
Type Sup 037R

FOR HOUSEHOLD USE ONLY
USAGE DOMESTIQUE SEULEMENT

ISTRUZIONI PER L'USO
OPERATING INSTRUCTIONS

BEDIENUNGSANLEITUNG
MODE D’EMPLOI

LEGGERE ATTENTAMENTE QUESTE ISTRUZIONI D'USO PRIMA DI UTILIZZARE LA MACCHINA.
READ THESE OPERATING INSTRUCTIONS CAREFULLY BEFORE USING THE MACHINE.

DIESE BEDIENUNGSANLEITUNG IST VOR DEM ERSTEN GEBRAUCH DER MASCHINE AUFMERKSAM ZU LESEN. 
LIRE ATTENTIVEMENT CES INSTRUCTIONS AVANT D’UTILISER LA MACHINE.
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sɊɭɤɨɜɨɞɫɬɜɨ ɩɨ ɷɤɫɩɥɭɚɬɚɰɢɢ

ɉɟɪɟɞ ɢɫɩɨɥɶɡɨɜɚɧɢɟɦ ɚɩɩɚɪɚɬɚ ɜɧɢɦɚɬɟɥɶɧɨ ɢɡɭɱɢɬɟ ɞɚɧɧɭɸ ɢɧɫɬɪɭɤɰɢɸ.

ɉɊȿȾɍɋɆɈɌɊȿɇ ɌɈɅɖɄɈ ȾɅə
ȻɕɌɈȼɈȽɈ ɂɋɉɈɅɖɁɈȼȺɇɂə



ВАɀɇЫȿ ɆȿɊЫ ɉɊȿȾɈɋɌɈɊɈɀɇɈɋɌИ 
 

Ɉɫɧɨɜɧɵɟ ɦɟɪɵ ɩɪɟɞɨɫɬɨɪɨɠɧɨɫɬɢ ɞɨɥɠɧɵ ɬщɚɬɟɥɶɧɨ ɫɨɛɥɸɞɚɬɶɫɹ, чɬɨɛɵ ɨɝɪɚɧɢчɢɬɶ 

ɪɢɫɤ ɜɨɡɧɢɤɧɨɜɟɧɢɹ ɩɨɠɚɪɚ, ɩɨɪɚɠɟɧɢɹ ɷɥɟɤɬɪɢчɟɫɤɢɦ ɬɨɤɨɦ ɢ / ɢɥɢ ɞɪɭɝɨɝɨ ɧɟɫчɚɫɬɧɨɝɨ 

ɫɥɭчɚɹ. 

1. Пɟɪɟɞ ɢɫɩɨɥɶɡɨɜɚɧɢɟɦ ɤɨɮɟɣɧɨɝɨ ɚɩɩɚɪɚɬɚ ɜɧɢɦɚɬɟɥɶɧɨ ɢɡɭɱɢɬɟ  ɜɫɸ ɢɧɮɨɪɦɚɰɢɸ ɜ ɞɚɧɧɨɣ 

ɢɧɫɬɪɭɤɰɢɢ ɢ ɜ ɥɸɛɨɦ ɞɪɭɝɨɦ ɛɭɤɥɟɬɟ,  ɤɨɬɨɪɵɣ ɧɚɯɨɞɢɥɫɹ ɜ ɭɩɚɤɨɜɤɟ. 

2. Нɟ ɩɪɢɤɚɫɚɣɬɟɫɶ ɤ ɝɨɪɹɱɢɦ ɩɨɜɟɪɯɧɨɫɬɹɦ. Иɫɩɨɥɶɡɭɣɬɟ ɩɟɪɱɚɬɤɢ. 

3. Вɨ ɢɡɛɟɠɚɧɢɟ ɧɟɫɱɚɫɬɧɵɯ ɫɥɭɱɚɟɜ ɧɟ ɩɨɝɪɭɠɚɣɬɟ ɲɬɟɩɫɟɥɶ ɢɥɢ ɫɚɦ ɚɩɩɚɪaɬ ɜ ɜɨɞɭ ɢɥɢ ɜ ɥɸɛɭɸ 

ɞɪɭɝɭɸ ɠɢɞɤɨɫɬɶ. 

4. Пɪɢ ɢɫɩɨɥɶɡɨɜɚɧɢɢ ɤɨɮɟɜɚɪɤɢ ɜ ɩɪɢɫɭɬɫɬɜɢɢ ɞɟɬɟɣ ɫɥɟɞɭɟɬ ɫɨɛɥɸɞɚɬɶ ɨɫɨɛɭɸ ɨɫɬɨɪɨɠɧɨɫɬɶ. 

5. В ɫɥɭɱɚɟ, ɟɫɥɢ ɚɩɩɚɪɚɬ ɧɟ ɢɫɩɨɥɶɡɭɟɬɫɹ, ɟɝɨ ɫɥɟɞɭɟɬ ɨɬɤɥɸɱɚɬɶ ɨɬ ɫɟɬɢ. Ɍɚɤɠɟ ɚɩɩɚɪɚɬ 

ɧɟɨɛɯɨɞɢɦɨ ɨɬɤɥɸɱɚɬɶ ɨɬ ɫɟɬɢ ɜɨ ɜɪɟɦɹ ɱɢɫɬɤɢ. Пɟɪɟɞ ɫɧɹɬɢɟɦ ɢɥɢ ɭɫɬɚɧɨɜɤɨɣ ɷɥɟɦɟɧɬɨɜ, ɚ 

ɬɚɤɠɟ ɩɟɪɟɞ ɱɢɫɬɤɨɣ ɤɨɮɟɣɧɨɝɨ ɚɩɩɚɪɚɬɚ ɟɝɨ ɧɟɨɛɯɨɞɢɦɨ ɨɯɥɚɞɢɬɶ. 

6. Нɟ ɜɤɥɸɱɚɣɬɟ ɚɩɩɚɪɚɬ, ɢɦɟɸɳɢɣ ɩɨɜɪɟɠɞɟɧɢɹ ɢɥɢ ɧɟɢɫɩɪɚɜɧɨɫɬɢ ɫɟɬɟɜɨɝɨ ɲɧɭɪɚ, ɲɬɟɩɫɟɥɹ. 

Пɪɨɜɟɪɤɚ ɢɥɢ ɪɟɦɨɧɬ ɚɩɩɚɪɚɬɚ ɞɨɥɠɧɵ ɩɪɨɢɡɜɨɞɢɬɶɫɹ ɬɨɥɶɤɨ ɫɩɟɰɢɚɥɢɫɬɚɦɢ ɫɟɪɜɢɫɧɨɝɨ ɰɟɧɬɪɚ. 

Иɫɩɨɥɶɡɨɜɚɧɢɟ ɞɨɩɨɥɧɢɬɟɥɶɧɵɯ ɩɪɢɧɚɞɥɟɠɧɨɫɬɟɣ, ɧɟ ɪɟɤɨɦɟɧɞɨɜɚɧɧɵɯ ɢɡɝɨɬɨɜɢɬɟɥɟɦ, ɦɨɠɟɬ 

ɧɚɧɟɫɬɢ ɭɳɟɪɛ ɢɦɭɳɟɫɬɜɭ ɢɥɢ ɩɪɢɜɟɫɬɢ ɤ ɬɪɚɜɦɚɦ. 

7. Нɟ ɪɟɤɨɦɟɧɞɭɟɬɫɹ ɢɫɩɨɥɶɡɨɜɚɬɶ ɤɨɮɟɣɧɵɣ ɚɩɩɚɪɚɬ ɧɚ ɨɬɤɪɵɬɨɦ ɜɨɡɞɭɯɟ. 

8. ɍɛɟɞɢɬɟɫɶ ɜ ɬɨɦ, ɱɬɨ ɫɟɬɟɜɨɣ ɲɧɭɪ ɧɟ ɩɪɨɜɢɫɚɟɬ ɢ ɧɟ ɤɚɫɚɟɬɫɹ ɝɨɪɹɱɢɯ ɩɨɜɟɪɯɧɨɫɬɟɣ. 

9. Аɩɩɚɪɚɬ ɧɟɥɶɡɹ ɭɫɬɚɧɚɜɥɢɜɚɬɶ ɜɛɥɢɡɢ ɢɫɬɨɱɧɢɤɨɜ ɬɟɩɥɚ. 

10. Пɟɪɟɞ ɩɨɞɤɥɸɱɟɧɢɟɦ ɚɩɩɚɪɚɬ ɤ ɫɟɬɢ ɭɛɟɞɢɬɟɫɶ, ɱɬɨ ɝɥɚɜɧɵɣ ɜɵɤɥɸɱɚɬɟɥɶ ɧɚɯɨɞɢɬɫɹ ɧɚ ɩɨɡɢɰɢɢ 

"Off”. Дɥɹ ɬɨɝɨ ɱɬɨɛɵ ɜɵɤɥɸɱɢɬɶ ɚɩɩɚɪɚɬ, ɧɟɨɛɯɨɞɢɦɨ ɩɨɜɟɪɧɭɬɶ ɜɵɤɥɸɱɚɬɟɥɶ ɜ ɩɨɥɨɠɟɧɢɟ "Off" ɢ 

ɜɵɞɟɪɧɭɬɶ ɜɢɥɤɭ ɢɡ ɪɨɡɟɬɤɢ. 

11. Аɩɩɚɪɚɬ ɩɪɟɞɧɚɡɧɚɱɟɧ ɬɨɥɶɤɨ ɞɥɹ ɛɵɬɨɜɨɝɨ ɢɫɩɨɥɶɡɨɜɚɧɢɹ. 

12. Нɟɨɛɯɨɞɢɦɨ ɩɪɨɹɜɥɹɬɶ ɨɫɨɛɭɸ ɨɫɬɨɪɨɠɧɨɫɬɶ ɩɪɢ ɢɫɩɨɥɶɡɨɜɚɧɢɢ ɭɫɬɪɨɣɫɬɜɚ ɞɥɹ ɩɨɞɚɱɢ ɩɚɪɚ. 

 

 

ɋɈɏɊАɇИɌȿ ɗɌɍ ИɇɋɌɊɍКɐИɘ 



ȼɇɂɆАɇɂЕ 

 
ɗɬɨɬ ɚɩɩɚɪɚɬ ɛɵɥ ɪɚɡɪɚɛɨɬɚɧ ɢɫɤɥɸɱɢɬɟɥɶɧɨ ɞɥɹ ɞɨɦɚɲɧɟɝɨ ɢɫɩɨɥɶɡɨɜɚɧɢɹ. Ʌɸɛɨɣ 

ɪɟɦɨɧɬ ɢ / ɢɥɢ ɨɛɫɥɭɠɢɜɚɧɢɟ ɦɚɲɢɧɵ, ɡɚ ɢɫɤɥɸɱɟɧɢɟɦ ɨɛɵɱɧɨɣ ɨɱɢɫɬɤɢ ɢ ɬɟɯ. 

ɨɛɫɥɭɠɢɜɚɧɢɹ, ɨɩɢɫɚɧɧɨɝɨ ɜ ɞɚɧɧɨɦ ɪɭɤɨɜɨɞɫɬɜɟ ɞɨɥɠɟɧ ɜɵɩɨɥɧɹɬɫɹ ɫɩɟɰɢɚɥɢɫɬɨɦ 

ɚɜɬɨɪɢɡɢɪɨɜɚɧɧɨɝɨ ɫɟɪɜɢɫɧɨɝɨ ɰɟɧɬɪɚ. ɇɟ ɞɨɩɭɫɤɚɬɶ ɩɨɩɚɞɚɧɢɹ ɦɚɲɢɧɵ ɜ ɜɨɞɭ. ɑɬɨɛɵ 

ɫɧɢɡɢɬɶ ɪɢɫɤ ɧɟɫɱɚɫɬɧɵɯ ɫɥɭɱɟɜ, ɧɟ ɪɚɡɛɢɪɚɣɬɟ ɩɪɢɛɨɪ ɫɚɦɢ. ɉɨɥɶɡɨɜɚɬɟɥɶ ɧɟ ɢɦɟɟɬ 
ɩɪɚɜɚ ɨɛɫɥɭɠɢɜɚɬɶ ɜɧɭɬɪɟɧɧɢɟ ɱɚɫɬɢ. Ɋɟɦɨɧɬɧɵɟ ɪɚɛɨɬɵ ɦɨɝɭɬ ɨɫɭɳɟɫɬɜɥɹɬɶ ɬɨɥɶɤɨ 

ɫɩɟɰɢɚɥɢɫɬɵ.  

1. ɉɪɨɜɟɪɶɬɟ, ɱɬɨɛɵ ɧɚɩɪɹɠɟɧɢɟ, ɭɤɚɡɚɧɧɨɟ ɧɚ ɧɚɤɥɟɣɤɟ ɫɨɨɬɜɟɬɫɬɜɨɜɚɥɨ ɧɚɩɪɹɠɟɧɢɸ 

ɷɥɟɤɬɪɢɱɟɫɤɨɣ ɫɢɫɬɟɦɵ ɜ ɜɚɲɟɦ ɞɨɦɟ. 

2. ɇɢɤɨɝɞɚ ɧɟ ɧɚɥɢɜɚɣɬɟ ɬɟɩɥɭɸ ɢɥɢ ɝɨɪɹɱɭɸ ɜɨɞɭ ɜ ɟɦɤɨɫɬɶ ɞɥɹ ɜɨɞɵ. Иɫɩɨɥɶɡɭɣɬɟ ɬɨɥɶɤɨ 

ɯɨɥɨɞɧɭɸ ɜɨɞɭ. 

3. ɇɟ ɤɚɫɚɣɬɟɫɶ ɝɨɥɵɦɢ ɪɭɤɚɦɢ ɷɥɟɤɬɪɢɱɟɫɤɨɝɨ ɲɧɭɪɚ ɢɥɢ ɧɚɝɪɟɬɵɯ ɩɨɜɟɪɯɧɨɫɬɟɣ ɪɚɛɨɬɚɸɳɟɣ 

ɦɚɲɢɧɵ. 

4. ɇɢɤɨɝɞɚ    ɧɟ    ɢɫɩɨɥɶɡɭɣɬɟ    ɚɝɪɟɫɫɢɜɧɵɟ    ɦɨɸɳɢɟ    ɫɪɟɞɫɬɜɚ    ɢɥɢ    ɚɛɪɚɡɢɜɧɵɟ ɜɟɳɟɫɬɜɚ 

ɞɥɹ ɦɵɬɶɹ ɚɩɩɚɪɚɬɚ. Иɫɩɨɥɶɡɭɣɬɟ ɬɨɥɶɤɨ ɦɹɝɤɭɸ, ɜɥɚɠɧɭɸ ɬɤɚɧɶ. 

5. Чɬɨɛɵ ɭɥɭɱɲɢɬɶ ɜɤɭɫ ɤɨɮɟ,   ɦɵ   ɪɟɤɨɦɟɧɞɭɟɦ   ɢɫɩɨɥɶɡɨɜɚɬɶ ɮɢɥɶɬɪɨɜɚɧɧɭɸ ɜɨɞɭ ɥɢɛɨ ɜɨɞɭ ɜ 

ɛɭɬɵɥɤɚɯ. Ɉɞɧɚɤɨ, ɪɚɡ ɜ 2-3 ɦɟɫɹɰɚ ɪɟɤɨɦɟɧɞɭɟɬɫɹ ɩɪɨɜɟɫɬɢ ɩɪɨɰɟɞɭɪɭ ɱɢɫɬɤɢ ɨɬ ɧɚɤɢɩɢ 

(ɢɧɫɬɪɭɤɰɢɹ ɟɫɬɶ ɜ ɪɭɤɨɜɨɞɫɬɜɟ). 

6. ɇɟ ɢɫɩɨɥɶɡɭɣɬɟ ɜ ɤɨɮɟɣɧɨɦ ɚɩɩɚɪɚɬɟ ɚɪɨɦɚɬɢɡɢɪɨɜɚɧɧɵɣ ɢɥɢ ɤɚɪɚɦɟɥɢɡɢɪɨɜɚɧɧɵɣ ɤɨɮɟ 

 

ɂɇɋɌɊɍɄɐɂə ɉɈ ɂɋɉɈɅɖɁɈȼАɇɂɘ 

ɗɅЕɄɌɊɂɑЕɋɄɈȽɈ ɒɇɍɊА 

 
A. Сɪɚɜɧɢɬɟɥɶɧɨ ɧɟɛɨɥɶɲɚɹ ɞɥɢɧɚ ɷɥɟɤɬɪɢɱɟɫɤɨɝɨ ɲɧɭɪɚ ɧɟ ɩɨɡɜɨɥɹɟɬ ɟɦɭ ɫɤɪɭɱɢɜɚɬɶɫɹ ɢ 

ɢɫɤɥɸɱɚɟɬ ɜɨɡɦɨɠɧɨɫɬɶ ɫɩɨɬɤɧɭɬɫɹ. 

B. Дɨɩɭɫɤɚɟɬɫɹ ɢɫɩɨɥɶɡɨɜɚɧɢɟ ɭɞɥɢɧɢɬɟɥɹ, ɧɨ ɩɪɢ ɟɝɨ ɢɫɩɨɥɶɡɨɜɚɧɢɢ ɧɟɨɛɯɨɞɢɦɨ ɩɪɨɹɜɥɹɬɶ 

ɨɫɬɨɪɨɠɧɨɫɬɶ. 

C. ɉɪɢ ɢɫɩɨɥɶɡɨɜɚɧɢɢ ɭɞɥɢɧɢɬɟɥɹ ɧɟɨɛɯɨɞɢɦɨ ɩɪɨɜɟɪɢɬɶ, ɱɬɨɛɵ 

1. ɇɚɩɪɹɠɟɧɢɟ, ɭɤɚɡɚɧɧɨɟ ɧɚ ɭɞɥɢɧɢɬɟɥɟ ɫɨɨɬɜɟɬɫɬɜɨɜɚɥɨ ɷɥɟɤɬɪɢɱɟɫɤɨɦɭ ɧɚɩɪɹɠɟɧɢɸ 

ɤɨɮɟɣɧɨɝɨ ɚɩɩɚɪɚɬɚ; 

2. Уɞɥɢɧɢɬɟɥɶ ɛɵɥ ɛɵ ɨɛɨɪɭɞɨɜɚɧ ɜɢɥɤɨɣ ɫ ɡɚɡɟɦɥɟɧɢɟɦ 

3. Вɨ ɢɡɛɟɠɚɧɢe ɨɩɚɫɧɨɫɬɢ ɫɩɨɬɤɧɭɬɶɫɹ, ɧɟɨɛɯɨɞɢɦɨ, ɱɬɨɛɵ ɲɧɭɪ ɧɟ ɫɜɢɫɚɥ ɫɨ ɫɬɨɥɚ. 
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GENERAL INFORMATION
The cof ee machine is suitable for preparing espresso cof ee using either cof ee beans or ground 
cof ee and is equipped with a device to dispense steam and hot water. The structure of the ma-
chine has been designed for domestic use only and is not suitable for continuous professional-
type operation.

Keep these operating instructions in a safe place and make them available to anyone 
who may use the cof ee machine.

For further information or in case of problems that are not included or not completely explained 
in these instructions, please contact an authorized service center.

Warning. No liability is held for damage caused by:
• Incorrect use not in accordance with the intended purposes;
• Repairs not carried out by authorized service centers;
• Tampering with the power cord;
• Tampering with any parts of the machine;
• Storage or use of the machine at a temperature outside the operating temperature 

range (+15°C / +45°C);
• The use of non-original spare parts and accessories.
In these cases, the warranty shall be deemed null and void.

SAFETY REGULATIONS
Never allow water to come into contact with any of the electrical parts of the 
machine: Danger of short circuit! Steam and hot water may cause scalding! 

Do not direct the steam/hot water wand towards body parts. Carefully handle the 
steam/hot water wand by its grip: Danger of scalding!

Intended Use
The cof ee machine is intended for domestic use only. Do not make any technical changes or use 
the machine for unauthorized purposes since this would create serious hazards! The appliance is 
not to be used by persons (including children) with reduced physical, mental or sensory abilities 
or with limited experience and/or expertise, unless they are supervised by a person responsible 
for their safety, or they are instructed by this person on how to properly use the machine.

Power Supply - Power Cord
Only connect the cof ee machine to a suitable socket. 
The voltage must correspond to that indicated on the machine label located on the inside of 
service door.
Never use the cof ee machine if the power cord is defective or damaged. 
If damaged, the power cord must be replaced by the manufacturer or an authorized service 
center. Do not pass the power cord around corners, over sharp edges or over hot objects and 
keep it away from oil. Do not use the power cord to carry or pull the cof ee machine. 
Do not pull out the plug by the power cord or touch it with wet hands. Do not let the power cord 
hang freely from tables or shelves.

For the Safety of Others
Keep children under control to prevent them from playing with the product. Children are not 
aware of the risks related to electric household appliances. Do not leave the machine packaging 
materials within the reach of children.

ɈɋɇɈȼɇȺə ɂɇɎɈɊɆȺɐɂə

Ⱦɚɧɧɵɣ ɤɨɮɟɣɧɵɣ ɚɩɩɚɪɚɬ ɩɪɟɞɧɚɡɧɚɱɟɧ ɞɥɹ ɩɪɢɝɨɬɨɜɥɟɧɢɹ 
ɤɨɮɟ ɢ ɧɚɩɢɬɤɨɜ ɢɡ ɡɟɪɟɧ ɢɥɢ ɦɨɥɨɬɨɝɨ ɤɨɮɟ, ɚ ɬɚɤɠɟ ɞɥɹ 
ɩɨɥɭɱɟɧɢɹ ɝɨɪɹɱɟɣ ɜɨɞɵ ɢ ɩɚɪɚ.
Ⱥɩɩɚɪɚɬ ɩɪɟɞɧɚɡɧɚɱɟɧ ɬɨɥɶɤɨ ɞɥɹ ɛɵɬɨɜɨɝɨ ɢɫɩɨɥɶɡɨɜɚɧɢɹ 
ɢ ɧɟ ɩɨɞɯɨɞɢɬ ɞɥɹ ɞɥɢɬɟɥɶɧɨɣ ɩɪɨɮɟɫɫɢɨɧɚɥɶɧɨɣ 
ɷɤɫɩɥɭɚɬɚɰɢɢ.
ɏɪɚɧɢɬɟ ɢɧɫɬɪɭɤɰɢɸ ɜ ɧɚɞёɠɧɨɦ ɦɟɫɬɟ, ɞɨɫɬɭɩɧɨɦ ɞɥɹ 
ɤɚɠɞɨɝɨ, ɤɬɨ ɩɨɥɶɡɭɟɬɫɹ ɞɚɧɧɵɦ ɚɩɩɚɪɚɬɨɦ
Ɂɚ ɛɨɥɟɟ ɩɨɞɪɨɛɧɨɣ ɢɧɮɨɪɦɚɰɢɟɣ ɢɥɢ ɜ ɫɥɭɱɚɟ ɜɨɡɧɢɤɧɨɜɟɧɢɹ
ɩɪɨɛɥɟɦ ɨɛɪɚɳɚɣɬɟɫɶ ɜ ɛɥɢɠɚɣɲɢɣ ɫɟɪɬɢɮɢɰɢɪɨɜɚɧɧɵɣ ɫɟɪɜɢɫɧɵɣ 
ɰɟɧɬɪ.

ȼɇɂɆȺɇɂȿ: ɂɡɝɨɬɨɜɢɬɟɥɶ ɧɟ ɧɟɫɟɬ ɨɬɜɟɬɫɬɜɟɧɧɨɫɬɶ ɡɚ 
ɩɨɜɪɟɠɞɟɧɢɹ, ɜɵɡɜɚɧɧɵɟ:
• ɂɫɩɨɥɶɡɨɜɚɧɢɟɦ ɚɩɩɚɪɚɬɚ ɜ ɧɟɫɨɨɬɜɟɬɫɬɜɢɢ ɫ ɢɧɫɬɪɭɤɰɢɟɣ ;
• Ɋɟɦɨɧɬɨɦ, ɜɵɩɨɥɧɟɧɧɵɦ ɧɟ ɪɚɛɨɬɧɢɤɚɦɢ ɚɜɬɨɪɢɡɢɪɨɜɚɧɧɨɝɨ 
ɫɟɪɜɢɫɧɨɝɨ ɰɟɧɬɪɚ;
• ɋɚɦɨɫɬɨɹɬɟɥɶɧɵɦ ɪɟɦɨɧɬɨɦ ɷɥɟɤɬɪɢɱɟɫɤɨɝɨ ɲɧɭɪɚ;
• ɋɚɦɨɫɬɨɹɬɟɥɶɧɵɦ ɪɟɦɨɧɬɨɦ ɥɸɛɵɯ ɞɟɬɚɥɟɣ ɢ ɚɤɫɟɫɫɭɚɪɨɜ ɚɩɩɚɪɚɬɚ;
• ɂɫɩɨɥɶɡɨɜɚɧɢɟɦ ɧɟ ɨɪɢɝɢɧɚɥɶɧɵɯ ɡɚɩɱɚɫɬɟɣ ɢ ɞɨɩɨɥɧɢɬɟɥɶɧɨɝɨ 
ɨɛɨɪɭɞɨɜɚɧɢɹ;
• ɂɫɩɨɥɶɡɨɜɚɧɢɟɦ ɚɩɩɚɪɚɬɚ ɩɪɢ ɬɟɦɩɟɪɚɬɭɪɟ ɧɢɠɟ 15°ɋ ɢ ɜɵɲɟ 45°ɋ.

 ɌȿɏɇɂɄȺ ȻȿɁɈɉȺɋɇɈɋɌɂ
ɇɟ ɞɨɩɭɫɤɚɣɬɟ ɩɨɩɚɞɚɧɢɹ ɜɨɞɵ ɜ ɥɸɛɭɸ ɱɚɫɬɶ ɚɩɩɚɪɚɬɚ, 
ɫɜɹɡɹɧɧɭɸ ɫ ɷɥɟɤɬɪɨɫɟɬɶɸ.
ɌȿɆɉȿɊȺɌɍɊȺ ɌɊɍȻɄɂ, ɊȺɁȻɊɕɁȽɂȼȺɘɓȿɃ ȼɈȾɍ/ɉȺɊ, ɆɈɀȿɌ 
ȻɕɌɖ ȼɕɋɈɄɈɃ:
ɇȿ ɄȺɋȺɃɌȿɋɖ ȿȿ ɇȿɁȺɓɂɓȿɇɇɕɆɂ ɊɍɄȺɆɂ. ɈɉȺɋɇɈɋɌɖ 
ɈɀɈȽȺ.

