyu i BignycTMBLLIM BHX3, BUAANITD i3
HbOrO 3aJINLLKKN KaBW.

Nicna NOBHOro OXONOAXKEHHA NPOMUINTE TpUMay ¢inbTpa Ta GinbTp
UYNCTOIO BOAOID, OUNCTbTE KOPMYC KaBOBOI MalUVHW Ta NigA0H AnA
360py Kpanesib BOJIOrol TKaHMHOM.

BAXKJINBO: He 3anuwaliTe KaBOBY MalLnHy 6e3 Harnagy nig yac ii
BMKOPUCTaHHA. LLlo6 yHUKHYTM pO36pur3KyBaHHA, HIKONM He 3HiManTe
TpuMau inbTpa nig Yac NPUroTyBaHHA KaBu.
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NPUTOTYBAHHA «KANMYYUHO»

KanyuymHO roTyeTbca 3 ecnpeco Ta CNiHeHOro MonoKa. Takum YNHOM,
CnoyaTtKy BaM NoTpibHO NpUroTyBaTy eCcrnpeco, a NoTiM CMiHUTU MOJIOKO.

Mpumitka: pinbTp NoBMHEH 6yTN BCTAaHOBNEHMI Ha MicLe nif vac
CniHIOBaHHA MOJIOKa.

1. CnouaTky npuroTymTe ecrnpeco.

2. HatucHitb KHONKY «Steam»(«[ap»). AKLWoO iHAMKaTOp Nogayi napwm

61MMae, Le 03HavaE, LWo KaBoBa MallMHa nepebyBaE B pexumi

nornepeaHbOro Harpisy. AKLWO iHANKATOP Nofayi napun nepecraHe
6nMMaTn 1 CBITUTUMETbCA MOCTIMHO, Lie 03HAYaE, WO NonepeaHin

Harpis 3aBepLleHo.

Hanunte MONOKO y BENNKY YaLlKY.

4. TloBepHiTb perynAaTop nogavi napun NnpoTu roAnHHNKOBOI CTPISNKM,
o6 i3 napoBoro natpybka BMIALIW 3aJULLKK rapAaYvoi BOAW, a MOTIM
NOBEPHITb perynaTop nogayi napu 3a rofMHHMKOBOIO CTPISIKOIO B
3aKpUTWIA CTaH, KONK 3 NaTpybKa nepectaHe TeKTn BoAa.

5. BcTaHOBITb perynaTop nogayi napu B nonoxeHHa «MAX». bygbte
obepexHi, wob He obnekTnCA. I3 naTpybka NoyHe BUXOAMTU Napa,
L0 HaJaCTb MOJIOKY BUMAA NiHW 1A 36inbwnTb 110ro B 06’emi. 3a-
HypTe BEpPXHI0 YaCTUHY NapoBoro naTpybka Ha 1/3 06’emy monoka Ta
o6epTanbHUMM MNOBINbHMMMK pPyXaMu NiAHIMANTE EMHICTb i3 MOJIOKOM.

6. Konnm monoyHa niHa ctaHe JOCUTb rycTOl0, 3aHypTe NapoBMiA NATPy-
60K rMMOOoKOo B MOJNTOKO Ta 36inbLuTe TeMnepaTypy MosioKka Npubnns-
HO [0 66 °C. 3aBepLIMBLUM NpoUeC CMiHIOBaHHA MOJIOKA, MOBEPHITb
perynAatop nogayi napuv 3a roaMHHNKOBOIO CTPINIKOK, OQAHOYACHO

w

1



HaTUCHYBLUW KHOMKY «Steam»(«[Tap»).

7. HanuinTe cniHeHe MOIOKO B YaLlKy 3 NPUroTOBaHUM 3a3janeriib
ecnpeco. Kany4ynHo rotoBuin. Bu TakoXx moxkeTe gofatn LyKop Ha
CBill CMaK.

MOPAA: AKLWO B MOJIOYHIN NiHi Y4iTKO BUAHO 6ynbb6allKku, NocTyKam-
Te No yaluLi 3 MONIOKOM, o6 BuaanmuTy 6ynbbalukm, a noTiMm 3nerka
CTPYCiTb YalKy, Wo6 NOBHICTIO NepemillaTyi MOJIOKO I MONOYHY
niHy.

MNOMNEPEAEHHA:

- napoBui NaTpy6oK Heo6XigHO 3aHyploBaTV B MOJIOKO, @ He TpUMa-
TV NOro HafJ NOBepXHelo, Wob YHNKHYTN po36pU3KyBaHHA MOJIOKa Ta
He obneKTucs;

- Wo6 NpMroTyBaTu KiflbKa NOpLif Kany4unmHO, CNOYaTKy NPUroTymnte
KaBy, @ MOTiM MOJIOYHY MiHY;

- Wo©6 3HOBY NPUroTyBaTX KaBy NicnA CNiHIOBaHHA MOJIOKA, CNoYaTKy
AaliTe KaBOBi MalLNHi OXONOHYTU NpoTArom 10 xBuUnnH, abo oxo-
nopAiTh il BPYYHY, iHaKLWe KaBa MOXKe MaTu ropinuin npmcmak.

MeTtop oxonogXeHHA KaBOBOI MallMHN BPYUHY: KOJIM KaBOBa MalUu-
Ha nepebyBa€ B aBapiiHOMY CTaHi, NOBEPHITb perynaTop nogadi napu
NPOTW rOAMHHUKOBOI CTPINKM N HAaTUCHITb KHOMKY «One cup» abo «Two
Cups», NiCAA YOro KaBoBa MallHa NOYHe NnpavlBaTK, a 3 MapoBOro
naTpybka TeKTu rapaya Boaa; KOnu CTpinka TepMomMeTpa NoBepHeTbCA
B nonoxeHHA 80-120 °C (NonoXeHHA 3HauKa KaBu), Lie 03HaYae, Wo
KaBOBa MalUVHa rOTOBa A0 BUKOPUCTAHHA.

MpumiTkn:

1. Micna cniHoBaHHA MONOKa NapoBuMi NAaTpyboK HEOOXiIAHO OUMCTU-
TW Bifl 3aNMLWIKiB MOJTOKa 3a JOMOMOrOl0 BOIOrOl TKAHUHMN.

2. [licna cniHioBaHHA MOJIOKa BIAKPYTiTb perynatop nogayi napu m
3aKpYTiTb MOro Ha3ag, Wwob KaBoBa MallVHa BUNyCcTUIa Napy Npo-
TArOM KifIbKOX CEKYH/, 3HOBY rnepeBefiTb perynatop nogavi napm
Ta OUMCTbTe OTBIp NoJdayi Napu, AKWO Ha HbOMY € 3alIULLKN MOMOKa.
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NOAAYA rAPA4YOI BOOU

1. YBIMKHITb KaBOBY MaLUNHY, HATUCHYBLUW KHOMKY BBIMKHEHHA/BUM-
KHEHHA Ta JoyeKanTeca, Ko noyHe TeKTn rapaYva Boja.

2. TMomicTiTb EMHICTb Nig napoBuin NnaTpyboK.

3. HaTucHitb KHoMKy «One cup» abo «Two cups» i 0AHOYACHO No-
BEPHIiTb perynAaTop nogayi napu npoTn roquHHNKOBOI CTPINKK. 13
napoBoro natpybka noyHe TeKT BOAA.

