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Huwavtopatn Kagpetiepa Power
Espresso 20 Steel Pro Latte pe
Aoxeio NAaktog Cecotec CEC-01985

OAHTIEZ AZPAAEIAX
AlaBACTE TIPOGEKTIKA AUTEG TIG O8N YIEG TIPLV XPNCLLOTIOWOETE TN GUGKELT). PUAGETE TO
TApPOV eYXELPIBL0 OMYLWOV Yl LEAAOVTIKY] AVUPOPAE 1] YL VEOUG XPT)OTEG.
o Katd tn xpnomn ¢ cueKeLTG TIPETIEL VAL TNPOUVTAL AUOTNPA& OAEG 0L 08N YIES
ac@aAeiag.

» To cOpuPoro autd onpaivel «IIpocoxn: Oepur) emPaveLo». OL TIPOOPACIUES ETILPAVELES

evééxetal va BeppavBolv katd ™ xprion. [Ipocé&te va unv vooTEITE EYKAVUATA.

¢ H ouokeun €xel oxeSlaotel ATOKAEIOTIKA YA OLKLAKT] XP1)OT) Kal 8€v TTpooplleTat yio

Xp1on o€ pmap, E0THTdpLa, aypokThuata, Eevodoyeia, LoTéA 1) ypapeia.
e H ouokeun Sev mpémel va xpnopomoleital amod madid. Kpatote T cuokeun Kal To
KOAWSL0 Tpo@odoaiog pakpLd amd Todid.
¢ H ouokeun pmopel va xpnotpomomBel amd ATOpA PE PELWUEVEG CWHUATIKES,
ALCONTNPLAKEG 1] VOTTIKEG LKAVOTNTEG 1) ATIO ATOUA XWPIG EMAPKT) EUTELPLX KAL YV®OT),
€@Ooov emPBAETOVTAL T £X0VV AAPEL 08NYIEG OXETIKA PE TNV ACPOAN XP1IOT TNG
GUOKEUNG KAL KATAVOOUV TOUG GXETIKOVS KIVEUVOUG.
e Ta toudLd Sev pémet va maiovv pe 1 cuokeun. O KaBaPLoUOS KL 1) GUVTIPNON ATIO
TOV XpNoTn Sev TIPETEL VA TIPAY LATOTIOLOVVTAL ATtd TTaSLd Xwpig emiBAeym.
« [IPOEIAOTIOIHZH: To Gvotypa A pwong 1 To Soxelo vepol Sev TPEMEL v avolyeTal
KOTA TN AgtTovpyia.
« [IPOEIAOTIOIHZH: AdBeTe TPO@UAAEELS WOTE VA ATIOPEVYETAL T SLAPPOT| VYPWV TTAV®
0TO KaAWS10.

« [IPOEIAOTIOIHZH: H ec@aApévn 1 akaTAAANAT xp1jomn Umopel va elvat emikivéuvn yia
TOV XP1|OTT KAL VO TIPOKAAEGEL {TULG 0TI CUCKELT). XPNOLUOTIOLELTE TN GUOKELT UOVO Y
TOUG OKOTIOVG IOV TIEPLYPAPOVTAL OTO TIAPOV €yXepidlo. H empdvela Tov Beppavtikon

otoelov TTapapével Bepun AGyw VTTOAELTTOUEVNG BEPUOTNTAG LETA TN XPTION).

* BeBawwbeite 6TL M TdO™ TOU NAEKTPLKOV SIKTVUOV AVTIOTOLYEL OTNV TAOT) IOV
AVAYPAPETAL GTNV TIVAKIS O XAPAKTNPLOTIKWV TNG GUGKEUTG KoL OTL TO QLG Elval
YEIWPEVO.

e MnV XpNOLLOTIOLEITE T GUOKELT TTAVW 1) KOVTA O€ NAEKTPLIKN 1} agpiov eoTia, o€
BEPUALVOUEVOUG (OUPVOUG 1] KOVTA GE YUUVT] PAGYQ, TIAV®W OE LOAAKEG ETIPAVELEG 1] OE
onueio 6Tov pTmopel va avatpatel, o€ eEWTEPIKOVS XWPOUG 1] € XWPOUGS U VPMAT
vypaoia.

e MnV KXAUTITETE T GUOKELT KATA TN AELTOLPYIA.

e Mnv a@nVeTe TOTE TN GUOKEUN XWPIG eTiPAeYN KT TN XP1)ON. ATOCUVSEGTE TNV ATIO
NV PO PEVUATOG OTAV OAOKAN PWOETE TN XP1ION TG 1] OTAV ATIOYWPEITE A6 TOV
XWpO.

