i«Rotenzo

INSTRUCTION MANUAL

Model RCMBG14PB

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
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A17
A15
A18
A1 Coffee Bean Tank Cover Panel A10 Outlet Water-Containing Plate Cover
A2 Brewing Door A11 Coffee Outlet (adjustable height)
A3 Coffee Grounds Tank A12 Brewing Unit
A4 Outlet Water-containing Plate A13 Coffee Bean Tank
A5 Outlet Water Level Mark A14 Coffee Powder Inlet
A6 Water Tank Outer Cover Panel A15 Main Power Switch ((back of machine)
A7 Coffee Cups Plate A16 Coffee Bean Grinding Adjustment Knob
AB Key Panel A17 Water Tank's Inter Cover
A9 Steam Nozzle A18 Water Tank

Touch Key Panel Descriptions

&w [:] ‘\ MENU / ESC .‘7_84
iwmm/{ J | o .'7&
B3 Iz B6

Fo

|
B7 B8 B9

B1 Espresso / Roll to the left B6 Rinse

B2 Americano / Roll to the right B7 Steam

B3 Long Coffee B8 Turn On / Standby
B4 Menu / ESC B9 Hot Water

B5 Coffee Strength / OK

Tips: Press the Turn on button to start the button function.



Preliminary Review
Machine Check

After opening the package, confirm that the surface of the machine is intact and not
damaged and meanwhile all the accessories are all in readiness. If there is obvious
damage in the machine, don't use the machine. Please contact with after-sales service
center authorized

Machine Installation

Important!

* The electrical appliance will release hot gas. Therefore, while placing the machine on
the workbench, there shall be space for at least 3 cm left on the surface, sides and parts
close to the walls of the machine and there shall be space for at least 22 cm left on the
machine.

« If there is water permeating, it will not only damage the machine, there is but also a
danger in electric shock. Don't put the machine near the faucet or the water channel.

« If the frozen water in the machine will damage the machine, don't put the machine in a
room at the indoor temperature that may be lower than O'C.

* Don't place the power line on the edge of the sharp substance or on the surface of the
object with thermal contact (such as electric hot plates) and the power line will be
damaged if so.

Machine Connection

Important!

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. "Pour in coffee beans": pour coffee beans into the
coffee bean container (as shown in the figure).
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Heating 6. "Heat": the machine enters into pre-heating state and

-_— the display interface is shown as the figure (dynamic
display).

Rinsing 7."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).

8. After the initial preheating and rinsing process are
finished for the machine, the coffee machine can be
started in normal use.

Ready

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.

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.
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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
Coffee Pre-brewing Setup
Pre-brewi o
< EreStteaing S re-brewing Pre-brewing
< Yes > < No >

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 buttons < and > and then press 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) button to exit the program.

Coffee Temperature Adjustment

Temperature
< Normal > < High >

Temperature
< Temperature >

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

Buzzer Alarm

<

Buzzer Alarm

>

<

Buzzer Alarm

Yes

>

<

Buzzer Alarm
No

>

When the machine 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
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"alarm sound", please operate according to the following steps: Press the button
MENU to enter into the menu program to set up the buzzer alarm, press the buttons <
and > to choose "OFF", then press the button OK to confirm and the "alarm sound" is
shut down.

Language Setup

< Language > < ENGLISH >

Set up the language base on your need according to the following steps: Press the
button "MENU" to enter into the language set up program, choose required language
through pressing buttons < and > (as shown in the figure) and then press the button OK
to confirm. (6 language options). The default is English.

Stand-by Time Setup

< STANDBY TIME > < 30min > < 60min >

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 15 minutes, 30 minutes, 60 minutes and 90 minutes and NONE
after using it. Press the button MENU to enter into the menu

program "stand-by time setup", press the buttom < and > to choose time for automatic
shutdown and then press the button OK to confirm.

Beverage Parameters

BEVERAGE Coffee Volume

< PARAMETERS > < Espresso > 40ml

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

Press the button "MENU" to enter into Beverage Parameters set up program, press OK
to enter into the next menu, press the buttons < and > to choose your needed coffee
type and press OK to confirm. Then you can set your customized coffee taste.

For Example: Set the Espresso volume at 40ml. Follow the above steps, choose
Espresso, press the buttons < and > to choose the volume at 40ml, then press OK to
confirm.
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Single Beverage Parameter Setting

The machine can adjust the amount of beans, coffee strength, hot water, steam time in
the process of making drinks, and It'll not be saved.

ESPRESSO ESPRESSO ESPRESSO
< 00 > < 0 > < 000 >
COFFEE VOLUME 35 ml HOT WATER VOLUME 100 ml STEAM 30 S
< oo > < e > < = >

When grinding coffee beans, you can press < and > to adjust the amount of coffee
beans, the default value is moderate § ), press < for light (), press > for strong 9@
During making the coffee process, press <and> to adjust the amount of coffee, press>
to increase, and press <to decrease

During making the hot water process, press <and> to adjust the volume of hot water,
press> to increase, press <to decrease

During making the steam process, in the steaming stage, press <and> to adjust the
steam time, press> to increase, and press <to decrease

Grinder Clean

< GRINDER CLEAN > REMOVE BREWING UNIT INSTALL THE BREWING UNIT

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

Press the button "MENU" to enter into Beverage Parameters set up program, press OK
to enter into the next menu, press the buttons < and > to choose your needed Grinder
Clean and press OK to confirm.

According to screen tips step"remove brewing unitconfirm cleaning- grinder cleaning-
add tablet- add coffee beans- install the brewing unit "to complete.

Factory Default

< RESET S < RESET S < RESET
Yes No

Choose the program. All the menu program setup will resume to the setup when
leaving factory. Press the button MENU to enter into the menu program.
Press the button < and > to Factory Default and then press the button OK to confirm.
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Information

< Information > < Number of Statistical > < T:?S-E)"A‘L >
Espresso Americano Steam
< >
175 175 5

Under this menu you can find information about this coffee machine. If need, please
check according to the following steps: Press the button "MENU", press the buttons <
and > to enter into the information menu, press OK to enter in. "Program Version
Number",then press the button< and > to "view the statistics.Then you can find the
information about this coffee machine, including its version number, how many cups of
each coffee type it has made.

Making Coffee
Setting Coffee Strength

Grinding Bean Volume Grinding Bean Volume

< 0 > < 00 > <
light coffee

Grinding Bean Volume

000 >

strong coffee

standard coffee

The factory setting of the coffee machine is defaulted to standard strength. You can
choose your favored strength by repeatedly pressing the =~ button.

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.
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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.

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.Pour the coffee beans into the coffee bean container (as
shown in the picture).
2.Place coffee cup under the coffee outlet:
- 1 cup for a cup of coffee
- 2 cups for 2 cups of coffee
3. Place the cup as close to the coffee outlet as possible,
which will make the coffee oil-rich.
4. Press the function key “espresso” button on the touch panel to start making coffee.
At this point the screen will show the volume of coffee cups and strength (standard
flavor) as shown in the picture, after a period of time, a cup of coffee is automatically
produced. The machine can be used again after a cup of coffee is made.

Caution!

When the machine is making coffee, press the button ® on the panel to stop coffee
making at any time, and the coffee stops flowing out.

Important!

« If the coffee flows drop by drop, not strong enough or not rich in crema, or the
temperature is too cool or hot, etc., please refer to the description in the
"Troubleshooting" section of this manual for details.