4. o6 nepepBaTy nogavy rapayoi BOAN, 3HOBY HAaTUCHITb KHOMKY
«One cup» abo «Two cups» i MOBEPHITb perynatop nogadi napu 3a
rOAVHHWUKOBOIO CTPINKOIO.

OYMLLEHHA KABOBAPKU BIA HAKUNTY

LLlo6 kaBoBapkKa npautoBana epeKTUBHO, it HEOOXiAHO ounLya-
TV Big Hakuny. 1nA ounWeHHA Big HakKnny BUKOPUCTOBYNTE
crneuianbHW 3aci6 Big HaKMNy ANA KABOBapoOK (3aci6 ana
AeKanbuuHaLil KaBoMalnH). Bukopnctosynte nuwe Ty Kinb-
KiCTb, AKa BKa3aHa Ha eTuKeTLi 3acoby.

Bnunte cymiw 3acoby Ta Bogu B pesepByap 4NA BOAU Ta
NPOMUNTE KaBOBapKYy, AK ONMCaHO B po3ini «epep nepwum
BUKOPUCTAHHAM». TakoX AnA BUAANEHHA HaKUMy MOXHa BU-
KOPUCTOBYBATW NIMMOHHY Kucnoty. CniBBigHOWEHHA BOAW Ta
NMUMOHHOI KUCNOTU MNOBUHHO cTaHoBUTK 100:3.

Micna ounweHHA 3aco60M NpPoOMUIATE KaBOBaPKY YNCTOIO
BOAOIO KifibKa pa3iB, AK onncaHo B po3gini «Mepen nepwmnm
BUKOPUCTAHHAMY.

YacToTa HeobOXigHOCTI BUAaneHHA Hakuny 3anexunTb Bif »Kop-
CTKOCTi BOAWM Ta YaCTOTM BUKOPUCTAHHA NPUCTPOIO.
HeoumuweHa Boga moXKe 3aBAaTh WWKOAN KaBoBapui Ta
BUBeCTN ii 3 napy. PeKomeHayeTbCA BUKOPUCTOBYBaTH
ouuuieHy, pinbTpoBaHy BOAY.
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YNLWIEHHA TA AOIMNAL

1.

vk w

9.

Mepen BUKOHAHHAM Oy[b-AKNX onepauin 3 OUYMLLeH-

HA ab0 TeXHIYHOro 06CNyroByBaHHA BUMKHITb KaBOBY
MaLLWHY, BAMMITb BUJIKY 3 PO3€eTKN Ta fanTe NpucTpoto
OXOJIOHYTHU

He BuKopuncToBYynTE PO3UNHHMKIM abO MUINHI 3acobu anA
OUYNLEHHA KaBOBOI MaWVHW. Bukopuctosynte m'aky Bo-
NOry TKaHWUHY.

PerynapHo ounwanTe niggoH ana 36opy Kpanenb.
PerynapHo ounwante pesepByap 414 BOAN.

[MoBepHiTb NiBOPYY, W06 3HATM TpUMay dinbTpa 1 Yawy
¢inbTpa, BUAaniTh KaBOBY ryLyy, NOTIM OUMCTbTE YaLly
dinbTpa Ta BOPOHKM YNCTAYMM PO3UYMHOM i PYLUHMKAMMU,
a NOTiIM NPOMUINTE X YACTOIO BOLOIO.

[MpoMunTe BCi 3HIMHI YaCTUHW YNCTOO BOAOIO Ta peTeib-
HO BUCYLITb IX.

BukoHalTe umeHHA Ta TexHIYHe 06CNTyroByBaHHA KaBo-
BOI MaLWVHW NPOTArom 2-3 micAuiB Nicna nepworo ii
BUKOPUCTAHHA.

PerynAapHo ounwante KaBoBapKy Big Hakuny (4us.
po3gin «OYNLEHHA KABOBAPKIW BI HAKUITY» ).

Mig yac yMLEeHHA KaBOBOI MalUMHKN He NOTPiIOHO AoaaBa-
TV B Hel KaBy.

10.04ncTbTE BUNYCKHUIA OTBIP ANA BOAW Ta MapOBMIA NaTpy-

60K, BUKOHaBLUWN KPOKK, ONncaHi B po3aini «MpurotysaH-
HA KanyuyMHO» (He godaloun B KaBOBY MaLUMHY KaBy).

11.MoTim npomMnnTe BCe BOAOIO LWOHaNMeHLe 3 pasu, po-

614K 3-XBUNVHHI NepepBM MiXK KOXKHUM LINKJTOM OYu-
L EHHS.
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NMOPAAU 3 NMPUTOTYBAHHA KABU

1.

AKka KaBa nigxognTb ANA Ui€i KaBOBOI MalLINHN?

Lie MOXHa BM3HauMTX NO KaBOBiN rywi: 1) AKWO KaBOBa ryLya Kau-
KonogibHa, Le 03Havae, LWo NoMen KaBu 3aHaaTo ApioHui; 2) AKwo
KaBOBa ryLa cXoXa Ha NyxKui Micok, Lie 03Hayvag, Wo nomen Kasu
3aHaaTo rpy6uit; 3) AKwo KaBoBa rywa npunmae popmy yawi dinb-
TPa, Lie 03HaYag, Wo Nomen Kasu NigxoanTb ANA BUKOPUCTAHHA.

Yu icHytl0Tb AKi-Hebyab CTaHAAPTV BUKOPUCTOBYBAHOI KillbKOCTI
MeneHoi KaBu?

1) WWo6 npuroTtyBaTty ogHy Nopuito KaBu, BUKOPUCTOBYINTE 6/IN3bKO
7-8 r meneHol KaBu.

2) WWo6 npurotyBaTtu ABi NOpLii KaBU, BUKOPUCTOBYNTE 6111M3bKO 14-
15 r meneHoi KaBu.

flka cuna noTpibHa AnA WinbHOI yTpaMbOBKM KaBu?

o6 yTpambyBaTn KaBy Bpyu4HY, HeobXxifHa cuna 6nmn3bko 1,5 Kr.
lna yoro noTpibeH HeBENNKIMI ravyoK Ha pyuli Tpumava ¢inbTpa?
Mig yac BUNMBaHHA KaBOBOI ryLLi BU MOXeTe BUKOPUCTOBYBaTH
rayok, Wo6 3anobirtn BunagaHHwo GinbTpa.

[nAa yoro npu3HayeHa 30Ha Y BePXHil YaCTUHi KaBOBOT MalwnHN?
BoHa npu3HauyeHa Ana HarpiBaHHA YalLOK, Lie AonoMarae nokpawm-
TU CMaK KaBW, OCKIiNbKN 3MEHLLYETbCA Pi3HNLA TemnepaTyp Yalluku
Ta KaBW.

[na yoro npu3sHayeHi BTYNKN 3 HEP>KaBiloYvol CTasli Ha NapoBOMY
naTpyoky?

BoHuM npu3HaueHi gnsa Toro, wob napa yTBOpoBana BUXPOBY KOH-
BEKLUit0, y pe3ynbTaTi YHOro MOJIOYHa MiHa CTa€ HaCUYEeHILLIOo Ta
6inbL rycToto.

Yomy iHOAI He BMXOQMTb CAIHUTY MOSTIOKO?

