INSTRUCTION MANUAL
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perFetto

Model: Perfetto P.08

Please read this Instruction Manual and the safety instructions before operating the appliance!



Thank-you on your purchase!

This homemaker coffee machine is
manufactured with great care.

If you look after it properly it will reward you with
many years of good service.

Before using your new machine,please
read this operating manual carefully,
paying particular attention to the safety
precautions.

Safety precautions
Notes on this operating manual
Unpacking
Starting up
— Before using for the first time
— Coffee pod type can be used
— overview of machine parts and controls
— Filling/refilling the water tank
— Flushing out the machine/internal piping
Brewing coffee
— Refill hydraulic circuit when water tank is
out of water during brewing
— Programming coffee volume.
Energy saving mode
Cleaning
— Emptying the coffee pod container/drip tray
— clean the coffee machine.
Decalcification.
Factory reset.
Steaming out/storage/transportation.
Troubleshooting
Technical data.



Please take time to read these safety precautions carefully before

connecting your machine to the power supply. It is essential to follow them

and the operating instructions.

— Always pull out the power plug before:

— Relocating the machine

— Cleaning or maintenance

— Long periods of disuse

— Never clamp or run the power cable over sharp corners or edges

— Danger of electric shock! Damaged power cables may only be
replaced at the customer service centre

— Danger of electric shock! Never touch the power plug/socket/cable
or the machine with damp or wet hands. Never unplug by pulling out
the power cable; always remove the plug

— If you need an extension cable, make sure it is suitable for your
machine (3-pole grounded, 1.5 mm2 conductor cross-section), and
lay the cable to avoid tripping

— Danger of scalding! Never move the machine during operation!

— Never operate the machine without water

— Always make sure there is water in water tank not less than
minimum level.

— Danger of burning! Never touch very hot parts of the machine (e.g.
brew unit during operations)

— Danger of scalding! Do not touch the steam or water jets

— Danger of scalding! Do not move the operating lever when the
machine is still under pressure making coffee

- Do not use the machine in case of:

— Faulty operation

— Damaged power cable

— Atfter falling or other damage In such cases immediately have
the machine checked and repaired if necessary at the customer
service centre

— Choose a dry, stable and level support surface not immediately
underneath the power point, at least 60 cm away from the
washbasin and taps

- Never place on flammable/fusible surfaces or equipment

- Never place the machine or power cable on or nearer than 50 cm
to hot surfaces or open flames.

- Never cover the machine during operation

- Keep children away from the machine during operation

— Only use the machine in dry rooms

— Danger of tripping! Do not let the power cable hang down

— This machine is only intended for household use

- Pull out the power plug and allow the machine to cool down

completely before cleaning and or Maintenance

- To prevent damage, never use replacement parts or accessories

not recommended by the manufacturer

- This appliance is not intended for use by young children or infirm

persons unless they have been adequately supervised by a
responsible person to ensure that they can use the appliance
safely , Young children should be supervised to ensure that they
don’t play with the appliance .

If the supply cord is damaged, it must be replaced by the manufac-
turer, its service agent or similarly qualified persons in order to avoid a
hazard.
This appliance is intended to be used in household and similar
applications such as:
— Staff kitchen areas in shops, offices and other working environments;
— Farm houses;
— By clients in hotels, motels and other residential type environments;
— Bed and breakfast type environments.
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Notes on this operating manual

This operating manual cannot cover all possible circumstances. For further information or in case of
Problems not adequately covered in this operating manual, please contact Perfetto

Please keep this operating manual safe and pass it on to the next user.

U npacking
Remove your espresso coffee machine from its packaging
— After unpacking, please check that the following parts are included:
1. Water tank
2. Coffee Machine
3. Manual

Note:

— Check that your home power supply voltage is the same as marked on the machine rating plate
— Destroy all the plastic bags to prevent danger to children!

Tip:

Keep the packaging for transporting the machine (e.g. for removals, servicing, etc.)

Note:

You mind find a little water remaining in the machine. In order to ensure that this machine works perfectly,
it was tested with water before leaving the factory.



Starting Up

Before using for the first time
Caution: Improper handling of electrical equipment is dangerous and can be lethal. Please pay attention
to the safety precautions in this manual, in particular the following:

e Danger of scalding beware of hot water.

e Do not operate the machine with an empty water tank or water is less than MINIMUM level.
¢ Do not open the handle when the machine is brewing.

e Always pull out the power plug before cleaning the machine.

e Only use the machine in a dry room.

Thoroughly rinse out the water tank with fresh water before using for the first time. Clean the coffee
machine using a damp cloth only.

Coffee pod type can be used:

¢ This coffee machine can use Nespresso coffee pod.



Overview of machine parts and controls

Short espresso button NO N ame

Handle

Lungo coffee button Buttons

Dispenser
Drip tray set
Wall

Water tank cover

Adjustable dispenser spou
(2 positions)

G Water tank
(removable)

Power cord
Main switch

Used coffee pod
container

Drip tray cover

Drip tray
(removable)




Fill/refill water tank

Flushing out the machine and internal piping

tank.

Before using for the first time or after long
pauses (e.g. holidays) the machine must be
flushed out. This short procedure can flush
out and cleans the internal piping thoroughly.

