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Mpeau aa u3non3gate ype/a, BUHarv npounTaiite npeaynpex-
JLeHuATa 3a 6esonacocr.

1. ONUCAHUE HAYPE[IA

A1. Kanak Ha pe3epBoap 3a Boja

A2. Pe3epBoap 3a Boja

A3. Y-Bo HarpaBaHe Ha yaLLKi

A4. Perynatop 3a napa

A5. CrpyitHuk 3a Tonna Boja/napa

A6. On/Off npeskniouBaten

A7. bnok 3a nHdy3ua

A8. TaBnuka 3a Kanku

A9. Nbxuua

A10. Urna nouncteane

A11. Tamnep

A12. NlenTa 33 uHAMKaumaA Ha TecT 3a 061La TBHPAOCT Ha BOAATA
A13. KaHa 32 MnAKo (camo 3a HAKou mopenu)
A14. Noptapuntbp

A15. OunTbp 2 yawm

A16. Ountbp 1 vawa

A17. OunTbp 3a Kade Ha Kancyam (He e BKNIOYeH)

1.1 KontponeH nanen

B1. koHa 3a cTyzeHa HanuTKa CbC CBETAMHEH UHAMKATOP
B2. WKoHa 3a napa cbC (BETNMHEH MHANKATOP

B3. VkoHa 3a ecnpeco CbC CBETAMHEH UHAKMKATOP

B4. 2 xWkoHa 3a ecnpeco CbC (BETANHEH MHAUKATOP

B5. (BeTNMHEH HAMKATOp 3a OTCTPAHABAHE Ha KOTNEH KaMbK

BaxwHo: AkcecoapuTe moraT fa Bapupat no Bug 1 6poii B 3a-
BICMMOCT OT Mofiena.

OnumoHanHu akcecoapy 3a NOYNCTBaHe, MPenopbYaHy oT npo-
3BOANTENA: 32 NOBeye MHPopmauma nocetete www.delonghi.
com.

2.MMbPBAYNOTPEBA

Mpean pa u3non3gare kademalunHata, BLTpeLIHUTe BEPUTY

Ha ypesa TpAbBa Aa ce u3nnakHar. lpoueaupaiite no cnefHua

HauMH:

+ U3muitTe n noacywere ¢ Tonna Boga (40-50°C) pesepso-
apa 3a Boga (A1+A2), nopraguntbpa (A14), puntbpa 1
yawa (A15), duntbpa 2 yawm (A16), urnata 3a noumncTea-
He (A10);

«  3mwitte 32 Hait-manko 30 MUHyTM ¢ Tonna Boda (40-
50°C) 1 canyH TaBiuKata 3a kankiu (A8), nbxuuata (A9) n
KaHuuKata 3a masko (A13);

+  Moyucrete Tamnepa (A11) ckbpna;

-+ 3BapeTe pe3epBoapa 3a BOAQ, KaTo ro U3bpnate Harope

(dur. 7).

- OTBOpeTE Kanaka Ha pe3epBoapa 3a Boda (A1) M HambHe-
Te pe3epBoapa 3a Bofa (A2) ¢ npAcHa nuTeiiHa Boda, kato
BHMMaBaTe fia He HazguwuTe HUBoTo MAX (dur. 2).

Mons, o6spHeme sHumanue: [pAcHata nuTeiiHa Boda e

3aabmKmnTenHa. He usnon3gaiite neHnuga (rasupawa) unm gec-

TUNMpaHa Bopa.

Baxno: Hukora He 3apelicTBaiite ypena 6e3 Boga B pe3epso-

apa 3a Boga unn 6e3 pesepBoapa.

. [loctaBete pesepBoapa 3a Boja 06paTHoO B ypena, Kato
HaTUCHETe NeK, 3a [ia OTBOPUTE KNanaHuTe, pasnosoxe-
HI Ha ABHOTO Ha pe3epBoapa.

- (BbpKeTe ypefia KbM KOHTAKTa 3a 3axpaHBaHe. Bknioue-
Te ypeAa upe3 HatuckaHe Ha 6ytoHa On/Off (A6) (¢ur. 3).

« (emnunHuTe nHavkatopy Cold brew (B1), Steam (B2), Espresso
(B3) v 2 x Espresso (B4) murar (nocnegoBarenHo Muraxe).

« Korato uHamkatopbT 3a napa (B2) octaa nocTosAHHO BKio-
UeH, YPe/bT € FOTOB 1 M3BbPLUMN LMK Ha U3MaKBaHe.



locTaBeTe KoHTeiiHep ¢ MUHUManeH kanauutet ot 500 ml
Mog CTpyiiHuKa 3a Tonna Boga/napa (AS).
3aBbpreTe perynatopa 3a napa (A4) Ha {5/;% nosuuma

(dur. 4).

/HankatopbT 3a napa (B2) mura 1 ypeanT n3sbpLLBa Ly-
Kb/l Ha n3nnakeaHe. M3xgbpnete Bogata Cnef onepauua-
Ta. ToBa € 3a 1 ce MPeyNCTy Bepurata 3a napa npeau Aa
Ce HanpaBM NAHa unu Aa ce 06paboTy ¢ napa MasKoTo.
V3uaKalite, foKaTO CBeTNMHHUTE MHAmMKatopu Espresso
(B3) n 2 x Espresso (B4) murar, cnes ToBa 3aBbpTeTe pe-
rynatopa 3a napa (A4) Ha nosuuua“O”.

113npa3Hete koHTeiiHepa. MHaukaTopbt 3a Cold brew (B1)
0(TaBa fja (BETM MOCTOAHHO, JOKATO WHAUKATOpUTE 3a
ecnpeco (B3), 2 mbtn ecnpeco (B4) n napa (B2) murar.
Moctasete nopraguntbpa (A14) Ha ypesa, kato noapas-
HUTe ApbXKaTa Ha noptaduntbpa ¢ “INSERT’, cneg ToBa
3aBbpTeTe ApbXKaTa HaAACHO, OKATO Ce MOAPaBHU C
no3uums “CLOSE” (¢ur. 5).

[ToctaBeTe KoHTeliHep noa noptaduntbpa (A14).

Korato unaukatopute Espresso (B3), 2 x Espresso (B4)
1 Steam (B2) cnpat a Murat 1 BCMUKI MHAMKATOPU Ha
KOHTPONHMA NaHen (C M3KNloyeHne Ha || B5) octaHar
BKIIOYEHN NOCTOAHHO, HaTUCHeTe MKoHaTa 2 X Espresso
(B4). Ypenwt nopasa Bopa ot nopropunTbpa. lMosTopete
Ta3| onepauua 5 muTu.

HanbnHete pesepsoapa 3a Boga ¢ nuTeiiHa Boja.

(era ypeasT e roToB 3a ynotpeba.

3. MMPUTOTBAHE HA ESPRESSO

Mons, 06vpHeme sHumanue: Ha Bcekn Tpu 1HM n3npasBaii-

Te pe3epBoapa 3a Boda (A2), u3nnakBaite 06CTOIHO 1 MbAIHeTe

OTHOBO C NPACHA NWTeliHa Boza.