o MnV eMYELPEITE VA EMOKEVAGETE TN GUOKEUT HOVOL 0aG. ETikolvwviioTe pe v
emionun Texvikn Ymootpién g Cecotec.



e 0 KaBAPLOPOG KL 1) GUVTIPNON TIPETEL VA TIPAYLATOTIOLOVVTAL CUUPWVA LLE TO TTOPOV
€YXEPL610. ATIEVEPYOTIOMOTE KL ATIOGUVSEGTE T1 CUOKEUT] TIPLV TN LETAKLVI|OETE 1) TNV
kaBapioerte.

o Mnv TAEVETE T1) GUOKELT| 0€ TTAUVTHPLO TILATWV.

e Asv avaAapBaveTtal kapio 0OV YIx TUXOV VALKESG TNULEG 1) TPAUUATIOUOUGS TTIOU
TPOKUTITOUV ATIO KAKT XPT)OT) 1] U1 CUUUOP@WOT)] LLE TO TTAPOV EYXELPLSLO.

1. EEAPTHMATA KAI MEPH
Ew. 1
1. Zovn 0£ppavong @Attlaviwyv
2.'Ev8ei&n micong
3. Mivakag eAéyxov
4. Baon otpEng 0Mknec @idtpov
5. MeTaAAkn oxapa
6. AloK0G 6UAAOYTG GTAYOV®OV
7. EcowTepkog 8i6k0G 6VAAOYIC 6TAYOV®WV
8. ®iAtpo 1 @irtlaviov
9. ®iAtpo 2 @Artl{aviwv
10. Onkn @idtpov (portafilter)
11. Aoxelo vepov
12. Kamdaki Soyeiov yGAQKTOG
13. PuOpiotg €080V YAAAKTOG
14. AlaKOTITNG A6 PAALOTNG S0XEIOV YAAAKTOG
15. TwAnvag doxeiov yadlaktog
16. X0vdeopog Soxeiov ydAaktog
17. Xtopmo €€080v yadaktog
18. Aoxeio yaAakTog
19. Baon doxeiov yaAaktog
20. KovtaAt oupmieong/SocopeéTpnong ka@e
[Mivaxag eAéyxov - Ewk. 2
A. Kovpmi evepyomoinong
B. Kovumi Espresso
C. Kovpmi Cappuccino
D. Kovprmi Latte
E. Mavopetpo mieong

YHMEIQXZH: Ta ypa@kd Tou TapovTog EYXELPLEI0L ATOTEAOVV OYXNUATIKEG
AVATIAPAOTACELS KL EVOEXETAL VA TV AVTIOTOLYOUV ATIOAUTA GTI CUCKELT).

2. ITIPIN AIIO TH XPHXH
* AQaLP£6TE T1) CUGKELVT KL OAX TX VAKX GUGKEVQAGLXG ATTO TO
KOUTL PVAGETE, E@OGOV TO EMOVUELTE, THV APYLKT) CUGKEVAGLX GE
aAc@AA{C HEPOG YL pEAAOVTIKY peTa@opd. Eav Tnv anoppipets,
AVAKVKAWOTE OAX T VAKX CULP®WVA LLE TIG TIPOPAETTOUEVES
Swadikaoisc.



e BefawwOzeite 0TI MEpAXpBavovTal OAx T EAPTHUATA KL OTL
BplokovTal 0€ KA KATAOTAON. L€ MEPITTWOT EAAeWYNG 1] {INuLag,
ETUKOWVWVNOTE aueca pe TNV enionun Teyvikn Yoot pEn ¢
Cecotec.
e [IAVveTe TO So)xEl0 VEPOU KL TO KATIAKL TOV, TO S0XEL0 YAAXKTOC
KOl TO KATIAKL TOV, TO KOUTAAL GUUTILESTG, TO @IATPO Kot T O1)kn
@IATPOV e YALapl veEPO KL PIKPY] TTOGOTNTA OVSETEPOV
QATOPPUTAVTIKOV TATWV. EEMAVVETE e KABapo vePO Kat
OTEYVWOTE.
e KaBapiote To epiBANIA TNG LY AVIG €SPresso Kol ToV 8ioKo
OVAAOYTG OTAYOV®WV UE T GXAPA TOV, XPT|CLUOTIOLWVTAG HOXAXKO,
VWO TV, KAL CTEYVWOTE OAQ TA PEPT).
[Tepleydpueva cvokevAGIaG
e Mnxavn espresso Power Espresso 20 Steel Pro Latte
* Ok @ATpov
e ®idtpo 1 @Attlaviov
e ®iAtpo 2 PArtavimy
* KoutdAL oupmieong/Socouétpnong kagé
* Aoxelo yaAakTog
e Eyxelpibio odnyuwv

3. AEITOYPTIA

1. Tepiote To Soxeio vepol koL TO S0)EL0 YAAXKTOG LE KPVO VEPO £wG
™v évdeltn MAX.

2. Xuv8£0TE TO PIG 0€ TIPL{a e KATAAANAN TAGT).

3. latiote To Kovpmi evepyomoinone. H evdeiktiki Avyvia 0a
avareL KaLn pnxavi espresso 0a EEKLVIoEL aUTOpATA TV
TpoBEpuavon. MOALG 0AokANpwOEl, OAa Ta Kovumld Oa Tapapeivouy
otalepa pwtiopéva. H tpodéppavon Stapkel mepimov 2 Aemta.

