143MM

ouLreMmel

KOOEMALLUUHA O19 3CIMNPECCO 4 B 1
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BAXXHO!

A AAS CHU>KEHUSA PUCKO MOAYUEHUd
TPABM BHUMATEABHO MPOUYUTANTE

PYKOBOACTBO MO 3KCNAYATALUN.

|..| CoXpaHUTE PYKOBOACTBO AASl UCMIOAB3OBOHMUA
no Mmepe Heo6XoAMMOCTM B ByayLLEM.

KoMnaHusa ocTaBAseT 3a coboit NpaBo 6e3 CNeLMaAbHOro YBEAOMAEHUS, He YXyALlas
noTpeBUTEeAbCKMX CBOMCTB KOCPEMALLMHBI U3MEHUTb: AU3AMH, TEXHUUECKME XOPOKTEePUCTHU-
KM, KOMMAEKTALMIO, HOCToSALLLEeE PYKOBOACTBO.

AQHHOE PYKOBOACTBO COAEPXKUT TOABKO MHCGPOPMALMIO 06 UCMOAL3OBAHUMK, Npeayrpe-
XadloWwMe cooBLLEHUsA, MPABUAC TEeXHUKU 6e30MaCHOCTUM U Mepbl MPEeAOCTOPOXKHOCTH
MpPU UCMOAb3OBOHUWN COOTBETCTBYIOLLUX CPYHKLIMIN AOHHOIO U3ACAUSA.
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KogoeMallMHAO HOBOIro MOKOAEHUSA MPEAOCTABASET QQAHTACTUUECKME
BO3MOXXHOCTU AASA MPUIrOTOBAEHUSA KOCPE: XOAOAHBIN 3CMPECcCOo, ropauUmnii
3cnpecco, KanyumHo n Aatte. OcBoboamnTe cebda oT HEOBXOAMMOCTM BHU-
KOTb B TOHKOCTM MPUIrOTOBAEHUSA U HACAOXKAAMTECH AOBUMbBIM HOMUTKOM
OAHUM HOXXOTUEM KHOMKU. DTO MAGOAbHOE peLleHne AAG TeX, KTO LEeHUT
CBOE BpeM§ M KOUEeCTBEHHbIN Kogoe.

dcnpecco. KOHLUEHTPUPOBAHHbLIM KOCPEMHbIM HAMUTOK, MPUrOTOBAEHHbIN
nyTeM NPOonycKAHMA ropauein BOAbl MOA BbICOKMM AOBAEHMEM Yepes Mo-
AOTBIM KOogpe. OH MoAyuoeTca ropaspo 6oAee HACBILLEHHbBIM, UeM Obblu-
HbIM KameAbHbIM Kogoe. OBbIUHO ero NoAdT nopumamMm ot 45 Ao 90 MA
B UOLLKOX AEMUTAC. DCMNPECCO ABAAETCA OCHOBOM AAS MHOMMX APYIrMX KO-
QPEMHbIX HOMUTKOB, TOKMX KOK KAMYUMHO, AOTTE, MOKMOTO U APYTUX.

DCnpecco XOAOAHOM IKCTPAKLMM MAETAAEH AAS MPUMEHEHUS B KOCpEen-
HbIX HOMUTKOX CO AbAOM, TOHMKOM U MOPOXKEHbIM.

O6a BMAO OBACAQIOT BOAPSALLMM 2Q0CPEKTOM BAAroAdpPS BbICOKOMY
COAEPXKAHUIO KOLenHa. BKYc acnpecco MoxKeT BOPbMPOBATbCA B 30BU-
CUMOCTM OT COPTA KOQpe, CTEMEHM OBXKAPKM U CMOoCcoBa MPUrOTOBAEHMUS,
HO OH OBbIUHO XAPOKTepPM3yeTca BOraTbiIMM HOTOMM LLIOKOAOAQ, OPEXOB
M KApAMeAM.

KanyuunHo. KAaaccmuecknim UTAABAHCKMIA HAMUTOK, COCTOALLMN U3 PAB-
HbIX UACTeW 3Crnpecco, MOAOKA M MOAOUHOM MeHbl. O6bIUHO ero NoAalT
B HeboAbLOM YallKe. KONYUMHO MMeeT HOCBILEHHbIM BKYC Kogpe ¢ 60-
rOTbIM OPOMATOM U HEXXHOM TEKCTYPOM BAAroACPA MOAOUHOM NeHe. DTOoT
HOMUTOK OBBLIUHO YKPOALLAIOT TOHKMM CAOEM KAKOO MAM KOPMULbI CBEpP-
Xy. KOnyumHoO uacTo nMbioT YTPOM UAM AHEM KOK dHEpPreTUUecKmin 3apsaa
MAM MPOCTO AAS UAOBOABLCTBMUSA OT €ro BKYca M apoMaTa.

AatTe. KogpenHbIM HOMUTOK, COCTOALLMMN M3 3CMPECCO U FOPAUETrO MOAO-
Kd, OBbIUHO C AOBABAEHMEM HEBOABLLOIrO KOAMUECTBA MOAOYHOM MEHbI.
AAA MPUrOTOBAEHMA AATTE CHAUOAO B UOLLKY HOAMBOIKOT OAHY MAU ABE
nopLUMM 3CMpecco, 3aTeM A0BABASAIOT ropauee MOAOKO, BCNeHeHHoe na-
poM. B pe3yAabTaTe MOAYUOeTCH HAMUTOK C BoAee HEXXHBbIM BKYCOM U TEK-
CTYpPOM C MpeobAaAOHMEM CATAKMUX HOT.

TEXHUKA BE3OMNMACHOCTH

e [lepeA NOAKAIOUEHNEM UBAECAUS K CETU IAEKTPOMUTAHUA HEOBXOANMO
ybeAnUTbCH, UTO NOPAMETPbl B CE€TU COOTBETCTBYIOT 3HAUEHUAM, YKO-
30HHbBIM B HOCTOSALLEM PYKOBOACTBE MO 3KCMAYOATALMM.

e BblHMMONTE BWAKY M3 PO3ETKM Mepep UMCTKOW Npubopa M Korad
OH He ncnoab3yeTca. AanTe KOEMALLUMHE MOAHOCTbIO OCTbITb MepeA
MOACOEAMHEHNEM OKCECCYAPOB UAU UMCTKOM.

e HenpaBuAbHOe 0BpALLEHNE C U3AEAMEM MOXXET MPUBECTU K ero rno-
AOMKE, MPUUMHEHUIO BPEeAD MOAb3OBATEAID UAM €r0 MMYLLLeCTBY.

* He BCTOBAANTE MOCTOPOHHME MPEeAMETbl B OTBEPCTUSA MAM B MPOCTPAH-
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3. Install the funnel (with a filter, but without coffee), and place a large empty cup on the water collection tray pad below the
funnel.

4. Insert the power plug into the power socket.

5. Press the ON/OFF button of the machine. During the heating process, the control panel lights will start flashing until the
optimal temperature for Espressox1(x2) coffee is reached, and these lights remain on. Press Espressox1(x2) twice, and it will
display Espressox2. The vinegar will start flowing through the machine and then automatically stop.

6. Place an empty large cup (with a capacity of at least 500 milliliters/17 ounces) under the steam tube. Add the water from the
milk container to the highest water level line, then put it back on the machine. Turn the milk container knob to the "clean"
icon position "4 " "and then press Small (Large) Latte twice. It will display Large Latte or press the clean button to start the

cleaning function. The water and steam will automatically flow out.

7. Repeat steps 1-6 as needed, and only use tap water to rinse the remaining vinegar inside the machine.

ENVIRONMENT FRIENDLY DISPOSAL

You can help protect the environment!
Please remember to respect the local regulations:
Hand in the non-working electrical equipment to

— an appropriate waste disposal center.

Guangdong Oulemei Import and Export Co., Ltd
301, No. 2 Shafengsan Road, Baiyun District, Guangzhou (location:C318 C320 C322area)
www.oulemei.top.
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CTBO MeXXAY AETAAaMUM ycTponcTBa. Pacnoaaramte npubop HAO pac-
CTOAHUU He MeHee 30 CM OT CTEHDbI.

B npouecce paboTbl 3AEKTPONPMBOPA HE HOKPbIBONTE €ro NMOAOTEH-
LLEeM MAU UHBIMU MPeAMeTaAMM.

He noAb3ymTecb NpUOOPOM C MOBPEIKAEHHDBIM LLUHYPOM MAU BUAKOM,
a TOK»Ke nocAe cbos B paboTe, NOAEHUSI MAU MOBPEXKAEHUS.

CaepnTe 30 TEM, UTOOBI LWWHYP MUTAHMA HEe KOCAACH ropauen noBepx-
HOCTK Npmbopa.

AAS OTKAIOUEHUA HOXKMUTE HO LLEHTPOAABHYIO KPYFAYKO KHOMKY HO CeH-
COPHOM MAHEAM, 30TEM BblHbTE BUAKY M3 PO3eTKKU. HM B KoeM cayuae
He TAHWUTe 30 WHYpP.

He cToBbTe YCTPOMCTBO HA FOpPAUYIO FO30BYK UMAM IAEKTPUUECKYIO
MAUTY MAK PAAOM C HEM, O TOKXKE OKOAO HArpeToM AYXOBKM.
MocTaBbTE KOPEMALLUMHY HA POBHYIO MOBEPXHOCTb UAM CTOA, HE Mne-
pebpacbiBONTE LLUHYP MUTAHMA Uepe3 KPaM CTOAELLUHMLLbI.

Mpubop He NpeAHA3HAUEeH AAA MCMOAb3OBAHUA AMLOMU (BKAKOUOS
AeTen) C MOHMXKEHHBbIMU CPU3NUECKMMU, CEHCOPHBIMU MAM YMCTBEH-
HBIMW CMOCOBHOCTAMM UAU MPU OTCYTCTBUMU Y HUX >KMIHEHHOIO OMbITA
MAM 3HOHUM, ECAU OHU HE HOXOAATCA MOA MPUCMOTPOM UAMU HE MPOUH-
CTPYKTUPOBAHbLI 06 MCMOAB3OBAHUK MPUBOPA AULLOM, OTBETCTBEHHbIM
30 Mx B6e3onacHocTb. He caeayeT MO3BOAATb AETAM KOHTAKTUPOBATbL
C U3AEAMEM, AOXKE ECAM OH BbIKAIOUEH U OTKAIOUEH OT ceTu. U3beramTte
MPUCYTCTBUSA AETEN U XMBOTHbBIX PAAOM C PABOTAIOLLMM U3AEAMEM.
McrnoAb3ymTe Npmbop TOABKO MO HO3HAUEHMIO U XPAHUTE €ro B CYXOM
MecTe.

ByAbTe OCTOPOXHbI, UTOBLI HE 06XKeubCs MAPOM.

He npuKacomTecb K ropsaumM MoBepxHoOCTaM npubopa (Hanpumep,
K TPYbKe KAMYUMHATOPA MAUM CPUABLTPY). MMoAb3ynTecb PYKOBULOMMU
UAU AOXKAMTECH MOAHOIO OCTbIBOHUA AETOAEN.

He BKAOUOMTE KOPeMaLlnHy 6e3 BOADI.

EcAn Bo BpeMa paboTbl CHATb pe3epBYap AAG BOAbI, MOXKHO MOAYUMTb
OXKOor.

He cHuMaMTe MOPTOOUABTP, KOrAd Mpubop BAPUT KOCPe, d TOKXe
Mpwv BbIXOAE M3 HEro napa u ropsayen Boabl.

CbpocbTe AOBAEHME Uepe3 NMApPOoBOM NATPYOBOK, MpeXKAe UeM CHUMATb
KPbILLKY pe3epByYyapd MAU MOPTACOUABTP.

He ncnoab3ymte KOQEMALLUMHY HO OTKPbITOM BO3AYXE.

He ncnoab3ymrte nspeame AAG AIOObIX UHbBIX LLeAeN, KpOMe YKO3OHHbIX
B AOHHOM PYKOBOACTBE MO 3KCMAYATOLMU. DKCMNAYATALMA, OOCAYIKM-
BOHME U XPAHEHME U3AEANA AOAXKHbBI OCYLLLECTBAATBCSA CTPOro B COOT-
BETCTBMU C AQHHBIM PYKOBOACTBOM MO 3KCMAYATALMM.
MCcnoAb30BOHME AOMOAHUTEAbHbBIX OKCECCYOPOB, HE PEKOMEHAOBOH-
HbIX MPOU3BOAMTEAEM MPUBOPA, MOXKET NPUBECTU K BO3FOPAHMUIO, MO-
POXKEHUIO IAEKTPUUECKMM TOKOM MAM TPOABMAM.

