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10.
11.

Interruptor ON/OFF(8) com lampada avisadora
de funcionamento

Pulsor vapor

Calcador de café

Deposito de agua com janela transparente
Porta-filtros

Interruptor café com lampada avisadora
Lampada avisadora de temperatura
Auto Espresso Flow - seleccionador da
quantidade de café (apenas disponivel nos
modelos ES62A e ED132A)

Aquecedor de chavenas

Tampa de entrada de agua

Manipulo de vapor (@ fechado / <% aberto)

Interruptor ON/OFF (9) con piloto indicador
Pulsador de vapor

Prensador del café

Tanque de agua con visor de nivel de agua
Portafiltros

Interruptor del café con piloto indicador
Piloto indicador de temperatura

Auto Espresso Flow - Selector cantidad de
agua (solamente disponible en los modelos
ES62A 'y ED132A)

Bandeja calienta tazas

Tapa del depésito de agua

Regulador del vapor (@ cerrado / <> abierto)

12.
. Tubo de vapor com ponteira para Cappuccino
14.
15.

17.
. Interruptor ON/OFF (8) maquina de filtro
. Jarro

20.
. Tampa da maquina de filtro (porta-filtros no

18
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12.
13.
14.
15.

17.

18.
19.
20.
21.

. Filtro Cremaker

. Filtro Cremaker

Saida de agua

Apara-aguas com grelha removiveis
Filtro Cremaker  para duas doses de café
moido

para uma dose de café
moido ou mono-doses de café (pastilhas)
Colher doseadora

Placa térmica

interior)

Salida de agua

Tubo de capuccino

Bandeja recoge gotas

Filtro Cremaker  para dos tazas de café
molido

para una taza de café
molido o monodosis

Cuchara dosificadora

Interruptor ON/OFF (8) del maquina de filtro
Jarro

Placa de calentamiento

Tapa del maquina de filtro (porta-filtros en
su interior)

PORTUGUES

=]
(@]
z
o
n
i ]




CONOUT AN WN

10.
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9.

10.

. Steam control (@ closed / <%

ON/OFF (9) button with power ON indicator
lamp

Steam button

Coffee tamper

Water tank level indicator (water tank inside)
Filter-holder

Coffee button with power on indicator lamp
Temperature indicator lamp

Auto Expresso Flow - water volume adjuster
(models ES62A and ED132A)

Cup warmer

Water entry cover lid

opened)

Interrupteur Marche/ Arrét (2) avec voyant
de fonctionnement

Interrupteur de vapeur avec voyant de
fonctionnement

Egaliseur de mouture

Indicateur de niveau d’eau

Porte-filtre

Interrupteur café avec témoins lumineux de
fonctionnement

Indicateur lumineux de temperature
Auto Espresso Flow - Quantité d’eau (modeles
ES62A et ED132A)

Plateau chauffe-tasses

. Couvercle (réservoir amovible a | intérieur)

Konue BK/1/M3kn. ¢ uHauKaTopHa namna, B 3aBuCuMocT oT Mogena 11.

Konye 3a nyckae Ha napara

MpucnocobeHye 3a HaTbkBaHe Ha kadeTo

MHavkaTop 3a HMBOTO Ha BOZaTa

PbkoxBatka

Konye 3a cTapr Ha Kadbe, C MHAMKATOPHA lamna
WHavkaTopHa flamna 3a A0CTUTHaTO HWBO Ha TeMrepaTypa

Auto Expresso Flow - 6yToH 3a aBTOMATH4HO pery/impae Ha
JAb/KVHAT Ha KadeTo

MocTasKa 3a NOATONAAHE Ha YalumuTe
Kanak Ha pe3epeoapa 3a Boga

11.
12.
. Buse eau chaude/vapeur
14.
15.
16.

17.
18.
19.
. Plaque chauffant
21.

. Brew head
. Cappuccino nozzle
. Drip tray with grid

. Cremaker filter for two cups of ground
coffee
. Cremaker filter for one cup of ground coffee

or coffee pods

. Measuring spoon
. ON/OFF (9) filter coffee button with power

on indicator lamp

. Jug
. Hot plate
. Filter machine cover (filter-holder inside)

Robinet vapeur (@ fermé /d% ouvert)
Bloc-filtre

Bac collecteur avec grille amovible
Filtre Cremaker  pour deux tasse café moulu
Filtre Cremaker  pour une tasse café moulu
ou dosette a café

Doseur café

Interrupteur marche/arrét (8) du café filtre
Verseuse

Couvercle du machine de filtre (porte- filtre
a lintérieur)

KoHTpon Ha napata ( 0TBOPEHO/3aTBOPEHO )
12. ®nasa Ha MawwmHaTa

13.  HakpaiiHuK 3a Karny4uHo

14. BaHa 3a CbbMpaHe Ha KanpuTe C peleTka

15. Crema Control®™ ¢mnTbp 3a MASHOTO Kadbe 3a 2 Yalum
16. Crema Control®™ punTbp 3a MAAHOTO Kade 3a 1 yawa

WM egHa Kancyna Kabe
17. MepuTenHa MbkuuKa

18.  Konye BK/I/M3Kkn. ¢ MHAMKATOPHA N1amna, B 3aBUCUMOCT

0T Mogiena
19. Kana

20. KotnoH

21. Kanak Ha dunTbpa 3a Wweapy Kade
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The use of accessory attachments or spare parts not recommended by the appliance
manufacturer may result in fire, electric shock or injury to persons;
Do not use outdoors;

Do not let cord hang over edge of table or counter, or touch hot surfaces;
Do not place on or near a hot gas or electrical burner, or in a heated oven;
Do not use the appliance for other than the intended use. The appliance is for household
use only;

To disconnect, place the power button or switch to “OFF”, then remove the plug from
the wall outlet;

After unpacking the appliance, be sure to dispose carefully of the plastic bags so that
children or the infirm cannot reach them;

To reduce the risk of injury, do not drape cord over the counter top or table top where
it can be pulled on by children or tripped over unintentionally;

Never remove the Cappuccino nozzle when the steam control is opened;

SAVE THESE INSTRUCTIONS

Technical Data:

Please consult the rating place on the below or at the back of your appliance.

The level of equivalent weighted continuous accoustic pressure A, to which the user of this
appliance is subjected during normal use, is inferior to 70 dB (A).

S

3. SPECIAL CORD SET INSTRUCTIONS REGARDING YOUR CORD SET:

A short power-supply cord is provided to reduce risks resulting from becoming entangled
in or tripping over a longer cord;

Longer extension cords are available and may be used if care is exercised in their use;
If an extension cord is used, the marked electrical rating of the extension cord should
be at least as great as the electrical rating of the appliance. If the appliance is of the
grounded type, the extension cord should be a grounding type 3-wire cord, and the
longer cord should be arranged so that it will not drape over the counter-top or table
top where it can be pulled on by children or tripped over;

Your product is equipped with a polarized alternating current line plug (a plug having
one blade wider than the other). This plug will fit into the power outlet only one way.
This is a safety feature. If you are unable to insert the plug fully into the outlet, try
reversing the plug. If the plug should still fail to fit, contact your electrician to replace
your obsolete outlet. Do not defeat the safety purpose of the polarized plug;

Note: Paragraph D only applies to USA and Canada.



