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USER MANUAL

Graphics and drawings in this manual are solely for illustration purposes and are subject to variations from
actual product

Read all instructions carefully before using the appliance for the first time.

Keep this manual for future reference.

COMPONENTS (picture page 2)

A. Power indicator button J.  Cleaning pin*

B. One-cup indicator/button K. Water tank lid

C. Two-cup indicator/button L. Water tank handle

D. Steam indicator/button M. Water tank

E. Brewing head N. Cup warmer

F. One-cup/ E.S.E pod filter cup O. Steam knob

G. Two-cup filter cup P. Hot water/ steam nozzle (milk frother)
H. Filter holder Q. Drip grid

. Tamper/ measure spoon R. Drip tray

* available in certain models only

SAFETY ADVICE

Read the following instructions carefully before using the appliance for the first time.

- This appliance can be used by children aged from 8 years old 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 supervised.

- Keep the appliance and its cord out of reach of children less than 8 years old.

- The appliance may only be connected to a power supply with voltage and frequency comply with the
specifications on the rating plate.

« Never use the appliance if
- the supply cord is damaged,

- the housing is damaged.

- The appliance must only be connected to an earthed socket If needed, an extension cable suitable for 10
A can be used.

- Ifthe appliance or the supply cord is damaged, it must be replaced by the manufacturer, its service agent
or similarly qualified person to avoid hazard.

- Always place the appliance on a flat, level surface.

- The appliance must be switched off and unplugged each time after use, before cleaning and maintenance.

- The appliance and accessories become hot during operation. Use only designated handles and knobs.
Allow to cool down before cleaning or storage.

- The mains cable must not come into contact with any hot parts of the appliance.

« Do not remove the water tank during the brewing process.

« Do not remove the filter holder during the brewing process or when there’s steam / hot water flowing from
the filter holder as the appliance is pressurized. DANGER! There is risk of scalding.

- Release pressure through hot water/steam nozzle (follow instruction step 11) before removing filter holder.
Warning: Avoid steam burn.

« When the steam function is used, there can be some hot water dripping from the brewing head. DANGER!
The water is hot, there is a risk for scalding.

- When opening the steam knob, there is a shot of hot water coming out Be careful and open the steam
valve slowly. DANGER! The water is hot, there is a risk for scalding.

- Do not immerse the appliance in water or any other liquid.

- Do not exceed the maximum filling volume as indicated on the appliances.

- Fill the water tank only with cold water, never with milk or other liquids.

- Always use fresh water to brew expresso for the best taste.



- Do not use the appliance if the water tank has not been filled.

« Do not use the appliance without the drip tray or drip grid, unless a higher cup/mug is in use.

« Do not use or place the appliance on a hot surface or near source of heat

+ Warning: Avoid spillage on the connector.

- This appliance is intended for domestic use only. The manufacturer cannot accept any liability for possible

damage caused by improper or incorrect use.

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

system.

This appliance is for used in household and similar applications such as:
- staff kitchen areas in shops, offices and other working environments;

- f

armhouses;

- used by clients in hotels, motels and other residential type environments;
- bed and breakfast type environments.

GETTING STARTED (picture page 3 and 4)

Start the machine for the first time

1

M
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M
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. (step 10) you may restart brewing after cooling down the boiler. Turning the knob to

Place the machine on a flat surface. Plug in the machine to turn on its stand-by mode, with (D button
turns half on. Fill the tank with cold pure water. Put filter cup into filter handle, and then secure it onto

brewing head anti-clockwise from “INSERT” to “LOCK” position without coffee. Make sure the knob is
at the horizontal position (“OFF” position).

|
. Start the machine with O button, with light turns fully on and D and IEP buttons start blinking.

. When buttons stop blinking, pre-heating is done. Press EP button to start brewing process. NOTE:

There may be noise when pumping the water for the first time. It is normal. The machine is releasing
the air from inside. The noise will stop after about 20 seconds.

. When brewing is finished, remove the filter handle clockwise, clean the filter and the drip tray. Now the

machine is ready to use. NOTE: The machine will turn off automatically after 20 mins of no operation.

ake espresso coffee

Put one-cup filter cup into filter handle. Add one spoon of ground coffee, press it tight with tamper; or
add an E.S.E pod and put it into filter cup. E.S.E (Easy Serving Espresso) Pods can be used to simplify
the espresso preparation. Each pre-packed pod contains 7 grams of coffee, already measured,
pressed and sealed between 2 fine layers of filter paper.