 During the process of using the coffee machine, various warning messages will be
displayed on the screen. Please refer to the chapter "Displaying Information" in this
manual for details.

« If the coffee machine has not been used for three days, it is recommended that all the
coffee beans left in the coffee machine shall be produced, so as to prevent the
remaining coffee beans from being wet due to the weather, causing the damage of
coffee machine.
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Making Espresso from Coffee Powder

Important!

Do not add coffee powder with the machine turned off, which can cause the dispersed

coffee powder soiling the machine and even damaging the machine.

Do not add more than 2 scoops of coffee powder, otherwise it will stain the inside of the

machine or plug the coffee powder tank.

You can only make one cup of coffee at a time if you use the coffee powder.

1. Repeatedly press the,gb_'button to choose making coffee
with coffee powder, then selecting the button.

2. Add less than two scoops of coffee powder in the coffee
powder tank when the display remind "Add coffee powder
and press OK" (as shown in the picture).

3. Place a coffee cup under the coffee outlet.

4. Press the button “espresso” to make a cup of espresso.

5. Start making coffee, and the volume of coffee cups (dynamic display) and flavor of

coffee will be displayed on the screen.

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.

2. Press “Americano” on the touch panel to make Americano.

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.

2. Press “Americano” on the touch panel to make Amencano.

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.

17



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.

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.

Tips: 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.

18



Cleaning

External Cleaning of the Machine

The following parts need to be cleaned regularly

» Coffee Grounds Tank(A3)

 Outlet Water-containing Plate (A4)

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

» Water tank(A18)

« Coffee outlet (A11)

 Brewing unit core (A12)

» Key Panel (B)

» Steam Nozzle(A9)

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 (A12) 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.

21



Descale

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

Important!

The 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

DESCALING

Need Descale < DESCALING > < A S

Add detergent
press OK button

Empty the water tank and add

< DecaICIfymg > fresh water then press OK

1. Press the button "MENU", press the buttons < and > to nter into the Maintenance
program, then press the button < and > to select the "descale" program.

2. At this time, the display screen shows the words of "Add Cleaning Tablet and Press
OK" 3. Empty the Outlet Water-containing plate.

4. To empty the water in the water tank. To put 2pcs ofdescale tablet 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.

5. To press the OK buttom to start descaling, the outlet watercomes out from the coffee
outlet.

6. Descaling liquid shall flow out from the hot water outlet. 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.

7. When the display shows the words "Add fresh water", it means you can clean the
machine by fresh water.

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

9. Clean the water tank by clean water after descaling, then fill the water tank with fresh
water and put it back, press the bottom to rinse the machine.

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

Clean the water tank by clean water after descaling, then fill the water tank with fresh
water and put it back, press bottom to rinse the machine.

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". That means the
brewing unit shall be cleaned , please do that according to the following steps:
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Brewing system N Brewing system

< Cleaning < Yes >

Add tablet

press ok button Cleaning

1. Press the button "Menu" and press the buttons < and > to select the "maintenance”
program.

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

3. Press buttons < and > to 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.

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.

< Water Hardness Water Hardness
Water Hardness > < 1 S P 3 N

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

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

3.To press the < and > button to select the water hardness shown on the teat paper.
4.To press the OK button to confirm the setting.

5.To press the 'ESC" 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

Install waste water tray

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

Install the brewing unit

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

Fill water into the
water tank

No placement of or no
water in the water tank

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

Close the brewing door

The door of the coffee
machine is opened

To shut the door of the
coffee machine

Install waste grounds tank

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

To put the coffee
grounds tank back to the
machine

Clean coffee grounds

Are coffee grounds empty?

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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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 | The coffee outlet blocked by the | To use the toothpick, the sponge or
coffee machine outlet, but from dry coffee residues the hard brush to clean the coffee
the surrounding area of the door outlet

the coffee machine.

The fast flowing speed of the Thickly ground coffee bean When the coffee grinder is working,
coffee 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 The blocking of the feeding pipe | As described in the section of
coffee outlet is water, not coffee | of the coffee powder "Cleaning of Feeding Pipe of Coffee
Powder", to use the cleaning brush
to clean the feeding pipe of coffee

powder
The brewing unit can not be The brewing unit is not reset Please restart the machine. When
taken off the machine interface shows that

"the coffee machine is ready",the
core can be removed

The milk is not cold enough or it | To use the whole milk frozen in the
is not the Whole milk. refrigerator ( at about 5'C). If the
results are not satisfactory, please
replace the milk brand.

Milk foam is too thick or no foam | The milk bubbler is blocked. Clean the milk bubbler as described
in the section "Clean the steam
nozzle after every time use" .

The steam nozzle is blocked. Clean the steam nozzle as
described in the section "Clean the
steam nozzle after every time use"
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i«Rotenzo

X3P3rN3rynMmH rAPbiH ABJIATA

Moaen RCMBG14PB

Xaparnaxaac eMHe 3aaBapuunraaran canH TaHunuaHa yy

baTtanraat 3acBapblH Xyyadac Hb XygarngaH aBCaH 6apaaHb| TGJ'I66pVII7IH
6apVIMTbIH XamT XY‘-IVIHTSVI TyIn aHXaapH, Xagranaxbir 3eBJ16X OanH



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,
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A1 KobeHbl ypuitH caBHbl cambap
A2 Kodbe Hampyynax TexeepemxuitH Tar  A11 KodeHbl Lopro (OHapuiiH ToxvpyynraTan)

A3 KodbeHbl ypuitH caB

A4 YcHbI caB

A5 YCHbI TYBLUHWUIA T3MISNAras
AB YcHbI caBHbI ragHa Tan

A7 KobeHbl asira TaBar

A8 XsHax cambap

A9 YypbIH Lopro

A17

A18

A10 YcHbl caBHbI Tarnaa

A12 byTnary

A13 KotbeHbl ypuitH cas

A14 HyHTarnacaH koger Xmiix xacar

A15 YHAC3H TOrHbI yHTpaanra (MaluuHbl apbiH X3C3rT)
A16 KodheHbl ypuir xamxaar Toxupyynax 6apuyn
A17 YCHbI CaBHbl 3aBCPbIH Tar

A18 YcHbl caB

XsiHax cambGapbIH TAIMA3rN3rad
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B1 3cnpecco / 3yyH T eHxpyyn B6 Yraax
B2 Americano / BapyyH Tuiw eHxpex B7 yyp

B3 YpT kodhe
B4 Llac / ESC
B5 KodeHbl xyu vagan / OK

B8 Acaax / 3orconTt
B9 XanyyH yc

3eBnemx: ToBYNYypbIH (DYHKUMIAT IXMYYNAXMIH Tyng acaax TOBYMIT AapHa VY.



Ypbauuncax wanrant

MawwuHbIr wanrax

KodbeHbl MalvHbIr 3agancHel gapaa byx ag aHrmyn 6ypaH GyTaH, raMTanryin aCaXuiir
wanraapan. MaluvH raMTanNTan TOXMONZONA @XUIMYYIDK 3XNanryn Xaparnarduii
YWANYMArasHUiA TeBTAN xonboo 6apuHa yy.

Cyypunyynant

Canyynra!

* DHAXYY LiaxuiiraaH xaparcnaac xanyyH yyp cascax Tyn apgaa 3 cM, 433pa3 22 CM-33C
Gararyv 3anTan banpnyynHa yy.