There are two ways to fill the water tank:
directly into the machine, by using for
example a jug, or by removing the water

Filling without removing the tank
— raise the water tank lid

— Fill the tank up to the “MAX” mark with cold fresh water (the
maximum capacity is 0.8 litre), or at least the “Min” mark .

“Min” mark .
— Slide the water tank slowly on water tank base, when the water
tank outlet is inserted in the inlet receptacle, pushing firmly on the
water grip as shown in direction 2 to lock the water tank .

Filling by removing the
water tank

— Hold the water grip at
tilting angle as shown in
direction 1 to remove
the water tank from the
machine.

— Fill the tank up to the
“MAX” mark with cold
fresh water (the
maximum capacity is
0.8 litre). or at least the

Fill water tank to maximum level.

Plug in the appliance and turn it on.

The lights on the control buttons
are blinking , the lights in used-
capsule container is lighted in blue
which goes off after 1 minute .

Tips: you can check easier if the
used container is full or not when
the blue light is on.

The lights at buttons become
steady when the machine is heated
up, heating up time is 45 seconds
approximately.



Pres; the lungo coffee button, wait for the . 5. The selected button will blink and the machine is brewing coffee,

apé)h:nce to cqmpltv.:,]te ;h":'tﬂUSh ozt. that | dispensing will stop automatically when reaching the default brewing

— Belore pres§|ng e u. on, Make stre .a L time (25s for espresso, 40s for lungo),default setting can be

— The handle is closed without coffee pod inside. | . . i
programmed, please refer to “how to program volume” instruction.

— The water tank is full. ] . . .
— The water tank is firmly in place, otherwise | Raise the handle to eject the used capsule into the container.

water may leak Close the handle.

— The drip tray with the used coffee pod | Tips: When using the cold machine (for example, using the machine
container is completely inserted (never operate in the morning or idle time longer than 1 hour), it is suggested to brew
the machine without drip tray set | water first in order to remove the residual taste of the last cup.

(part D shown in “Overview of machine parts and |
controls”), or hot water will run out when opening
handle.)

— Alarge bowl ( 250ml size or above) is

placed under the dispenser.

press the lungo coffee button to start flush out.
— Open the handle when the flush out

process stopped automatically.

— Empty the cup. |
— Flush out cycle is finished. | in the tank before making coffee, minimum level at least.

— Place an empty cup under the
dispenser. For small cups, low down

Refill hydraulic circuit when water tank is out of water

* It is strongly suggested to be sure there is enough water

| In case water is running out during coffee brewing, you can stop
| it by pressing the selected button which is blinking.
| Leave the machine to cool down for 2 minutes, open the handle to

. ) eject the used coffee pod (the handle opening force may be a little

the dispensing spout. | .
1. Move the handle back completely bigger than usual). CAUTION: Beware of hot steam: danger of
2. Insert a coffee pod to fall straightinto | scalding!

the compartment correctly.
3. Close the handle firmly to load the |

coffee pod. machine and internal piping”.
4. Press the desired coffee button only !

once

Flush out the machine in accordance with “Flushing out the




Programming the coffee volume.

Be sure there is enough water in the
tank before programming coffee
volume.Make sure the water tank is in

_| place before brewing. Because there is
hot cleaning water come out during
heating up. Beware of hot water:
Danger of scalding

— Place an empty cup under the
dispenser. For small cups, low down the
dispensing spout.

1. Raise the handle back completely

2. Insert a coffee pod into the
compartment gently.

3. Close the handle firmly to load the
coffee pod.

4. Press the desired button and keep it
pressed down, once the desired volume
has been reached, release the button,
now the button is reprogrammed.

5. After the programming, the brewing time
will be recorded in memory. for next use, by
clicking the button normally (ie, press once.)

Do the same for other buttons if required.

Volume range: controlled by time from 13
s~90s (25ml~150ml based on

espresso button & lungo button)

default time is 25s for small cup and 40s for
large cup.

When programming process is finished, leave the machine for
30 seconds for cool down prior to open handle.

CAUTION:
— Beware of hot steam: danger of scalding!

Tips: the blinking frequency is 1 second 1 blink, hence, you can
counter the blinks to know the brewing time.

Energy saving mode.

The machine enters energy saving model automatically once
the machine is idle for 15 minutes, the 2 buttons will flash
cyclically in energy saving mode.

To quit energy saving mode, please press either espresso
button or lungo button, appliance will start to warming up with
lights blinking, when the buttons are lit steadily, the machine is
ready to brew coffee. L




/

Emptying the coffee pod container and drip tray |

The coffee pod container holds around
10 used coffee pod
we recommend emptying the used
coffee pod container and the drip tray |
every day, you can see if the used
coffee pod container is full or not while
the blue light is on in the used coffee |
pod container.

|

1. Raise the handle to ensure there is no
coffee pod inside the brewing
compartment.

2. Raise the dispensing spout up if it is in|
low position. |
3. Hold the drip tray firmly and pull it out
by lifting gently.

4. Dispose of used coffee pod and drip
tray. |
5. The used coffee pod container can be
detached, if necessary, from the lower
drip tray (snaplock).

6. rinse out the drip tray set with fresh |
water.

