


GEM 180

uylgsanl JSuo 33 60 Losb Sladel g odalw > 1 5Suind (poud ol S (5 piiino
S SN oSws ¢l b IS I

o6 lelib] .

KT PRTY- YRR 7 O Ol
o R o TP Ol O S
s YYe-YE W
PO/ gt

(KBS Gp 0 Sk 5 6l S ol Sl esliud oKis 4 alen
Ao Ly ooy g) aslsl )3 a8 sl AT b g0 sla ol i 5 (655 ]
eas 5 L

oles adllas 1y olws 3l eslinad 3558l OIS ales = )
(&é@w%_ﬁéj)bmcjﬁ>Bm)ju}@bjlbbu;w\)lﬁ—}‘
Aoles Lol Olabl 33 SW5 e 5W5

o o850 032 53 5l e85 G515 (KBS G S 5l S S e
Azles g Sl plo s Ol s alags

L@Tx\)L‘MS;«__Slf)a)ué nQSJﬁé)})Ja&Lﬂ:j\uu’le€&.&&g—F
sl addls
j\UA>‘Li).s@I‘_;JlshgjjljéW)a&ﬂ.sjlnu:w\r»;;)y):—a
S b gl s oS il Solabsd 03,8 1o 51 3 5 s ol G
2285 S S 5k
ﬁﬁg:lﬁlm‘}fﬁa.\ALf.,o)JJ_SQ.\i:m.LauK:.M.a:_;)'Sr_x.p;;)yﬁ—9
et Sles ST 0 a0 Sl and 5 e s o g 5 AL )3 e3lial 5550 1 oK
epled e o Sl g

Ol (K S G el (S ol s Gl s laad leslis -y
plod s3ital 3 505 A5 sl OS5 oS _slakad 51l ) sl 0035 (S5 se
Ji}alsdb)z\)La»r_,l_gQ)LauS:de‘sK:_usz;Ji}nB;«gz—A
oled 2o G e D e lss e s 13
;S.u;JS/)lSrK;/AA{AS\ﬂ.giuéjl:;)}olﬁt_.acjla_w;\;;ﬁj\—ﬁ
oslital sl&aws o S 5l ks sl 5 Jo S ol b (i SL s ol
Al



eslizal 5550 51 ol by 0is § b (Kbt eslinad (gl 5 Laid atf;_ﬂ;_-uin_ 1o
Aaled paa s (ol Sl Gl amen 5 Sgsm s Jae 55 OF 0815 Ll 3
Wj.s)b)l}glé})ﬂalf;.w.séfalawé})jlg}{ls;).x.iglﬂjl)‘l—||
Aoled (oSl Bl el L T ules

b G35 a1 O ol 5 55 18 b o wlad 51 (6 S ol g — 1 ¥
.J:.M)\JS‘.S;‘AJJL;

Sl 53 ey 01 5 S 21 Ol O ol s 03 S s, 5l L3 — 1w
53,5 S MU S 555k 4 s L 3yt
J._é._xﬁuéjb.»f'g,@jg.xﬂ_:spc@g,,«,;dl‘u_.ﬂ.»;);ﬁl_x?;\—nc
6})8ﬂ-ug>ﬁ&;”5\w}@wr}ou\%yﬂlc_@o:j@l,@j
s yralae o&ais
(&Adlﬂu‘mha)é@—w'o&*ﬁ}wﬁlbﬁéﬁL_;Lﬁ:;-ﬁ—r-vj_
Aolas I 1 0T 6,8 ) aslial b bais 5 S blasl OF (g3lulis
wn&{M451ﬁJMTJA;gn)rﬂéu@\,“&wo;;@k},r@y-_
sk a.\ O J>'l_s ";l

S s oS s sl e s (O O35 O350 e g — 10
Al axdls 3 el

oy 3 IS s e 5 ) e 3l eslind Lol cpl bl - 15
2ol calas g

JABLQM) 3heslaal ¢L<.a=4., 33k ped OB S eslinal sl HEC gy
Sl S 5 el eslinad g p3Y (3l T 5 es g JolS ol o iy
Ja..d):Jﬁu)?)aaki;ﬂaé)!;&jm%.:yrb&lwb&a&“:@.\aﬁﬂ
J}Jvlq._‘.lalS:_,S

Aaled 613 4K O3S e zas 5l pss a1y oSaws = 1A

el olSais (g5 Flr aw D3 s )l ladal L gl 1 51 15— 19
PPN e B P PPN L VI I WA V-t ) PR BN PR UL S PR
) Aaled =5l G Sl 4 liss e

o5 o3l p3 b 3 olSaus 45 Sles ja 55 s ol s 03503 1A 1= o
s (31 (Sls S 4 |z A8 Bl e ) a3 03 505 I oS8 0 — 1)
A Vb a3 B T 03 55l Ol s 5 3L Els ool S
Sols s

553 S 5 dmlad ool 0T s 3l dah ool s Jo b 5 (5l It (sl -
Aons 3 bl syge 1y ild oS el oozl o5 s oy

ol 03 Bl e 8 s stes ild il s oy s B pde s 3 — PP




:i.x,,.il.::jf&sJ»SJ)Lpbgﬂém}asﬁvéyubam:r@
bl oo bed Al ealinal 3550 053 505 0351 S 5S4 Sl (S 2
aled b s 1y sl aham s Ll o o sl ) e w anl s

A3 2553 S e U S o S s 5 W IS e o s - v
55 sl 53 o&is s 15 OT L 5 48 ST 51 1y 5 O s s Sl 3
2B e el o e Gilse G ) ot S B o 55 a3
e 13 & Sl 4 s 4 1 Latte/Clean 4eS3 3 1S 13 (6,15 juad) Sl
Jels STl e s dns o3l 35,8 Jle (6485005 - B S by 1 0
608 3005 AT 3 b dms U231 Latte/Clean 4eS3 =1 53 555, S ads | 4]
35,5 (4 g
:Ji}nﬁb)ﬁ.aglfélg-i.uwbﬁcwL’&:;)aa@;ﬂaom)l}jl—Hc
ol (gl g wlin
a.,\._.\igiift;xﬁélﬁJﬂjsélﬁamb;J.i.;):‘:)l_).BAJLﬁ_.‘A‘JJ}_A)"—}‘a
Aol (gl

Avx:;gu)oj%d}-&h)mle@?.)ﬂ@))fﬁ—P9

Gl o Sl Gl Lo cpioman 5 Al 3 eslized (gl Lais oKus opl - by
Slasbe b O l 51 0,8 13 eslil 5550

S osliad g sl 55050 5 18 85 o slsl o slae Al il —

s -

T P VPSP L S PP P I PN LT

U5l S L cles gl s Slule plw s O 3ol s 055 555 51— pA
ils Aal gt ol am a1y (S8 G kst
a:U.:.Jrlf;.a‘u‘ba.k_;ljsbd;aila\ﬁj_g.l.:.lkaﬁd)b&bwl)%jé:—}“1
Aas s L e

BIEYTY .

w3l G2 il gle ol 5 (S e 5l (6,80 e
A&AJJ‘}AJ_?M‘4;—#3;)3)&;1-)\?‘}‘GH&EQ}B}@;C}P}&)}I(}C@
Sl 568 )3 32 05 05 LS| g s jponl 3 05 503 1 51 1308 Ol
g]&};ﬂéu‘d‘xoﬁo);‘u\?&;{?wAakﬁwﬁaﬁwoﬁﬁgp‘;_j)
S o3 S s J13) D35 el 5 olSaes i an O3 pds Sl b b

Al Lol olabl “O” Sil- ;s ON/OFF



il L e e g s

_ F Fndsla el o Slugls
Faef ot i e Al
CRolll L]

R

[_ e S g el oy Mgl

et o gy e i g gl s S M R
PO )OO s
Lo
L g i p S gy

S St it
e e

o

[ 7L pEE { PEPL P PN

e s Sl pe 2l

R



oslaiwl ¢pdgl 5> 585 .