4. PREPARATION

All accessories (filter-holder, measuring spoon, filters, water tank) must be washed with detergent
and tepid water.

Remove the water reservoir by pulling it outward and fill it with cold water. Turn the machine ON.
The power ON indicator lamp will light. Place an Espresso cup under the brew head (with the filter
holder inserted in the brew head) and turn ON the coffee function. You will hear the sound of the
pump and after a few seconds water will flow from the brew head. Allow water to flow until cup is
filled. When the machine is new, it is recommended that several cups of water be allowed to flow
through to clean it.

Sometimes the self-priming pump feature may not work due to a momentary “air lock” condition. If
water does not flow from brew head, place a cup under the cappuccino nozzle. Open steam control
(<) and turn ON the coffee function, until water flows from the cappuccino nozzle. Close steam
control (@), as Espresso maker is now ready.

A You must never operate the machine without water in the tank!

5. MAKING FILTER COFFEE (ED132 / ED132A)

Preparation

Fill in the water tank of the filter machine with the water needed to prepare the number of cups

you desire (the graduations are on the left side of the jug);

e Doses:
on the left side, it is indicated the quantity of water needed to fill the tank;
on the right side, it is indicated the number of cups that this quantity of water will produce.
The quantity of coffee you'll obtain, will be a little bit inferior, due to the evaporation and
the absorption of the water by the milling;

Place a paper filter n° 2 on the filter- holder;

Fill the filter with ground coffee using the measuring spoon provided with the espresso machine;

Close the lid;

Place the jug on the heating plate;

Press ON/OFF (§) switch. After a few moments, Espresso will start to flow into the jug;

When the jug is removed, the water will automatically stop flowing;

You can let the jug on the plate until you serve it, so that it remains hot.

6. MAKING ESPRESSO

Preparing the appliance:

o Remove the water tank by pulling it outward and fill it with cold water (water tank can also be
filled by raising the cover lid);
Insert plug into a wall outlet;
Turn the machine ON. The power ON indicator lamp will light;
Choose the Cremaker filter to use, according to the instructions on pages two and three (2,3).

With ground coffee:

A\ Place a measuring-spoon for each coffee to be prepared!

e Fill the chosen filter with ground coffee using the measuring spoon provided. Place one level

25
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measure of coffee in the filter for each cup of Espresso. Do not overfill. Gently tamp down coffee
with the tamper on the left side of your machine. Insert filter-holder into brew head, by turning
it to the right as you face machine;

e Place one or two Espresso cups on the drip tray to line up with the spouts of the filter-holder.

With coffee pods:

/A With the coffee pod, you may prepare only one Espresso at a time!

e Place a fresh coffee pod in the Cremaker®™ filter. Insert filter-holder into brew head, by turning
it to the right as you face machine;
e Place one Espresso cup on the drip tray to line up with the spouts of the filter-holder.

Brew coffee:

Make sure steam control is closed (@);

When the machine is ready, the temperature OK indicator lamp will light;
After completing all the above steps, your machine is now ready to brew coffee;
Press brew coffee position (@). After a few moments, Espresso will start to flow into the cups;
The more water you allow to flow, the softer the coffee will be. The espresso will have a light
brown foam floating on top;

e To stop the water flow, simply press the coffee botton (@) again.

A\ Models ES62A and ED132A are equipped with an electronic timer which allows you to choose in
advance the quantity of espresso you want to flow to the cups. It will automatically stop when
the quantity is reached.

The water volume adjuster may be adjusted as desired. The half filled cup symbol represents a
short coffee (about 2 ounces for 1 cup). On the opposite side, the full filled cup represents a tall
coffee (about 8 ounces for 1 cup). Place the water volume adjuster at any point, depending on
the taste you prefer. The more water you use, the softer the coffee flavour will be; less water
means a stronger coffee flavour.

You can stop the water flow at any time by turning the switch onto brew coffee position (@).

Filter holder removal:

A\ After having brewed coffee, wait 10 to 15 seconds before removing the filter-holder.

e To make more Espresso, or to remove the filter-holder, move handle to the left. Be careful, as
hot water will be on top of the ground coffee or on the top of the coffee pod in the holder;

e Knock out used coffee grinds or coffee pod from filter using filter retainer to keep it from fallin
out. For more Espresso repeat the above steps;

e After Espresso preparation, rinse the the filter-holder and the used Cremaker®™ filter.

Notes:
e If you have just used ground coffee and want to use a coffee pod now, simply turn press the coffee

botton of your machine, and let the water clean the remaining powder;
e With the coffee pod, you may prepare only one Espresso at a time!

8. PREPARING CAPPUCCINO

“Cappuccino” is the name given by the Italians to the mixture of Espresso and milk foam. This foam
is obtained by using the Cappuccino nozzle. Then the foam and a little bit of milk are blended with
the coffee.

Note: use larger cups (5-6 0z.) than those used for Espresso.



Preparing the appliance:

Remove the water tank by pulling it outward and fill it with cold water (water tank can also be
filled by raising the cover lid);

Insert plug into a wall outlet;

Turn the machine ON (9) . The power ON indicator lamp will light;

When the temperature OK indicator light glows, the machine is ready to produce steam.
Slowly open steam control (<%). A little portion of water will flow from the nozzle. Wait until
steam starts to come out from the nozzle and close steam control (@);

Making Steam:

Place the frothing jug half-filled with low fat milk under the cappuccino nozzle so that its tip is
just under the surface of the milk;

Press on the steam botton and wait untill the temperature indicator lamp will light;
Slowly open steam control (<) to release steam;

Move pitcher in circular motion keeping the tip of frother just under surface of milk as it begins
to froth. The air intake holes on side of frother should not be immersed in the milk. Do not let
milk come to a boil since it will not froth;

When you have made enough froth, close steam control (@), and remove the pitcher;
Press on the coffee function (@) to assure you refill the boiler;

Spoon the froth onto the Espresso in each cup and gently pour the hot milk along the side of the
cup. Top each cup of cappuccino with a dash of cinnamon, cocoa, nutmeg or chocolate shavings.

Your Cappuccino is ready to be served!

If you need to produce some more steam:

When the temperature OK indicator light glows, repeat all the steps above indicated.

/A Milk residues, when dry, can damage the cappuccino nozzle. You must clean it after each use. To

do it, remove it and rinse it well.

9. MAKING TEA

And you can make TEA as well!