7. Remove the water from the drip tray,
rinse out the water tank with fresh water. |
8. After emptying/cleaning, reassemble
the parts in reverse order and insert |
them back to machine in place.

Important: the plastic parts of the |
machine are not dishwasher safe.

Clean the coffee machine

— Always pull out the power plug before
cleaning the machine

— Never immerse the machine in water or
clean it under running water

- Clean the machine with a dry cloth

— Never use abrasive cleaning agents or
materials (use e.g. dry rags or kitchen
paper)




Decalcification / Maintenance

Drinking water varies according to region. The lime particles in hard drinking water are deposited as residues in the machine and can
block the piping and cause damage.

To prevent this, be sure to decalcify the machine at the very least after making 300 to 400 cups of coffee or, in any case if the

output falls significantly or, after one or two months.

Decalcification must be done correctly to prevent damage. So it is essential to follow these instructions.

Important:
— Never clean the machine with vinegar. This causes damage and makes your coffee taste bad

— Damage caused by incorrect decalcification or failure to decalcify is not covered by the guarantee
— Caution: beware of hot water!
1. Recommendations: purchase commercially available decalcifier (decalcifying liquid), diluted according to the manufacturer’s
instructions; pour the mixture in the water tank
2. Make sure there is no coffee pod inside the machine.
. Place a large bowl under the dispensing head to collect the decalcification diluted and lime residues

3

4. Fill the water tank with water to maximum mixed with decalcifying solution, make sure the solution is dissolved completely.

5. Press the lungo button to run decalcifying water as you would do for brewing coffee normally, repeat for several times to run out
the entire tank water.

. Repeat the process to run another tanks of water mixed with decalcifying solution.

7. Repeat the process to Flush out the intern circuit with a tank of fresh water (without the decalcifying solution) to clean the internal
circuit completely.
8. Flush out the intern circuit with fresh water to remove the decalcifying solution
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Factory reset

Steaming out / Storage / Transport

In case you want to have the default
setting of the machine, please follow
below instruction

a. Turn off the machine.

b. Press the lungo button and keep the
button pressed, then switch on the
machine simultaneously, release the
button after 3 seconds or when you see
the buttons flash. if the machine is
warming up after reset, the machine will
flash more than twice).

c. After above operation, the machine is reset to factory
default setting- the following parameters are reset:
1. Coffee brewing time,

-25s (50ml)

-40s (90ml )
After the reset, machine can start to work when the lights are
steady.

TIPS:

Make the reset when machine is warmed up so that you can
see flash signal easier.

®

CAUTION:

— Beware of hot steam: danger of scalding!

Steaming out

— Prior to long periods of disuse or for storage
or transport at temperatures

below 5 °C, it is essential to steam out the
machine. This removes

water from the system to prevent internal frost
damage.

— Turn on the machine

— Empty the water tank and place it in its
position.

— Put an empty cup under the coffee
dispensing spout.

. — Press “lungo” button to start brewing.

— Steaming out now commences.

After the pump stops automatically, the
steaming out process is completed.

— Turn off the machine and unplug.



Trouble Shooting

ProsEy SowTon

No coffee is brewed. The water tank is empty.

- Cup / mug is cold.

The coffee is not hot enough. Scale build-up in machine.

- The used coffee pod container is full.

Coiiiae (pee] et e eotm - Coffee pod is deformed after brewing.

- Opened the handle too quick when
brewing finished.

Steam when handle opened.

- Water tank is leaking.

- Drip tray is full of water.

- When brewing finished, opened the
brewing chamber without drip tray set
in place.

Water on table.

Coffee pod droped down (?|rectly - Coffee pod deformed
to used coffee pod container.
Occasional drops drip out

of the dispensing head. - The heater is keeping warm.

- The ground coffee in coffee pod is
too fine to pass water.

Coffee comes out in drips/ the
handle is hard to open.

Fill water in water Follow first use

- Preheat cup / mug.
- Descale.

- For cold machine, brewing a cup of water
to warm up the circuit.

- Empty the used coffee pod container.
- Push it down with finger.

- Leave a few seconds to let the residual
pressure to escape.

- Check if the valve on water tank is stuck.
- Empty the drip tray.
- Make sure the drip tray set is in place.

- Try it again with slight different angle.
- Use a new coffee pod.

Occasional drops are normal, it is not a defect

- Wait for 3 minutes to open the handle and
change to a new coffee pod .
- Suggest to use Nespresso coffee pod

)



Technical data:

Rated Voltage: 220-240V AC
Rated Frequency: 50Hz
Rated Power: 1,260W
N.W./G.W.: 3.1/3.5 kg appr.
Pump Pressure: Max. 19 Bars
Water Tank Capacity: 0.8L
Size: 118mm(W)* 365mm(L) * 250mm(H)

Protection Class: |
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Perfetto

Perfetto International Pty Ltd
ABN: 81 146 640 968

8/435 Williamstown Road, Port Melbourne, VIC 3207, Australia

Perfetto Viet Nam Co., Ltd
MST: 0310608782

594-596 Cong Hoa, Ward 13, Tan Binh District, HCMC, Vietnam



HUONG DAN SUY DUNG
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Model: Perfetto P.08

Vui long doc Hwéng dan str dung nay va cac hwéng dan an toan trwde khi van hanh thiét bj!