. Attach the filter holder onto the brewing head in anti-clockwise direction from “INSERT” to “LOCK”

position.

|
. Put a warm cup on the drip tray. When pre-heating is done, O and D and % buttons fully light up,

press EP button to start brewing process.

. The machine will stop operation when the brewing is done.

. To brew 2 cups of espresso at the same time, press l'_LEF button.

. NOTE: If both TP and I buttons start blinking quickly, you may simply press (P or [P button to
cancel brewing, or (step 11)

AN
m/&")’ position to
release hot water from steam nozzle. The pump stops working automatically when it has cooled down.
Turn the knob off and resume brewing.

ake hot water

| AN
. When pre-heating is done, O and U and EP buttons fully light up, turn the knob to ll\/ﬂ",b position.
Hot water will flow out from the steam nozzle. Turn the knob off when you get the needed amount.



Froth milk and make cappuccino/latte

13. Fill a jug with 100ml (for cappuccino) or 200ml (for latte) milk. Note: make sure jug diameter is no less
than 70:5mm, and jug capacity can hold twice the milk volume after frothed.

| 1t
14. When pre-heating is done, O and E.F and EP buttons fully light up. Press Q.) button, it starts
blinking. NOTE: Use full milk at refrigerator temperature (NOT HOT!)

{0
15. When the U button stops blinking, steam / milk frothing function is ready. Before frothing milk, push

M
steam nozzle in the direction of drip tray, turn the knob to l/&"‘) position to release steam until there’s

no water coming out, turn off steam function by turning the knob back to horizontal “OFF” position.

16. Immerse steam nozzle in milk about 2cm under the milk surface, turn on the knob. Make sure the steam
nozzle is placed in a position that makes the milk turning in one direction inside the jug from top to
bottom.

17. When the desired level of foam is reached, turn off the knob. Note: Clean steam nozzle with
wet sponge immediately after steam stops generating. Be careful not to get hurt! The pump
automatically stops working after frothing milk for 3 minutes.

18. Pour the frothed milk into the espresso prepared, now the cappuccino/latte is ready. Sweeten to
taste and if desired, sprinkle the froth with a little cocooﬁ)wden NOTE: After frothing milk, you may

immediately make espresso again by pressing EP or button. If both D:. and buttons start
blinking quickly, cool down the boiler and resume brewing (see step 11)

piy CP / & voLume

|
19. When pre-heating is done, O and D and %’ buttons fully light up, press and hold D/ EP button

for 3 seconds to start resetting mode. Press D/ button to start brewing and press again to stop
when the desired volume is reached. Now the volume is saved for next operations.

20.Restore factory default setting simply by simultaneously pressing D:. and EP buttons for 3 seconds
again.

CLEANING AND CARE

21. Turn the machine off and unplug the power cord. Let the machine cool down completely before
cleaning. Wipe all outer surfaces with a damp cloth. Clean water tank, drip tray and drip grid regularly.
Never use caustic or abrasive cleaners, and never immerse the machine in liquid! NOTE: only the filter
cups are dishwasher safe.

22.Detach the filter handle by turning it clockwise. Scrap coffee residue or used E.S.E pod. Extract the filter
cup from the filter holder, rinse them with clean water and dry thoroughly.

DECALCIFYING
23.Descaling is recommended when all indicators blink 5 times with 5 beeps at the moment machine is
turned on. Descaling warning will repeat 2 more times when you turn on the appliance if you do not

. . . I
perform descaling or do not cancel by simultaneously pressing D: and and Q) for 3 seconds.
24 Fill the water tank to 300ml level with water and then add the descaling agent (or fill in water
and vinegar 1:1). Use only an environmentally friendly descaling agent and always follow the

manufacturer’s instructions. When pre-heating is done, and EP and EP buttons fully light up,

simultaneously press EP and QP for 3 seconds to start descaling process, during which EP and QP
buttons are blinking slowly one after another. When descaling completes, the machine will return to
stand-by mode. Perform step 1-4 twice before using the machine.