  ɂɧɫɬɪɭɤɰɢɹ ɩɨ ɩɪɢɦɟɧɟɧɢɸ

  Ⱦɥɹ ɛɟɡɨɩɚɫɧɨɫɬɢ ɨɤɪɭɠɚɸщɢɯ
Ⱦɟɪɠɢɬɟ ɞɟɬɟɣ ɩɨɞ ɩɪɢɫɦɨɬɪɨɦ, ɧɟ ɩɨɡɜɨɥɹɣɬɟ ɢɦ ɢɝɪɚɬɶ ɫ ɚɩɩɚɪɚɬɨɦ.
Ⱦɟɬɢ ɬɚɤɠɟ ɩɨɞɜɟɪɠɟɧɵ ɪɢɫɤɭ ɨɠɨɝɚ. ɇɟ ɨɫɬɚɜɥɹɣɬɟ ɚɩɩɚɪɚɬ ɢ ɥɸɛɵɟ 
ɞɟɬɚɥɢ ɚɩɩɚɪɚɬɚ ɛɟɡ ɩɪɢɫɦɨɬɪɚ. 

Ⱥɩɩɚɪɚɬ ɩɪɟɞɧɚɡɧɚɱɟɧ ɢɫɤɥɸɱɢɬɟɥɶɧɨ ɞɥɹ ɢɫɩɨɥɶɡɨɜɚɧɢɹ ɜ ɞɨɦɚɲɧɢɯ 
ɭɫɥɨɜɢɹɯ. ɇɟ ɩɵɬɚɣɬɟɫɶ ɩɪɨɜɟɫɬɢ ɤɚɤɢɟ-ɥɢɛɨ ɬɟɯɧɢɱɟɫɤɢɟ ɢɡɦɟɧɟɧɢɹ 
ɢɥɢ ɩɨɥɶɡɨɜɚɬɶɫɹ ɩɨɦɨɳɶɸ ɧɟɫɟɪɬɢɮɢɰɢɪɨɜɚɧɧɵɯ ɫɩɟɰɢɚɥɢɫɬɨɜ - ɷɬɨ
ɦɨɠɟɬ ɩɪɢɜɟɫɬɢ ɤ ɧɟɩɨɥɚɞɤɚɦ ɜ ɪɚɛɨɬɟ ɚɩɩɚɪɚɬɚ! Ⱥɩɩɚɪɚɬ ɧɟ ɞɨɥɠɟɧ 
ɢɫɩɨɥɶɡɨɜɚɬɶɫɹ ɞɟɬɶɦɢ, ɥɸɞɶɦɢ ɫ ɩɫɢɯɢɱɟɫɤɢɦɢ ɪɚɫɫɬɪɨɣɫɬɜɚɦɢ,
ɥɸɞɶɦɢ ɫ ɨɝɪɚɧɢɱɟɧɧɵɦɢ ɫɩɨɫɨɛɧɨɫɬɹɦɢ, ɟɫɥɢ ɬɨɥɶɤɨ ɨɧɢ ɧɟ 
ɫɨɩɪɨɜɨɠɞɚɸɬɫɹ ɩɟɪɫɨɧɨɣ, ɨɬɜɟɱɚɸɳɟɣ ɡɚ ɛɟɡɨɩɚɫɧɨɫɬɶ ɢ ɧɚɞɥɟɠɚɳɟ 
ɢɧɫɬɪɭɤɬɢɪɨɜɚɧɧɨɣ.

  Ʉɚɛɟɥɶ ɩɢɬɚɧɢɹ
ɉɨɞɤɥɸɱɚɣɬɟ ɚɩɩɚɪɚɬ ɬɨɥɶɤɨ ɤ ɩɨɞɯɨɞɹɳɟɣ ɪɨɡɟɬɤɟ.
ɇɢɤɨɝɞɚ ɧɟ ɢɫɩɨɥɶɡɭɣɬɟ ɚɩɩɚɪɚɬ, ɟɫɥɢ ɤɚɛɟɥɶ ɩɢɬɚɧɢɹ ɩɨɜɪɟɠɞёɧ.
ȿɫɥɢ ɤɚɛɟɥɶ ɩɢɬɚɧɢɹ ɩɨɜɟɪɟɠɞёɧ, ɟɫɥɢ ɞɨɥɠɟɧ ɡɚɦɟɧɢɬɶ 
ɩɪɨɢɡɜɨɞɢɬɟɥɶ ɢɥɢ ɫɟɪɬɢɮɢɰɢɪɨɜɚɧɧɵɣ ɫɟɪɜɢɫɧɵɣ ɰɟɧɬɪ. ɇɟ 
ɨɛɜɹɡɵɜɚɣɬɟ ɤɚɛɟɥɶ ɩɢɬɚɧɢɹ ɜɨɤɪɭɝ ɭɝɥɨɜ, ɧɟ ɤɥɚɞɢɬɟ ɧɚ ɧɟɪɨɜɧɭɸ 
ɩɨɜɟɪɯɧɨɫɬɶ, ɧɚ ɝɨɪɹɱɭɸ ɩɨɜɟɪɯɧɨɫɬɶ. ɇɟ ɞɨɩɭɫɤɚɣɬɟ ɬɨɝɨ, ɱɬɨɛɵ ɤɚɛɟɥɶ
ɩɢɬɚɧɢɹ ɫɜɨɛɨɞɧɨ ɜɢɫɟɥ ɧɢɠɟ ɭɪɨɜɧɹ ɦɟɛɟɥɢ.
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Danger of Burns
Never direct the steam/hot water wand towards yourself or others: Danger of scalding! Al-
ways use the handles or knobs provided.

Machine Location - Suitable Location for Operation and Maintenance
For best use, it is recommended to:
• Choose a safe, level surface, where there will be no danger of overturning it or being inju-

red.
• Choose a location that is sui  ciently well-lit, clean and near an easily reachable socket.
• Provide for a minimum distance from the sides of the machine as shown in the illustration.
• During machine turning on/of , it is recommended to place an empty glass under the di-

spensing head.
Do not keep the machine at a temperature below 0°C (32°F). 
Frost may damage the machine. 
Do not use the cof ee machine outdoors. 
In order to prevent its housing from melting or being damaged, do not place the machine on 
very hot surfaces and close to open l ames.

Storing the Machine - Cleaning
Before cleaning the machine, turn it of  by pressing the “STAND-BY”, button, and then switch 
the power button to “0”. Remove the plug from the socket. 
Wait for the machine to cool down. 
Never immerse the machine in water! 
It is strictly forbidden to tamper with the internal parts of the machine.
Water left in the tank for several days should not be consumed. Wash the tank and i ll it with 
fresh drinking water.
If the machine will not be used for a long time, dispense water from the steam wand, and 
carefully clean the Pannarello (if supplied), then turn it of  and unplug it. 
Store it in a dry place, out of the reach of children. 
Keep it protected from dust and dirt.

Servicing / Maintenance
In case of failure, problems or a suspected fault resulting from the falling of the machine, im-
mediately remove the plug from the socket. 
Never attempt to operate a faulty machine. 
Servicing and repairs may only be carried out by authorized service centers. 
All liability for damages resulting from work not carried out by professionals is declined.

Fire Safety Precautions
In case of i re, use carbon dioxide (CO

2
) extinguishers. Do not use water or dry powder extin-

guishers.

 ɊɂɋɄ ɈɀɈȽȺ
ɇɢɤɨɝɞɚ ɧɟ ɧɚɩɪɚɜɥɹɣɬɟ ɬɪɭɛɤɭ ɩɨɞɚɱɢ ɝɨɪɹɱɟɣ ɜɨɞɵ / ɩɚɪɚ ɧɚ
ɫɟɛɹ ɢɥɢ ɧɚ ɨɤɪɭɠɚɸɳɢɯ: ɈɉȺɋɇɈɋɌɖ ɈɀɈȽȺ! ȼɫɟɝɞɚ ɢɫɩɨɥɶɡɭɣɬɟ
ɩɟɪɱɚɬɤɢ.

 Ɋɚɫɩɨɥɨɠɟɧɢɟ ɚɩɩɚɪɚɬɚ
Ⱦɥɹ ɥɭɱɲɟɝɨ ɢɫɩɨɥɶɡɨɜɚɧɢɹ, ɧɚɫɬɨɹɬɟɥɶɧɨ ɪɟɤɨɦɟɧɞɭɟɬɫɹ:
* ȼɵɛɪɚɬɶ ɛɟɡɨɩɚɫɧɨɟ ɪɨɜɧɨɟ ɦɟɫɬɨ, ɝɞɟ ɧɟɬ ɨɩɚɫɧɨɫɬɢ ɬɨɝɨ, ɱɬɨ ɚɩɩɚɪɚɬ
ɩɟɪɟɜɟɪɧёɬɫɹ ɢɥɢ ɛɭɞɟɬ ɩɨɜɪɟɠɞёɧ.
* ȼɵɛɪɚɬɶ ɦɟɫɬɨ, ɜ ɤɨɬɨɪɨɦ ɞɨɫɬɭɩ ɤ ɪɨɡɟɬɤɟ ɧɟ ɛɭɞɟɬ ɡɚɬɪɭɞɧёɧ.
* Ɉɛɟɫɩɟɱɢɬɶ ɦɢɧɢɦɚɥɶɧɵɟ ɞɢɫɬɚɧɰɢɢ ɜɨɤɪɭɝ ɚɩɩɚɪɚɬɚ, ɤɚɤ ɩɨɤɚɡɚɧɨ ɧɚ
ɪɢɫɭɧɤɟ ɫɥɟɜɚ.
* ȼɨ ɜɪɟɦɹ ɜɤɥɸɱɟɧɢɹ/ɜɵɤɥɸɱɟɧɢɹ ɚɩɩɚɪɚɬɚ ɪɟɤɨɦɟɧɞɭɟɬɫɹ ɭɫɬɚɧɚɜɥɢɜɚɬɶ
ɫɬɚɤɚɧ ɩɨɞ ɬɪɭɛɤɭ ɩɨɞɚɱɢ ɜɨɞɵ.
ɇɟ ɞɟɪɠɢɬɟ ɚɩɩɚɪɚɬ ɩɪɢ ɬɟɦɩɟɪɚɬɭɪɟ ɧɢɠɟ 0°ɋ (32°F)
Хɨɥɨɞ ɦɨɠɟɬ ɩɨɜɪɟɞɢɬɶ ɚɩɩɚɪɚɬ.
ɇɟ ɢɫɩɨɥɶɡɭɣɬɟ ɤɨɮɟɣɧɵɣ ɚɩɩɚɪɚɬ ɜɧɟ ɞɨɦɚ.
ɇɟ ɪɚɡɦɟɳɚɣɬɟ ɚɩɩɚɪɚɬ ɜɛɥɢɡɢ ɨɬɤɪɵɬɨɝɨ ɨɝɧɹ ɢ ɧɚ ɝɨɪɹɱɢɯ ɩɨɜɟɪɯɧɨɫɬɹɯ

 ɑɢɫɬɤɚ ɚɩɩɚɪɚɬɚ
ɉɟɪɟɞ ɱɢɫɬɤɨɣ ɚɩɩɚɪɚɬɚ ɜɵɤɥɸɱɢɬɟ ɟɝɨ, ɧɚɠɚɜ ɧɚ ɜɧɨɩɤɭ "STAND-BВ", ɢ ɡɚɬɟɦ
ɧɚɠɚɜ "0" ɧɚ ɜɵɤɥɸɱɚɬɟɥɟ ɚɩɩɚɪɚɬɚ. ȼɵɧɶɬɟ ɲɬɟɩɫɟɥɶ ɢɡ ɪɨɡɟɬɤɢ.
ɉɨɞɨɠɞɢɬɟ, ɩɨɤɚ ɚɩɩɚɪɚɬ ɨɫɬɵɧɟɬ.
ɇɢɤɨɝɞɚ ɧɟ ɩɨɝɪɭɠɚɣɬɟ ɚɩɩɚɪɚɬ ɜ ɜɨɞɭ!
ɋɬɪɨɝɨ ɡɚɩɪɟɳɟɧɨ ɪɟɦɨɧɬɢɪɨɜɚɬɶ ɜɧɭɬɪɟɧɧɢ ɱɚɫɬɢ ɚɩɩɚɪɚɬɚ.
ȼɨɞɭ, ɨɫɬɚɜɥɟɧɧɭɸ ɜ ɪɟɡɟɪɜɭɚɪɟ ɧɚ ɧɟɫɤɨɥɶɤɨ ɞɧɟɣ ɧɭɠɧɨ ɡɚɦɟɧɹɬɶ. 
ȼɵɦɵɜ ɪɟɡɟɪɜɭɚɪ, ɡɚɩɨɥɧɢɬɟ ɟɝɨ ɫɜɟɠɟɣ ɩɢɬɶɟɜɨɣ ɜɨɞɨɣ.
Ⱦɟɪɠɢɬɟ ɚɩɩɚɪɚɬ ɜ ɫɭɯɨɦ ɦɟɫɬɟ, ɧɟɞɨɫɬɭɩɧɨɦ ɞɥɹ ɞɟɬɟɣ.
Ȼɟɪɟɝɢɬɟ ɚɩɩɚɪɚɬ ɨɬ ɡɚɝɪɹɡɧɟɧɢɣ.

Ɉɛɫɥɭɠɢɜɚɧɢɟ
ȼ ɫɥɭɱɚɟ ɫɛɨɹ ɢɥɢ ɤɚɤɨɣ-ɥɢɛɨ ɞɪɭɝɨɣ ɩɪɨɛɥɟɦɵ ɜɵɧɢɦɚɣɬɟ ɲɬɟɩɫɟɥɶ ɢɡ
ɪɨɡɟɬɤɢ.
ɇɢɤɨɝɞɚ ɧɟ ɩɵɬɚɣɬɟɫɶ ɩɨɥɶɡɨɜɚɬɶɫɹ ɫɥɨɦɚɧɧɵɦ ɚɩɩɚɪɚɬɨɦ.
Ɉɛɫɥɭɠɢɜɚɧɢɟ ɚɩɩɚɪɚɬɚ ɪɚɡɪɟɲɟɧɨ ɬɨɥɶɤɨ ɫɟɪɬɢɮɢɰɢɪɨɜɚɧɧɵɦ ɫɩɟɰɢɚɥɢɫɬɚɦ
ɫɟɪɜɢɫɧɵɯ ɰɟɧɬɪɨɜ.
ȼɫɟ ɠɚɥɨɛɵ ɧɚ ɧɟɩɨɥɚɞɤɢ ɢɡ-ɡɚ ɨɛɫɥɭɠɢɜɚɧɢɹ ɚɩɩɚɪɚɬɚ ɫɬɨɪɨɧɧɢɦ
ɫɩɟɰɢɚɥɢɫɬɨɦ ɨɬɤɥɨɧɹɸɬɫɹ.

ɉɨɠɚɪɧɚɹ ɛɟɡɨɩɚɫɧɨɫɬɶ
ȼ ɫɥɭɱɚɟ ɜɨɡɝɨɪɚɧɢɹ ɢɫɩɨɥɶɡɭɣɬɟ ɨɝɧɟɬɭɲɢɬɟɥɢ ɞɢɨɤɫɢɞɚ ɭɝɥɟɪɨɞɚ (C02).
ɇɟ ɢɫɩɨɥɶɡɭɣɬɟ ɜɨɞɧɵɟ ɨɝɧɟɬɭɲɢɬɟɥɢ ɢɥɢ ɫɭɯɢɟ ɩɨɪɨɲɤɢ.
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Cof ee bean hopper cover

Power cord

Pre-ground cof ee doser

Grease for the brew group

LED display

“Aroma” - Pre-ground cof ee 
selector switch

Espresso cof ee light button

Long cof ee light button

Hot water/steam selector switch

“STAND-BY” light button

Brew group

Cof ee grounds drawer

Service door

Grinder adjustment 
knob

Pre-ground cof ee 
compartment

Cof ee bean hopper

Dispensing spout

Cup holder grill

ON-OFF power button

Full drip tray indicator

Drip tray

Water tank

Hot water/steam wand

Wand protective gripper

Control panel

Intenza Water Filter 
(Optional)

Ⱦɜɟɪɰɚ

Ɋɭɤɨɹɬɶ ɧɚɫɬɪɨɣɤɢ
ɤɨɮɟɦɨɥɤɢ

Ɉɬɞɟɥɟɧɢɟ ɞɥɹ 
ɦɨɥɨɬɨɝɨ ɤɨɮɟ

Ɉɬɫɟɤ ɞɥɹ 
ɤɨɮɟɣɧɵɯ ɡёɪɟɧ

Ʉɪɵɲɤɚ ɨɬɫɟɤɚ ɞɥɹ 
ɤɨɮɟɣɧɵɯ ɡёɪɟɧ

ɉɚɧɟɥɶ ɭɩɪɚɜɥɟɧɢɹ

Ʉɪɚɧ ɩɨɞɚɱɢ

Ɏɢɤɫɚɬɨɪ ɞɥɹ ɱɚɲɤɢ

ɂɧɞɢɤɚɬɨɪ ɧɚɩɨɥɧɟɧɧɨɫɬɢ
ɩɨɞɞɨɧɚ

Ƚɪɭɩɩɚ ɩɪɢɝɨɬɨɜɥɟɧɢɹ

Ɉɬɫɟɤ ɞɥɹ ɤɨɮɟɣɧɨɣ ɝɭɳɢ

Ɏɢɤɫɚɬɨɪ ɡɚɳɢɬɧɨɣ ɩɚɥɨɱɤɢ

Ʉɪɚɧ ɩɨɞɚɱɢ ɝɨɪɹɱɟɣ ɜɨɞɵ / ɩɚɪɚ

Ʉɧɨɩɤɚ ȼɄɅ / ȼЫɄɅ

ɉɨɞɞɨɧ ɞɥɹ ɤɚɩɟɥɶ

Ɋɟɡɟɪɜɭɚɪ ɞɥɹ ɜɨɞɵ ɋɦɚɡɨɱɧɨɟ ɫɪɟɞɫɬɜɨ
ɞɥɹ ɝɪɭɩɩɵ ɩɪɢɝɨɬɨɜɥɟɧɢɹ

Ⱦɨɡɚɬɨɪ ɦɨɥɨɬɨɝɨ ɤɨɮɟ

Ʉɚɛɟɥɶ ɩɢɬɚɧɢɹ ȼɨɞɹɧɨɣ ɮɢɥɶɬɪ IЧtОЧгКȾɢɫɩɥɟɣ

Ʉɧɨɩɤɚ "STAND-BВ"

Ɋɭɤɨɹɬɶ ɜɵɛɨɪɚ ɝɨɪɹɱɟɣ
 ɜɨɞɵ / ɩɚɪɚ

Ʉɧɨɩɤɚ ɜɵɛɨɪɚ ɤɨɮɟ

Ʉɧɨɩɤɚ ɜɵɛɨɪɚ ɷɫɩɪɟɫɫɨ

"AroЦК" - ɪɭɤɨɹɬɶ ɜɵɛɨɪɚ
ɦɨɥɨɬɨɝɨ ɤɨɮɟ
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INSTALLATION
For your safety and the safety of 
others, carefully follow the instruc-
tions provided in the “Safety Regu-
lations” section.

Machine Packaging

The original packaging has been designed 
and constructed to protect the machine 
during transport. We recommend keeping 
the packaging material for possible future 
transport.

Preliminary Operations

• Remove the cof ee bean hopper cover 
and the drip tray with grill from the 
packaging.

• Remove the cof ee machine from the 
packaging and position it in a place 
that meets the requirements described 
in the safety regulations.

• Place the drip tray with grill into its 
appropriate seat on the machine. Make 
sure it is fully inserted to its limit stop.

• Insert the cof ee bean hopper cover.

Note: Insert the plug in the 
machine and in the wall so-

cket only when indicated and check 
that the power button is switched 
to “0”.

Important note: Carefully 
read the explanatory descrip-

tions of all the warnings the machine 
displays to the user via the lights on 
the control panel display (see section 
“Display Warnings”).

NEVER remove the drip tray 
when the machine is turned 

on. Wait a couple of minutes after 
turning on/of , as the machine will 
be carrying out a rinse/self-cleaning 
cycle (see section “Rinse/Self-clea-
ning Cycle”). 

• Remove the water tank from its seat.

• Rinse and i ll it with fresh water ma-
king sure that it is not i lled exceeding 
the MAX level indicated in the water 
tank. Put the water tank back in its 
seat.

Fill the tank only with fresh, 
non-sparkling water. Hot wa-

ter or any other liquid may damage 
the tank and/or the machine. Do not 
turn on the machine when the tank 
is empty: Make sure there is enough 
water in the tank.

• Remove the cof ee bean hopper cover.

Note: The hopper may be 
provided with different sa-

fety features according to the regu-
lations of the country of use of the 
machine.

• Slowly pour the cof ee beans into the 
hopper.

Only cof ee beans must be put 
into the cof ee bean hopper. 

Ground coffee, instant coffee or 
any other object may damage the 
machine.

• Replace the cof ee bean hopper cover.

• Insert the plug into the socket on the 
back of the machine. 

• Insert the plug of the other end of the 
cable into a wall socket with suitable 
power voltage.

ɍɋɌАɇɈȼɄА
Ⱦɥɹ ȼɚɲɟɣ ɛɟɡɨɩɚɫɧɨɫɬɢ ɢ
ɛɟɡɨɩɚɫɧɨɫɬɢ ɨɤɪɭɠɚɸɳɢɯ
ɜɧɢɦɚɬɟɥɶɧɨ ɫɥɟɞɢɬɟ 
ɭɤɚɡɚɧɢɹɦ ɜ ɢɧɫɬɪɭɤɰɢɢ

ɍɩɚɤɨɜɤɚ ɚɩɩɚɪɚɬɚ
Ɉɪɢɝɢɧɚɥɶɧɚɹ ɭɩɚɤɨɜɤɚ
ɫɨɡɞɚɧɚ ɫɩɟɰɢɚɥɶɧɨ ɱɬɨɛɵ 
ɡɚɳɢɳɚɬɶ ɚɩɩɚɪɚɬ ɜɨ ɜɪɟɦɹ 
ɬɪɚɧɫɩɨɪɬɢɪɨɜɤɢ. Ɇɵ 
ɪɟɤɨɦɟɧɞɭɟɦ ɫɨɯɪɚɧɢɬɶ 
ɭɩɚɤɨɜɤɭ.

ɉɪɟɞɜɚɪɢɬɟɥɶɧɨ
* ɍɫɬɪɚɧɢɬɟ ɤɪɵɲɤɭ ɨɬɞɟɥɟɧɢɹ 
ɞɥɹ ɤɨɮɟɣɧɵɯ ɡёɪɟɧ ɢ ɩɨɞɞɨɧ
ɞɥɹ ɤɚɩɟɥɶ

* ȼɵɧɶɬɟ ɚɩɩɚɪɚɬ ɢɡ ɭɩɚɤɨɜɤɢ
ɢ ɪɚɡɦɟɫɬɢɬɟ ɟɝɨ ɜ 
ɩɨɞɯɨɞɹɳɟɦ ɞɥɹ ɷɬɨɝɨ ɦɟɫɬɟ 
(ɫɨɝɥɚɫɧɨ ɢɧɫɬɪɭɤɰɢɢ)
* Ɋɚɡɦɟɫɬɢɬɟ ɩɨɞɞɨɧ ɞɥɹ
ɤɚɩɟɥɶ ɜ ɫɨɨɬɜɟɬɫɬɜɭɸɳɟɟ
ɦɟɫɬɨ ɜ ɚɩɩɚɪɚɬɟ. ɍɛɟɞɢɬɟɫɶ,
ɱɬɨ ɨɧ ɜɫɬɚɜɥɟɧ ɞɨ ɤɨɧɰɚ.

* ɍɫɬɚɧɨɜɢɬɟ ɤɪɵɲɤɭ ɨɬɞɟɥɟɧɢɹ
ɞɥɹ ɤɨɮɟɣɧɵɯ ɡёɪɟɧ

ɉɪɢɦɟɱɚɧɢɟ: ȼɫɬɚɜɶɬɟ 
ɲɬɟɩɫɟɥɶ ɜ ɚɩɩɚɪɚɬ ɢ ɜ 
ɪɨɡɟɬɤɭ ɬɨɥɶɤɨ ɟɫɥɢ ɤɧɨɩɤɚ
ɜɤɥɸɱɟɧɢɹ ɧɚɯɨɞɢɬɫɹ ɜ 
ɪɟɠɢɦɟ "0".

ɉɪɢɦɟɱɚɧɢɟ: ȼɧɢɦɚɬɟɥɶɧɨ
ɢɡɭɱɢɬɟ ɩɨɹɫɧɟɧɢɹ ɜɫɟɯ
ɩɪɟɞɭɩɪɟɠɞɟɧɢɣ, ɤɨɬɨɪɵɟ
ɚɩɩɚɪɚɬ ɜɵɜɨɞɢɬ ɧɚ ɞɢɫɩɥɟɣ
ɩɚɧɟɥɢ ɭɩɪɚɜɥɟɧɢɹ (ɫɦ.
"ɉɪɟɞɭɩɪɟɠɞɟɧɢɹ")

ɇɂɄɈȽȾА ɧɟ ɜɵɧɢɦɚɣɬɟ
ɩɨɞɞɨɧ ɞɥɹ ɤɚɩɟɥɶ ɟɫɥɢ 
ɚɩɩɚɪɚɬ ɜɤɥɸɱɟɧ. ɉɨɞɨɠɞɢɬɟ
ɧɟɫɤɨɥɶɤɨ ɫɟɤɭɧɞ ɩɨɫɥɟ 
ɜɤɥɸɱɟɧɢɹ/ɜɵɤɥɸɱɟɧɢɹ.

* ɉɪɨɩɨɥɨɳɢɬɟ ɢ ɡɚɩɨɥɧɢɬɟ
ɟɝɨ ɫɜɟɠɟɣ ɜɨɞɨɣ, ɭɛɟɞɢɜɲɢɫɶ,
ɱɬɨ ɭɪɨɜɟɧɶ MAБ ɧɟ ɩɪɟɜɵɲɟɧ.
ɍɫɬɚɧɨɜɢɬɟ ɪɟɡɟɪɭɚɪ ɧɚ
ɭɤɚɡɚɧɧɨɟ ɦɟɫɬɨ.

* ȼɵɧɶɬɟ ɪɟɡɟɪɜɭɚɪ ɞɥɹ ɜɨɞɵ.