Chao mirng dén véi Perfetto Coffee!

May pha ca phé vién nén cua Perfetto dwoc san
xuat va gia cong v&i chat lwgng tuyét voi.

Néu dwoc chdm séc can than va dung ky thuat, may
pha ca phé Perfetto P.08 sé& c6 thé hoat ddng bén bi
véi hiéu ndng cao trong nhiéu nam.

Doc k§ sb tay hwéng dan st dung nay trwde khi st
dung thiét bi 1an dau tién, ngay ca khi ban da quen
thudc vai loai sdn phdm nay. Céac bién phap phong
nglra an toan dwoc cung cap bén trong dé gitp giam
thiéu nguy co' hda hoan, dién giat va chan thwong
ma nguoi dung can tuan tha theo mét cach chinh
X4c.

Bién phap phong ngtra an toan
Ghi cha vé huwéng dan van hanh may pha ca phé
Mé& déng géi sdn pham
Bat dau
- Trwée khi str dung thiét b lan dau tién
- Cac loai vién nén phu hop
- Téng quan vé cac bo phan cua thiét bi
- Céach dé nuwéc va str dung binh chira nwéc
- X& may va dwdng dng bén trong thiét bi
Pha ca phé
- B6 nwdc khi binh chiva nwéc bi hét trong qua trinh
pha ca phé
- Thiét lap lvong ca phé
Ché do tiét kim nang lwong
Vé sinh thiét bi
- Lam sach khay chira ba ca phé
- Vé sinh may pha ca phé
Khtr can
Khoi phuc cai dat gbc
B&o quan va van chuyén
Thong sb kj thuat



Lwa chon bé mat kh rao, 6n dinh va bang phang dé thiét 1ap thiét
bi. Khong dé dudi 6 cdm dién; dé cach bon rira va/hodc voi nuée it
nhat 60 cm.

Vui Iong danh thoi gian doc ky cac bién phap phong ngtra an toan nay -
trwéc khi két ndi may cla ban véi ngudn dién. Didu can thiét [a phai tuan
theo chung va cac hwéng dan van hanh

Ludn rat phich cdm dién trwde khi.

Di chuyé&n/Roi thiét bj.

Vé sinh hodc bao dwéng/bao tri thiét bj.

Sau mét thoi gian dai khéng st dung.

Khong géap, bé cong, kéo céng hodc lam héng day ngudn va bao vé
nd khoi cac canh sac va ngudn nhiét.

Canh bao nguy co dién giat! Trong trweong hop day cap ngudn dién
bi hdng, hay thay thé tai Trung tdm dich vu khach hang.

Canh bao nguy co dién giat! NGHIEM CAM cham vao phich cdm
dien / O c&m dién / Day cap ngudn dién hoac thiét bi bang tay khi
am w6t. Khong bao gior dwoc rat phich cam ra khéi 6 dién bang cach
kéo day cap nguon.

Trong trwong hop can phai st dung day cap nbi mé& rong, hay dam
béo rang day cap mé rong phu hop véi thiét bi (nbi dat 3 cuwc, tiét
dién day dan 1,5 mm2), va thiét lap duwdng day dién hop ly dé tranh
nguy co bi vap nga.

Canh bao nguy co gay bdng! Khéng bao gi® di chuyén thiét bj trong
khi van hanh!

Khoéng bao gid van hanh thiét bi ma khéng cé nwéc trong binh chiva.
Ludn dam bao cé nudc trong binh chira, khéng it hon mirc dd toi
thidu.

Canh bao chay nd! Trong qua trinh van hanh, mét s6 bo phan hoac
bé mat cla thiét bi s€ néng Ién. Do d6, NGHIEM CAM cham vao cac
bd phan hodc bé mat nay (Vi du: nwéc trong khay dung vién nén).
Canh bao nguy co gay béong! Khong dwoc cham vao hoi nwéc hodc
tia nwoc.

Canh bao nguy co' gay béng! Khéng di chuyén can/tay van hanh cla
thiét bi trong qua trinh thiét bi tao ap suét dé pha ca phé

Khong str dung may trong trwdng hop:

Thiét bi hoat déng bi I8i trong qua trinh st dung va van hanh.

Day cap ngudn bj hdng.

Sau khi thiét bi bi roi hodc cac van d& hw héng khac cla thiét bi
Trong trwdng hop nay, ngay lap tirc dwa thiét bi di kiém tra va stra
chi*a néu can thiét tai trung tam dich vu khach hang.

Khéng bao gidr d&t 1én cac bé méat hodc thiét bi d& chay hodc dé
néng chay.

Khéng bao gidr dét thiét bi hodc day cap ngudn Ién trén hodc gan
hon 50cm ddi v&i cac bé mat néng hodc ngon Itra.

Khéng bao gi&r dwoc che/phi thiét bj trong qua trinh hoat déng.

D& tré em tranh xa thiét bj trong qua trinh van hanh.

Chi nén str dung may trong diéu kién kho rao.

Canh bao nguy hiém khi vap nga! Khong dé& day cap ngudn dién bj
treo va/hoac vuéng duwdng di.

Thiét bi nay chi danh cho muc dich st dung trong gia dinh.