«  Bkniouete ypena upe3 HatuckaHe Ha 6ytoHa On/Off (A6).
AKO ypeABT e B pexiM roTOBHOCT, HaTUCHETe NPOU3BONHA
nkoHa (B1, B2, B3 unu B4) Ha KoHTponHuA naHen.

« KoraTo BCMYKN CBETNMHHM WHAMKATOPU HA KOHTPONHMA
naHen (C U3KntoueHue Ha || B5) ocTaHaT moCToAHHO
BKIMOYEHM, YPEAT € roToB 3a ynotpeda.

(veemu 3a Gapmana: npenopbuBame Npeay NPUTOTBAHETO Ha

ecnpecoTo Aa 3arpeeTe yalllata/yaluuTe, Kato nocTasuTe nopradun-

Tbpa (A14) KbM ypeda ¢ noctaseH GuaTbp 3a vawm (A15 unn A16),

Ho 6e3 ja o6aBATe (MAAHO Kade, KaTo M3non3Bate Cblata vawa/

yalm, KOUTo Mo-KbCHO Lue GbAaT U3N0N3BaHN 3 NPUTOTBAHE Ha

ecnpeco, HatucHeTe ukoHata Ecnpeco (B3) v nyctere ropelua Boga B

yaluara/yawuTe, 3a fa rv 3arpeerte. ToBa Le 3nnakHe 1 YyuypuTe

3a kade 1 e cTabunu3upa TemnepaTypaTa npeam eKCTpakLuaTa.

« [ocrasete duntbpa 3a 2 vawn (A15) wam Guntbpa 1
yawa (A16) B noptaduntbpa (A14) (dur. 6).

'l‘;

2xEspresso

Espresso

« lpeay fa HambaHUTe GUATBPA CbC CMNAHO Kade, yBepeTe
Ce, Ye He a HaNMYHY 0CTaTbLM OT Kade BbB GUATHPA OT
MOCNeSHUA T, KOraTo CTe NPUroTBANM Kade.

HanbnHete u36paHua GuATHP CbC CMAAHO Kade, KaTo
u3nonsgare nbxuukata (A9). Ysepere ce, ue u3non3sare
$UHO cMUnaHe, cneunduuHo 3a ecnpeco.

« TpbCHeTe HAKONKO MbTH MOPTadUATBPA, 33 A pa3npefe-
nuTe Kaeto paBHOMEpHO BbB GunTbpa.

« HatucHete pewwmtenHo Hagony ¢ Tamnepa (A11). Ysepete
Ce, ye Kaeto e Ha MpenopbUMTENHOTO HIBO HA Ji03aTa
cnep nputnckane (¢ur. 7).




Moxe aa e Heobxoaumo Aa ce fobaBu Manko Kade. Mpa-
BUHOTO MPUTUCKAHE Ha CMAIAHOTO Kade e 0T CbLUeCTBEHO
3HayeHue 3a NpUroTBAHe Ha 06po ecnpeco. AKo HaTUCHe-
Te npeKaneHo CUHo, kadeTo Lue 6bae NpuroTeeHo 6aBHo
11 e 6bae CUHO. AKO HaTUCHeTe TBbp/e N1eKo, KadeTo Le
6bae npuroTBeHo 630 1 We Hbe cnabo.

« OtctpaHeTe u3nuwLHoTO Kade oT pbba Ha nopTadunTbpa u
nocTageTe nopragunTbpa KbM ypeaa (¢ur. 5).

« [loctaBeTe efHa v ABe YalLn BbPXy TaBUYKATA 3a KanKu
(A8) nop uyuypuTe Ha noptadunTHpa.

« Hatucnete nkoHara Espresso (B3) unm 2 x Espresso (B4). Ype-
AT NPOABAXABa Aa NPUroTBA KaGeTo U CNef NPUroTBAHe
aBTOMATMYHO cnupa. [lokaTto ypeLsT npuroTea Kade, n3m-
YaHeTo MoXe Aa Objie NpeKbCHATo BbB BCeKI eANH MOMEHT
upes3 HaTUCKaHe Ha MKOHATa, HaTUCHaTa NpeAy ToBa.

+3a ja oTCTpaHuTe NopTaduATbPA, 3aBbpTeTe ApbikKaTa
OTAACHO HaNnABO. 3a ia 36erHeTe NPbCKM, HUKOTA He (Ba-
nAiiTe NOpTadUATHPA, AOKATO ypeabT Be oLLe NpuroTsa
kade. BHary n3vakBaiite HAKONKO CeKyHAM CNIef NpUroT-
BAHETO.

Baxno: TemnepatypaTa Ha BOAATa Ce KOHTPONMPa No Bpeme

Ha Lienua NpoLec Ha NpUroTBAHe, 3a Aa Ce OCUTYpy HeilHaTa

CTabunHOCT NO Bpeme Ha a3aTa Ha ekcTpaKuna. Ypeasr pas-

nonara ¢ 3 TemnepaTtypu Ha uHgy3ua.

EdekTuBHO M3non3BaHata Temnepatypa Lue 3aBUCA 0BUKHO-

BEHO 0T BINAA Kade Ha 3bpHa 1 3nuyaHoTo: KadeTo Ha 3bpHa

PobycTa U31ckBa no-Hucka Temnepatypa, a 3bpHata apabuka -

10-BYCoKa TemnepaTypa. CbLLOTO BaXM 1 32 TBMHO U3NeYeHu-

Te 3bpHa, KOUTO M3MCKBAT MO-HIUCKI TeMNepaTypy, 1 3a (BeTNo

U3neyeHnTe 3bpHa, KOUTO M3MCKBAT CHOTBETHO MO-BUCOKM

TeMnepaTypu Ha NPUroTBAHe (3a NPOMAHA Ha TemnepaTypata

BUKTE HAaCTPOIIKaTa B MEHIOTO).

B KpaA Ha NpuUroTBAHETO MHANKATOPLT Ha HaTUCHATaTa Npea-

BapUTENIHO KOHA MUTa B NPOABIKEHUE HA 5 CeKYHAN. 3a fa

yBeNuuuTe KOMYECTBOTO Kade B YallaTa, HaTUCHeTe KOHATa

3a Kade, HaT1CHaTa NPeAV TOBA 3a XeNaHOTO BpeMe B paMKUTe

Ha 5 cekynam.

3.1Kak pa npurotBum Kade ecnpeco c kancynu ESE

« T[loctasete duntbpa 3a kancynu kade (A17) (He e BKio-
YeH, Npeznara ce 3a 3akynyBaHe Ha delonghi.com) B nop-
Taduntbpa (A14).

« T[loctaBete Kancynata BbB QUATBHPA, KaTto A MOCTaBuUTe
Bb3MOXHO Haii-LieHTpanHo. BuHaru cnepBaiite UHCTpYK-
LnTe Ha onakoBKaTa Ha GUATHP Ao03aTa Kade, 3a Aa A
MO3ULMOHMPaTE NPABUIHO BbPXY UATBPA.

«  T[loctasete noptaduntbpa B ypesa (¢ur. 5).

«+ [locTaBete yaluaTa noj uyuypute Ha nopTaduATHpA.

«  HatucHere ukoHara Espresso (B3).