1) NepekoHanTecs, WO MONOKO xonofHe; 2) MONoKo He MOXHa
CNiHNTK NiCNA NigBULEHHA TemnepaTypu B pe3ynbTaTi CriHIOBaHHS;
3) He 3aBXAu BAAETbCA CNIHUTN MOJSIOKO 3 MEpPLIOro pasy, TOMy B Uil
cnpasi NOTpibHa NpaKTuKa.

LLlo pobuTK, AKLLO B MONOYHIN MiHi yTBOPIOIOTLCA BENUKI Oynbbalukun?
Bi3bMiTb YalLKy 3 MONOKOM i KiflbKa pasiB CUIbHO MOCTyKanTe Heto
Nno CTOosy, NOTIM YTPUMYIOUM YaLLKY PYKOIO, KiflbKa pa3iB MOBEPHITb
i B NEBHOMY HarnpsAMKY 3a roOAVHHUKOBOIO CTPINIKOI0. TaKNM YNHOM
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10.

MOXHa BUAanuTu Benuki bynbballky 1 3pobutn CTpyKTypy MOJoKa
M’AKLIOO Ta WWiSIbHILLOHD.

flke MONOKO NiAXOANTb ANA NPUTOTYBaHHA MOJIOYHOI NiHW?

Jlerko nNiHUTbCA MONOKO 3 HN3bKMM BMiCTOM XMpPY, ane niHa 3 Hbo-
ro BUXOAUTb NYXKILLIOK Ta HE MAa€E HacnyeHoro cmaky. CknagHiwe
CNiHIOETbCA He30MpPaHe MONOKO, arne Npu LibOMY 3 HbOrO BUXOAUTb
rycrta Ta HacM4yeHa niHa.

o pobuTK, AKLLO 3 NapoBOro natpybka He BUXOAUTb Napa?
3a3Buyaln Tak BigbyBa€eTbCA, TOMY L0 NapoBui NaTpybok He 6yB
BYACHO OYMLLEHNN NiCNA CNiHIOBaHHA MOJIOKaA, | B pe3ynbTaTi 3rop-
TaHHA MOJIOKO 3a6N0KyBano oTBip nogayi napu. Bu moxete Bu-
KOPMUCTOBYBATM CKPIMKY, W06 04NCTUTN NapoBuMiA NaTpyboK, BCTa-
BMBLUW CKPiNKY B MapoBuMi NaTpyboK 3 0g4HOro KiHuA. AKLWO BiH He
3a6noKoBaHUI, CNpobyTe HaNUTK B pe3epByap ANA BOAM OLET,
po3BefeHnn i3 BOAOI y CNiBBiAHOWEHHI 1:1, a NOTiM NOBEPHITb
perynaTop nofayi napu B NONOXeHHA nofdadi napu, Wwob ouncTuTtu
napoBuit NaTpy6oK. AKLLO BULLeONCaHi METOAN He [OMOMOIN
BMPIWNTN Npo6nemMy, 3BEPHITbCA B aBTOPU30BaAHMWIA CEPBICHUI
LeHTp.
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YCYHEHHA HECMPABHOCTEN

Mpo6nema

MoxxnuBi npnunHn

Cnoco6m BupilleHHA

KaBa BUAnBa€eTbCA 3i
WiNNHW, fe KpinuTbca
Tpumay ¢inbtpa

YuwinbHioBanbHe KinbLe 3abpya-
HeHe.

OuncTbTe ywlinbHIoBasIbHe KinbLie.

3aHapTo ApibHUI nomen Kasu.

BrikopucToByiiTe KaBy 6inbLu rpy6oro
nomeny.

KaBa yTpamboBaHa 3aHafTO CUSbHO.

He yTpamboByiiTe KaBy 3aHaaTO
CUMbHO.

YwinbHoBanbHe Kinble 3HOCUIoCA.

3BepHITbCA B aBTOPM30BaHUI cepBic-
HUN LEeHTp.

Pyuky KaBu He MOXHa
NepeMKHYTU B MOSIOMKEHHA
610KyBaHHA.

KaBa BUnMBa€eTbca 3i Winu-
HWY, fie KpinUTbCA TprMay
oinbTpa

Y $inbTpi 3abaraTo kasw.

BukopurcToByinTe MeHLLYy KinbKicTb
KaBw.

He popaHo KaBy, TOMy pyuKy He
MO>KHa NMOBEPHYTUN B NOTPibHe
MOJSIOKEHHA.

3BEepHITbCA B aBTOPU30BaHMNIN cepBic-
HWUI LLeHTp.

YulinbHioBanbHe KinbLe 3abpya-
HeHe.

OuuncTbTe yWinbHIOBaNbHE KinbLie.

3aHafTo ApiGHUIA MOMen KasMu.

BrikopucToByiiTe KaBy 6inbL rpy6oro
nomeny.

KaBa He rapsayva

IHOMKaTop He CBITUTbCA.

IHOMKaTOpP NOBMHEH CBITUTUCA.

KaBoBa mallvHa nonepenHbo He
HarpiTa.

MNonepenHbo HarpiiTe KaBoBYy
MaLUHy.

Yawka He nigirpiTa.

MipirpinTe yawky.

Hacoc pgy»e wymntb nig
yac pobotu

Hemae Boau B pe3sepsyapi Ansa soan.

HanuiiTe Bogy B pesepsyap Ans Boau.

HenpaBunnbHo BCTaHOBEHO pe-
3epByap AJ1f BOAW.

lMpaBMnbHO BCTAHOBITL pe3epByap
ANs BOAN.

KaBa He HacnueHa

KaBa yTpamboBaHa HeoCTaTHbO
WinbHo.

YTpambyiiTe KaBy WiNbHilue.

HepocTaTHbO KaBW.

[opainTe 6inbluy KiNbKicTb KaBu.

3aHapTo rpybuii nomen Kasu.

BnkopucToByiiTe KaBy NpaBUIbHOrO
nomerny.

Konip kaBu 3aHaaTo
TEMHUIN

Kaga yTpaM6OBaHa 3aHaATo CUNbHO.

He yTpambosyiiTe KaBy 3aHafaTo
CUAbHO.

3abaraTo KaBu.

BrikopuncToByIiTE MEHLUY KinbKiCTb
KaBMu.

QinbTp 3a6UTHN.

OumncTbTe yaly ¢inbrpa.

3aHapTo ApibHUI nomen Kasu.

BMKOPWCTOBYINTE KaBy NpPaBubHOTO
nomerny.

BunyckHwui1 OTBip AnA BoAW 3a6MTUIA.

OuncTbTE BUMYCKHWI OTBIp ANA BOAW.

Pyuky He MOXKHa noBepHy-
TV B NMOJIOKEHHA 6/IOKY-
BaHHA

3abarato KaBu.

BukopuncToBynTe MeHLLy KinbKicTb
KaBw.

Pyuka He noBepTaETbCA, HaBITb
AKLLO Y GiNbTpi HEMAE KaBu.

3BEepHITbCA B aBTOPU30BaHMNIN cepBic-
HUI LLeHTp.
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KaBa roTyeTbea sik 3a3- BRI T8I U1 aom 32601 OuuncTbTe BUNYCKHMIA OTBIP ANA Napy

BUUal, ane He BUXOAUTb Tvu7|y PA p 3a JOMOMOTO0 CKPIMKM.

Mono4Ha niHa [opaiiTe oueT y pesepsyap ansa BOAN.
He BcTaHoBNeHo pesepsyap AnA BcTaHoBITb pe3epByap Ana Boau Ha

I3 Hacoca He BUXOAUTb Boaw. Micue.