* KotheHbl MaLLnH JOTOPX XeNACeH YC TEXeOPOMKUINT XaBUMH axxunnaxag caag yupyymk
6yn 6on mMalwuWHbl eepuiiH TemnepaTypaac gool bywy 0-33c goow Temnepartyprau
epeeH TaBbX BOMOXryin.

* LlaxunraaHbl yTCbir XypL, Y3YYPTOW 3yWINMNH UPM3Ir 9CBAN Xanaax TeXeepeMKWUiH
ragapryy 4a3p (LaxwnraaH xanaary rax maT) 6anpnyynsan a8a3p4 60n30Lryin.

XonbonTt

Canyynra!

MawwuHbl goon Tang 6anpnax TOMASMNAraaTal TaHbl X3aP3rnax Oyn xyyasn Toxmpy 6yn
acoxunr wanraapan. Laxunraan xaparcnuir razapgyynratan yrcaap Xy4gonTon 3eB
xonboHo yy. LlaxvnraaHbl 3anryyp XyyganTol Taapaaryh TOXWOMZAOMNA M3praxruvinH
LaxunraaHyvHg XaHAaH 30pvynanTbiH 3anryypaap CONMOpPON.

MawuHbIr aHX yaaa axunnyynax rax 6yn toxmongong

* KothbeHbl MalwmHbIr X3BUH axunaxK Oy SCaXUIAr axniaa yMnaBapT WwanracHel Japaa
6opnyyngar Tyn kodeHbl YPTIC yHaX YNAC3H baiix 6onsowryi. bug kodeHbl MaLunHbIr
LWMH3 B6onoxbIr aHA BGaTanraaxyynk 6anHa.

* MawwuHbl gooa Tang 6arprnax TaMASrMaradTal TaHbl X3P3ArNax Oym Xy4yasn Toxupy
Galiraa acaxuiir wanraapaw. LlaxmnraaH xaparcnvir rasapayynrartai ytcaap Xy44anTan
3eB xonboHo. LaxunraaHbl 3anryyp Xxy4gantan Taapaarym 60n  MIpraxnuiiH
LaxunraaHyvHg XaHfaH 30pvynanTbiH 3anryypaap CONMOpPON.

* KodheHbl MaLUMHbIr cyypb caiTaii, XeAenreeHryin LMpasH A33p GanpnyynHa yy. MeH
YCHbI LIOProTou ovp Garipnyynaxaac 3aincxXMmnHa yy.

* PagnaTopblH Cyrmkaar Xurg araapxyyrnax yyaH33C KoeHbl MaluvHaa XdT eHAaep
Temnepatyp byxuii xacart 6yy Garipnyynaapaii.
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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 A4aap 6anpnax 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).

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. "KodbeHbl ypuir xmimHa yy": KoeHbl YpUUr KoeHbI
YPWIH caBaHg XWUIHS (3yparT y3yyncHun garyy).
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Heating 6. "Xamaax": KodeHbl MaluMH ypbAuunaH xanaax
- ropumg  OpX, [A3nray gapaax (guHamMuk  Oanrau)
xan63pasp xapargaHa.

7. "3annax": goToO4 XOONOWr 3alimk aXnax 6a 3anmk

Rinsing AyyccaHbl Aapaa KodeHbl rapanTblH X3craac 6oxup yc
[ —|
ypcaHa. [danray fapaax (AMHamMuK O3Mrad) xanbapasp
XapargaHa.

8. MalumrHbIr ypbauyunaH xanaax, yraax AyyccaHbl
Aapaa koeHbl MaLLWHbIT X3BUAH TOPUMOOP aXKUIIYYIDK
©onHo.

Ready

Anxaapyynra!

KodeHbl malwmHaac axnasg 3-4 adra Wtanu kode 3CBan kKanyynHo Kode rapcHbl
Aapaa b6ypaH Xy4uH Yagnaap axunnaHa.

MawwuHbIr acaaHa yy

TexeepemMXuiH 3anryypbIir TOrOHA 3anraaj KodeHbl MalMHbl apblH X3CarT Gavipnax
TOBYNYypbIr Aapx, “I” 6onroHo. YyHWIn gapaa, acaax ToBunyyp gaap 3®ekyHa gapx,
XsiHax cambapbir acaaHa. KodeHbl MallvMH acaaj eepuiiree wwanrax --+ xanaax --+
LIOBIPNIAraar axnyynax gapaannaap axwnnaHa. LiaBapnaraanuin siBuag kodpe rapax
X3Craac yC ypcax, MalMHaac 4MMald rapHa. LlaBapnaraa gyyccaHbl Aapaa kodeHbl
MaLUVHbIT @XunnyynaH kodper raprax 6onHo.

AHxaapyynra!

MaLLnHbBIF @XUNNYYImK 3XN3XUAH ©MHS, apblH X3carT Garpnax ToBuYnyypbIr ‘I’ 6oncoH
ACAXUNT LWanraapan.

KodheHbl MalluHbIr yHTpaaraag acaax OypAd aBToMaTtaap xanax, 3amnax ymngrivnr
XUAH3. YT ynngan xvirgax 6arnx yen opongox 6onoxryi, 3aaBan AyyccaHbl Aapaa
aXunnyyrnHa yy.

Tynargax aroynrtan!

KodheHbl MalMHbIr eepuiiree xanaax, 3annax ynngnvir xuimxk 6anx yen noopn tanbiH
YCHbI CaBHbI 2 LUMNaHKHbI HYXH33C XanyyH yc ypcaHa.
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MawwuHbIr YHTpaax

KoheHbl MaLLMHBIT YPrarmkIyynaH axunnyynax waapgnararyn 6on yHTpaax XaBLUUHI
VY. NIHraxass, axnasa xsaHax cambap 493px TOBUMYYpbLIr Aapaaj O9MNr3uunr yHTpaaHa
yy. LlaBapnaraa gyyccaHbl Aapaa, apbiH TOBYNyypbIr 60NroH AapHa.

Anxaapyynral
MaLwmHbIr YpPT XyrauaaHa ammnnyynaxryﬂ Toxuongona 3anryypbir TOrHoOoC canraHa

yy. KogbeHbl MaluuHbIr 3BA3PY AMTIX33C CIPrUIANIH TOXEOOPOMXKUIAH apbliH X3CIrT
Galipnax TOBUNyypbIr AapHa Vy.

Liacuir Toxupyynax

Kodher Hanpyynaxaac eMHOX TOXMpProo

Pre-brewing Pre-brewing

< Pre-brewing >
< Yes > < No >

LlacniiH nporpammbir awwurnaxgaa “Kode Havipyynaxaac eMHeX ropum’-bir “on”
6onrox AapHa. <,> TOBUNyyp A33P AapX FOPUMbIF 3XNYYIBK 3CB3N YHTpaaHa. YyHWiA
napaa, OK toBunyypbir gapx 6atanraaxyynHa (ON ToBunyypbir gapx acaana, OFF
TOBYMYYpPbIr AapXX YHTpaaHa). MNporpammaac rapaxjaa (rapax) ToBunyyp 433p AapHa.

KodeHbl TemnepaTtypbir Toxupyynax

<

Temperature

>

<

Temperature

Normal

>

<

Temperature
High

>

[apaax 3aaBpblH Aaryy Koder xunx TemnepaTypbir ToxupyyrnHa yy: LISC ToBunyyp
093p AapX LACUH MporpaMM pyy Opoof KodeHbl TeMnepaTypbir TOXUPYYNHa. YYHUR
fapaa, <and> (3yparTt y3yyricHuIiA garyy) ToBunyyp A33p gapaag OK gssp papx
6atanraaxyynHa. (NORMAL-standart, high, low). NORMAL ropum Hb yWAnaBapuiiH
TOXMProo 6orHo.