Ɂɚɩɨɥɧɹɣɬɟ ɪɟɡɟɪɜɭɚɪ ɬɨɥɶɤɨ
ɫɜɟɠɟɣ ɧɟɝɚɡɢɪɨɜɚɧɧɨɣ ɜɨɞɨɣ.
Ƚɨɪɹɱɚɹ ɜɨɞɚ ɦɨɠɟɬ ɧɚɪɭɲɢɬɶ
ɪɚɛɨɬɭ ɚɩɩɚɪɚɬɚ. ɇɟ ɜɤɥɸɱɚɣɬɟ 
ɚɩɩɚɪɚɬ, ɟɫɥɢ ɪɟɡɟɪɜɭɚɪ ɞɥɹ
ɜɨɞɵ ɩɭɫɬ: ɭɛɟɞɢɬɟɫɶ, ɱɬɨ ɜ 
ɪɟɡɟɪɜɭɚɪɟ ɟɫɬɶ ɜɨɞɚ.

* ɋɧɢɦɢɬɟ ɤɪɵɲɤɭ ɫ ɨɬɫɟɤɚ ɞɥɹ
ɤɨɮɟɣɧɵɯ ɡёɪɟɧ.

ɉɪɢɦɟɱɚɧɢɟ: Ɍɟɯɧɢɤɚ 
ɛɟɡɨɩɚɫɧɨɫɬɢ ɞɥɹ ɷɬɨɝɨ
ɨɬɫɟɤɚ ɦɨɠɟɬ ɨɬɥɢɱɚɬɶɫɹ
ɜ ɡɚɜɢɫɢɦɨɫɬɢ ɨɬ ɫɬɪɚɧɵ,
ɜ ɤɨɬɨɪɨɣ ɢɫɩɨɥɶɡɭɟɬɫɹ
ɚɩɩɚɪɚɬ.

* Ɇɟɞɥɟɧɧɨ ɡɚɫɵɩɶɬɟ ɤɨɮɟɣɧɵɟ
ɡёɪɧɚ ɜ ɨɬɫɟɤ.

ȼ ɨɬɫɟɤ ɦɨɠɧɨ ɡɚɫɵɩɚɬɶ ɬɨɥɶɤɨ 
ɤɨɮɟɣɧɵɟ ɡёɪɧɚ. Ɇɨɥɨɬɵɣ ɤɨɮɟ
ɢɥɢ ɥɸɛɨɣ ɞɪɭɝɨɣ ɜɢɞ ɤɨɮɟ ɦɨɠɟɬ
ɧɚɧɟɫɬɢ ɭɳɟɪɛ ɪɚɛɨɬɟ
ɚɩɩɚɪɚɬɚ.

* ɋɧɢɦɢɬɟ ɤɪɵɲɤɭ ɫ ɨɬɫɟɤɚ ɞɥɹ
ɤɨɮɟɣɧɵɯ ɡёɪɟɧ.

* ȼɫɬɚɜɶɬɟ ɲɬɟɩɫɟɥɶ ɜ ɚɩɩɚɪɚɬ 
ɧɚ ɡɚɞɧɟɣ ɩɚɧɟɥɢ

* ɋɨɟɞɢɧɢɬɟ ɤɚɛɟɥɶ ɩɢɬɚɧɢɹ
ɫ ɪɨɡɟɬɤɨɣ ɫ ɫɨɨɬɜɟɬɫɜɭɸɳɢɦ
ɧɚɩɪɹɠɟɧɢɟɦ. 
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• Switch the power button to “I” to turn 
the machine on.

Circuit Priming

• To prime the water circuit, place a 
container under the steam wand 
(Pannarello, if supplied). 

• Make sure the selector switch is in the  
“ ” position; if this is not the case, set 
it to that position.

• To turn the machine on simply press the 
“  STAND-BY” button. 

• The blinking icons (shown to the side) 
warn that the circuit must be primed.

Note: Before starting the 
machine for the first time, 

and after long periods of inactivity, 
prime the water circuit.

• The “STAND-BY” button blinks.

Blinking

Blinking

Steady on

• Turn the selector switch clockwise to 
set it to the“ ” position. The machine 
starts the automatic priming of the 
circuit by letting out a preset quantity 
of water through the Pannarello.

 Once the circuit has been primed, the 
icon shown in the figure will start 
blinking on the display. 

 Turn the selection knob back to its 
central position “ ”.

• The buttons “ ” and  “ ” on the 
control panel blink slowly together 
to show that the machine is warming 
up.

When warm-up is complete, 
the machine performs a rinse 

cycle of the internal circuits.
During this phase the buttons “ ”
and “ ” blink alternately.

• When the operations described above 
are completed, the buttons “ ” and  
“ ” are steady on and the aroma icon 
on the display turns on.

The displayed aroma is the 
factory setting when the 

machine is switched on for the i rst 
time, or it is the same as the aroma 
that was selected for the last brewed 
cof ee.  

 The machine is then ready to brew 
beverages.

• To brew coffee, dispense hot water or 
steam, and properly use the machine, ca-
refully follow the instructions provided.

Blinking

Steady on

Blinking

* ɉɟɪɟɜɟɞɢɬɟ ɤɧɨɩɤɭ 
ɜɤɥɸɱɟɧɢɹ ɜ ɩɨɥɨɠɟɧɢɟ "I".

* Ɂɚɝɨɪɢɬɫɹ ɤɧɨɩɤɚ 
"STAND-BВ".

* ɑɬɨɛɵ ɜɤɥɸɱɢɬɶ ɚɩɩɚɪɚɬ,
ɩɪɨɫɬɨ ɧɚɠɦɢɬɟ ɧɚ ɤɧɨɩɤɭ
"STAND-BВ".
(ɤɧɨɩɤɚ ɜɤɥɸɱɟɧɢɹ ɞɨɥɠɧɚ
ɛɵɬɶ ɜ ɩɨɥɨɠɟɧɢɢ "I")

* Ɂɚɝɨɪɢɬɫɹ ɤɧɨɩɤɚ 
"STAND-BВ".

* ɂɤɨɧɤɢ ɩɨɤɚɡɵɜɚɸɬ, ɱɬɨ
ɰɢɤɥ ɞɨɥɠɟɧ ɛɵɬɶ ɡɚɩɭɳɟɧ

ɉɪɢɦɟɱɚɧɢɟ: ɉɟɪɟɞ ɧɚɱɚɥɨɦ
ɪɚɛɨɬɵ ɫ ɚɩɩɚɪɚɬɨɦ, ɚ ɬɚɤɠɟ
ɩɨɫɥɟ ɞɨɥɝɨɝɨ ɩɟɪɢɨɞɚ 
ɧɟɚɤɬɢɜɧɨɫɬɢ, ɡɚɩɭɫɬɢɬɟ
ɰɢɤɥ ɜɨɞɵ.

Ɂɚɩɭɫɤ ɰɢɤɥɚ
* ɑɬɨɛɵ ɧɚɱɚɬɶ ɰɢɤɥ ɜɨɞɵ, 
ɩɨɦɟɫɬɢɬɟ ɤɨɧɬɟɣɧɟɪ ɩɨɞ 
ɬɪɭɛɤɭ ɩɨɞɚɱɢ ɜɨɞɵ.

* ɑɬɨɛɵ ɧɚɱɚɬɶ ɰɢɤɥ ɜɨɞɵ, 
ɩɨɦɟɫɬɢɬɟ ɤɨɧɬɟɣɧɟɪ ɩɨɞ 
ɬɪɭɛɤɭ ɩɨɞɚɱɢ ɜɨɞɵ.

* ȼɪɚɳɚɣɬɟ ɪɭɤɨɹɬɶ ɩɨ ɱɚɫɨɜɨɣ
ɫɬɪɟɥɤɟ, ɭɫɬɚɧɨɜɢɬɟ ɜ ɩɨɡɢɰɢɸ      .
Ⱥɩɩɚɪɚɬ ɧɚɱɧёɬ ɰɢɤɥ, ɩɨɞɚɫɬ 
ɭɫɬɚɧɨɜɥɟɧɧɨɟ ɤɨɥ-ɜɨ ɜɨɞɵ.

Ʉɨɝɞɚ ɰɢɤɥ ɛɭɞɟɬ ɡɚɜɟɪɲёɧ,
ɢɤɨɧɤɚ ɧɚ ɞɢɫɩɥɟɟ ɧɚɱɧёɬ
ɦɢɝɚɬɶ.
ɉɨɜɟɪɧɢɬɟ ɪɭɤɨɹɬɶ ɨɛɪɚɬɧɨ
ɜ ɰɟɧɬɪɚɥɶɧɭɸ ɩɨɡɢɰɢɸ.

* Ʉɧɨɩɤɢ          ɢ          ɧɚ 
ɩɚɧɟɥɢ ɭɩɪɚɜɥɟɧɢɹ ɜɦɟɫɬɟ
ɛɭɞɭɬ ɦɢɝɚɬɶ, ɩɨɤɚɡɵɜɚɹ, ɱɬɨ
ɚɩɩɚɪɚɬ ɜ ɫɬɚɞɢɢ ɧɚɝɪɟɜɚ.

Ʉɨɝɞɚ ɫɬɚɞɢɢ ɧɚɝɪɟɜɚ ɛɭɞɟɬ
ɡɚɜɟɪɲɟɧɚ, ɚɩɩɚɪɚɬ ɡɚɩɭɫɬɢɬ
ɰɢɤɥ ɩɨɥɨɫɤɚɧɢɹ.
ȼɨ ɜɪɟɦɹ ɷɬɨɣ ɮɚɡɵ ɤɧɨɩɤɢ

                           ɦɢɝɚɸɬ 
ɩɨɨɱɟɪёɞɧɨ.
* Ʉɨɝɞɚ ɨɩɢɫɚɧɧɵɟ ɨɩɟɪɚɰɢɢ
ɛɭɞɭɬ ɡɚɜɟɪɲɟɧɵ, ɤɧɨɩɤɢ 

                        ɛɭɞɭɬ ɚɤɬɢɜɧɵ,
ɬɚɤɠɟ ɚɤɬɢɜɢɡɢɪɭɟɬɫɹ ɤɧɨɩɤɚ 
AroЦК.
Ɉɬɨɛɪɚɠёɧɧɚɹ AromК - 
ɧɚɫɬɪɨɣɤɚ, ɤɨɬɨɪɚɹ 
ɫɨɯɪɚɧɹɟɬɫɹ ɫ ɦɨɦɟɧɬɚ 
ɩɟɪɜɨɝɨ ɜɤɥɸɱɟɧɢɹ 
ɚɩɩɚɪɚɬɚ ɢɥɢ ɡɚɝɪɭɠɚɟɬɫɹ
ɫɨɯɪɚɧёɧɧɚɹ AromК ɫ 
ɩɨɫɥɟɞɧɟɝɨ ɩɪɢɝɨɬɨɜɥɟɧɧɨɝɨ
ɤɨɮɟ.

Ⱥɩɩɚɪɚɬ ɝɨɬɨɜ ɤ
ɩɪɢɝɨɬɨɜɥɟɧɢɸ ɧɚɩɢɬɤɨɜ

* ɑɬɨɛɵ ɩɪɢɝɨɬɨɜɢɬɶ ɤɨɮɟ,
ɝɨɪɹɱɭɸ ɜɨɞɭ ɢɥɢ ɩɚɪ, ɢ ɱɬɨɛɵ
ɩɪɚɜɢɥɶɧɨ ɢɫɩɨɥɶɡɨɜɚɬɶ
ɚɩɩɚɪɚɬ, ɫɨɛɥɸɞɚɣɬɟ ɜɫɟ
ɭɤɚɡɚɧɢɹ.
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Steady on

Steady on

Steady on

Using the machine for the 
first time or after a long 
period of inactivity.

These simple operations will make it pos-
sible to always brew excellent cof ee.

1 Place a large container under the 
dispensing spout.

2 Before starting the procedure, check 
that the following icon is displayed and 
that the buttons  “ ” and  “ ” on 
the control panel are steady on.

3 Select the pre-ground cof ee function 
by pressing the “ “ button one or 
more times.

Do not add the pre-ground 
cof ee to the compartment.

 The icon will appear on the display.

4 Press the button to brew a long cof-
fee.

5 Wait until brewing is completed and 
empty the container.

6 Repeat the operations from step 1 to 
step 5 for 3 times; then continue with 
step 7.

7 Place a container under the steam wand 
(Pannarello, if supplied).

8 Turn the selector switch clockwise to set 
it to the “ ” position.

9 Dispense water until the no water si-
gnal is displayed, then turn the selec-
tor switch counter-clockwise to set it 
to the “ ” position. 

10 At the end, fill the water tank again. 
Then the products can be brewed as 
described in the following sections.

Rinse/Self-cleaning Cycle

This cycle allow rinsing the cof ee circuits 
with fresh water.

The cycle is carried out:
• At machine start (with cold boiler)
• After priming the water circuit (with 

cold boiler)
• During the Stand-by preparation phase 

(if a cof ee product has been brewed)
• During the phase of activating the 

stand-by mode after pressing the 
“STAND-BY” button (if a cof ee product 
has been brewed).

A small amount of water will be dispen-
sed, which will rinse and heat all the ma-
chine components; in this phase the but-
tons “ ” and “ ” blink alternately.

Wait for the cycle to i nish automatically.  
You can stop dispensing by pressing 
either of the two brew buttons.

Blinking

8 ȼɪɚɳɚɣɬɟ ɪɭɤɨɹɬɶ ɩɨ ɱɚɫɨɜɨɣ
ɫɬɪɟɥɤɟ, ɭɫɬɚɧɨɜɢɬɟ ɟё 
ɜ ɩɨɡɢɰɢɸ      .

ɂɫɩɨɥɶɡɨɜɚɧɢɟ ɚɩɩɚɪɚɬɚ
ɜɩɟɪɜɵɟ ɢɥɢ ɩɨɫɥɟ
ɞɨɥɝɨɣ ɧɟɚɤɬɢɜɧɨɫɬɢ
Эɬɢ ɩɪɨɫɬɵɟ ɨɩɟɪɚɰɢɢ ɜɫɟɝɞɚ
ɩɨɦɨɝɭɬ ɩɪɢɝɨɬɨɜɢɬɶ ɨɬɥɢɱɧɵɣ
ɤɨɮɟ.
1 ɉɨɦɟɫɬɢɬɟ ɛɨɥɶɲɨɣ
ɤɨɧɬɟɣɧɟɪ ɩɨɞ ɤɪɚɧ.

2 ɉɟɪɟɞ ɧɚɱɚɥɨɦ ɩɪɨɰɟɞɭɪɵ
ɩɪɨɜɟɪɶɬɟ ɚɤɬɢɜɧɨɫɬɢ 
ɫɨɨɬɜɟɬɫɬɜɭɸɳɟɣ ɢɤɨɧɤɢ ɧɚ
ɞɢɫɩɥɟɟ, ɚ ɬɚɤɠɟ ɱɬɨ ɤɧɨɩɤɢ

                  ɜɤɥɸɱɟɧɵ.
3 ȼɵɛɟɪɢɬɟ ɮɭɧɤɰɢɸ
ɦɨɥɨɬɨɝɨ ɤɨɮɟ, ɧɚɠɚɜ ɧɚ
ɤɧɨɩɤɭ                          ɨɞɢɧ ɢɥɢ
ɧɟɫɤɨɥɶɤɨ ɪɚɡ.

ɇɟ ɞɨɛɚɜɥɹɣɬɟ ɦɨɥɨɬɵɣ
ɤɨɮɟ ɜ ɪɟɡɟɪɜɭɚɪ.

ɇɚ ɞɢɫɩɥɟɟ ɡɚɝɨɪɢɬɫɹ ɢɤɨɧɤɚ.

4 ɇɚɠɦɢɬɟ ɧɚ ɤɧɨɩɤɭ, ɱɬɨɛɵ
ɩɪɢɝɨɬɨɜɢɬɶ ɤɨɮɟ.
5 ɀɞɢɬɟ, ɩɨɤɚ ɩɪɨɰɟɫɫ
ɩɪɢɝɨɬɨɜɥɟɧɢɹ ɧɟ ɡɚɜɟɪɲɢɬɫɹ.
Ɉɩɭɫɬɨɲɢɬɟ ɤɨɧɬɟɣɧɟɪ.
6 ɉɨɜɬɨɪɹɣɬɟ ɨɩɟɪɚɰɢɢ ɫ
ɲɚɝɚ 1 ɩɨ 5 ɬɪɢ ɪɚɡɚ; ɡɚɬɟɦ 
ɩɪɨɞɨɥɠɢɬɟ ɲɚɝɨɦ 7.

7 ɉɨɦɟɫɬɢɬɟ ɤɨɧɬɟɣɧɟɪ ɩɨɞ
ɤɪɚɧ.

9 Ƚɨɬɨɜɶɬɟ ɜɨɞɭ ɞɨ ɬɟɯ ɩɨɪ,
ɩɨɤɚ ɧɟ ɡɚɝɨɪɢɬɫɹ ɫɢɝɧɚɥ ɜɨɞɵ; ɡɚɬɟɦ
ɩɨɜɟɪɧɢɬɟ ɪɭɤɨɹɬɶ ɩɪɨɬɢɜ ɱɚɫɨɜɨɣ
ɫɬɪɟɥɤɢ ɢ ɭɫɬɚɧɨɜɢɬ ɟɝɨ ɜ ɰɟɧɬɪ.
ɩɨɡɢɰɢɸ. 

10 ȼ ɡɚɜɟɪɲɟɧɢɟ, ɡɚɩɨɥɧɢɬɟ 
ɪɟɡɟɪɜɭɚɪ ɞɥɹ ɜɨɞɵ ɫɧɨɜɚ. 
Ɂɚɬɟɦ ɜɵ ɦɨɠɟɬɟ ɩɪɢɝɨɬɨɜɢɬɶ
ɩɪɨɞɭɤɬɵ, ɤɚɤ ɨɩɢɫɚɧɨ ɜ 
ɫɥɟɞɭɸɳɢɯ ɢɧɫɬɪɭɤɰɢɹɯ.

Цɢɤɥ ɩɨɥɨɫɤɚɧɢɹ / ɫɚɦɨɱɢɫɬɤɢ
ɐɢɤɥ ɩɨɡɜɨɥɹɟɬ ɩɪɨɩɨɥɨɫɤɚɬɶ ɞɟɬɚɥɢ 
ɩɪɢɝɨɬɨɜɥɟɧɢɹ ɤɨɮɟ ɫɜɟɠɟɣ ɜɨɞɨɣ.

ɐɢɤɥ ɨɫɭɳɟɫɬɜɥɹɟɬɫɹ:
* ɉɪɢ ɡɚɩɭɫɤɟ ɚɩɩɚɪɚɬɚ
* ɉɨɫɥɟ ɰɢɤɥɚ ɜɨɞɵ
* ȼɨ ɜɪɟɦɹ ɩɨɞɝɨɬɨɜɤɢ ɤ ɪɟɠɢɦɭ
"StКЧН-Лв" (ɟɫɥɢ ɧɚɩɢɬɨɤ ɭɠɟ ɛɵɥ
ɩɪɢɝɨɬɨɜɥɟɧ)
* ȼɨ ɜɪɟɦɹ ɮɚɡɵ ɚɤɬɢɜɢɪɨɜɚɧɢɹ 
ɪɟɠɢɦɚ "StКЧН-Лв" ɩɨɫɥɟ ɧɚɠɚɬɢɹ
ɤɧɨɩɤɢ "STAND-BВ" (ɟɫɥɢ ɧɚɩɢɬɨɤ
ɭɠɟ ɛɵɥ ɩɪɢɝɨɬɨɜɥɟɧ)

Ȼɭɞɟɬ ɩɪɢɝɨɬɨɜɥɟɧɨ ɧɟɛɨɥɶɲɨɟ ɤɨɥ-ɜɨ
ɜɨɞɵ, ɤɨɬɨɪɚɹ ɛɭɞɟɬ ɢɫɩɨɥɶɡɨɜɚɧɚ
ɞɥɹ ɩɨɥɨɫɤɚɧɢɹ ɜɫɟɯ ɤɨɦɩɨɧɟɧɬɨɜ 
ɚɩɩɚɪɚɬɚ; ɜ ɷɬɨɣ ɮɚɡɟ ɤɧɨɩɤɢ

                          ɦɢɝɚɸɬ ɩɨɨɱɟɪёɞɧɨ.

ȼɵ ɦɨɠɟɬɟ ɨɫɬɚɧɨɜɢɬɶ ɩɪɢɝɨɬɨɜɥɟɧɢɟ
ɜɨɞɵ ɧɚɠɚɬɢɟɦ ɨɞɧɨɣ ɢɡ ɷɬɢɯ ɤɧɨɩɨɤ.
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ADJUSTMENTS
The machine that you have bought allows 
for certain adjustments that will permit 
you to use it to its full potential.

Saeco Adapting System

Coffee is a natural product and its cha-
racteristics may change according to its 
origin, blend and roast. The Saeco cof ee 
machine is equipped with a self-adjusting 
system that allows the use of all types of 
cof ee beans available on the market (non 
caramelized).   
• The machine automatically adjusts 

itself in order to optimise the extrac-
tion of the coffee, ensuring perfect 
compression of the tablet to obtain a 
creamy espresso cof ee that will release 
all the aromas, regardless of the type of 
cof ee used.

• The optimisation process is a learning 
process that requires the brewing of a 
certain number of cof ees to allow the 
machine to adjust the compactness of 
the ground cof ee. 

• Attention should be given to spe-
cial blends, which require grinder 
adjustments in order to optimise the 
extraction of the cof ee (see the “Cof ee 
Grinder Adjustment” section).

Coff ee Grinder Adjustment

W a r n i n g !  T h e  g r i n d e r 
adjustment knob, inside the 

cof ee bean hopper, must be turned 
only when the grinder is working. Do 
not pour ground and/or instant cof ee 
into the cof ee bean hopper. 

Do not insert any material 
other than cof ee beans into 

the hopper. The grinder contains 
moving parts that may be dangerous. 
Therefore, do not insert i ngers and/
or other objects. The grind setting 
may only be adjusted using the knob. 
Turn of  the machine and unplug it 
from the socket before carrying out 
any type of operation inside the 
coffee bean hopper. Do not pour 
cof ee beans when the cof ee grinder 

is working.

“INTENZA” water filter (op-
tional)

To improve the quality of the used water, 
it is advisable to install the water i lter.

Remove the water filter from its packa-
ging, immerse it vertically (with the ope-
ning positioned upwards) in cold water 
and delicately press the sides so as to let 
the air bubbles out.

Remove the small white filter from the 
tank and store it in a dry place sheltered 
from dust.

Set the Intenza Aroma System as specii ed 
on the box.
A = Soft water
B = Medium water (standard)
C = Hard water

Put the water i lter into the empty tank. 
Press it until its limit stop.

Fill the tank with fresh drinking water and 
reinsert it into the machine.

Dispense the water in the tank by using 
the hot water function (see the “Hot wa-
ter dispensing” section).

Fill the water tank again. The machine is 
now ready to be used.

Note: If there is no Intenza 
water i lter, insert the small 

white i lter previously removed into 
the water tank.

ɇАɋɌɊɈɃɄɂȼɨɞɹɧɨɣ ɮɢɥɶɬɪ
IntОnгК
Ⱦɥɹ ɭɥɭɱɲɟɧɢɹ ɤɚɱɟɫɬɜɚ
ɢɫɩɨɥɶɡɭɟɦɨɣ ɜɨɞɵ 
ɪɟɤɨɦɟɧɞɭɟɬɫɹ ɭɫɬɚɧɨɜɢɬɶ 
ɜɨɞɹɧɨɣ ɮɢɥɶɬɪ.

ȼɵɧɶɬɟ ɮɢɥɶɬɪ ɢɡ ɭɩɚɤɨɜɤɢ,
ɨɩɭɫɤɚɣɬɟ ɟɝɨ ɜɟɪɬɢɤɚɥɶɧɨ ɜ
ɯɨɥɨɞɧɭɸ ɜɨɞɭ ɢ ɨɫɬɨɪɨɠɧɨ 
ɧɚɠɦɢɬɟ ɧɚ ɟɝɨ ɫɬɨɪɨɧɵ,
ɱɬɨɛɵ ɜɵɩɭɫɬɢɬɶ ɜɨɡɞɭɯ.

ɍɫɬɪɚɧɢɬɟ ɦɚɥɟɧɶɤɢɣ ɮɢɥɶɬɪ
ɢɡ ɪɟɡɟɪɜɭɚɪɚ ɢ ɨɬɥɨɠɢɬɟ ɟɝɨ
ɜ ɫɭɯɨɟ ɦɟɫɬɨ.

ɍɫɬɚɧɨɜɤɢ ɞɥɹ
IЧtОЧгК AroЦК SвstОЦ.
A = Ɇɹɝɤɚɹ ɜɨɞɚ
B = Cɪɟɞɧɹɹ ɜɨɞɚ (ɫɬɚɧɞɚɪɬ)
C = ɀёɫɬɤɚɹ ɜɨɞɚ

ɉɨɦɟɫɬɢɬɟ ɮɢɥɶɬɪ ɜ ɩɭɫɬɨɣ
ɪɟɡɟɪɜɭɚɪ.
ɇɚɠɦɢɬɟ ɧɚ ɧɟɝɨ ɞɨ 
ɨɫɬɚɧɨɜɤɢ.

Ɂɚɩɨɥɧɢɬɟ ɪɟɡɟɪɜɭɚɪ ɫɜɟɠɟɣ
ɩɢɬɶɟɜɨɣ ɜɨɞɨɣ ɢ ɜɫɬɚɜɶɬɟ
ɟɝɨ ɜ ɚɩɩɚɪɚɬ ɫɧɨɜɚ.

ɉɪɢɝɨɬɨɜɶɬɟ ɜɨɞɭ ɜ 
ɪɟɡɟɪɜɭɚɪɟ, ɢɫɩɨɥɶɡɭɹ
ɮɭɧɤɰɢɸ ɝɨɪɹɱɟɣ ɜɨɞɵ
(ɫɦ. "ɉɪɢɝɨɬɨɜɥɟɧɢɟ ɝɨɪɹɱɟɣ
ɜɨɞɵ")

Ɂɚɩɨɥɧɢɬɟ ɪɟɡɟɪɜɭɚɪ ɫɧɨɜɚ.
Ⱥɩɩɚɪɚɬ ɝɨɬɨɜ ɤ 
ɢɫɩɨɥɶɡɨɜɚɧɢɸ.