BoAa . . Konu Hacoc npauioe, BigkpuiiTe pyuk
Y Tpy6ui € nosiTps. . Pauog, BIAKP PyuKy

Ta 3nuUnTe HeobXiaHy KiNbKiCTb BOAW.

A AKLLO BN He MOXKeTe 3HaUTN NPUYMHY HeCNPaBHOCTI, 3BEPHITbCA B
aBTOPW30BaHWI CEPBICHWI LIEHTP; NiICNANPOAAXKHE OOCYroByBaHHSA He
6yne HafaHo, AKLLO KOPUCTYBay CaMOCTINHO po36upas abo HamarascA
PEMOHTYBATK MNPUCTPIIA.

MpuroryBaHHA OCHOBHUX BUAiB KaBOBMX HanoiB Ha OCHOBI ecnpeco

KanyuuHo

o6 npuroTyBaTt KanyumHo, HarpinTe Monoko Ao 66 °C i cniHbTe Noro
3a JONOMOroto KanyumnHatopa. licna yboro goganTe cniHeHe MOMOKO B
YallKy 3 nonepefHbO NPUroTOBaHUM ecnpeco. KanyuynHO MOXKHa NUTK 3
LYKPOM, MeJieHOI0 KopuLietlo abo Kakao-MOopPOLLKOM.

JNlate

CnoBo «aTte» 03Ha4yaE «<MOJIOKO». Llen Hanin roTyeTbcA Ha OCHOBI raps-
4oro mosioKka Ta ecnpeco. [1oBifIbHO 1 OAHOYACHO HaNMNTE B YaLLKy ANA
naTe rapsaye MOJMIOKO Ta eCnpeco Yy CniBBiAHOLWEHHI Npubnn3Ho 6:1 (y
TpaguLiiHOMY NlaTe BUKOPUCTOBYETHCA NMLLE rapsaYe MONOKO 6e3 niHu).

Ecnpeco mak’'aTo

CnoBo «MakK’'ATO» O3HavaE «3anIAMOBaHMY. [1na NpUroTyBaHHA LbOro
Hamnoto BaM NPOCTO NOTPiIGHO AoAaTM B €CPeCco TPOXM MOMOYHOI MiHK
(HE monoka).

Jlate mak’aTo

JlaTe Mak'ATo - Le pi3HOBUA KaBW, NPUrOTOBAHOI LWIAXOM JOAABAHHA
KaBu B rapAye mosioko. CnoyaTky NOTPibHO NpUroTyBaTu YallKy raps-
YOro MOJI0Ka 3 NiHOI0 Ta NepesinTM NOro B CKAAHKY, a MOTIM HAaNUTN TyAx
ecnpeco.
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Moka
Moka roTyeTbCA 3 ecnpeco, rapA4yoro Mosioka 3 nNiHoK Ta LWOKONagHOro
COycCy, MPU LibOMY KOXKEH i3 LIMX KOMMOHEHTIB 3aMac 1/3 CKNAHKN.

Ecnpeco KOH-naHHa

o6 npuroTyBatn TpaguLiiH1IA ecnpeco KOH-MaHHa, MPOCTOo AojanTte
TPOXM 36UTUX BEPLLKIB Y YaLLKy 3 ecnpeco. 3apa3 € 6e3niy pisHoBuais
LiIbOro Hamnoto: y HUX AOAA0Tb Pi3Hi BUAM CMPONIB, BUHO, Mefl, COEBE MO-
NTOKO TOLLO.

MpurotyBaHHA HeTpaAULiNHNX KAaBOBUX HanoiB

HeTpaguuinHi KaBOBi HaNOI TaKOX roTylOTbCA Ha OCHOBI ecrnpeco. 3a pa-
XYHOK JOZaBaHHA B KaBy MOJIOKa, MOJIOYHOI NiHM abo BEPLLKIB y Pi3HUX
nponopuisax BOHa He e HabyBaEe NPMEMHOIrO MOJIOYHOrO apomMary, a i
Pi3HUX BIATIHKIB CMaKy. Hm»Kue HaBefeHo pi3Hi nponopuii MOsTIOKa B KaBi.

Ecnpeco

MonouHa niHa

36uTi BepLIKK

Fapauye monoko

50% rapa4oro monoka
50% cBi»>KOro monoka
LLokonagHuin cupon
Bopna

CMaKOBi AKOCTi KaBu

’KopgHa KaBOBa MallMHA HE MOXe BM3HAUUTIN CMaK i apoMaT KaBu, AKUIA
BapPItOETbCA 3a1€XKHO BiJ Pi3HNX COPTIB KABOBUX 3€peH.

[Kncnnn cvak] Moka, raBancbKa Kucna kaBa, Mekcuka, lBatemana, Kocta-Pika, KinimaHgxapo,
Konymbis, 3imbabse, CanbBagop

[Fipkuin cmak] Yci Buan ctapux 606is 3 ABn, MegenbiHa, borotn, AHronu, KoHro, Yrangm

[Conoakuin cmak] Konym6ia MaHgeninr, Bny MayHTiHc, Kinimanaxapo, Moka, [Batemana, Mekcuka,
Kenis, CaHToc, MaiTi

[HentpanbHuin cmak] Bpaswunis, CanbBagop, H13MHHa KocTa-Pika, BeHecyena, lonaypac, Kyba

[MikaHTHWI | M'AKKIA Konymb6ia Mangeninr, Moka, bny MayHTiHc, lBaTemana, KocTa-Pika

cmak]
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Kpim micusa BUpoOHULTBA KaBOBUX 3epeH, BaXKNMBMMN GpaKTopamu, Wo
BM/IMBAOTb Ha CMaK roTOBOI KaBW, € MPOXaptoBaHHA, momen i cnocid
NPUroTyBaHHA.

YTUNISAUIA

YnakoBKa NOBHICTIO BUrOTOB/IEHA 3 MaTepianis, NpnaaTHUX 419 BTOPWH-

Hol Nepepo6Ky, AKi BU MOXKeTe yTusisyBaTh Ha MicLLeBUX nepepobHMxX
nignpruemcraax.

3BepHiTb yBary Ha MapKyBaHHA NakyBasbHUX MaTepianis ana
b \ Po3ainbHOro 36upaHHA BigXxodiB, AKi No3HauyeHi abpesiaTypamu
L (a) Ta undpamm (b) 3 HACTYNMHMM 3HAUYEHHAM:
a 1-7:nnactuk/20-22: nanip i 4B/ 80-98: KoMNO3WTHI MaTepianu.

@ YTunisymnte nakyBasbHi MaTepiann eKonoriyHo. Ynakoska nos-

HICTIO BUrOTOBJMIEHA 3 MaTepianis, NPUAATHUX 41A BTOPUHHOT
% nepepobKu, AKi cnig yTunisyBaTyi Ha MicLLeBUX NePepPOBHNX
nianpmuemcTaax.

nacka, ytunisylite BUpi6 HanexHyM YMHOM MNiCNA 3aKiHUEeHHA Tep-
MiHy oro ekcnyaralii, a He pa3om 3 No6GyTOBUMM BiAXOAaMM.

IHbopMmaLito Npo NYyHKTM 360pY Ta roAMHM iX PO6OTM MOXHA OTPU-
MaTU y MiCLEBUX OpraHax BlaaMu.