« YpemwT npuCTBNBA KbM NMPUrOTBAHE Ha KadeTo U U3Thya-
HETO Cripa aBTOMATUYHO.

+3a ja oTCTpaHuUTe NopTaduATbPA, 3aBbpTeTe ApbikKaTa
0TAACHO HaNABO.

4, NPUTOTBAHE HA HAMUTKKU C MJIAKO WA HA
OCHOBATA HA PACTUTENHO MNAKO

« Bkniouete ypena upe3 HaTuckaHe Ha byToHa On/Off (A6).
AKO YpeABT e B PeXIM FOTOBHOCT, HaTUCHETE NPOU3BONHA
uKkoHa (B1, B2, B3 wnu B4) Ha KoHTponHNA naten.

+ Koraro BCIYKI CBETAMHHM WHAMKATOPU HA KOHTPOMHUA
nawen (c usknioyenme Ha I

I B5) ocTaHat noctosHHO
BKJIIOYEH, YPEABT € roToB 3a ynoTpeba.

+3a ;ia u3non3gare BUCOKN YallK 3 Kahe WIN CTbKNEHN
yaluu, u3BajeTe TaBluKaTa 3a 0TTuaHe (A8) u noctaBeTe
yaluwTe BbpXy TagaTa. (¢ur. 8).

«  [lpuroTeete Kade ecnpeco, KakTo e ONMCaHO B NPeAXOAHN-
Te pa3fienu, Kato n3non3Bate JOCTaTbYHO FoONIEMM YaLLn.

+  HambnHete kaHuuka (A13) ¢ npAcHO CTyAeHO MAAKO uu
pacTuTeNHu anTepHaTMBM Ha MAAKoTo. MnakoTo e ce
yBenuun obema cu o TpU MbTH. 3a oLLe No-NbTHA NAHA
TpAbBa a u3non3gare MAAKO Npy TemnepaTypa oOT Xna-
aunnuka (okono 5°C).

BaxHo: 3apbmxuTenHo e Ja M3non3sate MPACHO CTYEHO

MASIKO OT XnagunHuka (4- 6°C). Bunaru noctaBaiite kaHata B

XNafWNHIKa, KOraTo He A U3Mnosi3Bate.

« Hamucnere nkoHata Steam (napa) (B2). (BeTAMHHUAT UH-
Ankatop 3a Mapa (Steam) mura.
KoraTo MHAMKATOPBT CBETHE CTabWAHO, ypeabT e roToB Aa
NpUroTBY Napa.
Korato napara e rotoBa, npeau a 6be pasneHeHo Mns-
K0To, NoCTaBeTe Npa3eH KOHTeiiHep Nog CTpyitHuKa 3a To-
nna soga/napa (A5) u 3aBbpTeTe perynatopa 3a napa (A4)
Ha noauuma </ 3a Hakonko CeKYHAM, 32 [ OTCTpaHI-
Te BCAKAKbB Bb3/yX, OCTaHaN BbB Bepurata. 3aBbprere
perynatopa 3a napa (A4) Ha no3uuua“ O” u npogbmxete.

+  [loctaBete KaHaTa Mog CTpyiiHMKa 3a Tonna Boja/napa
(A5).

+  3apbpreTe perynatopa 3a napa (A4) B nosuuua {'}%"0;
YPeALT NPUCTHNBA KbM NPUrOTBAHETO Ha NAHa (dur. 9).

Baxxro: He TpabBa aa nyckate napa 3a noeye ot 60 cekyHAN.



BaxcHo: YBeperte ce, ye CTe 3aBbpTenn perynaropa 3a napa
[DOKpali.

/

$

3a pa  pasnenuTe
MAAKOTO, MO3ULMO-
HupaiiTe CTpyIHUKA

3azpvxTe  CTpyiHM-
ka 3a Tonna Boga/
napa B KOHTAKT ¢

Motonere cTpyitHyKa
3a Tonna Boja/napa
nof MOBbPXHOCTTA

Tonna Bona/napa MOBbPXHOCTTA, KaTo [ HA MAAKOTO, TOBa
Ha  NOBBPXHOCTTA | BHAMaBaTeé [a He | (b3laBa BUXbp B
Ha TeuHoctTa. ToBa u3nyckate  TBbpAe | TEYUHOCTTA.

(Me(Ba Bb3JyXa C | MHOMO Bb3ayX U 3a
MNAKOTO U Napa. Aa He (e 06pa3yBaT
NpeKaneHo  ronemu
MexypueTa.

« (nen Kato MNAKOTO e 3arpee [0 eaHata Temnepatypa
(nmeanHo 60°C) n enaHaTa NIBTHOCT Ha KaliMaka e AOCTUr-
HaTa, 3aBbpTeTe perynaropa 3a napa (A4) Ha nouuua“O".

«+ 3vakaiite napata a cnpe HambAHO, NPeAY Ja OTCTPaHU-
Te KaHaTa 33 MIAKO.

+  (unete pa3neHeHOTO MAAKO B YalluTe, CbAbpXKaLn
npeABapuUTeNHO NPUToTBEHOTO ecnpeco Kade. KanyunHo-
T € FOTOBO.

4.1 MouncTBaHe Ha CTpyilHUKA 3a Tonna Bopa/
napa (A5)

+ |13vakaitre cTpyitHuka 3a Tonna Boga/napa fa ce oxnaam.
Cnep BcAaka ynotpeba OTCTpaHeTe ¢ MeKa BNaxHa Kbpna
BCUUKM OCTATbLIM OT MAAIKO OT CTPYiiHUKa 3a Tonna Bopa/
napa. 3a nepdekTHO mouncTBaHe npenopbusame Eco
MultiClean: Toit ocurypaBa XurueHa upe3 npemaxBaHe Ha
MJIeYHHUTe NPOTEMHN 1 Ma3HUHU 1 MOXe fia Ce U3MoN3Ba
32 NOYMCTBAHE Ha LiANaTa MaLlUHa.

+ |13non3Baiite manko napa 3a no-AbA6OKO NouMCTBaHE:
3aBbpTeTe perynatopa 3a napa (A4) B nouums dﬁ%;% 3a
5-10 cekynan 1 cnep Toa 61130 2o nosuuma“O”.

« 33 pa ce nopabpxa nmo-gobpara M3non3eaemoct Ha
(TpyilHMKa 32 napa, npenopbyBame Aa U3non3Bate ur-
nata 3a nouncrate (A10) 3a Aa ce 0TBOPY OTBOPBT Ha
nio3arta (¢ur. 12).

Cveemu 3a 6apmana: lpenopbysa ce Aa ce U3M0N3Ba MbIHO-

MACNeHo MAAKO. BLHLIHWAT BUA 1 TeKCTypaTa Ha NAHaTa 3aB1-

CAT OT BUf}A HA U3N03BAHOTO KpaBe MAAKO U anTepHaTUBHO

MAAKO Ha pacTUTeNHa 0CHOBA.

lpenopbyunTenHo KoANYeCTBO 3a BCAKO KanyumnHo: 100/150 ml.

(nep, Kato pasneHuTe MAAKOTO, eNUMIHUPAIATE HeXenaHuTe

MeXypyeTa, KaTo 3aBbpTaTe IeKo KaHata.