ɉɪɢɦɟɱɚɧɢɟ: ȿɫɥɢ ɧɟɬ 
ɜɨɞɹɧɨɝɨ ɮɢɥɶɬɪɚ IntОnгК,
ɜɫɬɚɜɶɬɟ ɦɚɥɟɧɶɤɢɣ ɛɟɥɵɣ
ɮɢɥɶɬɪ, ɤɨɬɨɪɵɣ ɞɨ ɷɬɨɝɨ
ɜɵɧɢɦɚɥɢ ɢɡ ɪɟɡɟɪɜɭɚɪɚ.

Ⱥɩɩɚɪɚɬ, ɤɨɬɨɪɵɣ ɜɵ 
ɩɪɢɨɛɪɟɥɢ, ɩɨɡɜɨɥɹɟɬ
ɦɟɧɹɬɶ ɧɟɤɨɬɨɪɵɟ ɧɚɫɬɪɨɣɤɢ,
ɤɨɬɨɪɵɟ ɩɨɡɜɨɥɹɬ ȼɚɦ
ɭɜɢɞɟɬɶ ɜɟɫɶ ɟɝɨ ɩɨɬɟɧɰɢɚɥ.
Ʉɨɮɟ - ɧɚɬɭɪɚɥɶɧɵɣ ɩɪɨɞɭɤɬ,
ɢ ɟɝɨ ɯɚɪɚɤɬɟɪɢɫɬɢɤɢ ɦɨɝɭɬ
ɦɟɧɹɬɶɫɹ ɜ ɡɚɜɢɫɢɦɨɫɬɢ ɨɬ 
ɫɨɪɬɚ. Ʉɨɮɟɣɧɵɣ ɚɩɩɚɪɚɬ 
SКОМo Мɧɚɛɠёɧ ɫɚɦɨ-
ɧɚɫɬɪɚɢɜɚɸɳɟɣɫɹ ɫɢɫɬɟɦɨɣ,
ɤɨɬɨɪɚɹ ɩɨɡɜɨɥɹɟɬ 
ɢɫɩɨɥɶɡɨɜɚɬɶ ɥɸɛɵɟ
ɤɨɮɟɣɧɵɟ ɡёɪɧɚ 
(ɤɪɨɦɟ ɤɚɪɚɦɚɥɢɡɢɪɨɜɚɧɧɵɯ)
* Ⱥɩɩɚɪɚɬ ɚɜɬɨɦɚɬɢɱɟɫɤɢ
ɧɚɫɬɪɚɢɜɚɟɬɫɹ ɩɨɞ ɥɸɛɨɣ ɜɢɞ
ɤɨɮɟ, ɱɬɨɛɵ ɨɛɟɫɩɟɱɢɬɶ
ɧɚɫɬɨɹɳɢɣ ɚɪɨɦɚɬ ɢ ɜɤɭɫ
ɷɬɨɝɨ ɬɢɩɚ ɤɨɮɟ.
* ɉɪɨɰɟɫɫ ɨɩɬɢɦɢɡɚɰɢɢ
ɬɪɟɛɭɟɬ ɩɪɢɝɨɬɨɜɥɟɧɢɹ 
ɨɩɪɟɞɟɥёɧɧɨɝɨ ɤɨɥ-ɜɚ
ɤɨɮɟ, ɱɬɨɛɵ ɧɚɫɬɪɨɢɬɶ 
ɤɨɦɩɚɤɬɧɨɫɬɶ ɡɟɪɧɨɜɨɝɨ
ɤɨɮɟ.
* ȼɧɢɦɚɧɢɟ ɧɭɠɧɨ ɩɪɢɞɚɬɶ
ɫɩɟɰɢɚɥɶɧɵɦ ɫɦɟɫɹɦ,
ɤɨɬɨɪɵɦ ɬɪɟɛɭɸɬɫɹ ɧɚɫɬɪɨɣɤɢ
ɤɨɮɟɦɨɥɤɢ.
(ɫɦ. "ɇɚɫɬɪɨɣɤɢ ɤɨɮɟɦɨɥɤɢ")

ɇɚɫɬɪɨɣɤɚ ɤɨɮɟɦɨɥɤɢ
ȼɇɂɆАɇɂȿ! Ɋɭɤɨɹɬɶ ɧɚɫɬɪɨɣɤɢ
ɤɨɮɟɦɨɥɤɢ,ɜɧɭɬɪɢ ɨɬɫɟɤɚ ɞɥɹ
ɡɟɪёɧ ɞɨɥɠɧɚ ɛɵɬɶ ɩɨɜɟɪɧёɬɚ
ɬɨɥɶɤɨ ɤɨɝɞɚ ɤɨɮɟɦɨɥɤɚ 
ɪɚɛɨɬɚɟɬ.
ɇɟ ɫɵɩɶɬɟ ɜ ɨɬɫɟɤ ɧɢɱɟɝɨ ɤɪɨɦɟ
ɤɨɮɟɣɧɵɯ ɡёɪɟɧ.

ɇɟ ɩɨɦɟɳɚɣɬɟ ɜ ɨɬɫɟɤ ɧɢɤɚɤɢɯ
ɞɪɭɝɢɯ ɦɚɬɟɪɢɚɥɨɜ.
ȼ ɤɨɮɟɦɨɥɤɟ ɟɫɬɶ ɞɜɢɠɭɳɢɟɫɹ
ɞɟɬɚɥɢ, ɤɨɬɨɪɵɟ ɦɨɝɭɬ ɛɵɬɶ 
ɨɩɚɫɧɵ. ɇɟ ɩɨɦɟɳɚɣɬɟ ɜ ɷɬɭ
ɨɛɥɚɫɬɶ ɩɚɥɶɰɵ. 
ȼɵɤɥɸɱɢɬɟ ɚɩɩɚɪɚɬ, ɜɵɧɶɬɟ
ɲɬɟɩɫɟɥɶ ɢɡ ɪɨɡɟɬɤɢ ɩɟɪɟɞ 
ɧɚɱɚɥɨɦ ɥɸɛɨɣ ɨɩɟɪɚɰɢɢ ɜ 
ɨɬɫɟɤɟ ɞɥɹ ɤɨɮɟɣɧɵɯ ɡёɪɟɧ.
ɇɟ ɧɚɫɵɩɚɣɬɟ ɤɨɮɟɣɧɵɟ ɡёɪɧɚ,
ɤɨɝɞɚ ɤɨɮɟɦɨɥɤɚ ɪɚɛɨɬɚɟɬ. 
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At this point the button “ ” is program-
med; each time it is pressed and released, 
the machine will brew the same amount 
of cof ee that was just programmed.

Stand-by

The machine is designed for energy sa-
ving. The machine automatically turns of  
after 60 minutes of inactivity. 
The“ “ button blinks when the machine 
is in stand-by mode.

Note: During the turning of  
phase, the machine performs 

a rinse cycle, if a cof ee product has 
been brewed.
Warning: When turning the machine 
on after it has been turned com-
pletely off, the machine will be in 
stand-by mode

To turn the machine on again simply press 
the STAND-BY button (if the power but-
ton is set to “I”). In this case the machine 
will go through the rinse cycle only if the 
boiler is cold.

COFFEE BREWING
Note: Should the machine not 
brew cof ee, make sure that 

the water tank contains water.

Before brewing cof ee, check 
the lights on the display and 

on the control panel. Check that 
the water tank and the cof ee bean 
hopper are full.

Leave the selector on the 
cof ee position “ ” during the 

dispensing phase. 

Before brewing the coffee, 
adjust the height of the di-

spensing spout according to your 
needs, and select the aroma or the 
pre-ground cof ee.

The machine allows slight adjustments to 
the cof ee grinder to adapt it to the kind 
of cof ee used.

To make any adjustment, press and turn 
the knob inside the cof ee bean hopper.

Press and turn the knob by one notch at 
a time and brew 2-3 cups of coffee; this 
is the only way to notice differences in 
grind.

The reference marks inside the coffee 
bean hopper indicate the grind setting. 
There are 5 dif erent grind settings to cho-
ose from with the following references:

Large Mark - Coarse Grind
Small Mark - Fine Grind.

Adjusting the Coff ee Length

The machine allows you to adjust the 
amount of brewed coffee according to 
your taste and/or the size of your cups.

Each time the “ ” or “ ” buttons are 
pressed and released, the machine brews 
a pre-set amount of cof ee, as per factory 
settings. This amount may be reprogram-
med to your taste. Each button may be 
individually programmed for a specific 
brew setting.

As an example, the following procedure 
describes the programming of the but-
ton“ ”, which is normally associated 
with espresso cof ee.

• Place a cup under the dispensing 
spout.

• Hold the “ ” button pressed for 5 
seconds to enter the programming 
mode; the button “ ” blinks together 
with the lights of the display shown in 
the i gure and the cof ee will start to 
be brewed. These light signals remain 
active during the whole cycle.

• Press the “ ” button again when the 
amount of cof ee in the cup reaches the 
desired level.

Blinking

Steady on

Steady on

Ⱦɚɧɧɵɣ ɚɩɩɚɪɚɬ ɩɨɡɜɨɥɹɟɬ
ɦɟɧɹɬɶ ɧɚɫɬɪɨɣɤɢ ɤɨɮɟɦɨɥɤɢ
ɞɥɹ ɧɚɢɥɭɱɲɟɣ ɚɞɚɩɬɚɰɢɢ
ɩɨɞ ɤɨɧɤɪɟɬɧɵɣ ɜɢɞ ɤɨɮɟ.
ɑɬɨɛɵ ɫɨɯɪɚɧɢɬɶ ɥɸɛɭɸ ɢɡ 
ɧɚɫɬɪɨɟɤ, ɧɚɠɦɢɬɟ ɢ ɩɨɜɟɪɧɢɬɟ
ɪɭɤɨɹɬɶ ɜɧɭɬɪɢ ɨɬɫɟɤɚ ɞɥɹ
ɤɨɮɟɣɧɵɯ ɡёɪɟɧ.

ɇɚɠɦɢɬɟ ɢ ɩɨɜɟɪɧɢɬɟ ɪɭɤɨɹɬɶ
ɩɨ ɨɞɧɨɦɭ ɞɟɥɟɧɢɸ ɢ
ɩɪɢɝɨɬɨɜɶɬɟ 2-3 ɱɚɲɤɢ ɤɨɮɟ;
ɷɬɨ ɟɞɢɧɫɬɜɟɧɧɵɣ ɫɩɨɫɨɛ
ɜɵɫɬɚɜɢɬɶ ɪɚɡɥɢɱɧɭɸ
ɩɟɪɟɦɨɥɤɭ ɤɨɮɟ.

ȿɫɬɶ 5 ɭɫɬɚɧɨɜɨɤ, ɤɨɬɨɪɵɟ
ɦɨɠɧɨ ɜɵɫɬɚɜɢɬɶ ɞɥɹ 
ɢɡɦɟɧɟɧɢɹ ɧɚɫɬɪɨɟɤ.

Ȼɨɥɶɲɚɹ ɨɬɦɟɬɤɚ - ɝɪɭɛɚɹ
ɩɟɪɟɦɨɥɤɚ

Ɇɚɥɚɹ ɨɬɦɟɬɤɚ -  ɦɹɝɤɚɹ
ɩɟɪɟɦɨɥɤɚ

Иɡɦеɧеɧɢе ɨɛъёɦɚ кɨфе
Ⱥɩɩɚɪɚɬ ɩɨɡɜɨɥɹɟɬ ɢɡɦɟɧɹɬɶ
ɨɛɴёɦ ɩɪɢɝɨɬɨɜɥɹɟɦɨɝɨ ɤɨɮɟ
ɫɨɝɥɚɫɧɨ ȼɚɲɟɦɭ ɜɤɭɫɭ
ɢ ɪɚɡɦɟɪɭ ȼɚɲɢɯ ɱɚɲɟɤ.

Ʉɚɠɞɵɣ ɪɚɡ ɧɚɠɢɦɚɹ ɧɚ 
ɤɧɨɩɤɢ              ɚɩɩɚɪɚɬ ɝɨɬɨɜɢɬ
ɡɚɪɚɧɟɟ ɭɫɬɚɧɨɜɥɟɧɧɵɣ ɨɛɴёɦ
ɤɨɮɟ. Эɬɨɬ ɨɛɴёɦ ɦɨɠɟɬ ɛɵɬɶ
ɢɡɦɟɧёɧ ɫɨɝɥɚɫɧɨ ȼɚɲɟɦɭ
ɜɤɭɫɭ. Ʉɚɠɞɚɹ ɤɧɨɩɤɚ ɦɨɠɟɬ
ɛɵɬɶ ɨɬɞɟɥɶɧɨ
ɡɚɩɪɨɝɪɚɦɦɢɪɨɜɚɧɚ ɞɥɹ
ɨɬɞɟɥɶɧɨɣ ɧɚɫɬɪɨɣɤɢ
ɩɪɢɝɨɬɨɜɥɟɧɢɹ ɤɨɮɟ.

Ⱦɥɹ ɩɪɢɦɟɪɚ ɫɥɟɞ. ɩɪɨɰɟɞɭɪɚ
ɨɩɢɫɵɜɚɟɬ ɩɪɨɝɪɚɦɦɢɪɨɜɚɧɢɟ
ɤɧɨɩɤɢ      , ɤɨɬɨɪɚɹ 
ɢɡɧɚɱɚɥɶɧɨ ɫɨɨɬɧɨɫɢɬɫɹ ɫ
ɷɫɩɪɟɫɫɨ.

* Ɋɚɡɦɟɫɬɢɬɟ ɤɪɭɠɤɭ ɩɨɞ 
ɤɪɚɧɨɦ.
* ɇɚɠɦɢɬɟ       ɢ ɭɞɟɪɠɢɜɚɣɬɟ
ɜ ɬɟɱɟɧɢɟ 5 ɫɟɤɭɧɞ, ɱɬɨɛɵ
ɡɚɣɬɢ ɜ ɪɟɠɢɦ
ɩɪɨɝɪɚɦɦɢɪɨɜɚɧɢɹ; ɤɧɨɩɤɚ
ɧɚɱɧёɬ ɦɢɝɚɬɶ ɜɦɟɫɬɟ ɫ
ɫɜɟɬɨɜɵɦɢ ɫɢɝɧɚɥɚɦɢ ɧɚ
ɞɢɫɩɥɟɟ, ɩɨɤɚɡɚɧɧɵɦ ɫɥɟɜɚ;
ɚɩɩɚɪɚɬ ɧɚɱɧёɬ ɩɪɢɝɨɬɨɜɥɟɧɢɟ
ɤɨɮɟ. Эɬɢ ɫɜɟɬɨɜɵɟ ɫɢɝɧɚɥɵ 
ɛɭɞɭɬ ɚɤɬɢɜɧɵ ɜ ɬɟɱɟɧɢɟ ɜɫɟɝɨ
ɰɢɤɥɚ.
* ɇɚɠɦɢɬɟ          ɫɧɨɜɚ, ɤɨɝɞɚ
ɨɛɴёɦ ɤɨɮɟ ɜ ɱɚɲɤɟ ɞɨɫɬɢɝɧɟɬ
ɧɟɨɛɯɨɞɢɦɨɝɨ ɭɪɨɜɧɹ.

* ɇɚ ɷɬɨɦ ɷɬɚɩɟ ɤɧɨɩɤɚ 
ɡɚɩɪɨɝɪɚɦɦɢɪɨɜɚɧɚ; ɤɚɠɞɵɣ
ɪɚɡ, ɤɨɝɞɚ ɨɧɚ ɛɭɞɟɬ ɧɚɠɚɬɚ
ɢ ɨɬɩɭɳɟɧɚ, ɚɩɩɚɪɚɬ ɛɭɞɟɬ
ɝɨɬɨɜɢɬɶ ɡɚɞɚɧɧɵɣ ɨɛɴёɦ
ɤɨɮɟ.

StКЧН-Лв
Ⱥɩɩɚɪɚɬ ɫɨɡɞɚɧ, ɨɫɧɨɜɵɜɚɹɫɶ ɧɚ
ɢɞɟɹɯ ɫɨɯɪɚɧɟɧɢɹ ɷɧɟɪɝɢɢ. 
Ⱥɩɩɚɪɚɬ ɚɜɬɨɦɚɬɢɱɟɫɤɢ
ɜɵɤɥɸɱɚɟɬɫɹ ɱɟɪɟɡ 60 ɦɢɧɭɬ
ɧɟɚɤɬɢɜɧɨɫɬɢ.
Ʉɧɨɩɤɚ      ɦɢɝɚɟɬ, ɤɨɝɞɚ ɚɩɩɚɪɚɬ
ɧɚɯɨɞɢɬɫɹ ɜ ɪɟɠɢɦɟ StКЧН-bв.

ɉɪɢɦɟɱɚɧɢɟ: ɉɟɪɟɞ
ɩɪɢɝɨɬɨɜɥɟɧɢɟɦ ɤɨɮɟ ɭɛɟɞɢɬɟɫɶ,
ɱɬɨ ɜ ɪɟɡɟɪɜɭɚɪɟ ɞɥɹ ɜɨɞɵ ɟɫɬɶ
ɜɨɞɚ.  

ɉɟɪɟɞ ɩɪɢɝɨɬɨɜɥɟɧɢɟɦ ɤɨɮɟ 
ɩɪɨɜɟɪɶɬɟ ɫɢɝɧɚɥɵ ɧɚ ɞɢɫɩɥɟɟ
ɢ ɧɚ ɩɚɧɟɥɢ ɭɩɪɚɜɥɟɧɢɹ.
ɍɛɟɞɢɬɟɫɶ, ɱɬɨ ɪɟɡɟɪɜɭɚɪ ɞɥɹ 
ɜɨɞɵ ɢ ɨɬɫɟɤ ɞɥɹ ɤɨɮɟɣɧɵɯ
ɡёɪɟɧ ɡɚɩɨɥɧɟɧɵ.

ȼɨ ɜɪɟɦɹ ɫɬɚɞɢɢ ɩɪɢɝɨɬɨɜɥɟɧɢɹ
ɨɫɬɚɜɶɬɟ ɪɭɤɨɹɬɶ ɜ ɩɨɡɢɰɢɢ 
ɤɨɮɟ.

ɉɟɪɟɞ ɩɪɢɝɨɬɨɜɥɟɧɢɟɦ ɤɨɮɟ
ɭɫɬɚɧɨɜɢɬɟ ɤɪɚɧ ɧɚ ɧɟɨɛɯɨɞɢɦɭɸ
ɜɵɫɨɬɭ. 

ɑɬɨɛɵ ɜɤɥɸɱɢɬɶ ɚɩɩɚɪɚɬ ɫɧɨɜɚ,
ɩɪɨɫɬɨ ɧɚɠɦɢɬɟ ɧɚ ɤɧɨɩɤɭ 
StКЧН-bв  (ɟɫɥɢ ɤɧɨɩɤɚ ɜɤɥɸɱɟɧɢɹ
ɭɫɬɚɧɨɜɥɟɧɚ ɧɚ "I"). ȼ ɷɬɨɦ
ɫɥɭɱɚɟ ɚɩɩɚɪɚɬ ɧɚɱɧёɬ ɰɢɤɥ
ɩɨɥɨɫɤɚɧɢɹ ɬɨɥɶɤɨ ɟɫɥɢ
ɛɨɢɥɟɪ ɯɨɥɨɞɧɵɣ.

ɉɪɢɝɨɬɨɜɥɟɧɢɟ ɤɨɮɟ

ɉɪɢɦɟɱɚɧɢɟ: ȼɨ ɜɪɟɦɹ 
ɜɵɤɥɸɱɟɧɢɹ
ɚɩɩɚɪɚɬ ɩɪɨɢɡɜɨɞɢɬ ɰɢɤɥ
ɩɨɥɨɫɤɚɧɢɹ, ɟɫɥɢ ɛɵɥ
ɩɪɢɝɨɬɨɜɥɟɧ ɧɚɩɢɬɨɤ.
ȼɧɢɦɚɧɢɟ: ȿɫɥɢ ɚɩɩɚɪɚɬ ɛɵɥ
ɩɨɥɧɨɫɬɶɸ ɜɵɤɥɸɱɟɧ, ɬɨ
ɩɪɢ ɩɨɜɬɨɪɧɨɦ ɜɤɥɸɱɟɧɢɢ ɨɧ
ɩɟɪɟɯɨɞɢɬ ɜ ɪɟɠɢɦ StКЧН-Лв.
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Dispensing Spout 
Adjustment

Most cups on the market can be used with 
this cof ee machine.
The height of the dispensing spout may 
be adjusted to better i t the dimensions 
of the cups that you wish to use.

Manually move the dispensing spout up 
or down to adjust its height by placing 
your i ngers as shown in the i gure.
The recommended positions are:
For use with small cups;

For use with large cups.

Selection must be made prior to selecting 
the cof ee. The system sets the aroma ac-
cording to the personal taste of the user.

After selecting “Strong aroma”, the fun-
ction for brewing cof ee with pre-ground 
cof ee is displayed.  
This selection is displayed by the icon on 
the side.

Refer to the relevant section to use this 
function.

Using Coff ee Beans

• To brew cof ee, press and release:

 the“ “ button to select the desired 
aroma.  

 the“ ” button for an espresso cof-
fee;  

 the “ ” button for a long cof ee.

• The brewing cycle then starts: 

 To brew 1 cup of cof ee, press the “ ” 
or “ ” button once. The pressed 
button will be steady on.

 To brew 2 cups of cof ee, press the “ ” 
or “ ” button twice consecutively. 
The pressed button will blink quickly.

To brew 2 cof ees, the machi-
ne automatically grinds and 

doses the correct amount of cof ee. 
Brewing two coffees requires two 
grinding cycles and two brewing 
cycles, which the machine carries out 
automatically.

• After the prebrewing cycle, coffee 
begins to come out of the dispensing 
spout.

• Coffee brewing stops automatically 
when the pre-programmed level is 
reached; however, it is possible to in-
terrupt cof ee brewing by pressing the 
button initially pressed.

The machine is adjusted to 
brew a true Italian espresso 

coffee. This feature may slightly 
lengthen the brewing time, allowing 
the intense l avour of the cof ee to 
develop fully.

• Two cups can be placed under the 
dispensing spout for brewing two 
cof ees at the same time.

“Aroma” Adjustment

The machine is set-up for an amount of 
cof ee to grind to be adjusted from 7 g to 
10.5 g per cof ee.

Four choices are possible by pressing and 
releasing the  “ “ button (mild, medium 
or strong aroma, and ground cof ee).

Selection can be made when the beans 
appear on the display. 
Each time the “ “ button is pressed 
and released, the aroma changes by one 
degree:

= Mild aroma

= Medium aroma

 = Strong aroma

Steady on

Steady on

Steady on  = 1 espresso

Steady on  = 1 cof ee

Quick blinking = 
2 cups of espresso

Quick blinking = 
2 cups of cof ee

Ɋɟɝɭɥɢɪɨɜɚɧɢɟ ɜɵɫɨɬɵ
ɤɪɚɧɚ
Ȼɨɥɶɲɢɧɫɬɜɨ ɤɪɭɠɟɤ ɦɨɝɭɬ
ɛɵɬɶ ɢɫɩɨɥɶɡɨɜɚɧɵ ɜ ɷɬɨɦ
ɚɩɩɚɪɚɬɟ.
ȼɵɫɨɬɚ ɤɪɚɧɚ ɦɨɠɟɬ ɛɵɬɶ
ɨɬɪɟɝɭɥɢɪɨɜɚɧɚ.

ȼɪɭɱɧɭɸ ɞɜɢɝɚɣɬɟ ɤɪɚɧ ɜɜɟɪɯ
ɢ ɜɧɢɡ, ɱɬɨɛɵ ɦɚɤɫɢɦɚɥɶɧɨ
ɚɞɚɩɬɢɪɨɜɚɬɶ ɟɝɨ ɜɵɫɨɬɭ ɤ
ɜɵɫɨɬɟ ɤɪɭɠɤɢ.
Ɋɟɤɨɦɟɧɞɨɜɚɧɧɚɹ ɩɨɡɢɰɢɹ:
Ⱦɥɹ ɢɫɩɨɥɶɡɨɜɚɧɢɹ ɫ ɦɟɥɤɢɦɢ
ɱɚɲɤɚɦɢ;

Ⱦɥɹ ɢɫɩɨɥɶɡɨɜɚɧɢɹ ɫ 
ɤɪɭɩɧɵɦɢ
ɱɚɲɤɚɦɢ.

* ɉɨɞ ɤɪɚɧɨɦ ɦɨɝɭɬ ɛɵɬɶ
ɭɫɬɚɧɨɜɥɟɧɵ ɞɜɟ ɱɚɲɤɢ 
ɨɞɧɨɜɪɟɦɟɧɧɨ ɞɥɹ 
ɩɪɢɝɨɬɨɜɥɟɧɢɹ ɞɜɭɯ ɱɚɲɟɤ
ɤɨɮɟ.

Ɋɟɝɭɥɢɪɨɜɚɧɢɟ "ArШЦК"
Ʉɨɮɟɣɧɵɣ ɚɩɩɚɪɚɬ 
ɩɨɡɜɨɥɹɟɬ ɪɟɝɭɥɢɪɨɜɚɬɶ
ɨɛɴёɦ ɤɨɮɟ ɞɥɹ ɩɟɪɟɦɨɥɤɢ
ɨɬ 7ɝ ɞɨ 10,5ɝ ɞɥɹ ɨɞɧɨɝɨ
ɤɨɮɟ.
Ⱦɥɹ ɜɵɛɨɪɚ ɞɨɫɬɭɩɧɵ 4
ɜɚɪɢɚɧɬɚ ɫ ɩɨɦɨɳɶɸ
ɧɚɠɚɬɢɹ ɧɚ ɤɥɚɜɢɲɭ  
(ɦɹɝɤɨɟ, ɫɪɟɞɧɟɟ ɢ ɝɪɭɛɨɟ
ɩɟɪɟɦɚɥɵɜɚɧɢɟ, ɦɨɥɨɬɵɣ
ɤɨɮɟ)
ȼɵɛɨɪ ɦɨɠɟɬ ɛɵɬɶ ɫɞɟɥɚɧ
ɤɨɝɞɚ ɡɟɪɧɚ ɤɨɮɟ
ɨɬɨɛɪɚɠɟɧɵ ɧɚ ɞɢɫɩɥɟɟ.
Ʉɚɠɞɵɣ ɪɚɡ ɩɪɢ ɧɚɠɚɬɢɢ
ɧɚ ɤɧɨɩɤɭ ɮɭɧɤɰɢɹ AroЦК
ɢɡɦɟɧɹɟɬɫɹ ɧɚ ɨɞɧɨ ɞɟɥɟɧɢɟ:

Ɇɹɝɤɨɟ ɩɟɪɟɦɚɥɵɜɚɧɢɟ

ɋɪɟɞɧɟɟ ɩɟɪɟɦɚɥɵɜɚɧɢɟ
Ƚɪɭɛɨɟ
ɩɟɪɟɦɚɥɵɜɚɧɢɟ

ɍɫɬɚɧɨɜɤɚ ɞɨɥɠɧɚ ɛɵɬɶ ɫɞɟɥɚɧɚ
ȾɈ ɜɵɛɨɪɚ ɤɨɮɟ. ɋɢɫɬɟɦɚ
ɭɫɬɚɧɚɜɥɢɜɚɟɬ ɮɭɧɤɰɢɸ
AroЦК ɫɨɝɥɚɫɧɨ ɫɨɛɫɬɜɟɧɧɨɦɭ
ɜɤɭɫɭ ɩɨɥɶɡɨɜɚɬɟɥɹ.