Enjoy your new Electrolux product!



TROUBLESHOOTING

PROBLEM

POSSIBLE CAUSE

SOLUTION

Water leaks from the
bottom of coffee maker.

There is too much water in the
drip tray.

Please clean the drip tray.

The coffee maker malfunctions.

Please contact with the authorized service
facility for repairing.

Water leaks outside of
filter cup.

There is some coffee powder on
filter edge when attached to the
brewing head.

Clean the coffee powder on the filter edge.

Acid (vinegar) taste
exists in espresso coffee.

Didn’t perform descaling correctly

Clean up machine according to step 1-4
for”start the machine for the first time”

The coffee powder is stored in a
hot, wet place for a long time. The
coffee powder turns bad.

Please use fresh coffee powder, or store
unused coffee powder in a cool, dry place.
After opening a package of coffee powder,
reseal it tightly and store it in a refrigerator
to maintain its freshness.

The coffee maker cannot
work anymore or does
not respond at all.

The power outlet is not plugged
well.

Plug the power cord into an earthed socket
correctly. If the appliance still does not
work, please contact with the authorized
service facility for repairing.

The steam / milk frothing
does not work properly.

The white indicator is not
illuminated.

Only after the white indicator is illuminated,
the steam station can be used to perform
milk frothing.

The container is too big or the
shape does not fit

Use high and narrow cup or professional
milk frothing jug.

You have used skimmed milk

Use whole milk or half-skimmed milk.

Steam indicator blinking
quickly

Continuously steaming for 3
minutes and the steam knob is
not reset.

Reset steam knob to “OFF” position.

One-cup indicator
and two-cup indicator
blinking quickly

Dispense 40ml of hot water and
the steam knob is not reset.

The steam knob is not reset after
cooling down.

Reset steam knob to “OFF” position.

Boiler temperature is too high.

Cool it down by perform STEP 11

One-cup indicator, two-
cup indicator and steam
indicator blinking quickly

The steam knob is not reset, but
the machine is turned on

Reset steam knob to “OFF” position

ALL indicators blinking at
the same time for 5 times

Need descaling

Perform decalcifying

Filter handle is too tight
to operate

Fill too much coffee powder in the
filter cup.

Fill filter cup with less coffee powder

Coffee flows drip by drip

Too much coffee powder

Fill fAlter cup with less coffee powder

Coffee powder is too fine, and
tamped too tight

Use coarser coffee powder or tamp coffee
powder with less force

Filter cup is blocked

Clean the filter cup with cleaning pin




DISPOSAL

A"
Recycle the materials with the symbol C..)A The packaging materials can be recycled. Please sort individ-
ual components by type and dispose them in applicable containers according to local disposal instruc-
tions. Recycling of packaging materials reduces the use of raw materials and amount of waste in landfll
sites. Help protect the environment and human health by recycling your packaging.

Do not dispose appliances marked with the symbol mmm with the household waste. Return the product to
your local recycling facility or contact your municipal office.

Electrolux reserves the right to change products, information and specifications without notice.
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HUONG DAN SU DUNG

Hinh minh hoa va hinh v& trong sach hudng dan nay chi nham muc dich minh hoa va ¢ thé khac so véi san pham
thuc té.

Boc ky tat ca cac hudng déan trudc khi st dung thiét bi [an dau tién.

Hay gilr sach hudng dan nay dé tham khao trong tuong lai.

BO PHAN (ANH TRANG 2)
Nut/dén bao ngudn

Nut/den bao mét tach ca phé

Nut/den bao hai tach ca phé

Nut/den bao hoi nuéc

DPau pha

Phin loc mét tach / tti loc ca phé E.S.E
Phin loc hai tach

Tay cam phin loc

Mudng nén / dong ca phé

Chét lam sach *

Nap binh chia nudc

Tay cam binh chira nudc

Binh chita nuéc

Lam &m tach

NUm diéu khién voi phun hoi

Voi phun nudc nong / hoi nuée (tao bot sira)
Ludi nho giot

Khay hiing nhé giot

—IOTMMOUOm>
APOpUVOZ=Er X<

* chi c6 sn & mot s6 mau nhat dinh

LOl KHUYEN AN TOAN

Poc ky cac hwéng dan sau trwére khi siv dung thiét bi 1an dau tién.