Rut phich cdm dién ra khoi & dién va dé thiét bi ngudi hoan toan
trwdc khi vé sinh, stra chira, va bao tri.

D& tranh hw héng, khdng bao gi®r dwoc str dung cac bd phan hoac
linh kién thay thé khéng dwoc khuyén nghi bdi nha san xuét.

Thiét bi nay khéng danh cho tré em hodc nhirng ngudi suy giam thé
lwe, cdm giac, nang lwc tinh than hodc thiéu kinh nghiém va kién
thire str dung. Trir khi chung dwoc nguwdi co trach nhiém giam sat
day da d& dam bao ring ching c6 thé sir dung thiét bi mot cach an
toa. Tré em can phai dwoc giam sat d& ddm bao chung khéng choi
dua voi thiét bi nay.

Néu day cap ngudn cung cap bi hdng, né phai dwoc thay thé béi nha san
xuat, dai ly dich vu clia hdng hoac nhirtng ngwoi co trinh d6 twong tw dé
tranh nguy hiém.

Thiét bi nay dwoc thiét ké d& dwoc st dung trong gia dinh va cac (rng
dung twong ty nhw:

Tai khu vuc nha bép clia nhan vién tai cac ctra hang, van phong va
cac moi trwong lam viéc khac;

Tai cac trang trai, ndng trwdng;

Tai khach san, nha nghi béi khach hang; va/hoac cac maéi trwdng
dan cu khac;

Bilra sang hoac blra an nhanh.
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Ghi chu vé hwéng dan van hanh may pha ca phé

Hwéng dan van hanh nay khong thé bao gom tat ca cac truong hop co thé xay ra. Bé biét them
thong tin hodc trong tredng hop cac van de khong dwoc de cap day du trong sach hwdng dan van
hanh nay, vui long ky hop dong véi Perfetto.

Vui Idng gilr sach hwéng dan van hanh nay an toan va chuyén né cho ngwdi dung tiép theo.

M¢& déng goi san pham
G& may pha ca phé Espresso cta ban khéi hop dong géi/bao bi.
Sau khi mé& hop thiét bi, vui Iong kiém tra xem cac bd phan sau da dwoc bao gdm trong déng géi:
1. Binh chira nwérce.
2. May pha ca phé.
3. Sach hwéng dan st dung.

Lwuy:
Kiém tra xem dién ap ngudn dién tai nha ctia ban c6 giébng nhw dwoc danh dau trén bang théng sé ctia
may hay kh(‘)ng.
Tiéu hdy tAt c& cac tai ni 16ng dé tranh nguy hiém cho tré em!

Meo:
Hay gilr bao bi d& van chuyén thiét (vi du: dé loai bd, bao dwéng, v.v.)

Lwu y:
Ban co thé thay mét it nwéc con sot lai trong may. D& dam bao rang chiéc may nay hoat dong hoan hao, no
da dwoc thdr nghiém véi nuwée triede khi xuat xwdng.



Bat dau

Trwéc khi str dung lan dau tién
Than trong: X ly thiét bj dién khéng dung cach rat nguy hiém va co thé gay chét ngudi. Hay chi y dén
céac bién phap phong ngtra an toan trong sach huwéng dan nay, ddc biét [a nhivng diéu sau:

e Nguy co bdng nudc: can than véi nwédc nong trong thiét bi.

e Khéng van hanh may véi binh chira nwéc bi can hodc mirc nwéc thap hon mirc TOI THIEU.
e Khéng mé& can/tay van hanh thiét b khi may dang chiét xuét ca phé.

e Luén rat phich cdm dién trwde khi vé sinh may.

e Chi str dung may trong phong kho rao.

Rera ky binh chira nwéc bang nwéc sach trwde khi st dung 1an dau tién. Chi lau may pha ca phé bang

khan &m.

Loai vién nén ca phé cé thé sir dung véi thiét bi:

e May pha ca phé nay cé thé s dung vién nén ca phé ctia Nespresso



Téng quan vé cac bd phan cla thiét bj

Nut pha it ca phé

Tén linh kién

Can/Tay van hanh

Nut pha nhiéu ca phé s
Nut bam

Voi chiét xuat

Khay hirng nwéc trén

E Bé& mat bén thiét bi

Nap binh nwéc)

Voi chiét xuét ca phé (co
thé diéu chinh 2 vi tri)

Binh chira nwéce (co
thé thao roi)

Day cam dién

Cong tac chinh

Hop dwng ba vién
nén da s dung

N&p khay hirng nwéc

Khay hirng nwéc
du6i (cé thé thao roi)




Cach d6 nwdc va st dung binh chtra nwéc

Xa may va duwong 6ng bén trong thiét bi

Trwéc khi str dung 14n dau tién hodc sau khi tam I
dirng st dung mot théi gian, may phai dwoc xa
sach. Quy trinh ngén nay cé thé xa sach va lam |
sach triét @& dworng 6ng bén trong.

C6 hai cach dé& dé ddy nwdc vao binh chiva

nwéc: truc tiép vao may, béng cach str dung |
mot cai binh; hodc bdng cach thao binh chira
nwéec ra.