4. TomtoOetnotE £va @ALT{AVL KATW ATIO TO OTOMLO KAPE, OTPEYTE TO
OTOMLO YAAXKTOG KL KPATNOTE TTATUEVO TO kovuTi Latte ywa 3
Sevtepdrenta. A@note To {€6TO veEPO va TpEEeL yia tepimov 8
Ssvtepdlenta kat Tatote Eava to Latte yla va otapatiiosL ) por).
H Swadikacia auT) EMTPEMEL 6TO VEPO VU TIEPAGEL 6TV AVTALX KATA
TNV TPWTN XPNoN Kot KaBapileL TOUG GWANVEG.

MPOXOXH: Katd TNV Tp@TI) XP1)0T) 1] UNYAVY] EVEEXETAL VA TTAPAYEL
£évtovo 00puBo 1) va Soveitatl. AuTo eival QUGLOAOYIKO Yix avTAla
Ttieong 20 bar. XTI eOuEVES Xp1)6ELS 0 00puBog Oa elval kPO TEPOG.
MoavOopeTpo Tiieon G KapéE

H BeAdva Tou HavOUETPOU VTTOSEIKVUEL TNV TIlECT) EKYVALONG.

[6avikn {wvn Tiieong yia espresso

‘Otav, Katd Vv ekxVALoN, 1 BeAdva BpilokeTal o€ ool0dNTOTE oNpeio TG {wvng
€spresso, 0 espresso £xeL EKYVALOTEL LE TNV LOAVIKT TiieoT).

Zwvn xaunAng mieong
¢ E&v 1 Bedova BploKeTal KATW o6 TO EVPOG eSPresso, 1 EKYVALOT] TTPAYUATOTIOLEITAL UE



QVETAPKN TtiEo.

¢ Auto pumopel va cupfet dTav To vePd TEPVA TTOAD YPNYOPQ ATIO TOV AAEGUEVO KAPE, [E
OTOTEAEC PO AVETIAPKWG EKYUALGHEVO espresso, L8P, Le YN VT YEVOT Kol xwplg ETapkn
crema Kat dpwpa.

o [IIBavEG autTies: TOAD YOVTPO GAECUA, AVETIAPKTG TTOCOTNTA KAPE 0TO PIATPO,
QVETIAPKT G GUUTIEST 1] CUVSVAC OGS AUTWV.

Zwvn vYmAng Tieong

e EGv 1) Bedova Bploketal Tavw amd TO VP0G espresso, 1 eEKYUALOT TIPAYUATOTIOLEITAL UE
vmepBoAikn Tieon.

¢ Auté pumopel va oupfet dTav To vePO TEPVA TIOAD APy ATIO TOV XAEGUEVO KAPE, UE
OTOTEAEG PO UTIEPEKYXVALOUEVO, TIOAD TKOUPO KL TILKPO eSPresso, |LE aVOUOLOLoP @
crema.

o [II0avEG auties: oAV AemTO AAEC A, UTIEPPBOALKT TTOGOTNTA KAPE GTO QPIATPO,
uTEPBOALKT) GUUTIEDT] 1) CUVEUAGHOG QUTWV.

[Ipoetolpacia Cappuccino

1. TomoBetiote TO Soxelo yaAakTog ot BEom TOV, £QapuolovTag TO GTOULO GTNV OTY)
otn LA TAELPA TNG UNYAVTG, KAL EVEPYOTIONOTE TOV SLAKOTITN Ao@AALONG. O
avaPouv ot Auxvieg Twv koupumwyv Cappuccino kat Latte.

[TPOZOXH: Edv o Siakdmtng Sev Bploketal 6N B€0M ao@AALONG, OL AELTOVPYIES
Cappuccino kot Latte Sev eivat StaBéatpeg.

[TPOXOXH: I'epiote To Soxeio pe kpvo vepo (5-10 °C).

2. AxodovBnote ta Prpata s «Ipoetopaciog Espresso» yla va TomoBeToeTe TOV
Ka@é otn BNk @IATPOL Kol va T GUVEECETE TN UNxavH.