Mpon3BoAUTEAD HE HeceT OTBETCTBEHHOCTM 30 MOXXAPbl, B3PbIBbI
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UAU MOPOXKEHUA IAEKTPUUECKUM TOKOM, BbI3BAHHbIE HEMPABUABHOM
3KCOAyaTaumen, pasBopKoM KOCPEMALLMHbI MAM HECOBAIOAEHMEM MpPU-
BEAEHHbIX BbllUe MHCTPYKLMUM MO TEXHUKE BE30MACHOCTH.

BAXXHO! lNpunbop npeaAHA3HAUEH TOABKO AAS BbITOBOIO MCMOAb30OBAHMA.

BHUMAHMUE! AaHHOe pYKOBOACTBO MO IKCMNAYATALMM HE MOXKET NMpPeAY-
CMOTpPETb BCE BO3MOXHbIE HELUTATHbIE CUTYOALMK, KOTOPble MOryT BO3-
HWKHYTb B Mpouecce MCMOAb3OBAHMA KOCPEMALUMHbI. [loAb3oBOTEAb
AOAXKEH COMOCTOATEABHO COOAIOAOTH Mepbl TEXHUKM 6e30MaACHOCTHU
npu padoTe c aAeKkTponpubopom!

OUMUCTKA YCTPOMUCTBA MEPEA NEPBbIM UCMTOAb3OBAHUEM

1. YAOAUTE BCE HOKAEWKM C MpMBOPa.

2. CHMMKUTE M NpOMOMNTe TEMAOM BOAOM pe3epBYAPLI AAS BOAbI U MO-
AOKQO, O TOKXXe BCe aKceccyapbl: COUAbTPbLI, MOPTACOPUABTPDLI, TEMMNEP
M MEPHYIO AOXKKY C TEMMEPOM.

3. HaaenTe ounLLeHHYIO BOAY B pPe3epBYAP AAA BOAbl. BaXkKHO, UTobbI
€& ypoBeHb He npeBblilleA oTMeTKY «MAX». 3a0TeM 30KPONTe KPbILLKY
6aKA M YCTOHOBUTE ero o6paATHO.

4. Bbibepute OUABTP M YCTOHOBUTE ero B MOPTAEUABLTP. [NoBepHUTEe
QPUABTP BAEBO MAM BMNPOBO, UTOBbI 3ACOUKCUPOBATH €ro Ha MecTe.

MpuMeuaHue: UTOOblI CHATb COUABLTP AAS OUMUCTKMK, MOBEPHUTE €ro BHY-

TPU MOPTOPUABTPA BAEBO MAM BMPO-

BO, UTOObI BbIPOBHATb BblEMKY COUAbTPA

l@ no BbIpe3y MOPTACPUABTPA, U MPUCTY-
namTe K CHATUIO.

{
0

MpeaynperkaeHue: ybeamnTech, uTo
® QOUABTP OCTbIA, MPEXKAE UEM MbITATbCA U3-
BAE€Ub ero U3 MoPTACPUABLTPA.
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5. BcToBbTe MOPTAQUALTP B METOAAMUECKYIO BOPOHKY. He pekoMeHayeT-
ca AOBABAAT MOAOTBIN KOQPE B COUABTP MPU MEePBOM MCMOAb3OBAHUM.

device will use the steam tube to expel the water. The machine will automatically start and work for 45 seconds before
automatically stopping. If necessary, you can repeat this operation until the water is clear.

9. Pour out the water in the milk box and then put it back into the machine.
Clean the brewing head, funnel and filter screen.

1. Turn off this product by pressing ON/OFF. Unplug the power cord from the power socket.

2. Some metal parts may still be hot. Do not touch them with your hands until they have cooled down before operating.

3. Remove the funnel, pour out the coffee powder. Wash the funnel and filter screen with warm water containing cleaning
agent, rinse thoroughly and dry them completely. Do not put the funnel and filter screen in the dishwasher for cleaning.

4. Use a damp cloth or paper towel to wipe the lower part of the brewing head on the machine to remove any possible
remaining coffee grounds.

5. Put the funnel (without any filter) back onto the brewing head.

6. Place a large empty cup below the funnel.

7. Insert the power plug into the power socket and press the power switch to the on position.

8. Press "Espressox1(x2)" twice. The display will show "Espressox2", allowing the device to run until it automatically stops.
Clean the water tank

1. Remove the water tank and invert it above the sink to drain the remaining water. It is recommended to empty the tank
completely twice.

2. Wash the water tank and the tank cover with warm water mixed with cleaning agent. Make sure to rinse thoroughly and dry
completely.

Note: Do not clean the water tank and the tank cover with a dishwasher.
Clean this product

1. Wipe the exterior with a soft damp cloth. Do not use abrasive cleaners or wiping pads. As they can scratch the surface.
Do not store the funnel in the brewing head, as this will adversely affect the sealing performance between the brewing head and
the funnel when brewing Espresso coffee.

Note: Do not immerse this product in water or any other liquid.

Equipment calcium removal

The minerals deposited in this product can affect the operational performance of electrical appliances. When you notice that the
time required for brewing Italian coffee increases or the steam lasts too long, you must perform calcium removal treatment on
this product. Additionally, you may find that white deposits accumulate on the surface of the brewing head. The frequency of
cleaning depends on the hardness of the water used. The table below lists the recommended cleaning intervals

Recommended cleaning intervals

Types of water Cleaning frequency
Soft water (filtered water / pure water) Every 80 uses
Hard water (tap water) Every 40 uses

Water tank calcium removal
1. Pour fresh, undiluted household white vinegar into the water tank.
2. Let the vinegar remain in the water tank and let this product sit for one night.
3. Remove the water tank and invert it above the sink, then drain the vinegar.
4. Thoroughly rinse the water tank with tap water, fill it with half of the water, then drain it, repeat this process twice.
Internal parts calcium removal
1. Ensure that the water tank has been calcium removed according to the above "water tank calcium removal" steps.
2. Ensure that the side power switch of the machine is turned to the "O" position and the power plug is disconnected from the
power socket. Pour undiluted household white vinegar into the water tank. The amount of household white vinegar poured

should cover the lowest water level line of the milk box.
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DIY Coffee Volume Setting:

1. Adjustment of single cup volume:

When the device is in standby mode (after preheating is completed), long press "Espressox1 (x2)" for 3 seconds to enter the
volume adjustment mode.

Display Espressox1, then press "Espressox1' again to start making coffee, and at the same time, the single cup indicator light
flashes. When the desired coffee volume is reached, press "Espressox1" again to stop making coffee, and the setting is
completed. At this point, the system will record the user-set volume. When the user uses it again, the single cup volume will
operate according to the user's last set volume for adjustment completion.

Single cup volume adjustment range: approximately 10 seconds to 100 seconds.

2. Adjustment of double cup volume:

In the standby mode (after preheating is completed), long press "Espressox1(x2)" for 6 seconds to enter the flow adjustment
mode.

Display Espressox2, then press "Espressox2" once to start brewing coffee, and at the same time, the single cup indicator light
flashes. When the desired coffee volume is reached, press "Espressox2" once again to stop brewing coffee, and the setting is
completed. At this point, the system will record the user-set flow. When the user uses it again, the single cup flow will operate
according to the user's last set flow for adjustment completion.

Double cup volume adjustment range: approximately 10 seconds to 100 seconds .

Note: Press and hold the "Espresso Hot + Cold Brew" buttons for 3 seconds simultaneously. Both buttons will light up at the

same time and make a sound, indicating that the factory settings have been restored.

Reset to Factory Settings

Press and hold the "Espresso hot + Cold brew" buttons simultaneously for 3 seconds. Both buttons will light up simultaneously,

and there will be a beep sound, indicating that the factory settings have been restored. All the lights and light strips will be off.
; 0]
To turn on the device, you need to press the ON/OFF button.

Sleep Function
Once the machine is powered on, it will enter the sleep mode after 25 minutes of inactivity in any state. All indicator lights will
go out, the heating element will not heat up, and the entire machine will be powered off. Pressing any button after sleep will

restart the machine.

Cleaning 3 in 1 Coffee Maker

1. Clean the milk tank and steam pipe

Although you can store the remaining milk in the refrigerator, it is necessary to clean the milk tank and the milk froth pipe
regularly to prevent blockages and residue buildup. Please follow the operation instructions listed below:

2. Remove the milk tank from this product.

3. Remove the milk tank lid.

4. Unscrew and remove the steam tube from the lid and clean it (remember to reinstall it in its original position and ensure a
proper seal to prevent milk from not being pumped out).

5. Pour out the remaining milk. Then, thoroughly rinse the milk tank and its lid with warm water mixed with detergent. Make
sure to rinse thoroughly and dry them completely. Do not use abrasive cleaners or wiping pads as they can scratch the tank and
the surface. Note: The milk tank can also be cleaned in a dishwasher (place it above the rack), but do not put the lid in the
dishwasher.

6. Pour water into the milk container, but do not exceed the maximum water level line. Then place the milk container back on
the machine.

7. Place a large empty cup under the steam pipe.

8.Turn the milk box knob to the "clean" icon position " ®EAN " then press the clean button to start the cleaning function. The
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6. Y6eaAUTECh, UTO UALLA MOPTACPUABTPO COBMELLEHA C MA30M B Npubo-
pe!l AAG 3TOro pacnoAoXKMTe PYUKY TAK, UTOOBbI OHAO COBMOAG CO 3HAU-
KOM OTKPbITOroO 30MKA HA YCTPOMCTBE M BOLLUAG B MA3.

7. 30TeM MeAAeHHO MOoBEepPHUTE ee BMPABO, MOKA PYUKA He COBMECTUTCA
C CMMBOAOM 30KPLITOro 30MKA HAO ycTpomncTee. [locTaBbTE MOA HEro
YALIKY.

MOAITOTOBKA K UCIMTOAb3OBAHMUIO

MNepea MOBTOPHLIM LLUKAOM MPUrOTOBAEHUS KOOPE BbINMOAHUTE CAMOO-

UMCTKY YCTPOMCTBA:

1. HoaenTe ouMlLeHHYIO BOAY B pPe3epBYAP AAS BOAbl A0 YPOBHSA
Mexxay oTMeTKaMu «MIN» nu «<MAX», 30TeM YcTaHoOBUTE ero obpaTHO
B YCTPOMWCTBO.

2. BbibepuTe OAMH U3 COUABTPOB U YCTOHOBUTE €ro HA MOPTACOUABLTP,
30TeM MOMeCcTUTE ero B KOQUEMALLUMHY, MOCTABbTE MOA HEro UaLIKY.
Bo>kHO ybeaAnTbCa, UTO OH MPABUABHO 3AQOUKCUPOBAH. TOKXKe ybeau-
TecCb, UTO KoHeL, TPYDOKM MOAQUM MOAOKO HAMPOBAEH BHYTPb UALLKMU.

3. oaKAtoUMTE NPUBOP K PO3eTKe.

4. HoXKMUTE HO KHOMKY BKAIOUEHWSA HO CEHCOPHOW MOHEAM.

5. MawwWHO BXOAUT B COCTOAHME XOAOAHOM 3IKCTPOKLMKM, KHOMKA
HO NaHeAn — «cold brew» 1 roToBUTCSA K HOrpeBY.

6. AAS MPUrOTOBAEHUA KOCPE ropauYenr 3KCTPALUU, HOXKMUTE KHOMKY
«espresso hot». MaLWMHO HOUHET HOrPEBATbCH, O UeM BYAYT cBUAE-
TeAbCTBOBATb MUFAIOLLME MHAMKATOPbBI HO CEHCOPHOW MOHEAM.

7. TlocAe MOAHOIro HOrpPEeBA YCTPOMCTBO MEPEMNAET B PEXKUM OXKMAAHUS,
0 MHAMKATOPbLI MePEeCcTAHYT MUIMATb.

8. HoxkMUTe HaO KHOMKY «Clean» HO CEeHCOPHOM MAHEeAM, UTobbl YAO-
AUTb BO3MOXXHble OCTATKM OT MPEeAbIAYLLMX LIMKAOB MPUIrOTOB-
AEHUA Kogpe. BbIBPAHHLIM MHAMKATOP COUYHKUMKM HOUHET MUraTb,
UTO FOBOPUT O HAUOAE MPOLLECCA OUMCTKM.