K LLlo6 nonoMorTu 3aXncTUTV HaBKOMULLHE cepenoBuLle, Oyab
s

® 3BepHITbCA 4O MiCLLEBOro OpraHy 3 yTuaisadii Bigxoais ana
% OTPVMaHHA Ginblu feTanbHOI iIHPopMaLii Npo Te, AK yTUnisysaTn

npwnag nicna 3akiHYeHHA NOoro ekcnyaradil.

Bupo6HuK 3anunwac 3a co6oio npaBo 6e3 nonepeaHbOro
NoBiAOMJIEHHA BHOCMTMN 3MiHN B TeXHiIUHi XapaKTepucTuKm i
An3aiiH BUpo6iB, WO He NoripwyloTb eKcnyyaTayifiHi AKOCTI.
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PRODUCT SAFETY INSTRUCTION AND PRECAUTIONS

Please read these instructions carefully before using the
appliance.

Only use the appliance in the way indicated in this
instruction manual.

Should you hand over the appliance to another user, make
sure to hand over the instruction manual together with the
appliance.

This 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.

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 understand the hazards involved. Cleaning and user
maintenance shall not be made by children unless they
are aged from 8 years and above and supervised. Keep the
appliance and its cord out of the reach of children under 8
years of age.

Children shall not play with the appliance.

The device is intended for use in domestic and similar
conditions, in particular:

- in kitchen areas for staff in shops, offices and other
production environments;

- in farm houses;

- clients in hotels, motels, and other residential
infrastructure;

- in the conditions of a boarding house plus breakfast.

To avoid electric shocks, never immerse the appliance in
water or any other liquid for any reason whatsoever.

The appliance is used for expresso coffee maker only, don't
misuse it for other purpose.

The heating element surface is subject to residual heat
after use.
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From time to time check the appliance and its cord for
damages. Never use the appliance if cord or appliance
shows any signs of damage. In that case, all repairs should
be made by a competent qualified electrician. Never use
the appliance if it shows visible damage.

The coffee-maker shall not be placed in a cabinet when in use.
Warning: the filling aperture must not be opened during use.
Before connecting the device to the mains, make sure that
the voltage indicated on the device corresponds to the
mains voltage in your home.

The coffee machine for use shall be connected to a ground
outlet.

Never leave your appliance unsupervised when in use.

Do not use the appliance near heaters, heat sources, open
flames, or near objects that are sensitive to magnetism.

To prevent fire and electric shock, do not place the power
line and plug in the water or any other liquid; do not
damage, overly bend, stretch the power line and do not
put heavy objects on the power line; do not allow liquid to
leak onto the electrical connector.

If the power cord is damaged, it must be replaced by

the manufacturer, its service agent or similarly qualified
persons in order to avoid a hazard.

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

Please use the original accessories.

Use the device in a dry environment.

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

Make sure the cable is not touching the hot surface of the
device.

Do not touch the metal surface of the machine directly by
hand when operating the coffee machine. Please use the
knob.
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Clean and maintain the parts of coffee machine parts
regularly to ensure the quality of coffee and prolong the
service life of the coffee machine.

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

Do not use the coffee machine if there is no water in it.
To ensure safety, please read the use details in the
instruction carefully and master the correct method of
use.

Do not wash the coffee machine or power line in water or
other liquids.

Do not use it outdoors.

Before first use, please boil it twice with clean water to
remove the peculiar smell.

Please contact the authorized service center when there
is any faulty of the coffee machine.

Untreated water can damage the coffee maker and cause
it to malfunction. It is recommended to use purified,
filtered water.

A Warning!

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

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

DELIVERY SET

Coffee maker - 1 pc

Coffee filter - 2 pcs

Filter holder -1 pc

Measuring spoon for coffee — 1 pc
Manual (warranty card included) - 1 pc
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PRODUCT DESCRIPTION:

I
() onvorr-
P onecurs
C2F twocups-s
Wy
STEAM- 9

F— &l icon «unlocked»

& ﬂ icon «locked»

Thermometer
Power button
Single cup button
Filter holder

Drip tray cover
Cup warming tray
Steam knob
Double cup button
9. Steam Button

10. Steam tube

11. Water tank

12. Small filter for 1 cup of coffee

ONOUNhAWN =

13. Large filter for 2 cups of coffee

14. Filter holder
15. Measuring spoon for coffee

pN
7A"
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TECHNICAL DATA

Voltage: 220V-240V~50Hz
Power: 1050W

Volume: 1.2 L

Pressure: 15Bar

GENERAL USE

1. First-time use

« Take the coffee machine out from the packing box and check
whether the accessories are complete.

+ Please clean all the removable parts.

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

Warning: Water may not come out of the coffee machine during the
first use. Please turn the steam knob counterclockwise to open to the
maximum state and press the «<One cup» abo «Two cups» button, when
there is water spurt out from the steam mouth, press the «<One cup»
abo «Two cups» button to close the product and turn the steam knob
clockwise to the closed state.

2. Filling the water tank

Filling
water

take out the
water tank

« Take out the water tank to the right.

+  Fill the tank with fresh clean water taking care not to exceed the MAX
level. Place the water tank back on the coffee machine, gently assemble
the water tank and make sure the valve at the bottom is open.

« The water tank can also be filled without removing it from the
machine.
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IMPORTANT: water can accumulate under the tank, remove it
regularly with a clean sponge.

3. Preheating the coffee machine

Plug in the power and press the «on/off» button. If the red power
on/off indicator light is on and the coffee indicator light is flashing,
it indicates that the coffee machine starts to preheat. When

the thermometer pointer is between 80 and 120°C (coffee icon
position), and the coffee indicator light is on, it indicates that the
preheating is complete. If you would like to stop coffee machine,
press “on/off” button again.

Put the filter screen into the filter; buckle it into the coffee machine
from the «insert» position; and then turn it right to the «locked»
position.

Place the coffee cup to be used under the filter, press the single cup
button, so as to preheat the coffee machine and coffee cup through
the outflow of hot water.

4, Auto power off function

After turning on the power, if there is no action for 29 minutes, the
coffee maker will automatically turn off.

MAKING THE ITALIAN ESPRESSO COFFEE

b=

—_

— o)

Fill the filter with coffee powder, and then smooth and compress it.
Put the filter into the filter holder; buckle it into the coffee machine
from the «insert» position; and then turn it right to the «locked»
position.

Place the coffee cup to be used under the filter holder, when the
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coffee indicator light no flash and then press the button of « Two
cups» or «<One cup» to extract coffee.

4. Press «One cup» or «<Two cups» button, machine will stop
automatically when finish brewing «One cup» or «<Two cups»
coffee. «Two cups» button will stop working automatically after 30
seconds, «<One cup» button will stop working automatically after 15
seconds.

5. If you would like to change the portion size and coffee preparation
time, please operate as below: Press “One cup” or “Two cups” button
for more than 3 seconds, when the indicator light flash, the pump
start working and timing. When press “One cup” or “Two cups”
button again, the timing will stop and the desired serving size will
be set . Next time when press “One cup” or “Two cups” button, the
machine will start with the last settings. Unplug the Machine for
more than 10 seconds, the PCB program will come back factory
normal setting time.

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

7. Wash the filter holder and filter cup with fresh water after cooling
completely, clean the body and drip tray by using a wet cloth.

IMPORTANT: please do not leave the coffee machine when using it.
To avoid splashes, never remove the filter holder while the appliance is
delivering coffee.