3. Tomobemote éva @ALT{AVL KATw atd TV Teploxn €£680u kaé kal Befatwbeite 6Tl
TO OTOWULO YAAXKTOG £(VUL OTPAUUEVO TIPOG TO ECWTEPLKO TOV PALIT VL0V,

4. Tlatnote pia @opda to Cappuccino yia pikpn moootnta. Katd v €080 Tou Ka@E, To
KouuTi Ba avapel pTAe.

5. Matote Vo popés to Cappuccino yia peyodtepn moodTnTa. To kouuTi Ba avael
TPA&cLvo.

6. H unxavn Ba Staveipel Tov Ka@e cOP@wva e TNV TIA0YT oag Kat Ba afrjoel
QUTOUATA TIG AUXVIEG TWV KOUUTILWV.

[Ipoetolpacia Espresso

1. Apaipéate TN 0K @IATPOL KoL Yep(oTE TO QIATPO PE AAETUEVO KAPE
XPNOLOTIOLWVTAG TO TTAPEXOUEVO KOUTAAL.

YYZTAZH: 7-9 gy povo @Atrt¢ave kat 13-15 g yia S1mAd. H mooomta pmopel va
SLaEPEL aVAAOY X JLE TIG TIPOTLUNOELG GG KL TOV TUTIO KOPE.

2. ZUUTILECTE OPOLOHOPPA TOV KAPE WOTE Vo Snpovpyn el emimedn kot Asia emupaveLla.
KaBapiote Tuxov umoAeippata ano to xeidog g O1kng.

3. TomoBetote ™ BNKN @IATPOL OTO EMAVW PEPOG TNG UNXAVNG HE Kivnon 45° TTpog ta
apLoTEPA KaL TIEPLOTPEYPTE TNV TPOG Ta SeELA pEXPL VA ac@adioel TIpEmel va elvat
KAOETT TTPOG TN UNYOVT] 1] EAXPPWS KEKALUEVT TIPOG T SEELA.

4. TomoBetote Ta TPOoDEPPATHEVA PALTAVIA KATW ATtO TN ONKN).

5. [latiote pia @opa to Espresso ya pikpn moocdtnta. To kovpumi Oa avael pmAe.

6. ITatnote V0 popég to Espresso yla peyartepn moodtnta. To kovuti O avael
TPA&cLvo.

7. H umyoavn Ba Staveipel Tov ka@e cOp@wva Pe TNV EMA0YT 0ag Kol Oa
OTIEVEPYOTIOU|OEL AUTOUATA TIG AVXVIES.

H yevom tou ka@é eEaptatal amd to £(6o¢ Touv KOKKOU, To KaBoupdioua, T @peokada,
TO TLAX0G AAEDTG, TNV TTOCOTNTA KAPE KAL TNV Tieon ovptieons. Pubuiote Toug
TUPAYOVTEG AUTOVG Evav KAOE Oopd PEXPL VA ETILTUXETE T1) YEVOT] IOV ETMOVUEITE.
[Ipoetolpacia Café Latte

1. AxoAovOnote Ta Tpla mpwTa Brjpata ¢ mpoetouaciog Cappuccino.

2. [Tatote pia @opa to Latte yia pkpr mooodmta. To kovpti B avapel umae.

3. [latnote 800 @opég To Latte yia peyaivtepn moootnta. To kovputi Oa avael



TpA&cvo.

4. H pnyovn Ba Slaveipel Tov Ka@E cOUPWVA LLE TNV ETIA0YT 00G Kol Ba
OTIEVEPYOTIOU|OEL AUTOUATA TIG AUXVIES.

THMEIQZH: I'a pikpr) TooOTNTA XP1OLUOTIOm0TE TO @iATpo 1 @Artlaviov Kot Yo
UEYAAN TTOGOTNTA TO PIATPO 2 @Atlaviwv. Kabapilete To 0TOULIO YAAAKTOG UETA ATTO
KkaBe xpnon.

PY®OMIZH IIOZOTHTAX ESPRESSO, CAPPUCCINO KAI LATTE

H pnyoavr) emTpETEL TNV TPOGAPUOYT| TNG TIOGOTNTAS OTLG SLAPOPES AELTOVPYIES.
PUBuom mocdtntag Espresso

1. Matote kAl kpatnote matnpévo to Espresso yla 3 dsuteporenta. H Avyvia Ba
avafoofnvel Tpacvn.

2. MMatote Eava to Espresso pia @opd (800 @opés yla emavapOBuion g Heyaing
Aettoupyiag) kot o kaés B apyioel va eEépyeTal.

3.'0tav €§eABeL ) emBuUN T TTOGATNTA, TTATNOTE {ava To Espresso. H unyavi 6a
EKTEPYPEL TPLO YN TIKA OTJUATO.