OyyT noxuo

<

Buzzer Alarm

>

<

Buzzer Alarm
Yes

>

<

Buzzer Alarm
No >

MalumHbl axunnaraa xaBuiH Byc ye[ KogeHbl MallUvHbl O3MM3L3H 433 anjaar 3aax,
Joxuonon ayyrapHa. Joxuonnelr yHTpaaxaaa fapaax anxmbir garaqa yy:
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MENU ToBuYnyypbIr gapX L3CUAH nporpamMm pyy opoog <and> - “OFF” — OK
Japaannaap gapaxag 4OXUOMon yHTapHa.

X3nHuM ToxXxuproo

< Language > < ENGLISH >

[apaax anxmblH Aaryy Xanuur ToxmpyynHa yy: Xan Toxupyynax nporpam pyy opoxgoo
"MENU" - < and > pgapaannaap TOBYMyypbIr fapaH TOXWpyynax X3fIMAr COHrOOf
(3yparTt y3yyncHun garyy) OK ToBunyypbIr AapHa. (6 xanHuin coHrontton). MaluunHbl
YHAC3H X35 Hb aHrnu Xan A33ap Toxupyynaracax.

Llar Toxupyynra

< STANDBY TIME > < 30min > < 60min >

60 MUHYTBIH XyrauaaHf MalUuvHbIr axunnyynaarym 6on asTomataap Typ 30rCONTbiH
ropumg opHo. Ta MawwuHblr 15 mMuHyT, 30 MuHYT, 60 MuHYT, 90 MUHYTBIH Aapaa
aBTomartaap yHTapxaap Toxupyymxk 6onHo. MENU TtoBunyypbir gapaag "Stand-by
Time" uac pyy opx, < and > ToBuYnNyypbIr apHa. YyHU/A gapaa, aBTomartaap yHTpax
xyrauaar coHroog OK ToBuunr gapx 6atanraaxyynaapan.

Yyx lOMHbI napameTp

BEVERAGE Coffee Volume
< PARAMETERS > < Espresso > 40ml

Ta eepuiiH XyccaH kohbeHbl aMTaa Aapaax anxMbiH garyy Toxvpyymk 6onHo: "MENU"
TOBYUMYYpPbIr AapX, YyX OMHbl NapameTpyyauir Toxupyynax xacar pyy opoog OK
AapHa. YyHun gapaa < and > TOBUNyypbIr AapX TOXMpyynax rax 6yn KoeHbl Topnnir
coHroo, OK pgapx 6atanraaxyyrnHa yy. MIHresg XyccaH KodeHbl amTaa ToXupyynaH
opyymnx 6orHo.

HKunwas Hb: 40MN-MIAH XaMx33Tan Dcnpeccor Toxupyynaxaaa gapaax 3aaBpbir AaraHa
yy. Ocnpeccor coHroon < and > ToBuUnyypbIr gapaH 40Mn-unH xamxaar coHroogq OK
Aapx baTtanraaxyyrnHa.
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Har xyHui yyx loMHbI NapamMeTpuUnH Toxmupyynra

OHAXYY KOoeHbl MallnHaap YPUMH XaMXKa3, KoPeHbl aMT, XanyyH yc, YypblH Laruir
TOXMpYYyrax GONMOMXKTON.

ESPRESSO ESPRESSO ESPRESSO
< 00 > < 0 > < 000 >
COFFEE VOLUME 35 ml HOT WATER VOLUME 100 ml STEAM 30 S
< oo > < e > < = >

KodpbeHbl ypuir 6ytnaxgaa < ,> TOBUNYypbIr apXK KOPEHbI YPUINH XAMXKI3T TOXMPYYIHA.
YNNOBapunH TOXMProoroopoo MaLLUWH () () XAMXKIIH A33p ToXmpyynaracaH. 3eeneH amt
raprax 6on § <, xyuroit 6on QOO > o33p napHa yy.

Kodber xuik Gaix siBLag XamKaar Toxupyynax 6on <, >, nxacrax 6on >, 6aracrax 6on <
TOMZ3rMaras 433p Aapaapan.

XanyyH yc Oyuanrax 0Ganix yen Xx3amxkaar Hb Toxupyynaxgaa <,>, Uxacrax bon >,
Haracrax 6on < TaMA3rNaras 433p Aapaapai.

YypbIH Larvir Toxvpyynaxgaa <, >, uxacrax 6on >, 6aracrax 6on < ToMA3rMNaras 43ap
Oapaapail.

Bytnarumir ua3Bapnax

< GRINDER CLEAN > REMOVE BREWING UNIT INSTALL THE BREWING UNIT

Ta eepuiiH xycax Oym kodeHbl amTaa gapaax anxMblH Aaryy TOXWMpYyrk 60nHo:
"MENU" TtoBunyypbir gapx, bytnary uaBapnax xacar pyy opoog OK papha. YyHui
fapaa < and > TOBYNyypbIr AapX TOXUpYyynax rax 6yn kodeHbl Tepnunr coHroon OK
papx 6atanraaxyyrnHa yy. IHraag xyccaH kodeHbl amTaa TOXMpyyrnaH opyysnk 60mHo.
[oanrauaa xapyyncHbl garyy “kode Hampyynard TOXeepeMXKUIr yCTrax — Li3Bapriaraar
H6aTanraaxyynax — OyTnarymnr UdBIPNaX — LBBIPIIAryYaad XmMMX — KOPEHbl yp XUAX —
Kodbe Hampyynard TexeepenXunr Tatax”’ gapaannaap XMnHa.

YUnaB3apunUH TOXMProo

< RESET S < RESET S < RESET
Yes No

MporpaMmbIr COHroHo. LlacuiH G6yx nporpaMMblH TOXMProo YMnaBapa3ac rapax yen
TOXMPYYICaH YUNANaap YPrarmknaH axunnana. LiacniiH nporpamMm pyy OpOXbIH Tynz
MENU ToBYMir gapHa yy. <, > TOBYMUT JapX YHOC3H TOXMProor naaBxxkyynasg OK
TOBUNYYpbIr fapx 6atanraaxyynHa yy.
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Mapgaanan

< Information > < Number of Statistical > < T:?S-E)"A‘L >
Espresso Americano Steam
< >
175 175 5

Magaaman uac3aCc Ta KOEeHbl MalMHblI Tanaapx M34d3/IMnUr aBax OONOMXKTOMN.
[apaax anxmblH garyy wanraHa yy: "MENU" pyy opoog < and > ToBunyyp A33p
papaag OK pasp papx 6GatanraaxyynHa. "Program Version Number" - < and >
fapaannaap gapaag "view the statistics” pyy opHo. IHraag ta Tyc kodeHbl MalUvHbI
Tyxal M333N3M, TOXeepemXuiH Ayraap, KodeHbl Tepen Tyc Oypaac x343H asra
XUWACAH Tyxan M3ANITMNAT YHLWINX BONMOMXKTOW.

Kodhe raprax

KocheHbl amTbIr Taapyynax

Grinding Bean Volume

< (4] >

Grinding Bean Volume

< 00 >

Grinding Bean Volume

< 000 >

XOHreH Kode

cTaHgapT Kode

XyyTam koge

YNnAB3pUNH TOXMProoroop Kodpe ctaHAapT amTTan rapraHa. Ta TOBYUWT JaXWH OaXUH
JapcHaap XyCC3H amTaa COHrox 60MOMXTOW.