9. AAS AyULLEro pe3yAbTaTa, TOKXKE MOBEPHUTE PEFYAATOP MOAOUHOM
MeHbl AO OTMeTKM «cleans».

10. Mo 30BEPLUEHMIO LLUKAG COMOOUMCTKM MOXKHO MPUCTYMNOTb K MPUIrTOB-
AEHWIO, BbIBPAHHOIO KOope.

MpeaynpexkaeHue: MOXXAAYMCTA, BYyabTe oCcTOPOXKHbI! He aoTparmesam-
TeCb AO MOPTAEUABTPA M A0 APYFMUX KOMMAEKTYIOLWMX YCTPOMCTBA
BO BpeMsa ero paboThl. He pAeprknTe pyKaoaMm EMKOCTb AAF cOOpa OTpa-
OOTOHHOM BOAbI BO BPEMSA LIMKAG COMOOUMCTKM, UTOBbI M36EXKATb OXKO-
roB..

BAXXHOCTb BbIBOPA KOME

Kogpe aAoAKeH 6biTb CBEXXEMOAOTbIM. AAS MPUIOTOBAEHUSA 3CMNPecco
MOXHO MOMNPOBOBATL CPPAHLYICKYIO MAM UTOABAHCKYIO 06>KApPKY. [oTO-
Bbl1 MOAOTbIM KOCPE COXPAHSAET CBOM ApPOMAT B TeueHue 7-8 AHen npu
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YCAOBMMU, UTO OH XPOAHUTCA B FEPMETUUHOM KOHTEMHEPE N B NMPOXAGAHOM
TEMHOM MecTe. He XPAHUTE KOgoe B XOAOAUABbHUKE NAU MOpOBVI/\bHOl;I Ka-
Mepe. LleAbHble 3E€pHA peKoMeHAYEeTCA MOAOTb HEMOCPEACTBEHHO MepeaA
MCIMOABb30OBAOHMEM. ApOMOT KOQLEeMHbIX 38peH, XPAHALLUXCA B repMeTnu-
HOM KOHTEeMHepe, COXPOHAETCH A0 4 HEAEAD.

Copt Kope: OBpaTUTE BHWMMOHME HA copTa. Hamboaee nonyadapHble
— Opabuka M pobycta. ApabuKa OBBIUHO MMeeT BoAee TOHKMM BKYC
M OpPOMAT, B TO BPeEMSA KOK POBYCTO BoAee KPEMKAA M rOpPbKag.

CteneHb 06GXaApKU: BbibupanTe cTeneHb OOXAPKM B 3ABUCMMOCTM
OT BALUMX MpeAnouTeHUN. AErkag 06>KAPKA COXPOHAET BOAbLLE KMCAOT-
HOCTU M CPPYKTOBLIX HOT, TOFAC KOAK TEMHOSA OOGXKAPKO MPUACET Kocpe
BoAee HACBILLEHHbBIN M TOPbKUIA BKYC.

MpoucxoxxaeHue: Y3HANTE, OTKYAD MPOUCXOAAT 3EPHA. Kaykaaa CTpaHa
MPOM3BOAMT KOCPE C YHUKAAbHBIMM BKYCOAMU M ApoMATAMU. Hampumep,
Kogpe M3 DPUONMM UdCcTo MMeeT LBeTOUHble HOTbl, d M3 BpasmAmm — wwo-
KOAOQAHbIE.

YnakoBKa: XOpOLLIO‘Fl YMNAKOBKA 3dWLMLLLAET KOgoe OT CBEeTA N BAATA. Nae-
OAbHO BAKYYMHAOA YMAKOBKA MAM MAKETbl C KAOGMOHOM.

NMOAITOTOBKA K PABOTE

3anoAHeHUe pe3epBYaApd AAS BOoAbl. AAS HOMOAHEHUS MOYXHO MCMOAb30-
BOTb MPOCOUH UAM CHATb Pe3epBYAP M HOMOAHUTb BOAOM M3-MOA KPOHO.
HonoAHUTe pe3epBYap HEOBXOAMMBIM KOAMUECTBOM BOAbl AO YPOBHS
«MAX». HUKOrAQ HEe MCMOAb3YMTE TEMAYIO MAU FOPAUYLIO BOAY. 3aKpoMTe
KPbILKY pe3epByYyapa M ybeAamnTeChb, UTO OH MAOTHO BCTOA HAO MecCTO.

3anoAHeHUe pe3epBYApa AAS MOAOKA. EcAam Bbl nAoHMpyeTe npwuro-
TOBUTb KAMYUMHO UAM ADTTE, CHUMUTE pe3epBYApP AAT MOAOKA, MOTAHYB
ero Ha ceba M BBepX AAF M3BAeUeHMA. 30TeM HOAeNTe >KeAde-
MOEe KOAMUECTBO XOAOAHOIO MOAOKA, YBOeAMBLUMCb, UTO OHO HUXKe
ypoBHA «MAX>». YcToHOBUTE éM-
KOCTb AAS MOAOKO OBPATHO, MNOAHAB
M OAHOBPEMEHHO 30ABUHYB €&, YAEPIKU-
BOS 30 KPbILWKY AO MOAHOMN COUKCALMM.

MpuMeuaHue: MoOXKeTe UCMOAb3OBATb
AOBOM TUM MOAOKQ, KOTOPbIM MpeAno-
unTOoeTe: LeAbHoe, 0be3XXnpeHHoe, coe-
BOE, KOKOCOBOE U Ap.

g
g

Grinding Coffee Beans

It is recommended to choose fresh, medium-to-deeply roasted blended coffee beans.

Grinding coffee beans is a crucial step in the process of making Italian espresso. It is advisable to practice repeatedly.

This product has a coffee bean grinding function. Before using this function, please ensure that all components are installed

correctly as per the requirements. The specific instructions are as follows:

1. Add an appropriate amount of coffee beans to the bean box. To prevent the coffee beans from getting damp and oxidized,
which would affect the grinding process and the final taste and extraction effect of the coffee, please do not put too many coffee
beans in the bean box.

2. Place the funnel with the powder holder into the powder receiving bracket on the left side of the machine.

3. Press the grinding button , the grinding function will start. Once the set amount of coffee powder is reached, the grinding

function will automatically stop. Press the button again at any time to terminate the grinding function.

4. The coffee powder should feel as coarse as salt when touched. If the coffee beans are ground too finely, the water flow will
be blocked, which may cause the extracted coffee liquid to be intermittent or unable to extract the coffee liquid. If the coffee
beans are ground too coarsely, the water flows through the coffee powder too quickly, unable to effectively extract the oils and
aroma components in the coffee, thus affecting the taste.

5. It is recommended to set the grinding gear between 5 and 10. The amount of coffee powder produced by the grinder:
approximately 7g for a single cup, and about 14g for a double cup. (You can adjust the grinding fineness level to change the
fineness of the coffee powder extracted. This may vary depending on the type of coffee beans, their degree of roasting,
freshness, and quality, and requires appropriate adjustments and acclimatization to achieve the best extraction effect.)

6. Use the powder press to compress the coffee powder.

7. Rotate the funnel counterclockwise and horizontally into the funnel support to the locking position. Select the appropriate
single-cup or double-cup coffee based on the cup size of the coffee filter.

DIY Grinding Bean Settings

1. Press "Grindx1(x2) "once, and it will display Grindx1 and the grinding bean motor will operate for 11 seconds.

2. Press "Grindx1(x2)" again, and it will display Grindx1 and the grinding bean motor will operate for 20 seconds.

3. The grinding bean operation time accumulates for 3 minutes. If it exceeds 3 minutes, the grinding bean light will flash
rapidly as an alarm and the grinding will be forcibly stopped for 6 minutes. Unplugging the plug, cutting off the power supply,
or restoring the factory settings can eliminate this.

4. Press "Grindx1(x2)" for 3 seconds in succession to enter the DIY grinding bean time setting for Grindx1. Press once again to
start the operation, and then press once more to stop. This is to set the DIY grinding bean time (if not stopping, the maximum
grinding time is 35 seconds). The time of the single-cup grinding bean buttons is the DIY set time. Restoring the factory
settings can eliminate this.

5. Press "Grindx1(x2)" for 6 seconds to enter the DIY grinding bean time setting for Grindx2. Press once again to start the
operation, and then press once more to stop. This is to set the DIY grinding bean time (if not stopping, the maximum grinding
time is 35 seconds). The time of the double-cup grinding bean buttons is the DIY set time. Restoring the factory settings can
eliminate this.

‘Warning:

To protect the grinding system, when the grinding function is continuously used for 3 minutes and the intermediate stop time is
less than 6 minutes, the system will limit the normal use of the grinding function. After the interval time reaches 6 minutes, the
system will automatically lift this restriction and the grinding system will return to normal.

When the grinding system is restricted from use by the system, unplug the plug or restore the factory settings.
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PREPARING CAPPUCCINO: OUABTP-HOCOAKU AASl UOAAOB M MOAOTOro Kocpe. AAA OAHOM MopLMMK
Prior to preparing your cappuccino, adjust the level of frothed milk according to your preference by turning the Froth Control acnpecco MCHOAb?’nge OAMHOprIP‘ CPUABTP MOA MOAOTbIN Kogoe MAK
CNEeUMNOAbHBIM COUABTP AAS UOAAOB COMAOCHO MPUBEAEHHOMY PUCYH-
KY. AAS ABOMHOM MOPUMM MAM ABYX OAMHOPHBLIX MOPLMN UCMOAb3IYMTE
ABOMHOMN QOUABLTP. YCTPOMCTBO MO3BO-
AGEeT OAHOBPEMEHHO MOACBATb KOQpe
BOAHY MAM ABE UOLLKUK. CAepnTE 30 TEM,
uTOObl OT TFPAHULbBI MOAOTOIrO KOoQoe
AO KPOS CPUABTPO OCTOBOAOCH He Me-
Hee 2MM.McnoAb3ymnTe TEMMEP UAM AOXK-
KY C TEMMNEPOM 13 KOMMAEKTO AAS POB-
HOMEPHOro pacrnpeaeAeHnsa Koope
M YTPOMBOBKM BHYTPU QEUABTPA. Oumn-

Knob to the " + " for more foam (cappuccino) and to the " - " for less foam (latte).

Dense low-temperature milk foam High temperature and less milk foam

a.Press "Small (Large) Cappuccino" once to brew a Small Cappuccino. The Small Cappuccino indicator light starts flashing,
indicating that the milk foam is coming out of the steam tube and the Small Cappuccino is being brewed.
b. Press "Small (Large) Cappuccino” twice to brew a Large Cappuccino. The Large Cappuccino indicator light starts flashing,

indicating that the milk foam is coming out of the steam tube and the Large Cappuccino is being brewed.

PREPARING LATTE

CTUTEe 060AO0OK OT M3AULLIKOB KOQpe, UTo-
Prior to preparing your cappuccino, adjust the level of frothed milk according to your preference by turning the Froth Control 6bl oBecrneunTb M POBUABHOE MpuAe-
Knob to the " + " for more foam (cappuccino) and to the * - * for less foam (latte).

rOHME MOPTACPUABTPA MOA BOAPOUHOM
FTOAOBKOM.

MOAOTbIM KOgpe

High temperature and less milk foam

Dense low-temperature milk foam | Mﬁ - |

a. Press "Small (Large) Latte" once. Brew a Small Latte. The Small Latte indicator light starts flashing, indicating that the milk
foam is coming out of the steam tube and the Small Latte is being brewed.
b. Press "Small (Large) Latte" twice. Brew a Large Latte. The Large Latte indicator light starts flashing, indicating that the milk

foam is coming out of the steam tube and the Large Latte is being brewed.
Milk Foam

This coffee machine can also make milk foam independently. If you want to add more milk foam to your drink, or want to add
milk foam to other beverages (such as Macchiato, hot chocolate, Indian tea latte, etc.), press the milk foam button. You will get
a cup of milk foam. (You can also press the stop button again when you reach the desired amount during the brewing process.)
Note: Before making milk foam, first adjust the foam control milk box knob to the position that suits your requirements. Turn it
to the icon "+", to get more milk foam; turn it to the icon "-", to get less milk foam.

Note: The remaining milk in the milk tank should be used up within 2 days and stored in the refrigerator.

If there is no operation on the machine within 25 minutes, the machine will enter standby mode. You can wake it up by pressing

any key.
After Making Milk Drinks

After you have finished making milk drinks, you can directly store the milk tank of this product in the refrigerator (ready for
next use), or pour out the remaining milk for disposal.