* Thiét bj nay c6 thé dugc sl dung bdi tré em tir 8 tudi trd Ién va nhitng ngudi b suy gidm kha nang thé chét, giac
quan ho&c tinh than ho&c thi€u kinh nghiém va kién thirc néu ho dugc gidm sat hodc hudng dan vé cach st
dung thiét bi theo cach an toan va hiéu rd cac méi nguy hiém lién quan.

+ Tré em khoéng dugc chai vdi thiét bi.

« Tré em khong dugc l1am vé sinh va lau chti néu khéng co su giam sat clia ngudi 16n.

+ DE thiét b va day clia thiét bj tranh xa tam tay tré em dudi 8 tudi.

+ Chi c6 thé két ndi thiét bj vai ngudn dién co dién ap va tan s6 tuan theo cac théng sé ky thudt trén bang théng
s6.

+ Khong dugc st dung ho&c nhan thiét bi néu
- day ngudn bi hu hong,

- vd thiét bi bi hu hang.

+ Chi dudc két néi thiét bi voi 6 cdm néi dat. N&u can, cé thé st dung cap kéo dai phu hop véi 10 A.

+ N&u thiét bi hoac day ngudn bi hu héng, phai d€ nha san xuét, dai ly dich vu hodc ngudi co trinh do tuong tu
thay th& dé tranh nguy hiém.

+ Luon dét thiét bi trén bé mé&t bang, phéng.

+ Phai tat va rat phich c&dm thiét bi sau khi st dung, trudc khi vé sinh va bao tri.

+ Thiét bi va phu kién nong trong khi van hanh. Chi st dung tay cam va ndm van dugc chi dinh. D& thiét bi ngudi
trudc khi lam sach hoac cét gidr.

+ Cap ngudn khdng duoc ti€p xuc véi bat ky bd phan nodng nao cua thiét bi.

» Khong thao binh chita nudc trong qua trinh pha.

* Khdng thao bé dd phin trong qua trinh pha hoac khi ¢6 hoi nudc / nude nong thoat ra tir bé dd phin do thiét bi
duoc dieu ap. NGUY HIEM! C6 nguy co’ bi bong.

* Xa& ap suat qua voi phun nudc néng/hai nudc (Iam theo hudng dan & budc 11) trudc khi thao bé d& phin.

+ Canh bao: Tranh bi béng do hoi nwéc.

+ Khi st dung chiric nang dun, cé thé cé mét it nudc ndng chay ra tir nap may pha. NGUY HIEM! Nudc néng, co6
nguy co bi bong.

« Khi m& num hoi, cé tia nudc néng phun ra. C&n than va md van hoi tir tir. NGUY HIEM! Nwée néng, c6 nguy
co bi béong.

+ Khong nhiing thiét bi vao nudc hoac béat ky chat 1dng nao khac.

+ Khéng d6 qua khéi luang t8i da nhu duoc chi dan trén thiét bi.

+ Chi d6 nudc lanh vao binh chira nudc, khéng duoc d6 sita hodc cac chét léng khac.

+ Luédn st dung nudc ngot d€ pha espresso dé dam bao huong vi ngon nhét.

+ Khéng st dung thiét bi néu chua d6 day binh chira nudc.

+ Khéng st dung thiét bi ma khong c6 khay hiing nhé giot hodc Iugi nho giot, trir khi dang st dung ly/ca cao han.



Khong st dung hodc dat thiét bi trén bé mat ndéng hodc gan ngudn nhiét.

Canh bao: Tranh d6 nudc trén dau ndi.

Thiét bi nay chi dugc thiét k& dé st dung trong gia dinh. Nha san xudt khong chiu bét ky trach nhiém phap ly
nao dai véi nhitng thiét hai cé thé xay ra do st dung khéng thich hgp hodc khdng dung cach.

Thiét bi nay khéng nham muc dich van hanh bang bd hen gid bén ngoai hoéc hé théng diéu khién tir xa riéng
biét.