KocpeHbl YpUUH 3y3aaHbIr TOXUpYYax

YAnOBapUMH TOXUProoroop KOMEHbl YPUNT X3p 3y3aaH
OyTnaxbIr TOXMpYyrcaH ydYpaac AaxvH TOXUPYYNnanrynraap
Kodper wyya -0yTnaH, Xumx axamk 6onHo.

MawwunHaac xaa x34sH asira kodpe rapcHbl Aapaa 4 kode
yAaaH ypcaH rapd Gaiiraa M3T 9CB3M Kohe XIT LUMHISH
rapy Gaiiraa maT caHargax 6amBan KodgeHbl yp OyTnax
TOXUpYYynardumr (3ypart y3yyncHuUn Jaryy) apryynaspan.
ByTtnarduinH 6apuynbir 3eBxeH byTnary axunnax 6anx yeq
apryymk 6onHo. Tocror, eTreH koge YaHax Gon uaruiH
3YYHUA 3CPar AepBerKMH X3n0apTon (HapuiH HyHTar
6onroH Gytnax); XapBaa koderoo xypaaH ypcramaap 6arnean (gycan gycnaap ouw)
LuarMnH 3yyHWIN Jaryy [OepBernkuH 3pryynaspan (b6aparap OytnargaHa). XamruiiH
baragaa 2 adra kode YaHacHbl Aapaa OyTnardmiiH TOXMpyynra eepuynerfex rapHa.
ByTtnarunir TOXMpyyrncHaac XoWW eepuniergexry  xaBasp OamBan OyTtnardmiiH
TOXUPYYNIbIH GapuynbIr 4aXWH HAT yaaa 9pryynasapan.
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Unyy xanyyH kode rapraxag Tycrnax 3eBnemx

Kodperoo nnyy xanyyH rapramaap 6anBan gapaax 3eBnereer garaapan.

* Kodheroo yaHaxaac emHe xsiHax cambap Asap Oarpnax “LisBapnax” 1aMaarnaras
[93p AapX L3BIPMIHI.

» Kodhe xunx asiraa xanyyH ycaap yraaraapan. (xanyyH yc TOXMProor alumrrnaapai)

» KotbeHbl TemnepatypbIr Lac 433p Ganpnax xaMrunH xanyyHaap TOXMpyyrnaH rapraHa.

Acnpecco raprax

AHxaapyynra: KodeHbl MallMHBII X3BUMH axunnax Oyh 3caxuir Lwanraxgaa
HyHTarnacaH kode, NUoUIbXYYC3H KodeHbl yp, Kapamenb, 4uxpadp OypcaH
KodbeHbl yp, KobeHbl LWOLLHbI caBaH Oanraa 6ycaz 3yWncunr XMANryn Xynasarasapan.

1. yparT y3yyncHum garyy KoeHbl Ypaa caB pyy XUNraapai.
2. KodheHbl asiraa KopeHbl LLOProHbl 4OOp aBaavaapn:
- 1 adra kodpe raprax 6on 1 asra
- 2 adra kogpe raprax 6on 2 asra
3. Asiraa uwoproTtoin ovip Ganpnyynax Tycam kode
Tocnor 6onHo.
4. XsaHax cambap O2ap 6aripnax “espresso” TaMAaarnaras
093p Aapx Koderoo rapraapan.
OH3 yen [anray A93p 3yparT yY3yyNCHUA Jaryy KOogeHbl asiraHbl X3aMXkK33, amT
(cTaHpgapT amT) xapargax 6ereef xacar xyrauaaHbl Aapaa kode aBTomartaap rapy
npHa. Kode rapy gyyccaHbl fapaa eep yUnaan xuix 60moMKTOMN.

Canyynra!

MawwuHbir kodhe xuik ©Oarix yen cambap [93pX YHTpaax TOBYMYYpbIr OapX
30rcOO0CHOOp YNAan Tacangax, koge rapxaa 60nmnHo.

Anxaapyynra!

+ XapaB kodhbe gycnaap rapax, XxaHranTtram Xxy4Tan amTTam byc, Tocnorryin, TemnepaTtyp
X3T COpYYH 3CBAM XanyyH rax MIT acyydan rapcaH 06on SHaXyy rapbiH aBnarbiH
“3acBap” xacruiiH Tanbapbir yHLMHA VY.

* KoheHbl MalLMHbIr axunnyyk 6anx yeq tepen 6ypuitH aHxaapyynax 3ypBac 4anraL
093p rapy vpH3. VMM yen 3Haxyy rapbiH aBnarbiH “0anrauninH mMagaanan” Xacraac
O9NrapaHIyn Ma433n3n aBaapan.

» KodheHbl MalmHbIr 3 egep awmrnaaryi 6on yngargan kogeHbl YPUAr HOPoH ramTan
YYCraxaac CIPrunnax yyaHIaC Xaparnax Ayycraxbir 3eBnex baviHa.
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HyHTarnacaH koderoop acnpecco raprax

AHnxaapyynra!

KodeHbl MalLMHbIr YHTapcaH yen HyHTarnacaH koer XMNCHI3p raMTaax aloynTan.
2-00C nnyy xanbara HyHTarnacaH Koe XMNCH33P MallWHbl 4OTOP Tan4 Tonbo yycax
3CBAN HyHTar KopeHbl caBbIr 6ernex apcasanTan.

HyHTarnacaH kodper xaparnax 6y yeq 3eBxeH Har asira kode n raprax 60nHo.
1.HyHTarnacaH koder xaparnaxgsd KodeHbl MaluMHbl “fe— TOBUNYYPbIr AaBTamXKTawn
hapaaf, fapaa Hb «—& amp; TOBYIyYpbIr COHIOHO VY.
2.[0anrausH osap "Hyrar kode Hamaag OK" gapaapg

KodeHbl HYHTIMINH caBaHA Xx0épooc bara xanbara kode

XUWAH3. (3yparT y3yyrncHui garyy).

3.LloproHbl foop asiraa 6aiipnyynaapar.

4.3cnpecco rapraxgaa “espresso” TOBUnyyp A33p Aapaapan.
5.Kodber xumx axnax yea KopeHbl asraHbl XaMxaa

(anHamuk ganray) 60MoH kKoeHbl amT 4ANraL, A33p rapy MpHA.

KodeHbl ypaap AMepukaHo raprax

1.0cnpecco rapracaHTam agun KoeHbl asraHbl X3aMX33, aMTbil 66pUIAH XYCCIHI3P
TOXUPYYTaH COHIOHO.

2.XsiHax cambap faap Gavipnax “Americano” TOMASMM3rasH 433p AapX AMEPUKaHOroo
rapraapaw.

3.KoheHbl MaLmHbIM aXunnax axnax yend KodeHbl asgraHbl Xamxad, (AUHaMUK A3NraLL)
KoheHbl amMT B6ONOH XMk Oyi YN sIBL, A43MrAL3H 433 rapy UPH3.

HyHTarnacaH koderoop AMepukaHo raprax

1.9cnpecco rapracaHTan agun L3caac HyHTarnacaH kogeroop kode raprax TOXMproor
COHIOHO VY.

2.XsiHax cambap [23p Ganpnax “Americano” Tamaarnaras A33p gapX AMepuKaHoroo
rapraapan.

3.KodheHbl MalmHbIr axunnax axnax yen KodeHbl asraHbl Xamxaa, (QUHaMUK A3MraL)
KoheHbl amT BONOH XMk Oyi ynn sSBL, A3MrAL3H 433 rapy UPpHI.