BaxHo: 3a pa npurotuUTe NoBeye OT eAHO KamyyiHo, MbPBO

HanpaBeTe BCMUKM KadeTa, Clief TOBA HaKpas NpuUroTeeTe pas-

MEHEHOTO MAAKO 3a BCUYKM KanyymHo.

3a Aa n3nesete oT GyHKLVATA 3a Napa, 3aBbpTeTe perynaropa

3a napa (A4) Ha no3uuma “O” n HaTUCHETe HAKOA OT UKOHWTE;

B TO3W C1yyali CBETNMHHUTE UHANKaTopy Espresso (B3) n 2 x

Espresso (B4) murar, 3a ja nokaxat, ye perynatopbT 3a napa

TpA6Ba 1a 6bAe 3aTBOPEH 0THOBO (mo3uuua“O”).

5.MPUTOTBAHE HA COLD BREW

Mons, 06spHeme gHuUMaHue: npefy Aa NPUTroTBUTE HAMMUTKN

cold brew, n3npasHete pe3epsoapa 3a Boga (A2), u3nnakHete

06UHO 1 HaMbAHeTe 0THOBO C NPACHA NUTeliHa BOAA.

«  Bkniouete ypena upe3 Hatuckaxe Ha 6ytoHa On/Off (A6).
AKO ypeABT e B pexiM roTOBHOCT, HaTUCHETe NPOU3BOHA
nkowa (B1, B2, B3 wnn B4) Ha KoHTponHua naten.

+ 3a ja u3non3gate BUCOKA UMM (THKNEHA yalla, U3BageTe
TaBUuKaTa 3a Kanku (A8) 1 nocTaBeTe yaluaTa BbpXy TaBata.

+ JlobaBeTe HAKONKO KyOueTa fief B YaLuaTa.

« [loctasete ¢untbp 3a 2 yaww (A15) B nopraguntbpa
(A14) (¢ur. 8) (moxe aa ce unon3sa GuaTbp 3a 1 yawwa,
KaTo NPOMeHUTe AbXMHaTa Ha HanUTKaTa).

+  Hanbnnete GuaTbpa 3a yatwm CbC CMAAHO Kade ¢ nomo-
LT Ha ibxuuata (A9) (Buxte naparpad "MpurotBaHe Ha
ecnpeco”) v 3akauete nopraduaTbpa KbM ypeda (¢ur. 5).

« T[loctaBete yalwara nog uyyypa Ha noptaduntobpa (¢ur. 10).

« Hatucnete Cold brew (B1) 1 u3vakaiite npuroTBAHeTo Aa
Cnpe aBTOMaTnyHo (0KONO 5 MUHYTH).
+ (Cold brew e rotoa.



6. MPOrPAMMPAHE HA KONWYECTBOTO KAOE B

YALUATA

8 MEHI0 HACTPOI KM

YpeaT e HacTpoeH no noapasbupaHe aBTOMATUYHO Aa Npu-
TOTBA CTaHAAPTHIN KONMYECTBA. 33 MPOMAHA Ha KONMYECTBOTO,
MPOLEAMPAIATE N0 CIEAHNSA HAUNH:

HatucHere ukoHuTe Espresso (B3), 2 x Espresso (B4) unu Cold
brew (B1) u 3appbxTe 3a noHe 10 cekyHaw, fokaTo CBeT-
NIMHHUAT UHAVKATOP, CbOTBETCTBALL Ha XeNlaHaTa HanuTka
3an0yBa J1a MMra, yKa3Bailkil Ue MaLLMHATa e B PeXxuM npo-
rpamupaHe; ypeasT U3aasa 3ByKoB curHan (6uiin).

YpenbT 3a npuroTBAHe Ha Kade 3anousa Jia nycka kade.
Korato e J0CTUrHaTo XenaHoto KOAMYecTBo, HaTUCHeTe
0THOBO UKoHuTe Espresso (B3), 2 x Espresso (B4) unu Cold
brew (B1): KonuuectBOTO € Nporpamupato.

Konuuecrso,
Konuuectso no
noAnexawlo Ha
noppasbupane
nporpammpasxe
; 35 ml or==15ml
10 == 90ml
Espresso
\ o ot = 30ml
v 70mi 10 = 180ml
2xEspresso
' ot == 80ml
7 150 ml
e [0 == 180ml
Cold Brew

3a 1 ce BbpHeTe KbM KonuuecTBata no nopasbupatxe, BuxTe
UHCTPYKUuuTe B paspen (ToiiHoCTY No nogpasbupaxe.

7.NPUTOTBAHE HA TOMJIA BOAA

.

BkntoueTe ypena upe3 HatuckaHe Ha 6ytoHa On/Off (A6).
AKo ypeabT e B pexum roTOBHOCT, HaTUCHETe NPON3BONHA
1KoHa (B1, B2, B3 unu B4) Ha KoHTponHuA naxen.

Korato BcnuKi CBETAMHHM WHAWKATOPU Ha KOHTPOMHUA
nawen (c uskniodenne Ha |5l BS) ocramar noctosuHo
BKJTIOYEHN, YPeABT € roToB 3a ynoTpe6a.

3a fa u3non3sate BUCOKM Yalll 33 Kade uanm CTbKAeHN
yaluw, U3BajeTe TaBNYKaTa 3a 0TTMYaHe (A8) 1 nocTasete
yaluTe BbPXY TaBaTa.

lloctaseTe yawwarta nop CTpyitHMKa 3a Tonna Boga/napa (AS).
3aBbprere perynatopa 3a napa (A4) Ha S/ nosuyms.
Tonnata BoAia Ce NoZaBa 0T CTPyiiHUKa 3a ToNNa Boja/mapa.
3a pa u3neseTe oT dyHKLMATA 32 TONAA BOLQ, 3aBbpTeTe pery-
naropa 3a napa (A4) Ha nouuma“ O i HaTUCHETe HAKOA OT
WKOHWTE; B TO31 Cyuail CBETNMHHWTE UHAuKaTopu Espresso
(B3) n 2 x Espresso (B4) murar, 3a a nokaxar, ye perynatopsr
3anapa TpA6Ba Aa 6bze 3aTBOpeH 0THOBO (o3uuma“O”).

BaxHo: He Tpa6Ba Ja myckare Tonna Boga 3a noeye ot 60 cekyHAu.

JlocTb 10 MeHI0: 33 /1 BNE3eTe B MEHKOTO C HACTPOMKHA,
HaTucHeTe ukoHute Steam (B2) u 2 x Espresso (B4) u 3a-
ApbKTe NoHe 10 CeKyHAM, LOKATO CBETAMHHUTE MHANKATO-
pu Espresso (B3), 2 x Espresso (B4) u Steam (B2) 3anouHat
[ Murar v ceTnHHUA unaukatop Cold brew (B1) octane
MOCTOAHHO BKIOYEH.

/136epeTe HacTpoiikata, KOATO LLe perynupare:

(voTBeT-

cTBala
HaCTpoiKa

Hatuchere, 3a
nausbepere
HacTpoiikara

Hatucnere, 3a
fia npomeHuTe
HacTpoiiKaTta

Temnepatypa
Ha npuroTeAHe
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« 3xog o meHIoTO: Cnep 15 ceKyHAM HEAKTUBHOCT MaLLu-
HaTa aBTOMATUYHO U3MU3a OT MEHIOTO C HACTPOIKN 1 e
TOTOBA 3 ynoTpeda.