5300 SIbm 33 5 gals/ i gy 4aSTs il ) 3) oy 035 b salst 1 Il = |
aled ol Qleabl G 5 Sl s ligs 035 2ol

o 4 ooy 1o Sty 5 s i ol (Dlbtie Sl ¥
ol s OT 511,

o o8 511 (ol 518 S0 5 gl st dlo 2l o 0 pn T O a1
):alfz.ﬂ_sé))ﬁUL@JTLJAL{QA_.Z&_&jlﬂ)‘A:A:‘,_:;«&&JTQ}AﬁLJ
s 513 5 gl
4;'Jaﬁ,awl)}:_w:Mq\glulﬁu:suﬁ}dﬂ\u;@ Cgr - F
odd 7355050 4 a5 by o lad anl e (Lol y a3 sl 53) s sl i wed (2l
..x?azrle‘;ll)oT

(Loaaly a3 (ol 53) b gy o g 0 (135 0 ty) (513 55 505 ST -0
el an e
.J\:ﬁ‘.«ﬁé)[{k»:)}bﬂebQT@J@‘@J}}‘&G@&J%J;)K%ZW

olSciws (5 j131 ol 5 6= .

S Emax min e e L ol Oe —
.J-:;Sx_ﬂj\,;max,minAa-)éoﬁ‘;)ri;\)éu—}’

e den3 15 g el ans 0553 15 (Ol 537 Oloid SO) 1) b il 51 S —
.J:.M)\J.Eolﬁj‘):[_;l;r.‘éUQ}Jﬁuy)glﬁnﬂ:@&ﬂ:gbyﬂims
doled bate Gy 5wl oS atligs —

Aoled gy U7 Sl s E el sy 4aS3 sl 13 L o — o
W38 dal g 13 05 Sty s S ElLy it e oBs ol 3-8
23 @ ol S Sl S bl 8.8 13 5l e oKs )
s LIS axds

S Ll 8l Sl s aeSs sled il Bl s LS Sl e — v
A2l e el L oz S ol o

cewlio ylus kol .

350 mbin SIIL Sld g Jsdor a4 57 L oo 0568 00500 4 5l 3
eas i3 eslanal



295> 09@8 £95 ylado

A e e [CIRIERENS o
A ke 14 Ol 4

FARRWRL?N Oled SO S nlS

@
S ke YOO g Ol 5
v

JAREWE L Olowd S Yo
A e TVY 6, Ol s

61> 635 6925 g Luwlio 69g8 I o3latkuwl .

53 08l Cwd) AL eds ) mend 4 5 o3l sl g ealinal 550 0 563 535
S 538 a (Al gr 0543 O3 03l 52 e o5 4 b e LYol
el 51 g A3l LT 55 0565 40gf 0 olad 535 Akl 4y o
Lle o Blosgd sa 03 e St U s g8 el aab s Gl 00l
3508 S Ao Cr) e oo b e (g iy 3 B 355 0545 22
5301 0sls S350 s d ol (ols &5 St gles 5 L e s T 5 [P
s Sy i 53 0343 01 (1 45 Dy 3 dnled (sl 5 b s by
A dal g Bi aia ¥ 6 OT b ey o3 b

0988 35S bl 0920 .

Sosb il o 01 03,8 Sl ol 4 T3 55 55050 0 5 e 3 S
R - T H P Ko P VRCI PP WU W V% LY

b ) esed oo o leedd Clwlesgd o a5l R 005 520 S50 2
Elodd bl o5gd Jo5 0350 Cdpd cwamen (Sl dal o 0L (L Lo
S o (58 sl 0583 Al b s 2 348 0 0T 53 O e Sl DL
33 DSy 5 i 03100 o 53 5350 B dons plnil 35 L o p8 Sll i tas
AL




olSciws jl oslaiuml 6925 .

ol 5% 5055 5
3l eslizad L asls e et —
alﬁ;.;;l:\,fuu_wu?

L ils e pomen AS 3

ian ol O ; Olec w30l osls,
L s ol 5,8 s 2 (SIas) MAX 5 (J3li=) MIN adls -,J\J O j—e

N .
ooy Syt sy &

S d 3l g .A:_..\:fj

Jilid jl oslasiwl .

Aoled Ol |y s Jad 500 ds el aalsl 534S 'h\f‘u‘v-dt;
5 oslanal 540 |

ey, 0¥ DR

Jru(v\,.h ) s Sy

Ao lad eslanal

—/, =




g el i 53 s ol 51,8
035515 5 58S 513 3 sl a3 e Ol s Osls 513 ol )
Aaled fol Olaabl g sl anes s HLa b il g4, SIS

\;Mgl)ﬂ@)b)l}yﬁiLﬂz):édalf@‘fl:éozﬁg;jgw—\‘
A e by

o bl G 1 O el el s 3123 05 503 e g 0SS
33,8 1o e sl azas HL 1 2ld GISE B aSb o
Aoled Lol Oluabl OF JolS 0is St 3l 05 5ad 1 1 3 ladinn

Jilad > 098 (yi% ) 0925 .

(3555 7 o3l 31 o 2k adl 310 ) s 2k 055 1 043 535 Ml -1
AT YL MAX cdle 5l 2l s 058 5o s liie 0iSs

Sosb a dens LS 23 0555 50 sgd o S Sleslizal by JK5 laa - v




35,8 Sy ik s of C_l:,,: S

oiws (59 g2 guuspwl 8w (31> 148 og=s .

