i«Rotenzo

INSTRUCTION MANUAL

Model RCMBG14HFB

Please read this instruction manual before using your new coffee
machine

The warranty repair slip is valid with the receipt of purchase, so it is
recommended to keep it.



DEAR CUSTOMER

Thank you for choosing our product.

The coffee machine is exceptionally easy to use and extremely efficient. After
reading the instruction manual, operating the coffee machine will be easy.

Before being packaged and leaving the manufacturer, the coffee machine was
thoroughly checked with regard to safety and functionality.

Before using the appliance, please read the instruction manual carefully.
By following these instructions carefully you will be able to avoid any problems
in using the appliance.
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Warning

* Appliances can be used by persons with reduced physical, sensory or mental
capabilities or lack of experience and knowledge if they have been given supervision
or instruction concerning use of the appliance in a safe way and understand the
hazards involved. Children shall not play with the appliance.

» This appliance can be used by children aged from 8 years and above if they have
been given supervision or instruction concerning use of the appliance in a safe way and
if they understand the hazards involved. Cleaning and user maintenance shall not be
made by children unless they are older than 8 and supervised. Keep the appliance and
its cord out of reach of children aged less than 8 years.

» Always disconnect the appliance from the supply if it is left unattended and before
assembling, disassembling or cleaning.

» Misusing the appliance can lead to potential injury. Some heating surfaces are liable
to get hot during use and subject to residual heat after use.

This appliance is intended to be used in household and similar applications such as:
- staff kitchen areas in shops, offices and other working environments;

« farm houses;

* by clients in hotels, motels and other residential type environments;

+ bed and breakfast type environment. E
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Meaning of Crossed -out Wheeled Dustbin

Do not dispose of electrical appliances as unsorted municipal waste, use separate
collection facilities. Contact your local government for information regarding the
collection systems available. If electrical appliances are disposed of in landfills or
dumps, hazardous substances can leak into the groundwater and get into the food
chain, damaging your health and well-being. When replacing old appliances with new
ones, the retailer is legally obligated to take back your old appliance for disposals at
least free of charge.

Caution!

Please take good care of this User Manual. If you transfer the appliance to someone
else, please make sure that the coffee machine with this User Manual are delivered to
the next user.

Troubleshooting and Maintenance

In case of any failure, firstly, try to solve the problem according to the information given
in the "Prompt Message" and "General Troubleshooting" in this Manual. If you still
cannot solve the problem or you need more detailed product information, please refer
to the information in the attached lists and call the After-Sales Service Center. If your
city is not covered in the attached lists, please call at the number on the Warranty Card.
For maintenance, please contact any authorized service center. Please refer to the
After-Sales Service Address Card attached to the machine.

Safety
Important Safety Warnings

This is an electrical appliance which may cause electric shocks; therefore, you should
pay attention to the following safety warnings:

» Do not touch the appliance with wet hands or feet.

* Do not touch the plug with wet hands. When cleaning the machine, don't immerse the
machine in water. Remember this is an electrical appliance!

» Please make sure that you can get close to the electrical socket used at any time and
unplug the appliance if necessary.

* Unplug the power plug directly; don't pull the power cord in order to avoid damaging
the power cord.

» Don't make the power cord hanging loosely to avoid tripping or causing damages.



» Don't use the coffee machine, which is damaged or with a broken power cord.

» Don't use the machine if its plug or power cord is damaged, which must and only can
be replaced by a technician from any authorized service center so as to avoid dangers.
* Don't place the machine or any part in the dishwasher .The machine must not be
immersed

* In order to safely and thoroughly disconnect the machine from the power supply,
please be sure to turn off the coffee machine through the on/off key firstly and then
unplug the power cord from the power socket.

* Only fresh cold water can be added to the water tank.

» Don't try to repair the machine yourself if it breaks down. Power off, unplug and
contact the After-Sales Service Center.

» Don't open the covers to prevent fire or electric shocks. User is not allowed to repair
the internal parts of the machine by himself; such parts shall be repaired by the
authorized service personnel.

» Always disconnect the machine from the supply if it is left unattended and before
assembling, disassembling or cleaning. Please wipe the machine with a slightly damp
cloth to prevent long-term water splashing.

» Misusing the machine can lead to potential injury. Some heating surfaces are liable to
get hot during use and subject to residual heat after use.The machine shall not be
placed in a cabinet when in use.

Important!

All kinds of packaging (plastic bags, polystyrene froth plastics) must be kept away from
children.

Appliances can be used by persons with reduced physical, sensory or mental
capabilities or lack of experience and knowledge if they have been given supervision
or instruction concerning use of the appliance in a safe way and understand the
hazards involved.Children shall not play with the appliance.

This appliance can be used by children aged from 8 years and above if they have been
given supervision or instruction concerning use of the appliance in a safe way and if
they understand the hazards involved. Cleaning and user maintenance shall not be
made by children unless they are older than 8 and supervised.Keep the appliance and
its cord out of reach of children aged less than 8 years.

Danger! Danger of Scalds!

Hot water and steam may be produced during operation of the appliance, therefore,
please avoid contacting with splashing hot water or steam.

* Please put the machine out of reach of children.

» Don't touch any heating parts.



Specified Uses

This electric appliance is designed and manufactured to make coffee, hot water and
hot milk. All other uses are improper.

Instructions!

Please read these instructions carefully before using this appliance.

Failure to follow the instructions for using this machine may result in burns or damages
to the electric appliance. The manufacturer is not liable for damages caused by
incorrect uses of the appliance.

Caution!

Please take good care of this User Manual. If you transfer the appliance to someone
else, please make sure that the coffee machine with this User Manual are delivered to
the next user.

Structure Descripons

Machine Descriptions
A7

A9

A10




A14

/

A1 Coffee Bean Tank Cover Panel A10 Outlet Water-Containing Plate Cover
A2 Main Power Switch (black of machine) A11 Coffee Outlet (adjustable height)

A3 Brewing Door A12 Coffee Bean Tank

A4 Coffee Grounds Tank A13 Coffee Powder Inlet

A5 Outlet Water Level Mark A14 Coffee Bean Grinding Adjustment Knob
A6 Water-containing Plate A15 Brewing Unit Core

A7 Water Tank Outer Cover Panel A16 Water Tank's Inter Cover

A8 Coffee Cups Plate A17 Water Tank

A9 Touch Key Panel

Touch Key Panel Descriptions

The machine control system adopts full touch key panel. In the process of using the
machine,you only need to touch the corresponding function key to make coffee.

The following are the icons on the touch panel and their corresponding function
descriptions:
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B1 Manu / ESC B8 Make Steam/ Page Up

B2 Make Single B9 Make Cappuccino

B3 Espresso Cancel B10 Make Hot Milk

B4 Make Americana Select B11 Make Latte

B5 Coffee Strength B12 Power On / Standby Button B13 Make
B6 Make Long Coffee B13 Oulei Coffee

B7 Clean/ OK B14 Make Hot Water/ Page Down

Tips: Touch the controller panel icon to start the button function.

C1 Milk froth maker cover

C2 Milk froth adjustment
&Milk container cleaning knob

C3 Milk outlet

C4 Release button of milk froth
maker’s cover

C5 Milk suction tube

C6 Milk container

C7 Round button

Machine Connection

Please check and confirm whether the power voltage used is corresponding with the
power voltage marked on the name board at the bottom of the machine. Correctly
connect the electrical appliance with the power supply with effective ground wire. If the
power socket is unmatched with power plugs, technicians with professional
qualifications shall replace matched sockets.

Use the Machine for the First Time

* Before leaving the factory, the coffee machine will be tested so it is normal to have a
little ground coffee in the machine. We guarantee that the machine is brand new.

» Please set the hardness of water according to the contents of the chapter "Set
Hardness of Water" involved in the specification. If you don't know the hardness of the
water you use, you can first use the test strip sent with the machine to test water
hardness.

* Place the coffee machine on the fixed and stationary table and avoid water source.

» Please choose a place avoiding too high temperature for your coffee machine to
guarantee radiator grids to be ventilated smoothly.



To start to use the machine, please insert the plug of the power line into the power
socket

1. After plugging in, move the main power switch on the
back of the machine to the position "I" (as shown in the
figure). Then long press the power button  on the panel
about 3 seconds to turn on the panel power

2. "Add water in the water tank": take out the water tank,
add water to the MAX line (showing the maximum value
of water to be added) and then place the water tank back
into the machine (as shown in the figure).

3. "Put in the Brewing Unit": push the brewing unit core
in internal supports and bottom shaft for alignment. Then
push in the brewing unit core until hearing "crack" which
shows that the brewing unit core is put at the original
position (as shown in the figure).

4. "Place in drain pans and residue box": place the
residue box into the drain pan and then push the drain
pan as a whole into the coffee machine (as shown in the
figure).

5. "Insert the integrated milk container": check and
ensure that the milk container has been inserted into the
machine (as shown in the figure) .The machine also can
make coffee without inserting the milk containers.
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6. "Pour in coffee beans": pour coffee beans into the
coffee bean container (as shown in the figure).

Heating Up 7. "Heat": the machine enters into pre-heating state and
the display interface is shown as the figure (dynamic

ﬁ display).

8. "Rinsing": start to rinse internal tubes and waste water
will flow out of the coffee outlet after rinsing. The display
interface is shown as the figure (dynamic display).

Rinsing

5:5
) .‘
D) ‘A
D)

Caution!

When you use the coffee machine for the first time, the satisfactory effect may be
reached only after making 3 to 4 cups of Italian coffee or cappuccino coffee.

Turn On the Machine

Insert the power cord plug into the power outlet, then turn the main power switch on the
back of the machine to the "I" position, then long press the power button O on the panel
about 3 seconds to turn on the panel power. After turning on the machine, the machine
will perform self-check—heating—cleaning to start-up process, during the cleaning
process, water will flow out from the coffee outlet, and there will be normal parts
running sound inside the machine. After cleaning, the coffee machine can be making
coffee.

Caution!

Please confirm that the main power switch on the rear of the machine is at the position
"I" before starting the machine. When we start the machine every time, the machine will
automatically finish a preheating and rinsing. The process cannot be interrupted. The
machine can be used only after finishing the recycling.
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Danger of Scalds!

In the process of preheating and rinsing, a small amount of hot water will flow out of
the two coffee outlets into the outlet water-containing plate under. Pay attention to
avoiding touching splashing hot water.

Turn Off the Machine

After making coffee every time, if it is not necessary to continuously use, please turn off
the machine. First press the button O on the touch panel, turn off the touch screen.
After cleaning, and then turn the main power switch at the position "O" and turn off the
machine power supply.

Caution!

If the machine is not used for a very long time, please plug out the power line plug of
the machine.

To avoid damaging the coffee machine, please don't turn the power switch under the
state of starting the coffee machine to the "O" position.

Menu Setup

To use the menu program, when the function is set up as
"on", the coffee machine has a pre-brewing function. Choose
whether to start or shut down the function through pressing
the icons A and V (as shown in the left figure) and then press
the icon OK to confirm (ON means turning on the function
while OFF means turning off the function). If it is required to
exit the program, press "ESC" (exit) icon to exit the program.

Menu

Coffee prebrewing >

Coffee Temperature Adjustment

Please set up the temperature of making coffee according to
the following steps: Press the icon OK to enter into the menu
program to set up coffee temperature, press the icons A and
V (as shown in the figure) and then press the icon OK to
confirm. (NORMAL-standard, high, low). The default is
NORMAL.

~  Coffee temperature

Normal
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Buzzer Alarm

When the mechine is in abnormal operation state, the coffee
machine enters into alarm interface to display related faults
and the "alarm" will ring. If you want to turn off the "alarm
sound", please operate according to the following steps:
press the icons A and V to choose "OFF", then press the icon
OK to confirm and the "alarm sound" is shut down.

Language Setup

Set up the language base on your need according to the
following steps: Press the icon "MENU" to enter into the
language set up program, choose required language through
pressing icons/AandV (as shown in the figure) and then
press the icon OK to confirm. The default is English.

Brightness Setup

Set up the brightness of making coffee according to the
following steps:

Press the icon MENU to enter into the menu program to set
up display brightness, choose required brightness through
pressing icons/AandV (as shown in the figure) and then
press the icon OK to confirm. (NORMAL-standard, high,
low). The default is NORMAL.

Stand-by Time Setup

The factory setup of the machine is that the machine will
automatically enter into stand-by mode if not used
continuously for 60 minutes. You can set up to automatically
turn off the machine 30 minutes, 60 minutes, 2hours and
4hours after using it. Press the icon OK to enter into the
menu program "stand-by time setup"”, press the icons A and
V to choose time for automatic shutdown and then press the
icon OK to confirm.
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My Coffee

You can set up your favourite coffee taste according to the fol lowing step:

Press the icon "MENU" to enter into My Coffee set up program, press OK to enter into
the next menu, press the icons A and Vto choose your needed coffee type and press
OK to confirm. Then you can set your customized coffee taste.

Menu My coffee Espresso

Espresso
My coffee

For Example: Set the Espresso volume at 50ml. Follow the above steps, choose
Espresso, press the iconsAand Vto choose the volume at 50ml, then press OK to
confirm.