ɉɨɫɥɟ ɜɵɛɨɪɚ "Ƚɪɭɛɨɟ 
ɩɟɪɟɦɚɥɵɜɚɧɢɟ" ɧɚ ɞɢɫɩɥɟɟ
ɨɬɨɛɪɚɠɚɟɬɫɹ ɮɭɧɤɰɢɹ 
ɩɪɢɝɨɬɨɜɥɟɧɢɹ ɦɨɥɨɬɨɝɨ ɤɨɮɟ.

ɂɫɩɨɥɶɡɨɜɚɧɢɟ ɤɨɮɟɣɧɵɯ
ɡёɪɟɧ
* ɑɬɨɛ ɩɪɢɝɨɬɨɜɢɬɶ ɤɨɮɟ, ɧɚɠɦɢɬɟ
ɢ ɨɬɩɭɫɬɢɬɟ:

          , ɱɬɨɛɵ ɜɵɛɪɚɬɶ ɠɟɥɚɟɦɵɣ
ɚɪɨɦɚɬ

          , ɱɬɨɛɵ ɜɵɛɪɚɬɶ ɷɫɩɪɟɫɫɨ

         , ɱɬɨɛɵ ɜɵɛɪɚɬɶ ɤɨɮɟ

ɑɬɨɛɵ ɩɪɢɝɨɬɨɜɢɬɶ 1 ɱɚɲɤɭ ɤɨɮɟ,
ɨɞɢɧ ɪɚɡ ɧɚɠɦɢɬɟ ɤɧɨɩɤɭ

         ɢɥɢ        .
ɑɬɨɛ ɩɪɢɝɨɬɨɜɢɬɶ 2 ɱɚɲɤɢ ɤɨɮɟ,
ɧɚɠɦɢɬɟ ɧɚ ɤɚɠɞɭɸ ɢɡ ɷɬɢɯ ɤɧɨɩɨɤ

                      ɩɨɨɱɟɪёɞɧɨ.
ɇɚɠɚɬɚɹ ɤɧɨɩɤɚ ɛɭɞɟɬ ɛɵɫɬɪɨ
ɦɢɝɚɬɶ.
Ⱦɥɹ ɩɪɢɝɨɬɨɜɥɟɧɢɹ 2 ɱɚɲɟɤ
ɤɨɮɟ ɚɩɩɚɪɚɬ ɚɜɬɨɦɚɬɢɱɟɫɤɢ
ɞɨɡɢɪɭɟɬ ɧɟɨɛɯɨɞɢɦɨɟ ɤɨɥ-ɜɨ
ɤɨɮɟ. Ⱦɥɹ ɷɬɨɝɨ ɧɟɨɛɯɨɞɢɦɨ
ɩɪɨɜɟɫɬɢ ɞɜɚ ɰɢɤɥɚ ɩɟɪɟɦɨɥɤɢ
ɢ ɞɜɚ ɰɢɤɥɚ ɩɪɢɝɨɬɨɜɥɟɧɢɹ,
ɤɨɬɨɪɵɟ ɚɩɩɚɪɚɬ ɩɪɨɢɡɜɨɞɢɬ
ɚɜɬɨɦɚɬɢɱɟɫɤɢ.
* ɉɨɫɥɟ ɰɢɤɥɚ ɩɪɟɞɜɚɪɢɬɟɥɶɧɨɣ
ɩɟɪɟɦɨɥɤɢ ɤɨɮɟ ɧɚɱɢɧɚɟɬ
ɩɨɞɚɜɚɬɶɫɹ ɱɟɪɟɡ ɤɪɚɧ
ɩɪɢɝɨɬɨɜɥɟɧɢɹ.
* ɉɪɨɰɟɫɫ ɩɪɢɝɨɬɨɜɥɟɧɢɹ ɤɨɮɟ
ɡɚɜɟɪɲɚɟɬɫɹ ɚɜɬɨɦɚɬɢɱɟɫɤɢ,
ɤɨɝɞɚ ɡɚɩɪɨɝɪɚɦɦɢɪɨɜɚɧɧɵɣ
ɭɪɨɜɟɧɶ ɞɨɫɬɢɝɧɭɬ; ɨɞɧɚɤɨ, ɟɫɬɶ
ɜɨɡɦɨɠɧɨɫɬɶ ɨɫɬɚɧɨɜɢɬɶ ɰɢɤɥ
ɩɪɢɝɨɬɨɜɥɟɧɢɹ, ɧɚɠɚɜ ɧɚ
ɤɧɨɩɤɭ ɩɪɢɝɨɬɨɜɥɟɧɢɹ.
Ⱥɩɩɚɪɚɬ ɩɨɡɜɨɥɹɟɬ
ɩɪɢɝɨɬɨɜɢɬɶ ɧɚɫɬɨɹɳɢɣ
ɢɬɚɥɶɹɧɫɤɢɣ ɷɫɩɪɟɫɫɨ. Эɬɚ
ɮɭɧɤɰɢɹ ɦɨɠɟɬ ɧɟɦɧɨɝɨ
ɩɪɨɞɥɢɬɶ ɜɪɟɦɹ
ɩɪɢɝɨɬɨɜɥɟɧɢɹ.12
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Using Pre-ground Coff ee

This function allows using 
pre-ground and decaf eina-

ted cof ee.

Pre-ground coffee must be poured into 
the appropriate compartment positioned 
next to the cof ee bean hopper. Only use 
ground cof ee for espresso machines and 
never cof ee beans or instant cof ee. 

Note: 
• If no pre-ground cof ee is poured 

into the compartment, only water 
will be dispensed;

• If the dose is excessive and 2 or 
more measuring scoops of cof ee 
are used, the machine will not 
brew the product. Also in this case, 
the machine will run an empty 
cycle and discharge any ground 
coffee into the coffee grounds 
drawer.

To brew cof ee:

• Press and release the “ “ button until 
the pre-ground cof ee function icon is 
displayed.

• Lift the pre-ground coffee compart-
ment cover.

• Add 1 only 1 scoop of pre-ground 
coffee to the compartment. Use the 
measuring scoop supplied with the 
machine to perform this operation. 
Then, close the cover.

Warning: Only add pre-ground 
coffee to the compartment. 

Other substances and objects may 
cause severe damage to the machine. 
This damage will not be covered by 
warranty.

Press and release:

 the“ ” button for an espresso cof-
fee; 

 the“ ” button for a long cof ee.

• The brewing cycle then starts. After 
the prebrewing cycle, cof ee begins to 
come out of the dispensing spout.

• Coffee brewing stops automatically 
when the pre-programmed level is 
reached; however, it is possible to in-
terrupt cof ee brewing by pressing the 
button initially pressed.  

 After dispensing the product, the cof-
fee beans coni guration of the machi-
ne is restored.

Repeat the operations de-
scribed above to brew other 

cof ees.

DISPENSING HOT 
WATER

Warning: At the beginning, 
short spurts of hot water 

may come out. Danger of scalding. 
The hot water wand may reach high 
temperatures. Never touch it with 
bare hands.

• Before dispensing hot water check that 
all the lights on the display and on the 
control panel are on. 

Steady on

Steady on

Steady on

When the machine is ready, proceed as 
follows:
• Place a container under the steam wand 

(Pannarello, if supplied). 

ɂɫɩɨɥɶɡɨɜɚɧɢɟ 
ɦɨɥɨɬɨɝɨ ɤɨɮɟ
Ɏɭɧɤɰɢɹ ɩɨɡɜɨɥɹɟɬ
ɢɫɩɨɥɶɡɨɜɚɬɶ ɦɨɥɨɬɨɟ
ɤɨɮɟ ɢ ɤɨɮɟ ɛɟɡ ɤɨɮɟɢɧɚ.
Ɂɚɪɚɧɟɟ ɦɨɥɨɬɵɣ ɤɨɮɟ 
ɞɨɥɠɟɧ ɛɵɬɶ ɞɨɛɚɜɥɟɧ ɜ 
ɫɨɨɬɜɟɬɫɜɭɸɳɢɣ ɨɬɫɟɤ,
ɪɚɫɩɨɥɨɠɟɧɧɵɣ ɪɹɞɨɦ ɫ
ɨɬɫɟɤɨɦ ɞɥɹ ɤɨɮɟɣɧɨɦ ɡёɪɟɧ.
ɂɫɩɨɥɶɡɭɣɬɟ ɬɨɥɶɤɨ ɦɨɥɨɬɵɣ
ɤɨɮɟ ɢ ɧɢɤɨɝɞɚ ɧɟ ɞɨɛɚɜɥɹɣɬɟ
ɤɨɮ. ɡёɪɧɚ ɢɥɢ ɞɪɭɝɨɣ ɜɢɞ
ɤɨɮɟ.

ɉɪɢɦɟɱɚɧɢɟ: 
* ȿɫɥɢ ɜ ɨɬɫɟɤ ɞɥɹ ɦɨɥɨɬɨɝɨ
ɤɨɮɟ ɧɟ ɛɭɞɟɬ ɞɨɛɚɜɥɟɧɨ
ɤɨɮɟ, ɬɨ ɛɭɞɟɬ 
ɩɪɢɝɨɬɨɜɥɟɧɚ ɜɨɞɚ.
* ȿɫɥɢ ɜ ɨɬɫɟɤ ɛɭɞɟɬ
ɞɨɛɚɜɥɟɧɨ ɱɪɟɡɦɟɪɧɨ ɦɧɨɝɨ
ɤɨɮɟ, ɤɨɮɟɣɧɵɣ ɚɩɩɚɪɚɬ ɧɟ
ɫɦɨɠɟɬ ɩɪɢɝɨɬɨɜɢɬɶ
ɧɚɩɢɬɨɤ. Ɍɚɤɠɟ ɜ ɷɬɨɦ 
ɫɥɭɱɚɟ ɚɩɩɚɪɚɬ ɡɚɩɭɫɬɢɬɶ 
ɩɭɫɬɨɣ ɰɢɤɥ.

ɑɬɨɛɵ ɩɪɢɝɨɬɨɜɢɬɶ ɤɨɮɟ:
* ɇɚɠɦɢɬɟ ɢ ɨɬɩɭɫɬɢɬɟ ɤɧɨɩɤɭ
, ɩɨɤɚ ɧɚ ɞɢɫɩɥɟɟ ɧɟ ɡɚɝɨɪɢɬɫɹ
ɢɤɨɧɤɚ ɦɨɥɨɬɨɝɨ ɤɨɮɟ.
* ɉɨɞɧɢɦɢɬɟ ɤɪɵɲɤɭ ɨɬɫɟɤɚ
ɞɥɹ ɦɨɥɨɬɨɝɨ ɤɨɮɟ
* Ⱦɨɛɚɜɶɬɟ 1 ɦɟɪɧɭɸ ɥɨɠɤɭ
ɜ ɨɬɫɟɤ. ɂɫɩɨɥɶɡɭɣɬɟ ɬɨɥɶɤɨ
ɦɟɪɧɭɸ ɥɨɠɤɭ.
Ɂɚɬɟɦ ɡɚɤɪɨɣɬɟ ɤɪɵɲɤɭ ɨɬɫɟɤɚ.

ȼɧɢɦɚɧɢɟ: Ⱦɨɛɚɜɥɹɣɬɟ
ɬɨɥɶɤɨ ɦɨɥɨɬɵɣ ɤɨɮɟ ɜ
ɨɬɫɟɤ. Ⱦɪɭɝɢɟ ɩɨɪɨɲɤɢ/
ɨɛɴɟɤɬɵ ɦɨɝɭɬ ɧɚɧɟɫɬɢ
ɜɪɟɞ ɚɩɩɚɪɚɬɭ.
ɇɚɧɟɫёɧɧɵɣ ɬɚɤɢɦ ɨɛɪɚɡɨɦ
ɜɪɟɞ ɧɟ ɩɨɤɪɵɜɚɟɬɫɹ 
ɝɚɪɚɧɬɢɟɣ.

ɇɚɠɦɢɬɟ ɢ ɨɬɩɭɫɬɢɬɟ:

          ɞɥɹ ɷɫɩɪɟɫɫɨ

          ɞɥɹ ɤɨɮɟ

* ɇɚɱɧёɬɫɹ ɰɢɤɥ 
ɩɪɢɝɨɬɨɜɥɟɧɢɹ. ɉɨɫɥɟ
ɩɪɟɞɜɚɪɢɬɟɥɶɧɨɝɨ ɰɢɤɥɚ ɤɨɮɟ
ɧɚɱɧёɬ ɩɨɞɚɜɚɬɶɫɹ ɱɟɪɟɡ ɤɪɚɧ.

* ɉɪɨɰɟɫɫ ɩɪɢɝɨɬɨɜɥɟɧɢɹ ɤɨɮɟ
ɡɚɜɟɪɲɚɟɬɫɹ ɚɜɬɨɦɚɬɢɱɟɫɤɢ,
ɤɨɝɞɚ ɡɚɩɪɨɝɪɚɦɦɢɪɨɜɚɧɧɵɣ
ɭɪɨɜɟɧɶ ɞɨɫɬɢɝɧɭɬ; ɨɞɧɚɤɨ, ɟɫɬɶ
ɜɨɡɦɨɠɧɨɫɬɶ ɨɫɬɚɧɨɜɢɬɶ ɰɢɤɥ
ɩɪɢɝɨɬɨɜɥɟɧɢɹ, ɧɚɠɚɜ ɧɚ
ɤɧɨɩɤɭ ɩɪɢɝɨɬɨɜɥɟɧɢɹ.

ɉɨɫɥɟ ɩɪɢɝɨɬɨɜɥɟɧɢɹ ɧɚɩɢɬɤɚ
ɤɨɧɮɢɝɭɪɚɰɢɹ ɤɨɮɟɣɧɵɯ ɡёɪɟɧ
ɚɩɩɚɪɚɬɚ ɜɨɫɫɬɚɧɚɜɥɢɜɚɟɬɫɹ.

ȼɧɢɦɚɧɢɟ: ɉɨɞɚɱɟ ɧɚɩɢɬɤɚ
ɦɨɠɟɬ ɩɪɟɞɲɟɫɬɜɨɜɚɬɶ 
ɤɪɚɬɤɢɟ ɜɵɛɪɨɫɵ ɝɨɪɹɱɟɣ
ɜɨɞɵ ɢ ɩɚɪɚ. Ɉɩɚɫɧɨɫɬɶ ɨɠɨɝɚ.
Ɍɟɦɩɟɪɚɬɭɪɚ ɜɨɞɵ ɦɨɠɟɬ
ɛɵɬɶ ɨɱɟɧɶ ɜɵɫɨɤɨɣ. 
ɇɢɤɨɝɞɚ ɧɟ ɩɪɢɤɚɫɚɣɬɟɫɶ ɤ 
ɤɪɚɧɭ ɧɟɡɚɳɢɳёɧɧɵɦɢ
ɪɭɤɚɦɢ.

ɉɪɢɝɨɬɨɜɥɟɧɢɟ
ɝɨɪɹɱɟɣ ɜɨɞɵ

* ɉɟɪɟɞ ɩɪɢɝɨɬɨɜɥɟɧɢɟɦ 
ɝɨɪɹɱɟɣ ɜɨɞɵ ɩɪɨɜɟɪɶɬɟ,
ɱɬɨɛɵ ɜɫɟ ɫɢɝɧɚɥɵ ɧɚ ɞɢɫɩɥɟɟ
ɢ ɧɚ ɩɚɧɟɥɢ ɭɩɪɚɜɥɟɧɢɹ
ɛɵɥɢ ɚɤɬɢɜɧɵ.

Ʉɨɝɞɚ ɚɩɩɚɪɚɬ ɛɭɞɟɬ ɩɨɞɝɨɬɨɜɥɟɧ:
* Ɋɚɡɦɟɫɬɢɬɟ ɤɨɧɬɟɣɧɟɪ ɩɨɞ
ɤɪɚɧɨɦ.

13
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• Turn the selector switch clockwise to set 
it to the “ ” position.

 Note: The lights that indica-
te the aroma are off when 

dispensing hot water.

ned and free of any milk residue.

 To prepare your cappuccino, 
we recommend discharging 

the water in the steam wand.

• To discharge the water in the steam 
wand, place a container under the 
steam wand (Pannarello, if supplied). 

• Fill the cup with hot water to the desi-
red level; to stop hot water dispensing, 
turn selector switch counter-clockwise 
back to the “ ” position. The machine 
returns to the normal operating 
mode.

• When the machine is ready to brew 
cof ee, turn selector switch counter-
clockwise to set it onto the “ ”po-
sition. Residual water may come out 
of the steam wand (Pannarello, if 
supplied).

• Steam dispensing will begin when the 
buttons“ ” and “ ” are displayed 
steady on; soon after, only steam will 
begin to come out. 

• Turn the selector switch clockwise and 
set it back to the “ ”position to stop 
dispensing steam.

• The “ ” and “ ” lights blink during 
the preheating time required by the 
machine.

 Note: The lights that indica-
te the aroma are off when 

dispensing steam.

Blinking

Blinking

Steady on

Occasionally, after turning 
the selector switch, hot water 

may not be dispensed and the but-
tons will start blinking. Simply wait 
until the end of the warm-up phase 
so that hot water can be dispensed 
from the Pannarello. 

STEAM DISPENSING / 
PREPARING A CAPPUC
CINO 
Steam may be used to froth milk for a 
cappuccino, as well as to reheat other 
beverages. 

Danger of scalding! Brewing 
may be preceded by small 

jets of hot water. The steam wand 
may reach high temperatures. Never 
touch it with bare hands.

Important note: immediately 
after using the steam to froth 

the milk, clean the steam wand (or 
Pannarello when provided). When 
the machine is ready, brew a small 
amount of hot water in a glass and 
clean the steam wand (or Pannarello 
when provided) externally. In this 
way, all parts will be perfectly clea-

* Ɂɚɩɨɥɧɢɬɟ ɱɚɲɤɭ ɝɨɪɹɱɟɣ
ɜɨɞɨɣ ɞɨ ɧɟɨɛɯɨɞɢɦɨɝɨ 
ɭɪɨɜɧɹ; ɱɬɨɛɵ ɨɫɬɚɧɨɜɢɬɶ 
ɩɨɞɚɱɭ ɜɨɞɵ, ɩɨɜɟɪɧɢɬɟ 
ɪɭɤɨɹɬɶ ɩɪɨɬɢɜ ɱɚɫɨɜɨɣ 
ɫɬɪɟɥɤɢ ɨɛɪɚɬɧɨ ɞɨ
ɩɨɡɢɰɢɢ      . Ⱥɩɩɚɪɚɬ
ɜɨɡɜɪɚɳɚɟɬɫɹ ɜ ɫɬɚɧɞɚɪɬɧɨɟ
ɩɨɥɨɠɟɧɢɟ.

* ȼɪɚɳɚɣɬɟ ɪɭɤɨɹɬɶ ɩɨ
ɱɚɫɨɜɨɣ ɫɬɪɟɥɤɟ, ɭɫɬɚɧɨɜɢɬɟ
ɜ ɩɨɡɢɰɢɸ      .

ɉɪɢɦɟɱɚɧɢɟ: ȼɢɡɭɚɥɶɧɵɟ
ɫɢɝɧɚɥɵ, ɤɨɬɨɪɵɟ 
ɩɨɤɚɡɵɜɚɸɬ ɭɪɨɜɟɧɶ 
ɩɟɪɟɦɨɥɤɢ ɤɨɮɟ,  ɜɨ ɜɪɟɦɹ 
ɩɪɢɝɨɬɨɜɥɟɧɢɹ ɝɨɪɹɱɟɣ 
ɜɨɞɵ ɨɬɤɥɸɱɟɧɵ.

ɂɧɨɝɞɚ ɩɨɫɥɟ ɩɨɜɨɪɨɬɚ
ɪɭɤɨɹɬɢ ɦɨɠɟɬ ɛɵɬɶ ɩɨɞɚɧɚ
ɝɨɪɹɱɚɹ ɜɨɞɚ ɢ ɤɧɨɩɤɢ 
ɧɚɱɧɭɬ ɦɢɝɚɬɶ. ȼ ɷɬɨɦ
ɫɥɭɱɚɟ ɩɪɨɫɬɨ ɩɨɞɨɠɞɢɬɟ,
ɩɨɤɚ ɧɟ ɡɚɜɟɪɲɢɬɫɹ ɮɚɡɚ
ɪɚɡɨɝɪɟɜɚ, ɱɬɨɛɵ ɦɨɝɥɚ 
ɛɵɬɶ ɩɨɞɚɧɚ ɝɨɪɹɱɚɹ ɜɨɞɚ.

ɉɪɢɝɨɬɨɜɥɟɧɢɟ ɩɚɪɚ /
ɉɨɞɝɨɬɨɜɤɚ ɤɚɩɩɭɱɢɧɨ

ɉɚɪ ɦɨɠɟɬ ɛɵɬɶ ɢɫɩɨɥɶɡɨɜɚɧ
ɞɥɹ ɜɫɩɟɧɢɜɚɧɢɹ ɦɨɥɨɤɚ ɞɥɹ 
ɤɚɩɩɭɱɢɧɨ ɢɥɢ ɞɥɹ ɞɪɭɝɢɯ
ɧɚɩɢɬɤɨɜ.
Ɉɩɚɫɧɨɫɬɶ ɨɠɨɝɚ! 
ɉɪɢɝɨɬɨɜɥɟɧɢɟ ɧɚɩɢɬɤɚ 
ɦɨɠɟɬ ɫɨɩɪɨɜɨɠɞɚɬɶɫɹ 
ɩɨɞɚɱɟɣ ɧɟɛɨɥɶɲɢɯ ɩɨɪɰɢɣ
ɝɨɪɹɱɟɣ ɜɨɞɵ. ɇɢɤɨɝɞɚ ɧɟ
ɬɪɨɝɚɣɬɟ ɤɪɚɧ 
ɧɟɡɚɳɢɳёɧɧɵɦɢ ɪɭɤɚɦɢ.

ȼɚɠɧɨɟ ɡɚɦɟɱɚɧɢɟ:
ɧɟɡɚɦɟɞɥɢɬɟɥɶɧɨ ɩɨɫɥɟ 
ɢɫɩɨɥɶɡɨɜɚɧɢɹ ɩɚɪɚ ɞɥɹ
ɜɫɩɟɧɢɜɚɧɢɹ ɦɨɥɨɤɚ
ɨɱɢɫɬɢɬɟ ɤɪɚɧ ɩɨɞɚɱɢ ɩɚɪɚ.
Ʉɨɝɞɚ ɚɩɩɚɪɚɬ ɛɭɞɟɬ ɝɨɬɨɜ
ɤ ɞɚɥɶɧɟɣɲɟɣ ɪɚɛɨɬɟ,
ɩɪɢɝɨɬɨɜɶɬɟ ɧɟɛɨɥɶɲɨɣ
ɫɬɚɤɚɧ ɝɨɪɹɱɟɣ ɜɨɞɵ ɢ 
ɬɚɤɢɦ ɨɛɪɚɡɨɦ ɨɱɢɫɬɢɬɟ
ɤɪɚɧ ɩɨɞɚɱɢ ɜɨɞɵ; ɜɫɟ
ɱɚɫɬɢ ɛɭɞɭɬ ɢɞɟɚɥɶɧɨ
ɨɱɢɳɟɧɵ ɢ ɨɫɜɨɛɨɠɞɟɧɵ
ɨɬ ɥɸɛɵɯ ɨɫɬɚɬɤɨɜ ɦɨɥɨɤɚ.
 

ɑɬɨɛɵ ɩɪɢɝɨɬɨɜɢɬɶ ȼɚɲ
ɤɚɩɩɭɱɢɧɨ, ɦɵ ɪɟɤɨɦɟɧɞɭɟɦ
ɩɪɨɩɭɫɬɢɬɶ ɧɟɦɧɨɝɨ ɜɨɞɵ
ɱɟɪɟɡ ɤɪɚɧ.

* ɑɬɨɛɵ ɩɪɨɩɭɫɬɢɬɶ ɜɨɞɭ
ɱɟɪɟɡ ɤɪɚɧ, ɧɟ ɡɚɛɭɞɶɬɟ
ɭɫɬɚɧɨɜɢɬɶ ɩɨɞ ɤɪɚɧɨɦ ɩɨɞɚɱɢ
ɜɨɞɵ.

* Ʉɨɝɞɚ ɚɩɩɚɪɚɬ ɛɭɞɟɬ ɝɨɬɨɜ ɤ
ɩɪɢɝɨɬɨɜɥɟɧɢɸ ɧɚɩɢɬɤɚ, 
ɩɨɜɟɪɧɢɬɟ ɪɭɤɨɹɬɶ ɩɪɨɬɢɜ
ɱɚɫɨɜɨɣ ɫɬɪɟɥɤɢ, ɱɬɨɛɵ
ɭɫɬɚɧɨɜɢɬɶ ɟɝɨ ɜ ɩɨɡɢɰɢɸ
Ɉɫɬɚɬɤɢ ɜɨɞɵ ɦɨɝɭɬ ɜɵɯɨɞɢɬɶ
ɱɟɪɟɡ ɤɪɚɧ.

* Ʉɧɨɩɤɢ         ɢ        ɧɚɱɢɧɚɸɬ
ɦɢɝɚɬɶ ɜɨ ɜɪɟɦɹ ɩɨɞɨɝɪɟɜɚ.

ɉɪɢɦɟɱɚɧɢɟ: ȼɨ ɜɪɟɦɹ 
ɩɪɢɝɨɬɨɜɥɟɧɢɹ ɩɚɪɚ ɫɜɟɬ.
ɫɢɝɧɚɥɵ ɜɵɤɥɸɱɟɧɵ.

* ɉɪɢɝɨɬɨɜɥɟɧɢɟ ɩɚɪɚ ɦɨɠɧɨ
ɧɚɱɚɬɶ ɧɚɠɚɬɢɟɦ ɧɚ ɤɧɨɩɤɢ

          ɢ         .