Preparing the appliance:

Remove the water tank by pulling it outward and fill it with cold water (water tank can also be
filled by raising the cover lid);

Insert plug into a wall outlet;

Turn the machine ON. The power ON indicator lamp will light;

When the machine is ready, the temperature OK indicator lamp will light;
Place the cup with the tee bag inside under the cappuccino nozzle.

Open the steam control (<), and turn the coffee function ON (@). Water immediately drops from
the cappuccino nozzle.

When you reach the desired quantity of water, turn off the coffee function (@), and close the
steam control (@).

10. CLEANING AND MAINTENANCE

Clean the cappuccino nozzle each time after you have immersed it in milk; otherwise the inside
of nozzle and air intake holes become clogged and milk deposits on outside harden and are difficult
to remove. To clean - hold wet cloth very close to tip of nozzle and open steam control (). Let
steam escape into the cloth for one or two seconds to clear out nozzle. Wipe outside of nozzle.
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Clean by soaking in hot water, then replace. If necessary, use a needle to clean air intake holes
on side of frother.

No Briel parts should be placed in the dishwasher. This will cause distortion and may result in the
parts not functioning properly or safely;

From time to time, remove lower section of frother by holding upper part and unscrewing lower
part. Clean carefully and reassemble;

e Clean filter-holder and coffee filters with water after each use;

e Remove drip tray and grid and wash with warm water. Use sponge to clean out drip area;

e Ground coffee will adhere to the seal inside of the brew head. Keep it clean;

e When the machine is not in use for a long period, drain stale water from machine by turning the
coffee function ON. However, do this only after you have filled reservoir with fresh water. Never
operate pump unless there is water in the machine;

e Wash Cremaker filters and the filter-holder regularly;

e The water tank and the drip tray can be removed for an easier cleaning;

e The cappuccino nozzle can be removed from the steam tube for cleaning.

Descaling:

It is advisable to descale the appliance every 4- 6 months, depending on the hardness of the water
and the frequency of use.

Fill the water tank with a 50% water, 50% vinegar solution;

Place a recipient under the brew head without filter-holder;

Turn ON the coffee funtion (@) and let most of the solution flow to a recipient;
Turn OFF the coffee function, put the recipient under the Cappuccino nozzle and open the steam
control (%);

When the water tank is nearly empty, close the steam control (@);

To remove traces of the descaling solution, fill the water tank with fresh water and turn ON the
coffee function (@). Let flow the equivalent to 2 and a half water tanks, and turn the coffee
function OFF (@);

Open the steam control (<), and turn the coffee function ON (@), and let the remaining water
on the water tank flow. Pay close attention to the water level, as you must never operate the
machine without water in the tank!

This operation may be hazardous if other substances are used instead of approved descaling
materials recommended for household coffee makers. Product failure due to scale accumulation
is not covered by the warranty. No other servicing should be attempted by the user.

E Environment protection first!

Your appliance contains valuable materials which can be recovered or recycled.

BN | cave it at a collection point.

11. BRIEL TECHNOLOGY

The Aquastop System

The Aqastop system has 3 functions:

Eliminates most of the annoying dripping;

Has a water-return tube which allows the heated water to flow back into the water reservoir,
instead of dripping;

Security valve.

It starts working, when:

The machine is used for the first time;
The machine does not work for a long period of time;



During the usage, the water tank becomes empty.

Cremaker filter:

Is a patented filter that assures a velvety cream in all Espressos.

12. GUARANTEE

BRIEL- IndUstria de electrodomésticos, S.A. guarantees your appliance for 2 YEARS* parts and labour
from the date of purchase, according to the following conditions:

This guarantee is limited to the the replacement of inefficient parts or assembly malfunctions in
Briel’s authorized service centers;

This guarantee is valid exclusively in the country where the appliance was bought;
To take advantage of this guarantee, present proof of purchase.

This guarantee excludes damage resulting from:

All appliances not being used according to the manufacturer’s instructions;
The connection of the appliance to a power supply with a voltage different to that shown on the
rating plate;

Exterior influences such as atmospheric discharges, floodings, etc;

A fall or impact (breakage of plastic or glass);

Incorrect handling not in compliance with the instructions for use;

Parts with natural consuming such as, filter-holder vedation joint, coffee filters;
Insufficient aftercare or cleanning, excessive limescale;

The use of abrasive detergents unsuitable for plastic items;

Damaged parts;

Coffee machines inwhich labels with the serial number and/or production date have been removed
or damaged;

Use for commercial purposes (including small offices).

/\ Customer Service

At Briel 's authorized customer services.
Consult the list of authorized service centers provided with the appliance.

The Guarantee period is valid only for the European Comunity. For more information contact the Briel s local dealer
or the place of purchase.

12.TROUBLESHOOTING - FILTER COFFEE

Problems Solutions

o The coffee flows to slowly. o Descale your appliance.

o Choose a coarser grind of coffee.

» The coffee flows to the plate, even after removing the jug. | e Rinse the filter holder under running water.

o Check-out the anti-dripping system.

* The coffee does not flow to the jug/the coffee flows over | e Check if the jug is correctly placed on the plate or if the lid

the sides of the filter-holder. is closed.

o Check if the filter holder is correctly placed.

o Reduce the quantity of coffee.

o Your coffee has an unpleasant taste. o Rinse your appliance 2 or 3 times.

ENGLISH
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13. TROUBLESHOOTING

Problems

Possible Causes

Solution

e The coffee has little or unpleasant
taste;

e The ground coffee may be stale or too
acid;

e Try another brand;
e Always use freshly-ground coffee and
keep it in the fridge;

Your tap water may be of bad quality
or contain chloride;

e Use filtered water or bottled water;

e There is little or no creamy top; The
cream is too bright or fine;
o Coffee flows to rapidly;

Coffee may be stale;

o Always use freshly-ground coffee and
keep it in the fridge;

Very coarse grind;

e Try a finer grind for espresso;
o Adjust the grinder level to a finer grind
(between level 2 and 3);

Your coffee dose has less than 7 grams;

e Increase the amount of coffee;
e Use the measuring spoon (1 spoon for
each cup);

Little pressure tamping the coffee;

Tamp the coffee a bit more;

Cremaker®™ filter is not well adjusted;

Clean and tighten the screw of the
filter;
Replace the filter;

e Water flows instead of coffee;

e The pod is not correctly placed;

Center the pod in the filter;

The filter is not adequate for pods or
not able to use pods;

Use the Cremaker®™ filter for one dose
(for pods or 1 cup ground coffee);

o The coffee flows over the sides of the
filter holder;

e Too much coffee in the filter, more
than 7 grams;

Reduce the amount of coffee;
Use the measuring spoon (1 spoon for
each cup);

You tamped the coffee too hard;

Gently tamp the coffee;

Pod incorrectly placed;

Center the pod in the filter;

The filter-holder is not correctly
placed in the machine;

Tighten the filter-holder;

There are coffee remaining in the
brew-head;