Factory Default

Choose the program. All the menu program setup will
resume to the setup when leaving factory as below:

Press the OK icon to enter into the factory default menu
program and then press down the icon OK to confirm the
choice to finish setup.

Factory settings

Information

Under this menu you can find information about this coffee
machine. If need, please check according to the following
steps:

Press the icon "MENU", press the icons A and v to enter into
the information menu, press OK to enter in. Then you can
find the information about this coffee machine, including its
version number, how many cups of each coffee type it has
made.

Information
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Making Coffee
Setting Coffee Strength

The factory setting of the coffee machine is defaulted to standard strength. You can
choose your favored strength by repeatedly pressing the 28— icon.

. Light coffee

. ‘ Standard coffee

‘ ‘ . Strong coffee

Setting the Volume of Coffee Cup

You can set the coffee volume according to the program "My Coffee".

Adjusting the Thickness of Coffee Beans

The thickness of coffee beans has been set at the time of
manufacture, and coffee beans can be ground to make
coffee without adjustment.

If you feel that the coffee and the oil is not rich enough or
the coffee is flowing out too slowly after making a few cups
of coffee, you can correct and solve this problem by
adjusting the coffee bean grinding adjustment knob(as
shown in the picture). The grinding adjustment knob can
only be turned when the coffee bean grinder is in
operation. If you require oil-rich and heavy coffee, you can tum a square
counterclockwise (grind finer coffee powder); if you need the coffee to flow faster
(instead of drop by drop), you can turn a square clockwise (grind rough coffee
powder).After making at least 2 cups of coffee, the effect of grinding adjustment will be
revealed.If the desired effect is still not achieved after adjustment, you can rotate the
grinding adjustment knob one more time.

Tips for Making Hotter Coffee:

Here are some suggestions for making a cup of hotter coffee:

« Select the "Clean" function key on the panel to make a cleaning cycle before making
coffee;

» Use hot water to wash the coffee cup to make it warm (use hot water function).

« Set the coffee temperature to a higher temperature in the menu.
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Making Espresso from Coffee Bean

Warning: To ensure the normal work of the coffee machine, please do not pour coffee
powder, lyophilized coffee beans, coffee beans coated with caramel or candy, or other
objects in the coffee bean container.

1. Repeatedly press the%Si— icon to choose making coffee
with coffee powder, then selecting the “bean” icon.

2. Place a coffee cup under the coffee outlet.

3. The display remind "Add coffee powder and press "OK"(as
shown in the picture).

4.Do not add more than 1 scoop of coffee powder , otherwise
it will stain the inside of the machine or plug the coffee
powder tank. Espresso
5. Press the “espresso” icon to make a cup of espresso. Start making
6. Start making coffee, and the volume of coffee cups _—
(dynamic display) and flavor of coffee will be displayed on
the screen.

Making Coffee with Milk

1. Press the milk froth maker lid release button and then
remove the milk froth maker lid.

2. Pour enough milk into the milk container and do not exceed
the MAX line.

3. Make sure that the milk suction tube is properly inserted
into the bottom of the milk froth maker lid.

4. Install the milk froth maker lid on the milk container.

5. Insert the milk froth maker into the hot water and steam
nozzle until it too hard to push.

6. Place a 100ml cup under the coffee and milk outlet. If you
need to use a particularly tall cup, move the coffee and milk
outlets upwards.

Caution!

If you need to make a lot of milk froth, please use defatted or semi-skimmed refrigerator
frozen milk (about 5 °C).

In order to avoid less or more milk froth, please press the "Clean" function key on the
touch panel to clean the machine after making the coffee containing milk, and then
often clean the milk froth maker cap and steam hot water nozzle according to the
chapter "Cleaning the Milk Container" in the manual.
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Adjusting the Amount of Milk Froth

Rotate the knob of the milk froth maker lid to select the amount of milk froth, refer to the
following table:

Knob indicates position Descriptions Recommended production
O No milk froth Hot Milk / Latte Coffee
@ More milk froth Oulei Coffee / Cappuccino

Making Latte Coffee/Cappuccino/Oulei Coffee/Hot Milk

1. In the coffee machine interface as shown in the picture, you
can start making fancy coffee. Refer to "Adjust the Amount of
Milk Froth", turn the knob of the milk froth maker lid to make
your wanted fancy coffee. (refer to the previous section) For
example, turn the knob to "Cappuccino" position to make
Cappuccino coffee.

2. Press the corresponding function icon on the touch panel to
make desired drink.

3. After a few seconds, the milk froth will flow into the cup.
After a certain period of time, the milk froth will automatically
stop flowing out, and then the coffee will begin to flow out, and
the production of coffee production is completed.

Caution!

The release of milk or coffee can be stopped at any time by pressing the Cqunction
icon on the touch panel.

Cleaning Milk Tank After Each Use

Important! Danger of Scalds!

When cleaning the inner tube of the milk container, there will be hot water flowing out of
the milk outlet. Please avoid splashing water.Every time milk is made, it must be cleaned
to remove milk residues.

Please follow these steps:

1. Take off the milk froth maker, clean the milk tank and milk tube by fresh water. Then
fill the milk tank with fresh water.

2. Put half of the milk container in water and cover with the lid.

17



3. Install the milk froth maker back on the machine .

4. Place a cup or other container under the milk outlet.

5. Turn the milk froth adjustment knob to " @ " (as shown in the picture), and then press
the function key icon on the control panel to enter the cleaning program, and then
the automatic cleaning will be completed.

6.After the cleaning of steam line is completed,please turn the milk froth adjustment knob
to @ , and then press the function key icon . The machine will clean the milk line
automatically. Multiple cleaning is recommended to ensure that milk residue is cleaned.

Caution!

If you make many cups of drinks containing milk, please clean after making the last
drink.

1.The machine will remind whether to clean the milk jug (as
shown in the picture);

2.Place a cup or other container under the milk spout; Yes
3.When "No" is selected, the machine will directly enter the
ready state;

4 When "Yes" is selected, the screen will prompt " Spin to
milk, press OK to proceed "At this time, take out the milk jug
and add water and reinsert it into the machine, then press the SEICO g;g@ggssw
confirmation button, the machine. The steam pipeline will be

Clean the milk jug

cleaned automatically, and it will enter the ready state after )
the cleaning is completed,

5.1f no operation is performed, the machine will enter the
standby state directly after 5 minutes.

When the power of the touch panel is manually turned off, the machine will enter two
cleaning procedures, one is when the machine is not equipped with a milk container,
the machine will directly enter the standby state after cleaning the coffee pipeline; the
other is that the machine is equipped with a milk container , the machine will remind
you to clean the milk container after cleaning the coffee pipeline, please follow the
steps below:

1. The machine will remind you to clean the milk froth system (as shown in the picture);
2. Place a cup or other container under the milk outlet;

3. The screen will prompt " Empty milk jug and add water, Spin to milk, press OK "At
this time, take out the milk jug, add water and reinsert it into the machine, and then
press the confirmation button, the machine will automatically clean the steam pipeline,
enter the standby mode after cleaning;

4. 1f no operation is performed, the machine will enter the standby state directly after 5
minutes.
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Caution!

1 .When taking out the milk jug, you need to press the left round button (C7) on the lid
the milk jug with your hand to pull it out smoothly.

2.When cleaning the milk container, if there is residual milk in the milk jug, you need to
empty the milk and rinse it before adding water.

Important! Danger of Scalds!

When cleaning the milk tank by steam, please avoid the eruptive steam.

Making Americano from Coffee Bean

1. Select the volume of coffee cup and strength according to personal taste, the same as
the procedure for making espresso.

3. The machine starts to work. At this time, the coffee cup volume and strength will be
displayed on the screen display. At the same time, the cup on the screen will display
the production progress (dynamic display).

Making Americano from Coffee Powder

1. According to the espresso chapter description, choose to enter make coffee with
coffee powder menu program.

3. The machine starts to work. At this time, the coffee cup volume and flavor will be
displayed on the screen. At the same time, the cup on the screen will display the
production progress (dynamic display).

Making Cappuccino

1. Prepare a big coffee cup (better with handle to avoid scald), while making milk froth,
the volume shall be 2 times bigger than normal.

2. Pour the coffee cup by 100ml milk.

3. Dug the steam nozzle into the cup, be sure the air intake hole position higher than the
milk surface.

4. Press the steam button to start making milk froth, the display will show the process.
5. Steam is released from the milk bubbler. The machine starts to foam. The volume of
foam gradually increases, If you need dense and rich foam, please gently shake the
coffee cup up and down.
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6. During the production, when the amount of foam you need is reached, press the
steam button to exit the steam menu program.

7. After making milk froth, put the coffee cup under the coffee outlet flux, then press the
button Espresso then the machine starts making coffee espresso with milk froth, that's
cappuccino.

Caution!

The steam is very hot, and the steam nozzle shall be very hot while it's making
steam,please do not touch by hands.

If you need to make a lot of milk froth, please use defatted or whole -skimmed
refrigerator frozen milk (about 5 °C). When making milk froth by steam, you can shake
the cup slightly to get better quality froth.

Clean the Steam Nozzle After Every Time Use

Important! Danger of Scalds!

There might be left hot water running out from the steam nozzle after making steam, be
careful to avoid scalds!

Every time after making milk froth, please clean the steam nozzle according to following
steps:

1.Put a cup under the nozzle and press "Steam"buttom,the machine will clean
automatically.

2.After the first step, take off the nozzle after it is cool down for a while.

3.Make sure the air intake hole is not stuck, clean it if it is.

4 .Put the nozzle back after cleaning.

Making Hot Water

1.Place a container under the hot water outlet (as close as possible to the hot water
nozzle to avoid hot water splashing).

2.Press the "MENU" button to enter into the menu program.

3.Press the buttons < and > to choose hot water.

4 Press the button OK to start making hot water about 200ml and then automatically
stop.
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Cleaning

External Cleaning of the Machine

The following parts need to be cleaned regularly
*Coffee Grounds Tank(A3)

*Outlet Water-containing Plate (A6)

*The inside of the machine. After opening the brewing door(A2), there are available
part

«Coffee outlet (A 11)

*Brewing unit core (A15)

*Water tank(A 17)

«Coffee outlet (A 11)

*Touch Key Panel (B)

*Milk container (C)

Caution!

Do not use detergents or alcohols of dissolving capacity and abrasiveness to clean the
container. the chemical substances shall not be used for cleaning. Never use a metal
object to remove stains from the coffee machine. This can scratch the metal or plastic
surface of the machine.

Cleaning Coffee Grounds Tank

When the coffee grounds tank is full(12pcs), the display screen will show it. It shall be
emptied and cleaned, otherwise the machine will fail to make coffee. To pull out the
outlet water-containing plate to take off the coffee grounds tank. Empty the tank and
clean it. The cleaning brush can be used to empty the coffee grounds tank and
thoroughly clean the residues.

Cleaning (upon the start-up of the machine)

To pull out the outlet water-containing plate to take off the coffee grounds tank. Empty
the tank and clean it. The cleaning brush can be used to empty the coffee grounds tank
and thoroughly clean the residues.

Important!

After removal of the outlet water-containing plate, the coffee grounds tank must be
emptied, even there are a small amount of residues; otherwise, when you continue
making the coffee, the coffee residues may possibly exceed the height of the botton of
the coffee grounds tank, resulting in blocking the operation of the machine.
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Cleaning Outlet Water-containing Plate

Caution!

If the outlet water-containing plate is not emptied regularly, the water will spill over the
edge, infiltrate into the inside of the machine or around it, resulting the machine or the
table surface or the surrounding area. The outlet water-containing plate is installed with
a red water level indicator buoy that is used to show the water level in the outlet
water-containing plate. Before the buoy surfaces the tray, the outlet water-containing
plate must be emptied and cleaned.

To remove the outlet water-containing plate:

1.To pull the outlet water-containing plate and the coffee grounds tank out the front part
of the machine (as shown in the image in the last Section)

2.To empty and clean the outlet water-containing plate and the coffee grounds tank.
3.To pack up the outlet water-containing plate and the coffee grounds tank and push
them back to the original position.

Cleaning the Inside of the Machine

Electric shock hazard!

Before the cleaning for the inside of the machine, please power off the machine firstly
(please refer to the details described in the section of "Machine Shutdown" and unplug
it. The machine shall not be immersed in water.

1. The cleanness of the inside (all the places can be touched after removal of the water
pan) of the machine shall be checked regularly (after making 100 cups of coffee every
time). If necessary, the coffee sediments can be removed with the brush or the sponge;
2. The residues can be removed with the vacuum cleaner.

Cleaning of Water Tank

It shall be cleaned monthly about and the specific operating steps are as follows:

1. To remove the water tank.

2. The water tank can be cleaned with the wet cloth and the mild detergent and washed
with the running water.

3. After clean washing, to pour the pure water into the water tank and put it back to the
machine.

Cleaning of Coffee Outlet
1. The coffee outlet shall be cleaned with the sponge or cloth.

2. The blocking of the small holes of the coffee outlet shall be checked. If necessary,
they can be cleaned with the toothpicks.
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Cleaning of Feeding Inlet of Coffee Powder

The blocking of the feeding inlet of coffee powder shall be checked once a month about
and can be cleaned with the cleaning brush provided.