If you need to clean the milk tank and the steam tube, place a large empty cup under the steam tube, turn the knob of the milk
tank to the "cleaning icon" position " ®EAN " then press the cleaning button to start the cleaning function. The device will use
the steam tube to discharge water, and the machine will automatically start and work for 45 seconds before automatically

stopping. If necessary, you can repeat this operation until the water is clear.
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Bbi6op noaxoAfiLlen YALLKHU

MNepea MPUroTOBAEHMEM HAMUTKA YBeAMTecChb, UTO Bbl BbIBPAAM UALLIKY
HYXXHOIO Pa3Mepa B COOTBETCTBUM CO CAeAYIOLLLEN TABAMLEN:

BMAbI HAMUTKOB YALLKA

OANHAPHbBIN ABOMHOM
Espresso 45 MA £ 15% Q 80 MA £ 20% Q 50 MA | 100 MA

_ Maabi BoAbLuon
Cappuccino 100 M = 20% @ 200 MA = 20% @ 150 MA | 300 MA

MaAbi BoabLion
Latte 150 MA = 20% @ 250 M = 20% Q 200 MA | 350 MA

Cold brew

80 MA = 20% g 100 MA

anMequMe! obliee KOAMUECTBO HOMUTKO MOXKeT BOAPbMNPOBATbCH
B 30BNCUMMOCTM OT TUMNA MOAOKA N CTeEMNMEHNM €ro BCNeHMBAHNA.

YCTOHOBKO KOGQPEMHOM UALLKHU

Ecan BbI MCMOAb3yeTe BbICOKYIO UALLKY, BbIHbTE MOAAOH AAA BOADBI N MOA-
CTABKY, MOMeCTUTe YALLKY B OCHOBHOM Kopnyc MALUUHbI.

—

NMpuMeuvaHue: Npu NPUrOTOBAEHUM KAMYUMHO N AQTTE OBA3ATEABHO OT-
peryampymre pbluar TpyobKmM KANYyumMHATOPA, UToObl OHO BbIAG HOMPOB-
AEHO BHYUTPb YALLUKM AAS MOAQUN BCMEHEHHOIO MOAOKQA.

MoMOA KopelHbIX 3épeH
1. OTKpoOnTe OTCeK AAA 3EpPEH.

2. HacbinbTe HYXKHOE KOAMUECTBO CBEXKMX KOOPEMHbIX 3EPEH B KOHTEN-
Hep (06blUHO AOCTATOUHO 10-15 FPAMMOB HA MOPLMIO).

ouLeMEl

1
Monoria kae ‘ B

 —

_l

|
3. Making Espresso hot coffee: Connect the power supply, press the ON/OFF button O] once. The machine enters the
heating and cold brewing state. Press "Espresso hot" @ once until the entire machine is fully preheated and enters the

standby state. The "Espressox1(x2)" light remains on constantly. At the same time, the "Gﬁndxl(xZ)" light remains

on, and you can directly make coffee.

a. Press "Espressox1(x2)" once to brew a small cup of espresso coffee. The "Espressox1" indicator light starts to flash,
indicating that a small cup of espresso coffee is being brewed.

b. Press "Espressox1(x2)" twice to brew a large cup of espresso coffee. The "Espressox2" indicator light starts to flash,
indicating that a large cup of espresso coffee is being brewed.

This product will start brewing Espresso coffee according to your selection. After the brewing process is completed, the
machine will automatically stop and the indicator light will remain constantly on, indicating that the cycle is finished. Now you
can enjoy delicious Italian coffee!

Note: If you want to brew a smaller amount of coffee than the preset amount, please press the function key at any time
during the brewing process. Stop when the desired coffee quantity is reached.

4 Make Single cup coffee: In the cold brew standby mode and the preheating standby mode, attach the single cup filter
to the funnel, fill it with approximately 7 grams of coffee powder, use the powder press to compress the coffee powder, then
align the funnel assembly with the funnel bracket and rotate it counterclockwise horizontally until it locks into the bracket to
the locking position. Place the coffee cup on the coaster, press the "Espressox1 (x2)" button once or twice, the light will turn on,
enter the “Espressox1” extraction function, when the set flow rate (about 40 mL) is reached, the system will automatically stop
working. The small cup coffee function ends, and the entire machine will enter the standby mode again.

5.Make double cup: In the cold brew standby mode and the preheating standby mode, attach the double cup filter to the
funnel, fill it with approximately 14 grams of coffee powder, use the powder press to compress the coffee powder, then align
the funnel assembly with the funnel bracket slot, rotate the funnel bracket counterclockwise horizontally until it is locked in
place. Place the coffee cup on the coaster, press the button “Espressox1 (x2)” twice, the light will turn on, enter the extraction
Espressox2 function. When the set flow rate (about 80 mL) is reached, the system will automatically stop working. The single

cup coffee function ends, and the entire machine will enter the standby mode again.
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MAKE ESPRESSO COFFEE
Make sure purified water in the water reservoir with the level should be between the "MIN" and the "MAX"

level.

. |
1. Making cold brew coffee: Press the ON/OFF button O once, the machine enters the heating and cold brewing state.
Press "Cold brew" once to enter the standby state. The "Espressoxl(xl)" light is constantly on, as well as the

"Grindx1(x2)" light. You can directly make coffee. (Note: Cold brewing does not involve heating. You can add ice water

to the water tank. If you previously made coffee with heating or hot water/steam, for cold brewing, you need to remove the
heat-generating components' heat.)

a. Press "Espressox1(x2)" once to brew a small cup of espresso. The "Espressox1" indicator light starts flashing, indicating
that a small cup of espresso is being brewed.

b. Press "Espressox1(x2)" twice to brew a large cup of espresso. The "Espressox2" indicator light starts flashing, indicating
that a large cup of espresso is being brewed.

This product will start brewing Italian coffee according to your selection. After the brewing process is completed, the machine
will automatically stop and the indicator light will remain constantly on, indicating that the cycle is finished. Now you can
enjoy delicious Espresso coffee!

Note: If you want to brew a smaller amount of coffee than the preset amount, please press the function key at any time

during the brewing process. Stop when the desired coffee quantity is reached.

|
2.Preheat:Press the ON/OFF button V) once, the appliance is in the heating and cold extraction, press the espresso heating

button @ , until the whole machine is fully preheated and enters standby state. At the same time, all the function button are

bright and the machine can be used normally.
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anMeHGHMe: He KAOAMTE CAULLIKOM MHOIO 3&peH, UTOObl N36EXKATb yB-
AQXKHEHMA N OKMCAEHUA, KOTOPble MOIryT MOBAMATb HO BKYC KoQoe.

3.

YCTOHOBUTE MOPTACPUABTP C COUABLTPOM (B 30BMCUMMOCTU OT 0ObEMA
KOAMUECTBA MOMOAQ) B KPOHLUTEMH C A€BOM CTOPOHbI MALUMHBL. Ha-
YXMUTE KHOMKY MOMOAQ — MpoLecc HaOUHeTCa OBTOMATUUYECKM M OCTa-
HOBMUTCSH, KOrAO BYAET AOCTUITHYTO HYXKHOE KOAMUECTBO. Bbl MoXkeTe
30BEPLUNTb NpoLlecc B Ato6oe BpeMa MOBTOPHbBLIM HOXXATUEM KHOMKMU.
KogpeMHbIM MOPOLLOK AOAXKEH OblTb TYCTbIM U MEAKMM, KAK COAb. ECAmM
OH CAMLLKOM MEeAKMIN, BOAC BYAET 30CTaU-
BOTbCSH, O €CAU CAMLLKOM KPYMHbIA — MPOon-
AET CAMLLKOM BbICTPO, UTO YXYALLUT BKYC.
PekoMeHAYEM YCTAHOBUTb CKOPOCTb MO-
MOAQ HO ypoBHe 5-10. AAS OAHOM YALLKMK
HYU>XHO OKOAO 7 I MOPOLLKA, AAS ABOMHOM
— OKOAO 14 1. Peryampymnte rpybocTtb no-
MOAQ B 30BMCMMOCTM OT COPTA U CBEXKe-
CTU 3E€pPeH AAF AYULLIETO PE3YABLTATA.
Mcnoab3ymTe TemMnep AA9 YTpaMOOBKMU
MOAOTOIO KOQpe.

MpuMeuaHue: Bbl MoXKeTe PeryAMpoBaATb CTEMeHb MOMOAQ CeLUAAbHbBIM
nepexkAtouadTeAeM. PA3HbIN COpPT 3EéPeH, CTemnMeHb UX OBXAPKM, CBEXKECTH
M KOUEeCTBA TPeByioT 0CoBOro MoAXOAd B BbiBOpe pexkmMa MaMeAbue-
HUA. [o3TOMYy HEeOBXOAMMO MPABMABHO YCTOHOBMTb M OTPeryAMpoBaTb
pa3Mep MOMOAd M MepeAduy, UToBbl AOBUTLCH HAMAYULLETrOo 2Q0CREKTA
SKCTPAKLMU.

PyuHasa HacTpoMKa NoMoAa

1.

HoXXMUTe KHOMKY MOMOAO OAMH Pa3, HAUHET MWUIraTb MHAMKATOP
MOMOAQ X1, TEM BpeEMEHEM M3MEAbUeHNe BYAET AAUTbCA B TeueHue
11 cekyHA.

ABOXXABI HOXKMUTE KHOMKY MOMOAQ, HOUHET MUIraTb MHAMKOTOP Mo-
MOAQ X2, TEM BpPEeMeHeM U3MeAbueHue BYyaeT AAUTbCA B TeueHue
20 ceKyHA.

CyMMapHoe BpeMa paboTbl QOYHKLMKM U3MEAbYEHUSA 3E€peH COCTOB-
AgeT 3 MUHYTbL. ECAM OHO MpeBbIlLaeT 2TO BpeMsa, MHAMKATOP MOMOAQ
6yAEeT ObICTPO MUTATb U MOAOQBATb CUMHAOA. [1TpoLiecc nameAabyeHmnsa 6y-
AET MPUHYANTEABHO OCTOHOBAEH HO 6 MUHYT. OTKAIOUEHME MUTAHUSA
MAM BOCCTOHOBAEHME 30BOACKMX HOCTPOEK MOXEeT YCTPOHUTb Mpo-
BAeMy.

HoXXMUTe U YAEPIKMBOANTE KHOMKY M3MEAbUEHUNA B TeUeHNe 3 CEKYHA,
MOLUMHGO MepemraeT B PEXXMM PYUHOro yYrpaBAEHUA AAA «grind x1».
HauHeTca npouecc MoMoAd. AAS OCTOHOBKM MPoOLLEeCccda, MOBTOPHO HA-
YXMUTE HO KHOMKY. TOKMM 06pa3oM, Bbl MOXkeTe COMOCTOATEABHO pe-
rYAMPOBOTb BPEMA MOMOAO B AOGHHOM pexkunme. [NMpun nepBom HACTPOM-
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Ke, MO UMOAUGHUIO BYAeT YCTAHOBAEHO BPEMSA AAS PYUHOIO PEXMMA,
B TeUueHMue KOTOPOro AAMACH MpoLecC M3MeAbueHuna. Aaa cbpoca
YCTAHOBAEHHOIo BPEMeHU HeOOXOAMMO BOCCTAHOBUTb 30BOACKME
HOCTPOMKU. ECAM HE HOXKMMOTb HO KHOMKY AAS OCTAHOBKMW MpoLLecca,
MOKCUMMOAbHOE BPEMSA M3MEAbUEeHUs 38PEeH COCTABASAET 35 CEKYHA.

5. HoXXMuTe KHOMKY MOMOAC U YAEPXKMUBOANTE €€ B TeueHne 6 CeKyHa,
MOLLUMHGO MEPENAET B PEXKMM PYUHOIrO YNpPaBAEHUA AAS «grind X2».
HauHeTca mpouecc mMoMoAd. AAG OCTOHOBKW MpoL,eccd MOBTOPHO
HOX>XMUTE HOA KHOMKY. TOKMM 06pa30M, Bbl MOXXeTe COMOCTOATEAbHO
PeryAmMpoBaTb BpeMs MOMOAO B AOHHOM pexxume. [lpn nepsow
HOCTPOMKeE, MO YMOAUOHUIO BYaeT YCTOHOBAEHO BpeMSA AAA PYUHO-
roO PEeXXMMd, B TeueHme KOTOPOro AAUACA MPOLLECC U3MEAbUEHUSA.
AAg c6poca YCTAOHOBAEHHOINO BPEMEHW HEOBXOAMMO BOCCTOHOBWTDL
30BOACKME HACTPOMKU. ECAM HE HOXKMMAOTb HAO KHOMKY AASl OCTOHOB-
KW NpoLecca, MOKCMMOAbHOE BPeMsS U3MEAbUEHUS 38peH COCTABAS-
eT 35 ceKkyHA

MpuMeuaHUne: AAA 3ALUTBI CUCTEMblI MOMOAG 3E€pPEeH MpPeAyYCMOTPEHbI
OrpaHMYeHma. ECAM qoyHKLMA MOMOAQ 3€PEH UCMOAb3YeTCca HenpepbliB-
HO B TeueHue 3 MUHYT, a obLee BpeMs NepepbiBOB COCTOBASAET MeHee
6 MUHYT, CUCTEMA OIrPAHUUNT AQAbHENLLIEeEe UCMOAb3OBAHUE COYHKLIMMK.
MocAe AOCTMXKEHMA obLlLero BpeMeHM nepepbiBoB B 6 MUHYT orpa-
HUUEeHUe ByYyAeT ABTOMOATMUECKU CHATO M CUCTEMA MOMOAC BepHETCH
K HOPMOABHOMY pexXMMy paboTbl. EcAM cucTeMa orpaHMumMBoeT MUc-
MOAb30BOHME COYHKLMM MOMOAQ 3EPEH, OTKAIOUMTE YCTPOMCTBO OT CETHU
MAM BOCCTOHOBUTE 30BOACKMUE HACTPOMKM.