Clean the brew-head;

Cremaker®™ filter or filter-holder
are obstructed;

Clean and unscrew the screw in the
Cremaker®™ filter;

Replace the filter *;

Clean the filter-holder;

Replace the filter-holder *;

e Water drops from the steam nozzle;

Steam control is opened;

Close steam control;

Steam control is worn;

Replace steam control *;

e There are coffee grounds in the cup.

e You are using a very fine grind;

¢ Try another coffee brand for espresso;
Adjust the grinder level to a coarser
grind (between level 2 and 3);

e There are coffee remaining in the
filter-holder;

Clean the filter-holder with tap water;

Cremaker®™ filter is damaged / holes
are very large;

Clean and tighten the screw of the
filter;
Replace the filter *;

e The coffee tastes burned;

e You are using a very fine grind;

e Try another coffee brand for espresso;
Adjust the grinder level to a coarser
grind (between level 2 and 3);

There is too much coffee in the filter,
more than 7 grams;

Use a smaller amount of coffee;
Use the measuring spoon (1 spoon for
each cup);

You tamped the coffee too hard;

Gently tamp the coffee;

The temperature of the water may be
too high;

Proceed as if you were about to prepare
a coffee using no coffee;
Verify / replace the thermostat *;

e The cups are not filled equally;
e One cup fills faster than the other;

The ground coffee has not been evenly
spread in the filter;

Gently tamp the coffee;

Filter-holder is not clean or is
obstructed;

Verify / clean filter-holder;
Replace the filter-holder *;

e The Espresso flows too slowly or not at
all.

e Too much coffee in the filter, more
than 7 grams;

Reduce the amount of coffee;
Use the measuring spoon (1 spoon for
each cup);




Problems

Possible Causes

Solution

e The Espresso flows too slowly or not at
all.

o Very fine grind;

e Try another coffee brand for espresso;
e Adjust the grinder level to a coarser
grind (between level 2 and 3);

e There are coffee remaining in the
brew-head;

e Clean the brew-head;

e There is calcareous in the machine;

e Descale the machine as described in
the instructions manual;

e There is no water flow and the pump
is abnormally noisy;

e Check out if the water tank is filled
and correctly placed;

o Insufficient pressure

Verify pressure / replace pump *;

e The coffee is not hot enough;

e The machine has not pre-heated
enough time;

Verify the temperature lamp;
Place the filter-holder without coffee
in the machine as it pre-heats, so that
the filter-holder can also heat;
o Allow some water to flow through the
filter-holder, so that it can get warm;

e Cold cups

Pre-heat the cups with the steam
nozzle;

e Low temperature water flows from
the brew-head;

Verify / replace thermostat *;
Verify / replace resistance *;

e You cannot froth the milk.

o The nozzle is obstructed;

Clean the steam nozzle;

e Inadequate recipient;

Use a tall, narrow container, preferably
metal.

e Inadequate milk;

Use cold whole milk, preferably low
fat milk;

e Waters flows before steam;

e This is a normal procedure;
Allow water to flow and place the
recipient only as steam starts;

e No steam;

Press the steam button (when
applicable) until the temperature lamp
lights;

e The boiler does heat when you press
the steam button;

Verify / replace thermostat *
Verify / replace resistance *;

e The pod or the filter are gripped in the
machine;

e You did not wait for 15 seconds before
removing the filter-holder;

Wait for 15 seconds before removing
the filter-holder;

When removing the filter-holder, make
some lateral pressure to let the filter
or pod fall;

e The machine is not working at all;

o Incomplete connections;

Check the connections;

e The machine ran out of water and the
safety system has been triggered;

Wait 30 min. before using the machine
again;

*  This must be done in an authorized service facility only.
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3. CneumanHu yKasaHuA 3a 6€30MacHOCT Ha Kabena
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12. PewwaBaHe Ha npo61emu
1. BbBEAEHUE

YBaxkaeMM KJAUEHTU:

AeaaTaadel ae, +& ecadadod oTce TOTAa080 Ta BRIEL.
163 fiGcaa&To1a 0dge eTModoesee & THATTOUSE ca OTT0dAAa, ca &a T1Tedadd aa Toedeaoa. ..
MCTUHCKOTO ECNPECO.

O6uuate nm ecnpeco? Cera moxeTe Aa My ce HacnaauTe B KomdopTa Ha BallmaA A0oM, 3aeHO C NpUATennTe
cu. ToBa e nokaHa ot BRIEL.

KaandeHuaT KamMak Ha NOBbPXHOCTTA € r/IaBHaTa OT/IMuMTE/IHa YepTa Ha 406pOTO ecrnpeco, KoeTo Tpsbea
[la ce cepBMpa B MasIkM Yallu, BeHara cief NpuroTBAHETO My.

He3aBMCHMMO KaKBO MUCIAT MHOIO X0Opa, TOBa Kade He e Mo-CUJIHO 0T 06MKHOBEHOTO; TO 0PM € No-Cnabo, B
3aBMCMMOCT OT HauMHa Ha npuroTBsHe. Ecnpecoto ce mpuroTea uypes nMpeMMHaBaHe Ha BOJa, KOATO
npeABapuTesIHO e 3arpsaTa 1o HeobxoammaTa Temnepatypa, npes cneupanHo drMHo cmasHo Kade. Momnata
M BOJHMAT NMOTOK MOraT JIECHO Jla Ce KOHTPO/IMPAT C NpeBK/oYBaTe .

ToBa e ecnpecoTo. Pa3fiMueH HauMH 3a NosyyaBaHe Ha Hac/laja oT CMAAHOTO Kade, BbBeseH B EBpona B
HayanoTo Ha 20-Tu Bek, KoTo BRIEL cera npegocTass Ha Bac.

[pMroTBAHETO Ha ecrnpeco WK KanyyMHO € MHOro pasJ/IMyHO OT paboTaTta C 06MKHOBeHa KadeBapka. Mpu
NPUroTBAHETO HA ECMPECO Ce M3M0/3Ba Napa C BUCOKO HaNsiraHe, 3aToBa € BaXKHO Ja NpoyeTeTe BHUMATE/THO
BCMYKM YKa3aHWUA M UHCT PYKLUMM, JaZE€HU NO-A0NY.

2. BAXXHU YKA3AHUA 3A BE3OMACHOCT

* He nocrassite ypeda BbpXxy Uaun 61130 [0 e/IeKTPUYECKM MU Fa30BM KOTNIOHU [poyeTeTe BHUMATE/THO BCUYKM

YKa3aHusa M MHCTPYKLMM;
*  He 4OKOCBaMTE ropeLumTe NoBbPXHOCTU. M3Mon3BaiTe APbKKUTE U BYTOHUTE;
= 3aanpeAoTBpaTMTE TOKOB YAap, He MOCTaBANTe 3axpaHBaLLys Kabes, Wencesa uam ypeaa B TEHHOCTH;
= Hab6niogaBaliTe C NOBMLIEHO BHUMAHME, KOTaTo ypeabT ce M3Mo/i3Ba 61130 A0 AeLia Mu MHBANIMAM;

= M3k/ouBanTe ypeda OT KOHTaKTa, KOrato He ro M3nonseate M Korato ro noyucrseate. I'Ipe,qm Ja 3ano4HeTte

NOYUCTBAHETO M NpeaUM Aa NOCTaBUTE UIM U3BAJNTE KOATO U [ja € YaCT OT ypea, u3yaKainTe ro AaN3CTUHE.