* ɉɨɜɟɪɧɢɬɟ ɪɭɤɨɹɬɶ ɩɪɨɬɢɜ
ɱɚɫɨɜɨɣ ɫɬɪɟɥɤɢ ɢ ɜɟɪɧɢɬɟ 
ɟё ɨɛɪɚɬɧɨ ɜ ɩɨɡɢɰɢɸ       ,
ɱɬɨɛɵ ɩɪɟɤɪɚɬɢɬɶ ɩɪɢɝɨɬɨɜɥɟɧɢɟ
ɩɚɪɚ.

14
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• Immerse the steam wand (Pannarello, 
if supplied) in the milk to be heated.  

• Turn the selector switch counter-
clockwise to set it to the “ ” position. 
Rotate the container and move it gently 
up and down to obtain uniform foam.

• After dispensing steam for the desired 
time, turn the selector switch clockwise 
and set it back to the “ ” position to 
stop dispensing steam.

• The same procedure can be used to heat 
other beverages.

After using the steam wand (Pannarello, 
if supplied), wash it as described in the 
“Cleaning and Maintenance” section.

After using steam to prepare 
a beverage, it is possible to 

brew coffee or to dispense steam 
straight after.

If the selector switch is left on 
the central position “ ”, the 

machine, in order to save energy, au-
tomatically reaches the temperature 
needed to dispense cof ee. 

CLEANING AND MAIN
TENANCE
General Cleaning
• Empty and clean the coffee grounds 

drawer daily, with the machine turned 
on. 

Note: We recommend em-
ptying the container if the 

machine is not going to be used for 
some days.

• Maintenance and cleaning operations 
can only be carried out when the ma-
chine is cold and disconnected from the 
electric network.

• Do not immerse the machine in water.

• Do not wash any of its parts in the 
dishwasher.

• Do not use sharp objects or harsh che-
mical products (solvents) for cleaning.

• Use a soft, dampened cloth to clean the 
machine.

• Do not dry the machine and/or its 
components using a microwave and/
or standard oven.

After preparing milk beve-
rages, dispense hot water 

from the steam wand (Pannarello, 
if supplied) to obtain a thorough 
cleaning.

• Every day, after heating the milk, remo-
ve the external part of the Pannarello 
(if supplied) and wash it with fresh 
drinking water.

• Clean the steam wand weekly. In order 
to do this, perform the following ope-
rations:
- Remove the external part of the 

Pannarello (for standard cleaning);
- Remove the upper par t of the 

Pannarello from the steam wand;
- Wash the upper part of the Pannarello 

with fresh drinking water;
- Wash the steam wand with a wet 

cloth and remove any milk residue;
- Replace the upper part in the steam 

wand (make sure it is completely 
inserted).

• Fill 1/3 of the container you wish to use 
to prepare the cappuccino with cold 
milk.

To ensure better results when 
preparing a cappuccino, use 

cold milk straight from the fridge.

* Ɂɚɩɨɥɧɢɬɟ 1/3 ɪɟɡɟɪɜɭɚɪɚ,
ɜ ɤɨɬɨɪɨɦ ɜɵ ɩɥɚɧɢɪɭɟɬɟ
ɩɪɢɝɨɬɨɜɢɬɶ ɤɚɩɩɭɱɢɧɨ 
ɯɨɥɨɞɧɵɦ ɦɨɥɨɤɨɦ.

ɂɫɩɨɥɶɡɭɣɬɟ ɨɯɥɚɠɞёɧɧɨɟ
ɦɨɥɨɤɨ.

* ɇɚɩɪɚɜɶɬɟ ɤɪɚɧ ɩɨɞɚɱɢ ɩɚɪɚ
ɜ ɦɨɥɨɤɨ.

* ɉɨɜɟɪɧɢɬɟ ɪɭɤɨɹɬɶ ɩɪɨɬɢɜ
ɱɚɫɨɜɨɣ ɫɬɪɟɥɤɢ, ɱɬɨɛɵ
ɜɟɪɧɭɬɶ ɟɝɨ ɜ ɩɨɡɢɰɢɸ        .

* ɉɨɫɥɟ ɩɪɢɝɨɬɨɜɥɟɧɢɹ ɩɚɪɚ
ɩɨɜɟɪɧɢɬɟ ɪɭɤɨɹɬɶ ɩɨ ɱɚɫɨɜɨɣ
ɫɬɪɟɥɤɟ ɢ ɜɟɪɧɢɬɟ ɟɝɨ ɨɛɪɚɬɧɨ
ɜ ɩɨɡɢɰɢɸ       .

* Ⱥɧɚɥɨɝɢɱɧɚɹ ɩɪɨɰɟɞɭɪɚ 
ɦɨɠɟɬ ɛɵɬɶ ɩɪɨɜɟɞɟɧɚ ɞɥɹ
ɩɪɢɝɨɬɨɜɥɟɧɢɹ ɨɫɬɚɥɶɧɵɯ
ɧɚɩɢɬɤɨɜ.
ɉɨɫɥɟ ɢɫɩɨɥɶɡɨɜɚɧɢɹ ɤɪɚɧɚ
ɩɨɞɚɱɢ ɩɚɪɚ, ɩɪɨɦɨɣɬɟ ɟɝɨ,
ɤɚɤ ɨɩɢɫɚɧɨ ɜ ɪɚɡɞɟɥɟ
"ɑɢɫɬɤɚ ɢ ɨɛɫɥɭɠɢɜɚɧɢɟ"
ȿɫɥɢ ɪɭɤɨɹɬɶ ɨɫɬɚɜɥɟɧɚ
ɜ ɰɟɧɬɪɚɥɶɧɨɣ ɩɨɡɢɰɢɢ,
ɚɩɩɚɪɚɬ, ɞɥɹ ɬɨɝɨ, ɱɬɨɛɵ 
ɫɨɯɪɚɧɹɬɶ ɷɧɟɪɝɢɸ, 
ɚɜɬɨɦɚɬɢɱɟɫɤɢ ɧɚɛɢɪɚɟɬ
ɧɟɨɛɯɨɞɢɦɭɸ ɞɥɹ 
ɩɪɢɝɨɬɨɜɥɟɧɢɹ ɤɨɮɟ
ɬɟɦɩɟɪɚɬɭɪɭ. 

ɑɂɋɌɄȺ ɂ 
ɈȻɋɅɍɀɂȼȺɇɂȿ
Ƚɟɧɟɪɚɥɶɧɚɹ ɱɢɫɬɤɚ
* Ɉɩɭɫɬɨɲɢɬɟ ɢ ɨɱɢɫɬɢɬɟ 
ɤɨɧɬɟɣɧɟɪ ɞɥɹ ɯɪɚɧɟɧɢɹ ɤɨɮɟɣɧɵɯ 
ɡёɪɟɧ, ɤɨɝɞɚ ɚɩɩɚɪɚɬ ɜɤɥɸɱёɧ.

Ɂɚɦɟɱɚɧɢɟ: Ɇɵ ɪɟɤɨɦɟɧɞɭɟɦ
ɨɩɭɫɬɨɲɢɬɶ ɤɨɧɬɟɣɧɟɪ, ɟɫɥɢ
ɚɩɩɚɪɚɬ ɧɟ ɛɭɞɟɬ ɢɫɩɨɥɶɡɨɜɚɬɶɫɹ
ɜ ɬɟɱɟɧɢɟ ɧɟɫɤɨɥɶɤɢɯ ɞɧɟɣ.

* Ɉɩɟɪɚɰɢɢ ɩɨ ɨɛɫɥɭɠɢɜɚɧɢɸ
ɢ ɱɢɫɬɤɟ ɦɨɝɭɬ ɛɵɬɶ ɩɪɨɜɟɞɟɧɵ
ɬɨɥɶɤɨ ɤɨɝɞɚ ɚɩɩɚɪɚɬ 
ɜɵɤɥɸɱɟɧ ɢɥɢ ɨɬɤɥɸɱɟɧ ɨɬ
ɫɟɬɢ.
* ɇɟ ɩɨɦɟɳɚɣɬɟ ɚɩɩɚɪɚɬ ɜ ɜɨɞɭ.
* ɇɟ ɦɨɣɬɟ ɱɚɫɬɢ ɚɩɩɚɪɚɬɚ ɜ 
ɩɨɫɭɞɨɦɨɟɱɧɨɣ ɦɚɲɢɧɟ.
* ɇɟ ɢɫɩɨɥɶɡɭɣɬɟ ɠёɫɬɤɢɟ 
ɨɛɴɟɤɬɵ ɢ ɯɢɦ. ɩɪɨɞɭɤɬɵ ɞɥɹ
ɱɢɫɬɤɢ.
* ɂɫɩɨɥɶɡɭɣɬɟ ɦɹɝɤɭɸ ɬɤɚɧɶ
ɞɥɹ ɱɢɫɬɤɢ ɚɩɩɚɪɚɬɚ.
* ɇɟ ɫɭɲɢɬɟ ɚɩɩɚɪɚɬ ɢ/ɢɥɢ
ɟɝɨ ɱɚɫɬɢ, ɢɫɩɨɥɶɡɭɹ 
ɦɢɤɪɨɜɨɥɧɨɜɭɸ ɢɥɢ ɫɬɚɧɞɚɪɬɧɭɸ
ɩɟɱɶ.

ɉɨɫɥɟ ɩɪɢɝɨɬɨɜɥɟɧɢɹ
ɦɨɥɨɱɧɵɯ ɧɚɩɢɬɤɨɜ,
ɩɪɢɝɨɬɨɜɶɬɟ ɝɨɪɹɱɭɸ ɜɨɞɭ,
ɱɬɨɛɵ ɩɪɨɜɟɫɬɢ ɱɢɫɬɤɭ ɤɪɚɧɚ.

* Ʉɚɠɞɵɣ ɞɟɧɶ, ɩɨɫɥɟ ɧɚɝɪɟɜɚ
ɦɨɥɨɤɚ, ɭɫɬɪɚɧɢɬɟ ɜɧɟɲɧɢɟ 
ɱɚɫɬɢ PКЧЧКrОllo (ɟɫɥɢ ɟɫɬɶ
ɜ ɤɨɦɩɥɟɤɬɟ) ɢ ɜɵɦɨɣɬɟ ɢɯ
ɫɜɟɠɟɣ ɩɢɬɶɟɜɨɣ ɜɨɞɨɣ.
* ȿɠɟɧɟɞɟɥɶɧɨ ɱɢɫɬɢɬɟ
ɤɪɚɧ. ɑɬɨɛɵ ɩɪɨɜɟɫɬɢ ɷɬɭ
ɨɩɟɪɚɰɢɸ, ɫɥɟɞɭɣɬɟ ɷɬɢɦ
ɭɤɚɡɚɧɢɹɦ:

- ɍɞɚɥɢɬɟ ɜɧɟɲɧɢɟ ɱɚɫɬɢ
PКЧЧКrОllo (ɞɥɹ ɫɬɚɧɞɚɪɬɧɨɣ
ɱɢɫɬɤɢ)
- ɍɞɚɥɢɬɟ ɜɟɪɯɧɸɸ ɱɚɫɬɶ
PКЧЧКrОllo  ɢɡ ɤɪɚɧɚ ɩɨɞɚɱɢ.
- ȼɵɦɨɣɬɢ ɜɟɪɯɧɸɸ ɱɚɫɬɶ
PКЧЧКrОllo ɫɜɟɠɟɣ
ɩɢɬɶɟɜɨɣ ɜɨɞɨɣ.
- ɉɪɨɬɪɢɬɟ ɤɪɚɧ ɩɨɞɚɱɢ
ɜɥɚɠɧɨɣ ɬɤɚɧɶɸ ɢ ɭɞɚɥɢɬɟ
ɨɫɬɚɬɤɢ ɦɨɥɨɤɚ.
-Ɂɚɦɟɧɢɬɟ ɜɟɪɯɧɸɸ ɱɚɫɬɶ ɜ
ɤɪɚɧɟ ɩɨɞɚɱɟ (ɭɛɟɞɢɬɟɫɶ,
ɱɬɨ ɨɧɚ ɩɨɥɧɨɫɬɶɸ 
ɜɫɬɚɜɥɟɧɚ).
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 Reassemble the external part of the 
Pannarello.

• We recommend cleaning the water 
tank daily. For an easier removal of the 
water tank, move the steam wand / 
Pannarello upwards:
- Remove the small white i lter in the 

water tank and wash it under running 
drinking water.

- Reposition the small white i lter in 
its housing by gently pressing and 
turning it at the same time.

- Fill the water tank with fresh drinking 
water.

• Empty and clean the drip tray daily. 
Perform this operation also when the 
l oat is raised.

• Wash the brew group with lukewarm 
water and carefully clean the upper 
i lter. 

• Thoroughly wash and dry all the parts 
of the brew group.

• Thoroughly clean the inside of the 
machine.

• Make sure that the two reference signs 
match up.

• Make sure that the lever is in contact 
with the brew group. Press the “PUSH” 
button to make sure that the brew 
group is in the correct position.

Lubricate the brew group 
after approximately 500 

brewing cycles. The grease to lubrica-
te the brew group may be purchased 
at authorised service centres.

• Lubricate the brew group guides using 
the supplied grease only.

• Apply the grease evenly on both side 
guides.

• Insert the brew group in its seat until it 
locks into place WITHOUT pressing the 
“PUSH” button.

• Insert the cof ee grounds drawer. Close 
the service door.

Brew Group

• The brew group should be cleaned 
every time the cof ee bean hopper is 
i lled or at least once a week.

• Turn of  the machine by pressing the 
ON/OFF button and remove the plug 
from the socket.

• Remove the coffee grounds drawer. 
Open the service door.

• To remove the brew group, pull it by the 
handle and press the «PUSH» button. 
The brew group must be washed only 
with lukewarm water with no deter-
gent/soap.

• Also clean the seat of the tray every 
week through the openings on the 
bottom of the machine.

ɋɨɛɟɪɢɬɟ ɜɧɟɲɧɢɟ ɱɚɫɬɢ
PКЧЧКrОllo.
* Ɇɵ ɪɟɤɨɦɟɧɞɭɟɦ ɱɢɫɬɢɬɶ
ɪɟɡɟɪɜɭɚɪ ɞɥɹ ɜɨɞɵ 
ɟɠɟɞɧɟɜɧɨ.
Ⱦɥɹ ɛɨɥɟɟ ɥёɝɤɨɝɨ ɜɵɧɢɦɚɧɢɹ
ɤɨɧɬɟɣɧɟɪɚ, ɞɜɢɝɚɣɬɟ ɤɪɚɧ
ɩɨɞɚɱɢ ɩɚɪɚ / PКЧЧКrОllo 
ɜɜɟɪɯ.
- ɍɞɚɥɢɬɟ ɦɚɥɵɣ ɛɟɥɵɣ 
ɮɢɥɶɬɪ
ɜ ɪɟɡɟɪɜɭɚɪɟ ɞɥɹ ɜɨɞɵ ɢ 
ɜɵɦɨɣɬɟ ɟɝɨ ɩɨɞ ɜɨɞɨɣ.
- ɉɨɦɟɫɬɢɬɟ ɦɚɥɵɣ ɛɟɥɵɣ 
ɮɢɥɶɬɪ ɨɛɪɚɬɧɨ ɧɚ ɟɝɨ ɦɟɫɬɨ,
ɥɟɝɤɨ ɧɚɠɚɜ ɢ ɩɨɜɟɪɧɭɜ ɟɝɨ.
- Ɂɚɩɨɥɧɢɬɟ ɪɟɡɟɪɜɭɚɪ ɞɥɹ
ɜɨɞɵ ɫɜɟɠɟɣ ɩɢɬɶɟɜɨɣ
ɜɨɞɨɣ.

* Ɉɩɭɫɬɨɲɚɣɬɟ ɢ ɱɢɫɬɢɬɟ
ɩɨɞɞɨɧ ɞɥɹ ɤɚɩɟɥɶ 
ɟɠɟɞɧɟɜɧɨ.

* Ɍɚɤɠɟ ɱɢɫɬɢɬɟ ɞɧɨ ɩɨɞɞɨɧɚ

* Ƚɪɭɩɩɭ ɩɪɢɝɨɬɨɜɥɟɧɢɹ ɧɭɠɧɨ
ɱɢɫɬɢɬɶ ɤɚɠɞɵɣ ɪɚɡ, ɤɨɝɞɚ 
ɨɬɫɟɤ ɞɥɹ ɯɪɚɧɟɧɢɹ ɡёɪɟɧ
ɡɚɩɨɥɧɟɧ ɢɥɢ ɯɨɬɹ ɛɵ ɪɚɡ
ɜ ɧɟɞɟɥɸ.
* ȼɵɤɥɸɱɢɬɟ ɚɩɩɚɪɚɬ 
ɧɚɠɚɬɢɟɦ
ɤɧɨɩɤɢ ON/OFF ɢ ɜɵɧɶɬɟ
ɲɬɟɩɫɟɥɶ ɢɡ ɪɨɡɟɬɤɢ.
* ɍɞɚɥɢɬɟ ɨɬɫɟɤ ɞɥɹ ɤɨɮɟɣɧɵɯ
ɡёɪɟɧ. Ɉɬɤɪɨɣɬɟ ɫɟɪɜɢɫɧɭɸ
ɞɜɟɪɰɭ.
* ɑɬɨɛɵ ɭɞɚɥɢɬɶ ɝɪɭɩɩɭ 
ɩɪɢɝɨɬɨɜɥɟɧɢɹ, ɧɚɠɦɢɬɟ ɧɚ 
ɧɟё,
ɧɚɠɦɢɬɟ ɤɥɚɜɢɲɭ PUSH.
Ƚɪɭɩɩɭ ɩɪɢɝɨɬɨɜɥɟɧɢɹ ɦɨɠɧɨ
ɦɵɬɶ ɬɨɥɶɤɨ ɬёɩɥɨɣ ɜɨɞɨɣ
ɛɟɡ ɦɵɥɚ.

ȽɊɍɉɉȺ 
ɉɊɂȽɈɌɈȼɅȿɇɂə

* ȼɵɦɨɣɬɟ ɝɪɭɩɩɭ ɩɪɢɝɨɬɨɜɥɟɧɢɹ
ɬёɩɥɨɣ ɜɨɞɨɣ ɢ ɨɫɬɨɪɨɠɧɨ 
ɜɵɱɢɫɬɢɬɟ ɜɟɪɯɧɢɣ ɮɢɥɶɬɪ.

* Ɉɫɬɨɪɨɠɧɨ ɜɵɦɨɣɬɟ ɢ ɜɵɫɭɲɢɬɟ
ɨɫɬɚɥɶɧɵɟ ɱɚɫɬɢ ɝɪɭɩɩɵ
 ɩɪɢɝɨɬɨɜɥɟɧɢɹ.

* ɍɛɟɞɢɬɟɫɶ, ɱɬɨ ɞɜɚ ɡɧɚɤɚ
ɫɨɜɩɚɞɚɸɬ.

* ɍɛɟɞɢɬɟɫɶ, ɪɵɱɚɝ ɤɨɧɬɚɤɬɢɪɭɟɬ
ɫ ɝɪɭɩɩɨɣ ɩɪɢɝɨɬɨɜɥɟɧɢɹ. ɇɚɠɦɢɬɟ
ɤɧɨɩɤɭ PUSH, ɱɬɨɛɵ
ɭɞɨɫɬɨɜɟɪɢɬɶɫɹ, ɱɬɨ ɝɪɭɩɩɚ
ɩɪɢɝɨɬɨɜɥɟɧɢɹ ɜ ɧɭɠɧɨɣ ɩɨɡɢɰɢɢ.
ɋɦɚɠɶɬɟ ɝɪɭɩɩɭ ɩɪɢɝɨɬɨɜɥɟɧɢɹ
ɩɨɫɥɟ ɩɪɢɦɟɪɧɨ 500 ɰɢɤɥɨɜ
ɩɪɢɝɨɬɨɜɥɟɧɢɹ. ɋɦɚɡɤɭ ɦɨɠɧɨ
ɩɪɢɨɛɪɟɫɬɢ ɜ 
ɫɟɪɬɢɮɢɰɢɪɨɜɚɧɧɵɯ
ɫɟɪɜɢɫɧɵɯ ɰɟɧɬɪɚɯ.

* ɋɦɚɠɶɬɟ ɝɪɭɩɩɭ ɩɪɢɝɨɬɨɜɥɟɧɢɹ, 
ɢɫɩɨɥɶɡɭɹ ɫɦɚɡɤɭ ɬɨɥɶɤɨ ɢɡ 
ɤɨɦɩɥɟɤɬɟ.

* ɇɚɧɨɫɢɬɟ ɫɦɚɡɤɭ ɧɚ ɨɛɟ ɫɬɨɪɨɧɵ.

* ȼɫɬɚɜɶɬɟ ɝɪɭɩɩɭ ɩɪɢɝɨɬɨɜɥɟɧɢɹ
ɜ ɟё ɫɬɚɧɞɚɪɬɧɨɟ ɦɟɫɬɨ ɛɟɡ
ɧɚɠɚɬɢɹ ɧɚ ɤɧɨɩɤɭ PUSH.

* ȼɫɬɚɜɶɬɟ ɨɬɫɟɤ ɞɥɹ
ɤɨɮɟɣɧɵɯ ɡёɪɟɧ.
Ɂɚɤɪɨɣɬɟ ɫɟɪɜɫɢɜɧɭɸ ɞɜɟɪɰɭ.
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DESCALING
Limescale normally builds up with the use 
of the appliance.

The machine must be descaled when the 
icon appears on the display.

Important note: It is recom-
mended to refer to the next 

section, “Remarks on Descaling”, for 
some tips about keeping the machine 
in perfect working order.

Do not turn the machine of  or 
put it in stand-by mode during 

the descaling process.

Only use the Saeco descaling 
solution. Its formula has been 

designed to ensure better machine 
performance and operation for its 
whole operating life. If correctly used, 
it also avoids alterations in the brewed 
product. 

Warning! Never drink the 
descaling solution or any pro-

ducts dispensed until the cycle has 
been carried out to the end. Never use 
vinegar as a descaling solution.

Before descaling, remove the Pannarello 
(if supplied) from the steam wand as de-
scribed in the “Cleaning and Maintenance” 
section.

• Turn the machine on by pressing the 
“STAND-BY” button. Wait for the 
machine to finish its rinse cycle 
and warm up.  

Warning! Remove the “Inten-
za” i lter (if installed) before 

adding the descaling solution.

• Pour the entire content of the Saeco 
concentrated descaling solution into 
the water tank, and then i ll the tank 
with fresh drinking water up to the 
MAX level. Place the tank back in the 
machine.

1 Place a container below the steam 
wand.

Use a container of at least 1 
litre capacity. If you do not 

have a container of this capacity, 
once it is i lled close the knob, empty 
the container and then place it again 
under the wand and repeat the 
procedure.   

2 Only after adding the descaling solution 
in the tank, turn the selector switch 
clockwise to position “ ”, and then 
dispense 2-3 cups of water (approx. 
150 ml).

6 When the icon is displayed, rinse the 
water tank thoroughly and rei ll it with 
fresh drinking water.

7 Empty the container used to collect the 
liquid dispensed by the machine and 
place it under the steam wand.

3 Stop dispensing by turning the selector 
switch back to its central position “ ”.

4 Allow the descaling solution to work for 
10 minutes.

5 Repeat steps 2 and 3 at intervals of 3 
minutes, until there is no descaling 
solution left in the water tank. 

8 Turn the selector switch clockwise to 
set it to the “ ”  position . The machine 
rinse cycle starts.

Steady on

Steady on

ɑɂɋɌɄȺ ɈɌ ɇȺɄɂɉɂ
* ɂɡɜɟɫɬɶ ɫɨ ɜɪɟɦɟɧɟɦ
ɧɚɤɚɩɥɢɜɚɟɬɫɹ ɜ ɚɩɩɚɪɚɬɟ
ɩɪɢ ɟɝɨ ɢɫɩɨɥɶɡɨɜɚɧɢɢ.
Ⱦɥɹ ɚɩɩɚɪɚɬɚ ɞɨɥɠɟɧ
ɩɪɨɜɨɞɢɬɫɹ ɰɢɤɥ ɱɢɫɬɤɢ,
ɤɨɝɞɚ ɢɤɨɧɤɚ ɩɨɹɜɥɹɟɬɫɹ 
ɧɚ ɞɢɫɩɥɟɟ (ɫɦ. ɪɢɫ. ɫɥɟɜɚ)
ȼɚɠɧɨ: Ɋɟɤɨɦɟɧɞɭɟɬɫɹ 
ɨɛɪɚɬɢɬɫɹ ɤ ɫɥɟɞ. ɝɥɚɜɟ,
"Ʉɨɦɦɟɧɬɚɪɢɢ ɩɨ
ɩɨɥɨɫɤɚɧɢɸ" ɡɚ ɧɟɫɤɨɥɶɤɢɦɢ
ɭɤɚɡɚɧɢɹɦɢ ɩɨ ɫɨɯɪɚɧɟɧɢɸ
ɚɩɩɚɪɚɬɚ ɜ ɪɟɠɢɦɟ 
ɩɪɚɜɢɥɶɧɨɣ ɪɚɛɨɬɵ.

ɇɟ ɜɵɤɥɸɱɚɣɬɟ ɚɩɩɚɪɚɬ ɢ
ɧɟ ɜɤɥɸɱɚɣɬɟ ɪɟɠɢɦ 
StКЧН-Лв ɜɨ ɜɪɟɦɹ
ɱɢɫɬɤɢ ɨɬ ɧɚɤɢɩɢ.

ɂɫɩɨɥɶɡɭɣɬɟ ɬɨɥɶɤɨ
ɩɪɟɞɥɨɠɟɧɢɹ SКОМШ. Эɬɚ 
ɮɨɪɦɭɥɚ ɛɵɥɚ ɫɩɟɰɢɚɥɶɧɨ
ɫɨɡɞɚɧɚ ɞɥɹ ɬɨɝɨ, ɱɬɨɛɵ
ɨɛɟɫɩɟɱɢɬɶ ɧɚɢɥɭɱɲɭɸ
ɱɢɫɬɤɭ ɜɫɟɯ ɞɟɬɚɥɟɣ 
ɚɩɩɚɪɚɬɚ.