BblBOP NMPOIrPAMMBI

Acnpecco

DKCTPOKLUMA — 3TO M3BAEUEHME M3 MOAOTOro Kogoe BKYca, LBeTd
M ApPOMATA MpPK B3AUMOAENCTBUM C BOAON. AOHHOA KOCPEMALLMHO MMeeT
QPYHKLMIO 30BAPUBAHUA KOGQOE XOAOAHOM U ropauelt BOAOM.

anFOTOBAeHMe XOAOAHOIO 3Ccnpecco:

1. HoXKMUTe KHOMKY BKAIOUEHUSA OAMH PA3. [To YMOAUOHMIO KOQREMALLIN-
HO MEPEXOAUT B PEXKMM XOAOAHOM SKCTPAKLMUN.

2. HoxxMmTe KHoMKY «cold brew». MHAMKOTOPbLI HO MAHEAU «€Spresso»
M «grind» 30ropaTcsa, MOLLUMHA NEPEXOAUT B PEXKMM OXKMACAHUSA.

3. Bbibepute 06bEM Nopumm — X1 UAM X2, HOXKAB HO KHOMKY «E&Spresso».
MHAMKATOP BbIBPOHHOIO 06bEMA BYAET MUIATb NMOKA KOOPE FOTOBUTCS.

4. Tlocae MPUroTOBAEHMA KOQREMALUMHA OBTOMOTMUECKM OCTOHOBKTCA
M MHAMKOTOP TAK»KEe CTAHET MOCTOSAHHO ropeTb, YKA3blBAA HA 30Bep-
LeHMe UMKAQ. Baw BKYcHbIM acnpecco rotos!

MpuMeuaHue 1: NP XOAOAHOM IKCTPAKLUMM NPUBOP He HarpesaeTcq. lNe-
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CHOOSE RIGHT COFFEE BEANS

It is recommended to choose fresh, medium to deep roasted blended coffee beans.

CHOOSE THE RIGHT CUP
Before making a drink, make sure that the right size cup is selected according to the following table
BEVERAGE TYPES SUGGESTED CUP
Espresso Single D Double D 50 ml 100 ml
Cappuccino | Single @ Double @ 180 ml 350 ml
Latte Single ﬁ Double G 340 ml 450 ml
Hot Milk ﬁ 300ml

Note: the upper surface capacity is for selection only, not for the amount of coffee consumed.
The total amount of the beverage can vary depending on the type of milk and level of froth
used.

OPERATING INSTRUCTIONS
FILLING THE WATER TANK

1. Fill the water tank with water. You may use either a pitcher to fill it up or remove it from the unit and then fill it up under
the tap. Fill the tank with the desired amount of water below the “MAX” level on the tank. Never use warm or hot water to
fill the water tank.

2. Close the water tank Cover . If you removed it from the unit to fill up with water, please make sure to place it back tightly
in its place.

FILLING THE MILK RESERVOIR

If you plan to prepare a cappuccino or latte, remove the milk reservoir from the unit by lifting up the milk reservoir,

simultaneously sliding milk reservoir out. Then, pour the desired quantity of cold milk you estimate you will need, making sure

it is below the “MAX” level on the reservoir. Once finished, slide the milk reservoir back onto the unit ensuring it fits tightly.

You should feel the milk reservoir lock in place.

NOTE: You can use any type of milk you prefer, whole milk, semi-skimmed milk or soy milk.

PLACING THE CUPS

a. If you are using a small coffee cup to brew an espresso, place it directly on the cup holder of the water collection tray.

b. If you are using a large cup to brew a cappuccino or latte, remove the water collection tray and cup holder, and place them

inside the machine body. (This actually depends on the height of the cup - whether the water collection tray and cup holder

need to be removed or not)
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7 . If you need to clean the interior of this product, please follow the steps listed in the "Making Cappuccino” section. Put
clean water in the water tank and the milk tank, and do not put coffee in the filter screen. Do not immerse this product

in water or touch any of its internal parts.
IMPORTANT - PRIME THE UNIT

To prime unit, run the steam cycle by following the steps below:

1. Pour clean water into the water tank. The water level should not exceed the "MAX" mark in the tank and make sure it is
between the "MAX" and "MIN" water level lines. After covering the tank lid, securely place it back into the product (if you
removed it to fill it up).

2. Pour clean water into the milk tank. The water level should not exceed the "MAX" mark in the tank and make sure it is

between the "MAX" and "MIN" water level lines. After covering the milk tank lid, securely place it back into the product.

Remove:

Cﬁ

|
3.Connect to power source, press the power button O , the appliance is in the heating and cold extraction. Press the heating

Lock back:

button @ until the whole machine is preheated and enters standby mode.

When the lights are bright, press “Clean” again and the single light flash. When the heating is completed, the water will

automatically flow out and stop automatically. (During this process, you can turn the "milk box knob" to ’ S clean and
perform high-temperature cleaning) Please be careful not to place any part of your body under the funnel. Use a cup or similar
container to collect water to avoid burns.

4 . After completing this process, the product is now ready to use.

Suggestion: Before you extract coffee, please preheat the appliance including funnel and filter. And

clean the cap at the same time to ensure the coffee tastes excellent.
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pea TeM KOK 30BAPUBOTb XOAOAHbBINM Kocpe, Bbl MoXeTe AOOOBWUTbH He-
BOAbLLOE KOAMUECTBO KYOUMKOB AbAC B pe3epBYApP C BOAOM AAS AYULLIErO
BKYca. ECAM HeMoCpeACTBEHHO A0 MPUIOTOBAEHUSA XOAOAHOIO 3CMNPECCo
Bbl rOTOBMAM ropaunin Koope, TEMMepaATypa HANMUTKA npu «cold brew»
MOXXeT OblTb TEMAOM UAKU ropauen. PeKoMeHAYeTCa OXACAWTb CUCTeMY
30BOPMBAHMA NYTEM 3 LLIMKAOB POBOTbl KOQREMALLMHBI B pexxkume «cold
brew», 6€3 YCTAOHOBKW MOPTACOPUABTPA UAU AOXKAMUTECH MOKA HArpPeBa-
TEeAbHbI BAOK OCTbIHET COMOCTOATEABHO.

MpuMeuaHue 2: XOAOAHOA BOAO MEAAEHHEE IKCTPArMpYeT KOPE, UEM Mo~
pauaa. UTobbl MOAYUMTb TAOKOM >Ke YPOBEHb IKCTPAKLMU U MPUTOTOBUTb
BKYCHbIM KOQpe, PEKOMEHAYEM UBEAUUUTDb AO03Y KOOPE B MOPTACOUABTPE
M MCMOAb30OBATb BOAEEe MeAKMM MOMOA. HanpuMep, ecAn AAG OAHOM Mop-
LUM FropsaYero aCcrnpecco UCMoAb3yeTcsa 7T Kogpe, AAA XOAoaHOTO 101 6y-
AET OMTUMOAbHbBIM KOAMUECTBOM. MCMOAb3YMTE COOTHOLLUEHME MOAOTOrO
Kogpe M roToBoro HammTKka 1:1, a He 1:2 nuAM 1:3, KOK AA KAQCCUUECKOTO
acnpecco. MoBbileHWe 6pto PITUO* YBEAMUMBAET MHTEHCMBHOCTb BKYCO.

Uaea AAg XOAOAHOTrO acnpecco. Markmm n CAGAKMIN HOMUTOK AQPCOPOraTo
MOAYUAIKOT NYteM CMellMBAHUA 3Cnpecco C LUWAPMKOM BAHUABHOIO MOPO-
YXEHOro. 370 coyeTaHMe LLeHAT 30 TO, UTOo MOpPOXXeHOoe TadeT MeAAeHHee,
ueMm npum AOBOBAEHUU TPAAMUMOHHOIO ropdayero WwoTa aCrpecco.

anrOTOBAeHMe ropsaJero acnpecco:

1. HoXKMUTe KHOMKY BKAIOUEHUSA OAMH PA3. [0 YMOAUOHUIO KOQOEMALLN-
HO MEPEXOAUT B PEXKMM XOAOAHOM IKCTPAKLMUN.

2. HoxkMuUTe KHOMKY «espresso hot» n A0XKAMTECH MOKO KOGQREMALUMHA
HarpeeTtca. KOK TOAbKO MOLLUMHO HOrpeeTcs, MHAMKOTOPbI HO MAHEAM
«espresso» 1 «grind» 3aropaTcya, NOCAe Uero oHA NeEPEexXOoAUT B pe-
KUM OXKUAOHUS.

3. BbibepunTe 06bEM NMopumm — X1 MAM X2, HOXKOB HA KHOMKY «@Spresso».
MHAMKOTOP BbIBPAHHOIO O6BbEMA BYAET MUIOTb MOKA KOCPE MOTOBUTCA.

4. TlocAe NMPUroTOBAEHMS KOOPE MALLUMHO OBTOMOTUUECKN OCTOHOBMUTCS,
M MHAMKOTOP TOKXKE CTAHET MOCTOSAHHO ropeTb, YKA3blBAA HO 30BEP-
LeHne UMKAC. Ball BKYcHbIM acnpecco rotos!

MpuMeuaHue: ecan Bbl XOTUTe CBOPUTb MeHbLUe KOoooe, UeM 30A0HHOSA
MOPLUA, HOXMUTE PYHKLIMOHAABHYIO KHOMKY B AOGOM MOMEHT BO BpeMd
MpoLLecca NPUroTOBAEHUS, KOFAC BYAET AOCTUIHYTO XXeAdeMoe KoAnUe-
CTBO KOpe.

PyuHag HacTpoika o6béMa nopumin scnpecco. o yMoAUaHMIO B ABTOMA-
TUUMUECKMUX MPOrPAMMOX KOQOEMALLUMHAO FOTOBUT OKOAO 45 MA acnipec-
CO AASl OAHOM Mopuum U OoKoAO 80 MA AAda ABoMHOM nopumn. OAHOKO
Bbl MOXKeTe CaMOCTOATEABHO PEryAMpPOBATbL OOGBbEM NOTOBOIO HAMUTKA.
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AAf oAHOM nopuum acnpecco:

1.

Y6eanTecCh, UTO BCA MALLUMHAO MPEeABAPUTEAbHO HOTPETA M HOXOAMUTCA
B peXXMMe «espresso xi».

HaxKMuUTe n yaep>KMBAMTE KHOMKY «espresso X1» B TeueHmne 3 CEKYHA,
TAKMM OBPA3OM KOCPEMALLNHA BOMAET B HOCTPOMKY BPEeMeHM 30BA-
PUBOHUA B PeXKMMe PYUHOro YnpoBAEHUA.

HoXXMUTe KHOMKY «espresso X1» ewé pa3 AAF9 HOUOAQ MPUIOTOBAE-
HMA HOMWUTKA. [TpK MOBTOPHOM HOXXATUM HA KHOMKY MNpoLuecc npu-
rOTOBAEHUSA BYAET OCTOHOBAEH. MMHTEPBOA BPEMEHUN MEXAY MEPBbLIM
M BTOPbIM HOXKATUEM BYAET MO YMOAUOHUIO YCTAHOBAEH AAG PYUHOIO
PEXXMMA MPUTOTOBAEHUSA OAHOM MOpLMKM acnpecco. BpemMeHHoOW aAma-
nasoH cocTtaBAasdaeT oT 10 oo 100 cekyHA.

AAS ABOMHOM NopuuM 3cnpecco:

1.

Y6eaAUTECh, UTO BCA MALLUMHAO MPEABAPUTEABHO HAMPETA M HOXOAUTCSH
B PeXKMMe «espresso X2».

HaXXMUTe U YAEP>KMBANTE KHOMKY «€Spresso x2» B TeueHue 6 ce-
KYUHA, TOKMM O0BpPA30M KOCOEMALLUMHO BOMAET B HOCTPOMKY BpeMeHMU
30BOPUBAHUSA B PEXKMME PYUHOIOo YnpaBAEHMA.