Db day binh chira nwéc ma khong can thao |
binh chtra:

— M& nap binh chiva nwéc |

— Db day nudc lanh vao binh chira dén vach “MAX” (dung tich tdi da |
Ia 0.8 lit), hoac it nhat 1a vach “MIN”.

Db day binh nwéc béng
cach thao binh chira nuwéc:
—Gilr tay cAm nwéc & goc
nghiéng theo huwéng 1 dé
thao binh chtva nwéce ra |
khdi may.

— Db day nuwdc lanh vao
binh chiva dén vach ‘MAX" |
(dung tich toi da la 0.8 lit),
hoac it nhét 1a vach “MIN”. |

— Trwot két nwéc tir tir trén dé két nwdc, khi dau ra két nwdce lép vao |
khay chira nwéc, &n manh vao tay ndm nwéc nhw hinh 2 dé khoa két

nuwoc.

D6 day binh nwéc dén muire téi da.

Cam dién va bat thiét bi.

Deén trén cac nut didu khién sé nhap
nhay. Bén trong “hop dwng ba vién nén
da qua s dung” sé sang mau xanh lam
va sé tat sau 1 phut.

“Hop dwng ba vién nén da qua sk
dung” sé sang den khi da day.

DPén & cac nut tré nén 6n dinh (khéng
nhap nhay) khi may dwoc lam nong,
thoi gian lam néng khoang 45 giay.




Nhén nut
Xa.

van hanh

- Mét cbe

dwdi bd voi chiét xuat. Nhén nut “pha nhiéu ca
phé” (Lungo Coffee) dé& bat dau xa.

ca phé lungo, doi thiét bi hoan tat viec

- Trwée khi nhé&n nat, hdy dam béo rang: |
- Tay cdm dwoc dong lai khong co ba ca phé |
bén trong.

- Binh chiva nwéc day. o |
- Binh nwéc dwgce dat chac chan, néu khong

nuwéc co thé bj ro ri. |
- Khay hwng nwoc voi hop chtra ba vién nén da
st dung can dwoc I8p chac chén (khéng bao gi®y |

may ma khoéng c6 bd khay nhd giot

(phan D dugc trinh bay trong “Téng quan vé cac |
b6 phan cla thiét bi”), néu khéng nuwéc néng sé
chay ra khi mé& tay cam)

I&n (c& 250ml tré 1€n) dwoc dat bén

- M& tay cdm khi qua trinh xa tw déng dirng lai.

- D6 nwoc trong coc.
- Chu ky x& nwéc két thuc.

jl Pha ca phé

— Dat mot cbe/ly réng bén dwéi bod
phan chiét xuat. D4i v&i cac coelly |
nhd, hay ha thap voi chiét xuat/pha
ché. |
1. Nang toan b tay cam vé phiasau |
2. Bat vién nén ca phé vao ngan mot
cach chinh xac va can than. |
3. Bong chat tay cam.

4. Nhén nat pha ca phé mong muédn (chi |
nhan mot 1an)

5. Nut da chon s& nhap nhay va may sé bt dau pha ca phé. Viéc pha ché
sé tw dong sé dirng lai khi dat dén thoi gian pha mac dinh (25 giay cho
espresso, 40 gidy cho lungo), cai d&t mac dinh cé thé dwoc lap trinh, vui
long tham khao huéng dan céach “Thiét 1ap trinh am lwong”.

Nang tay cAm dé day vién nén da st dung vao hop dung vién nén da qua
st dung.

Pong tay cam.

L&i khuyén: khi st dung thiét bi dang & trang thai ngudi (vi du: st dung
may vao budi sang hodc thdi gian nhan réi lau hon 1 gi®’), nén xa nuwéc
trwéc dé loai bd mui vi con sét lai ctia 1an pha/chiét xuét trwec do.

D4 nuwéc khi binh chira nuwéc bi hét trong qué trinh pha ca phé

* Ban nén dam bao c6 du nuwdc trong binh trwdc khi pha ca
phé, mirc tdi thiéu it nhat.

Trong terng hop hét r)u’c'yc trong qua trinh pha ca phé, bap c6 thé
dirng lai bang cach nhan vao nut da chon, céi ma dang nhap nhay.

D& may ngudi trong 2 phut, m& tay cam dé déy vo ca phé da s dung
ra (trong ltic nay, lwc mé tay cdm c6 thé Ién hon binh thuwdng mot
chut).

THAN TRONG: C4n than véi hoi nwéc néng: canh bao nguy co gay
béng!

Xa& may theo huwéng dan tai “X& may va dwdng 6ng bén trong thiét
bi”.



Thiét 1ap lwong ca phé

Dam bao cé du nwdc trong binh trudc khi
lap trinh lwong ca phé. Bam bado rang
binh chtvra nwéc da dwoe dat dung vi tri

~| trwdre khi pha. Vi cé nwéc nédng lam sach
thoat ra trong qué trinh lam néng. Can
than vé&i nwéc nong: Canh béao nguy co
gay béng!

- Bat mot cée/ly rdng bén dwéi bd phan
phéi. Béi v&i cac ce/ly nhd, hay ha thap
voi chiét xuat.