ZHMEIQZH: H amobnkevouevn moocdtnta Kage eivat 20-200 ml.

PUBuom mosdtntag Cappuccino

1. Kpatote matnpévo to Espresso yia 3 Seuteporemta pexpL va avafooBnveL Tpaova.
2. [latnote Cappuccino pia @opda (500 @opEg yia T neydAn Aettovpyia) kat B apyloet
va eEEPYETAL YAAQL

3.'0tav €§eABeL ) emBuuNT TOGOTNTA YAAaKTOG, TTatriote Eavda Cappuccino kot O«
apxloel va e€€pyeTal KaPEC.

4.'0tav €€€A0eL 1 emlOLUN T Tocd T KAWE, TTatroTe Eava Cappuccino. Oa akoveToUV
Tplo YN TIKG ofjuata.

PUBpom moocdtnTag Latte

1. Kpatote matnpévo to Espresso yia 3 Ssutepdemta.

2. [Tatnote Latte pia @opd (600 @opég yia ) peydAn Aettovpyia) kat Ba apyioel va
eEEépxeTaL YOAQL

3.'0tav €€eABeL 1 emBLUUN T TTOCOTNTA YAAaKTOG, TTaTioTe Eavd Latte kot Oa apyioel va
eEEPXETAL KAUPES.

4.'0tav €€€ABeL ) emBLUNTY TOCOTNTA KAPE, Tt oTE {ava Latte. Oa akovotolv Tpla
NXNTIKA O HOTA.

YHMEIQZH: H amobnkevopevn mocdtnta Kage eival 20-200 ml kat o xpdvog Stavourg
yaAaktog 6-60 evtepOAeTTAL.

ETava@opd TpoeMAEYHEVTG TTOGOTNTAG

[l emava@opd TG TTOGOTNTAG O€ OTOLASNTIOTE AELTOVPYIA, KPATNHOTE TIATNUEVA TA
Espresso kat Cappuccino ywa 5 Sevtepoienta. H unyoavr) Ba emiotpéPel oTig apyikég
TIPOETAEYUEVEG pLUBUITEL.

[Ipoeidomoinomn éAdewdmg vepov

Ta Espresso, Cappuccino kat Latte avafoafrvouv Tautdypova mpaciva.

1. l'epiote Eava to Soyeio vepol pe vepd oe Beppokpacia Swuatiov.

2. TomoBetote d8elo0 GALTIAVL KATW ATO TNV KEQPAAT EKYVALONG KL OTPEYTE TO OTOULO
YAAQKTOG TIPOG TO PALTAVL.

3. MatoTte éva amd ta Espresso, Cappuccino 1§ Latte. H unyavr 6a Staveipel (eatod vepod.
4.’0Tav OTAUATNGEL T POT), OL ECWTEPLIKOL CWANVES Exouv Yepioel kat kabaplotel. Ta
KouuTLa B avayouv Eava.

[TPOEIAOTIOIHZH: Mnv T TGETE KAVEVX KOUUTIL LETA TNV TIPOELSOTIOMON XAUNATS
oTaduNg vepol) xwpis va yepioete mpwta To doxeio.

Aettovpyia avapovig

H unxavn petaBaivel o€ Aettovpyia avapovig petd amo 15 Aentd adpdavelag. Ia
ETIOVAY PO LLOTIO M OT), TIATOTE TO KOUUTIL EVEPYOTIO(NOTG.



4. KAOGAPIXMOX KAI XYNTHPHXH

0 TaKTIKOG KAOapLopnog KoL 1 guvTIpNoN SLac@aAi{ovv TN 6woTi)
Asttovpyia, T BEATIOTN YEVGT) TOV KAQE, TN 6TABEPT) pon] KoL TNV
KOAT TIOLOTNTA A@POV YAAAKTOG.

Kabaplouds Soxeiov ydAaktog kot oTopiov

MeTa TV TTAPACKELT] POPNATOG LE YAAQ, UTIOPELTE lTE va amtoBnkevoeTe To Soxelo
padi pe To yaa oto Puyeio eite va kaBapioete mANpw to doxelo kat to otouo. To
oUOTNUX AWPLoPOV TIPETEL va KaBapileTal apéows petd amd Cappuccino 1 Latte, emeldn)
T UTTOAE(PHOTO YEAQKTOG UTTOPOVV VA PPAEOLV TO GUGTNUA KAL VA ETNPEACOUV TN
yevom 1 va Snpovpynoouvv SUCAPECT OGUT.