BaxHo: (BETNUHHUAT MHAMKATOP 0CTaBa NOCTOAHHO BKIIOYEH,

KOETO M0Ka3Ba TeKyLIaTa HacTpoiiKa, a MUTALLMAT UHAMKATOP

M0Ka3Ba HaNyHNTE HACTPOIKM.

8.1 CroiiHocTH no nogpas6upane

+ 3a[jaBneseTte B MEHKOTO C HACTPOIKM, HAaTUCHETE KOHNTE
Steam (B2) u 2 x Espresso (B4) u 3aapbxTe noHe 10 cekyH-
.

«  Hamucete ukonara Cold brew (B1).

« HatucHere nkoHara 2 x Espresso (B4).

« (BetnuHHuTe MHANKaTOpU Espresso (B3), 2 x Espresso (B4)
1 Steam (B2) 3anouBat fa murat eHoBpeMeHHo, 3a fAa
NOTBBPAAT, Ye MbPBOHAYNHUTE HACTPOITKM Ca Bb3CTaHO-
BEH.

+ KoraTo BCUYKM CBETAMHHI MHAMKATOPU HA KOHTPOMHUA
naHen (C u3KNioyeHue Ha B5) 0CTaHaT NocToAHHO BKNioye-
H, ypejibT € FOTOB 3a ynoTpeba.

8.2 (ratucTuKa Ha notpebutenure

« 3ajjaBne3eTe B MEHIOTO C HACTPOITKY, HATUCHETE NKOHUTE
Steam (B2) u 2 x Espresso (B4) u 3anpbxTe nowe 10 cekyH-
an.

«  Hamucnete nkonara Cold brew (B1).

+ HatucHere ukoHara Espresso (B3).

+ BcuuKku CBETNMHHN MHAMKATOPY Ha KOHTPONHMA NaHen (C
U3KIIoYeHMe Ha B5) murar.

«  |13Bepete HeobxopumuTe CTaTUCTYECKM [aHHM, Kato
HaTUCHeTe efiHa OT YETUPUTE KOHM, KaKTO € M0Ka3aHo B

(BeTAMHEH MHANKaTOP bpoit onepauum
Steam 100-999
Espresso 1000-2999
2xEspresso 3000-5999
Cold Brew 6000-10999
[ >11000

8.3 AKycTMYeH cMrHan akTUBMpaHe/AeakTUBMUpaHe

+ 3a [a Bne3eTe B MEHIOTO C HACTPOITKM, HATUCHETE MKOHUTE
Steam (B2) n 2 x Espresso (B4) u 3appbxTe noHe 10 cekyHam.

- Hatucxete ukowara Cold brew (B1).

+  Hatuchere nkoHara Steam (B2).

+ Hatucnete nkoHata Espresso (B3), 3a pa akTuBmpare akyc-
TUYHUA CATHaN 11 MKoHaTa 2 X Espresso (B4), 3a na peakTu-
BlpaTe.

8.4 3mepBaHe Ha TEbPAOCT Ha BoAaTa
(BET/MHHMAT MHANKATOP |:3 (B5) ce BKnoYBa Ha Heobxoau-
MOTO OTCTPaHABAHE Ha KOT/EH KaMbK e[y MpeABapuTenHo
onpezeneH nepuoz Ha paboTa, KOeTo 3aBUCK OT HACTpoiikaTa 3a
TBbPAOCT Ha BOAATA. YpebT MoXe Aa 6bae nporpamupaH u B
3aBUCUMOCT OT Je/CTBUTENHATA TBBPAOCT Ha JIOKASHOTO BOZJO-
cHabaABaHe, KaTo B TO31 CNIyyail MoXe Aa ce Hanara no-paaKo
OTCTPaHSABAHE Ha KOT/IEH KaMbK.
- |I3BajeTe 0T OMaKoBKaTa MHAMKATOPHATA SIEHTa 3a TBbp-
JI0CT Ha BofjaTa mOIT—— (A12).
- T[loToneTe xapTveHaTa NieHTa HambHO B Yalla C BOAA 3a
€/1Ha CeKyHAa.

CNlefiBalyaTa Tabnmua:
- |I3BapeTe xapTueHaTa NieHTa 0T BoJaTa U pasknatete feko.
NKoHu JlaHHu Cneg okono MuHyTa ce obpasysar 1, 2, 3 i 4 yepBeHn
— KBafpaTa, B 3aBUCUMOCT OT TBbPAOCTTA Ha BofaTa:
\ 4 061 6poii ecnpeco (eAUHNYHO U ABOIHO) PesynTar ot Tecra 3a "
uBO
Espresso TBbPAOCT Ha BojaTa
s — [ ] 1 MeKa Bojia
o ) .
N | 001y 6poii LMKNI Ha OTCTP. Ha KOTNEH KaMbK
axEopresso [ ] | 2 (pefiHo TBbp/A BoAa
O
3] 1 [ 3 TBbPAA WM MHOTO TBHPAA
,7 061 6poii Tonna Boga/napa EEEE BOAa
Steam
= 9. MOYUCTBAHE
BaxHo: ﬂ,OKaTO noyncTBate, HUKOra He noTanAnTe MalluHaTa BbB
Oﬁm 6p017| C0|d brew BOAa. ToBa e enekTpuyeckn ypen. ﬂpenw noAApBXKKa UK NoYNCTBaHe
i Ha ypefia, U3KJIOUeTe ro, U3KJIIUETE KOHTAKTA OT M1aBHUA KOHTAKT U
o mr 13yYaKailTe Ja ce oxnagn.
old Brew

« (BETAUHHUAT MHIMKATOP 0CTABa BKIKOYEH B MPOAbIKE-
Hile Ha 5 CeKyHay, 3a 2 noKaxe 6poA Ha onepavumte
CbMACHO ClieHaTa Tabnuua:

He u3non3Baiite pasTBoputenu, aﬁpaBMBHM npenapatii uin ankoxon 3a
noyncTBaHe Ha ypefa.

HuTo eauH 0T KOMNOHeHTUTe U NPUHALNEXHOCTUTE HE MOXe Aa ce
Mue CbA0MUANHA MaLLKHa.

He n3non3gaiite MeTanHu npeameTw, 3a Aa OTCTpaHABaTe AENO03nTH



NI OCTaTbLY OT Kade, Thil KaTo Te MOraT Ja HaApacKar MeTaHu Wi

N1aCTMACOBY MOBBPXHOCTH.

AKo ypenibT He ce U3M0/13Ba 3a NOBEYe OT efiHa CeAMULA, NPeaM Aa A

113M10N13BaTe OTHOBO, TOPELLO NpenopbuBame Aa A BKAUUTE U Aa U3-

BbpLUUTE LMK HA M3MMaKBaHe.