Cleaning of Brewing Unit Core
The brewing unit core (A15) shall be cleaned once a month at least.

Important!

The brewing unit core cannot be removed when the machine is on. It can be removed
when the machine is in resetting mode.

1. The machine shall be shut down correctly (please refer to the details in "Description
of Section of Machine Shutdown").

2. To remove the outlet water-containing plate and the coffee grounds tank (please
refer to the details in section of cleaning of the coffee grounds tank).

3. To press the locking button of the brewing door to bounce off the coffee brewing
door.

4. To pull and hold to release the button downward. Meanwhile, to pull out the brewing
unit core and remove it.

5.To put the brewing unit core in the water to have it immersed
for about five minutes and then wash it with water.

6. After cleaning, please check whether the brewing core has
been restored to the position(as shown in figure 3). If it is not
aligned, gently shake the brewing core to the right to restore it
to the original position.

7. After finishing cleaning, to push the brewing unit core into the
internal bracket and align it with the botton shaft, then to push
the brewing unit core in. A cracking sound will be heard and it
means that the brewing unit core has been put back in place.
8. Once the brewing unit core is put back in place, please
ensure that the releasing button locks the brewing unit core.

9. To close the brewing door of the coffee machine (A3).

10. To put the coffee grounds tank and outlet water-containing ‘

plate back in place.

Important!

The brewing unit core shall be cleaned with the water, not the dish-washing machine.
Do not use the detergent to wash the brewing unit core to prevent damage.

Caution!

If it's difficult to put the brewing unit core back to the machine, the brewing unit core can
be gently shook to make it suitable to the correct size.
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Cleaning of Milk Tank

After making the milk every time, please clean the milk tank based on the following
methods:

1.To press the releasing button nearing the milk frothing cover to take out the lid of the
milk froth maker (C1)

2.To remove the milk suction tube (C5) from the lid of the milk froth maker (C1)

3.To remove the milk outflow (C3) and the milk suction tube (C5).

4.All the accessories shall be cleaned with the warm water and the neutral detergent to
ensure that there are no residual milks between the opening and the groove of the
cleaning knob of the milk froth adjuster and the milk container. if necessary, they can
be cleaned with toothpicks.

5.The milk froth maker shall be cleaned with the running water and then installed back
to the machine.

6.No blocking of the milk suction tube and the milk outflow shall be ensured.

7.To close the lid of the milk froth maker.

Descale

After a period of using, the coffee display screen shows "Need Descale", it indicates
that the coffee machine calls for descaling.

Important!

he cleaning media comprise the acidic materials
irritating to eyes and skin. The safety warning marked
on the packaging of the cleaning media by the
manufacturer shall be strictly followed

1. Press the button "MENU", press the icons A and V to
enter the Maintenance program, then press the button
A and V to select the "descaling" program.

2. Empty the Outlet Water-containing plate.

3. At this time, the display screen shows the words of "
Add descale liguid press OK to confirm "(as shown in
the image)"

4. To empty the water in the water pan and tank. To put
half bag of descale liquid and 700ml water into the
water tank and finally install the water tank back to the Press ok to confitm
machine.

Maintenance

Add descale liquid

5. Descaling program shall rinsing and stop automatically for some times to make the
machine clean.

6. To empty the waste water in the water pan.

7. When the display shows the words "Empty tank and Add fresh water Press OK to
confirm", it means you can clean the machine by fresh water.

8. Clean the water tank by clean water after descaling, then fill the water tank with fresh
water and put it back .
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Important! Danger of Scalds

During the descaling, the hot water with cleaning solution will flow from the hot water
outlet and please avoid the scald injury by the splashing hot water.

Clean the Brewing Unit

After a period of using, there shall be some coffee
powder left in the brewing unit. If need, the display
shall show the words "Please Clean the Brewing
Unit"(as shown in the image). That means the brewing
unit shall be cleaned , please do that according to the
following steps:

1. Press the button "Menu" and press the icons A and
Vto select the "maintenance" program.

2. Press OK to enter into the maintenance program,
press the buttons AandV to select the "brewing unit
clean" program and press OK to confirm.

3. Press icons Aand Vto select "YES" and press OK
to confirm.

4. At this time, the display shows the words "Add
Cleaning Tablet and Press "OK" .

5. Empty the Outlet Water-containing plate.
6. To empty the water in the water tank. To put 1 pc of descale tablet into the coffee
powder tank and 1 L water into the water tank and finally install the water tank back to
the machine. To put a 1.6L container at least under the coffee outlet.

7. To press the OK button to start descaling, the outlet water comes out from the coffee
outlet.

8. Descaling program shall rinsing and stop automatically for some times to make the
machine clean. Please wait patiently after the first time rinsing, this process will last
about 20mins.

9. After the clean process is completed, fill the water tank with fresh water and put it
back.

Cleaning the milk foam system

h=] N .
Foam system clean Add foam cleaner Empty milk jug and

Yes

Spin to milk, press OK Spin to milk, press OK

-

Image 1 Image 2 Image 3 Image 4

The process of cleaning the milk foam system: enter the maintenance menu, select the
menu "foam system clean ", select "Yes", start the milk foam system cleaning program,
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the machine reminds " Add foam cleaner and Spin to milk, press OK " (Image 2). After
pressing the "OK" button, the machine starts to clean the milk container with milk foam
cleaning agent. After the cleaning is completed, the machine reminds "Empty milk jug
and add water,Spin to milk, press OK" (Image 3), and the machine starts to clean the
milk container with water until the cleaning is finished (Image 4).

Quick cleaning the milk froth system

First, the state of the machine has a milk jug inserted

Start-up: If the machine has made milk drinks, use the method of forcibly turning off the
power when the machine is turned off, and enter the procedure of forced milk frother
cleaning when it is turned on (Image 3). The user will not be able to make drinks without
performing this procedure; If the machine has not made drinks with milk or make a milk
drink, press the button " & " on the touch panel normally to turn off the machine to
perform the procedure of cleaning the foam, When the user turnson the machine again,
the machine enters and the user can choose whether to clean the milk frother system
(Image 1).

Shut down: Regardless of whether the machine has made milk drinks or whether it has
performed the procedure for cleaning the foamer, it will enter the procedure of forced
cleaning of the foamer when it is turned off (Image 3).

Second, the state of the machine without milking pot inserted

Start-up: Regardless of whether the machine has made milk drinks or not, the machine
will enter the ready state directly after the start-up cleaning is completed without the
milk jug inserted.

Shut down: Regardless of whether the machine has made milk drinks or not, when the
machine without milk jug inserted, the user presses the button " () "on the touch panel
to shut down, and the machine directly enters the standby state after cleaning.

Setting of Water Hardness

The descaling information are shown on the screen after a period of time of the water
hardness. After factory delivery, the defaulted water hardness is 1 (hard water). The
time for descaling is set on the basis of actual water hardness in different regions and
the descaling time changes on the basis of different water hardness.

1.To press the "MENU' button to enter the setting menu program. To press the and
icon to select to enter the 'Water Hardness Menu Program".

2.To press the OK button to confirm the option.

3.To press the and icon to select the water hardness shown on the teat paper.

4.To press the OK button to confirm the setting.

5.To press the 'BACK" button to exit the menu program. At this time, the new water
hardness setting is completed.
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Prompt Message

Prompt Message

Possible Reasons

Solutions

After finishing cleaning,
the outlet water
containing plate is not
put into the machine

To put the outlet water
containing plate and the
coffee grounds tank back
to the machine

After finishing cleaning,
the brewing unit core is
not put into the machine

As described in the
section of "Cleaning of
Brewing unit core", to put
the brewing unit core
back to the machine

No placement of or no
water in the water tank

To put the water tank in
the correct place and top
it up

The door of the coffee
machine is opened

To shut the door of the
coffee machine

After finishing cleaning,
the coffee grounds tank
is not put back to the
machine

To put the coffee
grounds tank back to the
machine

Empty th

Full of grounds tank

Clean out the coffee
grounds container and
put it back into the
machine and press "Yes"
to confirm.
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Prompt Message

Possible Reasons

Solutions

1. Temperature controller
broken.

2. Temperature controller
wire bad connect.

Turn off the machine and
wait for minutes, then
turn on again to check.

Drive system error

Drive System Error

Open the brewing door
and take off the brewing
unit to check if there's
dreg inside.

Grinding system error

Grinding System Error

Open the coffee bean
tank cover to check if
there's hard object inside

Pipe blockage

Pipe Blockage

1. Adjust the grinding system to
thicker coffee powder.

2. Clean the brewing unit.

3. When the OK function button
flashes on the touch panel,
press it and wait a few minutes
for the problem to be solved

Coffee boiler power off

//

Coffee Boiler Power Off

Turn off the machine to
wait minute, then turn on
again to check.

Steam boiler power off

o/ /

Steam Boiler Power Off

Turn off the machine to
wait minute, then tum on
again to check.
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Genernal Troubleshooting

The following table is some genernal troubleshootings . If the problems are not solved
based on the methods, please contact the after-sale service center.

Breakdown Occurred

Possible Reasons

Solutions

The coffee doesn't flow from the
coffee machine outlet, but from
the surrounding area of the door
the coffee machine.

The coffee outlet blocked by the
dry coffee residues

To use the toothpick, the sponge or
the hard brush to clean the coffee
outlet

The fast flowing speed of the
coffee

Thickly ground coffee bean

When the coffee grinder is working,
to rotate the adjusting button with
one square in a counter-clockwise
direction. Do not rotate too much to
prevent that when you make two
cups of coffee, the coffee will flow
drop by drop.

The thing that flows from the
coffee outlet is water, not coffee

The blocking of the feeding pipe
of the coffee powder

As described in the section of
"Cleaning of Feeding Pipe of Coffee
Powder", to use the cleaning brush
to clean the feeding pipe of coffee
powder

Milk doesn't flow from the milk
outlet

The lid of the milk froth maker is
too dirty

The lid of the milk froth maker shall
be cleaned as described in the
section of "Cleaning of Milk
Container"

Many milk froths or milk spurting
from the outlet

The milk is not cold enough or it
is not the Whole milk.

To use the whole milk frozen in the
refrigerator ( at about 5'C). If the
results are not satisfactory, please
replace the milk brand.

The lid of the milk froth maker is
too dirty

The position of the knob of the froth
can be adjusted as described in the
section of "Production of Milk
Containing Drinks"

The nozzle of hot water/ steam
is too dirty

The nozzle of hot water/ steam shall
be cleaned as described in the

section of "Cleaning of Nozzle of Hot
Water/ Steam after Use Every Time"
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i«Rotenzo

X3P3IM3r4YMnH rAPbiH ABNATA

Moaen RCMBG14HFB

XSDSITISXSSC ©MHe 3aaBaqunraaTal7| CalH TaHunuaHa Yy

BaTanraaT 3acBapblH XyyAac Hb XyaanaaH aBcaH 6apaaHbl TenGepuinH
GapMMTbIH XaMT XYYMHTIN Ty aHxaapd, Xxagranaxbir 3eBnex 6ainH



XYHOST X3P3rnardy TAHAA

MaHan 6yTa3raaxyyHuir COHrocoH TaHg 6asapnanaa.

ByTaargaxyyHaac aBax COTraf  XaHaMXUWT HAMIrgyymnax, XoparnardyvimH
atoynryn Gampan OonoH OyTaarasxyyHWi 3eB X3parnas, rapd GonsoLuryi
9BAP3N rAMTNUNAT 3acBapnax Tanaapx M3g33nnmMnr OyTaaraaxyyH cyypunyymx
yrcpaxaac eMHe rapblH aBrnaraac YHLIWX TaHUILUaH, rapbiH aBnarbIr LaallabiH
X3PIrnasHg 30puynaH xagranHa yy.

ByTaaraaxyyHuin xaparnaxag xsnbap, xeHreH 6Gampan, aBcaapxaH 3areap,
On3aliH 39par AaByy Tanyyd Hb TaHbA Taatan 6angnbir Magpyynax 6onHo.



CaHamx

+ JOHaxyy Texeepemxuir 6ue maxbop 60NOH CaTraumiiH XyBbA 3pyyn Oyc, Tycraw
X3paruadaT XyMyyc 6ycAblH Xapaa xsiHanT, 3aaBapyuiraaHbl Aaryy Xaparnsx, atynryn
G6anignbir 6apumTnaH Oon3owWryn 3pca’anaac ypbAvMnaH CIPrUinHa yy. Xyyxaaap
TOXOOPOMXKMNIT TOrNYYyrmK 60MoXryn.

* DQHaAXYY TexeepeMxuiir 8 60MoH TYYHI3C A33LL HACHbI XYYX34 BycablH xapaa xsaHanTt,
3aaBapuunraaHbl garyy Xxaparnox, awoynryn 6angneir 6apumTnaH  6onsoLuryin
9PCASMI3C ypbAuUnaH CIprMnnHa yy. 8-aac [93lW HacHbl Xyyxag OycapiH xapaa
XSHaNT, 3aaBapyunnraaHbl Jaryy TeXeepeMKUnr L3Bapriax, 3acBap YUNYUIraa XuinHa
YY. XapuH 8-aac J0OLLl HaCHbI XYYXA33C Texeepemx 60MoH 3anryypbir xon 6annraHa
yy.