1. TomoBetnote peydro adelo PALT{AVL KATW aTO TO 0TOUL0 Kal Befatwbeite dTL
VTIAPXEL VEPO oTO Soxelo vepo.

2. ZTpEYTE TO GTOULO TIPOG TO PALTIAVL

3. Kpatnote matnuévo to Latte ywa 3 Ssuteporenta. Oa mapayBel (eotd vepd amd To
oTopLO.

4. 0 kUOKA0G SLapkel 35 SEVTEPOAETITA KAL OTAUATAE AVTOUATA.

5. EmavaddBete ta frjpata 1-4 eqv xpeldletal

6. To otopLo elval TAEov kKaBapo kal To Soxelo YaAakTog pmopel va amobnkevutel ato
Yuyelo.

Kabapiouds Soxeiov ydAaktog

1. TomoBetniote peydro adelo PALIT{AVL KATW ATO TO GTOLO.

2. Apaipéate to doxelo, amoppiPte To vTTOAOLTO YAAX KL YepioTE TO pPE KaBapd vepo.
3. ZTp£PTE TO OTOLO TIPOG TO ASELO PALTIAVL.

4. Kpamote matnuévo to Latte ywa 3 Sevteporenta. O kOkA0G Stapkel 35 SeutepdAemta.
5. Kpatiote matnuévo to Cappuccino yla 3 dsuteporemta. Oa mapayBel atuog yua 2
AETITA KL LETA O OTAUATIIOEL AUTOUATO.

6. Emavadafete ta frjpata 1-5 eav xpeldletal

7. ZEMAVVETE KoL TAVVETE OAQ T LEPT] TOU SOXEIOV KAL TOV KATIAKLOU [E CATIOVVL KAl
{010 vEPO. MV XPT1|OLUOTIOLEITE AELAVTIKA KABAPLOTIKA 1} GOUYYyapLa.

YHMEIQZH: To 8oxeio YGAQKTOG KOl TO KATIAKL TOU €(VOL KATAAANAQ YL TTAUVTI|PLO
TUATWV.

KaBaplopog 6Mnkng @Atpou kat @ATpwv

Awatnpeite ) Ok Kol Ta @ATpa KaBapd.

[TPOEIAOTIOIHZH: Agalpeite To ATpo povo 6Tav 1) BNKN EXEL KPUWOEL TIAT) PWG.

1. Apaipéate 10 @IATPO Kot TAVVETE TO UE (EGTO VEPO.

2. Eav mapovaoiaotolv pofAHaTa 6TNV TIApAoKeLT] kKa@E, fubiote To @idTpo o€
Bpaotd vepd yia 10 Aemttd kat EeMAVVETE Pe vepd Bpuong.

KaBaplopos ke@aAng ekyvAlong

Apaipeite TakTIKE T VTTOAEIPPATA AAEOUEVOU Ka@E e BoUpToa Kal {EaTO vePO.

1. TomoBetiote TN ONKN @IATPOL GTNV KEPAAT] XWP (G AAETUEVO KAPE.

2. TomoBemote A0 ATIAVL KATW ATIO TNV KEQAAN.

3. Matote 800 @opég To Espresso kot yepioTe To @ALT{AVL e vePO.

4. Apapéote tn OMKn kat kabapiote TNV pe 6TEYVO TTAVL.

[TPOEIAOTIOIHZH: Mnv amocuvapuoAoyEeiTe TNV KEQAAN ekyVUALoNG. Mmopel va
TpokANOel nuid kot Stappon.

Apardatwon

H pnxavn mpémel va a@oAatovetal, va KaBaplletal kol va eAEyyeTaL TEpLodika. Meta
atd 500 kKUKAOUG TAPACKELTG ELPAVICETAL TIPOELSOTION O APAAATWONG KAL TO KOUUTTL
evepyoTtoinong avaBooPrvel 5 popés. H mpoeldomoinon emaveppavietal oe kabe
€VEPYOTIOINOT UEXPL VAL EKTEAEOTEL 0 KUKAOG.

1. Tepiote T0o Soxelo e APAAATIKO Y UMy avES Ka@e (4 pépn vepd mpog 1 uépog
APAAXTIKOV) €wG To MAX.

[TPOXOXH: AkoAovBnote Kot TI§ 08MYieg ToL a@aAatikoV. EvaAdakTikd pmopel va



xpnowomomOei KiTpikd o0&V, o avaroyio 100 uépn vepod Tpog 3 PHeEPT KITPLKOU 0EE0g.

2. TomoBemote @ALITIAVL T KATAAANAO S0XE(0 OTN HETAAALKT] OXAPA KL KPATIOTE T
Cappuccino kot Latte tavtoxpova ywa 5 Seuteporenta. H apaidtwon Stapkel 6 Aettd
KOl OTOAUATA QUTOUATAL.