*  He u3non3saiiTe ypesa Npu NoBpeeH 3axpaHBaly KaGen uam Wence, cie noBpeAa Ha Camus ypes i cnej
nokasaH AedekT npyu pa6ota. MpesaiTe ypeaa Ha yMbJHOMOLLEH CEPBM3EH LIEHTbP 3a NPOBEPKA, PEMOHT MM

HaCTpOMKa;

*  M3non3eaHeTo Ha NPUHAANEKHOCTU UM pE3EPBHM 4aCTM, KOMTO HE Ca npenopby4aHM U YTBBPAEHU OT

NPOM3BOAMTESIA, MOXKE Ja J0BE/E 0 NOBPe/a, HapaHsaBaHe, TOKOB yZap WM Noxap;
*  Hewu3nonssaiTe ypeaa HaBbH, Ha OTKPHTO;
* He no3BosifBaiTe 3aXpaHBaLMAT Kabes Ja Ce 4onMpa 40 ropeLLy NoBbPXHOCTM MM Aia YBMCBA Npe3 pbeoBe;

"y dypHu;
= Hewu3non3BanTe ypesa 3a ApYr LieNn, 0CBEH Mo NpeAHasHayeHue. YpeabT e camo 3a JoMalliHa ynoTpe6a;

= 3aM3K/0YBaHe, Hal-Harpes noctaBeTe 6YTOHA 3a BK/OYBAHE M M3K/OYBaHe Ha nosoxkeHue “OFF”, cneg Tosa

M3KJIOHETE LWencesia OT KOHTAaKTa;



= Cnep kato pa3onakoBaTte ypeda, U3XBbpJseTe njaactMacoBute U HaMNoHOBUTE TOp6MLIKl4 M OMNaKOBKKU Ha

noAaxoAAulo MACTO, 1 Ce yBepeTe, Ye 40 TAX HAMa Aa UMaT A0CTbN Aela;

= 3aJanpeAoTBpaTMTE HapaHsBaHe WM MoKap, He JoMycKanTe 3axpaHBalMAT Kabes a YBMCBa Npe3 Kpauilata

Ha Macu 1M NI0TOBe, 3a a He MOXe Aa 6be APbMHAT UM MPEKbCHAT HEBOJHO;
= B pe3epBoapa 3aBoja BUHaru TpsGBa Ja MMa J0CTaTbYHO BOAA, 3a ja HE Ce NoBpeay NoMnaTa;
« HuKora He cBanisfTe HakpaMHMKa 3a Kany4uHO NP OTBOPEH pery/iaTop Ha napara;

3. CNEUA/IHA YKASAHUA 3A BE3OIMNACHOCT HA KABEJI

A. YpennT e 060pyzBaH C KbC 3axpaHBaLL Kabes, 3a Aa ce MPeA0TBPATH NPEMMUTAHETO My, aKO e No-AbJIbr, UM CTbBAHETO B

Hero;

Moske Aa ce 13M03Ba M yABKUTEN, AKO € HAJIOKMTESTHO M aKO U CE U3M0/13Ba NPABMIHO;

C. AKo ce M3M0/13Ba YAB/IKMTEN, €NEKTPUYECKMTE MY MapamMeTpy TpAGBa Aa ca Mo-A06pu 1 M0-BUCOKM OT Te3u Ha ypesa. AKo
YPeabT M3M0N3Ba 3aHy/ISBaHe, YABIKUTENAT CbLO TpABBA Aa OCMrypsBa 3aHy/sBaHe (4a e C 3 MpoBoAHWKa). He
JOMycKalTe kabena Ha yab/IKUTENS Aa YBMCBA NPE3 KpaulLaTta Ha Mack M N10ToBE, 3a Aa He MOXe Aa 6bAe ApbrHaT UM
MPEKbCHAT HEBO/HO®

D. AKo LencesbT He MOXe Aa B/le3e B KOHTaKTa, 3abPTeTe ro M ONMTaliTe Aa ro BK/KYMTE OTHOBO. He ro Hacungate. He ro

npepa6oTBaiiTe. AKO He MOXKeTE /ja ro BK/IlouMTe, o6preTe ce KbM KBaMMLMPaH CEepBU3EH CMIELMANNCT UM ENEKTPOTEXHMK

3a nomoLy

3a6enexkka: Naparpad D ce oTHacA camo 3a USAand KaHapa.

w -

4. Nn (0):1, 02

Bcuukm npuHazneHoCTH (MocTaBkuTe 3a DUATPUTE, MEPUTEHATA STbMuKa, DUATPUTE, pe3epBoapa 3a Boja) TpsbBa Aa ce
WM3MUAT C Npenapar 1 x/1ajika Boja.

M3BazeTe pe3epBoapa 3a BOAa, KaTo ro M3/ bpraTe HaBbH, 1 Fo HambJIHETe CbC CTy/eHa Boda. BKtoueTe GyToHa 3a BK/lOYBaHe
nwu3kntoyaHe @ Ha ON. MHAMKaTOpbT 3a BK/touBaHe (I Le cBeTHe. MocTaBeTe Yalua 3a ecnpeco nog paboTHaTa rnasa u
HaTucHeTe GyToHa 3a NpuroTeaAHe Ha Kade M, [lle yyeTe 3ByK OT NOMMATa M C/Ief, HAKOIKO CEKYHAM OT paGoTHaTa rnasa
Lie noTevye BoZa. M3vakaiTe, AOKATO YawaTa ce HambaHM. Korato Kade-MalumHaTa e HOBa, Tasu npoleaypa TpsbBa Ja ce
MOBTOPYM HAKOJIKO MbTM NMOC/I0BATESIHO, 32 /ja Ce U3YMCTHM cUCTemarTa.

MoHAKora (yHKUMATA 33 CamoHamb/IBaHe Ha NoMMaTa Moxe Ja He paboTi, Nopaau nomajaHe Ha Bb3fyX B HeA. AKo mpes
paboTHaTa rnaBa He noTeye BOAa, NOCTaBETe Yalla Moz HakpanHMKa 3a naHa. OTBOpeTe perynaTopa 3a napata 1 HaTUCHeTe
6YyTOHa 3a NPUroTBAHE Ha Kate M, JOKATO BOAATA NOTEYE NPe3 HaKparHMKa 3a NsHa. 3aTBopeTe peryiaropa 3a naparau
Kace-MaluMHaTa e rotoBa 3a pabota

HuKora He paboTeTe C MalLMHaTa Npy Npa3eH pe3epBoap 3a Boja !