» TexeepeMxuiir yrcpax, 3agnax, UaBapnax, Xxapaa XsaHanTryn opxux yeaas 3anryypbir
TOrHOOC carraHa vyy.

+ Texeepemxuir 3opuynantblH Oycaap awwurnacHaap romTan yypax 3SpCcOdnTai.
Texeepemxunr axunnyynax ssuag O00MoOH axunnyyrmx AyyccaHbl gapaa XxanyyH
Galixbir aHxaapaapai.

OHaIXYY TEOXOEPOMXKUIAT axyH GONOH TYYHTAM TOCT X3paruadsHa alurnaHa:
* Oanryyp, ocbdumc 6onoH Bycan axrbiH OpyMH AaxXb ran Toroo;
* ®epMUNH GannHryya;
 3oump 6yynan, motenb 60n0oH 6ycag OpOH CyyLHbl TOPAUAH
OPYUHA, YANUNYYNaryng; _
» Op 6a erneeHuit Lan yyx 60noxynL, OpymH.
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X3p33CancaH XormmH case

LlaxvnraaH xaparcnuiir aHrmnanrymurasp 6yy xasapai. Ta eepuinH OpLUWH Cyyraa OpoH
HYTIMIAH gaxuH 6onoBcpyynax LartT xaHgaHa yy. Llaxunraan xaparcnvir wyyn XoruiH
LI3IT XasicHaap Texeepemxuz aryynargax xopT 604ucyya ryHUin yc pyy H3BYMH YHOHbI
ycTalh XOMUMAOH, 93pYyyn M3HA3L Cepreep Heneemnex 3pcaanTan.  XyyyuH
TOXOOPOMXKMUIT LUMHI3P comnbx Oaviraa

AHxaapyynra!

OHaxyy [apblH aBnarbir xagranaxelr 3esnex 6arnHa. Tyc Texeepemxunr 6ycpan
Aamxyyrk 6yn Toxvongong NapbiH aBnarsir 3aasan garangyyrnx erHe yy.

3acBap, yunuunras

Texeepemxug anvBaa HIreH raMTan rapcaH Toxuongong axnasg "Axxaapyynax
3ypBac" ©0noH "YHOC3H 3acBap” X3CarT OUYMIOCOH MIOd3UMNH Aaryy acyyanbir
WMNOBIPMA3dPan. Ta Texeepemxuir 3acBapnax 4agaarym 06omnm  XaparnardvmH
YnnumunrasHun TeBn xaHAaHa yy. X39paB TaHbl OPLUMH CyyX Oyi HyTar O3BCrap
XaBcapracaH xarcaanrtag opooryi 6on 6atanraaT 3acBapblH TOBT3M X0N60rgoopo.

Awynryi axunnaraa

3aunwryu waappgargax aroynryy axunnaraaHbl 3aaBapuuvsraa

OHaxXyy O3NEeKTPOH TexXeepemkeec TOr LOXUX 3PCA3NTIN Tyn [apaax awynryin
axunnaraaHbl 3aaBapyunraar cantap garaH MepaeHse Vy.

» HoliToH xen, rapaap Texeepemxug 6yy Xypasapai.

* TexeepeMXuiiH 3anryypT HOMTOH rapaap Xxypd 6onoxryin. Tyc kodeHbl MalluH Hb
LaxunraaH xaparcan yvpaac yc pyy 6yy Xvniraspai.

* Texeepemxuiir axunnax 0anx yen pasuTka pyy OMPTOXOA SIMap H3raH awoyn
H6anxryn. Ta kopeHbl MaLLUUHLIM @XUANYYIK Ayycaas 3anryypbir TOTHOOC canraapai.

* TOXeepeMXKUNH 3anryypbIr pasvTkaHaac Wyy TaTean aBA3py 60n30LWwryi.
 3anryypsbir xypaanry opxmcHoop 6yapax 33par 6ycaz atoyn yycy 60n3oLryi.

* KodheHbl MalLMH raMTanTal 3CBAN 3amnryyp Hb 39BA3PXMIA TOXMONZONA aXUNNyyrmK
Gonoxryn.
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* TexeepeMXuiiH LaxunraaHbl 3acBap YANYUraar MIpPraxnuinH LaxunraaHyivH 3CBan
LWaapanara XxaHraxynL, M3praxunTHasap XMIAMTaHS VY.

* KodbeHbl MalLmH 6OMOH TYYHWUIA 3 aHTUMIAT asra TaBar yraardy malliuHaap yraax 3cBan
YC PYY XURXUIAT XOPUTIOHO.

* KodpeHbl mawmHbIr axnasg on/off ToBunyypaap yHTpaaraag, Aapaa Hb 3anryypbir
canrax 6ypaH yHTpaaHa vyy.

* YCHbI CaB pyy 36BX6H LI3B3P, XYUT3H YC XUIHS VY.

* KodbeHbl MalmH 3BA3PCAH Oon eepee 3acanryi, TOTHOOC canraH yHTpaaraap,
XaparnarymnH YunumnrasHmm Tesn xaHaaHa vyy.

e [anbiH atoyn GOMOH TOroHA LOXMynaxaac ypbOYWINaH CIpPrunrmk, Taruir oyy
H33ra3pan. KodeHbl MalLnHbI JOTOOA 34 aHrMyabir eepee 3acBapnax 6omoxryn Tyn
3apx Oyxui axunTHaap 3acyyrHa yy.

* TexeepeMXuir yrcpax, 3aanax, LaBapriax, xapaa xgHanTryi opxux 6on sanryypbir
TOrHooc canraHa yy. KodeHbl mawwuH pyy yc uUaupaxaac capruinaH 6Gara 33apar
YMITTaN anyyypaap apyaapan.

* KodeHbl MalwmHbIr 3opuynanTtblH Oycaap awwurnasan 63pTax 6Gonsowryn.
TexeepemxXuir axunnyymk 6anx yen G0NOH axunnyyrmxk AyyccaHbl fapaa XxanyyH
OGanxbir aHxaapaapan. KodeHbl MalMHbIN WYYrasH Jotop Ganpnyynyuxaapg,
QXUNNYYmK 00Moxryn.

Canyynra!

TexeepemxuinH caB, 6arnaa, 600AnNbIN(NNACcTUK yyT, NONUCTEP XyBaHLap) XyyxAaac
xon Gannraapa.

OHaxyy Texeepemxunr bue maxbop O0NMOH CATrAaUMAH XyBbA 3pyyn Oyc, Tycraw
X3paruaaTt XxyMyyc 6ycablH Xxapaa XsiHanT, 3aaBapyuiraaHbl Aaryy Xaparnax, atynryn
G6arigneir 6GapumTnaH Oon3owWryn 3pcaanaac ypbAvMnaH CIPrMnnHa yy. Xyyxaaap
TOXOOPOMXKMUIT TOrNyYyrmK 60MoxXryin.

OHaxyy Texeepemxuir 8 6OMOH TYYHI3C A433LL HAacHbl XYyxa4 OycablH xapaa xsHanTt,
3aaBapuunraaHbl garyy Xxaparnax, awoynryi 6angneir 6apumTtnaH  6onsoLuryin
9PCASMI3C ypbAuMUnaH CIprMnnHa yy. 8-aac [93lW HacHbl Xyyxag OycapiH xapaa
XSIHaNT, 3aaBapuyunraaHbl Aaryy TexXeepemxuir LUIB3pnaX, 3acBap YAN4Yunrad
XMNraapan. XapuH 8-aac [OOLW HAaCHbl XYYXA33C TexeepemK OOMOoH 3anryypbir Xon
GannraHa yy.

AwynTtan! Tynargax aroyntam!

TexeepeMxXuiir axunnyynax siBLuaz xanyyH yc, yyp rapy Gonsowryi Tyn aHxaapan
GONrOOMXKTOW aXUNnyynHa yy.

» KodbeHbl MaLLMHBIT XYyX34 XYP3axa3pryin rasap 6anpnyynHa yy.

» Xanaary xacryyaag xyp4d 6onoxryi.
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Tycram xaparnas

JHaxyy TexeepemxXuiir kode, xanyyH yc, xanyyH cyy rapraxaac 6ycag 6Gaingnaap
aXkunnyynax Hb 30puynantbiH 6yc 6osHo.

3aaBapuunraa

OHAXYy TOXeepemxuir axuniyynaxaacaa eMHe [apaax 3aaBapuunraar 3aasan
YHLINHA VY.

OHAXYY TOXOOPOMXKUIT axunnyynax 3aaBpbir Jarax MepaeeryiH yrnMaac Tynarasx,
raMTaX JPCO3NTIN. Texeepemxuinr 3opuynanTtbiH Oycaap axwunnyyrncHaac yyasH
rapcaH XOXMpIbIr YANABIPNAry xapuyuaxryin.

Anxaapyynra!

OHaxyy [apblH aBnarbir xagranaxbir 3eBnex GainHa. Tyc Texeepemxuir Gycaap
Jamxkyyrmk 6yin Toxvongong apblH aBnarbIir 3aaBan garangyymk erHe vy.

MawunHbI 6yTay,

A7

A9

A10
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A1 KodbeHbl ypuitH caBHbl cambap
A2 LaxunraaH yHTpaanra
(xap MawwmHbl apa)
A3 Kodbe Hampyynax TexeepemM umnH Tar
A4 KodbeHbl ypuitH cas
A5 YcHbl caB
A6 YCHbI TYBLUHMI TAMAJrNaraa
A7 YCcHbI caBHbl rafiHa Tan
A8 KodeHbl asira TaBar
A9 XgaHax cambap

A14

/

A10 YcHbl caBHbl Tarnaa
A11 KodbeHbl Lopro
(©HApunH Toxmpyynratan)
A12 ByTnary
A14 KodheHbl ypuiir HyHTarnax
TOXVUPYYNrbIH Gapuyn
A13 KotbeHbl ypuinH cas
A15 byTtnary
A16 YCHbI CaBHbl 3aBCpPbIH Tar
A17 YcHbl caB

XsiHax caMbGapblH TaIMA3rNara?

Toxuproor xuixuinH Tyng Turn on TOBYNyyp A33p AapHa yy.
[apaax Hb xsiHax cambap 60noH xon6oraox MYHKUMINH AYPCNanyya:
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B1 Toxwuproo / ESC B8 Make Steam/ pgaaw

B2 Single kode B9 Cappuccino xumnx

B3 Espresso uyunax B10 XanyyH cyy xuix

B4 Americano COHrox B11 Latte xunx

B5 KodeHbl xy4mH yagan B12 XyunH yagan On / Standby ToBu
B6 Long kodhe xuinx B13 Oulei Kodpe xuniix

B7 Lasapnax/ coHrox (OK) B14 Yc xanaax/ poowu

C1 Cyy xeecpyynaryuniH tar

C2 CyyHuit xeec Toxupyynax
&CyyHuin xeecHn bapuyn

C3 CyyHui rapu

C4 Cyy xeec yyCraryumH tarmmir
cynnax ToBunyyp

C5 Cyy xeecpyyrnardyuinH xoonomn

C6 CyyHui caB

C7 Oyryw ToBunyyp/apryynar

MawwuH xon6oo / XonbonT

MaLvHbl fooq Tang 6anpnax TaMA3rnaraaTan TaHbl Xaparnax 6y xy4aan Toxmpy byn
acoxunr wanraapan. Llaxunraad xaparcnuiir razapgyynratan yrcaap Xy4asnTon 3eB
XxonboHo yy. LlaxunraaHbl 3anryyp Xy4aanTan Taapaarym TOXMONAOoNA MIpPraXxIunH
LaxunraaH4yvMHa xaHaaH 30puynanTbiH 3anryypaap CofMopon.

MawwuHbIr aHx yaaa axunnyynax rax 6yn Toxmongong

* KotheHbl MaLLMHBIT X3BUH aXumnna 0y aCaXMIAr axnasa yunasapT WwanracHsl Japaa
G6opnyyngar Tyn KOeHbl YypTAC YyHax ynacaH Oamx Oonsowryn. bupg kodeHsbl
MaLLMHBIT LWWMHA Gonoxeir aHA GaTanraaxyyrk 6arHa.

* MawwHbl gooa Tang 6anpnax TaMA3rnaraaTan TaHbl X3parnax Oyn Xyyaan Toxupy
Ganraa oacaxwir wanraapan. Llaxunraan xaparcnuir rasapgyynratam ytcaap
XYy4goanTak 3eB  xonboHo. Llaxunraanel 3anryyp Xyygsntaw Taapaarym 6on
M3PraXXnuUnH LaxmunraaHynHa XxaHaaH 30puynanTbiH 3anryypaap COnMopon.

» KoheHbl MaLLWHbIF CYypb caiiTal, XedeNreeHryi W1pasH 033p GanpnyynHa yy. MeH
YCHbI LLOproTon onp Ganpnyynaxaac 3annicXmiHa vy.

* PagmaTopblH Cyrmkaar Xurg araapxyynax yYyOH93C KodpeHbl MaluvHaa XaT eHaep
TemnepaTyp Oyxuit xacarT 6yy 6aripnyynaapaii.
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MaLVHBIF aXunnyynaxbiH Tynz 3anryypbir TOroHa 3anraapa.