ȼɇɂɆȺɇɂȿ! ɇɢɤɨɝɞɚ ɧɟ 
ɭɩɨɬɪɟɛɥɹɣɬɟ ɫɦɟɫɶ ɩɨɫɥɟ
ɰɢɤɥɚ ɱɢɫɬɤɢ ɢɥɢ
ɥɸɛɨɣ ɞɪɭɝɨɣ ɩɪɨɞɭɤɬ, 
ɫɨɡɞɚɧɧɵɣ ɜɨ ɜɪɟɦɹ ɰɢɤɥɚ 
ɱɢɫɬɤɢ ɨɬ ɧɚɤɢɩɢ. ɇɢɤɨɝɞɚ ɧɟ 
ɭɩɨɬɪɟɛɥɹɣɬɟ ɭɤɫɭɫ ɤɚɤ
ɫɪɟɞɫɬɜɨ ɞɥɹ ɱɢɫɬɤɢ.
 *ɉɟɪɟɞ ɱɢɫɬɤɨɣ ɭɞɚɥɢɬɟ
PКЧЧКrОllo ɨɬ ɤɪɚɧɚ ɩɨɞɚɱɢ,
ɤɚɤ ɨɩɢɫɚɧɨ ɜ ɝɥɚɜɟ
"ɑɢɫɬɤɚ ɢ ɨɛɫɥɭɠɢɜɚɧɢɟ".
ȼɤɥɸɱɢɬɟ ɚɩɩɚɪɚɬ ɧɚɠɚɬɢɟɦ
ɤɧɨɩɤɢ "STAND-BВ".

ɉɨɞɨɠɞɢɬɟ, ɩɨɤɚ ɚɩɩɚɪɚɬ
ɡɚɜɟɪɲɢɬ ɰɢɤɥ ɱɢɫɬɤɢ
ɢ ɪɚɡɨɝɪɟɜɚ.
ȼɇɂɆȺɇɂȿ! ɉɟɪɟɞ
ɞɨɛɚɜɥɟɧɢɟɦ ɫɦɟɫɢ ɞɥɹ
ɱɢɫɬɤɢ ɨɬ ɧɚɤɢɩɢ ɭɞɚɥɢɬɟ
ɜɨɞɹɧɨɣ ɮɢɥɶɬɪ IЧtОЧгК.

* Ɂɚɫɵɩɶɬɟ ɤɨɧɰɟɧɬɪɢɪɨɜɚɧɧɭɸ
ɫɦɟɫɶ SКОМo ɜ ɪɟɡɟɪɜɭɚɪ ɞɥɹ
ɜɨɞɵ, ɡɚɬɟɦ ɧɚɥɟɣɬɟ ɫɜɟɠɭɸ
ɩɢɬɶɟɜɭɸ ɜɨɞɭ ɞɨ ɭɪɨɜɧɹ
MAБ. Ɋɚɡɦɟɫɬɢɬɟ ɪɟɡɟɪɜɭɚɪ
ɜ ɚɩɩɚɪɚɬɟ.

1 Ɋɚɡɦɟɫɬɢɬɟ ɤɨɧɬɟɣɧɟɪ ɩɨɞ
ɤɪɚɧɨɦ ɩɨɞɚɱɢ ɩɚɪɚ.

ɂɫɩɨɥɶɡɭɣɬɟ ɤɨɧɬɟɣɧɟɪ
ɨɛɴёɦɨɦ ɯɨɬɹ ɛɵ 1ɥ. ȿɫɥɢ
ɭ ȼɚɫ ɧɟɬ ɤɨɧɬɟɣɧɟɪɚ 
ɫ ɬɚɤɢɦ ɨɛɴёɦɨɦ, ɤɨɝɞɚ
ɤɨɧɬɟɣɧɟɪ ɛɭɞɟɬ ɡɚɩɨɥɧɟɧ
ɞɨ ɪɭɤɨɹɬɢ, ɨɩɭɫɬɨɲɢɬɟ
ɤɨɧɬɟɣɧɟɪ ɢ ɡɚɬɟɦ ɫɧɨɜɚ
ɭɫɬɚɧɨɜɢɬɟ ɟɝɨ ɩɨɞ ɤɪɚɧɨɦ
ɢ ɩɨɜɬɨɪɢɬɟ ɩɪɨɰɟɞɭɪɭ.

2 Ɍɨɥɶɤɨ ɩɨɫɥɟ ɞɨɛɚɜɥɟɧɢɹ
ɫɦɟɫɢ ɞɥɹ ɱɢɫɬɤɢ ɨɬ ɧɚɤɢɩɢ ɜ 
ɪɟɡɟɪɜɭɚɪ, ɩɨɜɟɪɧɢɬɟ ɪɭɤɨɹɬɶ
ɩɨ ɱɚɫɨɜɨɣ ɫɬɪɟɥɤɟ ɞɨ
ɩɨɡɢɰɢɢ         , ɢ ɡɚɬɟɦ 
ɩɪɢɝɨɬɨɜɶɬɟ 2-3 ɱɚɲɤɢ
ɜɨɞɵ (ɩɪɢɦɟɪɧɨ 150 ɦɥ)

3 Ɉɫɬɚɧɨɜɢɬɟ ɰɢɤɥ ɩɪɢɝɨɬɨɜɥɟɧɢɹ,
ɜɟɪɧɭɜ ɪɭɤɨɹɬɶ ɨɛɪɚɬɧɨ ɜ 
ɰɟɧɬɪɚɥɶɧɭɸ ɩɨɡɢɰɢɸ.

4 ɉɨɡɜɨɥɶɬɟ ɫɦɟɫɢ ɞɥɹ
ɱɢɫɬɤɢ ɨɬ ɧɚɤɢɩɢ ɪɚɛɨɬɚɬɶ ɜ 
ɬɟɱɟɧɢɟ 10 ɦɢɧɭɬ.

5 ɉɨɜɬɨɪɢɬɟ ɲɚɝ 2-3 ɫ ɢɧɬɟɪɜɚɥɨɦ
ɜ 3 ɦɢɧɭɬɵ, ɞɨ ɬɟɯ ɩɨɪ, ɩɨɤɚ
ɫɦɟɫɶ ɞɥɹ ɱɢɫɬɤɢ ɨɬ ɧɚɤɢɩɢ ɧɟ 
ɨɫɬɚɧɟɬɫɹ ɜ ɪɟɡɟɪɜɭɚɪɟ ɞɥɹ
ɜɨɞɵ.

6 Ʉɨɝɞɚ ɧɚ ɞɢɫɩɥɟɟ ɨɬɨɛɪɚɡɢɬɫɹ
ɬɚɤɚɹ ɢɤɨɧɤɚ, ɩɪɨɩɨɥɨɳɢɬɟ
ɪɟɡɟɪɜɭɚɪ ɞɥɹ ɜɨɞɵ ɢ ɫɧɨɜɚ
ɡɚɩɨɥɧɢɬɟ ɟɝɨ ɫɜɟɠɟɣ
ɩɢɬɶɟɜɨɣ ɜɨɞɨɣ.

7 Ɉɩɭɫɬɨɲɢɬɟ ɤɨɧɬɟɣɧɟɪ, 
ɢɫɩɨɥɶɡɨɜɚɜɲɢɣɫɹ ɞɥɹ
ɫɨɛɢɪɚɧɢɹ ɨɬɯɨɞɨɜ, 
ɜɵɞɚɧɧɵɯ ɚɩɩɚɪɚɬɨɦ ɢ 
ɪɚɡɦɟɫɬɢɬɟ ɟɝɨ ɩɨɞ
ɤɪɚɧɨɦ ɩɨɞɚɱɢ ɩɚɪɚ.

8 ɉɨɜɟɪɧɢɬɟ ɪɭɤɨɹɬɶ ɩɨ 
ɱɚɫɨɜɨɣ ɫɬɪɟɥɤɟ ɞɨ ɩɨɡɢɰɢɢ

Ⱥɩɩɚɪɚɬ ɧɚɱɧёɬ ɰɢɤɥ
ɱɢɫɬɤɢ ɨɬ ɧɚɤɢɩɢ.

17



• 38 •• 38 •

9 When the water in the tank is i nished, 
the icon on the side is displayed to 
indicate that the selector switch must 
be brought back to the “ ” position.

10 Rinse the water tank thoroughly and 
rei ll it with fresh drinking water.

11 Empty the container used to collect the 
liquid dispensed by the machine.

13 Before starting the procedure, check 
that the following icons are displayed.

12 Place a large container under the 
dispensing spout.

14 Select the pre-ground cof ee function 
by pressing the “ “ button one or 
more times.

Do not add the pre-ground 
cof ee to the compartment.

 The icon will appear on the display.

15 Press the button to brew a long cof-
fee.

16 Wait until brewing is completed and 
empty the container with water.

17 Repeat the operations from step 12 to 
step 16 for 3 times; then continue with 
step 18.

18 Place a container under the steam wand 
(Pannarello, if supplied).

19 Turn the selector switch clockwise to set 
it to the“ ” position.

20 Dispense water until the no water si-
gnal is displayed, then turn the selec-
tor switch counter-clockwise to set it 
to the “ ” position.  

21 At the end, i ll the water tank again. 

Steady on

Steady on

Steady on

Steady on

9 Ʉɨɝɞɚ ɜɨɞɚ ɜ ɪɟɡɟɪɜɭɚɪɟ
ɡɚɤɨɧɱɢɬɫɹ, ɧɚ ɞɢɫɩɥɟɟ 
ɡɚɝɨɪɢɬɫɹ ɢɤɨɧɤɚ, ɤɨɬɨɪɚɹ
ɩɨɤɚɡɵɜɚɟɬɫɹ, ɱɬɨ ɪɭɤɨɹɬɶ
ɞɨɥɠɧɚ ɛɵɬɶ ɩɨɜёɪɧɭɬɚ ɤ
ɰɟɧɬɪɚɥɶɧɨɣ ɩɨɡɢɰɢɢ.

10 ɉɪɨɩɨɥɨɳɢɬɟ ɪɟɡɟɪɜɭɚɪ
ɞɥɹ ɜɨɞɵ ɢ ɡɚɩɨɥɧɢɬɟ ɟɝɨ 
ɫɜɟɠɟɣ ɩɢɬɶɟɜɨɣ ɜɨɞɨɣ.

11 Ɉɩɭɫɬɨɲɢɬɟ ɪɟɡɟɪɜɭɚɪ,
ɢɫɩɨɥɶɡɨɜɚɧɧɵɣ ɞɥɹ ɫɛɨɪɚ
ɨɬɯɨɞɨɜ, ɩɪɨɢɡɜɟɞёɧɧɵɯ 
ɚɩɩɚɪɚɬɨɦ.

12 Ɋɚɡɦɟɫɬɢɬɟ ɛɨɥɶɲɨɣ
ɤɨɧɬɟɣɧɟɪ ɩɨɞ ɤɪɚɧɨɦ ɩɨɞɚɱɢ 
ɩɚɪɚ.

13 ɉɟɪɟɞ ɧɚɱɚɥɨɦ ɩɪɨɰɟɞɭɪɵ
ɩɪɨɜɟɪɶɬɟ, ɱɬɨ ɧɚ ɞɢɫɩɥɟɟ
ɡɚɝɨɪɟɥɢɫɶ ɫɥɟɞɭɸɳɢɟ ɢɤɨɧɤɢ
(ɫɦ. ɪɢɫ. ɫɥɟɜɚ)

14 ȼɵɛɟɪɢɬɟ ɮɭɧɤɰɢɸ
ɦɨɥɨɬɨɝɨ ɤɨɮɟ ɧɚɠɚɬɢɟɦ
ɤɧɨɩɤɢ          ɨɞɢɧ ɢɥɢ
ɧɟɫɤɨɥɶɤɨ ɪɚɡ.

ɇɟ ɞɨɛɚɜɥɹɣɬɟ ɦɨɥɨɬɵɣ
ɤɨɮɟ ɜ ɨɬɫɟɤ!

ɇɚ ɞɢɫɩɥɟɟ ɡɚɝɨɪɢɬɫɹ ɢɤɨɧɤɚ.

15 ɇɚɠɦɢɬɟ ɧɚ ɤɧɨɩɤɭ, ɱɬɨɛɵ
ɩɪɢɝɨɬɨɜɢɬɶ ɤɨɮɟ.
16 ɉɨɞɨɠɞɢɬɟ, ɩɨɤɚ ɩɪɨɰɟɫɫ
ɩɪɢɝɨɬɨɜɥɟɧɢɹ ɡɚɤɨɧɱɢɬɫɹ ɢ
ɨɩɭɫɬɨɲɢɬɟ ɤɨɧɬɟɣɧɟɪ ɫ ɜɨɞɨɣ
17 ɉɨɜɬɨɪɢɬɟ ɨɩɟɪɚɰɢɢ ɫ ɲɚɝɚ
12 ɞɨ 16   ɬɪɢ ɪɚɡɚ; ɡɚɬɟɦ
ɩɪɨɞɨɥɠɢɬɟ ɲɚɝɨɦ 18

18 Ɋɚɡɦɟɫɬɢɬɟ ɤɨɧɬɟɣɧɟɪ ɩɨɞ
ɤɪɚɧɨɦ ɩɨɞɚɱɢ ɩɚɪɚ 
(PКЧЧКrОllo, ɟɫɥɢ ɩɪɢɫɭɬɫɬɜɭɟɬ).

19 ɉɨɜɟɪɧɢɬɟ ɪɭɤɨɹɬɶ ɩɨ 
ɱɚɫɨɜɨɣ ɫɬɪɟɥɤɟ ɞɨ ɩɨɡɢɰɢɢ

20 Ƚɨɬɨɜɶɬɟ ɝɨɪɹɱɭɸ ɜɨɞɭ ɞɨ
ɬɟɯ ɩɨɪ, ɩɨɤɚ ɧɟ ɡɚɝɨɪɢɬɫɹ 
ɫɢɝɧɚɥ; ɡɚɬɟɦ ɩɨɜɟɪɧɢɬɟ
ɪɭɤɨɹɬɶ ɩɪɨɬɢɜ ɱɚɫɨɜɨɣ ɫɬɪɟɥɤɢ,
ɱɬɨɛɵ ɜɟɪɧɭɬɶ ɟё
ɜ ɰɟɧɬɪɚɥɶɧɭɸ ɩɨɡɢɰɢɸ.

21 ȼ ɡɚɜɟɪɲɟɧɢɟ, ɡɚɩɨɥɧɢɬɟ
ɪɟɡɟɪɜɭɚɪ ɞɥɹ ɜɨɞɵ ɫɧɨɜɚ.
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Remarks on Descaling

The previous section explains the correct 
operations to perform to descale the 
machine.

The machine you have purchased is equip-
ped with advanced software to check the 
quantity of used water in order to provide 
reliable information about the right time 
to carry out descaling operations.

This software has been programmed for 
standard water hardness. 

In case of especially hard water (high 
calcium content), descaling cycles might 
have to be carried out more frequently, 
even if the machine does not display war-
ning signals.

Even if the machine is not used often (e.g. 
1 coffee per day), it is recommended to 
perform descaling cycles more frequen-
tly.

In these specific cases, it is recommended 
to perform descaling cycles every 1-2 
months, even if the machine does not 
signal it. 

22 Hold the “ “ button pressed for 
6 seconds to reset the machine and 
cancel the descaling alarm signal.

 The light “ ” turns of .

The descaling cycle is complete. Then, the 
products can be brewed.

If the machine is switched of  
during the descaling cycle, 

next time the machine is switched 
on the cycle must be repeated from 
the beginning.

The descaling solution must 
be disposed of according 

to the manufacturer’s instructions 
and/or regulations in force in the 
country of use. 

After completing the desca-
ling cycle, wash the brew 

group as described in the “Brew 
Group” section in the “Cleaning and 
maintenance” section.

Reassemble the external part of the Pan-
narello.

Steady on

Ʉɨɦɦɟɧɬɚɪɢɢ ɩɨ
ɱɢɫɬɤɟ ɨɬ ɧɚɤɢɩɢ22 ɧɚɠɦɢɬɟ ɤɧɨɩɤɭ     ɢ

ɭɞɟɪɠɢɜɚɣɬɟ ɟё ɜ ɬɟɱɟɧɢɟ
6 ɫɟɤɭɧɞ, ɱɬɨɛɵ ɩɟɪɟɡɚɩɭɫɬɢɬɶ
ɚɩɩɚɪɚɬ ɢ ɨɬɦɟɧɢɬɶ
ɫɢɝɧɚɥ ɨ ɱɢɫɬɤɟ ɨɬ ɧɚɤɢɩɢ.

ɋɢɝɧɚɥ       ɜɵɤɥɸɱɢɬɫɹ.

ȼɨɡɜɪɚɬɢɬɟ ɜɧɟɲɧɸɸ ɱɚɫɬɶ
PКЧЧКrОllo.

ɐɢɤɥ ɱɢɫɬɤɢ ɨɬ ɧɚɤɢɩɢ
ɡɚɜɟɪɲёɧ.
Ɍɟɩɟɪɶ ɫɧɨɜɚ ɦɨɠɧɨ
ɝɨɬɨɜɢɬɶ ɧɚɩɢɬɤɢ.

ȿɫɥɢ ɚɩɩɚɪɚɬ ɛɵɥ 
ɜɵɤɥɸɱɟɧ ɜɨ ɜɪɟɦɹ 
ɰɢɤɥɚ ɱɢɫɬɤɢ ɨɬ ɧɚɤɢɩɢ, 
ɩɪɢ ɫɥɟɞɭɸɳɟɦ 
ɜɤɥɸɱɟɧɢɢ ɰɢɤɥ 
ɨɛɹɡɚɬɟɥɶɧɨ
ɫɥɟɞɭɟɬ ɩɨɜɬɨɪɢɬɶ ɫɧɚɱɚɥɚ.

ɋɦɟɫɶ ɞɥɹ ɱɢɫɬɤɢ ɨɬ ɧɚɤɢɩɢ 
ɞɨɥɠɧɚ ɛɵɬɶ ɭɧɢɱɬɨɠɟɧɚ 
ɫɨɝɥɚɫɧɨ ɢɧɫɬɪɭɤɰɢɹɦ
ɩɪɨɢɡɜɨɞɢɬɟɥɹ ɢ ɩɪɚɜɢɥɚɦ 
ɫɬɪɚɧɵ, ɜ ɤɨɬɨɪɨɣ
ɢɫɩɨɥɶɡɭɟɬɫɹ ɚɩɩɚɪɚɬ.

ɉɨɫɥɟ ɜɵɩɨɥɧɟɧɢɹ ɰɢɤɥɚ 
ɱɢɫɬɤɢ ɨɬ ɧɚɤɢɩɢ ɜɵɦɨɣɬɟ
ɝɪɭɩɩɭ ɩɪɢɝɨɬɨɜɥɟɧɢɹ, 
ɤɚɤ ɨɩɢɫɚɧɨ ɜɨ ɝɥɚɜɟ 
"Ƚɪɭɩɩɚ ɩɪɢɝɨɬɨɜɥɟɧɢɹ"
ɢ ɜɨ ɝɥɚɜɟ "ɑɢɫɬɤɚ ɢ 
ɨɛɫɥɭɠɢɜɚɧɢɟ".

ɉɪɟɞɵɞɭɳɚɹ ɝɥɚɜɚ ɩɨɹɫɧɹɟɬ
ɩɪɚɜɢɥɶɧɵɟ ɨɩɟɪɚɰɢɢ ɩɨ
ɨɫɭɳɟɫɬɜɥɟɧɢɸ ɱɢɫɬɤɢ
ɚɩɩɚɪɚɬɚ.
Ⱥɩɩɚɪɚɬ, ɤɨɬɨɪɵɣ ȼɵ
ɩɪɢɨɛɪɟɥɢ, ɨɫɧɚɳёɧ 
ɩɨɞɯɨɞɹɳɢɦ ɩɪɨɝɪɚɦɦɧɵɦ
ɨɛɟɫɩɟɱɟɧɢɟɦ ɞɥɹ ɩɪɨɜɟɪɤɢ
ɤɨɥ-ɜɚ ɢɫɩɨɥɶɡɨɜɚɧɧɨɣ ɜɨɞɵ,
ɱɬɨɛɵ ɩɪɨɢɡɜɨɞɢɬɶ 
ɩɨɥɨɫɤɚɧɢɟ ɢ ɱɢɫɬɤɭ
ɨɬ ɧɚɤɢɩɢ.

Эɬɨ ɩɪɨɝɪɚɦɦɧɨɟ ɨɛɟɫɩɟɱɟɧɢɟ
ɚɞɚɩɬɢɪɨɜɚɧɨ ɩɨɞ ɫɬɚɧɞɚɪɬɧɭɸ
ɠёɫɬɤɨɫɬɶɜɨɞɵ.

ɋ ɨɫɨɛɨ ɠёɫɬɤɨɣ ɜɨɞɨɣ
ɰɢɤɥ ɱɢɫɬɤɢ ɨɬ ɧɚɤɢɩɢ ɞɨɥɠɟɧ
ɩɪɨɜɨɞɢɬɶɫɹ ɱɚɳɟ, ɞɚɠɟ ɟɫɥɢ
ɚɩɩɚɪɚɬ ɧɟ ɩɨɤɚɡɵɜɚɟɬ ɧɢɤɚɤɢɯ
ɩɪɟɞɭɩɪɟɠɞɚɸɳɢɯ ɫɢɝɧɚɥɨɜ.

Ⱦɚɠɟ ɟɫɥɢ ɚɩɩɚɪɚɬ ɢɫɩɨɥɶɡɭɟɬɫɹ
ɧɟ ɨɱɟɧɶ ɱɚɫɬɨ (ɤ ɩɪɢɦɟɪɭ,
1 ɤɨɮɟ ɜ ɞɟɧɶ), ɪɟɤɨɦɟɧɞɭɟɬɫɹ
ɩɪɨɜɨɞɢɬɶ ɰɢɤɥ ɱɢɫɬɤɢ ɨɬ ɧɚɤɢɩɢ
ɱɚɳɟ.

ȼ ɨɬɞɟɥɶɧɵɯ ɫɥɭɱɚɹɯ 
ɪɟɤɨɦɟɧɞɭɟɬɫɹ ɩɪɨɜɨɞɢɬɶ ɰɢɤɥ
ɱɢɫɬɤɢɤɚɠɞɵɟ 1-2 ɦɟɫɹɰɚ,
ɞɚɠɟ ɟɫɥɢ ɤɨɮɟɣɧɵɣ
ɚɩɩɚɪɚɬ ɧɟ ɩɨɞɚёɬ ɫɢɝɧɚɥɚ ɨ
ɧɟɨɛɯɨɞɢɦɨɫɬɢ ɫɞɟɥɚɬɶ ɷɬɨ.
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CONTROL PANEL 
DISPLAY

Ready Signals

• The machine is ready for brewing cof ee from 

bean and hot water dispensing.

• The machine is ready for pre-ground cof ee 

brewing.

• The machine is programming the amount 

of cof ee to be brewed for each espresso 

cof ee.

• The machine is programming the amount of 

cof ee to be brewed for each long cof ee.

Steady on

Steady on

Blinking

Blinking

Steady on

Steady on

Steady on

Blinking

Blinking

Steady on

Quick blinking

Quick blinking

• The machine is brewing 1 cup of espresso 

cof ee.

• The machine is brewing 1 cup of long 

cof ee.

• The machine is brewing 2 cups of long 

cof ee.

• The machine is brewing 2 cups of espresso 

cof ee.

ȾɂɋɉɅȿɃ ɉȺɇȿɅɂ
ɍɉɊȺȼɅȿɇɂə

ɋɢɝɧɚɥɵ ɝɨɬɨɜɧɨɫɬɢ
Ⱥɩɩɚɪɚɬ ɝɨɬɨɜ ɤ 
ɩɪɢɝɨɬɨɜɥɟɧɢɸ ɤɨɮɟ ɢɡ
ɡёɪɟɧ ɢ ɩɪɢɝɨɬɨɜɥɟɧɢɸ
ɝɨɪɹɱɟɣ ɜɨɞɵ.

Ⱥɩɩɚɪɚɬ ɝɨɬɨɜ ɤ 
ɩɪɢɝɨɬɨɜɥɟɧɢɸ ɧɚɩɢɬɤɚ 
ɢɡ ɦɨɥɨɬɨɝɨ ɤɨɮɟ.

Ⱥɩɩɚɪɚɬ ɝɨɬɨɜ ɤ 
ɩɪɢɝɨɬɨɜɥɟɧɢɸ 1 ɱɚɲɤɢ
ɷɫɩɪɟɫɫɨ.

Ⱥɩɩɚɪɚɬ ɝɨɬɨɜ ɤ
ɩɪɢɝɨɬɨɜɥɟɧɢɸ 2 ɱɚɲɟɤ
ɷɫɩɪɟɫɫɨ.

Ⱥɩɩɚɪɚɬ ɝɨɬɨɜ ɤ
ɩɪɢɝɨɬɨɜɥɟɧɢɸ 1 ɱɚɲɤɢ
ɤɨɮɟ.

Ⱥɩɩɚɪɚɬ ɝɨɬɨɜ ɤ 
ɩɪɢɝɨɬɨɜɥɟɧɢɸ 2 ɱɚɲɟɤ
 ɤɨɮɟ.

Ⱥɩɩɚɪɚɬ ɩɪɨɝɪɚɦɦɢɪɭɟɬ
ɤɨɥɢɱɟɫɬɜɨ ɤɨɮɟ ɞɥɹ ɤɚɠɞɨɣ 
ɩɨɪɰɢɢ ɷɫɩɪɟɫɫɨ.

Ⱥɩɩɚɪɚɬ ɩɪɨɝɪɚɦɦɢɪɭɟɬ
ɤɨɥɢɱɟɫɬɜɨ ɤɨɮɟ ɞɥɹ ɤɚɠɞɨɣ 
ɩɨɪɰɢɢ ɤɨɮɟ.
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• The machine is performing the rinse cycle.

 Wait until the machine stops the opera-

tion.

• The machine needs a descaling cycle.

• The machine needs water circuit priming.

Warning Signals

• The machine is warming up to brew cof ee 

and dispense hot water or steam.

• No cof ee beans in the cof ee bean hopper.

 After rei lling the hopper, the cycle can be 

restarted.

• Empty the cof ee grounds drawer.

• Insert the cof ee grounds drawer.

• Fill the water tank.

Alarm Signals

• Return the hot water / steam knob to its 

correct position.

• Insert the brew group in the machine.

• Close the service door.

Steady on

Blinking

Slow Blinking

Steady on

Blinking

Steady on

Steady on

Blinking

Blinking

• Brew group overstressed

 The cof ee cycle will be interrupted. Perform 

a cof ee cycle again.

• OUT OF SERVICE

 Turn of  the machine using the power button 

on its back and turn it on again. If the error 

persists, contact the service centre.