Kannqu-lo raprax

1.Cyyr xeecepy 6Gamx XOOpPOHO €pauNHXeec XO0Ep OaxuMH TOM adra OGanTraspau.
(Tynaraaxasac capruinax yyaHaac 6apuynTai asira COHIoOHO YY)
2.Agra pyy 100Mn cyy XURH3.
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3.CyyHuI XoLWyyr asraHa XUnHa. (araap opyynax HyX Hb CYYH33C eHaepT 6aripnax 6yi
9CAXMNT Wanraapaw.)

4. Xeepyynax TOBUNYYpbIr 4apX CYYr Xeecepy aXnaxaj A2MraL, A4339p YN SBL rapHa.
5.CyyHMIn xolyyHaac yyp rapy axnaxag cyy 6ara 6araap xeecepy axanHa. Xeecee
eTreH 6onromoop 6ariraa 60n KodeHbl asrbir 4331 JOOLL 366516H CIrCIPH3 VY.
6.Cyyraa xeepyy/k AyyccaH 00N LUSCUMIH Xeepyynax TOBYNyyp [A93p pAapaaj
nporpammaac rapHa.

7.Cyyraa xeepyyncHuin gapaa asiraa LLOpProHbl 4OOp TaBmag OCcrnpecco TOBYMyyp A33p
Aapaxap cyy, koe xonungoH kanny4mHo 6anaH 60nHo.

AHxaapyynra!

CyyHWIA xanyyH XoLwyyH rapaapan xyp4 60noxryin.

VX X3MX93HUIA Cyy Xeecpyynax Laapanaratani TOXMONAO0NL TOCMOITYN, XenaeeceH
cyy (5 ° C) xaparnaapan. Cyyraa xeepyynaxaas aarsir 6ara 39par Carcapsan unyy canH
Xe6c rapHa.

Xaparnax 6ypassa CYYHUMU XOLWYYr LIB3PNIHI Yy

Canyynra! Tynargax aroynran!

CyyHWIA XOLWYYT alumrnacHbl apaa yypblH LOProHOOC XarnyyH yC rooXxux Mmaragnantan
Ty TyNaraaxaac 6onroomxun!

Cyy xeepyyrcHUiA fapaa yypblH XOLLYYr Aapaax anxmblH Aaryy LaBapaHa.

1. LloproHel goop asraa TaBuag “Steam” ToBuUnyypbIr gapsan MalivMH aBToMaTtaap
©6pUINres LI3BIPIIK IXANHI.

2. Xacar xyrauaaHbl Japaa XepCeH XOLyyr canraH as.

3. Llopro 6ernepceH 3Caxunr warnraH L3Baprnaspan.

4. LlaBapnacHuin gapaa xowyyr GyLaax XunHa.

XanyyH yc raprax

1. YCHbI LIOProHbl JOOP asrbir (xanyyH yc uaupaxaac COpPruinaH LIOProHA OWPXOH)
GanpnyynHa.

2. “MENU” ToBunyypbIr fapaag U3CUiH Nporpam pyy OpHO.

3. <, > ToBUNyypbIr Aapaapj XanyyH yCbIr COHIOHO.

4. OK ToBunyypsir gapaxazg 200 mn opuvM xanyyH yc rapaaj asTomMmaraap 30rCOHO.
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LaBapnaraa

KodeHbl MalwmMHbI ragHa TanbiH L3B3pnarala

[apaax ag aHrnyabir TOrTMOI LIOBIPIAHI VY.

» KobeHnbl ypuiiH cas (A3)

 MagHbl TanbiH yCHbI caB (A4)

* MalmHbIr H33X34 JOTOP Tang Hb Koge Havpyynax xacar oun. (A2)
* YcHbl caB (A 18)

» KobeHnbl yopro (A 11)

» Kodhe Haripyynax ron xacar (A12)

» XgHax cambap (B)

» CyyHun xoLuyy(A9)

Anxaapyynra!

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

KoceHbl YpMIH cCaBHbI LLIB3PNara’

KodbeHbl ypuiiH caB Ayypax yen O9nrausH [33p Maaargan rapHa. [yypcaH yen Hb
XOOCOJDK, L3BIPNAaxryn 6Gon MawuH kode xuix Gonomkry. KodpeHbl waapbir
LUOBAPNAXA33 ragHa TanblH YCHbl CaBbil TaTaH rapraapan. CaBbIl XOOCOIX
LI9BIPNAXA33 yraard coma awmrnax 6omnHo.

LlaBapnaraa (MawuHbIr acaax yen)

KodbeHbl WwaapbIr LaBapnaxgad ragHa TanblH YCHbl CaBbIl' TaTaH rapraapam. CaBbIr
XOOCOJIX LU3B3pnaxaaa yraary coun3 awurnax 60onHo.

CaHyynra!

YCHbI caBbIl rapraH KoeHbl YPTCUAT L3BIPMI3aHA. LIaBapnaaryn TOXMonaong ypTac Hb
KOheHbl CaBHbl ©HOPE6C X3TapY, yNMaap MalluHbl axunnaraanj caartan yypyyrk
GonsoLryu.
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MagHa TanbiH YCHbI CaBHbI L3B3pPJIAradd

CaHyynra!

agHa TanblH yCHbI caBbir ©anHra xoocrnoxryn 60n yc MpMarasp acrapy, MalluuHbl
[OTOp Tan 3CB3N 3ProH TOMPOHA Hb HIBYMX 9pCOdnTan. [agHa TanbiH YCHbI CaBaHz
YCHbI TYBLUHWUIA 3aary yrnaaH XeByyp CyypuryyrncaH. XeByyp 433l rapy Mpxaac eMHe
YCHbI CaBbIl XOOCSIOH LI3BIpnax LaapanaraTan.

"apgHa TanbIH YCHbI CaBbIr rapraxaaa:

1. FagHa TanblH yCHbl caB 60MOH KOheHbl YPUIH CaBbIr MaLLMHbl YPA X3Craac raprax
(cyynuiH 3yparT y3yyncHui garyy)

2. lapgHa TanblH YCHbI caB 60T0H KOheHbl YPUINH CaBbIr XOOCIOH LI3B3PIIaX.

3. MagHa TanbiH ycHbl caB 60MOH KoeHbl YPUiH caBbir GyLaaH XMNH3.

MawuHbI AOTOP Tasnbir U3B3PI3aX

Tor yoxux atoynrtan!

MaLvHbl 4OTOP TanbIr L3BIPM3XUAH 6MHE 9XM334 MaLlUMHbIT yHTpaaHa yy. ("MalumvHbir
yHTpaax" X3Ccraac A3NrapaHrym MIAJNNUAT YHWMHA yy. MawwuHbeIr ycaHg Aypx
Gonoxryin.)

1.MalumnHbl 4OTOp Tan L3B3ap 3CAIXUIAT (YCHbI CaBbIr aBCHbI Aapaa MaluuHbl Byx XacarT
xypy 6onHo) TorTmon wanraHa yy (100 asra kodge rapax oypa). lWaapgnaratan 6on
KodpeHbl TyHaAachIr CON3 3CBAN X6B6eH aluurnaH LaBaprax 60MHo;

2.Ynparaan waap, TYHaAckIr Bakym LI9BIPMaryaap aBy 60Ho.

YCHbI caBHbI LI3B3PJIara’

YcHbl caBbir cap 6yp LaBapnax waapanaratan 6a gapaax 3aaBpbIr Aaraapan.