1. TexeepemxXur TOroHa 3anracHbl fapaa apblH X3CarT
6anpnax ToBunyypbIr | 6onroHo yy. (3ypart y3yyrncHumn
aaryy) YyHuii japaa xsiHax cambap A4asp Ganpnax acaax
TOBUNYYP A33p 3 CeKyHA AapHa.

2. "YCHbI caB pyy YC XWMIH3 YY": YCHbI CaBbIr rapraag
MAX wyram (ycbIr TyC Wwyram XypTan AYYProHa) XypTan
yC Oyyprasg casbir Oyuaax XurH3 (3yparTt y3yyrCHUN
Aaryy).

T,

3. ‘Kodbe Hampyynary Texeepemxunr 6anpnyynax
Kode Hampyynardy TOXeepeMXUNH Fon X3CrMnr 4OTOOA
Tynryyp 6onoH pgoog  60Cco0  am  pyy  TYNXax
cyypunyynHa. Kode Hawpyynard  Texeepemxuinr
TYNxaxaa “Tak” rox 4nmas rapHa. WHrocHasp yHACSH
Ganpnangaa opHo. (3yparT y3yyrncHui garyy).

4. "Yc 3annyynax caB ©0NoOH ynaar4sn xypumTiyynax
caBbIr 6arpnyynax”: yngargan XypumTtiyynax caBbir yc
3ainyynax caBaHi XMraag yc sainyynax casblr 6yxang
Hb KOMEeHbl MalUuMH pyy TYMNX3H3 (3yparT y3yyrcHWUi

naryy).

5. "HaracoH cyyHuin caBbir opyynax": CyyHWWA caBbIr
MalUWHA CcyyrnracaH 9COXMNUr LanraHa yy (3ypart
Y3YynceH wwur) . MawuHg Hb  CyYHUMM  CcaBbIl
opyynaxrymrasp kode xuix 60mHo.
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6. "KodeHbl ypunr XunHa yy": KoeHbl ypunr KodeHsbl
YPWUIH caBaHg, XWUIAHS (3yparT y3yyJICHUIA aaryy).

Heating Up 7. "Xanaax": MalWWH Hb ypbA4nnaH xanaax TenesT OpX,
09nray,  A9spx 3ypar (AMHaMuK O9anray) xanobapasp
xapargaHa.

8. "3anmnax": goToo4 XOONOoWr 3ammk axnax 6a 3anmk
AyyccaHbl Japaa KodeHbl rapanTbiH X3Crasac 6oxup yc
ypcaHa. [lanray gapaax (GuHamuk 43nrau) xanbapasp
XapargaHa.

Rinsing

Bonroomxrton 6amx Hb!

KodeHbl mawmHaac axnasg 3-4 adra Wtanm kodpe acBan kanyymHo Kode rapcCHbl
Aapaa 6ypaH Xy4uH Yagnaap axunnaxa.

MawwuHbIr acaaHa yy

TexeepeMXuiiH 3anryypbir TOroHA, 3anraaz koeHbl MallvHbl apblH X3carT Ganpnax
TOBUNYYpbIr fapx, “I” 6onroHo. YyHuin gapaa, acaax TOBYNyyp 433p 3 CEeKyHA OapX,
XxsiHax camMbapbir acaaHa. KodeHbl MalUMH acaag eepuiree Luanrax—xanaax—
L3BIPIIaraar axnyynax gapaannaap axunnaHa. LlaBapnarasHuii siBuag kodpe rapax
X3Crasc yc ypcax, mallnHaac 4Yumas rapHa. LlaBapnaras gyyccaHbl gapaa KogeHbl
MaLLWHBIT @XunnyynaH koder raprax 60mHo.

AHxaapyynra!

MaLvHbIr @XnnnyymK aXNaxMnH eMHe, apbiH XacarT 6aripnax ToBunyypsbir ‘I 60ncoH
JCAXMNT Lanraapam.

KobeHbl mMalwmHbIr yHTpaaraag acaax 6ypa asTomartaap xanax, 3awnax ywnanuuir
XUAH3. YT ynngan xvirgax 6arnix yeg opongox 6onoxryin, 3aaBan gyyccaHbl Aapaa
aXunnyynHa yy.
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Tynargax aroynTtaun!

KodheHbl MalwmvHbIr eepuinree xanaax, 3annax ynngnuir xumk 6anx yen noopn tanbiH

YCHbI CaBHbl 2 LUMAHKHbI HYXH33C XanyyH yc ypcaHa.

MawuHbIr yHTpaax

KogheHbl MaLVHBIF YPramkIyynaH axunnyynax waapanararyin 605 yHTpaax XaBLUMHI
VY. IHraxgas, axnasg xsHax cambap A39px TOBUNyYpbIr Aapaas A3NraUuir yHTpaaHa
yy. LlaBapnaraa ayyccaHbl apaa, apbiH TOBYYYpbIr GONroH AapHa.

Anxaapyynra!

MalLumHbIr ypT XyrauaaHz axunnyynaxryn ToXMongonz 3anryypbir TOrHoOC canraHa yy.
KodheHbl MalLNHbIr 3BA3PY FAMTIX33C CIPIMINIIaH TEXOOPOMXKUIAH apblH X3CarT 6arpnax

TOBYUNYYpbIr AapHa Yy.

Liacuir Toxupyynax

LlacunH  nporpammbir  awwurnaxelH  Tyng  yHKUnnr
"acaantTtan" rox TOXupyyncaH yea KodeHbl MaluvH Hb Lwap
anpar UcraxviiH emHex yHkuTan 6anHa. Oasw 6a goolloo
aypcunr (3yyH 3ypart Y3yyncoH wur) gapx  yHKUMIr
3XIYYN3X 3CBAN YHTpaax 3caxaa coHroon OK aypcuir gapx
6atanraaxyynHa yy (ON ragar Hb (yHKUMIAr acaaHa, XxapuH
OFF ra3par Hb YHKUMWAr YyHTpaaHa TracaH yr). XapaBs
nporpamaac rapax waapgnaratan 6on "ESC" (rapax) gypc
[93p AapX nporpamaac rapHa.

KodheHbl TemMnpaTypbIr TOXupyynax

[apaax 3aaBpblH pJaryy Kkodper Xumx TemnepaTtypbir
ToxupyynHa yy: U3C ToBunyyp [39p pfgapX LICUMIH
nporpaMm pyy opoof KoeHbl TeMMepaTypbir TOXMPYYIHa.
YyHuin papaa, [dapaax 3aaBpblH pgaryy Koder Xunx
TemnepaTypbIr ToxupyynHa yy: LUOC ToBunyyp Ossp gapx
LU3CUMIH nporpaMM pyy opoof KodeHbl TemnepaTypbir
ToXupyynHa. YyHun gapaa, AV (3yparT y3yyrncHuwn
paryy) ToBunyyp Ag93p pgapaag OK pgasp papx
6atanraaxyynHa. (NORMAL-standart, high, low).
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OyyTt noxvuo

MawuHbl axunnaraa x3BulH Oyc yen KodeHbl MalUUHbI
OANrausH [33p angaar 3aax, [AOoXvonon AyyrapHa.
Joxuvonnelr yHTpaaxgaa gapaax anxmbir garaHa yy: MENU
TOBYMYYPbIT AapX LACUIAH nporpamm pyy opoog A V

“OFF” — OK papaannaap gapaxaj 0OXVOMO0Mn yHTapHa.

X3anHun Toxuproo

[apaax anxmblH Jaryy Xanuur ToxupyynHa yy: Xan
ToXupyyrnax nporpam pyy opoxgoo “"MENU" - AV
[apaannaap TOBUNyypbIr [dapaH Toxupyynax Xamnuur
coHroop (3ypart y3yyncHui garyy) OK ToBunyypbIr gapHa. (6
XAINMHWUA COHronTToM). MalurHbl YHOC3H X3N Hb @Hrmu Xan
093P TOoXMpyynaracaH.

F3pnuitH Toxmnproo

[apaax anxmyyablH aaryy Koge XUinx rapavnr ToXmpyyrHa yy.

[onrasunnH  rapanTyynrunur  ToXupyynaxblH Tyng  L3CUAH
nporpam pyy opoxbiH Tyng MENU aypcwir gapx, A Vaypc
(3yparT y3yyncaH wur) gapx Laapanaratan rapantyynrunr
coHroogq OK pypewiir  papx  6atanraaxyynHa yy.
(NORMAL-ctaHgapT, eHaep, 6ara). ©reramen Hb NORMAL
BanHa.

Llar Toxupyynra

60 MUVHYTbIH XyrauaaHg MalUuHbIr axunnyynaaryi 6on
aBTOMaraap Typ 30rCOMTbiH ropMma OpHO. Ta MalmHbir 15
MUHYT, 30 MyUHYT, 60 MuHYT, 90 MUHYTBIH Japaa aBTomaTaap
yHTapxaap Toxupyymk 6onHo. MENU ToBunyypbir gapaag
"Stand-by Time" uac pyy opx, A V ToBUnyypbIr AapHa. YyHUi
Japaa, aBToMaTtaap yHTpax xyrauaar coHroog OK ToBumir
papx 6atanraaxyynaapan.
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MuHum kocpe

Ta eepuiiH gypTai kodeHbl amTbIr Japaax anxMbiH Aaryy ToxXupyyrk 60mHo.

"MENU" gypc aaap gapx My Coffee setup nporpam pyy opx, OK gapx gapaaruinH uac
pYy opx, A VAypc 093p AapX eepT Xxapartan kodeHbl Tepnunr coHroog OK gapx
6aTanraaxyynHa yy. [lapaa Hb Ta @epuiiH XYCC3H KOheHbI aMTbIr TOXUPYYIDK 60MHO.

Menu My coffee Espresso

Espresso
My coffee

HKuwaa He: Dcnpeccorniii xamxaar 50 mn 6onrox ToxmpyynHa yy. [1aspx anxmyyabir
naraH dcnpecco coHroon A 6a v gypeuiir gapx 50 mn-uinH xamxaar coHroog OK gapx
GatanraaxyynHa yy.

YunaBapuuH erergmen

Mporpamaa coHroHo yy. [Oapaax Oangnaap yunaBapasc
rapaxag UacuinH 6yx nporpaMmMblH TOXMProor YPrarpkyyiHa.
YNNABapWH erergmen LACUAH NporpaM pyy OpPOXbIH TynA
OK pgypcwir papx, TOXMProor ayycrax COHronTbIr
6aTanraaxyynaxsiH Tyng OK gypcunr gapHa yy.

Factory settings

Magaanan

OH3 UJCHI3C Ta KOeHbl MaluvHbl Tanaapx MIL33NnuinAr
aBax 6onomxton. Waapanaratan 6on gapaax anxmyyabliH
paryy wanraHa yy.

"MENU" gypcuir gapx, MaA3aninimH L3C pyy OpOXbIH Tynz
AV pgypcyyounr gapx, OK toBuunr gapHa yy. [lapaa Hb Ta
3H3 KOPeHbl MaLLUHbI Tyxaw M3A33ran, TYYHUA XyBunbapblH
gyraap, kode Tyc Bypasc x343H aaratanm Gonoxbir xapax
B6onomxTon.

Information
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Kodhe xmmnx

Toxuprooo

KodheHbl MalnHbl YANAB3PUIAH TOXMProo Hb CTaHAAPT Xy4MH YaganTanm 6angar.
Ta "5‘@—- OYPC 0933P OaXWH AaxvH JapcHaap AypTan Xy433 COHrox 6OMoMXKTon.

. 3eeneH kode
. ‘ CranpapT/ aHruMinH Kodbe

‘ ‘ . XaTyy/yaHra kode

KOd)eHbl asiraHbl X3aMX33r TOrToox

Ta kodpeHbl xamxaar "My coffee" xeTenbepuintH aaryy Toxmpyymk 60nHo.

KocpeHbl ypHUN 3y3aaHbIr TOXUpYYyax

KogeHbl YpUH 3y3aaHbir YUIABIPNAX yend Hb TOrTOOCOH
Gereen KOMeHbl YPWWATr HyHTarnax, TOXMPYynrarymraap
Kode xuink 60mHO.

YnaBapunH TOXUProoroop KOEeHbl YPUUr X3p 3y3aaH
OyTnaxbIr TOXMpYYrcaH ydpaac gaxvH TOXUPYYynanrynrasp
Kodper wyyn -0yTnaH, Xumx axarnmk 6osHo.

MawwrHaac xag x349H asra kode rapcHbl gapaa 4 koge
yOaaH ypcaH rapy 6ariraa MaT 3CBAN KOpe XIT LUMHISH
rapy Gamraa maT caHargax 6ariBan KodeHbl yp GyTnax
TOXMpYYnardmir (3yparT Y3YYyNCHUIA Aaryy) apryynaspan.
ByTtnaryuinH Gapuyneir 3eBxeH GyTnard axunnax Gavix yen apryymk 6onHo. Tocnor,
©TreH koghe YaHax 00N LarMinH 3yyHUM 3Cpar AepBeSKUH Xan0apTan (HapuiiH HyHTar
bonroH G6yTtnax); XspBas koderoo xypaaH ypcramaap 6arvieBan (gycan gycnaap 6ww)
LarMnH 3yyHWN Jaryy [OepBernkuH apryynaspan (bapsrap OytnargaHa). XamruiH
Garagaa 2 asira kode YaHacHbl fapaa OyTnarduiiH TOXMpyyrra eepuynergex rapHa.
ByTnaryuir ToxmpyyrncHaac XOWW eepuneraexryn  xaBaap 6GavieBan OGyTnarduiiH
TOXUPYYNrbIH 6GapuynbIr 4aXUH HAT yaaa apryynasapan.