(negHuTe YacTv Ha ypepa TpAGBa Aa Ce MOYMCTBAT M MOACYWABAT

peLioBHO:

+  BaHWYKa 3a cbbupaHe Ha kanku (A8): BaHnukata 3a cbbupa-
He Ha KanKi1 pa3noniara ¢ niaBaLy MHANKATop (C YepBeH UBAT) 3a
KONNYeCTBOTO Ha BoAaTa B HeA. Mpefn MHAMKATOPBT Aa U3ne3e oT
peLueTKaTa Ha yaluaTa, TaBaTa 3a oTTyaHe (A8) TpAbBa Aa bbae
13Mpa3HeHa M NOYNCTeHa, B NPOTUBEH CNlyyail BOZATa MOXe Ja
nperiee Mo pb6a 1 1a NOBPeAM ypeaa, NOBbPXHOCTTA, BbXY Kosi-
TO € M0CTaBEeH WM OKOHATa 30Ha.

OTCTpaHeTe TaBUYKaTa 3a Kanki, U3cuneTe BOAaTa U MouucTete
TaBMYKaTa C Kbpna, NoAcyLLeTe v A CrnobeTe 0THOBO J0KaTo uyeTe
‘paKBaHe’

«  Guntop vawn (A15), (A16): (nea kato u3nonsgare ypena,
BIIHAT U3NaKBaiiTe GUATUTE oA 06UIHO KONMYECTBO Teualla
Bof1a. V13BajieTe nephopupanmna GuaTbp, Kato U3Lbpnate e3nye-
TO U U3NNaKHeTe QUATPHTE MOJ Tevalla BoAa.

YBepere ce, ye 0TBOPUTE He Ca OMOKMpaHH. AKO e Heobxoanumo
N BEAHDX MeCeyHo, nouncTaaitte curna (¢ur. 11). U36bpuerte
CKbpna.

MNocTaseTe 0THOBO NepopupaHns GUATHP B HETOBOTO FHE3A0 U
HaTuUCHeTe AOKpali.

«  ycrpoiictBo 3a uHdysua (A7): Cnen Bcako npuroTBaHe Ha 200
kadeta, u3nnaksaiite yCTpoCTBOTO 3a MHGY31A KaTo NycHeTe Aa
n3teye okono 0,5 | BoAa 0T yCTPOCTBOTO 3 MHPY3UA (HaTUCHETe
1KoHata 2 x Espresso 6e3 Aa u3nonssate cMaaHo Kade).

+  MmoyucTBaHe Ha pesepBoapa 3a Bopa (A2): [lepuopnuHo
(oKono BeAHDX CEAMMYHO) MOUMCTBAIATe pe3epBoapa 3a BoAa
(A2). Coluo TaKa, BUHATK KOraTo CMeHATe GuTbpa 3a OMeKoTa-
BaHe Ha B0/Ja (aKo e HannyeH).

/13npa3Here pe3epBoapa 3a Boga 1 nounctete ¢ Tonna Boaa (40-
50°C npubn.), Kato u36BpLUETE, aKo € He0OXOAMMO, C UNCTa, He-
abpasuBHa kbpna. l3nnakHeTe u3uano nop Teyalua Boa.
HanbnHete pe3epBoapa 3a Boja ¢ NpAcHa NuTeliHa BOAA 10 HUBO
MAX 1 ro BbpHeTe B MaluMHaTa.

«  CTPYAHUK 3a Tonna Bopa/napa (A5): Cnen Bcaka ynotpeba
0TCTPaHeTe C MeKa BMaXkHa Kbpna BCUYKM OCTaTbLM OT MAAKO OT
CTpyiiHIKa 33 Tonna Boga/napa. 3aBbpTeTe perynatopa 3a napa
(A4) Ha Z;% no3nuua. YpedT 0CTaBA BOAA 0T CTPYIHIKA 33
Tonna Boga/napa.

/13uakaiiTe cTpyiiHuKa 3a Tonna Bojia/napa Aa ce 0XNazy 1 0TBo-
peTe 0TBOpa Ha Ato3aTa ¢ urnata 3a nouncreare (A10) (¢ur. 12).

9.1 U3KniouBaHe 3a no-AbAru nepunoaun ot Bpeme
(noBeue ot 3-4 gHun)

AKo MalLvHaTa HAMA Jia ce 3NoN3Ba 3a OnpefienieH Nepuog oT Bpeme

(Hanp. BaKaHLMM, NEPUOAN HA OTCHCTBUE), U3NPA3HETE U MOUNCTETe

TaBaTa 3a 0TTUYaHe 1 pe3epBoapa 3a BOAA.

BaxxHo: KoraTo BKMouuTe MaluMHaTa 0THOBO, MOYUCTETe pe3epBoapa

32 BO1a, KaKTO e OnKcaHo no-rope (BUXK "NouncTBaHe Ha peepBoap 3a

BoJa").

HanbnHere pe3epBoapa 3a BoAa U NpeAy Aa NPUroTBUTE KakBaTo v Aa

€ HanuTKa, U3BbpLUETe 3 LMKBNA HA U3NNaKBaHe: BCeKU MbT MycKaiiTe

KpaTbK N0TOK BoAA Npe3 ypeaa 3a ukdysua (A7).

10. OTCTP. KOTJIEH KAMBK

Mpenu ynotpeba npoueTeTe MHCTPYKLMUTE U ETUKETA HA ONAKOBKATa Ha

npenapara 3a KOTieH KaMbK.

BaxHo e Aa u3non3gate camo npenapat NpoTUB KOTMEH KaMbK Ha

De’Longhi (npegnara ce 3a npopax6a Ha delonghi.com). M3non3sanxe-

TO Ha HEMOAXOAALL Mpenapar 3a KOTAeH KaMbK W/ HenpaBuinHoTo

OTCTPaHABaHE Ha KOTJIEH KaMbK MOXe J1a 0BEJE 10 HEM3NPaBHOCTH,

KOUTO He ca 06XBaHaTI OT rapaHLMATa Ha NPOM3BOANTENA.

llpenapatbr 3a OTCTPaHABAHE Ha KOTEH KaMbK MOXe fa MoBpeau

LennKaTHUTe NOBbPXHOCTU. AKO NPOAYKTBT CyuaiiHo ce pasnee, noa-

CylweTe He3abaBHO. .

« OTcTpaHeTe KOTNEHUA KaMbK Ha ypefa, KOrato MHAMKATopbT ||
(B5) cBeTHe. Bpeme Ha WMKbIA 3a OTCTPaHABAHE Ha KOT/IEH Ka-
MbK: 0K0N10 30 MUHYTH.

«  W3Bagete u n3npasHete TaBata 3a kanki (A8), cnep koeto A no-
(TaBeTe 0THOBO B ypepa.

+  W3npa3Hete pe3epBoapa 3a Boaa (A2) (ako e HannyeH, 0TcTpaHe-
Te UATHPA 33 OMEKOTABAHE Ha BOAa).

« (unee npen. 3a OTCTP. Ha KOT/. KaMbK B pe3epBoapa 3a Bofa.
[Jloenete Boa ao HuBo MAX. Cera noctaBeTe 0THOBO pe3epBoapa
3aB0fa B ypesa.

«  YBepere ce, ye nopragunTbpbT (A14) He e 3aKaueH U nocTageTe
Cbfl NOA YCTPOACTBOTO 3a Tonna uHy3ua (A7) u cTpyiiHuKa 3a
Tonna Boga/napa (A5).