1.YCHbI caBbIr raprax.

2.YCHbI CaBbIlr HOUTOH AaaByy, 30651eH yraanrbiH HyHTraap LuaBapnasapau. LloproHooc

LwyyZa rooxux 6y ycaap yraax 60ormHo.
3.UaBapnax ayycaan ycHbl CaBbIr U3B3P ycaap AyYprasg MaluuH pyy byuaaH X1nHa.

KocpeHbl LOProHbl L43B3pPnaraa

1.KodbeHbl Loprbir yraard nopsioH 9CBan anyvyypaap LaBapnax 60mHo.
2.KoheHbl LLOProHbl HYXWIAT LWYAHWUIA YUIYnyypasp LaBapnax 6omnHo.
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HyHTarnacaH kodpeHbl aMCpbIH LI3B3PIarad

HyHTarnacaH KodeHbl amcpbir capf Har yaaa L3B3pMaradHuii COM300p TOrTMOI
LI3B3PIIaX 3aHLIaapan.

Koche Hanmpyynar4y TexeepeMXnnH LIBIPNIraa
Kodbe Havipyynard Texeepemxuiir xamriiH 6aragaa capz Har yaaa LdBapnaX 3aHLwaapai.

Canyynra!

Kotbe Hampyynary Texeepem uwr kodeHbl MaluH axunnax banxang rapraH asd
B6onoxryn. 3annwryi MalwmHbIr yHTpaax 6anxk rapraHa yy.

1.KodeHbl malwwmHbIr 3aaBpblH garyy yHTpaaHa yy. (“KodeHbl MawuvHbIr yHTpaax
3aaBapumnra” XaCrunr yHInHa yy)

2.l'apHa TanblH yCHbI caB 60MoH KodeHbl YpuiiH caBbir rapraHa yy. (KodeHbl ypunH
CaBblH LI9BIPIIArad XACIMNT YHLUNHA YY)

3.Kodbe Harpyynax TexeepeMXuir rapraxblH Tyng TYDKMX TOBYMYYp A493p AapHa.

4. ToBunyypbIr 4oowWw Hb 6onroxelH Tyng yAaaH dapHa yy. YyHun papaa, kKode
Harpyynax TeXeepeMX1nr TaTaH rapraHa.

5.Kohe Harvipyynax TOXEOpPeMXUUr yCaHO XWUWK TaB MUHYT
OpYMM AYp33 ycaap yraaHa.

6.LlaBapnax ayycaan kodpe Hampyynax Texeepemxuinr (3ypar
3-T y3yyncHum pgaryy) OypsH OpPCOH 3COXWMUr LianraHa yy.
Opooryii GamBan ©OapyyH TWIALW 366516H C3rcopy aHXHbI
6anpnang Hb opyynHa.

7.LaBapnax gyycaag kode Harlpyynax TOXeepeMKuir Xnixaaa
ron XadCrMmr [OTOp Tan pyy Lwaxaaj TroflbiH X3CarTan
33paryyynasg TynxaHa. “Tak” rax 4nmas COHCOracoH Gon 3eB
OanpryyncaH racaH yr oM.

8.Kothbe Hampyymax TOXeepeMXUWr XMNC3IH 6Gon  HI3X
TOBUNYyYypbIr OyLiaaH xaaraapan.

9.Kodhe Havipyynax TexeepeMxuir TarnaHa. (A2)

10.KodbeHbl ypuiiH caB GOMOH ragHa TanbiH YCHbI CaBbIr OyLaaH ‘
G6anpnyynHa.

Canyynra!

Kodhe Harpyynax Texeepemxuinr KoeHbl MalluH acaantrtan Oainx yen rapraH aB4
60noxryn. XapuH gaxvH axnyynax ropyMblr TOXMpYyncaH yen rapraH aB4 60nHo.

AHxaapyynra!

Kodbe Haiipyynax TexeepeMxXuiir asra Taear yraard MaluvH GOnoH yraanrsliH HyHTraap
6yc 3eBX6H ycaap yraaHa vyy.
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Ton6bIr apunrax

KodbeHbl MaLUMHbIT aXUMnnyyrK 3X3AIICHI3C X3Car XyrauaaHbl Aapaa, A3MrauaH [433p
“Need Descale” rax 3aaHa. OH3 Hb KO(EeHbl MalUMHbl TOCbIF apuiirax TOXMProor
MO3BXKYYNAX Waapanaratar 60NCOoHbIT NNIPXUIAIIK Oy oM.

Anxaapyynra!

LIaBapnaraaHuii xaparcnyys Hb HyZ, apbCbir LOYpoox xyuunnar 6ogucyynaac Tortaor
Tyn caB 6arnaa 6oo4on A33p TOMASMMAC3H aoynryin 6ananbiH 3aaBapyumnraar cantap
farax MepaeHe vYy.

DESCALING
Need Descale < DESCALING > P . N

Add detergent
press OK button

Empty the water tank and add

< DecaICIfymg > fresh water then press OK

1."MENU” - <, > - Maintenance - <, > - “descale” gapaannaap gapHa vyy.
2.“LsBapnary 6oguceir xuiirasg OK gapHa yy” racaH 6uunr ganray, 433p rapHa.
3.MagHa TanbiH YCHbI CaBbIlr XOOCOJTHO VY.

4.YCHbI CaBbIl XOOCN00A, 2 LUMPX3T LI3B3PNary waxmarn, 1 fmTp yC XMinH MalwmHg byuaax
cyypunyynHa. KodeHbl LLoproHbl 4oop Aop xasxk 1.6 nutpuinH 6arraamxran caB TaBux
X3parTan.

5."OK" ToBUMIr AapX TOCIr apurrax ropuMbIr 3XINYYACH33P KOEeHbI LOProHOOC yC rapy
VPH3.

6.Toc apunrax LWMHIAH Hb XanyyH YCHbl XOONIOMHOOC ypcaHa. Toc apunrax nporpam Hb
MalUMHBIF UdB3p OGavnraxblH Tynj 3annaajg xacar xyrauaaHz aBTomMaTaap amapHa.
OxHu yaaa yraax 6yn 6on 20 MMHYT OPUUM YPraIDKIaX TyS TOBYIIPTIN XYIIOHS VY.
7.0anray A23p "LeBap yCc XUAX" racaH Ouuur rapy mpax yed mMalluHbIr LIB3p ycaap
yraax 601Ho.

8.YcHbl caBaHp Oy 6oxup ycbIr acraHa yy.

TocbIr apunracHbl gapaa ycHbl caBbIr LU3B3p ycaap 3annaapan. YyHUM gapaa, YCHbI
caBbIr OyL@aaH XMnraag goog tanbiH 6rynr 433p fapaaj MaluvHbIr 3ansHa.

AHxaapyynra! Tynargax aroynran

Tocbir apunrax 6anx yea U3IBIPMax yycManTan xarnyyH yC LOProHOOC TFOMXuX Tyn
TYN3rgaxaac 6OMrooXnHO yy.