Ha>XMUTe KHOMKY «espresso x2» ellé pa3 AAG HOUAAQ MPUroTOBAE-
HWUA HAMUTKAO. pK MOBTOPHOM HOXATMU HO KHOMKY MpoLecc npu-
roTOBAEHMA BYAET OCTOHOBAEH. MMHTEPBOA BPpeMEHU MEXXAY MepBbIM
M BTOPbIM HOXKATMEM BYAET MO YMOAUAHUIO YCTAHOBAEH AAA PYUHO-
ro Pe*KMMa NPUroTOBAEHUS ABOMHOM MOopLMKM acnpecco. BpeMeHHOM
AnanasoH coctaBadaeT oT 10 a0 100 cekyHA.

KanyuuHo

KonyumHo — caMbi M3BECTHbIM KOPEMHBIM HAMUTOK HA OCHO-

Be acnpecco. B HEM GOAGHC: UYBCTBYETCH BKYC 3CMPECcco, HO OH
He NpeobAdaC0EeT HAA BKYCOM MOAOKAO. XOPOLUMM BAPUAHT AAS MEPBOro
3HOKOMCTBO C Kogpe.

anrOTOBI\EHMe Kany4yuuHo:

1.

Ho>XKMWTe KHOMKY «CappucCino» OAMH PA3 AAS BblIBOPA MAAOM MOp-
UMK, 3aropmutca MHAMKATOP. OH HOUHET MUIaTb, YKO3bIBOS HA TO, UTO
KoQgpe roToBUTCS.

HoXXMUTe KHOMKY «Cappuccino» ABAXXAbl AAS BbI6OPA BOAbLLON MOpP-
UMK, 3aropmtca MHAMKATOP. OH HOUHET MUIATb, YKA3bIBASA HA TO, UTO
Kogpe rotoBmTcA. [Mpu 3ToM U3 TPYBKM AAS BCMIEHMBOHUA MOAOKAO BY-
AET BbIXOAUT MOAOUHAA NeHa. CAeauTe 30 TeM, UToBbl OHA BbIAQ HO-
MPOBAEHO BHYTPb UALLKM.
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INTRODUCTION

Congratulations! You have chosen the grinding Italian three-in-one coffee machine. This coffee machine integrates the
functions of grinding coffee beans, making Italian coffee, making cappuccino, and making latte. Just by pressing a button
gently, it can help you quickly and conveniently make three delicious types of espresso, cappuccino, and latte.

Espresso

A unique method of coffee brewing in which hot water is forced through finely ground coffee. Popular in Europe, it is a far
richer and more full-bodied brew than regular drip coffee. Because of its richness, espresso is usually served in 45 to 90 ml
portions, in demitasse cups.

Cappuccino

A drink made with about 1/3 espresso, 1/3 steamed milk, and 1/3 frothed milk.

Latte

A drink made with about 1/3 espresso and 2/3 steamed milk.

BEFORE THE FIRST USE

CLEANING THE UNIT PRIOR TO FIRST USE

Before the first use, clean the product to ensure the first cup of coffee tastes excellent. The steps are as
follows:

1. Please make sure all the parts are intact.

2. Confirm that the device is turned off. Make sure the device has been unplugged from the power socket.

3. Remove stickers and labels from the unit.

4. First remove and then wash the water tank, the milk tank, the portafilter, the two filters and measuring scoop/tamper in a
mixture of mild detergent and water. Rinse each thoroughly and place them back into the unit.

5. Set brewing filter (1 Cup or 2 Cup as needed) into metal funnel..

It is recommended not to add coffee powder for the first time. Make sure the tube on the funnel aligns with groove in the
appliance.

b .Turn the filter left or right to lock it in place.

Note: To remove the filter for cleaning, turn the filter to the left or right to align the filter dimple to the portafilter notch
and proceed to remove.

Warning: Make sure the filter has cooled down before attempting to remove it from the portafilter.

6. Set brewing filter (1 Cup or 2 Cup as needed) into metal funnel, it is recommended not to add coffee powder for the first
time. Make sure the tube on the funnel aligns with groove in the appliance, then insert the funnel into the appliance from the

“UNLOCK” position, and you can fix them into coffee maker firmly through turn it anticlockwise until it is at the “LOCK”

inside of the cup.

position. And place a large cup underneath it, while ensuring that the frothing tube of the milk tank is aligned with the
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KNOW YOUR COFFEE MAKER

C2 C3 C4 C5 C6 c7 C8 C9 C10 C11 C12

Bean Box Lid B Bean Box
C Control Panel C1 | On/Off Switch
C2 | Grind Button C3 | Cold Brew Button
C4 | Espresso Hot Button C5 | Espressox1(x2) Button
C6 | Americano Button C7 | Temperature/Time Display
C8 | Small (Large) Cappuccino Button C9 | Small (Large) Latte Button
C10 | Flat White Button C11 | Milk Froth Button
C12 | Clean Button D Funnel bracket
E Removable Drip Grid F Drip Tray Overflow Floater
G | Removable Drip Tray H | Funnel
I Funnel Handle J Coffee Filter(Single shot and Double shot)
K | Coffee Powder Ring L Water Tank Cover
M | Water Tank Handle N Water Tank
O | Milk Tank Lid P Milk Froth Level Control Knob
Q | Milk Frothing Tube Guide Lever R | Frothed Milk Dispensing Tube
S Milk Hose T Milk Tank
U | Measuring Spoon and Tamper
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3. [locae NMPUTOTOBAEHUA KOQPEMALLUMHA OBTOMATUUECKN OCTAOHOBUTCH,
M MHAMKATOP TAKXe CTOHEeT NOCTOAHHO ropeTb, YKad3blBAA HAO 3AdBepP-
LeHne UMKAa. Baw BKYCHbIN KOMYUMHO rotosl!

MpuMeuaHue 1: nepea MPUrOTOBAEHMEM KAMYUM-
HO OTPEeryAmpymte cTerneHb BCMEeHUBOHMA MOAO-
KO B COOTBETCTBUM C BalWMMU MpeaAnouTeHUAMM,
MOBEPHYB PYUKY YMPABAEHMA BCMEHMBOHUA BAe-
BO AAA BOAbLLUEro KOAMUECTBA MeHbl (KAnMyumHO)
M BNPOBO AAG MeHbLLIEero KoAMuyecTBa neHbl (AaTTe).

MpuMeuaHue 2: ypoBEHb MEHbl MOXHO TAKXKE pery-
AVMPOBATb BO BPEMS MPUTrOTOBAEHUS.

AaTTe

AOTTe — COMbl BOAbLLUOM M COMbIA MOAOUHbLIM KOCPEMHbBIN HAMUTOK
HO OCcHOBe acnpecco. [ToAOMAET AAS TEX, KTO HE AOBUT APKMIN BKYC KOPE.

MpurotoBAeHune Aatre:

1. HoxkMuTe KHoMKyY «latte» oaAMH pa3 AA9 BbIBOpA MAAOW mopuun. 3a0-
roputca MHAMKaATop. OH HOUHET MUIraTb, YKA3bIBAS HA TO, UTO KOCope
roToBUTCA.

2. HokMuTe KHoMKyY «latte» ABaXkabl AAA BBIGOPA 6OAbLLIOM MopLUK. 30-
roputca MHAMKaTop. OH HOUHET MUIadTb, YKA3bIBAS HO TO, UTO KOoope
rotoBuTcA. [Npn 3TOM 13 TPYOKM AAS BCMEHMBAHUSA MOAOKA BYAET Bbl-
XOAUT MOAOUHAA MeHd. CAeanTeE 30 TeM, UTOBbl OHA BbIAG HOMPABAE-
HO BHYTPb UALLKMW.

3. [locAae NPUroTOBAEHUA KOCPEMALLUMHA OBTOMATMUECKM OCTOHOBMUTCS,
M MHAMKOTOP TAKXXe CTAHEeT MOCTOAHHO ropeTb, YKa3biBOA HAO 3dBeP-
LeHMe UUKAC. Ball BKYCHbIM AaTTe rotos!

BcneHuBaHMe MOAOKA

AOHHOA KOCPEMALLUMHA TAOKXXE MOXXeT OTAEAbHO B3OGMBATb MOAOUHYIO
neHy. Haxxmnte KHonky «frothing» oAMH pa3, ecAan Bbl xoTute A06ABUTDL
MOAOUHYIO MEHY B KOPE NMAK APYTrMe HOMUTKU, TOKME KAK MAKMATO, ropa-
UMM LWOKOAQA, MHAMMCKUIN UO AQTTE U T. A. KOrAO OHO AOCTUMHET HYXK-
HOMO KOAMUECTBA, HOXKMUTE COYHKLMOHOABHYIO KHOMKY MOBTOPHO, UTO-
6bl 30BEPLUMNTb MPOLLECC BCMEHMBAHUA.

NpuMmeuaHue: PeszepByap C OCTOBLUMMCA MOAOKOM MOXHO OTCOEAMHUTDL
M XPOHUTb B XOAOAUAbHUKU. OBA3ATEABHO MCMOAb3YMNTE €ro B TeueHue
ABYX AHEN.
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BOCCTAHOBAEHUE 3ABOACKUX HACTPOEK

UToBbl BOCCTOHOBUTb 30BOACKME HACTPOMKU, OAHOBPEMEHHO HAXMU-
Te N yAepXXMBAMTE KHOMKK «espresso hot» n «cold brew» B Teuenne 3 ce-
KYHA,. [1pn 3ToOM 06e KHOMKM 3aropaTcs, U Bbl YCAbILLMTE OAMH 3BYKOBOM
CUIMHOA, MOATBEPXAQIOLLMIA BOCCTOHOBAEHME HACTPOEK.

Bce MHAMKOTOPLI U CBETOBASA MOAOCO MPU 3TOM OYAYT BbIKAKOUEHDI.
AAS BKAIOUEHUNA YCTPOMCTBA HOXKMUTE KHOMKY BKAKOUEHUSA/BbIKAIOUEHNSA
HO CEHCOPHOM MOHEAMN.

OYHKUMSA TMBEPHALIUU (CNALWLUNA PEXXUM)

MocAe BKAKUEHMA MALIMHBI, MPU OTCYTCTBMU KAKUX-AUMBO AENCTBUM
6oAee 25 MUHYT, BCe MHAMKOATOPbLI OTKAIOUAIOTCA, HOMPEeBATEeAb He pa-
6oTaeT M MALUMHA OBTOMATUMUECKM BbIKAIOUJETCH, MepPexoAd B CMALLMM
pexkuM. UTobbl Mepe3anycTmTb MALLUMHY, HOXKMUTE AIOBYIO KHOMKY.

OUUCTKA MALWUHDI

UucTKa pesepByapa AAS MOAOKA

Bbl MO)XeTe XpaHWTb pe3epBYApP C OCTATKOMM MOAOKO B XOAOAUAb-
HUKEe, OAHOKO BOXHO PEeryAgpHO OUMLLOTb TPYOKY KAMYUMHOTOPO
M CAOMY EMKOCTb, UTOObl M3BEXKATb MX 30CopeHma. AAS OUNCTKM pe3epBY-
adpa AAS MOAOKQO, CAEAYMTE MPUBEAEHHDBIM HVKE MHCTPYKLMAM:

1. UN3BAeKUTe pesepBYdp M3 Npubopd, NMPUMNOAHAB M OAHOBPEMEHHO
BblABWMHYB €ro.

2. CHUMUTe KpbllKY pe3epByapa. BoinenTe 0oCTAOTKM MOAOKA.

3. 3anoAHUTe pe3epBYyap MPOCTOM UMCTOM BOAOM, HE BbllLE OTMETKMU
«MAX>». 3aTeM YcTOHOBUTE ero o6paTHO HA MPMBOP, MPUMOAHMMAONA U
OAHOBPEMEHHO 30ABMIAA €ro, YAep>XMBOAa 30 KPbILWKY. Bbl AOAXKHDI
MOUYYBCTBOBATb, UTO PE3EPBYAP IACPUKCUPOBOAACS.

4. TocTaBbTe BOAbLUYIO MYCTYIO UALLKY MNOA TPYBKY KAMYUMHATOPA.

5. [loBepHUTE PYUKY YUMPOABAEHWS MEHOM B MOAOXKEHME «Clean» M Ha-
XMUTE OAHOMMEHHYIO KHOMKY HO CEHCOPHOM MAHEAU. YCTPOMCTBO
HOUHET BbIMYCKATb ropauyto BoAY uepe3 TPYObKY AAF MOAOUMN MEHDI.
LIMKA COMOOUMNCTKU AAUTCA 45 ceKyHA M OCTOHOBAMBOETCA OBTOMO-
Tuueckun. lNMpu HeobXxoAMMOCTU, Bbl MOXKeTe MOBTOPATbL onepaLlumio
AO Tex Mop, MOKO BOAC He CTOHET MPO3pPauUHOMN.