Thiét bi nay dworc thiét ké d€ sir dung trong gia dinh va cac rng dung twong tw nhuw:

- khu vuc bép clia nhan vién trong cac clra hang, van phong va cac mai trudng lam viéc khac;
- trang trai;

- bdi khach hang trong cac khach san, nha nghi va cac méi trudng cu trd khac;

- mai trudng kiu giudng ngd kém biia sang.

BAT DAU (ANH TRANG 3 VA 4)

Khéi dong may [an dau tién

1.

D&t may lén bé mat béng phang. Cam dién vao may dé bat ché do chd, trong khi nut @ van mot nira. B8
day nudc tinh khiét lanh vao binh. D&t phin loc vao tay cam phin loc, sau d6 ¢8 dinh n6 vao dau pha ngudc
chiéu kim déng hd tir vi tri “LOCK” dén “CLOSE” ma khéng cé ca phé. Hay ddm bao rang ndm & vi tri ndm
ngang (vi tri “OFF”).

. N . £ o ’
. Khdi ddong may bang nut O dé den bat hoan toan va nat P va EP bat dau nhap nhay.

. Khi cac nat ngirng nhdp nhay, qua trinh 1am néng trudc da hoan tat. Nhan nut ?P dé bat dau qua trinh pha

ca phé. LUU Y: Cé thé c6 tiéng 6n khi xa nwéc [an dau tién. Diéu nay binh thwong. May dang giai
phéng khéng khi tir bén trong. Tiéng 6n sé ngirng sau khoang 20 giay.

. Khi pha xong, thao tay cam phin loc theo chiéu kim dong ho, 1am sach b loc va don khay hing nho giot.

Bay gid may da san sang dé s dung. LU Y: May sé tw dong tat sau 20 phit khong hoat dong.

Pha ca phé espresso

5.

8.

9.

Dat phin loc mét tach vao tay cam phin loc. Thém mét thia ca phé xay, &n chit bang muéng nén; hodc
thém tui loc ca phé E.S.E va cho vao phin loc. Tui loc ca phé E.S.E (Easy Serving Espresso) c6 thé
dwoc str dung dé don gian héa viéc pha ca phé espresso. Méi tach déng géi sdn chira 7 gam ca
phé, da dwoc dong, ép va dan kin gitra 2 1&p gidy loc min.

. C& dinh bd loc Ién nap may pha ngudc chiéu kim déng hd tir vi tri “LOCK” dén “CLOSE”.

. X . |
. Dat tach @m &m Ién khay hitng nho giot. O ché do “hoan thanh lam nong trudc” khi cac nut O va D va

sang déu va sang hoan toan, hay nhan nat [P a6 st dau qua trinh pha ca phé.
Chd mét lat ca phé thugng hang sé& chay ra. Khi may nglrng hoat déng, ca phé ciia ban da sén sang.

Bay gi® dung phin loc hai tach. Nhan nl:lt%: . Pha 2 tach ca phé espresso cung luc.

10.LUU Y: Néu ca hai nut CF va %’ bat dau nhap nhay nhanh, ban cé thé chi can nhan nat (g hoac %’ dée

hdy qua trinh pha ca phé hoadc (budc 11)

/
11.(budc 10) ban cé thé bat dau lai qua trinh pha ca phé sau khi ha nhiét 16 hoi. Xoay ndm dén vi tri II“/K’") va

x& nudc néng tir voi phun hoi. B6 phan bom tw ddng ngting hoat déng khi lam mat xong. Tat num va tiép tuc
pha ca phé.

DPun nwéc néng

N : | .
12.0 ché dd “hoan thanh lam nong trude” khi tat ca cac nut O valPva % sang déu va sang hoan toan,

N M s . . .
hay xoay ndm veé vi tri I /&"‘) Nudc néng chdy ra tir voi phun hai. Tat nim khi phun da luvgng nudc mong
mudn.

Danh bot sira va pha cappuccino/latte



13.D6 100ml (d8i véi cappucino) hodc 200ml (d6i véi latte) sita vao binh cé voi. Lwu y: dam bao dwéng kinh
cua binh c6 véi khéng nhé hon 70£5mm, va strc chira clia binh cé voi chira dwoc gap déi dung tich
sira sau khi danh bot xong.

y ’ | .
14.Trong ché d6 “hoan thanh lam néng trudc” khi tat ca cac nat O va EP va % da sang déu va sang hoan

- 11\ oy e . . . o - . R iag an e
toan, An nutﬁ) , N4t nay sé bat dau nhap nhay. LUU Y: Str dung sira nguyén kem & nhiét dé tu lanh
(KHONG NONG!)