«  Hatucuete n 3agpbxte HatucHatin Steam (B2) u 2 x Espresso (B4)
3a 10 cekyHam.

«  (BetnuHHUTe nHAMKaTopu Espresso (B3), 2 x Espresso (B4) u
Steam (B2) murar.

« Hatucxete nkonata Cold brew(B1).

«  3aBbprete perynatopa 3a na‘)a (A4) Ha @%00 no3uuua.

«  (BeTIMHHUTE MHANKATOPY |3:. (B5) n Steam (B2) murar.




-+ [lporpamara 3a oTCTpaHsiBaHe Ha KOTNIEH KaMbK ce CTapTiipa u
TEYHOCTTa 33 OTCTPAHABAHE Ha KOTNEH KaMbK M3Thya oT CTpyil-
HUKa 3a Tomna Boga/mapa (AS) u ycTpoiicTBOTO 3a MHGy3UA
(A7). Tiporpamara 3a 0TCTpaHABaHe Ha KOT/IEH KaMbK Npemaxsa
BapOBYUKOBNUTE OTNAraHus OT BBTPELIHOCTTA Ha ypefa, KaTo aB-
TOMATUYHO U3BBPLUBA CEPUA OT M3MAKBAHUA W May3u, AOKATO
pe3epB0apbT 3a BOZA Ce M3NpasH.

BaxHo: Mo Bpeme Ha OTCTPaHABAHE Ha KOT/EH KaMbK, 3a a NOYMCTUTE

YCTPOIACTBOTO 32 MHGY3WA, 3aTBApAIiTe perynatopa 3a napa oT Bpeme Ha

BpeMme, 3a 1a AOCTaBATE MaK KOMYECTBA NPENapaT 3a 0TCTpaHABaHe

Ha KOT/IeH KaMbK 0T 13X0Za 3a Kade.

+ TlpUroTBAHETO CNUPa U CBETAUHHMTE MHANKATOPH || (B5) u Steam
(B2) cnwpat ga murar; || BeTNNHHMTE UHANKaTopu (BS) u Cold
brew (B2) ocTaBaT NOCTOAHHO BKAIOYEH.

«  W3nnakHete 1 HambAHeTe pe3epBoapa 3a Boga A0 HUBO MAX ¢
npACHa BO/iA ¥ U3Npa3HeTe Cbjla, U3M0N3BaH 3a CbOMpaHe Ha pas-
TBOPA 32 OTCTPaHABAHE Ha KOT/IEH KaMbK 1 T0 3aMeHeTe C Npa3eH.

+ Hamucwete nkonata Cold brew (B1), 3a aa craptipate uMkbna Ha
13nnakBaHe; || (B5) u cetnuHHmTe nHAnkatopu Cold brew (B2)
MUrar.

12. NOACHEHWE HA CBETNINHHWUTE NHAUKATOPU

+ Korato npouectT Ha u3nnakBaHe MpUKoUM, OTCTP. Ha KOTII. Ka-
MbK € 3aBbPLLEHO 1 CBETMHHUTE MHAMKaTopy Espresso (B3) n 2 x
Espresso (B4) murar, 3a sa nokasar, ue perynatopT 3a napa Tpa6Ba
712 6b/ie 3aTBOpeH (no3uuma“o”).

+  3aBbprete perynatopa 3a napa (A4) Ha“o” nosuuna

+ Korato BcuuKM CBETAMHHY WHAVKATOPU Ha KOHTPONHUA NaKen (¢
ukmovevte a [+ BS5) ocTaHaT MOCTOAHHO BKMIOYEHMN, ypesbT e
roTOB 32 ynoTpe6a.

Mons, o6BpHeme eHumarue: lo Bpeme Ha LKA Ha U3NNaKBaHe,

3 /1a MoYCTUTe ypesa 3a MHQy3s, 3aTBapaiiTe perynatopa 3a napa ot

BpeMe Ha BpeMme, 3a J1a 0CTaBATe Ma/Kil KONMYecTBa BOAA OT JH03uTe

3a Kade.

11. TEXHUYECKW AHHU

Bonax: 220-240V~ 50-60 Hz
AbcopbupaHa MoLLHOCT: 1450W
MakcumaneH KanauuTet Ha pe3epBoap 3a Boja: 1,11
Pasmep LLxIxB: 149x330x305 mm
Terno: 4,2kg

CBeTNUHHU MHAMKATOPN MoAcHeHne

(BeTnMHHUTE MHANKaTOpU Espresso (B3), 2 x
Espresso (B4) u Steam (B2) murar.

YpenvT 3arpABa, 3a 1a NPUroTBM Kade.

BCUUKW CBETAMHHIN MHZMKATOP HA KOHTPON-
Wit nanen (c uskniouenne Ha [ BS) ocrasar
NOCTOSHHO BKII0YEHI.

YpeanT e roToB 3a NPUroTBAHE Ha Kade.

(BeTnMHHMTE MHANKaTOpU Espresso (B3), 2 x
Espresso (B4) u Steam (B2) murat 3a 3 cekyHau.

HanbnHete pe3epBoapa 3a Bopa (A2) 2o HuBo MAX.

|Mapa (B2) cBETAUHHMAT MHAMKATOP MUra.

Ypenr ce 3arpABa 10 0CTaBAHE Ha napa

(BETAMHHMAT MHAMKaTOp 3a napa (B2) octaBa
MOCTOAHHO BKJTHOYEH.

Ako npeau ToBa e 6una HaTMCHa-
Ta UKOHaTa 3a napa (B2): mawm-
HaTa e roT0Ba Aa NpUroTBA napa.

MocTaBeTe KaHMuKaTta C NPACHO CTYAEHO MNA-
KO MoA CTpyitHMKa 3a ropelua Boga/napa (AS),
3aBbpTeTe perynaropa 3a napa (A4) Ha dﬁ%"o
no3uLmaA; ypeabT 3anoyBa Aa MpUroTBA NAHa
(. nap. 4 “MpuroTBAHE Ha HaNUTKI C MAAKO
WM MNAKO Ha PACTUTeNHA 0CHOBA").

Ako nKoHata 3a napa (B2) He
e Buna HaTucHata npegy ToBa:
Bb3AiYX B XVAPABNUYHUA KPDBT.

MpoBepeTe No3uLyATa Ha pe3epBoapa 3a BOfa,
no3uLMATa Ha PUATHPA 3a BOAA U HANMUKETO Ha
Bofia. lpoBepeTe fanu npeaBapuTeNHo CMAA-
HOTO Kade e 33 KahemalLMHU 33 ecnpeco unu
HamaneTe [103aTa BbB UATHPA.

MocTageTe KOHTeiiHep NOA CTPYIHMKA 3a napa.
3aBbpTete perynatopa 3a napa (A4) Ha @%"o
no3uLMA 1 M34akaiite Ja cnpe nojaBaHeTo ot
CTpyitHuKa 3a napa (Espresso (B3), 2 x Espresso
(B4) cBeTAMHHUTE WHAWKATOPU NPUMITBaT),
Clef TOBa 3aTBOpeTe perynatopa 3a napa Ha
“O" no3uuma.