6. YAOAUTE BCIO BOAY, OCTABLUYIOCH B pe3epBYApPOAX AAS BOAbI M MOAO-
KQ, 30TEM TLLATEABHO MPOMOMNTE UX TEMAOMN MblAbHOMN BoaoN. O6a30-
TEAbHO XOPOLLUO BbICYLUNTE MX. He nCcnoAb3ymTe abpa3nBHbIE UNCTA-
Lme CPeACTBA M NTYOKM, TOK KOK OHWM MOIMYT MOLOPANOTb NOKPbITHE.

MpuMeudHue: He KAGAMTE KPbILWKY pe3epBYdpa B MOCYAOMOESUHYIO Ma-
wurHY. CaM pe3epBYApP MOXKHO MblTb B MOCYAOMOEUHOM MALLMHE.
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27. Do not immerse the appliance in water or any other liquid.

28. Be careful when remove the funnel, remove the coffee filter, clean the steam wand, empty
the bean box and clean others.

29. Turn off the power switch button () and disconnect the power supply before replacing the
accessories or touching the moving parts.

30. Save these instructions.

Warning: Pressure

To prevent burns to the body or other personal injuries from hot steam and hot water, and to
avoid damaging this product, it is strictly prohibited to remove any moving components such as
the water tank or funnel when you are using this coffee machine to extract coffee or froth milk.
Before you remove the funnel component and prepare another cup of coffee, please make sure
that the coffee machine is in standby mode.

If you want to add more water to the tank, please turn off the power switch button @ and
disconnect the power supply to ensure that the product and power supply are off.

When extracting coffee, please make sure that the metal funnel (referred to as the funnel)
rotates counterclockwise, horizontally, and slowly to the locked position to avoid loosening the
funnel or splashing the coffee liquid due to high pressure or other reasons during use, which
may cause harm to the human body.

Warning: High temperature

When the machine is working, do not put your hands and other parts of your body into the
bottom of the funnel or steam wand to prevent scalding. In any case, it is forbidden to touch the
steam wand with your hands or other parts of the body.

The position of the steam wand can only be rotated by touching the silicone sleeve on the steam
tube to prevent scalding.
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IMPORTANT SAFEGUARDS

Before using the electrical appliance, the following basic precautions should always be
followed including the following:

1. Read all instructions.

2. Before using check that the voltage of wall outlet corresponds to rated voltage marked on
the rating plate.

3. To protect against fire, electric shock and injury to persons do not immerse cord, plug, in
water or other liquid.

4. Close supervision is necessary when your appliance is being used. Keep children and people
unable to take care of themselves away from the appliance.

5. Remove plug from wall outlet before cleaning and when not in use. Allow appliance cool
down completely before taking off, attaching components or before cleaning.

6. If the supply cord is damaged, it must be replaced by the manufacturer, its service agent or
similarly qualified persons in order to avoid a hazard.

7. Please do not use components and parts from non-designated manufacturers. Doing so may
pose risks to users or create potential dangers.

8. Do not use outdoors.

9. Do not allow the power cord to hang over the edge of the table or come into contact with hot
surfaces.

10. 10. Do not place on or near a gas or electric burner, or in a heated oven.

11. Do not use the coffee machine for any other purpose. This coffee machine can only be used
in a dry environment.

12.  Fill the water tank with clean cold water (such as distilled water). It is strictly prohibited
to add hot water, mineral water, milk or any other liquid beverages into the water tank.

13. When unplugging the plug, do not pull on the wire.

14. Do not touch the hot surface of appliance (such as steam wand, and the steel mesh just
boiling, metal funnel, funnel bracket). Use handle or knobs.

15. Children should be supervised to ensure that they do not play with the appliance and
detachable accessories.

16. The operating or storage temperature of the coffee machine should be above 0°C.

17. Do not use the coffee machine in high-temperature, strong-magnetic-field or humid-air
environments.

18. This appliance is suitable for normal people aged 8 and above to use. It is not intended for
used by persons (including children) with reduced physical, sensory or mental capabilities, or
lack of experience and knowledge, unless they have been given supervision or instruction
concerning use of the appliances by a person responsible for their safety.

19. Please take good care of the coffee machine. It is strictly forbidden for children under the
age of 8 to access the coffee machine, its plug, and power cord.

20. This machine comes with a grounding plug. Please ensure that the household socket you
are using is properly grounded.

21. When the water tank is running low on water, the coffee machine must not be used.

22. This appliance is intended to be used in household and similar applications such as:

23. — Staff kitchen areas in shops, offices and other working environments;

24. — Farm houses;

25. — Bed and breakfast type environments.

26. It is prohibited for children to operate the cleaning and maintenance of appliance without
supervision.
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UnucTKa pesepByapa AAS BOAbI

1.

YAOAUTE OCTATKM BOAbI, CHAB pe3epByap U NepeBepHYB ero BBepx
AHOM HOA POKOBMHOMN. PeKoMeHAYEeTCA OMOpPOXKHATb pe3epByap
MEeXXAY LMKAOMU MPUrOTOBAEHMA KOope.

TLWLOTEABHO BbIMOMTE pe3epBYAP M ero KPbILLKY TEMAOMN MbIABHOM BO-
Ao, OBA3ATEABHO XOPOLLO BbICYLLKUTE UX.

MpuMeuaHue 1: He MoMTe pe3epPBYAP AAS BOABI M €ro KpbILLUKY B MOCYAO-
MOEUHOM MALUMHE.

MpuMeUvaHue 2: He NOrpyY>KaMTE OCHOBHOM KOPMNYCc Npmbopa, WHYP NMTa-
HUA M BUAKY B BOAY MAU AOOYIO APYIYKO >KUAKOCTb.

OUMUCTKA 30BAPOYHON FOAOBKU, MOPTACPUALTPA U CPUABTPOB

1.

2.

N o

HoXXMUTe HO KHOMKY BKA/BbIKA HO CEHCOPHOM MAHEAM, UTODbI BbIKAIO-
UnMTb MOWKHY. OTKAIOUMTE LUHYP MUTOHUSA OT SAEKTPOCETU.
HekoTopble MeTOAAMUECKME AETOAM MOryT ObiTb elle FopAUMMM.
He npunkacanTecb K HUM PYKAMU, MOKA OHU HE OCTbIHYT.

CHUMUTE MOPTOCOUABTP M YAOAUTE KOPEeMHYo ryuly. TWATeAbHO
NPOMOMNTE MOPTACOPUABTP U COUABTP TEMAOMN MblIAbHOM BoaoW. O6a3a-
TEABHO MPOMOMTE M XOPOLLO BbICYLLUMUTE UX.

MpoTpUTe HMXKHIOK UACTb BOAPOUHOM MOAOBKM B YCTPOMCTBE BAOXK-
HOM TKAHbIO MAM BYMAXKHBIM MOAOTEHLEM, UTOBbI YAOAUTb OCTATKM
KOQOEMHOM MyLLLU.

YCTOHOBUTE NOPTAPUABLTP (6e3 CPUALTPA) 0BPATHO B BAPOUHYIO FO-
AOBKY B YCTPOMCTBE U 30COUKCUPYNTE ero Ha MecTe.

MocTaBbTe BOAbLUYIO MYCTYIO UALLKY MOA MOPTACOUABLTP.
[MoaKAIOUMTE LUHYP MUTAHUA K IAEKTPUUECKOM po3eTke. Hoxkmute
HO KHOMKY BKA/BbIKA HO CEHCOPHOM MAHEAMU, UTOObI BKAKUNTD MALLMHY.
HaXKMUTe KHOMKY «espresso x1» OAMH pa3 M AQMTE YCTPOMCTBY MpO-
FHATb rOPAUYYIO BOAY AO OBTOMATUUECKOIO 30BEPLUEHUS LIMKAQL.

Unctka Kopnyca KogeMdaLUunHbl

1.

MpoTpuTe KOPNYC MArKOM BAOXHOM TKAHbIO. He McnoAbayiTe abpasns-
Hble UUCTSALLIME CPEACTBA MAM UMCTALLME FYBKM, TAK KAK OHM MOFYT Mo-
LLOPAMNATb MOKPbITUE.

He XpaHWUTE MOPTAQEUABTPbLI B 30BAPOUYHOM FOAOBKE. DTO MOXKET Hera-
TUBHO CKA3ATbCHA HA FePMETUUHOCTM COEAUHEHMA 3ABAPOUHOM FOAOB-
KM M MOPTACPUABTPA MPU MPUFOTOBAEHUIN KOCPE.

YAQA€HMe HaKuUnu

CKOMAEHMEe HOKUMK B KogoeMalwmnHe HEeratTMBHO BAMSAET HO eé pG60-

TY. MNpnbop HEeOBXOAMMO OUMLLLOTL OT He&, eCAM Bbl 30MeTUAN yYBeAU-
UeHMne BPEeMeHU NMPUroTOBAEHMS 3CMPECCO UAM Upe3MepHoe 06pa30Ba-
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HWne napa. KpOMe TOoro, Bbl MOXkeTe 3aMeTUTb CKOMAEHUEe BeAoro HOAeTA
HO MNOBEPXHOCTU SOBOpObIHOI;I FOAOBKM. YACTOTO OUMCTKM 3OBUCUT
OT XECTKOCTU UCMOAB3YEMOMN BOADI. B Tabanpue npmBeAEHbl PeKOMeHAY-
eMble MHTepPBOAbl MEXXAY UMCTKAMN.

YAQAeHMe HOKUNU us pe3epByapa AAA BOADI

1.

2.
3.

30MNOAHUTE pe3epBYap HEPA3BABAEHHBIM YKCYCOM 6%.

OcToBbTe NPUBOP HO HOUb C YKCYCOM B pesepByape.

YAQAMTE UKCYC, BbIHYB pe3epBYap M NepeBepHYB €ro BBEPX AHOM
HOA POKOBUHOM.

TWOTEeAbHO MPOMOMTE pe3epBYap BOAOMPOBOAHOM BOAOM, 3AMOAHMB
€ro HOMOAOBMHY, 30TEM BbiAeNTe BOAY. [TOBTOPUTE 3TOT LLAT ABOXKAbI.

TUN BOADI YACTOTA YBOPKHU

Markasa Boad (COUABTPOBOHHASA) MpuMepHo kKoxkable 80-100 LMKAOB

YecTkasa Boad (BoAONpPOBOAHOA) MpumMepHo Kaxkable 40-50 LMKAOB

OuMCTKAO BHYTPEHHUX AETAAEM OT HOKUMHU

1.

2.

No o

9.

CHOUOAQ OUMCTUTE OT HOKMUMM BHYTPEHHIOK UOCTb pe3epByadpa
AAS BOAbI, BBIMOAHMB OMMUCOHHbIE BblLLe AeNCTBUA.

Ho>XMUTe HO KHOMKY BKA/BbIKA HO CEHCOPHOM MAHEAU, UTOObI BbIKAKO-
UMTb MAWKHY. OTKAIOUMTE LUHYP MUTOHUS OT IAEKTPOCETH.

3anoAHUTE pe3epBYapbl AAA BOAbI M MOAOKO HEPA3OABAEHHbBIM YKCY-
coM 6% WMAM POACTBOPOM U3 CMECU AMMOHHOM KUCAOTbI 1 BOoabI 1:1.
BcTtaBbTe nopTacuAbTp (6€3 CPUABTPA M KOPe) U NOoCTABbTe BOAb-
LUYIO MYCTYIO YALLKY HA MOAAOH AAS COOPA KAMEeAb MoA MOPTACOUABLTP.
[ToaKAOUMTE NPUMBOP K pO3eTKe.

MocTaBbTe BOAbLLUYIO UALLKY MOoA TPYDOKY KANYUMHATOPA.

Ha>XMUTe KHOMKY «BKA/BBbIKA» HO CEHCOPHOM MOHEAM, UTOObl BKAIO-
unTb Npubop. KaK TOAbKO HO MOHEAM YMPOBAEHUA 3ArOPATCA MHAM-
KOTOPbl MPOrpaMM, HOXKXMUTE KHOMKY «espresso x2». [Npubop HauHeT
BbIMYCKATb FOPAYYIO UNCTALLYIO XKUAKOCTb Uepe3 MopPTACPUABLTP.
[MoBepHUTE PYUKY YMPABAEHUA KAMYUMHATOPA B MOAOXKEHUE «Cleans»,
30TEM HOXKMUTE KHOoMKY «latte x2». Npubop HOUHET BbIMYCKATb rops-
UYIO UMCTALLYIO XKMAKOCTb Uepes TpYbKY KANYUumMHATOpPO.