1 . g .
15.Khi nat & ngtrng nhap nhay, chirc nang dun / danh bot sira da san sang. Trudc khi danh bot sira, day voi

phun hai theo hudng khay hirng nho giot, xoay num dén vi tri /@ va xa hai cho dén khi khong con nudc

chay ra, sau dé tat chiic nang dun bang cach xoay num lai vé vi tri ngang "TAT".

16.Nhang voi phun hai vao sita khoang 2cm dudi bé mat siva, bat nim 1én. Bam béo voi phun hai dugc dat & vi
tri sao cho phan sita sé xoay theo mot hudng bén trong tach tir trén xuéng dudi.

17.Khi dat dudc mitc bot mong mudh, tit nim di. Lwu y: Lam sach voi phun hoi bdng miéng bot bién wét
ngay sau khi ngtrng tao hoi, nhwng cén than dirng dé bi thwong! May bom sé tw ddng ngirng hoat
dong sau khi danh bot sira trong 3 phut.

18.D6 phan sita d& danh bot vao phan espresso da chuan bj sén, Iic nay moén cappuccino/latte dé’sén sang.
Diéu chinh d6 ngot theo sd thich va néu muén, rac mét chat bot cacao 1én phan bot sita. LUU Y: Sau khi
dun, ban c6 thé ngay lap tirc pha ti€p espresso bing cach an nat O hoac . Néu ca nut (F hoac

déu bat dau nhap nhay nhanh, hay ha nhiét néi hoi va tiép tuc pha (xem bwéc 11)

DUNG TicH P/ P tw 1am

| ) ’
19.Trong ché& do “hoan thanh lam néng truac” khi cac nat Q vaP va EP da sang déu va sang hoan toan, an
va gt nit TP 1 1 trong 3 gidy dé bét dau ché db dit lai. An nut (P / TP a6 bét dau pha va &n fan
nira d& ngirng khi dat dwoe dung tich mong muén. Luc nay dung tich da dworc lwu cho Ian pha ké tiép
va tir do tré di.
20.Khai phuc thiét 1ap mé&c dinh clia nha san xuét don gidn bang cach an déng thdi cac nat CPva l'_LPP trong
vong 3 gidy thém mét [an niva.

LAM SACH VA BAO DUONG

21.Tat thiét bi va rat day ngudn. Dé thiét bi ha nhiét hoan toan trudc khi lam sach. Lau tat c& bé mat bén ngoai
b&ng mét miéng vai &m. Lam sach binh chira nudc, khay hiing nhé giot va ludi nhé giot thudng xuyén.
Khong duoc st dung chét tdy riva &n da ho&c mai mon, va khéng dudc nhing thiét bi trong chat 1ong! LUU
Y: chi cac phin loc méi rira dworc bang may riva bat.

22.G3& phan tay cam phin loc ra béng cach xoay theo chigu kim déng hd. Loai b c&n ca phé hoéc tui loc ca
phé E.S.E da sl dung. Tach phin loc ra khéi tay cdm phin, slc rira bang nudc sach va dé kho hoan toan.

KHU vOI HOA
23.T4ay can duogc khuyé&n nghi khi moi dén bao nhédp nhay 5 Ian kém theo 5 tiéng bl’p phat ra khi thiét bi dugc
bat 1&n. Canh bao tiy cin sé lap lai thém 2 Ian niva khi ban bat thlet bi 1én néu ban khéng thwc hién

tdy can hoac khong hiy bing cach an déong thoi CP va [_'LEP va Q for 3 seconds. NOTE: Repairs to
the coffee machine relative to lime scale problems are not covered by the warranty if the descaling
procedure described above is not performed on a regualr basis.