5. MPUTOTBAHE HA ®UJITHBP KADE

Modzomoska

o HambsiHeTe BOAHMAT pe3epBoap Ha (uATpMpalaTa MalnHa C HEOBXOAMMOTO KOIMYECTBO BOAa 3a “alMTe Kade, KoMTo

XenaeTe Aa HanpasuTe (03Ha4YeHMATA 3a CTENEHMTE Ca 0T IfBaTa CTpaHa Ha KaHaTta).
. ﬂ'03l42 0T JiABaTa CTpaHa € 03HAa4Y€HO KOJIMYeCTBOTO BOAa, HeobX0MMO 3a Hamb/IBAHETO HA BOAHMA pesepBoap;

. or AACHaTa CTpaHa € 03HayeH 6p05~| Ha 4YalmnTe Hacpe 3a CbOTBETHOTO Ko/IM4ecTBo Bofa. KosmyecteoTo Kacpe, KOeTo e

noJyunTe, © MaJIKO OTHOCKUTE/THO MOHATHE, MopaaM M3napsBaHeTo Ha Boja M abCopGMPaHEeTOo 1 0T CMASIHOTO Kade.
e [locTaBeTe (huaTpupalla xapTms n°2 BbpXy NocTaBKaTa 3a (hMATbpa;

e HanbnHeTe ¢unTbpa C MIsSHO Kade, KaTo M3ro/3BaTe MEpUTENHATa /bXMYKA, KOETO Ce MNpejoCcTaBs 3aefHo C

KacbemalumHaTa. KonmuecTBoTo MIAHO Kade Lue 3aBMCH OT TOBa, KOJIKO CUAHO Kadbe xenlaeTe a HanpasuTe;
e  3aTBOpeTe Kanaka.

o [locTaBeTe KaHaTa Ha HarpsABaLLaTa NoA/10KKa;

Bbnrapcku



44

BktoyeTe 6yTOHA 32 BK/IHOUBAHE M U3K/II0YBAHE

]
e

Ha ON. Cnep HAKONKO MMHYTM €CNPecoTo e 3anoyHe Aa Teye B Yaluara;;

Korato KaHaTa He e NoCTaBeHa Noj 0TBOpa 3a M3THYaHe Ha Kade, Torasa MallMHaTa aBTOMATHYHO CMpa Aa paboTy 1 Kade He ce 3arnapsa.;
MoeTe ja 0CTaB1TE KaHaTa BbpXy rOPELLaTa NoA/I0KKa, J0KaTo cepsuparte KadeTo, 3a 4a 0CTaHe ropeLLyo;

oyucmaaHe Ha mMawuHama

KopnycbT: 0T Bpeme Ha Bpeme TpsiGBa Aa NOYMCTBATE KOPMyca C HaBNaXHEHa YMCTa Kbpna;
JlpbKKaTa Ha UATBPA: U3MMBANTE 5 1 A MOYMCTBAMTE C HEABPA3MBHM TEYHOCTM C/Ie BCSKA YNoTpeba;
KaHara: M3mmBaiTe 1 NOYMCTBAMTE KaHaTa C Heabpa3MBHM TEYHOCTM C/IE/ BCSKA YNoTpeba;

6. MPUTOTBAHE HA ECINPECO :

MoAroTBAHE Ha ypesa:

U3BageTe pesepBoapa 3a BOZa M IO HanasHeTe CbC CTyAeHa Boja ( pe3epBoapa MOXeTe Ja Hamb/HUTe M KaTo
0TBOpMTE Kanaka My 4 HaneeTe Boja );

BkatoueTe ypesa B Mpexata;

BkatoueTe 6yTOH 3a BK/loYBaHe Ha no3uuys ON. MHaMKaTopHa lamna CBETBa;

U3bepeTe Kor dUATHP 3a Kade Le nonssare, CieaBanku MHCTPYKLUMMTE Ha CTPaHULM BTOpa M TpeTa. (2,3) u ro
nocTaBeTe BbB NOCTaBKaTa 3a GUATHP 3a MIAHO Kade.

Korato MawumHata e rotoBa, HauKkaTopbT OK cBeTBa;

CmnaHo kade

MocTasete no egHa MepUTe/IHa NbKMYKa 3a BCAKA Yalla Kad:e, KOeTo UCKaTe Ja HPMFOTBHTG!

(vneTe MASHO Kade BB (DMATHPA, KATO W3N0MI3BATE MEPUTE/HATA IbXWUKa. TocTaBeTe Mo eHa 403a Kade 3a BCAKA
vawa. He npemb/saiite dunTbpa. BHUMaTENHO MPUTUCHETE KadeTo C NPUCMOCOBNEHHETO 3a MpUTUCKaHe. BkapaiTe
NOCTaBKaTa B pab0THaTa r/1aBa, KaTo A 3aBbPTUTE HAAACHO (KOraTo CTe CMLE KbM MallMHaTa);

MocTaseTe eAHa MM ABE Yallk 3a €CNPECo BbPXY NaThopMara, KaTo M1 HaMecTuTe Mog YyuypHTe Ha NOCTaBKaTa 3a
dunbpa. Hatncrete 6yToHa 3a npurotesHe Ha kade I, Cnes HAKO/IKO CEKyHM ECMPECOTO Lie 3ar0YHE [a Teye B YallmTe;

KonkoTo noBeye Bojja ocTasuTe Aa U3Teye, To/KOBA N0-CNabo Lie cTaHe kadeTo. 3a Aa CNpeTe M3TUYAHETO Ha OLLe Boja,
MPOCTO BbPHETE 6YTOHa X U3X0/HO NOJIOKEHME.

3a fja NpuroTBMTE Olle ecrpeco, 6aBHO M BHMMaTE/HO M3BaJeTe NoCTaBKaTa 3a MATHPA, KaTo 3aBbpTUTE JpbikKaTa
HanqBo. BHUMaBaiTe, Thit KaTo BbPXY KacdeTo BbB MATbpa 0CTaBa ropellja BOAa;

U3cunete M3non3BaHoTo Kade oT GMATHPa, KAaTo WU3M0/13BATE 3aCTOMOPABALLOTO MPMCMIOCOBAEHME 3a 3a/bpHaHe Ha
dunTbpa. 3a NpUroTBAHE Ha OLLe eCrIPeco, NOBTOPETE MOCEAHMTE 5 CTHIKM;

Cneg npukAtoyBaHe Ha pabota, nouncTeTe GUATbPa OT OCTaTbLMTE Kade.