Mpeskniousatenat On/Off e HaTucHart, Ho
BCUYKM CBETNMHHI MHANKATOP Ca M3KMIOYEHN.

ypEA'bT € B PEXUM Ha r0TOBHOCT; HATUCHETE NPON3BOJIHA UKOHA.

(BeTnuHHUTe NHAMKaTopy Espresso (B3) 2 x
Espresso (B4) murar.

3aBbpTeTe perynatopa 3a napa (A4) Ha“ O” nosuuma.
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13. OTCTPAHAABAHE HA HEW3MPABHOCTU

Mpo6nem

Mpuunna

Pewenne

He ce gocTaBa kade ecnpeco.

Hama Boga B pe3epBoapa 3a Boga (A2).

HambnHere pe3epBoapa 3a Boga.

bnokvpane BbB Quatpute 3a uawm (A15) wam

(A16).

I13nnakHeTe UATPUTE TUN YLl NOZ Teyala BOAA; BUX
"MounctBaHe Ha GUATHP TMN YyaLwa”,

Pe3epBoapbr 3a Boja (A2) He e nocTaBeH npa-

BWNHO 1 KnanaHuTe Ha AbHOTO He (a 0TBOPEHN.

HatucHete neko Hajony pesepBoapa, 3a Aa 0TBOpuUTE
KnanaHuTe Ha bHOTO.

KoTneH kambK BbB Bepurara 3a Boga.

MouncTeTe ype/a oT KOT/IEH KaMbK.

MpenBapuTeNnHo (MAAHOTO Kade e MpeKaneHo

OUHO.

I13non3Baiite camo npeaBapuTeNHo CMAAHO Kade 3a
kadeMaLLMHy 3a ecnpeco WM HamaneTe fo3ara.

Kadeto 3a ecnpeco kane ot
pbboBeTe Ha nopTadunTbpa
(A14) BmecTo 0T uyuypuTe.

MopTaduATLPLT € NOCTaBeH HENPABUIHO MK €
3aMbPCeH.

MocTaBeTe NOpTaduUATbPA NPABIUIHO 1 F0 3aBbpTETE
34PaB0 J0KOMKOTO € Bb3MOXHO.

YNNbTHEHNeTO Ha YCTPOIACTBOTO 33 UHQY3MA e
3ary6uno enacTuyHoCT UK e 3aMbpCeHo.

MouucTeTe yIABTHEHUETO Ha Ypesa 3a MHdy3ua. Ako
Npo6nemMBbT NPOABAKABA, Ce CBbPXKETE CbC (EPBU3 3
06CNy)KBAHE Ha KNMEHTM.

MopTaduntbpbt (A14) He MoXe
[1a 6b/ie nocTaBeH B ypena.

[TpekaneHo MHoro kade e nocTaBeHo BbB
dunTbpa.

[13non3Baiite mbxmua (A9) u ce yBepeTe, ue u3non3sa-
Te NPaBUNHUA UATBP 33 TUNA Ha PUTOTBAHE.

KaiimaksT Ha kadeTo e
npeKaneHo nek (M3tekwbi ot
CTpyiiHMKa TBbpAe 6bp30).

MpeaBapUTENHO CMASHOTO Kade He e 6uno
MPECoBaHo 4OCTaTbYHO C TamMnepa.

MpuTHCHETe NPeB. CMARHOTO Kade No-CuHo.

/\ma npekasneHo ronsMo KonMuecTBo
Mpe/IBapUTENHO CMAISHO Kade.

YBenuuerte KONMYECTBOTO NPEABAPUTENHO CMIAHO
Kaoge.

[TpeaBapuTeNHO CMAAHOTO Kade e npekaneHo
enpo.

113non3Baitte camo TN Kade 3a KademaLumHm 3a
ecnpeco.

[13non3Ba ce rpelweH TMn npeaBapuTeNHO
CMIAHO Kade.

yBepETE (€, Ye u3nonseare NpACHO NpeABapuUTENHO
CMAIAIHO Kade, CMNAHO 3a MaLLWHM 33 ecnpeco.

KaiimakbT Ha kadeTo e TBbpAe
TbMeH (0CTaBA Ce 0T uyuypuTe
TBbpAe 6aBHO).

BbB GuATbPa IMa TBbpAE MHOMO
MPeAiBAPUTENHO CMIIAHO Kade.

Hamanete KonMyecTBOTO NPeABAPUTENHO CMASHO
kade.

YcrpolicTBoTo 3a Hy3ma Ha ecnpeco (A7) e
OnoKMpaHo.

MouncreTe ypena 3a undy3ms.

Ountobpbr vawwa (A15) unn(A16) e 6nokupaH.

MoumcreTe GunTbpa valva.

MpeaBapuTeNnHo CMIAHOTO Kade e npekaneHo
uHo.

/13non3BaitTe camo TN Kade 3a Kademalunnm 3a
ecnpeco.

(Cneg kato JocTaBute Kadero,
GUATBPBT 0CTaBA 3aKaueH KbM
YCTPOICTBOTO 3@ UHGY3UA.

Moctagere nopta puntbpa (A14) oTHOBO, NpuroTBeTe
kade, Cnef KoeTo n3BazeTe NOpTaduATHpa.

YpeanT HAMA i@ NPUroTBU HU-
KaKBa HanuTKa v CBETIMHHUTE
uHaukatopu Espresso (B3),
2xEspresso (B4) n Steam (B2)
MIATaT 3a HAKOKO CEKYHAN.

Hama Boza B pe3epBoapa 3a Boga (A2).

HanbnHere pe3epBoapa  Boga.

Pe3epBoapbT 3a Boja (A2) He e moctaseH npa-

BUJTHO 1 KNanaHWTe Ha AbHOTO He (a 0TBOPEHN.

HarucHeTe neko Hazony pesepBoapa, 3a Aa 0TBOpHUTE
KnanaHuTe Ha AbHOTO.

BCUuKM  CBETAMHHM  MHAMKA-
TOPU Ha KOHTPOSIHMA MaHen (¢

usknioyerne Ha Il B5) murar.

Anapma 3a nperpABaHe.

He3abasHo u3kniouete ypesia 1 ce 06bpHeTe KbM
0TOPU3NPaHKA CEPBU3 33 00CTYKBAHE HA KNUEHTH.

Mpu NPUroTBAHE Ha KanyunHo
He ce 06pa3yBa MeyHa NAHa.

MnaKoTO He e I0CTaTbUHO CTyAeHo.

BuHaru u3non3gaiite MasKo Ha Temnepatypa ot
XNnaaunHuKa.

Mpouenypara 3a NPUrOTBAHE Ha Napa Moxe Aa
€ rpelwHa.

lpernepaiite 0THOBO Naparpad “npuroTeaHe Ha
HanuUTKI C MAAKO",

CTpyiiHUKT 33 ToNNa Bofa/napa e 3aMbpCeH.

Mouncrete cTpyiiHuKa 3a Tonna Boga/napa (A5).

VIHankaTopbT |51 (B5) cBeTBa.

Heobxoanmo e 0TCTpaHABAHE Ha KOTNIEHNA
KaMbK.

|/|3B'prI.IeTe OTCTPaHABAHE Ha KOT/IEH KaMbK.

N
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