24.D6 nudc vao binh chira nudc dén mirc 300ml va sau dé thém chét tdy can (hodc dé nudc va gié’m vao theo ty
1& 1:1). Chi str dung chét tdy can than thién véi méi trwong va luén luén tuan tha hwéng dan caa nha
san xuét. Trong ché& do “hoan thanh l1am nong trudc” khi cac nut O va D) va EP da sang déu va sang hoan
toan, nhan déng thoi EP va trong 3 gidy dé bat dau qué trinh tdy can, trong qua trinh nay céc nut E.P va
sé lan lugt nh&p nhay cham. Khi hoan thanh tdy can, thiét bi s& trd vé ché do chd. Thuc hién hai lan bude
1-4 trudc khi sit dung thiét bi.

Hay tan hwéng san pham Electrolux méi cda ban!



XU LY sUcb

VAN DE

NGUYEN NHAN CO THE

GIAI PHAP

Nudc ro ri tir day may pha
ca phé.

Cé qué nhiéu nudc trén khay hiing
nho giot.

Vui long lam sach khay hirng nho giot.

May pha ca phé gap truc trac.

Vui Iong lién hé vdi ca sé dich vu dugc ty
quyén dé slra chira.

Nudc ro ri ra khdi phin loc.

C6 mot chut bét ca phé trén ria
phin loc khi 1&p vao ndp may pha.

Lau sach bét ca phé trén ria phin loc.

Ca phé espresso ¢ vi
axit (gidm).

Khong thuc hién ty can ding

Lam sach thiét bi theo budc 1-4 & phan “khdi
dong thiét bi lan dau tién”

Bét ca phé duogc luu trir tai moét noi
néng, &m trong thai gian dai. Bot ca
phé da bi héng.

Vui long st dung bét ca phé mdi, hoac luu tri
bot ca phé chua st dung tai mét noi kho rao,
thoang mat. Sau khi ma moét goi bot ca phé
ra, phai dong chat lai va lvu tri trong td lanh
dé gilr do tuai.

May pha ca phé khéng
thé hoat dong duoc niva
hoac khdng hé cé phan
ng nao.

& cam dién khong dudc cam
chuan.

Cam dung day nguén vao 6 tiép dia. Néu thiét
bi van khéng hoat déng, vui long lién hé véi
co sd dich vu dugc Uy quyén dé sira chira.

Bun / danh bot sita khong
hoat dong dung.

Dén bao mau tréng khéng sang.

Chi khi dén bao mau trdng da sang, thi méi
¢6 thé st dung bd phan tao hoi d€ thuc hién
danh bot sira.

Céc chira qua to hoac hinh dang
khong khdp.

St dung céc cao va hep hoac hoéc st dung
binh c6 voi chuyén dung dé danh bot sita.

Ban da st dung sira tach kem

S0 dung sira nguyén kem hodac sita it béo.

Peén bao hai nhdp nhay
nhanh

Lién tuc dun trong 3 phut va nuat hoi
chua dugc dat lai.

Dat lai num diéu khién voi phun hai vé vi tri
“TAT.

Dén bao mét ly va den
bao hai ly nhap nhay
nhanh

Cung cép 40ml nudc nong va sau
d6 nut hoi chua dugc dat lai.

Num diéu khién voi phun hoi chua
dugc dat lai sau khi ha nhiét.

Dat lai num diéu khién voi phun hai vé vi tri
“TAT".

Nhiét d6 ndi hoi qua cao.

Ha nhiét ndi hoi bing cach thuc hién BUGC
11

Bén bao mét ly, den bao
hai ly va dén bao hoi nhap
nhay nhanh

Num diéu khién voi phun hoi chua
dugc dat lai, nhung thiét bi da dugc
bat I&n

Dat lai num diéu khién voi phun hoivé vi tri
nTATn

Moi dén bao déu nhap
nhay dong thai 5 lan

Can tdy can

Thuc hién kht canxi

Tay cam phin loc qua chat
gay kho st dung

DG qua nhigu bot ca phé vao phin
loc

D4 it bot ca phé hon vao phin loc

Ca phé chay tirng giot mot

Qua nhigu bét

DG it bdt ca phé hon vao phin loc

Bot ca phé qua min va nén qua
chat

SUr dung bot ca phé thdé hon hodc nén bot ca
phé nhe hon

Phin loc bi tic

Lau phin loc bang que lam sach




THAI BO A~

Tai ché cac vat liéu c6 bidu twong L. Cac vat lieu déng goi co thé tai ché dudgc. Vui long phan loai cac thanh
phan riéng & va thai bé chung trong cac thung chira thich hgp theo hudng dan thai bé dia phuong. Tai ché cac
vat liéu dong goi giam thi€u viéc st dung vat liéu thd va lugng rac thai tai cac diém xU Iy rac. H6 tro bao vé moi
truding va stic khde con ngudi qua viéc tai ché bao bi cta ban.