MoBTOPUTE HECKOABKO LIMKAOB AAS BbILLEYKO3OHHbIX LLAFOB.

10. YAQAUTE KUAKOCTW, OCTOBLUMECH B pes3epBydpax, 3aTeM TLLATEAbHO

npoMomnTe UX TEMAOW MbIAbHOMN BOAON. OBA30TEABHO XOPOLLO BbICY-
wnTe nx. He ncnoAb3ymTe aBpaA3nBHbBbIE UNCTALLLME CPEACTBA U FTYOKMU,
TOK KOK OHM MOIYT MoLOpanaTb MOKPbITHE.
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ouLremMmel

4 IN 1 ESPRESSO COFFEE MACHINE
PRODUCT MANUAL
Model: OLM-KFAO035

AT

Before operating this unit, please read the instructions completely.
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TEXHUYECKHUE XAPAKTEPUCTUKU

BO3MOXXHbIE MPOBAEMbI K METOADBI UX YCTPAHEHUA

Bec

7.5 Kr

NMPOBAEMA

BO3MOXXHA4A NPUUYNHA

BO3MOXXHOE PELUEHUE

Pasmepbl KogpeBapKu

358,5 x 298,1 x 297,8 MM

MouHocTb 1350 BT
Hanpsa>keHune/uactoTa 220-2408B, 50/60TIy,
YnpaBAeHue CeHcopHoe

OB6BEM pe3epBYAPA AAF BOADI 2600 MA

O6bEM pe3epBYAPA AAT MOAOKA 500 MA

EMKOCTb KOHTEMHepa AAS 38peH 150 r

Kope He AbéTcs.

B pesepByape HeT BOAbI.

Ao0BOBUTb BOAY.

Koope CAMLLKOM MeAKoro no-
MOAQ.

Mcnoab3yinTe Kogpe cpeaHero
MOMOAQ.

B qoUAbTpE CAMLLKOM MHOMO
Koope.

3AMOAHUTE CPUABTP MEHbBLLNM
KOAMUYECTBOM KOQoe.

Mpunbop He BbiA BKAIOUEH
B PO3eTKY.

BkAoumnTe NMpnbop B pO3eTKY.

Koope 6bIA MAOXO YTPAaMBOBOH
UAU CAULLKOM CUABHO Crpec-
COBQH.

3AMOAHUTE CPUABTP U OCTOPOXK-
HO yTpambymTe.

Tun KogeBAPKM

POXKOBAYH, C KANYUYMHATOPOM

ABTOMNpPOrpaMMbl
MPUrOTOBAEHUA Kogpe

XOAOAHbBIN/rOpAUNI 3CNPecco, OAMHOPHbIN
3CMPecco, ABOMHOM 3CMpecco, AOTTe Ma-
AEHbKWIN/BOABLLOWM, KAMYUMHO MOAEHbKUN/
60AbLLIOM

AcBAeHWe NoMnbl

20 6ap

AOMOAHUTEABHbIE OMNUMK

2 CUCTEeMbl HOrpeBa, PABGOTAOLLMX OTAEAL-
HO AAS MPUrOTOBAEHMS KOCPE M BCMEHU-
BAHMSA MOAOKQ, MPUTOTOBAEHNE MOAOUHOM
rneHKu,oTobparkeHme t°C u TamMepa, qyYHK-
LIMA XOAOAHOTO 30BAPUBAHMSA CMNPECCO,
20 HOCTPOEK MOMOACQ KOogpe, 3aLUMTA

OT NMeperpesa 1 U3BLITOUHOIO AOBAEHUS,
CbEMHbIN KAMYUMHATOP U MOAAOH

AAS COOpPa KaMeAb

Koope BbIxoaAUT
yepes Kpan nopTa-
QEUABTPOA.

MopTACPUABTP He MOBEPHYT
B MOAOXKEHWE MOAHOWM
QEUKCALUU.

MoBepHUTE AePXKATEAb CPUAbL-
TPO B MOAOXEHWE MOAHOM
QEUKCALMMU.

KoopelnHasa ryLio nonaaa
HO 0B0AOK COUABTPOA.

MpoTpuTe 060A0K.

B cpmnAbTpE CAMLLKOM MHOFoO
Kope.

HacbinbTe MeHbLue KoQpe.

MaTepuaa Kopnyca

HepykaBeLoa cTaAb, ABC-nAacTUK

MoAOKO He NeHuT-
cqa nocae Bcne-
HUBOHUSA UAU He
BbIXOAUT N3 TPYOKM
KAMYUMHATOPA.

30KOHUMACS Nap.

Y6eauTecb, UTo B pesepByape
AOCTOTOUHO BOABbI.

MOAOKO HEAOCTATOUHO OCTbIAO.

OXAQANTE MOAOKO U Kanyum-
HATOP nepea NPUroToBAeHMeM
KANYUNHO MAU AATTE.

3a6UTa TPYBKA KANYUMHATOPA.

CAeAYNTE MHCTPYKLMAM MO
OUMCTKE Pe3epBYAPA AAF MOAO-
KO U TPYBKM KANYUMHATOPA.

DKOJIOrnMYeCcKM YNCToe nevyeHmne

Bbl MOXeTe MOMOYb 3aWUTUTb OKPYXKALOLLYIO cpeqy!

Koope BbITekaeT
CAMLLKOM BbICTpPO.

Koope rpyboro nmomMoAa.

Mcnoab3ymTe Boree MeAKUM
MOMOA.

HeAOCTATOUHO KOCPE B QPUAb-
Tpe.

HonoAHUTe conAbTP BOAbLLMM
KOAMUECTBOM Kogpe.

Koope He Kpenkum.

McnoAb30BOHWE OAMHAPHOIO
CEUABTPA AAS MPUTOTOBAEHUS
ABOMHOM MOPLMK dCMPECCO.

McnoAb3ymTe ABOMHOM COUABTP
ANAS MPUTOTOBAEHUA ABOMHOM
nopLmu acnpecco.

Ctporoe cobntofeHve NpaBu: NoXanyincTa, caanTe BbibpoleHHoe 31ekTpoobopyaoBaHye.

[MomecTuTe ero B COOTBeTCTBy}OUJJ/IIZ MYHKT NMpremMa 0TXo[40B ANd yTmansaunn.

MpousBoauTennb: Guangdong Oulemei Import and Export Co., Ltd.
Appec: komHaTa 301, N2 2, 3-a ynuua LLladaH, panioH balitoHb, NyaHuwkoy
(3oHbI C318,C320,C322 B3ane Q)

OdmuymanbHbIN CANT TOProBOro LieHTpa: www.oulemei.top.
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Mcnoab3yiTe 6oree MeAKUM
Koope rpyboro momMoaa.

MOMOA.

NMPABUAA XPAHEHUA

e XpaHWTb M3AEAME HEODXOAMMO MpUM TeMmepaType OKpYKatLLlen

cpeabl oT O°C a0 +40°C M OTHOCUMTEABHOM BAOXKHOCTM BO3AYXA
He 6onee 80% B MeCTe, HE AOCTYMHOM AAS AETEM N XKUBOTHDbIX.

e Bo mnsbexkaHue I'IOBpe)KAeHVIVI nepeBo3nTe U3AeAne TOAbKO B 30-

BOACKOM ynakoBke. [TocAe TPAHCMOPTUPOBKU MAM XPOHEHUA U3Ae-
AVISE TIPU MOHUXKEHHOM TeMmnepaType HeobXOAMMO BbIAEPXKATb ero

16




NpPWY KOMHATHOM TeMNepaType He MeHee ABYX UACOB Nepea UCMNOAb-
30BOHMEM.

 [lpn NnepeBO3Ke, MOrpy3Ke, Pa3rpysKe U XPaHEHUMN UBAEAUA CAEAYET
PYKOBOACTBOBATLCHA, MOMMUMO M3AOXKEHHbBIX B PYKOBOACTBE MO 3KC-
MAYATALMM, CAEAYIOLLUMKN TPeBOBAHNAMMU:

- 3anpewoeTca MoABEPraTb M3AEAME CYLLECTBEHHBIM MEXAHUYECKMUM
HOMPY3KAM, KOTOpble MOryT MPUBECTU K MOBPEXKAEHUIO U3AEAUSA
M/ MAM HOPYLLUEHUIO ero YraKoBKM.

- HeobxoaMMO u3beraTb MOMAAOHMA HO YMOKOBKY WM3AEAMA BOAbI
M APYTUX XXUAKOCTEMN.

- [lepea NepeBO3KOM MAM MepeapaUer HO XPAHEHWE MPU OTPULLATEADL-
HOM TeMnepaType ObiBLLUEro B 3KCMAYATALMU U3AEANA HEODBXOAMMO
ybeanTbCa B TOM, UTO B U3AEAMM OTCYTCTBYET Boad. Bce moBepxHo-
CTU U3AEAMA AOAXKHBI BbITb CYXMMMU.

- Obeperante nNpmbop OT 3HAUMTEAbHbIX MepernaaoB TeMnepaTyp
M BO3AENCTBUA MPAMbBIX COAHEUHbBIX AYUEN.

YTUAU3ALUA

AOHHbBIM NMpUBop He MOXKeT OblTb YTUAM3UPOBOH BMecTe C OOblUHbI-
MW BbITOBBIMU OTXOAOMU. UTOBLI MPEeAOTBPATUTL BO3MOXKHYIO Yrposy
3AOPOBLIO U OKPYXKaAoLLEN cpeae, MPUBOoP AOAXKEH 6blTb YTUAM3MPOBAH
B POMKOX YTBEPXKAEHHOMO MpoLecca YTMAM3ALMKM SIAEKTPUUECKOro o6o-
pyaoBaHUA. Mpoueaypad YTUAM3ALMM AOAKHA OCYLLECTBAATLCH B COOT-
BETCTBMM C MECTHbLIMU SKOAOTMUECKMUMM HOPMOMU. Bbl MOXKeTe MoAYyuMTb
6oaee NOAPOBHYIO MHOQPOPMALMIO 06 YTUAMIALMM MPOAYKTA OT YMOAHO-
MOUEHHbIX MOAPO3AEAEHUN.

KOMMAEKTALUA

KoopeBapka 1wTr
PesepByap arga Boabl 2600 MA 1wT
Pe3epByap ara Mmoroka 500 MA 1wT
MoaAOH AAS cOOpPO KaAMeAb 1wT
PoXKoK-pAep>KATEAb AAS HOCOAOK (MOPTACEUABTP) 1wTr
POUABTP AAS KOGOE OAHOWM MOpLUM 1wT
OUABTP AAS KOCPE ABOMHOM MopLmm 1wT
BopoHKa AAS MOAOTOrO Kope 1wt
MepHasa AOXKKa ¢ TeMNepoMm 1wt

17

AETAAHU

KpbILLKO pe3epBYapa AAS 3€peH F | MonAGBOK MOAAOHO AAS CBOPA KaMeAb
Pe3epByap aAs 3épeH Kope G | CbeMHbIM MOAAOH AAS COOPA KAMEAb
C | NMoHeAb ynposAeHua H | PuabTp arg kancya «Nespresso»
C1 | CeHCOPHOA KHOMKA BKA/BbIKA I | PYkoaTka nopTacpuAbTpa
C2 | KHonka nomoaa (1 v 2 nopuumn) J | PuAbTPLl AAA Kogpe (1 1 2 nopumm)
C3 | KHOMKO XOAOAHOMO 30BAPUBAHUS K | BopoHKO AAS MOAOTOTO Kogpe
C4 | KHonka HarpeBa (Kogpe) L | Kpblwka pe3epBYapa AAS BOAbI
C5 | KHonka acnpecco (11 2 nopumn) M | Pyuka pesepByapa AAS BOAbI
C6 | AMEpPUMKAHO N | Pe3epByap AAS BOAbI
C7 | OTo6paskeHne TeMnepaTypsbl O | KpbllWKa pe3epByapa AAS MOAOKQ
C8 | KHomka KanyuunHo (Maaas 1 6oabluas nopums) | P | Peryaarop kanyumMHatopa
C9 | KHomka AaTTe(MaAas u Goabluas nopuusa) | Q | PYuka Ara peryampoBKM HOMPOBACHMS MOAOUN MOAOKQ
C10 | dnaT yant R | TpybKa MOACGUM MOAOKA
C11 | MonoyHas neHa S | Tpy6Ka 3060pa MOAOKA
C12 | O4mncTka T | Pe3epByap AAA MOAOKQ
D | BOPOHKG MOMOAQ AAS MOPTACPUABTPA U | MepHas AOXKa € TeMMNepoMm
E | CbeMHbIM KanAecBOopHMK
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