1 edsls 4S5 0 S s cckad 513 0543 s 5 (S 3 03 1y et el A =)
BSOS e S &

s ol 55 Y 5L B e L s S a3 spsb = b
258 13005k s s il e




B 5 ol Lt oS b b e ey el 4 s —

338 515 A

£3Y Sl Sl s Al o 1 Sy el 51 g oS sl 5] 0

sl e 1
ozs oais s |

by 0bd o ()55 0568 Od) S sS sla Ol Sl eslinal &) 50 55—
otz 51301 (gay 1y 2g5 Ol 5 0ll2S O 0
03 S b sl o sasie S S (6l Ol (5l Old o 35S e 1T

K|
ﬂf&gé})ﬂ\)Qh(};ﬂ-ﬁ&&!x).\.il.:‘),agf)}guu:.w\w}a;)ladé/fl—P
s 13 S WS amio

S a5 2 b 0T osg sl 03 )y Sz Olowid Sl eslinal Sps 53 -1
e I E S S amis S

i A5 S b i b 1 S W el Ll 6V L e S g pSs
Jib Ll oo wman Led S )13 0bd s 335 b 4 o5 S S
b ool lisn (gla Cnige (555 01 035 5L 1y e S kS iy )
g.ézd)l;):}u‘\k%.::ﬁ&&adbg&d@éba)lk!huJ.:;_LQJ(..:B.‘J
aled a5 5 pseal 4 LS e 08 1 O LS ()8 a3



olSiws 3 S oplig .

Al ol Oliabl G 5 b astliags Jlasl 5l al =)
J}JQL)J;&;JJB&_W)UMQJ‘}“Wdb)}b“;)ﬂl’./;,_;_g)Aasé—P
;_J‘ASJLAJ?UJ;J;.}ijw}‘dbjﬁj{iméﬁpJA(@
)ijé@Udbjéﬁméuaﬂégbj.wﬁwtﬁéb:A{Q}‘»Jﬁ-i:

Ak 0 O s esbel NEC 5,8

oSiw > Slac wlaml .

g el At

ol s edeas HLis ands (SO 1 058 s 0S5 Olmd U 5w il e Gl =1
A el kg, (@) Sisp s S
rl{;&d\)h.\._.u)wwspbu}é%w:@w):yﬁl@ééu—r
el iy, (W) Slssgl

Al a0 ol A e 1y 08 4gd 4aS5 05 S5 Db g G g —
053 8 olSin i bl oty Ol ses (8 @) ol L2580 1l s
R e W S PPR Kv PYRp e
doas 5Lb | L 4aSs

osb a5l e Lla ) s ol s ladid b sgd ags Ul oK s
A el e Sl s3]

DLl s 1,8 o515t s (W) S spl s s K
Al e o sgd ol e Dlhas

Sl (oo Lo cdglas on 3 e 03 500 Mo Sl o 548 a0 OLL 51 g 1t
Al T 1 o a3l Ve iS5l ey Blas

Pzl ad
Le.jg.k@))\}.]a_w};,jb).\b»_iSjJﬁ.a(.zﬁ.]n;J(a}b;};ﬁﬁlsjérJ%@jj\y
C,J\>):1)«daﬁ)ac-)))AQS:l;qu;\ﬂ;?J}é_}:J}nJ!.\bq\;'_“j,\g!}Sda
5 St s 1B el ol (o5 S ) S5 Gl S sl )
o led




.;,A;mla;:wj(5)j)><.t§u);g~);d‘\)qsu),b>' Sl 6iSS
w2 S ) 5 5 4 4650 (S S Ol e 4 i 58 g g — )

as HLis
SLEd abs 531y s 018 4 4S5 oS, Ol Jllis 4 g S 4 S - ¥

s
43‘#55.&54.3.&5

e o ) se sl i 1y ab e p gy et S M T
U e el G a5 sl S sl 4 5l 5o 5o dles
JSs sl 3 ;Jl>bpb(,s,\m@qs;k?%ldlﬂﬁ,;,\; G
aled ey 3

4283 SO 1y Y 658 agd 4aSs (S 5S Ol Hlie o &Y 0 5g8 g S g —
s L

SLad asis 53 1y Y o5l 4 4S5 oS Ol e 4 Y 058 4 Sz -
Aas

_H..'bu_iS;L?,,log::,.

ol 4 b S el e pgd g Ol 18 e L olais ol 3l eslil b
el e Do g 08 S 5 i S g S b a5 L S S
s se slie 4 OF ors o 51 e s el il 355 S Sialy 3 S
23,8 By B JLid | 5 (S 5 s 58 4 asSs ojlss

Sl b s oS LB pls S5 sl et S 05 Ll aiss
Amk{‘;ﬂwtﬁﬁﬁymﬁ)‘j&}

5 03 a5 I o8 115 05 Al oo ek O35 53 e 0ile SL oy s
Aelad guls 4K Jlmse s 1, O (g sl eslinad Sy

s SSlo g1 5 4 ol adds 10 b olSaws Sl eslin il pie &5 53
ol by oBaws s aaSs 3l alUS a Osls SLt3 L oS 23 S sl )3 SLEEP
g dalgt IS bl g



G5 gy .

\;JBJJJ,{}L';Jéui\ﬁQ:!:JJ,BLa@:;ﬁlgéﬁfgy)g)l?};ayja
%JHJASJSV‘Aé)}\:QﬂJGqYQ@H}ngQ)MQJ\.@_:J;
EARNE AN )1JiAA..~g;.~,.lL.3‘;nglbfuv@wlﬁ.»ﬁ?\qd\a@asg
;»}454_:45uS:;)L»J;“AQ:!:;Lﬁié\{)njfﬂfg)_ﬁja:b»lﬂgg]jlé
))J,.(ﬁuiLgLaaﬂWgéﬁéﬁ)lﬁéﬁfgfy)db-):a&_m:sGYe)é
3N Sl g 38 a3 sl sk s el e L 05 Sty Sl
O.il).n.ajMl?;@i{\{\{\;ﬁﬂ}gﬁman&iﬁ~d§>r~QM@
4;.:ng)J.ﬁL»JL;\l;'-\)n.ubbgl{gi},ldwk\z-e@_.ﬂ;jl!)glQ)&uf@
L Y o 5gb 50545 s b 4aS3 o S T 51 1501 2 e sen i
aﬁ(@‘ﬁl):guzub\ \)&lz)'gy);;l.}»aa&msb.x?m)mouw
Al 3 sbize b a s el e, b osy Sedr S S gla
S8 bl S s ol s ids o Do s oS n 3 S8 5 e 23S
23Sl

a8
jl.miw:;r\qd“j_b)‘g_r«)AS&SJAL;)JT:QLdga&wAAS&KA—I
j.@.»,L,ijjla;.»)}»_«.jil.“.o¢L>,gl‘5\fl)5>j§kwéu¢5:ji¢!.\§jﬁ4!}:
s (-l;._‘.l Iy od esls Ola b 5 S,I8 NECWN

oA a1 s S sl Sl s s oK 3 SIS OLL 51 e
i 3,8

i3 gt Ol g e gl aeSs a Oals JLZ3 L Ol ja o) plsy sy Al 3 -y
Sl 33,8 a1 2155 sy g (613l Sl sies olSiis s 3 505
s S el b s SOl sb a4 oo« ulsy s OLL

gl (3905 i (52 0988 4392 I aazso oslatiiul .