Khéng thai bd cac thiét bi dwgc danh d&u vdi bi€u twong mes cling rac thai sinh hoat. Tra san phdm vé co sd tai
ché dia phuang ctia ban hoac lién hé vai van phong thanh phé ctia ban.

Electrolux bao Iuu quyén thay d6i cac san pham, thong tin va thong s6 ky thuat ma khéng théng bao.
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KOREA

Electrolux Korea limited

9F, Pine Avenue B,

100 Euljiro, Jung-gu, Seoul, Korea 04551
Korea

Tel : +82 2 6020-2200

Fax: +82 2 6020-2271~3

Customer Care Services : +82 1566-1238
Email : homecare krh@electrolux.com
Website: www.electrolux.co.kr

INDONESIA

PT. Electrolux Indonesia

Electrolux Building 2nd Floor

JI. Abdul Muis No 34,

Jakarta Pusat 10160

Indonesia

Tel: +62 21 5081 7303

Fax: +62 21 5081 8069

SMS/WA : 0811-8339-777

Customer Care Services: 0804111 9999
Email: customercare@electrolux.co.id
Website: www.electrolux.co.id

PHILIPPINES

Electrolux Philippines, Inc.

12th Floor, Cyber Sigma Building

Lawton Avenue, Mckinley West, Fort Bonifacio
Taguig City, Philippines 1634

Domestic Toll Free: 1-800-10-845-CARE (2273)
Customer Care Services: (02) 845-CARE (2273) /
(02)-8845-4663

Email: wecare@electrolux.com

Website: www.electrolux.com.ph

THAILAND

Electrolux Thailand Co Ltd

Electrolux Building

14th Floor 1910 New Petchburi Road
Bangkapi, Huay Kwang

Bangkok 10310

Thailand

Tel: +66 2 725 9100

Fax: +66 2 725 9299

Customer Care Services: +66 2 725 9000
Email: customercarethai@electrolux.com
Website: www.electrolux.co.th

VIETNAM

Electrolux Vietnam Ltd

Floor 10, Sofic Tower, 10 Mai Chi Tho,
Thu Thiem Ward,

Thu Duc City

Ho Chi Minh City

Vietnam

Tel: +84 8 3910 5465

Fax: +84 8 3910 5470

Customer Care Services: 1800-58-8899
Email: vncare@electrolux.com
Website: www.electrolux.vn

MALAYSIA

Electrolux Home Appliances Sdn Bhd

Lot Cé, No. 28, Jalan 15/22,

Taman Perindustrian Tiong Nam,

40200 Shah Alam, Selangor

Malaysia

Customer Care Services Tel: +60 3 5525 0800
Customer Care Services Fax: +60 3 5524 2521
Email: malaysia.customercare@electrolux.com
Website: www.electrolux.com.my

SINGAPORE

Electrolux SEA Pte Ltd

351 Braddell Road #01-04

Singapore 579713

Customer Care Services: +65 6727 3699
Email: customer-care.sin@electrolux.com
Website: www.electrolux.com.sg

UAE

ELECTROLUX APPLIANCES
MIDDLE EAST DMCC,

P.O.BOX 336148, Unit No. 4001,
MAZAYA BUSINESS AVENUE BB],
JUMEIRAH LAKE TOWERS, Dubai,
United Arab Emirates



electrolux.com

PSRRI R RO
NIRRT RIS
SRR RN R RO RO
NIRRT R RN
SRR RN R RO
NIRRT RO
PSRN RN RN RO
)RR RIS
PSRN R RO
)RR RIS
SRR RN R RO
NIRRT
SRR RN R RO
)RR RN RN RN
SRR RN R RO
NIRRT RO
SRR RN RO
)RR ORI ORI RIS
SRR RN
)RR ORI ORI ORI
QRN RN R IR