1. Nang toan bo tay cadm vé phia sau D&t
vién nén ca phé vao ngan mét cach nhe
nhang. Béng chét tay cam.

4. Nhan nat pha ca phé mong mubn va
tiép tuc nhan xudng, khi da dat dén lvong
ca phé nhuw mong muén, hay tha nut ra,
luc nay nat da dwoc lap trinh lai.

5. Sau khi 1ap trinh, th&i gian pha sé dwoc
ghi vao bd nhé. Cho Ian tiép theo st dung,
hay &n vao nat pha ché nhw binh thuwdng
(ttre 14, nhdn mot 1an.)

Lam twong tw v&i cac nat khac néu can thiét

Gi¢i han mirc lwu lvgng ca phé: dwoc diéu
khién theo thoi gian tiv 13 giay ~ 90 giay
(25ml ~ 150ml dwa trén nut espresso & nut
lungo) th&i gian mac dinh 1a 25 gidy cho
cbelly nhé va 40 giay cho cbclly Ion.

Khi qua trinh 1ap trinh két thuc, hay dé may ngudi trong 30 gidy trudc
khi mé tay cam.

THAN TRONG:
- Cén than v&i hoi nuwéc néng: canh bao nguy co gay béng!

Loi khuyén: tan suét nhap nhay la 1 giay/1 1an nhap nhay, do do, ban co
thé dém sb 1an nhap nhay dé biét tbng thoi gian.

Ché d6 tiét kiem nang lvong

May sé tw dong chuyén sang ché do tiét kiém nang lvong khi may
khong hoat dong trong 15 phut. 02 nit sé nhap nhay theo chu ky &
ché dg tiét kiém nang luvong.

Dé thoat khéi ché do tiét kiém nang lugng, vui long nhén nit espresso
hodc nut lungo, thiét bi sé bat dau ndng Ién voi den nhap nhay, khi
céac nut sang déu, may da san sang %ha ca phé.




Vé sinh thiét bj

)

Lam sach hdp chira ba pha ca phé va khay hirng nuwée

Hop chiva ba vién nén ca phé cé thé
dwng khoang 10 vién nén ca phé da qua
st dung.

Chuing t6i khuy&n ban nén dé hét ba vién
nén ca phé da qua st dung & trong hép
chiva va khay hirng nuwéc méi ngay. Ban
c6 thé kiém tra hop chiva ba vién nén ca
phé da str dung da dady hay chwa béng
céach kiém tra dén xanh lam phat sang
trong hdp chira béa vién nén ca phé.

1. Nang tay cdm dé& dam bao khong co ba
vién nén ca phé bén trong ngan pha ché.
2. Nang voi chiét xuat I1&n néu né & vi tri
thap.

3. Gilr chat khay hirng nwéc va gé ra
bang cach nhac nhe nhang.

4. Vit bo ba ca phé va nwoc trong khay
hirng nwoc.

5. H6p chira ba ca phé da qua st dung
c6 thé dwoc thao roi khéi khay hirng
nwéc phia dwéi (néu can).

6. Rtra sach bd khay hirng nwédc béng
nwéc sach.

7. L&y nuoc ra khdi khay hirng nwéce, rira
sach ngan chta nuwéc bing nwéc sach.
8. Sau khi dé / 1am sach, 1&p rap lai cac
bd phan theo thr tw ngworc lai va Iép
chuing tré lai vj tri ciia may.

Quan trong: cac bd phan bang nhwa cla
may khong an toan cho may rira bat.

Lam sach may pha ca phé

- Ludn rat phich cdm dién trwde khi vé sinh
may
- Khéng bao gi& nhung may vao nwéce hoac lam
sach may dwéi voi nwéc dang chay
- Lau sach may bang khan kho
- Khéng bao gi¢r st dung céc chéat hodc vat liéu
tdy rira c6 tinh &n mon (Hay st dung gié kho
ho&c gidy lau bép)




Khir can / Bao tri

Nuwéc ubng thay ddi tiy theo khu vire. Cac hat véi trong nwée udng cirng lang lai nhw cén trong may va c6é thé 1am tic dwong 6ng va gay hw
héng.

Dé& ngén didu nay xay ra, hay dam bao may dwoc khir cén it nhat sau khi pha 300 dén 400 tach ca phé hoac trong bét ky trwérng hop nao
néu san lwong giam dang ké hodc sau mét hodc hai thang.

Qua trinh khtr c&n phai dwoc thwe hién moét cach chinh xac dé tranh bj hw héng. Vi vay, né 1a can thiét dé 1am theo cac hwéng dan.

Quan trong:
- Khéng bao gid lau may bang gidm. Didu nay gay hw héng va lam cho ca phé ctia ban c6 hwong vi khéng tét
- Nhirng thiét hai do qua trinh khir can khéng dung cach hodc sé khong dwoc bao hanh
- Than trong: cn than véi nwéc néng!
1. Khuyén nghi: mua chét khir cdn cé ban trén thj trwong (chat 16ng), dwoc pha lodng theo hwéng dan clia nha san xuét; dé hén hop vao
binh chra nuwéc
. Dam bao khdng c6 ba vién nén ca phé bén trong may.
. Dat mot cai coelly Ion dwdi bo phan chiét xuat dé thu thap cac chat véi hda da pha lodng va cén voi

. B day nwdc vao binh chira dén murc t6i da trén véi dung dich khir cén, ddm bao dung dich dwoc hoa tan hoan toan.