Kodre Hampyynary ToexeepeMXumH Li3B3pNarad

TocbIr apunracHbl fapaa yCHbl CaBbIr LI@B3p ycaap yraaHa. YyHUI Aapaa, YCHbl CaBbIr
L9B3p ycaap Ayyprasg gooa TanbiH “1666 10”17 oasp Aapaan MalvHbIM 3alHa.
Xacar axunnyycHbl apaa, kode Haripyynard Texeepemx JOTOp HyHTarnacaH kodge
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bytapcaH 6on “Kodbe Havipyynardy TeXeepemXuir LUaBapnaHa yy” (3yparT y3yyncHuin
Aaryy) rocaH uuur anrauaH A33p rapy upHa. [lapaax 3aaBpbIH garyy kode Havpyynary
TOXOOPOMXKMIT LIIBIPNAHI VY.

< Brewing system S Brewing system
Cleaning < Yes S
Add tablet _
press ok button Cleaning

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

2.0K - < and > - “brewing unit clean” — OK papaannaap papx kode Hampyynard
TOXOOPOMXKNIT LI3BIPIISHI.

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

4 “Uasapnary 6oguckir xuiraag “OK” gapHa yy” racaH Guumr 4anray, 433p rapy UpH3.
5.M'agHa TanbIH YCHbI CaBbIlr XOOCOJSTHO.

6.YcHbl caBbIr xoocnoof 1 LWMPXar TOC apurrax yycmanbir KoeHbl YpurH caB pyy
XUAHA. YYHUA [33p33c 11 yC HAMXK XMIrasdn ycHbl caBaa Oyuaaraag MaluvHA
cyypunyynHa. KodpeHbl UOproHel goop pop xask 1,6n-uinH Gartaamkrai caB
GavpnyynHa yy.

7.0K ToBUnNyypbIr AapcHbI 4apaa ToChIr apumnrax ropum UA3IBXXKMH KOEHbI LLOProHOOC
YC FOVXHO.

8.3anmnax, Typ asToMartaap 30rcox YWIASYYA TOChIr apunrax ropumbiH OyHAYYp
XUNATO3HI. OXHUI yAaa dHaXyy ropum 20 MUHYT YPrarmknax Tyn TOBYIIPTIN XYNIIXUAT
XYCbe.

9.LlaBapnaraa ayyccaHbl Aapaa, YCHbl CaBaH LU3Bap yC Ayyprasag OyLaak XMNH3.

YCHbI XaTyynruir Toxupyynax

YCHbI XaTyynrunH Tyxan M3A33MaM rapy WMPCHUIA fapaa ToC apwuirax M3aalanan
O3NraLUdH 433p rapy MpH3. YANABIPUINH TOXMProoHbI Aaryy YCHbl xatyynar 1 (xatyynar
yc) 6aviHa. TockIr apunrax xyrauaa TyxalH OpOH HYTIMIH YCHbI XaTyynaraac xamaapaH
eepynergeHs.

< Water Hardness Water Hardness
Water Hardness > < 1 S P 3 N

1.“MENU” - < and > gapaannaap gapaag “YCHbl XaTyyrblH U3C -UAT COHIOHO.

2.0K ToBunyypbIr gapx 6atanraaxyynHa yy.

3.< and > ToBUNyypbIr COHFOH YCHbI XaTyynrbIr WanracaH uaacbIr rapraHa.

4.0K ToBuUnyypsbIr gapx batanraaxyynHa yy.

5.“Back” paap gapx rapaxag TaHbl LUMHI3P MO3BXXKYYCAH YCHbI XaTyynruinH TOXMProo
AyycHa.
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AHxaapyynax 3ypBac

AHxaapyynax 3ypBac

Yycan

3acBap

Install waste water tray

LlaBapnarasHuii gapaa,
ragHa TasblH YCHbI CaBbIr
6YpaH cyypunyynaaryi
HanHa.

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

cyypunyynHa yy.

Install the brewing unit

LlaBapnarasaHun gapaa,
Kodbe Hampyynax
TOXOOPOMXMIT BYpaH
cyypwvnyynaaryi 6anHa.

“Kodpe Havipyynax
TOXOOPOMXKMIT
L9BIpIIaras” Xacart
AypAcaHbl faryy
TeXeepemXxuir bypaH
MaLUWHA, CYYpUnyyIHa vyy.

Fill water into the
water tank

YCHbI CaBbIlr MaLLWH pyy
Xnnraaryu 6anHa.

YCHbI caBbIr 6ypaH
MaLUVHA CyypuvIyyrHa
yy.

Close the brewing door

Kodpe Harpyynax
TOXOOPOMXKMUIH Tar
HO3NTTaN GalHa.

Kodbe Harpyynax
TOXOOPOMXKUNH Tarmmr
Xaaraapamn.

Install waste grounds tank

LleBapnaraaHun gapaa,
KO(eHbl YPUINH caBbIr
OypaH cyypunyynaaryn
HanHa.

KodeHbl ypuitH caBbIr
OYp3H cyypunyynHa yy.

Clean coffee grounds

Are coffee grounds empty?

KodbeHb! ypuiiH cas
AYYpaH baviHa.

KodbeHbl ypuiH casbir
LBB3PN3H Oyuaax
xunrasg “OK” nasp
hapaapa#n.
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YHAC3H 3acBap

[lapaax XyCHarTaj 3apyM HIr3H YHAC3H 3acBapyyabir xaBcapras. [lapaax 3aaBpblH garyy
acyyanaa LWwnnaax Yagaaryn 600 xaparnarduitH YANYUnrasHuin TeBTan xonboo 6apuHa yy.

MamTan Yycan 3acBap
Kodbe uoproHoocoo byc eep KodheHbl HyHTar Loprbir KogeHbl WyaHUiA 00, XeBeH, xaTyy
raapaac romxmx 6erneceH. COVi300p LI9BIPIIAHI VY.
Kodbe xaTapxuin xypaaH romxmx KodbeHbl yp x3aT 3y3aaH GanHa. KodbeHbl MaLmMHbIr axunnax 6avix

yen 6yTnaruvir uarvinH 3yyHui
3CPar HAr yaaa AepBernKkieH
APryynHa. XaT ux apryynéan xoép
asdra kodpe xuiix yeq gycnaap
FOMXUXbIT aHXaapHa yy.

KodbeHbl LioproHooc kode buLu, LloproHbl xoonona kodeHb! “HyHTarnacaH kodeHbl xoonomr
YC FOMKMX HyHTar 6ernepceH GaiHa. L2B3pnax” AypAcaHbl Aaryy Xoonowr
COM300p LI3BIPNIIIPIN.

Kodbe Havipyynax Texeepemxuir | Kode Havipyynax Texeepemxuir| MalumHbir yHTpaaraas acaacHbl
aBy bonoxrywn 6awx. LIMH3YN33ryn 6anHa. napaa “koeHbl MaLLnHbIr
axunnyynaxag 6anaH 6onnoo”
racaH Guumr rapax yea
TOXOOPOMXKUIT rapraapan.

Cyy Xy#TaH 61w acsan 5'C opuYMMbIH X3MT3W, TOCIOITYM,
Tocnorryi cyy 6uw GariHa. XOenAeeceH acBan GypaH TOCNOorryi
CYYraap xeecpyysnHa. OcBan eep cyy
X3parnaay y3aapai.

CyYHUIN Xe6C X3TapXuii 3y3aaH CyyHui xoulyy 6ernepceH “CYYHWIA XOLLYYT X3parnax ayycaan
rapax acBan xeecpexryi 6arx GaiiHa. 3aaBan L3Bapax 3aHLwaapan”
3aaBpbIr faraapan.

YypbIH Lopro 6ernepceH 6anHa. | “CyyHuI XOLLYyr X3parnax Ayycaan
3aaBan L3Bapnax 3aHLwaapain”
3aaBpbIr garaapan.
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