Eol oS | dolas s oSais 3 058 555 ol e ).i.i.‘t\alaji).éau;dlgjyj!
Sl eslizal g 3 dal st oK w0 Odeny el 5 1k O 350 e
Aale el e s 35l e Sledst e ST 4 ol OAE Ol

S Syl aJg) g it o530 S 505 ]

adech_ﬂ\j:«big:}géjl:&o}imﬁbe.ﬁbgl{ﬁ_&ol;JAAS.\»;]A
s Ol Bl oS | dales (IS el ate b ) b O 5 S s 2
G el S 35,5 b Ol s 5 O 3 s Eols il S sl e



Maled a5 5 3l 4 Sy F WS e O

el o ol&aas 11 s O35 — )

Al O G- w

3 ot it ST U1 0T s S i B Sl o 1 Sl ) Jal, —
255 A sl 53 B e el e e S p b WS R s
O 5 428 3L 1 S s W15 o Lok ok O30 (5t pKn i -
s i of b 5
C_u}Ju;;d,;);,g,»suwg,\?;svgubofwuxu;apﬁ_;-a
Aled S 1 O g 5 doas sl JolS 5 5b a4 oy 52
ng)ﬁui!)é:lgqc,.ob_Siﬁ%&a;mlﬁ)‘jwp«iéuxfﬁ)fﬁ
338 2 Oy o

(st el dod gz (g 5d b ile olKais 55 S a1y b O g0
by el (g0h BB gle ile 53 Olg e |y ud O35

Al S sl g 5 S J Ol S - 5

U el e e 0 - ce v ) S e B el -y
Als a0 il e e a1y (6418 5a3 /6 053 A 4aS3 L 3,5 15 Sl
MlPC)BJ:lagld}l)'blsqfli:.hwb;.»ﬁdwé)gkdb_ﬂmclj
3950 Ol 93 i 8 GL3 B 2,8 s Joo pl sl U s ol i
8 a3 /45Y 6543 4 4083 ey OLL & Dlhas o5 oK 15555 05 ealizl
153,8 UiBgte (6,08 el Al B 1 s [LES axds G

s sl st 1 01 5 Al b 1) 5 0 s eile JL T pls - A
.J@:;l)alﬁ:ﬂ;:é”

Lol Yo o oS O el oo e o 0 5n (g5 Llir 1 0580
..L:L«JC)B:)} él?jioi‘_,ﬁ..a




0985 529> JJU 9 yilsd cgom yoranl 0w (595l 0925 .

Aled 1o B o 511y s ligs 5 S sels |y ol lanl - )

o ke ol e Bl e s S B ol S g cealina pledl 51 —
r\.ﬁ\Ql&]aé)'\flﬁﬁb;ﬁlk&,@aw‘x}_iugvhsjﬁql:ﬁu
Aoles

s S bt 1y el 3L oyg 5o s 5 doled o olas 5l ges sl s —
3 gl s (G piad s pined ot 4 S 5OV L Al 5 e
Aoled (gl (g5d b oBas kgl

lezees Sl eslizad U1 0T 05 CaraB o s s 2 D36 (oS el S —
s SLIS O (g5 0548 s bile 3L L 1S SL b e
.::ﬁf\ka@w:j\g}gjﬁ}fJ)‘UASJ:{LQJA?)J—

s gl ali’..ﬂ:éj)ﬁ‘ijsjzlcéo:l:)bégj.\{byr\ L -0
Aaas 3 g il a2 J5U 5 0 S Slé -
rleu'!!)(aﬂjg},\i)glC}jsowulﬁau_@wmﬂ,u,@«ﬁ;wkv
ﬁ)Jé—JjUj.gl:)ﬁ#u@bﬁ\_;%em:AS@\AJ‘U.\:A::QL?M.\,:A:
‘”;TC)L‘

SToite ssies [l

L etile 3L T Same 555, 01 035 €505 b 5 dlas Tt o&xis 511, T O 35
LT o dgled Jt 1 O 055 oslizal o 5l g 355 o 4055 S
o o O e oled Kt SalS 1 0f szt 51 ey 5 Aas 5 a5 ST
Al e st b il s pinis LB

OSiws (51 juol .
AJULA‘\_AJ)JGJAAA:.ZJVJJJL@}Q&%)HJ.&&J}&)S}:&S%M*|
AF el alsssnly glan b ey s 2ol pe iman 5 25 gla S e s oLl

WY
Esl Sl &S | ST (ls 4K s 2 J5L 5o |y s el 4 s S a -
A dal gt 0 5l Ay f&&})yﬂl%}j‘ﬁjﬁd‘ju;ﬁj)loa\ilwi
.Jﬁ‘ut‘ﬂlﬂé}yﬂlfwéé)b S g s pea plae Llg e led




Aoled e Slule gl 5 Ol s olaus 03 55 5l bluisl

ST ol g i3m0 Sbgay 312 o ! .
35t Al IS 30 oaas 5 Shas 53 O 23l 51 (6 sl ey 043 a3l
é:bdb—@wb/&ﬁﬁgu;alf:_ﬂ:;ujéjc}ﬁjé)jfzdda@
oA db s S i Sl b o S R L s S e b
ol olKius 3 gy sl sl Ol 4 A2l o bns ol 40 35 5 stalie

sl
ool 5 Jsdr 3 ls e eslinal O i (S Slsy oy 0l
.JA)&JL:‘)&;\H)M)&)%

SRS ew) oloj T
s s s A Al . (6 apias ) o5

o5 s Yo sl a| (G, A4S PO e O

ST o0 Gulsj gy .

S edE 335 503l S e S w L ST 0 -

ey ST O 3 b S s 45 e A3 03l = b

A J O S S e -

S OT 5l A B 0T e s 5205 T L lS b |y Oy
s r\?u. axdsaw b |, 8 plaes Js 1, O 15 0s

Sciwd SIS (ol gy .

B a3 3 a8 ST O o135 e S gls o ol 51 L3 =
Aol ol Oliabl S esls o

CJl, oo 5 (Li5al) “07 Sl ys Jasals gy aaSs e Sls 18 5=
O35 3 minimum Cedhe YL B gl ol Olaabl 85 5 5 Sl astlags O35

i s S e o]

OB e (555 2255 sl 3 (o Osl - kS oo ) 1) gl ez — 1
s 301 51y Slsd e Aons
AJ:LSJ«;;LBﬂﬂJJEA.!bub/\;ﬁ;ASLZy—F

ERCH LRGN EN (.L,,J 'Last_V;éjf;!})‘lvﬁ;.xﬁu;,:})bﬂf:_ws—a



ST e 513 o s pl&in (l 53 cdoms SLES Slsa 1 0568 g 4aS5 S5,
»de«uﬁﬂgﬁ;b}ﬂ)}b)»ffdﬁcjlé s

a3 Al 5 Gl e YO Bl o b 1) Sy b Sad G G b s
AUO‘(}JJ«J&M)‘;“W—“-6113?61?)334:5%‘1';1')):—“va’
GUY Sde 4 1) (O pad/ Y 0568 4gd e8> e oled T e )
s 51Ol b ¥y e s das o3l 133 5 e (6518 003 3 Shae b s 5
B das Sl ands 55 ) ()8 e/ 6 563 4gd 4aSs «\AS:LA:;CJB-
.:;quﬁ}:.a