. L&p lai quy trinh d& chay mét binh nwéc khac da dwoc tron véi dung dich khir can.

2
3
4
5. Nhan nat lungo dé chay nuéc khir c&n nhw cach pha ca phé théng thudng, I8p lai vai lan dé& chay hét nudc trong binh.
6
7. L&p lai quy trinh dé xa sach toan bo linh kién bén trong bing maét binh nwéc sach (khdng cé dung dich tay riva)

8

. Xa& sach thiét bi bang nuéc sach dé loai bd hoan toan dung dich khr can.



Khéi phuc cai dat gbc Bao quén va Van chuyén

Trong trwéng hop ban muédn cai dat méac |
dinh cda may, vui long lam theo hwédng |
dan bén dwdi:

a. Tat may. |
b. Nhan nut lungo va gity nguyén nit, sau
do bat may ddng thai, nha nat sau 3 giay
hoéc khi ban thdy cac nat nhap nhay. Néu |
may nong Ién sau khi dat lai, may sé nhap
nhay nhiéu hon hai lan). |

- Trwée khi khdng s dung trong thi gian dai
ho&c dé bao quan hodc van chuyén & nhiét d6
dwai 5°C, diéu can thiét Ia phai lam sach may.
Diéu nay loai bd nwéc khdi hé théng dé ngan
ngtra hw hdng do tinh trang dong bang bén
trong thiét bi:

- Bat may

- D& hét nwdc vao binh va dat vao vi tri cta
no.

- D&t mot coe réng bén dudi voi pha ché ca
phé.

- Nhén nut “lungo” dé bét dau pha ca phé.

- Qua trinh hap da bt dau.

c. Sau khi thao tac trén, may duoc dat lai vé cai dat mac dinh cla
nha san xuét - cac thong sé sau dwoc dét lai: | rinh dau. o
1. Thoi gian pha ca phé, | \ Sau’ khi rlnaylbo’m~ tw qong yu’ng, qua trinh
- 25 giay (50ml) tho;at hql nuéc da rjoan }hanh.
- 40 giay (90ml) o | - Tat may va rat phich cam.
Sau khi thiét 1ap lai, may c6 thé bat dau hoat déng khi dén sang én
dinh (khéng nhap nhay) |

Meo: |
Thue hién thiét 1ap lai khi may da dwoc khéi dong dé ban cé thé | LUU y

nhin thay tin hiéu dén flash dé dang hon.
| — Cén than véi hoi nwéc nong: nguy co gay béng!

(11



Giai phap cho cac van dé phat sinh

May khéng pha ca phé.

Cécl/Ly ca phé khéng néng

Ba vién nén ’cé phé khéng tw
dong tha xuéng hép chira

Xuét hién hoi nuéc khi mé tay
cam

Nwac rod ri trén bé mat dé thiét
bi

Vién nén bi roi xubng hdp chira
ngay khi dat vao ngan

Tinh trang nhd giot & voi chiét
xuét ca phé.

Ca phé chay ra nho giot / tay
cam khé mé.

Binh chra nwéc réng.

- Céc / Ly & nhiét d6 thap / lanh.
- Tich tu can trong may.

- Hop chiva da day.
- B4 vién nén bj bién dang sau khi pha.

- M& tay cdm qua nhanh khi thiét bj
m¢&i hoan thanh pha ca phé.

- Két nwére bi ro ri.

- Khay hirng nuwée bi day.

- Khi hoan thanh qua trinh pha ca phé,
m& budng G ma khoéng dat khay nhd
giot.

- Vién nén ca phé bi bién dang

Thiét bi van con dang &m

- Vién nén ca phé qua dé}c khién
nwéc khong thé thdm thau.

VAN DE NGUYEN NHAN GIAl PHAP

D6 nwdc vao nwdce binh chira nhw 1an dau tién

- Lam néng cbc/ly truée khi siv dung.

- Khtr can

- Lam &m may bang cach xa 1 cbc/ly truwdc
khi pha ca phé

- DO hét ba vién nén ca phé da sv dung.
- Dung ngon tay an ba vién nén xudng.

- Bé vai giay dé ap suat du thoat ra ngoai.

- Kiém tra van trén binh chtra nwéc co bi ket
khong.

- b6 sach khay hirng nwéc.

- Dam bao bo khay hirng nwéc dwoce dat dung
vi tri

- Hay thir lai v&i mét goc do khac.

- St dung vién nén ca phé mai.

Thinh thoang nho giot 1a binh thwong, n6 khéng
phai la mét van de.

- Cho trong 3 phut dé& mé tay cdm va thay

vién nén ca phé mai.

- Bé xuat st dung vién nén cta Nespresso.

®



Thoéng so6 ky thuat:

Dién ap dinh murc: 220-240V AC
Tan Sé : 50Hz
Cong suét dinh mure: 1,260W
Khéi lwong: Xap xi 3.1/3.5 kg
Ap suét bom: Max. 19 Bars

Dung tich binh chwa: 0.8L
Kich thuwéec: 118mm(R)* 365mm(D) * 250mm(C)

Mdrc do bao vé: I
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