Mnyy xanyyH kodbe rapraxag Tycnax 3eBnemMmx

Kodheroo nnyy xanyyH rapramaap 6arviBan gapaax 3esnereer garaapan.

* Koderoo yaHaxaac emHe xsiHax cambap A3ap Oarpnax “LisBapnax” 1aMaarnaras
093P AapX LIABIPMIHI.

» Kodhe xunx asiraa xanyyH ycaap yraaraapan. (xanyyH yc TOXMproor aluurnaapai)

» KobeHbl TemnepatypbIr L3c 433p Ganpnax xaMrmnH xanyyHaap TOXMpyyrnaH rapraHa.
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dcnpecco raprax

AHxaapyynra: KodeHbl MaluHbIr X3BUAH axunnax Oy’ 3caxuir wanraxgaa
HyHTarnacaH kode, NMOMUITLXYYICIH KOMEHbl Yp, Kapamenb, 4MXpasp OypcsH
KoheHbl yp, KOPeHbl LWOLWHbI caBaHa banraa Gycaz 3yNncunr XMANrymn Xynaarasapan.

1. ’e“@—-qypc 093P JaxvH AaxUH Aapx HyHTar kodeTon kode

XWX COHFONTBIF COHrooA pfapaa Hb “Oyypuar” aypcuir
COHIOHO.

2. KodbeHbl rapanTblH 40Op KOEHbI asira TaBuHa.

3. Oonray asap "Hytar kode Hamaag "OK" ToBummnr gapHa yy
(3ypar 423p y3yyrncaH wr).

4. 1-93c wnyy xanbara HyHTar koge Hamx Gornoxryi, ac
TArB33C 3H3 Hb MalUMHbI AOTOp Tang Tonbo yycrax acBan Espresso
HyHTar KoeHbl caBbIr GerneHs. Start making
5. “Ocnpecco” oypc A433p AapX HAr asra 3CNpPecco XUMHA3.

6. Kodpe xuimxk axnaxag KodeHbl asraHbl XaMX33 (AMHaAMUK
[anray) 60MnoH KoheHbl aMT A3MraL, 433p rapy UpH3.

CyyTtan kodhe xumnx

1. Cyy XxeecC VYYCrarymmH TarMmr raprax TOBYMIAr dapaap,
CYYHUWI X66C YYCrardminH Taruir as.

2. CyyHMI caBaHA xaHranTTaml XampKa3HWUM cyy xuiHa, MAX
Lyramaac xaTpyyJk 60noxryi.

3. Cyy COpOX XOOSOMI CYYHUI X66eC YYCrardyninH TarHbl €poong
36B OpYyYJiCaH 3CIXUIT Larnraapamn.

4. Cyy xe6ec YYCrarymmH Tarmmr CyyHUn caBaHg XUnH3.

5. Cyy xeec yycrarymiir xanyyH yc 6050H yypbIH LLOPro pyy
TYNX3X3 X3TIPXUI XYUTa BONTON Hb XUNHI.

6. Kode, cyyHui rapantbiH gop 100 mn asira TaBuHa. XapaB
Ta eHJep adra xaparnax waapgnarataw 6on kode, cyyHun
CaBbIl 433LL Hb Xeaerre.

Canyynra!

X3p3B Ta UX X3IMXKIIHUIN CYYHUI Xeec raprax waapanaratanm 6on Tocryi 3cBan xarac
TOCIYW XeprerynHa xenaeeceH cyyr (onponuooroop 5 ° C) xaparnaapan.

CyyHuin xeec Gara acBan 1Ux rapaxaac 3ainCXUNXUAH Tyng MaApardTan cambap 43apx
"LiaBapnax" yHKUMIH TOBUNYYpbIr OapX CYy aryyrncaH kode Xuimx gyyccaHbl Aapaa
MaLLUUHBIT LI3B3PIIaX, CYYHUA X6eC YYCraryunH tar 60MoH xanyyH yCHbl LIOPro 33pruir
GaliHra U3B3apnaHa. rapblH aBnarbiH "CyyHuUIA caBbIr LaBapnax" GynrMir xapHa.
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CYYHMM XOOCHUN X3IMXKIIr TOXMpYyynax

Cyy xeec yyCrardyuiH TarHbl 6apuynbIr 3pryysmk CYYHUM XOOCHUI X3MXKI3r COHIOHO VY.
[apaax XyCHarTasc y3Ha vyy.

Bapuyn Hb Ganpnaneir 3aaHa|  Togopxonnont CaHan 6onrox 6yi ynngsapnan

Cyy xeecpyynax XanyyH cyy/ IlatTe kode

) | ]

WX cyy xeecpyynax Oulei kodpe / KanyuunHo

Latte /Cappuccino/Oulei Kodhe XMNX XanyyH cyy Xumnx

1. KodbeHbl mMalumHaap 3yparT y3YyyrcaH Lur TaHcar Kode
XK 60nomxTon. "CYYHUIA XEeCHUIN X3MXKI3r Toxmpyynax”
X3CTUIAT Y3H3 VY, CYYHUI XeeC YYCrardyuH TarHbl 6apuynbir
3PryYImK @8puiiH XYCC3H TaHcar Koper XMNHI. (6MHEeX X3Cruinr
Yy3H3 vyy) Xuwaanban, xaanraHsl Gapuynbir "Kanyy4nHo"
6avipnan pyy apryymk, Cappuccino koder xuix 60mHo.

2. XyCCaH Kohe XMIXWIAH Tyna M3apardyTan cambap O33px
xapransax (OyHKLbIH ypC 433p AapHa Yy.

3. X343H CeKkyHAbIH apaa CYYHWI xeec asira pyy ypcaHa.
Topmopxol xyrauaaHbl [apaa CyyHUI xeec aBTomartaap
ragarwnaxaa 6onex, Aapaa Hb Kode rapy axnax 6a koeHsl
XWX AyycHa.

Canyynra!

Cyy, KodeHbl rapublir xaaxgaa A3Nray A33pX PYHKUUIH 3yprbir JapxK @ Amap Y yeq
30rcoox 6orHo.

Xaparnax 6ypunH gapaa CYyHMN CaBbIl L3B3PIIdHI

Canyynra!

CyYHUI1 caBHbl 4OTOO XOOMONT LI3BIPMAX3A CYYHUIN rapanTblH X3Craac XanyyH yc ypcax
6onHo. Cyy xmnx 60MroHA00 CYYHUI YNOITANVIAT apUrax LOBIPIIaxX ECTON.

Hapaax anxmyyabir MepaeHe yy:

1. CYyYHMI X66C YYCraryur aBy, CyyHWUI caB, CYYHUI XOOMONT LI3B3p ycaap Li3BIPNAH3.
[apaa Hb CyyHWIA CaBbIr LI3B3pP ycaap OYYPraHa.

2. CyyHUI caBHbI TanbIr yCcaHz, XX, Tarunr He Tarnaxa.

3. Cyy xeec yycrarumir MawumnH 4a3ap byuaax cyynraHa.
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4. CyyHuii rapanTbiH JOop asra acean bycaz casbir Tasb.

5. CyyHui xeec Toxupyyrnax TOBYmMyypbIr " @ " (3ypar 433p Y3YYNCaH wur) 6onrox,
Aapaa Hb XsHaNThiH cambap A39pX YHKLUWIAH TOBYUMYYPbIH Aypc 093P Aapx
LI9BIPMIaX NporpamM pyy OpCHOOP aBTOMAT LI3BIPIIArad XMNraaHa.

6. YypbIH WyrambIr L3BIPNaX AyyccaHbl Aapaa CYYHWUA Xeec TOXUpyynax TOBYMyypbIr
apryymx (@, hyHKLMIAH TOBUNYYPbIH &3 AYPCUIAT AapHa yy. MaluvH Hb CYYHUIA Lyrambir
aBTOMaTtaap UdBApnaH3. CyyHWIA yNOSranvir LUSBSPM3XUMH Tyng OnoH  yaaa
LI9BIPIIaXUIAT 3eBNex GanHa.

CaHyynra!

X3p3B Ta OJIOH asra cyy aryyrncaH yHaaa XMWBAM CYYM4YuMiH yYHAaaraa yycHbl Aapaa
LI3BIPII3HI VY.

1. XapaB Ta ONOH asra cyyTan yHaaa XvncaH 6omn cyynymiH
yHOaaraa yycHbl Japaa Li3B3apiaspai.

2. Mapgpary cambap 433px TOBUNYYyp O33p Aapaxaz, MaluuH
CYYHUI CaBbIl L3BIPNAXUAr cadyynax 6Oereen papaax
anxmyyabir fjaraHa yy.

3. Magpary cambapbIH Xy4WiAr rapaap yHTpaacaH yeq MalluuH
Hb XOEp LI3B3Ipnax ropumg opox 6ereen Har Hb MalUUH Hb
CYYHWIA caBaap TOHOMMOrAoory yen kode pamkyynax SEICO g;g@ggg““
XOOMNOWIr L3B3PMACHWN [apaa MaluvH  LWyya 30rConTbliH

Clean the milk jug

&= N
i v

TONeBT OpHO; Heree Hb MalMWH Hb CYYHWA caBaap ¥

TOHOIMOTACOH TyN KOMEHbI XOOJIOWr L®BIPNICHWIA Aapaa
CYYHWIA CaBbir L3BIPMAIXUIr caHyynax Gerees [Jdapaax
anxmyyabir AaraHa yy.

* MallunH Hb CYyHWIA CaBbIr LIBBIPIAX 3CIXMIT caHyynax 6onHo (3ypar 4a3ap y3yyncaH
Lwmr);

» CyyHUWIN XOLLYYHbI 4OOp asira 3cBan 6ycan casbir 6arpnyyrn;

* "Yryi"-r coHroxoq MaluuH wyyn 6anaH 6angang opHo;

* "TUM" raX COHroracoH yen A3nrauaH A3ap "Cyyras apryyrx, YprarmknyynaxvinH Tyng
OK papHa yy" racaH acyynT rapy MpH3. OH3 ye[ CYYHWI CaBbIl aBaaz YC H3M33[
MalIuHA JaxvH opyynaag 6artanraaxyynax TOBYMAr fapHa Yy, MawwuH. Yyp
JamXKyynax XOoOfoWr aBTomaTtaap L3B3pnax, LBB3Iprarasd AyyccaHbl Aapaa 03naH
Gargang opHo.

X3paB AMap HaraH YUnaan xmnuraaaryi 6on MawwmvH 5 MUHYTBIH fapaa LWyy/ 30rConTbIiH
TOneBT OPHO.
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Canyynra!

CyyTan caBbIr L9B3pnaxaas 6onroomxkron 6ariHa yy.

KodpeHbl ypaap AMepukaHo raprax

1.0cnpecco rapracaHTam agun KodeHbl asiraHbl XaMX33, aMThbIlr 66pUIAH XYCCIHI3P
TOXUPYYNaH COHIOHO.
2.XaHax cambap 033p Ganpnax W ToMaarnarasH a39p Aapx AMepuKkaHoroo rapraapai.

3.KodeHbl MalmMHBIr axunnax axnax yes KoeHbl asraHbl XaMxa3, (AMHaMUK O3NraL)
KodbeHbl amT BONOH XUk By YN ABL, A3MrAL3H A33P rapy UPHS.

HyHTarnacaH koderoop AMepukaHo raprax

1.1. Ocnpecco rapracaHTal agun LJ3CI3C HyHTarnacaH Kodgeroop Kodpe raprax
TOXMProOr COHIOHO Yy.
2.XaHax cambap Osap Ganprax @ Tampgernares 0ssp Aapx AMeprKaHoOroo rapraapan.

3.KodeHbl MalmHbIr axunnax axnax yen KodeHbl asraHbl XaMxa3, (AMHaMUK Oanray)
KodeHbl aMT BOMNOH Xnimbk Byi YN ABL A3NT3USH O33p rapy MPHS3.

KannyuymHo raprax

1.Cyyr xeecepy 0Oamx XOOpPOHAO EpOUNHXeeC X0Ep OaxvMH TOM asra OanTraspai.
(Tynargaxaac caprumnax yyoHaac 6apuynram asra COHroHo yy)

2.Agra pyy 100Mn cyy XviHa.

3.CyyHui xoLyyr asrang XuiHa. (araap opyynax HyX Hb CYYH33C eHaepT baripnax 6ymn
9COXUWI LWanraapan.)

4. Xeepyyrnax TOBYMYYpPbIr AAPX CYYTr XO6CepY aXaxaj AaNraL A33p YWn ABL, rapHa.
5.CyyHui xowyyHaac yyp rapy axnaxag cyy b6ara Garaap xeecepy axanHa. Xeecee
eTreH 6onromoop 6anraa 60n KoeHbl adrbIr 4331 AOOLL 306516H CIrCaPHI VY.
6.Cyyras xeepyymx gyyccaH 0OOn LUSCUAH Xeepyynax TOBYMyyp [93p JAapaag
nporpaMmaac rapHa.