MAKING CAPPUCCINO OR OTHER FANCY COFFEE
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Cappuccino is made of espresso + foamed milk So you need to make
espresso at first, and the following content mainly describes the
process of milk foaming.

Notes: The filter needs to be installed in place in the process of
making steam.

1. Make espresso firstly, and prepare big enough cups.

2. Press the «<steam» button. If the steam indicator light flashes, it
indicates that the coffee machine enters the steam preheating
state. If the steam indicator light is on, it indicates that the
preheating is complete.

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

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

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

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

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

Tips: If there are distinct bubbles in the milky foam, knock the latte
cup to eliminate some large bubbles, and then shake the latte cup
horizontally to mix the milk and milk foam fully.
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Warning:

-the steam nozzle shall not be placed on the surface of the milk so as
not to be scalded as it will cause milk splash;

-to prepare more than one cappuccino, first make all the coffees
then at the end prepare the frothed milk for all the cappuccinos;

-to make coffee again after the milk has been frothed, cool down
the coffee machine for at least 10 minutes first or it can be cooled
manually. Otherwise, your Italian coffee may have a «scorched»
flavor.

Manual pump water cooling method for coffee machine: When the
coffee machine is in the alarm state, need to turn on the steam knob
in a counterclockwise direction,and press the «coffee» button, and
then the coffee machine starts to work, Hot Water flows from the steam
tube ; When thermometer pointer back between 80 - 120°C (coffee icon
position),indicating that it is ready to make coffee.

Notes:

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

2. After packing the milk foam, Unscrew the steam knob and screw it
back to make the coffee machine release steam for a few seconds,
switch the steam knob again, clean the steam mouth in case the
steam mouth is blocked by the remaining milk.

PRODUCING HOT WATER

1. Turn the appliance on by pressing the ON/OFF button, wait to the
water changed hot water.

2. Place arecipient under the steam tube.

3. Press the « One cup» or «Two cups» button and at the same time
turn the steam knob anticlockwise. Water comes out of the steam tube.

4. To interrupt delivery of hot water, press the the « One cup» or «Two
cups» button again and close the steam knob by rotating clockwise.
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REGULAR CLEANING AND MAINTENANCE

1.

vk w

8.

9.

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

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

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

Clean the tank regularly.

Rotate left to remove the filer holder and filter bowl,
dump out the coffee grounds, and then clean the filter
bowl and funnels with cleaning solution and towels,
finally rinse them with clean water.

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

Clean and maintain the coffee machine within 2-3 months
after using it for the first time.

Regularly clean the coffee maker from scale (see the
section «<DESCALING THE COFFEE MAKER»).

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

10.Please clean the water outlet and steam tube respectively

according to the steps of making cappuccino (without
adding coffee to the machine).

11.Then use water to clean coffee machine for more than 3

times to make sure it is clean and taking 3 minutes breaks
between the repeating cleaning process.
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DESCALING THE COFFEE MAKER

In order for the coffee maker to work efficiently, it must be
descaled. For descaling, use a special descaling agent for coffee
machines. Use only the amount indicated on the product label
of descaling agent.

Pour the mixture of detergent and water into the water tank
and rinse the coffee maker as described in the «Before first use»
section.

You can also use citric acid to remove scale. The ratio of water
and citric acid should be 100:3.

After cleaning with the product, rinse the coffee maker with
clean water several times as described in the “Before first use”
section.

The frequency with which descaling is required depends on
the hardness of the water and how often the appliance is used.
Untreated water can damage the coffee maker and cause it
to malfunction. It is recommended to use purified, filtered
water.
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TIPS FOR MAKING COFFEE

(READING IS REQUIRED BEFORE USE)

1.

What kind of powder is suitable for this coffee machine?

A: We can judge it from the shape of the coffee grounds: 1. If the
coffee grounds is pulpy, it indicates that the coffee powder is too
fine;

If the coffee grounds is in the shape of loose sand, it indicates that
the coffee powder is too coarse; 3. If the coffee grounds is in cake
shape, it indicates that coffee powder is suitable.

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

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

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

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

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

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

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

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

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

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

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

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

A: 1. Make sure that you choose the milk kept in cold storage;
2.The milk can not be made into milk foam after its temperature
rises due to the milk-foaming making process;

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

What should be done if the milk foam has relatively big bubbles?
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10.

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

What kind of milk is suitable for making milk foam?

A: Low-fat milk is easy to make foam, but the bubble and foam

is slightly bigger and looser, and it also has no dense taste.

The whole milk is not easy to make foam, but once successful
there will be a fine organization, which can make the Espresso
cuisine become thick and viscous. For domestic customers, we
recommend the whole milk of Nestle brand, then Yili brand and
Mengniu brand (Deluxe milk excluded).

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

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

Fault

Cause analysis

Solution

The coffee is spill out
from the gap of the
filter holder

There are sundries inside the seal ring.

Clean the sundries inside the seal ring.

The coffee powder is too fine.

Please replace it with the coffee
powder which is relevantly coarse.

The coffee powder has been pressed
too tightly.

Please compress the coffee power with
strength of 3.3 pounds (about 1.5kg)

The seal ring is be of aging.

Please contact the authorized service
center.

The coffee handle could
not be switched to the
lock position.

The coffee is spill out
from the gap of the filter
holder

The coffee powder amount has
exceeded the max scale of the filter
holder.

Decrease the amount of the coffee
powder.

The coffee powder hasn't be added
and the handle could not be switched
to the right place.

Please contact the authorized service
center.

Cause analysis.

Solution

There are sundries inside the seal ring.

Clean the sundries inside the seal
ring.

The coffee powder is too fine.

Please replace it with the coffee
powder which is relevantly coarse.

Cold coffee

The indicator light is not on.

Operation when the indicator light is on.

Coffee machine is not preheated.

Please preheat the coffee machine.

Coffee cup is not preheated.

Please preheat the coffee cup.

The pump is too noisy

Without water in water tank.

Please pour water into water tank.

Mount the water tank in wrong way.

Please mount water tank in right way.

Light coffee

Coffee powder is not pressed flat enough.

Please press coffee powder to flat again.

Not enough coffee powder.

Please add coffee powder.

Coffee powder is too coarse.

Please use dedicated Espresso coffee
powder.

Coffee color is too dark

Coffee powder is pressed too tight.

Please press the coffee power with
strength of 3.3 pounds (about 1.5kg).

Too much coffee powder.

Please reduce coffee powder.

The filter is clogged.

Please clean the filter cup.

Coffee powder is too fine.

Please use right coffee powder.

Water outlet is clogged.

Please clean the water outlet.

The handle can't rotate
to the locking position

Too much coffee powder.

Please reduce coffee powder.

Can't Rotate in place even without
coffee powder puted.

Please contact the authorized service
center.

Make coffee normally,
but can't make milk
froth

Steam outlet is clogged.

Please clean the steam outlet by
using clip.

Please add appropriate vinegar into
water tank.
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Water tank is not in place. Please put water tank in place.

No water come out from When the pump working,open the
the pump Air pump (have air in tube). knob,let out appropriate amount of
water.