Fast Blinking

Blinking

ɋɢɝɧɚɥɵ 
ɩɪɟɞɭɩɪɟɠɞɟɧɢɹ ɋɢɝɧɚɥɵ ɬɪɟɜɨɝɢ
Ⱥɩɩɚɪɚɬ ɜ ɫɬɚɞɢɢ ɪɚɡɨɝɪɟɜɚ,
ɝɨɬɨɜɢɬɫɹ ɤ ɩɪɢɝɨɬɨɜɥɟɧɢɸ 
ɤɨɮɟ, ɝɨɪɹɱɟɣ ɜɨɞɵ ɢɥɢ ɩɚɪɚ

Ⱥɩɩɚɪɚɬ ɨɫɭɳɟɫɬɜɥɹɟɬ ɰɢɤɥ
ɩɨɥɨɫɤɚɧɢɹ.
ɉɨɞɨɠɞɢɬɟ, ɩɨɤɚ ɚɩɩɚɪɚɬ
ɡɚɜɟɪɲɢɬ ɷɬɨɬ ɰɢɤɥ.

Ⱥɩɩɚɪɚɬ ɨɫɭɳɟɫɬɜɥɹɟɬ ɰɢɤɥ
ɱɢɫɬɤɢ

Ⱥɩɩɚɪɚɬ ɧɭɠɞɚɟɬɫɹ ɜ 
ɰɢɪɤɭɥɹɰɢɢ

Ƚɪɭɩɩɚ ɩɪɢɝɨɬɨɜɥɟɧɢɹ 
ɩɟɪɟɝɪɭɠɟɧɚ.
ɉɪɢɝɨɬɨɜɥɟɧɢɟ ɤɨɮɟ ɛɭɞɟɬ
ɩɪɢɨɫɬɚɧɨɜɥɟɧɨ.
ɇɚɱɧɢɬɟ ɰɢɤɥ ɩɪɢɝɨɬɨɜɥɟɧɢɹ
ɤɨɮɟ ɫɧɚɱɚɥɚ.

ȼɟɪɧɢɬɟ ɪɭɤɨɹɬɶ ɝɨɪɹɱɟɣ ɜɨɞɵ /
ɩɚɪɚ ɜ ɩɪɚɜɢɥɶɧɭɸ ɩɨɡɢɰɢɸ
ȼɫɬɚɜɶɬɟ ɝɪɭɩɩɭ ɩɪɢɝɨɬɨɜɥɟɧɢɹ
ɜ ɚɩɩɚɪɚɬ
Ɂɚɤɪɨɣɬɟ ɫɟɪɜɢɫɧɭɸ ɞɜɟɪɰɭ.

Ɉɩɭɫɬɨɲɢɬɟ ɨɬɫɟɤ ɞɥɹ ɤɨɮɟɣɧɵɯ
ɡёɪɟɧ.

ȼɫɬɚɜɶɬɟ ɨɬɫɟɤ ɞɥɹ ɤɨɮɟɣɧɵɯ
ɡёɪɟɧ.

Ɉɬɫɟɤ ɞɥɹ ɤɨɮɟɣɧɵɯ ɡёɪɟɧ ɩɭɫɬ.
ɉɨɫɥɟ ɡɚɩɨɥɧɟɧɢɹ ɨɬɫɟɤɚ ɰɢɤɥ
ɦɨɠɟɬ ɛɵɬɶ ɩɟɪɟɡɚɩɭɳɟɧ.

Ɂɚɩɨɥɧɢɬɟ ɪɟɡɟɪɜɭɚɪ ɞɥɹ ɜɨɞɵ.

ɋȻɈɃ ȼ ɊȺȻɈɌȿ
ȼɵɤɥɸɱɢɬɟ ɚɩɩɚɪɚɬ, ɢɫɩɨɥɶɡɭɹ
ɤɧɨɩɤɭ ɜɵɤɥɸɱɟɧɢɹ ɢ ɡɚɬɟɦ
ɜɤɥɸɱɢɬɟ ɫɧɨɜɚ. ȿɫɥɢ
ɩɪɨɛɥɟɦɚ ɜɨɡɧɢɤɧɟɬ ɫɧɨɜɚ,
ɨɛɪɚɬɢɬɟɫɶ ɜ ɫɟɪɜɢɫɧɵɣ ɰɟɧɬɪ.
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Machine Actions Causes Solutions

The machine does not turn on. The machine is not connected to the power 

source.

Connect the machine to the power source. 

The cof ee is not hot enough. The cups are cold. Warm the cups with hot water.

No hot water or steam is dispensed. The hole of the steam wand is clogged. Clean the hole of the steam wand using a pin.

Make sure that the machine is turned off 

and has cooled before performing this ope-

ration.

Pannarello is dirty (if supplied). Clean the Pannarello.

The cof ee has little crema.

(see note)

The coffee blend is unsuitable, the coffee is not 

freshly roasted or the grind is too coarse.

Change cof ee blend or adjust the grind as explained 

in the “Cof ee Grinder Adjustment” section.

The machine takes a long time to warm up 

or the amount of water dispensed from the 

wand is too little.

The machine circuit is obstructed by limescale 

build-up.

Descale the machine. 

The brew group does not come out. The brew group is out of place. Turn the machine on. Close the service door and 

insert the cof ee grounds drawer. The brew group 

automatically returns to the initial position.

Dregdrawer is inserted. Remove the dregdrawer first, then the brew 

group.

The machine grinds the cof ee beans but no 

cof ee comes out.

(see note)

Water tank is empty. Fill the water tank and prime the circuit (section 

“Using the Machine for the First Time”).

Brew group is dirty. Clean the brew group (section “Brew Group”).

Circuit is not primed. Prime the circuit (section “Using the Machine for 

the First Time”).

Rare event that occurs when the machine is auto-

matically adjusting the dose.

Brew a few cof ees as described in section “Saeco 

Adapting System”.

The dispensing head is dirty. Clean the dispensing head.

The cof ee is too weak.

(see note)

Rare event that occurs when the machine is auto-

matically adjusting the dose.

Brew a few cof ees as described in section “Saeco 

Adapting System”.

Cof ee is brewed slowly.

(see note)

The cof ee grind is too i ne. Change coffee blend or adjust the grind as ex-

plained in the “Coffee Grinder Adjustment” sec-

tion.

The circuit is not primed. Prime the circuit (section “Using the Machine for 

the First Time”).

The brew group is dirty. Clean the brew group (section “Brew Group”).

Cof ee leaks out of the dispensing head. The dispensing head is clogged. Clean the dispensing head and its holes.

Note: These problems can be considered normal if the cof ee blend has been changed or if the machine has just been installed. 
In this case wait until the machine performs a self-adjusting operation as described in section “Saeco Adapting System”.

Please contact Saeco Customer Service or an authorized service center for any problems not covered in the above table or 
when the suggested solutions do not solve the problem.

TROUBLESHOOTINGɂɋɉɊȺȼɅȿɇɂȿ ɈɒɂȻɈɄ

Ⱦɟɣɫɬɜɢɹ ɚɩɩɚɪɚɬɚ                   ɉɪɢɱɢɧɵ                                           Ɋɟɲɟɧɢɹ
Ⱥɩɩɚɪɚɬ ɧɟ ɜɤɥɸɱɚɟɬɫɹ.                Ⱥɩɩɚɪɚɬ ɧɟ ɩɨɞɤɥɸɱɟɧ ɤ ɢɫɬɨɱɧɢɤɭ     ɉɨɞɤɥɸɱɢɬɟ ɚɩɩɚɪɚɬ ɤ ɢɫɬɨɱɧɢɤɭ
                                                         ɩɢɬɚɧɢɹ                                                  ɩɢɬɚɧɢɹ.

Ʉɨɮɟ ɧɟɞɨɫɬɚɬɨɱɧɨ ɝɨɪɹɱɢɣ.         ɑɚɲɤɢ ɯɨɥɨɞɧɵɟ.                                  ɇɚɝɪɟɣɬɟ ɱɚɲɤɢ ɝɨɪɹɱɟɣ ɜɨɞɨɣ.
ɇɟ ɩɪɢɝɨɬɨɜɥɟɧɚ ɝɨɪɹɱɚɹ              Ɉɬɜɟɪɫɬɢɟ ɩɨɞɚɱɢ ɜɨɞɵ ɡɚɫɨɪɟɧɨ.      Ɉɱɢɫɬɢɬɟ ɡɚɝɪɹɡɧɟɧɢɟ.
ɜɨɞɚ ɢɥɢ ɩɚɪ                                                                                                   Ⱥɩɩɚɪɚɬ ɞɨɥɠɟɧ ɛɵɬɶ ɨɬɤɥɸɱɟɧ
                                                                                                                         ɢ ɩɪɟɞɜɚɪɢɬɟɥɶɧɨ ɞɨɥɠɟɧ ɨɫɬɵɬɶ.

PКЧЧКrОllo ɡɚɝɪɹɡɧɟɧɨ .                         Ɉɱɢɫɬɢɬɟ ɡɚɝɪɹɡɧɟɧɢɟ PКЧЧКrОllo

ȼ ɤɨɮɟ ɦɚɥɨ ɫɥɢɜɨɤ.                    ɇɟɩɨɞɯɨɞɹɳɚɹ ɫɦɟɫɶ ɤɨɮɟ; ɫɥɢɲɤɨɦ ɂɡɦɟɧɢɬɶ ɫɦɟɫɶ ɤɨɮɟ ɢɥɢ ɪɟɠɢɦ
                                                       ɝɪɭɛɚɹ ɩɟɪɟɦɨɥɤɚ.                                ɤɨɮɟɦɨɥɤɢ (ɫɦ. ɇɚɫɬɪɨɣɤɚ ɤɨɮɟɦɨɥɤɢ)

ɉɪɢɦɟɱɚɧɢɟ: Эɬɢ ɩɪɨɛɥɟɦɵ ɦɨɝɭɬ ɫɱɢɬɚɬɶɫɹ ɧɨɪɦɨɣ, ɟɫɥɢ ɛɵɥ ɢɡɦɟɧёɧ ɫɨɫɬɚɜ ɤɨɮɟ ɢɥɢ ɟɫɥɢ
ɚɩɩɚɪɚɬ ɛɵɥ ɬɨɥɶɤɨ ɱɬɨ ɭɫɬɚɧɨɜɥɟɧ. ȼ ɷɬɨɦ ɫɥɭɱɚɟ ɩɨɞɨɠɞɢɬɟ, ɩɨɤɚ ɚɩɩɚɪɚɬ ɩɪɨɢɡɜɟɞёɬ
ɫɚɦɨɧɚɫɬɪɨɣɤɭ, ɤɚɤ ɨɩɢɫɚɧɨ ɜɨ ɝɥɚɜɟ "ɋɢɫɬɟɦɚ ɚɞɚɩɬɚɰɢɢ SКОМШ".

ɉɨɠɚɥɭɣɫɬɚ, ɫɜɹɠɢɬɟɫɶ ɫ ɐɟɧɬɪɨɦ ɤɥɢɟɧɬɨɜ SКОМШ ɢɥɢ ɫ ɫɟɪɬɢɮɢɰɢɪɨɜɚɧɧɵɦ ɫɟɪɜɢɫɧɵɦ 
ɰɟɧɬɪɨɦ ɜ ɫɥɭɱɚɟ ɜɨɡɧɢɤɧɨɜɟɧɢɹ ɥɸɛɵɯ ɩɪɨɛɥɟɦ, ɤɨɬɨɪɵɟ ɧɟ ɛɵɥɢ ɨɫɜɟɳɟɧɵ ɜ ɬɚɛɥɢɰɟ ɢɥɢ
ɟɫɥɢ ɩɪɟɞɥɨɠɟɧɧɵɟ ɪɟɲɟɧɢɹ ɧɟ ɪɟɲɚɸɬ ɩɪɨɛɥɟɦɭ.

Ⱥɩɩɚɪɚɬ ɫɥɢɲɤɨɦ ɞɨɥɝɨ                Ɋɚɛɨɬɟ ɚɩɩɚɪɚɬɚ ɩɪɟɩɹɬɫɬɜɭɟɬ            ɉɪɨɜɟɞɢɬɟ ɰɢɤɥ ɱɢɫɬɤɢ ɨɬ ɧɚɤɢɩɢ. 
ɪɚɡɨɝɪɟɜɚɟɬɫɹɤɨɮɟ ɢɥɢ ɨɛɴёɦ    ɢɡɜɟɫɬɤɨɜɨɟ ɡɚɝɪɹɡɧɟɧɢɟ.
ɩɪɢɝɨɬɨɜɥɟɧɧɨɣ ɜɨɞɵ ɦɚɥ.                  

Ƚɪɭɩɩɚ ɩɪɢɝɨɬɨɜɥɟɧɢɹ ɧɟ              Ƚɪɭɩɩɚ ɩɪɢɝɨɬɨɜɥɟɧɢɹ ɧɟ ɧɚ ɦɟɫɬɟ.     ȼɤɥɸɱɢɬɟ ɚɩɩɚɪɚɬ ɜ ɫɟɬɶ. Ɂɚɤɪɨɣɬɟ 
ɢɡɜɥɟɤɚɟɬɫɹ.                                                                                                            ɞɜɟɪɰɭ ɢ ɜɫɬɚɜɶɬɟ ɨɬɫɟɤ ɞɥɹ ɤɨɮ.
                                                                                                                                  ɡёɪɟɧ. Ƚɪɭɩɩɚ ɩɪɢɝɨɬɨɜɥɟɧɢɹ 
                                                                                                                                  ɭɫɬɚɧɨɜɢɬɫɹ  ɧɚ ɧɭɠɧɨɟ ɦɟɫɬɨ. 

                                                          ȼɫɬɚɜɥɟɧ ɨɬɫɟɤ ɞɥɹ ɤɨɮɟɣɧɨɣ ɝɭɳɢ.   ȼɵɧɶɬɟ ɨɬɫɟɤ ɞɥɹ ɤɨɮɟɣɧɨɣ ɝɭɳɢ,
                                                                                                                                   ɡɚɬɟɦ ɝɪɭɩɩɭ ɩɪɢɝɨɬɨɜɥɟɧɢɹ.

Ⱥɩɩɚɪɚɬ ɩɟɪɟɦɚɥɵɜɚɟɬ ɤɨɮ.
ɡёɪɧɚ, ɧɨ ɧɟ ɝɨɬɨɜɢɬ ɤɨɮɟ.          

Ɋɟɡɟɪɜɭɚɪ ɞɥɹ ɜɨɞɵ ɩɭɫɬ.     Ɂɚɩɨɥɧɢɬɟ ɪɟɡɟɪɜɭɚɪ ɞɥɹ ɜɨɞɵ ɢ 
ɩɨɜɬɨɪɢɬɟ ɰɢɤɥ.

Ƚɪɭɩɩɚ ɩɪɢɝɨɬɨɜɥɟɧɢɹ ɡɚɝɪɹɡɧɟɧɚ. Ɉɱɢɫɬɢɬɟ ɝɪɭɩɩɭ ɩɪɢɝɨɬɨɜɥɟɧɢɹ.
ɇɚɱɧɢɬɟ ɰɢɤɥ ɫ ɧɚɱɚɥɚ (ɫɦ.
"ɉɟɪɜɨɟ ɢɫɩɨɥɶɡɨɜɚɧɢɟ ɚɩɩɚɪɚɬɚ")

ȼ ɪɟɞɤɢɯ ɫɥɭɱɚɹɯ ɚɩɩɚɪɚɬ 
ɚɜɬɨɦɚɬɢɱɟɫɤɢ ɭɫɬɚɧɚɜɥɢɜɚɟɬ ɞɨɡɭ.

ɉɪɢɝɨɬɨɜɶɬɟ ɧɟɫɤɨɥɶɤɨ ɤɨɮɟ, 
ɨɩɢɫɚɧɨ ɜ "ɋɢɫ-ɦɟ ɚɞɚɩɬɚɰɢɢ SКОМo"

Ƚɨɥɨɜɤɚ ɩɪɢɝɨɬɨɜɥɟɧɢɹ
ɡɚɝɪɹɡɧɟɧɚ.

Ɉɱɢɫɬɢɬɟ ɝɨɥɨɜɤɭ ɩɪɢɝɨɬɨɜɥɟɧɢɹ
ɨɬ ɡɚɝɪɹɡɧɟɧɢɣ.

Ʉɨɮɟ ɫɥɢɲɤɨɦ ɫɥɚɛɵɣ.          ȼ ɪɟɞɤɢɯ ɫɥɭɱɚɹɯ ɚɩɩɚɪɚɬ 
ɚɜɬɨɦɚɬɢɱɟɫɤɢ ɭɫɬɚɧɚɜɥɢɜɚɟɬ ɞɨɡɭ.

ɉɪɢɝɨɬɨɜɶɬɟ ɧɟɫɤɨɥɶɤɨ ɤɨɮɟ, 
ɨɩɢɫɚɧɨ ɜ "ɋɢɫ-ɦɟ ɚɞɚɩɬɚɰɢɢ SКОМo"

Ʉɨɮɟ ɝɨɬɨɜɢɬɫɹ ɨɱɟɧɶ
ɦɟɞɥɟɧɧɨ.          

ɉɟɪɟɦɨɥɤɚ ɤɨɮɟ ɫɥɢɲɤɨɦ
ɫɥɚɛɚɹ.         

ɐɢɤɥ ɧɟ ɡɚɞɚɧ.        

ɐɢɤɥ ɧɟ ɡɚɞɚɧ.        

ɇɚɱɧɢɬɟ ɰɢɤɥ ɫ ɧɚɱɚɥɚ (ɫɦ.
"ɉɟɪɜɨɟ ɢɫɩɨɥɶɡɨɜɚɧɢɟ ɚɩɩɚɪɚɬɚ")

Ƚɪɭɩɩɚ ɩɪɢɝɨɬɨɜɥɟɧɢɹ ɡɚɝɪɹɡɧɟɧɚ.Ƚɪɭɩɩɚ ɩɪɢɝɨɬɨɜɥɟɧɢɹ ɡɚɝɪɹɡɧɟɧɚ. Ɉɱɢɫɬɢɬɟ ɝɪɭɩɩɭ ɩɪɢɝɨɬɨɜɥɟɧɢɹ.

ɂɡɦɟɧɢɬɟ ɫɦɟɫɶ ɤɨɮɟ ɢɥɢ ɧɚɫɬɪɨɣɬɟ
ɩɟɪɟɦɨɥɤɭ, ɤɚɤ ɨɩɢɫɚɧɨ ɜ ɝɥɚɜɟ
"Ɋɟɝɭɥɢɪɨɜɚɧɢɟ ɤɨɮɟɦɨɥɤɢ".    

Ʉɨɮɟ ɩɪɨɥɢɜɚɟɬɫɹ. Ƚɨɥɨɜɤɚ ɩɪɢɝɨɬɨɜɥɟɧɢɹ ɡɚɝɪɹɡɧɟɧɚ.Ɉɱɢɫɬɢɬɟ ɝɨɥɨɜɤɭ ɩɪɢɝɨɬɨɜɥɟɧɢɹ.
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TECHNICAL SPECIFICATIONS
The manufacturer reserves the right to make changes to the technical specii cations of the product.

Nominal Voltage - Power Rating - Power Supply  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . See label on the inside of the service door
Housing material  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .Thermoplastic material/Metal
Size (w x h x d) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 10” x 12.5” x 16” (256 x 315 x 415 mm)
Weight  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 20 lbs. (9 kg)
Power Cord Length  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 47” (1.2m)
Control Panel  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . Front side
Pannarello (only available for certain models)  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . Special for cappuccinos
Water tank . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .1.2 litres – Removable type
Cof ee Bean Hopper Capacity. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 9.2 oz. (260 g)
Dregdrawer Capacity  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 8 
Pump pressure  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 15 bar
Boiler  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . Stainless steel type
Safety Mechanisms  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . Thermal fuse 

MACHINE DISPOSAL
- The packing materials can be recycled.

- Appliance: Unplug the appliance and cut the power cord.

- Deliver the appliance and power cord to a service center or public 
waste disposal facility.

This product complies with eu directive 2002/96/ec.

The symbol  

  

on the product or on its packaging indicates that 
this product may not be treated as household waste. Instead it shall 
be handed over to the applicable collection point for the recycling of 
electrical and electronic equipment.
By ensuring this product is disposed of correctly, you will help pre-
vent potential negative consequences for the environment and 
human health, which could otherwise be caused by inappropriate 
waste handling of this product. For more detailed information about 
recycling of this product, please contact your local city oi  ce, your 
household waste disposal service or the shop where you purchased 
the product.

SAECO INTERNATIONAL GROUP S.P.A 

Via Torretta, 240 - 40041 Gaggio Montano (Bo) - Italy

declare under our responsibility that the product :

AUTOMATIC COFFEE MAKER

SUP 037R

to which this declaration relates is in conformity with the following standards 
or other normative documents :
•  Safety of household and electrical appliances - General requirements
     EN 60335-1(2002) + A1(2004) + A2(2006) + A11(2004) + A12(2006)+ 

A13(2008) 
•  Safety of household and electrical appliances - Part 2-15
     Particular requirements for appliances for heating liquids
     EN 60335-2-15(2002) + A1(2005)
•  Household and similar electrical appliances - Electromagnetic i elds - methods    

for evaluation and measurement  EN 50366 (2003) + A1 (2006).
•  Household and similar electrical appliances - safety - Part 2-14 
     Particular requirements for kitchen machines  EN 60335-2-14 (2006).
•  Electromagnetic compatibility (EMC) - Requirements for household appliances 

, electric tools and similar apparatus - Part 1 - Emission  EN 55014-1 (2006).  
•  Electromagnetic compatibility (EMC) - Part. 3^ Limits - Section 2 : Limits for 

harmonic current emissions (equipment input current ≤ 16A for phase)
 EN 61000-3-2 (2006)
•  Electromagnetic compatibility (EMC) - Part 3^ : Limits - Section 3 : Limitation 

of voltage changes , voltage l uctuations and l icker in public low - voltage sup-
ply systems , for equipment with rated current ≤ 16 A for phase and not subject 
to conditional connection 

 EN 61000-3-3 (1995)+ corr.(1997) +A1 (2001) + A2 (2005).
•  Electromagnetic compatibility - Requirements for household appliances , elec-

tric tools and similar apparatus - Part 2. Immunity - Product family standard 
 EN 55014-2 (1997) + A1 (2001)

following the provisions of the Directives: EC 2006/95 , EC 2004/108.

EC DECLARATION OF CONFORMITY 
YEAR 09

EC 2006/95, EC 2004/108.

R & D Manager

Mr. Andrea Castellani
Gaggio Montano

li, 28/04/2009

ɌȿɏɇɂɑȿɋɄɂȿ ɏȺɊȺɄɌȿɊɂɋɌɂɄɂ

ɍɌɂɅɂɁȺɐɂə ȺɉɉȺɊȺɌȺ
- ɍɩɚɤɨɜɨɱɧɵɟ ɦɚɬɟɪɢɚɥɵ ɦɨɝɭɬ ɛɵɬɶ ɭɬɢɥɢɡɢɪɨɜɚɧɵ
- Ⱥɩɩɚɪɚɬ: Ɉɬɫɨɟɞɢɧɢɬɟ ɨɬ ɫɟɬɢ ɢ ɨɬɪɟɠɶɬɟ
ɤɚɛɟɥɶ ɩɢɬɚɧɢɹ
- Ⱦɨɫɬɚɜɶɬɟ ɚɩɩɚɪɚɬ ɢ ɤɚɛɟɥɶ ɩɢɬɚɧɢɹ ɜ ɫɟɪɜɢɫɧɵɣ
ɰɟɧɬɪ ɢɥɢ ɜ ɩɭɧɤɬ ɩɪɢёɦɚ ɬɨɜɚɪɨɜ ɧɚ ɭɬɢɥɢɡɚɰɢɸ.

ɉɪɨɞɭɤɬ ɫɨɨɬɜɟɬɫɬɜɭɟɬ ɞɢɪɟɤɬɢɜɟ ȿɋ 2002/96/ОМ.

ɉɪɨɢɡɜɨɞɢɬɟɥɶ ɨɫɬɚɜɥɹɟɬ ɡɚ ɫɨɛɨɣ ɩɪɚɜɨ ɜɧɨɫɢɬɶ ɢɡɦɟɧɟɧɢɹ ɜ ɬɟɯɧɢɱɟɫɤɢɟ ɯɚɪɚɤɬɟɪɢɫɬɢɤɢ ɩɪɨɞɭɤɬɚ.

ɇɨɦɢɧɚɥɶɧɨɟ ɧɚɩɪɹɠɟɧɢɟ 
Ɇɚɬɟɪɢɚɥ 
Ƚɚɛɚɪɢɬɵ 
ȼɟɫ 
Ⱦɥɢɧɚ ɤɚɛɟɥɹ ɩɢɬɚɧɢɹ 
ɉɚɧɟɥɶ ɭɩɪɚɜɥɟɧɢɹ
PКЧЧКrОllo (ɬɨɥɶɤɨ ɞɥɹ ɧɟɫɤɨɥɶɤɢɯ ɦɨɞɟɥɟɣ)
Ɋɟɡɟɪɜɭɚɪ ɞɥɹ ɜɨɞɵ
Ɉɛɴёɦ ɨɬɫɟɤɚ ɞɥɹ ɤɨɮɟɣɧɵɯ ɡёɪɟɧ
Ɉɛɴёɦ ɨɬɫɟɤɚ ɞɥɹ ɤɨɮɟɣɧɨɣ ɝɭɳɢ
Ⱦɚɜɥɟɧɢɟ ɧɚɫɨɫɚ
Ȼɨɣɥɟɪ
Ɇɟɯɚɧɢɡɦ ɡɚɳɢɬɵ

ɋɦ. ɩɨɦɟɬɤɭ ɧɚ ɜɧɭɬɪɟɧɧɟɣ ɱɚɫɬɢ ɞɜɟɪɰɵ
Ɍɟɪɦɨɩɥɚɫɬɢɤ / Ɇɟɬɚɥɥ

                256 ɯ 315 ɯ 415 ɦɦ
          9 ɤɝ

     1,2 ɦ
ɉɟɪɟɞɧɹɹ ɫɬɨɪɨɧɚ

ɋɩɟɰɢɚɥɶɧɨ ɞɥɹ ɤɚɩɩɭɱɢɧɨ
        1,2ɥ - ɋɴёɦɧɵɣ

            260ɝ

15 ɛɚɪ
ɋɬɚɥɶɧɨɝɨ ɬɢɩɚ

Ɍɟɩɥɨɜɨɣ ɩɪɟɞɨɯɪɚɧɢɬɟɥɶ
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