7.Cyyraa xeepyyncHuiA fapaa asiraa LloproHbl 4Oop TaBuag Acnpecco TOBYMyyp A33p
Japaxag cyy, koge XonungoH kanmy4nHo 63anaH 60mHo.
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AHnxaapyynra!

CyyHUIA XanyyH XoLyyH/ rapaapai xyp4 60moxryin.

VX X3MKI3HUIA Cyy Xeecpyynax LiaapAanaratai TOXMOMAOoNA TOCMOITYN, XenaeeceH
cyy (5 ° C) xaparnaapant. Cyyraa xeepyynaxaas asrbir 6ara 3apar carcapsan unyy camH
Xeec rapHa.

Xaparnax 6ypa?aa CYYHUI XOLWYyyr L3B3PNaHI Yy

Canyynra! Tynargax atoynran!

CyyHMIN XOLWYyr almrnacHbl fapaa yypbliH LIOPrOHOOC XanyyH yC rooxux Maragnantan
Tyn Tynargaxaac 6onroomxun!

Cyy xeepyyrcHui fapaa yypblH XOLYyr fapaax anxmblH Aaryy LaB3apraHa.

1. LoproHbl pnoop asiraa TaBuag “Steam” ToBuYnMyypbIr JapBan MallvH aBTomaTaap
©6pUINres LBBIPMIIXK IXIHI.

2. Xacar xyralaaHbl Japaa XepCeH XOLUyyr canraH aB.

3. Llopro 6ernepceH acaxumnr wanraH Li3Bapraspal.

4. LlaBapnacHuii fapaa xowyyr byuaax XuiHa.

XanyyH yc raprax

1. YCHbI LIOProHbl A0Op asrbir (xanyyH yc Laupaxaac CIPruinaH LOProHA ONPXOH)
GanpnyynHa.

2. “MENU” ToBYnyypsbIr fapaaj L3CUinH nporpam pyy OpHO.

3. <, > ToBUNyypbIr A4apaaj XanyyH yCbIr COHIOHO.

4. OK ToBunyypbIr Aapaxaz 200 mn opyMM XanyyH yc rapaag asTomaTtaap 30rCoHO.
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LaBapnaraa

KodeHbl MalwmMHbI ragHa TanbiH L3B3pnarala

[apaax ag aHrnyabir TOrTMOI LI9BIPIAHI VY.

*KobeHbl ypuitH cas (A3)

*["apgHbl TanbiH yCHbI caB (AB)

*MaLlumHbIr H39X3A [OTOP Tang Hb Kode Hanpyynax xacar oun (A2),
*Kodhe Havipyynax ron xacar (A 11)

*ByTtnary (A15)

*YcHbl caB (A 17)

*KodpeHnb! yopro (A 11)

*XgHax cambap (B)

*CyyHun cas (C)

Anxaapyynra!

CaBbIr LI9BIpnaxaad XyyTaWm yraanrblH HyHTar, yycrard CnupTt 33par XMMunH 6opuc
xaparnax 6onoxryn. KodeHbl MawmHAa TOrTCOH Tonbbir apunraxgaa metann yraard
alumrnacHaap xyeaHuap ragapryyr aypax apcaanTan.

KoceHbl YpMIH cCaBHbI L3BIPNara’

KodbeHbl ypuiiH caB Ayypax yen O9nrauaH [33p Maaargan rapHa. [yypcaH yen Hb
XOOCOJDK, L3BIPNaxryn 6Gon MawuH kode xuix Gonomkry. KodpeHbl waapbir
LUOBAPNAXA33 ragHa TanblH YCHbl CaBbilr TaTaH rapraapan. CaBbIl  XOOCOIK
LIOBIPNAXA33 yraard coma awmrnax 6omnHo.

LlaBapnaraa (MawuHbIr acaax yen)

KodeHbl WwaapbIr L3Bapnaxgad ragHa TanblH YCHbl CaBbIl' TaTaH rapraapam. CaBbIr
XOOCOJIX LU3B3pnaxaaa yraary coun3 awurnax 60nHo.

CaHyynra!

YCHbI caBbIl rapraH KoeHbl YPTCUIAT L3B3APMI3HA. LIaBapnaaryn TOXMongong ypTac Hb
KOheHbl CaBHbl ©HOPE6C X3Tap4, yNMaap MalluHbl axunnaraanj caartan yypyyrx
Gonsorym.
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NagHa TanbiH YCHbI CaBHbIl L3B3pPJIarad

Canyynra!

agHa TanblH yCHbI caBbir GalHra xoocnoxryn 6on yc MpMarasp acrapd, MalluHbl
[OTOp Tan 3CBaN 3praH TOMPOHA Hb HIBYMX 3pCOdNTal. [agHa TanbliH YCHbI caBaHz
YCHbI TYBLUHWI 3aary yrnaaH XeByyp CyypunyyrncaH. XeByyp 433l rapy UpX33Cc eMHe
YCHbI CaBbIl XOOCIOH Li3B3paxX LaapanaraTai.

"agHa TanblH yCHbI CaBbIr rapraxjaa:

1. MagHa TanbiH ycHbl caB 60MoH KoeHbl YPUIAH CaBbir MaluMHbI YpA, X3Craac raprax
(cyynuiH 3yparT y3yyncHui garyy)

2. lapgHa TanblH YCHbl caB 00MOH KOheHbI YPUIH CaBbIr XOOCIOH LI3B3PIIaX.

3. MagHa TanbiH yCcHbl caB 60M0oH KoeHbl YpUiH caBbir ByLaaH XMNH3.

MawuHbI AOTOP Tasnbir U3B3PI3aX

Tor yoxux atoynrtan!

MalunHbl 4OTOP TanbIr U3B3PMA3XMIAH 6MHe 3XI193 MaLUMHbII yHTpaaHa yy. ("MawuHbIr
YHTpaax" X3Craac L3SIrapaHryn M3A33NuMNr yHWuHa yy. MalwuvHbelir ycaHa Aypx
Gonoxryn.)

1.MawwuHbl 4OTOP Tan U3B3p 3C3IXWIAT (YCHbI CaBbIl aBCHbI Aapaa MallnHbl Byx XacarT
xyp4 6onHO) Tortmon wanrarna yy (100 asira kode rapax 6ypa). Waapgnaratan 6on
KOheHbl TYHafachir COM3 9CBAN XOBOH alUUrmaH LU3Bapnax 60MHo;

2.Ynpargan waap, TyHaachIr BaKyM LI9BIPIIaryaap aBy 60HoO.

YCHbI CaBHbI L3B3pPNarala

YcHbI caBbIr cap 6yp LaBapnax waapanarata 6a gapaax 3aaBpbir garaapan.

1.YCHbI caBbIr raprax.

2.YCHbl caBbIr HOWTOH [aaByy, 36651eH yraanrblH HyHTraap LaBapnaapan. LioproHooc
LWyyZa rooxux 6y ycaap yraax 60rHo.

3.UaBapnax gyycaa yCHbl CaBbIr L3B3IP ycaap AYYPrasa MaluvH pyy OyuaaH XUiHa.

KoceHbl LOproHbl L3B3pniaral

1.KodbeHb! Loprbir yraard nopsioH 9CBan anyvyypaap LaBapnax 60mHo.
2.KoheHbl LLOProHbl HYXWIAT LWYAHWIA YUTYyypasp LaBapnax 6omnHo.
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HyHTarnacaH kodpeHbl aMCpbIH L3B3PIarad

HyHTarnacaH KodpeHbl amcpbir capf Har yaaa LU3B3pIIaradHuii COM300p TOrTMOI
LI3B3PIIaX 3aHLIaapan.

Kode HanMpyynar4y TexeepeMXnnH LIBIPNarad
Kodbe Havipyynard Texeepemxuiir xamriiH 6aragaa capz Har yaaa LidaBapnaX 3aHLwaapai.

Canyynra!

Kotbe Hampyynary Texeepem uwr kKodeHbl MaluH axunnax banxang rapraH asd
B6onoxryn. 3annwryi MalmHbIr yHTpaax G6anx rapraHa yy.

1.KobeHbl MawwmHbir 3aaBpblH Aaryy yHTpaaHa yy. (“KodeHbl MaluuHbIr yHTpaax
3aaBapymnra’ Xacruir yHLIMHA yy)

2.l'apHa TanblH ycHbl caB 60MoH KodeHbl YpuiiH caBbir rapraHa yy. (KodeHbl ypunH
CaBblH LI9BIPIAraad XaCruir YHLUMHA YY)

3.Kodbe Harpyynax TexeepeMKUir rapraxblH Tyng TYDKMX TOBYMYYp A4393p AapHa.

4. ToBunyypbIr goow Hb 60nroxblH Tyna yAaaH dapHa yy. YyHun papaa, kKode
Hanpyynax TeXeepemMXuir TaTaH rapraHa.

5.Kohe Havipyynax TeOXeepemXUnr ycaHh XWX TaB MUHYT
OopuYUM AYP334 ycaap yraaHa.

6.LlaBapnax ayycaan kodpe Hampyynax Texeepemxuinr (3ypar
3-T y3yyncHum pgaryy) OypsH OpPCOH 3COXWMUr LiamraHa yy.
Opooryn GamBan ©6apyyH TWWLW 366M6H C3rcopy aHXHbl
6avipnang He opyyrnHa.

7.LaBapnax ayycaag koe Harpyyrnax ToXeepeMKXUNr XMmnxaaa
ron X3CrMmr JoTop Tanm pyy Lwaxaad rofiblH  X3CarTan
33paruyynasg TynxaHa. “Tak” rax 4Ynmas COHCOrAcoH Gon 3eB
GanprnyyncaH racaH yr oM.

8.Kodbe Hampyynax Texeepemxuir XxunicaH 6on HI3X
TOBYNYypbIr ByLaaH xaaraapan.

9.Kodbe Haripyynax Texeepemxunr TarnaHa. (A3)

10.KodbeHbl ypuiiH caB GONOH ragHa TanbiH YCHbI CaBbIr OyLaaH
6anpnyynHa.

Canyynra!

Kodhe Harpyynax Texeepemxuinr KOeHbl MalluH acaantrta Oaiix yen rapraH aB4
60noxryn. XapuH gaxvH axnyynax ropyMblr TOXMpYyncaH yen rapraH aB4 60nHo.
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CyyHMM caBbIr L3B3pnax

Cyy xunx 601roHg00 CyyHWUIA CaBbIr Japaax apryyabiH Aaryy L9B3praHa.

1. Cyy xeecnex TarHbl 43prag 6anprnax cynnax TOBUYMAT 4apXK CYYHUN XeeC YYCrarynminH
Tarmnr (C1) rapraHa yy.

2. Cyy xeec yycrarunnH (C1) TarHaac cyy copox xoonour (C5) aBax.

3. CyyHun ragarwnax ypcran (C3) 6onoH cyy copox xoononr (C5) sannyynax.

4. CyyHUI Xxeec TOXUpyynarymmH UaBapnax 6apuynbiH Hyx 6a XoBWM, CYYHWUA CaBHbI
XOOPOHZ CYYHUIM YNA3raan ynasxrynH Tyng Oyx garangax Xaparcnuir 6ynasH yc,
TOBWII CaxucaH yraanrbiH HyHTaraap U3B3praH3. Liaapgnaratan 6on wygHui oo
awmrnaH LaBaprax 60ormHo.

5. Cyy xeec yycrar4ymnr ypcran ycaap uaBapnasg byuaaH mawmHA cyynraHa.

6. Cyy copox xoonown 6ernepexryn 6anx 6a cyyHUn ragarwinax ypcranbir XaHraHa.

7. Cyy Xeec yyCrardminH Tarmnr xaax.

TonGbIr apunrax

KobeHbl MaluMHbIF aXUnmyyrmk 9X3NICHI3C X3Car xyrauaaHbl Aapaa, O3Mrau3H 033p
“Need Descale” rax 3aaHa. OH3 Hb KOG)EHbl MalLMHbl TOCbIF apuirax TOXWUpProor
MO3BXKYYNAX Waapanaratak 60NCOHbIN N3PXUAIK Oyi oM.

AHnxaapyynra!

LlaBapnaraaHuin xaparcnyyg Hb Hyg, apbCbilr LLOYPOOX
xyuunnar 6oamcyyaaac Tortgor Tyn cas 6arnaa 6oogon
433D TOMAJIMAC3H aynryn 6ananbiH 3aaBapyvnraar
canTap garax mepaeHe vy.

1. "MENU", A V the Maintenance, A V descaling
nporpamMmmbIH Aaryy gapHa yy.

2. agHa TanblH YCHbI CaBbIl XOOCOMHO Yy

3. OHa yen OanrauMnH ganray, Asap "XyBaapb apunrax
LWIMHraH HAMH3 vy OK papx 6atanraaxyynHa yy" (3ypar
093P Y3YYJIC3H LWKNr)" I3C3H Yre rapy UpHa.