3. Emavaddafete péxpt va xpnoomoin0ei 6Ao to SidAvpa.

4. Emavaiafete m Stadikacio 600 akoun @opég povo pe KAOGAPO NEPO BPYZHE, ywpig
APOAATIKO.

[TPOZOXH: Ta pépn NG UMY VNG eSPresso Kol T EEAPTHUATA TNG SeV Elval KATAAANA
Yl TTAUVTIPLO TILATWV.

5. ANTIMETQIIIXH IPOBAHMATQN

H pnyxavi) 8gv Asttovpyel — Agv eivat evepyoTtompévn 1) To QLG Sev
glvat ovvdedepévo. Avon: ZuVE£0TE TO @PLG, TATI|GTE TO KOUUTIL
EVEPYOTOINOTGC KL BERALWOEITE OTL TA KOUUTILA AVABOUV UTIAE.

H mpila Sev £xeL peOpa — EALyETE TNV NAEKTPLKN EYKATAOTAOT).
Aev Byaivel ka@g amo ™ 0kn — To Soxeio vepoy elvat adecto:
Yepiote to. To Soxelo Sev €xeL TOTTOOETNOEL CWOTA: APALPEGTE KL
TomofeTNOTE TO oWoTA. H unyav) 8ev avtlel vepo: kpatnote
Tatnuévo to Latte ywx 3 sutepdrenta yia kUkAo kaBapiopov. To
@IATpo sivar @paypévo: KabaploTe TNV 0T HE Kap@itoa.

0 ka@£g Byaivet oAU apyd — oAV AETTTO GAEGLA: XPNOLULOTION|OTE
KataAAnAo Badbpo dAeonc. YepBoAlkOG KA@EG: XPGLUOTION)6TE TN
oWOoTN TTOGOTNTA. YTIEPBOALKY] CUUTILEGT): AGKNGTE LIKPOTEPT)
Svvaun. ®payuévo @idtpo: kabapiote Thv om.

0 ka@ég Byaivet moAv yprjyopa — oAV yovtpo aleopa:
XPNOUOTIOMNOTE KATAAANAO0 BaOuod dAsong. Alyog Ka@éc: TpocOEoTE
Alyo. AVETIAPKIG CUUTILEGT): CUNTILEGTE AlYO TTEPLGTOTEPO.

0 ka@£¢ eivat kpvog — H unxavr) 8gv £xeL tpobeppavOsei: apnote
{£0TO VEPO VU TIEPAGEL ATIO T1) UNXAVI] LE TO QIATPO TOTIOOETNUEVO
aAAA XWPIC KAPE TIPLV TAPACKEVAGETE TOV TIPWTO KAPE.

0 ka@£g elvatl ToAV advvapog — Xpnouomnoleite @idtpo 1
@Artlaviov: XpnopnoTomoTe @IATPo 2 @Attlavimv. Alyog aAeopévog
Ka@£c: avénote v moocotnta. [IoAv xovtpo dAeopa:
XPNOLOTIONOTE AETTTOTEPT AAEGT).

ZVOOWPEVETAL VEPO KATW amo TN pnyavi — To 8oxeio vepov Sev
£xeL ToTo0eTN 0l cWOTA: TOTIOOET6TE TO CWOTA. O 8ioKO0G
OVAAOY1G OTAYOV®WV £XEL YEULOEL: ASELAGTE KAL KABaploTE TOv.

0 Ka@£¢ 6TAleL Ao TO XEIAOG TNG BN KNG — YTEPPLOAKOC KAPEG:
XPNOUOTIOOTE T1) 6WOTI) TOGOTNTA. O KAPEC KOAAXEL 6TO
OTEYAVOTIOMTIKO Tapéufuopa: avamodoyvpiote T unyxoavi,
TEPLUEVETE VX KPUWOEL KaL KaBaplote @IATpo, 0k Kot ke@ain. H
01 kN Sev £xeL kAeloeL MANpwG: TiepLoTpEYte TN Aafn) Se€ldooTpoa
HEXPLVA atoBavOeite avtioTao).

Ta kovpmud Cappuccino kot Latte 8ev avafouv — To Soxeio
YaAaktog 8ev BplokeTal ot 0£on Tov: TotoOeTI)6TE TO. O



SLakOTTTNG A PAALONG SEV £XEL EVEPYOTIOMOEL: EVEPYOTION|GTE TOV.
Ta Espresso, Cappuccino kat Latte avafoofijvouv mpacwva — To
Soxeio vepov sival ad€10: YyEpNIoTE TO KAL TATOTE £va Ao Ta Tpia
KOUUTILA.