CroToBu Kancy/m ( 03u ) kade

KadeTo Ha Kancy/u, npeACTaBABa OTAEHM 403u Kade, NOCTaBeHM MEX.Y ABe DUATbPHU XapTuM. M3non3BaHeTo Ha Kade-
MalL1HaTa 1 NaKeTUpaHo kade Npe/nassa T 0CHOBHH IPELLKM M OCUTYpsBa NPUTOTBAHETO Ha NephEKTHO ecrnpeco.

M3non3BaiiTe nocTaskara 3a uATHP C Kade Kancym;

lMocTaBeTe A03a Kadhe B nocTaBKaTa 3a GuATbPa 3a Kade Kancyu;

Brapa#iTe nocTaKaTa B paGoTHaTa rnaBa, KaTo i 3aBbpTUTE HAAACHO (KOraTo CTe C JILE KbM MalLMHATA);

MocTaseTe eHa Yalua 3a ecripeco BbpXy nathopmara, Kato  HaMecTMTe Noj YyuypuTe Ha NocTaBKaTa 3a GUATbPa.
HatucHete 6yToHa 3a npuroteaHe Ha kade M Ciesy HAKO/IKO CEKyHAM €CMPECOTO L 3aMoYHe Aa TeYe B YalaTa;



= KosKkoTo noBeye Boja OCTaBHTE [a M3Teye, TOJIKOBA NMO-C/1aGo Le CTaHe KadeTo.

= 3a ja npuroTeuTe oLLe ecnpeco, 6aBHO M BHMMATEHO M3BaZeTe MOCTaBKaTa 3a GMATbPA, KaTo 3aBbpTUTE ApbiKKATa
HansBo. BHMMaBakTe, Thil KaTo BbPXY KadeTo BbB (hMTbpa 0CTaBa ropelLa Boja;

*  3anpuroTesHe Ha OLLE eCrIpeco, NOBTOPEeTE NOC/eAHNTE 5 CTBIKY;

3abenexka: C Kade Ha 403M, MOXeTe ;a IPUroTBATE CaMo M0 e4HO eCMPeCco HaBEAHbXK.

BAXHO:
AKo uckaTe fa M3non3BaTe nakeTMpaHo Kade, a BbpXy r/1aBara 1ma OCTaTbLy OT TOKY-LLUO W3M0/I3BaHO MASHO Kade, NpocTo
BK/lo4eTe GyToHa 32 NpuroTeaHe Ha Kade (1) Ha ON 1 ocTaBeTe BoAaTa a NOYMCTM OCTaTbUMTE OT Kade.

7. IPUTOTBAHE HA KA UHO:

“Cappuccino” (Kany4nHo) € HauMeHOBaHMe, JaZleH0 OT UTaMaHLMTE Ha CMeCTa OT Kade M MeyHa naHa. MNaHaTa ce nonyyasa,
KaTo Ce M3M0/13Ba HaKPanHHKa 3a Kany4uHo. ez TOBa MsiHATa M MA/IKO MISIKO Ce CMECBaAT C Kade.

3abeneskKa: 13n0/13BalTe N0-TOIEMM Yallm OT Te3n 3a ecnpeco.

«  HammcHerte 1 3agpbikTe GyTowa 3a napatac!')y;

= Korato MHAMKaTOpBT 3a Temnepatypata OK cBeTHe, ocBo6ogeTe GyToHa 3a napara. baBHo 3aBbpTeTe perynatopa Ha
K/lanaHa 3a napata Jokpai 06paTHO Ha YacoBHMKoBaTa CTpesika. OT HakpaiHMKa Lue M3Teye Mako Boga. Criep ToBa,
TpsiGBa i 3aBbPTUTE PEry/laTopa Ha K/anaHa 3a napara no nocoka Ha YacoBHWKOBaTa CTPe/IKa, 3a A CMpeTe U3TUYaHETO
Ha BojaTa;

= [locTaBeTe Cbja 3a NsHA, HAMb/IHEH /10 MOJIOBUHA C HUCKO MAC/IEHO MAISIKO, MOZ HaKpalHMKa 3a napara, Taka Ye BbpXbT Ha
HaKpaiHMKa [a € TOYHO NMOZ NOBBPXHOCTTA HA MASKOTO;

= baBHO 3aBbpTeTe perynatopa Ha KfanaHa 3a napata AOKpai 06paTHO Ha YaCoBHMKOBATa CTPE/IKa, 3a /ja 0CBOGOANTE
napara;

*  MecTeTe Cbja C KpbrOBYU ABMIKEHHUSA, KAaTO 3aAbpiKaTe BbpXa Ha HaKpaiHWKa TOMHO MO MOBBbPXHOCTTA Ha MAISIKOTO,
ZOKaTO TO 3aroyBa /ja CTaBa Ha naHa. OTBOPUTE 3a Bb3AYX OTCTPaHM Ha HaKpaiHKKa 3a NAHa He TpAGBa Aa Ca NOTOMeH! B
MAISIKOTO. He Mo3BonABaiTe MASKOTO 1a KMTHE, Thif KaTo HAMA Aa ce 06pasyBa naHa;

= Korato nonyuute OCTaTbYHO NfHa, 3aBbPTETE perynatopa Ha napara Mo Mocoka Ha YacoBHMKOBATa CTpeska, 3a Aa
CnpeTe Napata, 1 M3BaJeTe KaHara;

= (CuneTe NaHaTa B YalMTe C €CIPECO M 6aBHO U3CHMETE FOPELLOTO MAAKO MO KPauLLaTa Ha BCAKa valla. focunete oTrope ¢
KaHena, KaKao, MHAMICKO OPEXYE UM CTPIOTUHM LUOKONAZ;

BalueTo Kany4uHo e roToBO 3a CepBMpaHe.

BAXHO: cneps Bcaka ynotpe6a TpsAGBa Aa NOYMCTBATE HaKPaMHUKA 3a KanyuuHo. 3a LeTa, CBaieTe ro 1 ro U3niakHeTe
no6pe.

8. MPUTOTBAHE HA YAU

= [locTaBeTe Yalla C MaKeTye Yai nod HakpalHMKa 3a KanyumHo (2).
= OtBoperTe perynaropa 3anapara M HaTUcHeTe 6yToHa 3a NpUroTBAHe Ha Kacde M , I0KaTO BOjjaTa noteye ot
HaKpaMHMKa 3a Kany4ymHo.