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

Brewing espresso-based coffee drinks

Cappuccino

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

Latte

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

Espresso Macchiato

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

Latte Macchiato

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

Coffee Mocha

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

Espresso Con Panna

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

Making methods of fancy coffee

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

Espresso

Milk foam
Whipping cream
Hot milk

50% hot milk
50% fresh milk
Chocolate syrup
Water

Taste of coffee
Any coffee machine can not determine the taste of and the flavor of the
coffee changes from different kinds of coffee beans.
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Mocha, Hawaii sour coffee, Mexico, Guatemala, Costa Rica highland, Kilimanjaro,

[Sour taste] Colombia, Zimbabwe, El Salvador, the Western Hemisphere’s wet-type advanced
new beans.
[Bitter taste] All kinds of old beans from Java, Medellin, Bogota, Angola, Congo, Uganda

Colombia Mandheling, Venezuela’s old bean, Blue Mountains, Kilimanjaro, Mocha,

[Sweet taste] Guatemala, Mexico, Kenya, Santos, Haiti

[Neutral taste] Brazil, Salvador, lowland Costa Rica, Venezuela, Honduras, Cuba

E:;/;ury and mellow Colombia Mandheling, Mocha, Blue Mountain, Guatemala, Costa Rica

Despite of the production place of the coffee bean, baking, grinding
and brewing could all be the important elements which affect the taste

of coffee.

DISPOSAL

The packaging is made entirely of recyclable materials, which you may
dispose of at local recycling facilities.

A Observe the marking of the packaging materials for waste separation,
which are marked with abbreviations (a) and numbers (b) with

Lb following meaning:
a  1-7:plastics / 20-22: paper and fiberboard / 80-98: composite

materials.

@ Dispose of the packaging materials environmentally. The packaging is
% made entirely of recyclable materials which should be disposed of at
local recycling facilities.

properly when it has reached the end of its useful life and not in the

household waste.
BN |nhformation on collection points and their opening hours can be

obtained from your local authority.

K To help protect the environment, please dispose of the product

= ® Contact your local refuse disposal authority for more details of how to
%‘ﬁ dispose of your worn-out product.

The manufacturer reserves the right to make changes in the technical
characteristics and design of the products without prior notice, which
do not impair the operational qualities.
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YMoBM rapaHTii:

Warranty conditions:

3aBop rapaHTye HopManbHy poboTy Bupoby
npoTAroM 12 MicALIB 3 MOMEHTY OT0 NpoAaxy
33 YMOBM JOTPUMAHHA CNOXKMBaueM Npasun
eKcnayatauii i gornagy, nepefdauerux Lieko
iHCTPYKUi€lo.

Tepmi cnyx6u Bupoby 5 pokis.

LL{o6 yHMKHYTH HENOPO3yMiHb, NEPEKOHNNBO
npocumo Bac yBaxHo BUBUMTH [HCTPYKLil0 3
eKcnyataulii, yMoBM rapaHTiliHux 30608'a-
3aHb, NepeBipuTU NPaBUNbHICTb 3aM0BHEHHS
rapaHTiitHoro TanoHa. fapaHTiiiHwiA TanoH Aii-
CHWIA TINbKI 33 HAABHOCTI NPaBUIIbHO Ta YiTKO
3a3HayeHux: Mofieni, cepiitHoro Homepa BUpo-
6y, ;aTn npojaxy, yiTkuX BiA6UTKIB Neyatok
dipmu-npoaasus, nignucy nokynus. Mogenb
Ta cepiliHnii Homep BMPOOY NOBUHHI BiANOBIKa-
TI 3a3HAYEHUM Y FapaHTiHOMY TanoHi.

[Tpy nopyLLEHHi LiX yMOB, a TaKOX Y BUNAAKY,
KOMI AaHi, 3a3HayeHi B rapaHTiliHOMY TanoHi
3MiHeHi, CTepTi ab0 nepenucaHi, rapaHTiitHuit
TaNlOH BU3HAETbCA HEQiCHUM.

HanawTyBaHHA Ta yCTaHOBKA (MOHTaX,
NigKoYeHHA ToLLo) BpoOy, OnncaHi B JoKy-
MeHTaUjil, o A0AAETbCA 10 HbOTO, MOXYTb
OyTU BUKOHAHI K CaMUM KOPUCTYBaueMm, TaK

i daxisuamu YCL| BignosigHoro npodinto i
dipm-nponasuiB (Ha nnatHiit ocHoBi). Mpu
Lbomy ocoba (opraHizauis), o BcTaHoBUAA
BMPi6, Hece BiANOBIAANBHICTD 3@ NPABUbHICTb
i AKICTb YCTAaHOBKM (HanawTyBaHHA). lpocumo
Bac 3BepHyTH yBary Ha BaXnuBicTb NpaBufb-
HOi yCTaHOBKM BUPOOY AK ANA ii0ro HapiiiHoi
po60TU, TAK | ANA OTPUMAHHA FapaHTIliHOrO Ta
0e3KOLUTOBHOrO CepBiCHOr0 06C/TyroByBaHHA.
Bumaraiite Bif cnewianicta 3 HanawTyBaHHA
BHECTU BCi HeoOXiaHi BiZOMOCTI Npo yCTaHOBKY
[0 rapaHTiiiHOro TanoHa.

Y pasi Buxogy Bupo6y 3 nagy nporarom
rapaHTiiHOro TePMiHy eKcnyaTauii 3 BUHM
BMPOOHIKa, BNACHUK Ma€E NpaBo Ha be3Ko-
LUTOBHWIA FapaHTiiiHNA PeMOHT npyu npepd’AB-
JIeHHi NPaBUAbHO 3aNOBHEHOr0 FrapaHTIliHOTO
TanoHa, BUpoby B 3aBOACHKIl KoMneKTawii

Ta yNakoBLi 0 rapaHTiiiHoi MaiicTepHi abo fo
micua npuabaxHA. 3a0BONEHHA NpeTeH3ili
CMOXMBaya yepe3 NpoBIHY BUp0o6HNKa npo-
BaJuTbCA BIANOBIAHO [0 3aKOHY «[Tpo 3axuct
npaB CNoXuBayiB». [pu rapaHTitHOMY peMOHTI
TePMiH rapaHTii NoJ0BXYETbCA HA YaC PEMOHTY
Ta nepecunaHHA.

The plant guarantees normal operation of the
product within 12 months from the date of the
sale, provided that the consumer complies with
the rules of operation and care provided by this
Manual.

Service life of the product is 5 years.

In order to avoid any misunderstanding we
kindly ask you to carefully study the Owner’s
Manual, the terms of warranty, and check the
correctness of filling the Warranty Card. The
Warranty Card is valid only if the following
information is correctly and clearly stated:
model, serial number of the product, date of
sale, clear seals of the company-seller, signature
of the buyer. The model and serial number of
the product must correspond to those specified
in the Warranty Card.

If these terms are violated, and if the
information specified in the Warranty Card is
changed, erased or rewritten, the Warranty Card
is considered invalid.

Setup and installation (assembly, connection,
etc.) of the appliance are described in the
attached documentation; they can be carried
out both by the user, and by specialists having
the necessary qualification sent by USC or
selling companies (on a paid basis). In this
case, the person (the institution) installing

the appliance shall be responsible for the
correctness and quality of installation (setup).
Please pay attention to the importance of the
correct installation of the appliance, both for its
reliable operation, and for obtaining warranty
and free service. Require the installation
specialist to enter all the necessary information
about the installation in the Warranty Card.