To ydAa 8ev a@pileLn 8ev Byaivel anod Tov cwAnva ag@piopot — To
YaAa 8ev elvat apkeTa KpUo: PUETE TO YAAX KAL TV KAVATA TIPLV
amo Cappuccino 1) Latte. 0 cwAnvag a@plopov lvat @paypévog:
akKoAovONoTe TIG 08N Yieg kabapilopov.

H moootnta Cappuccino 1 Latte Sta@épel kabe @opd — O cwANVAG
APPLENOV ELVAL PPAYUEVOG: AKOAOVONGTE TIG 08N YieC KaBapLlopov.
To 6TONL0 YAAXKTOG pupilel — YTIAPXEL GCTEPEOTTOUUEVO T
UTOAELMOMEVO YAAQ GTOVUG AY®WYOUG: aKOAOVONOTE TIG 081)Yieg
KaOapLopov.

6. TEXNIKEX ITPOAIATPA®EX

Kwd8wog tpoidovtoc: 01985

Mpoidv: Mnxavr) Espresso Power Espresso 20 Steel Pro Latte

Téon: 220-240 V

Tuxvotnta: 50-60 Hz

IoyVg: 1350 W

OLTeYVIKEG TTpOdSLaYpa@EC eVEEXETAL VA AAAAEOVY X WPIG
TPONYOUEVT] EL80TIOIN O Yix TN BEATIWOT) TNG TTOLOTNTAG TOV
TPOiOVTOGC.

Kataokevaleta otnv Kiva | Zxediaotnke oty lomavia

7. AIIOPPIVYH IMAAAIQN HAEKTPIKQN KAI HAEKTPONIKQN
YYXKEYQN

To cVBOAO VTIOSEIKVUEL OTL, GUUP®WVA LE TOUG LOXVOVTEG
KOVOVIGIOUG, TO TTPOIOV KAL/1 Ol U TAPLEG TIPETIEL VA
ATMOPPITITOVTAL X WPLOTA ATIO TA OLKLAKA ATOPPLLIATA. XTO TEAOG
™G Stapkelag {wi)g TOV TPOIOVTOC, oL
KUPEAEG/UTIATAPIEG/GVOOWPEVTEG TIPETEL VA ATIOLAKPUVOVTAL KAL
va tapadidovtal oe onpueio GVAAOYIG IOV £XEL OPLOTEL ATIO TIG
TOTIKEG APXEC.

Ol KATAVAAWTEG TPETIEL VA ETILKOLV®WVOUV LLE TLG TOTILKEC apX£C 1) TO
KOATAGTIA ALAVIKNG YL TTAT|POPOPLEG CXETIKA [LE TT) CWOTN
amoppun THAALOV GUOKEV®V KAL/1) HTIATAPLOV.

H t1)pnon TV Tapanave 08nyLwv cupBaAAEL 6TV TTPOGTAGLX TOV
mepLBaAriovTog.

8. TEXNIKH YIIOXTHPIZH KAI ETTYHXH

H Cecotec evOUVETAL £VAVTL TOV TEALKOU XPNOTH 1] KATAVAXA®TY YlX
K&0e éAAelim VIR PPWOTG IOV VPILOTATAL KATA TOV XPOVO
TAPAS001G TOV TIPOIOVTOGC, CULLP®VA [LE TOVUG OPOVG, TIG
TPOUTOOECELS KAL TIC TIPOOEGLIEG IOV TTPOBAETTOVTAL ATIO TNV
Loyvovoa vopoOeoia.

ZUVIOTATAL OL EMOKEVEG VA TIPAYLATOTIOLOVVTAL A0 £EE18IKEVLEVO
TPOCWTILKO.



Y& tepimTwon TPoLANUATOG 1) OTIOLXGSNTOTE ATOPLAC,
ETMKOWVWVNOTE HE TNV entionun Teyvikt) YmootipEn tn¢ Cecotec oto
+34 963 210 728.

9. [INEYMATIKA AIKAIQMATA

Ta SIKALWUATA TIVEVHATIKTG LELOKTNOLAG ETIL TV KEWUEV®V TOV
TaPOVTOoG eyxeLpLdiov aviikovv otnv CECOTEC INNOVACIONES, S.L.
Me emu@UAaén TavTog SIKAWNATOG.

To TepLeXONEVO TNG TAPOVGAG £KE00NG SEV EMTPEMETAL VA
avanapay0el, v 0Aw 1) €V HEPEL, VX ATTOONKEVTEL 0 cCVOTNN
AVAKTN GG, VX LETaS00£1 1] va StaveunOel pe omolodnmote péco
(MAEKTPOVIKO, HNYAVIKO, @WTOAVTLYPAPLKO, NX0YPAPNONG 1)
TAPOLLOL0) XWPILS TNV TponyoUpevy £€ykpilot tTng CECOTEC
INNOVACIONES, S.L.
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