4. YcHbl caB, caBaHf Oalraa ycbIr XOOCHOXbIH Tyng.
YcHbl caBaHh, 700 mn yctaw xarac yyTTam LUMHIOHWUIAT
XWX, 3UACT Hb YCHbI CaBbIr MalnHA ByLaax cyynraHa.
5. Tonbo apwnrax nporpamMm Hb MalUUHBIT LIB3P
GannraxblH Tyng 3aimk, aBToMataap Xdcar xyrauaaHa
30rcox EcTou.

Maintenance

Add descale liquid

i
Press ok to confirm

6.agHa TanblH YCHbI CaBbIlr XOOCOSHO.

7. Oanray oaap "CaBbIr X00OCNOOA LI3B3P YC HAMHS YY" racaH 6uuur rapy mpaxag OK
hapx 6aranraaxyynHa yy. OH3 Hb Ta MaLLUHBIT LI3B3P ycaap LdB3PnaX GOMHO racaH yr
oM.

8. LlaBapnaras ayyccaHbl Aapaa, yCHbl CaBaH LdB3P yC AYYPrasg OyLaax XUnHa.
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Anxaapyynra! Tynargax aroynrtau

TocbIr apunrax 6aix yed L3BIPMaxX yycmanrtan xanyyH yC LOpProHOOC FOMXMX Tyrl
TYNArAaX33C GONrOOKMITHO VY.

LLlap arpar ucrax TexeepemMKXuinr L3Bapna

Xacar axwunnyycHbl gapaa, kode Haupyynard
TOXOOPOMXK [OTOp HyHTarnacaH kode bytapcaH 6on
“‘Kodbe Havipyynard TexeepemXuir L3B3PMAaH3 Yy’
(3yparT y3yyncHui garyy) rocoH 6uumr odnrauaH 433p
rapd upHa. [lapaax 3aaBpblH Aaryy kodge Hanpyynary
TOXOOPOMXKMUIT LI3BIPIIHI VY.

1.“Menu” - < and > - “maintainance” — gapaannaap
AapHa.

20K - < and > - “pbrewing unit clean” — OK
Japaannaap gapx koge Havpyyrnard TexXeepeMXuir
LI9B3PIN3H3.

3.<and > - “YES” — OK gapaannaap gapHa.

4 “LisBapnary 6oguceir xminrasg “OK” napHa yy” racaH
Ouuunr ganray 433p rapy MpHI.

5. MapgHa TanbIH YCHbI CaBbIr XOOCOJSHO.

6.YCHbI caBbIr Xoocrnoo 1 WUpXar Toc apunrax
yycMmarnsbir KoOpeHbl YPUNH caB pyy XUAHS. YYHUIA
[93p3ac 11 yC HAMXK XMAraa yCHbl caBaa Oyuaaraas mawwmnHg cyypunyyrnHa. KogeHbl
LIOproHbl foop Aop xasx 1,6n-unH 6arraamxran cas bavpnyynHa yy.

7. OK TOBYNyypbIr AapCHbI Aapaa TOChIr apuirax ropum MA3IBXXKWUH KOPeHb! LLoproHooc
YC FOMXHO.

8. 3amnax, Typ aBTomartaap 30rcox YWIAMYYA TOCbIr apwirax ropvMblH OyHAYYp
XUATA3HA. OXHWI yaaa aHAXyy ropum 20 MUHYT YPrarpKiax Tyn TIBYIIPTIN XYIIIIXUIAT
XYCbe.

9. LlaBapnaras AayyccaHbl Aapaa, YCHbl caBaHf L3B3ap yC Ayyprasg byuaax XunHa.

CYYHUI XOOCHUN X3CTUUT LIIBIPIIAX

~  Foam system clean Add foam cleaner Empty milk j

Yes

Spin to milk, press OK

< Spin to milk, press OK

Image 1 Image 2 Image 3 Image 4

HargyraspT, MawwvHbl Tenes 0angang cyyHuii caB cyynracaH 6aviHa
AwmrnanT: XapaB MalUWH CYyTal yHAAa XUINCIH 60N MaLLWH YHTapcaH yen uaxunraaHbir
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Awwurnant: XspaB MallMH CYyyTa/ YyHOaa XuMNUCaH 6on MawwuH yHTapcaH yen
uaxunraaHelr anbagaH yHTpaax aprbir X3parnax, acaantran yen Cyy Xeecuir
anbagaH U3B3apnax ropumblr opyynHa (3ypar 3). Xaparnary 3HS npoueaypsbir
XUAXTYWrasap yHAaa xvunx 60nomxryn; XopaB MalUUH CYYTaM YHAaa XMUraarym acBan
CYYT3 yHOa@a xuiraaryn 6on magparytai cambap 4aspx " & " ToBUMIAT X3BUITH hapx,
XeeC L3B3IPnax npoueaypbIr TYWUSTrAXUAH Tyng MalluHbIN yHTpaaHa. Xaparnardy
MaLLUHBIr AaxVH acaaxaj, MalluH OpX MPH3. MeH X3parnary cyy xeecrnex cucteMuinr
LI9BIPIIAX 3CIX33 COHrox 6onomxkron (3ypar 1).

YHTpaax: MawwH Hb CyyH yHAAa XUWCOH 3CIXIIC YN XamaapaH Xeecpyynarduir
LI9BIPNAX NpoLeaypbIr FYVLITIACIH 3CIXIIC YT XamaapaH Xeecpyynaryuinr yHTpaacaH
vea anbagaH L1aBapnax ropumg opHo (3ypar 3).

XoéppayraapT, CyyHUi caB cyynraaryi MaluHbl Tenes 6angan

Awwurnant: CyyTam yHOaa XMWAC3H 3CAX33C YN XaMaapaH MaluvH Hb CYYHUI CaBbIl
OpYYNaxrymrasp axmnyynax LUaBaprarad Ayyccanbl gapaa wyysd 6anaH 6arigang opHo.
YHTpaax: MawwuH cyyTar yHOaa XWWC3H 3CIXI3C YN XamaapaH CYYHUM caBrym
MaLUVHBIT CyynracaH yen Xaparnard Magpardyton cambap asepx () TOBUMyypbIr Aapx
yHTpax 6a MaluuHbIr L3B3PMaCcHUIA fapaa LWyy 30rconTbiH ropuMz, opaor

YCHbI XaTyynrumr Toxmpyynax

YCHbI XaTyynrunH Tyxan M3A33M3M rapy WMPCHUA fapaa ToC apwuirax M3aal3anan
[3NraLUdH 433p rapy MpH3. YANABIPUIH TOXMProOHbI Aaryy YCHbl xatyynar 1 (xatyynar
yc) 6aviHa. TockIr apunrax xyrauaa TyxalH OpOH HYTTMIH YCHbI XaTyynaraac xamaapaH
eepynergeHs.

1.“MENU” A V papaannaap gapaag “YcHbl XaTyynblH L3C -UAT COHTOHO.

2.0K ToBuUnyypsbIr gapx batanraaxyynHa yy.

3. A V TOBUNYYpbIr COHIOH YCHbI XaTyynrbir WanracaH uaacblr rapraHa.

4.0K ToBuUnyypsbIr fapx 6atanraaxyynHa yy.

5.“Back” pasp gapx rapaxag TaHbl LMH33P NO3BXKYYICIH YCHbI XaTyyIrMMH TOXUProo
AyycHa.
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AHxaapyynax 3ypBac

AHxaapyynax 3ypBac

Yycan

3acBap

LlsBapnarasHuii gapaa,
rafgHa TanblH YCHbl CaBbIr
GYpaH cyypunyynaaryi
GanHa.

["agHa TanblH yCHbI caB
©0noH KobeHbl YPUIH
caBbIr 6BypaH MawnHA

cyypunyynHa yy.

LleBapnarasaHun gapaa,
Kohe Hampyynax
TOXOOPOMXMIT BYpaH
cyypwvnyynaaryi 6anHa.

“Kodpe Havipyynax
TOXOOPOMXKMIT
L9BIpIIaras” xacart
AypAcaHbl faryy
TeXeepemxuir 6ypaH
MaLUWHA, CYYpUnyyIHa vyy.

Add fresh water

YCHbI CaBbIlr MaLLWH pyy
Xnnraaryu 6anHa.

YCHbI caBbIr 6ypaH
MaLUVHA CyypuvIyyrHa
yy.

e the brewing door

Kodpe Hampyynax
TOX66POMXUIH Tar
HO3NTTaN GalHa.

KodeHbl maLumHbl
XaanrbIr xaa

LlaBapnaraaHun gapaa,
KO(eHbl YPUINH caBbIr
OypaH cyypunyynaaryn
6anHa.

KodeHbl ypuitH caBbIr
OYp3H cyypunyynHa yy.

Empty the coffee ground tank

KodbeHb! ypuiiH cas
AYYpaH baviHa.

KodbeHbl ypuiH caBbir
LaBapnaH byuaax
xunrasg “YES” gaap
napaapa#n.
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AHxaapyynax 3ypBac

Yycan

3acBap

1. Temnepatyp xaHary
3B3PCAH.

2. Temnepatyp xaHary
yTac xonbonT myy.

MawmHaa yHTpaaraazg
X3O3H MUHYT XYnaarasaj
wanraxslH Tyng gaxuH
acaaHa vy.

Drive system

TexeepeMKXuinH
CUCTEMUIH anjaa

LLap anpar ncrax
XaanrbIr OHFOWMroxX, wap
anpar UCrax xacrumr
canrax, 4oTop Lopoo
Oalnraa acaxuur wanraHa

yy.

Grinding system error

HyHTarnax cuctemuiii
anpaa

KodeHbl LWOLWHbI CaBHbI
Tarvmr HAarasa AoTop Hb
xaTtyy 3yun 6aviraa
ACAXUNT LWanraapamn

HyHTarnax cuctemuiii
angaa

1. HyHTarnax cuctemuiir kodeHsbl
HyHTar 6onroH ToXupyysHa.

2. Kodbe ncrax Texeepemxuiir
LiaBapna.

3. Magpary cambap gasap OK
YHKUWIAH TOBYNYYpP aHWBYCaH yeq
TYYHWIAr Aapaapg acyynan
LUNAAArA3X XYPTAN X3A3H MUHYT
XYM33H3 VY.

Coffee boiler

KodeHbl xanaard yHTpax

MaLUUHbIT yHTpaaraaz
HAr MUHYT XYnaarasg
AaxuH acaaHa yy.

Steam boiler power off

/]

Yypaap xanaard yHTpax

Har MUHYT XynaaxummH
Tyng MawmHaa
yHTpaaraap LanraxbiH
TYnA AaxvH acaaHa yy.
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YHAC3H 3acBap

[lapaax XyCHarTaj 3apyM HIr3H YHAC3H 3acBapyyabir xaBcapras. [lapaax 3aaBpblH garyy
acyyanaa Wninaax Yagaaryn 060n xaparnarduiiH YAnYnnrasHuin TeBTan xonboo 6apuHa yy.

MamTan

Yycan

3acBap

Kodbe woproHoocoo 6yc eep
raspaac romxmnx

KodbeHbl HyHTar woprbir
6erneceH.

KodeHbl LWyaHuii 00, XeBeH, xaTyy
COVi300p LI9BIPIAHI VY.

Kodbe xaTapxuit xypaaH roxmx

KodbeHbl yp xaT 3y3aaH GaviHa.

KodeHbl MalmHbIr axunnax 6ax
yen 6yTnaruvir uarvinH 3yyHui
3CPar HAr yaaa AepBernKieH
APryynHa. XaT ux apryynéan xoép
asdra kodpe xuiix yeq gycnaap
TOMXMXbIr aHXaapHa yy.

KodbeHbl LioproHooc kode buLu,
YC FrOMXmX

LloproHbl xoonong kodeHbl
HyHTar 6ernepceH GaiHa.

“HyHTarnacaH kodpeHbl xoonomr
L2B3apnax” AypAcaHbl Aaryy Xoonowr
COM300p LI3BIPNIIPIN.

Kodbe Havipyynax Texeepemxuir
aBy bonoxrywn 6awx.

Kodbe Haipyynax Texeepemxuinr
LIMH3YN33ryn 6anHa.

MalumHbIr yHTpaaraas acaacHbl
napaa “koeHbl MaLLnHbIr
axunnyynaxag 6anaH 6onnoo”
racaH Guumr rapax yea
TOXOOPOMXKUIT rapraapan.

OnOH TOOHbI CYYHUIA Xeec
raprax, LUMHI9H XanyyH cyy
raprax

Cyy Xy#TaH 61w acsan
Tocnorryi cyy 6uw GariHa.

5'C OpYMMbIH X3MT3M, TOCNOITYNA,
XenaeeceH 3cBan 6ypaH Tocnorrym
CYYrasp xeecpyyrHa. JcBan eep cyy
X3parnaaj y3a3pain.

CyyHui xouyy 6ernepceH
6anHa.

“CYYHWIA XOLLYYT Xaparnax ayycaan
3aaBan L3Bapnax 3aHLwaapan”
3aaBpbIr faraapan.

YypblIH Lopro 6ernepceH 6anHa.

“CYYHWIA XOLLYYT Xaparnax ayycaan
3aaBan L3Bapnax 3aHLwaapain”
3aaBpbIr garaapan.
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