U o 55 a5 elle BL 5 S USSP B e 5L ype s =
s it olaes s sl (58S s s 0 3 Sl 038

G 5] gy .

sl J_<.L;.v oy e slhialy plsy s s osliul axds 00 o
QLU');L;\:)‘%;}_.U(.LGQ)y):.xﬁfyjlﬁ\)}wdbﬁﬁyj
.:}J:)Mw\&;&“a@;);_‘;l;\iﬁwgwb

Osls Hlaza 51 13) eslinal asss 00 v 31 3 4155 Cpey A oS S50 )3 140
s S Ly olas 5 lse a5 L LlS e L s | s
JEW PN S P

o s 5 (Lapsl) ‘0" Ll 53 Jisals sy aaSs ils 13 5l-
5 i 455 ) e Foo e bl ol Olabl & 5 31 e ldins 03
sll p gy s duled oy olaas 1) b O e g O35e 53 1 20 Jea Foe
A s S Sl s |, S

305 Sair A 3 Y 5 g S KL S sy | oK s -y
rlﬁ.&;ﬁbs‘.\g;)\_.iéobwbﬁ‘y@}@j%Msjaﬂéﬁ\?@:m:g.\_}ﬁf
Mf))QLBJ’L Jjgj)‘}‘j‘)juyJdk})}\x[ﬁj'/kbﬁmi
\iﬂu\bw\,ib):fﬁlm_.tf Lo Cole aie OS e Ca
B2l 53055 (o b e S bl 351 ol s TS o
b eI s <JL»Cﬁwﬁ}w;)l)ﬁdhwiqbpa&ﬂ>wz
. Lt

sdesis ol 05 S J 1 ekile SL (S ) ol oy Jsloma =
ol oK O dons o3l g el Ot 55 63160 @l S ST 51 15 O
dlfll:xjﬁf;)} K;_,.«:)‘ld\(aﬂﬁol;r.é}:U’Uﬂgu!;b:;:.sj_f
bzl Sl s olKaws (sl 5 pladl Sl e X esly plaed o A
e s el Il s S i RS e 5 a8 53
g:;l:)l}&bjgy))\mdb)za@:éy@g_ﬂlﬁbng:&i&



oslizal plasl 51 g Lol cdons 13 sl al 55 1 olSus Ll 5 o Oliman L2
W3S a5 155 sy g i S 3 05lss oK

|

Gloisl eule

Slpl

J= oly
LS 1y ol o =
O N S SN PP P
LS
A oS 1y s s e pgh e - T
S Late Gl el iy ¥
=3 SR

S gy |y oK

|

osgd 5 S s sdma |, A3-0

doled e

Ll e Jo ST o -
B SR o
A 53 0548 545 sl -r
S Jate 3 align = ¥
A5l e s LSl g8 -0

Pacle)

ol ol S 563 2

ST RN
316 053

Sl s a1y 2l el S5 -

A o i3

B o 4 sl s =)
G oS 555 S o

b BLLl e s s - Y
olils 3L

2135 D S e e =T

anxle S A g dd g 3 Ok

ol plad ol&as e -
St SIS el i Y

5 350 s
3l g

SR U

oS eslanal iy

oslid Olawtd 53 o sses 2L3

oslinal Jaw gte 03101 L 6 563 53

5 51 eslizad - \
= 4 Old
i edd Ol T e - Y

Lt

L2l o S Ol 035

Sl st

L e Sty S




Bl a5 e 5l S0 ST s s (33 b 5 e et
JRVN

ol s (S5 Jeme Sl s i e by il w s L, -
1B s b dbgr e sl S1e a Ly eslis ol LB 2 S Sl
33,8 6,8 sl s laes 4 ands sl



Il ProsLems AnD causes

3. Too much coffee in
the filter.

4. Appliance was not
turned on or plugged in.
5.  Coffee has been
tamped/compressed too
much.

PROBLEM CAUSES SOLUTIONS

Coffee does 1. No water in reservoir. | 1.  Add water

not 2. Coffee grind is too 2. Grind medium ground
come out. fine. coffee.

3. Fill filter with less coffee.
4. Plug unit into electrical
outlet and turn it on.

5. Refill filter basket with
coffee, do not tamp too much.

Coffee comes
out

around the
edge of

the porta-filter.

1. Porta-filter not
rotated to full lock position.
2. Coffee grounds
around the filter basket rim.
3. Too much coffee in
the filter.

1. Rotate filter holder to
full lock position.

2. Wipe off rim

3. Fill with less coffee.

Milk is not
foamy after
frothing or it is
not coming out
of the frothing
tube

1. Ran out of steam
2. Milkis not cold
enough.

Frothing tube is blocked.

1. Ensure there is enough
water in the reservoir.

2. Chill milk and frothing
pitcher prior to making
cappuccino.

3. Follow the instructions
to clean the milk reservoirs
&frothing tube.

Coffee comes
out

1. Ground coffee is too
coarse.

1. Use a finer grind.
2. Use more coffee.

2. Ground coffee is too
coarse.

too quickly 2. Not enough coffee in

filter.
Coffee is too 1. Using small filter for 1. Use large filter for
weak. double shot of espresso double shot of espresso

2. Useafinergrind.

The three control
panel lights are
flashing
alternatively

Water tank is out of water

Add water to reservoir.




clean position.

2. Press the power switch to“I” position, Cappuccino and Latte indicator blink in
turn. Press Espresso button and Latte button at the same time, the unit will enter
descaling mode automatically. 6 indicators blink by turning a circle anticlockwise,
the frothed milk dispensing tube will flow out hot water and steam, after 40 mins,
the unit will enter standby mode, 6 indicators illuminate.

3. Discard the residual descaling solution, and clean the water tank, fill
appropriate amount pure water, brew two cups of Espresso continuously, then
brew two cups of Latte continuously, the cleaning finished. 6 indicators illuminate,
the unit recover to standby mode, after the unit working for 500 cycles again, the
unit will remind descaling again.

Note: under descaling reminding status, you still can operate the unit normally,
and after operation, it will return to descaling reminding status.

. ENVIRONMENT FRIENDLY DISPOSAL

You can help protect the environment!

Please remember to respect the local regulations: hand in the
non-working electrical equipments to an appropriate waste
disposal center.



Il 70 DELIVE THE WATER RESERVOIR:

1. Fill the reservoir with fresh, undiluted white household vinegar.

2. Allow appliance to sit overnight with the vinegar solution in the water
reservoir.

3. Discard vinegar by removing the reservoir and turning it upside down over the
sink.

4 Rinse the water reservoir thoroughly with tap water by filling tank half full with
water
and then pouring the water back out into the sink, repeating this step twice.