In case of failure of the appliance during

the warranty period by the fault of the
manufacturer, the owner is entitled to free
warranty repair upon presentation of the
correctly filled Warranty Card together with

the appliance in the factory configuration
packed in the original packaging to the
warranty workshop or the place of its purchase.
Satisfaction of the customer’s claim due to

the fault of the manufacturer shall be made

in accordance with the law «On Protection of
Consumers’Rights». In the case of warranty
repair the warranty period shall be extended for
the period of repair and shipment.



FAPAHTINHWIA TANOH ARDESTO"

LWWaHoBHMM Mokyneub! Bitaemo Bac 3 npuabaHHAM npunaagy Topro-
BesibHOI Mapku ARDESTO, aknn 6yB po3pobaeHuii Ta BATOTOB/IEHUI
y BiANOBIAHOCTI A0 HaUBULLNX CTaHAAPTIB AKOCTI, Ta AAKyemMo Bam 3a
Te, Wo Bn obpanu came uen npunag.

Mpocnmo Bac 36epiratn TanoH NpoTAromM rapaxTinHoro nepiogy. Mpu
KyniBai BUpoby BMMarante NoBHOro 3anoBHEHHS rapaHTIMHOrO TaJIoHY.

1. FapaHTiiHe 06CNyroByBaHHA 3AIMICHIOETLCA AIMLLE 3@ HAABHOCTI MPaBW/IbHO i YiTKO 3aMnoBHe-
HOrO OpWriHabHOTO rapaHTIMHOTO TasoHy, Y AKOMY BKasaHi: Mogenb BUpoby, AaTta NpoAaxy,
CepiliHnin HoMep, TePMiH rapaHTiiHOro obcyroByBaHHS, Ta neyvaTkn GpipMu-npogasua.*

2. CTpok cny>k6m nobyTOBOI TEXHIKM CKaAa€e 5 pokis.

3. BUpi6 npusHaYyeHnin 4ns BUKOPUCTAHHA Y CMIOXMBUMX LisX. Y pasi BUKOPUCTaHHSA BUPOOY B
KOMepLiiHi AisAbHOCTI NpOZAaBeLLb/BUPOBHMK HE HECYTb rapaHTiliHMX 3060B A3aHb, CepBic-
He 06C/yroByBaHHA BUKOHYETCA Ha MaTHIN OCHOBI.

4. TapaHTiiHWIA PEMOHT BMKOHYETLCA BMPOAOBX TEPMiHY, BKa3aHOTO B rapaHTinHOMY TasIOoHi
Ha BMpI6, B yNOBHOBaXEHOMY CepBIC-LeHTPi Ha yMOBax Ta B CTPOKM, BU3HAUYEHi YNHHMM
3aKOHO/ABCTBOM YKpaiHu.

5. Bupi6 3HiMaeTbCs 3 rapaHTii y BUNaAKy MOPYLLUEHH: CNoXuBadeM npaBua ekcrayartawi,
BUKaJEHVX B iHCTPYKLi 3 BUPOOY.

6. BMpib 3HiMaETbCA 3 rapaHTinHOro 06C/NyroByBaHHsA y BUMNaAKax:

* BVUKOPUCTaHHA He 3a NPM3HAaUYeHHAM Ta He y CMOXMUBYUMX LinfX;

MeXaHiYHi MOLKOAXKEHHS;

MOLLKOJXKEHHS, LLO BUHWUKN Y HAaCNiAOK NOTPaNASHHA BCEPeAVHY BUPOBY CTOPOHHIX

npesMeTIiB, PeYOBWH, PiAVH, KOMaXx;

MOLUKOAXKEHHS, WO BUKAMKAHI CTUXIHUMW IMXami (4OLLeMm, BITpOM, BANCKABKOK Ta

iH.), moXexeto, NobyToBMMU dakTopamu (HagMipHa BOJIOTICTb, 3aMWAEHICTb, arpecBHe

cepezoByLLe Ta iH.);

MOLIKOAXKEHHS, WO BUKAMKAHI HEBIAMOBIAHICTIO NapaMeTpiB XMUBAEHHSA, KabenbHMX

MepeXx Jep>XaBHUM CTaHAapTaM Ta iHLWWX NoAibHUX dakTopis;

* NpwW ekcnayartadii obnagHaHHA B e1eKTpoMepeXxi 3 BiJCYTHIM €AMHMM KOHTYPOM 3a3eM-
NeHHs;

* NPV NOPYLUEHHI N10M6 BCTaHOBIEHUX Ha BUPODI;

* BiICYTHOCTI CepiliHOro HoMepa NPUCTPOrO, a0 HEMOXMBOCTI OTO iAeHTUdIKYBaTW.

7. TapaHTis He PO3MOBCIOAXKYETLCA Ha BUTPATHI MaTepiann Ta akcecyapw, a Takox Gpinbtpu,
NOAWLL, AWLMKM, NIACTaBKM Ta iHLWI EMHOCTI A1 36epiraHHA NPOAYKTIB.

8. TepMiH rapaHTiliHoro o6cyroByBaHHs ckaagae 12 mMicsLiB 3 4Hs npogaxy.

* Bi\pVIBHi TalOHU Ha TeXHiYHe 06CNYroByBaHHS HafaloTbCs aBTOPU3OBAHUM CEPBICHUM LEHTPOM.

KomnnekTHicTb BUpoby nepesipeHo. |13 ymMoBamu rapaHTiiiHOro
06C/1lyroByBaHHS O3HAMOMJIEHWU, NPETEH3iN He Mato.
Mianuc nokynus

ABTOopusoBaHuii cepBicHuii LeHTp IM «I-AP-Cl»

Appeca: Byn. Mapka BoBuka, 18-A, Kvis, 04073, YkpaiHa
Ten.: 0 800 300 345; (044) 230 34 84; 390 55 12
www.erc.ua/service



WARRANTY CARD ARDESTO"

Dear Buyer! Congratulations on your purchase of the ARDESTO
brand appliance, which was designed and manufactured in
accordance with the highest quality standards, and we thank you
for choosing this product.

We ask you to keep the coupon during the warranty period. When
purchasing a product, require a full warranty card.

1. Warranty service is carried out only if there is a correctly and clearly filled original warranty
card, which indicates: product model, date of sale, serial number, warranty service period,
and the seller's seal. *

2. The service life of household appliances is 5 years.

3. The product is intended for consumer use. When using the product in commercial
activities, the seller / manufacturer does not bear warranty obligations, after-sales service
is performed on a paid basis.

4. Warranty repair is carried out within the period specified in the warranty card for the
product in an authorized service center on the conditions and terms determined by
applicable law.

5. The product is withdrawn from the warranty in case of violation by the consumer of the
operating rules set forth in the instruction manual.

6. The product is removed from warranty service in the following cases:

* misuse and non-consumer use;

» mechanical damage;

- damage caused by the ingress of foreign objects, substances, liquids, insects;

» damage caused by natural disasters (rain, wind, lightning, etc.), fire, domestic factors
(excessive humidity, dust, aggressive environment, etc.)

 damage caused by non-compliance of power and cable network parameters with
state standards and other similar factors;

» when operating equipment in the power supply network with a missing single
ground loop;

« in case of violation of seals installed on the product;

« lack of serial number of the device, or inability to identify it.

7. The warranty does not cover consumables and accessories, as well as filters, shelves,
drawers, stands and other containers for storing products.

8. The warranty period is 12 months from the date of sale.

* Tear-off maintenance tickets are provided by an authorized service center.

The completeness of the product is checked. | have read the terms of the
warranty service, no complaints.
Customer Signature
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