= Korato BojaTa AOCTUrHe eNaHOTO KOIMYECTBO, HaTUCHETe GyToHa 3a NpUroTeaHe Ha Kacde M OTHOBO,
1 3aTBOpEeTE perysiatopa 3a napata;
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9.1 CTBAHE HA MALLMHATA

= [lounCTBaMTE HAKpaMHMKa 3a NSHA BCEKM MbT, C/Ie KaTo ro MoTOMMTE B MASKO; B MPOTMBEH C/lyYal OTBOpUTE My Lie
Ce 3aryLar oT BTBbPAEHM 0CTaTbLM MAKO. 3a a ro MOYMCTUTE - 3aPbKTE MOKPA Kbpria MHOro 61130 40 Bbpxa
Ha HaKpaMHKMKa 1 0TBOpETE K/anaHa 3a napata. OcTaBeTe napara /ja M3TMYa KbM KbpriaTa 3a eJHa-ABe CeKYHAM,
[O0KaTO MOYUCTM HaKpaMHMKa. U36bplueTe BbHIWIHATA CTpaHa Ha HakpakHuKa. Turbo-Jet HakpaMHMKbLT MOXe fa ce
13BaZM, KaTo ro XBaHETE 34paBo M ro u3gbpnarte. MouncTeTe ro, KaTo ro NOTONMTE B TOM/A BOAA M IO MOCTABETE Ha
MSACTOTO My. AKO e Heo6X0AMMO, M3Mo/i3BaTe Mria, 3a Ja MOYMCTMTE OTBOPWUTE 3a Bb3AyXa OTCTPaHM Ha
HakpaiHuKka. OT Bpeme Ha Bpeme CBajfiTe A0/HaTa 4YacT Ha HaKpaMHWKa, Kato s pasBueTe, MpUAbPKaHKu
ropHata yacT. [oyncTBaMTe A BHMMATEIHO M OTHOBO A MOCTABANTE Ha MACTOTO M.

= (CniegBcAKa ynoTpeba, MoYMCTBANTE C BOAA NOCTaBKaTa 3a GMATbPa M QUATHPA;

*  M3Bagete nnatdopmara 3a KamkuTe M pelueTKata, M MM M3MMifTe C Torja Boga. M3nonssaiTe rbba, 3a ga
MoYMCTHTE 06/1ACTTa, B KOATO NAJaT KankuTe;

= MssHO Kade MO3Ke Zja NOJIerHe Mo YMTbTHEHMETO Ha paboTHaTa I/1aBa. [1a3eTe YIIbTHEHMETO YACTO;
Korarto Kade-MallumHaTa He ce 13Mno/i3Ba Ab/Iro Bpeme, 0TCTpaHeTe 3acTos/aTa B Hes BOAa, Kato BK/oYMTe 6yToHa
3a npuroTBAHe Ha kade M Ha ON. MMpeau Aa HanpasWTe TOBA, HaMb/IHETE pe3epBoapa C NPACHA BoAa.
HuKora He BKoYBaiTe nomnata 6e3 Boga B MalUMHaTa.

OTCTpaHﬂBaHe Ha KOT/IeHMA KaMbK:

ﬂpenopbqsame BM [la OTCTPaHABaTE KOT/IEHUA KaMbK BEAIHDXK Ha BCEKU 4 - 6 MeceLa, B 3aBMCHMOCT OT CTEMeEHTa Ha TBbPAOCT
Ha U3Mnoa3BaHaTa BOAa.

*  HanbaHete pesepsoapa ¢ 50% Boga, 50% oLeTeH pa3Teop ;
Bk/toueTe 6yTOHa 3a MpUroTBsHE Ha Kade M M OCTABETE LE/IMAT Pa3TBOP Aa U3TeYe;

*  Hanb/HeTe pe3epBoapa C YMCTa BOAa;
OcraseTe LsiaTa BOAA Ja U3TeYe, KaTo HaT1cKare 6yTOHa 3a NpuroTBaHe Ha Kade M

BAXHO: Ta3u onepaums Moxe ja e omacHa, ako M3no/3Bate Apyru npenapatu MW pasTBOpW, OCBEH MPEMopbyaHuTe 3a
MOYMCTBAHE Ha KOT/IEHMA KaMbK Ha AOMalUHK Kade-MalnHy. MoBpeda Ha ypeda, B pe3y/ITaT oT HaTpynBaHETO Ha KoT/ieH
KaMbK, He ce NOKpMBa OT rapaHLuaTa. H1kakso Apyro 06Cy:BaHe He Tps6Ba Aa Ce M3BbpLLUBA OT NOTPeBUTENS.

10. TEXHOJ1I0' N HA BRIEL

19 6apa HansraHe Ha nomnara:

A) CucremataAQUASTOP

Cucremata AQUASTOP 1Ma 3 0CHOBHM YHKLMM:

1) EAMMMHKMPa no-ronisiMata vacT OT HEMPUATHUTE KankKu;

2) MmaBb3BpaTHa Tpbba, NO3BO/ABALLA Ha 3aTOMNJIeHaTa BOAa Jja Ce Bpblla 06paTHO KbM pe3epBoapa, BMECTO Aa
Kane;

3)  3awuTeH KnanaH;

Ta3anoyBa ga paboTu KoraTo:

" MallMHaTa ce M3MoJI3Ba 3a MbpBU MbT;

" MallMHaTa He € M3MoJi3BaHa AbJibr NEPUOZ OT BPEME;

" 110 BpEMe Ha U3Mo/13BaHeTo, pe3epBoapbT 3a BOJa Ce M3MpasHMu;

B) CREMACONTROL ®UNTDBP:

To3u UATBP € NaTeHTOBaH M OCUrypsBa KaandeH KalMak Ha BCMUKM MPUroTBeHu KacdeTa (ecnpeco). 3a 1 m 2
yawm.



11. TAPAHUMSA

3a ycnoBuATa Ha rapaHums, ce o6bpHeTe KbM OTOpPM3MpaH cepsu3 Ha BRIEL.

NMPOBJIEM- NPUYUHA- PELLEHUE

UciTaeie Toe+éfe:

Eaé aa Tofodaied:

eia TaTdeyoai aeon;

a éenaeerimio;

4 4a a noasT eéen

: —
ecTTECAAE0A TOYATT AT8Y
i00daiyaaéod a 6eaaeeiesd.;

6caaéod 6eeodedaia ese agoeeedaia
aTo +Agiaoca);

@

aéiaé eeeiyia

B20&0T ecoe+a T5AGABATT
408¢T;

T0aad0d 4T 648 T;

04106602604 éaTioeaca aua 6e&o0da;

TThoadeée 4740
fa 6ééonda

Pacaeéod
Teiacdei

0U6e To éadad

Oeeouda eee audea+a ia

8a fia caasanoare
TH0a0u o6& 8aod 4;

=

+efiodod ae e ae 0aadoa roaaee

Aéép <AT & 400TTa ca Tada;

Ecéép+4a04;

EcTTécaaod To46aés
6ad4;

1748147408

lageiaoa iaa a
fadoraéa éTiod

08 T4 & 6CaTOyEa,;
Ec+a64604 aTA0A0G=TT 20414 ¢a aa
c23584 iapeiaoa

Nooaaie age

6303 1034420604611

ai

EcrTécaaod a0dgai At a

47

Bbnrapcku



FAP - IndUstria de €lectrodomésticos S.A.
MAIA - Portugal
wwuw.fapindustria.pt

EL735C02 Classic Series