Il 70 DELIVE INTERNAL PARTS:

1. Make sure you delime the inside of the water reservoir first by following the
“Deliming” steps above.

2. Make sure to switch the power button to the “O” position and the power cord
is disconnected from the electrical outlet. Fill the reservoir with white vinegar
above the minimum level into reservoir.

3. Insert the porta-filter (with filter and no coffee) and place jar/carafe or regular
cup on top of the drip tray and under the porta-filter.

4 Plug the power cord into the electrical outlet.

5. Press the power button to switch the unit on“I’, once the six control panel
lights turn solid blue, press the Espresso Button twice. The vinegar will start
flowing through the unit and it will stop automatically.

6.Place a pitcher or large cup (with at least 325ml/ -11ounce capacity) under the
tube. Fill the milk reservoir with water and place it back on the unit. Turn the Froth
control knob clockwise to the clean position” *, then press and hold Latte Button
for 3s to activate the clean function. Let the unit dispense the water through the
tube for approximately 30 seconds and then press Double Latte Button once to
stop the process.

7. Repeat Steps 6 - 1 as necessary using only tap water to rinse any remaining
traces of vinegar out of the machine.

Manual descaling mode

After the unit working for 500 cycles, it will enter descaling alarming, Cappuccino
and Latte indicator blink in turn. If you don't descale in time, waterway system
may block.

Note: If you want to descale before 500 cycles, you can descale manually as
following steps.

. Operation

1. Ensure the power switch is at the position of “O’, and the power cord is
unplugged. Fill 400ml white vinegar and 600m| water into the water tank.
Assemble the milk tank into the unit, turn frothing control knob clockwise to




6.Place an empty large cup under the porta-filter.

7 . Press the espresso button once and let the unit brew with water only until it
stops automatically.

Il CLEANING THE WATER RESERVOIR

Discard the remaining water by removing the reservoir and turning it upside
down over the sink. It is recommended to empty the water reservoir between
uses. Wash the water reservoir with soapy water, rinse it well and wipe it dry. The
water reservoir is also dishwasher safe.

Il cLeaninG THE UNIT

1 . Wipe housing with a soft wet cloth. Do not use abrasive cleaners or scouring
pads, as they will scratch the finish.

2. Do not store the porta-filter in the brew head. This can adversely affect the seal
between the brew head and the porta-filter while brewing espresso. You can store
the porta-filter and filter as below figure.

CAUTION: Do not immerse appliance in water.
Il oeLmvinG

Mineral deposits built-up in the unit will affect the operation of the appliance.
Your appliance must be delimed when you begin to notice an increase in the time
required to brew espresso, or when there is excessive steaming. Also, you may
notice a build-up of white deposits on the surface of the brew head.

The frequency of cleaning depends upon the hardness of the water used. The
following table gives the suggested cleaning intervals.

SUGGESTED CLEANING INTERVALS

Type of Water Cleaning Frequency
Soft Water (Filtered Water) Every 80 Brew Cycles
Hard Water (Tap Water) Every 40 Brew Cycles




water. After cleaning, please fix it into milk reservoir lid by rotating.

4 When cleaning milk reservoir, you can open silicon sheet(don’t pull it out),
wash it by tap water. After cleaning, place back the silicon sheet.

5. Pour any milk left and rinse and wash the milk reservoir and its lid thoroughly
with warm soapy water. Rinse and dry well. Do not use abrasive cleaners and
scouring pads, as they will scratch the finish. The milk reservoir is also dishwasher
safe (top rack). Do not place the lid of the milk reservoir on the dishwasher.

6. Place a large empty cup under the frothing tube.

7 . Turn the Froth Control Knob clockwise to the clean position” “then press
and hold the latte/clean button for 3 seconds and release to activate the clean
function. The unit will start releasing steam through the frothing tube, let it run
for a few seconds until you don’t see any milk in cup. When done press the Latte/
clean button once to stop the process.

8. Dispose any water left on the milk reservoir and place it back in the unit.

Note: For disassembling the milk reservoir, you should raise it up a little, then
pull it out.

. CLEANING THE BREW HEAD, THE PORTA-FILTER AND FILTER

1. switch the power button on the side of the unit to the off position “O” and
unplug the power cord from the electrical outlet.

2. Some of the metal parts might still be hot. Do not touch them with your hands
until they have cooled.

3.Remove the porta-filter and discard the coffee grounds or used pod. Wash both
the porta-filter and filter with warm soapy water and rinse them well. Do not wash
the porta-filter and filters in the dishwasher.

4 Wipe lower part of the brew head in the unit with a damp cloth or paper towel
to remove any coffee grounds that might have been left.

5. Place the porta-filter (without any filter) back in the brew head in the unit.




Please read ALL of the instructions, cautions, notes and warnings included

in this instruction manual carefully before you begin to use this appliance.

When this unit is used, some parts and accessories get hot and need to cool
down. Proper care and maintenance will ensure the long life of the Automatic
Espresso, Cappuccino, and Latte Maker and its trouble-free operation. Save these
instructions and refer to them often for cleaning and care tips.

DESCALING

With the milk reservoir placed in position, the appliance will remind the user to
perform descaling in a way of six indicators quickly flashing alternately. At that
time, the user shall fill the water tank with 600ml clean water and dedicated
descale, then press Espresso and Latte buttons simultaneously and then the
appliance enters into descaling condition automatically, then the six indicators
slowly flash alternately, after working for about half a hour, the six indicators
quickly flash alternately, and then the user shall empty the water tank and refill it
with 600ml clean water, after it, press Espresso and Latte buttons simultaneously
again and the appliance continues to perform descaling, at that time, the

six indicators slowly flash alternately, after working for about half a hour, the
appliance stops working and goes back to the standby condition.

NOTE:

1) You can press any functional buttons to perform the corresponding function
when the appliance reminds you to perform descaling. And the appliance

will continue to remind you to perform descaling after finish performing the
corresponding function.

2)The descaling process can be stopped at any time by pressing any button,
then the appliance will continue to remind the user to perform descaling. And
the appliance will enter into normal standby mode only after finish the whole
descaling process.

. CORRECT USE OF GROUND COFFEE FOR ESPRESSO MAKERS

Do not use sugar roasted ground coffee or sugar roasted coffee beans as

these will clog the filter and damage the appliance. If sugar roasted coffee is
accidentally used, stop using the unit and bring it to the closest service center for
maintenance. We recommend descaling the machine periodically to keep it in
good working condition. Contact our service centers to learn about this process.

. CLEANING THE MILK RESERVOIR AND FROTHING TUBE

Even though you can store the milk reservoir with left over milk in the refrigerator,
it is important to clean the reservoir and frothing tube regularly to avoid clogging
and building residues. In order to clean the milk reservoir, please follow the
instructions listed below:

1. Remove the milk reservoir from the unit
2. Remove the lid of the reservoir.
3. The steam tube connector can be detached by rotating, you can clean it by tap



PREPARING LATTE

Prior to preparing your latte, adjust the quantity of frothed milk according
to your preference by turning the Froth Control Knob to the right” ” for
more froth and to the left” " for less froth.

NORMAL FROTH LESS FROTH MORE FROTH
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a. Press the Latte Button once to brew a small cup of latte.
b. Press the Latte Button twice to brew a large cup of latte.
PREPARING FROTH MILK

The unit also allows you to prepare froth milk only. Press and hold the Cap-
puccino Button for 3 seconds if you wish to add more foam to your bever-
age or to prepare froth milk for any other beverage, e.g. macchiatto, hot
chocolate, Tea latte, etc. When done, press the Cappuccino Button once
again to stop it.

AFTER PREPARING YOUR BEVERAGES WITH MILK

Once you are done preparing your beverage with milk, you can either store
the unit’s milk reservoir directly in the refrigerator (ready to be used for the
next time) or dispose of the leftover milk.

If there is no any operation within 15 minutes, the unit will enter sleep
mode, you can press any button to wake up the unit.

Il wrrobucTiON

ESPRESSO

A unique method of coffee brewing in which hot water is forced through finely
ground coffee. Popular in Europe, it is a far richer and more full-bodied brew than
regular drip coffee. Because of its richness, espresso is usually served in 44 to 59
ml (1.5 to 2 oz.) portions, in demitasse cups.

CAPPUCCINO

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

A drink made with about 4/1 espresso and 4/3 steamed milk.




Il seLecT THE FuNCTION

PREPARING ESPRESSO

a. Press coffee button once( G illuminate), brew single cup coffee.

b. Press coffee button twice(@ illuminate), brew double cup coffee.

C. Press and hold the coffee button for 3s. G D illuminate at the same
time), brew big cup coffee, when coffee amount reaching your need, you
can press any button to stop working.

The unit can brew espresso according to your setting, and it can stop auto-
matically, when @ light solidly, it means finish brewing, you can
enjoy your espresso.

Warning: after coffee finishing brewing, please don't take out filter imme-
diately, just wait for 10s.

PREPARING CAPPUCCINO

Before brewing cappuccino, turn the froth control knob to middle posi-
tion, you can adjust the quantity of frothed milk according to your prefe-
rence by turning the Froth Control Knob to the right” “for more froth and
to the left” "for less froth.

NORMAL FROTH LESS FROTH MORE FROTH
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NasT Y e
= —= ¥
. a | - L |
o o
N I S |
- |
— = —

Note:The froth intensity can be adjusted during the brewing cycle.
a. Press the Cappuccino Button once to brew a small cup of cappuccino.
b. Press the Cappuccino Button twice to brew a large cup of cappuccino.

The unit will start brewing the cappuccino according to your selection.
Your delicious cappuccino is ready to be enjoyed.



C.Then, slowly turn it to the right until the retention clip is aligned with the

|

closed lock symbo "on the unit.

a Ty
Note: The frothing tube is very hot, please take care.

PLACING THE CUP(S)
a. Pull out the drip tray bracket if you are using a small “demitasse” cup to
brew espresso.

b. Keep the drip tray bracket inside its compartment if you are using a
larger cup to brew cappuccino.

C. Keep the drip tray bracket inside its compartment if you are using a
larger cup to brew latte.

CAUTION: When brewing cappuccino or latte, please make sure to adjust
the frothing tube lever in order to position the froth milk dispensing tube
inside the cup to be used, additionally, you also can adjust the length
of frothed milk dispensing tube by locking it onto different position of
frothing tube lever to adapt to different size of cup. And you can clean it by
rotating it out, then fix it in.
See below figure:

TURNING THE UNIT ON

a. Make sure unit is plugged in.

b. Turn unit on “I"The six control panel lights will start blinking during
heating and until the water reaches the perfect temperature. Once six
lights become solid, the unit is ready to use.




only with

ESE (45 mm) pods

INSERTING THE FILTER

a.To insert the selected filter in the pressurized funnel asm ,make sure to
align the notch on the filter with the groove inside the pressurized funnel
asm.

b.Turn the filter to the left or right to lock in place.This will help secure the
filter in the pressurized funnel asm.

NOTE: To remove and clean the filter ,turn filter to the left or right to align
the filter notch with the groove inside the pressurized funnel asm.

WARNING: Make sure the filter has cooled before attempting to remove
the filter.

FILLING WITH COFFEE

Place selected filter on pressurized funnel asm as follows:

FOR GROUND COFFEE:

a. Fill the filter with fresh, fine ground espresso coffee (do not overfill).
Note: the ground coffee amount can’t exceed the MAX mark.

b. Tamp and compress firmly and evenly ground coffee.
C. Clean any excess coffee from the rim to ensure proper fit under brew

head. ¢ =
—hh
g P 2
PLACE THE PRESSURIZED FUNNEL ASM

a. Position pressurized funnel asm underneath the brew head, attach
pressurized funnel asm by first moving retainer clip back.

b. Position handle so that the handle lines up with the open lock icon ‘f
”on the unit and fits into the groove.



fingers.

If the grind is too coarse, the water flows through the coffee too fast, preventing a
full-flavored extraction.

Be sure to use a quality grinder for uniform consistency.

Il oPERATING INSTRUCTIONS

FILLING THE WATER TANK

a. Fill the water tank with water, you may either use a jar to fill it up or
remove it from the unit and then fill it up under the tap. If you have
removed it from the unit to fill up with water, please make sure to place it
back tightly in its place. Fill the reservoir with the desired amount of water
ensuring it ranges within the”MIN” and “MAX"” markings on the tank. Never
use warm or hot water to fill the water reservoir

b.Close the water reservoir lid and place it back in the unit ensuring it fits
tightly

FILLING THE MILK TANK

If you plan to prepare cappuccino or latte, remove the milk tank from the
unit and open the lid then pour the quantity of cold milk you estimate you
will need between the “MIN” and“MAX" levels. When done, place the milk
tank back in the unit ensuring it fits tightly.

Note: You can use the type of milk of your preference, i.e. whole milk, low
fat milk, organic or soy milk.

CHOOSE THE FILTER
Select the filter to be used as follows:

A. FOR A SINGLE SHOT- use the filter for a single shot of espresso if using
ground coffee

B. BEFOR A DOUBLE SHOT OR TWO SINGLE SHOTS- use filter for a double
shot.

NOTE: The pod filter included with your unit has been designed to work



3. Select one of the filters and place it on the pressurized funnel asm. Place the
pressurized funnel asm in the unit ensuring it is properly locked and place a cup
under it. Also, make sure the tip of the frothed milk dispensing tube is inside the
cup.

4. Plug the appliance into the appropriate outlet.

5. Turn the switch on "

6. The six control panel lights will start blinking. Once these lights become solid,
press the cappuccino butto twice.

7. Once this process is completed, the six control panels will turn on solid.
Now your unit has been primed and is ready to be used.

[l SELECTING THE RIGHT CUP

Before preparing your beverage, please make sure to select the right cup
size according
to the following table:

BEVERAGE TYPE RATIO
Espresso Single @ 60ml
Double g 119ml
Cappuccino Single @ 178ml
Double ﬁ’ 355ml
Latte Single @ 296ml
Double 474ml

[l SELECTING THE RIGHT COFFEE

THE COFFEE

The coffee should be freshly ground and dark roasted. You may want to try a French
or ltalian roast ground for espresso. Pre-ground coffee will only retain its flavor for
7 - 8 days, provided it is stored in an airtight container and in a cool, dark area. Do
not store in a refrigerator or freezer. Whole beans are recommended to be ground
just before use. Coffee beans stored in an airtight container will keep its flavor for
up to 4 weeks.

THE GRIND

This is a vital step in the espresso making process if you are grinding your own
coffee and takes practice. The coffee must be of a fine grind.

The correct grind should look like salt.

If the grind is too fine, the water will not flow through the coffee even under
pressure. These grinds look like powder and feel like flour when rubbed between



Big cup of coffee and

/_ manual coffee button
Small cup of coffee and A= Big cup of coffee and
manual coffee light w0 ] manual coffee light

Big cup of cappuccino

Small cup of cappuccino and milk foam light

and milk foam light ) Big cup of cappuccino
and milk foam button
Small cup of latte and o, ¥ Small cup of latte and
cleaning light o cleaning light
Small cup of latte and
“Tcup filter cleaning button

Pressurized

-2cup filter

funnel asm asm /\)_ T =
! é — Coffee spoon
Ly

asm

Il FORTHEFIRST USE

Cleaning and priming the unit prior to first use.
Please refer to the “Description of the Appliance” section to familiarize with the
product and identify all parts.

1. Please make sure the unit is off “O” by pressing the switch located on the side of
the unit. Make sure it is unplugged from the electrical outlet.

2. Remove stickers and labels from the unit.

3. First remove and then wash the water tank, the milk tank, the two filters .the
pressurized funnel asm and coffee scoop in a mixture of mild detergent and water.
Rinse each thoroughly and place them back into the unit.

4. Refer to the instructions on “PLACING THE PORTA-FILTER” section before placing
or removing the pressurized and filter from the unit.

5.7o clean the inside of the appliance, follow the steps listed on the “PREPARING
CAPPUCCINO” section using water in both reservoirs and no coffee in the filter. Do
not immerse the appliance in water or attempt to reach any of its internal parts.

NOTE: In order for your unit to work properly time after time, clean it after every
use.

Il 'MPORTANT -PRIME THE UNIT

To prime unit, run the steam cycle for 90 seconds by following the steps below:
1. Fill water tank between the “Min” and “Max" levels.
2. Fill the milk tank with water between the “Min” and “Max” levels.




oven.

25. Do not use appliance for other than intended use.

26. Do not leave the appliance on unattended.

27. 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.

28. Never submerge the appliance in water or other liquids!

Danger of electric shock!.

29. Save these instructions.

Il cAuTION: PRESSURE

In order to avoid possible burns to body parts and/or other injury from hot
steam and water or damages to the unit, never remove the water reservoir
or the porta-filter while your espresso/cappuccino maker is brewing coffee
or frothing. Make sure the three lights are on before you can remove the
porta-filter to make additional cups of coffee. If you need to add more
water or milk to the reservoirs, please make sure the three lights are on
and ensure to switch off the unit by pressing the red button on the side of
the unit to the off position “O".

Il KNOW YOUR COFFEE MAKER

Water tank cover Top cover decoration

Pressurized funnel asm
e - = ! =

= |
Drip tray bracket L _\
Water tank Drip plat

Switch Milk tank
Drip tray



13. Always be sure to place the water reservoir tightly back in the unit with
its lid closed and fill with water on or above the minimum before turning
appliance on.

14. Do not remove the porta-filter while brewing coffee. Please make
sure the three lights are on before you remove the porta-filter to make
additional coffee. Caution should also be taken while removing the porta-
filter since the metal parts will be hot. Please make sure to hold it by the
handle and to use the filter retention clip to dispose the grounds. Caution
should be taken when moving unit with hot liquids.

15. Do not remove the water reservoir until unit is turned off.

16.This appliance is not intended to be operated by means of an external
timer or separate remote-control system.

17.The appliance can be used by children aged from 8 years and above
and persons with reduced physical, sensory or mental capabilities or lack
of experience and knowledge if they have been given supervision or
instruction concerning use of the appliance in a safe way and understand
the hazards involved. Children shall not play with the appliance. Cleaning
and user maintenance shall not be made by children unless they are older
than 8 and supervised.

18. Keep the appliance and its cord out of reach of children less thame 8
years.

19. Before removing any of the parts and accessories, make sure the three
lights are on, press the power button to the off position“O”and unplug the
appliance.

20. Do not remove the porta-filter at any time during the brewing process.
21. Use caution when removing the porta-filter. The metal parts may still
be very hot. Also, there may be hot water floating on the top of the filter.
Hold it only by its handle and dispose of the brewed coffee ground by
using the filter retention clip.

22. If coffee does not drip, the filter is blocked. Turn off the appliance and
allow it to cool down. The blockage may be caused by the coffee being too
finely ground. See the “PROBLEMS AND CAUSES” section.

23. WHEN CLEANING THE FROTHED MILK DISPENSING TUBE: Place a large
cup under the tube. Fill the milk reservoir with water and place it back on
the unit. Turn the Froth Control Knob clockwise to the clean position “ ”
then press and hold the latte/clean button for 3 seconds and release to
activate the clean function. Let the unit dispense the water through the
tube for approximately 30 seconds and then press the Latte/Clean Button
once to stop the process.

24. Do not place on or near a hot gas or electric burner, or in a heated




GEM 180

Dear customer!
Thanks for your worthful choice and confidence to Migel brand.
We really hope that you enjoy operating this product.

. Technical data

Input Power:.... 1050-1250W
Water Tank Capacity:.... 1.5L
Voltage: 220-240V
Frequency: 50/60 Hz

. Important Safeguards

When using electrical appliances, basic safety precautions should always
be followed to reduce the risk of fire, electric shock and/or injury to
persons, including the following:

1. Read all instructions.

2. Make sure that your outlet voltage corresponds to the voltage stated on
the rating label of the coffee maker.

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

4. Close supervision is necessary when any appliance is used by or near
children.

5. Unplug from outlet when not in use and before cleaning. Allow to
cooling before putting on or taking off parts, and before cleaning the
appliance.

6. Do not operate any appliance with a damaged cord or plug or after
the appliance malfunctions, or has been damaged in any manner. Return
appliance to an authorized service facility for examination, repair or
adjustment.

7.The use of accessory not recommended by the appliance manufacturer
may result in fire, electric shock or injury to persons.

8. To disconnect, turn any control to the off position then remove plug
from wall outlet.

9. Do not touch any hot surfaces, use handles or knobs.

10. Do not use outdoors or for commercial purposes.

11.Do notlet cord hang over edge of table or counter, or touch hot surface.
12. Use on a hard, flat level surface only, to avoid interruption of airflow
underneath the appliance.






	cover_FA
	GEM 180_FA-EN
	cover_EN

