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For your safety and continued enjoyment of this product, always read
the instruction book carefully before using.

TECHNICALDATA ||}

Power Supply: 220-240V/50-60 Hz
Rated Power: 900 W

insTrRucTions ||

Please read the following directions carefully before using the coffee mak-
er:

If the coffee maker has no power, please contact Feller after-sales service
center. Be sure not to repair the coffee maker by yourself so as to prevent
any danger.

Before the coffee maker is used for cooking coffee, the clean water shall be
cooked in the coffee maker for some time.

WARNING: TO avoid breakage of, or injury from
glass carafe, follow these precautions.

* Do not put the coffee makerin a humid environment and get it wet so as
to prevent electric shock and do not put the coffee maker in a place where
the coffee maker can be touched by children.

* When the coffee maker works, the temperature of the heat preservation
dish is very high, keep the electric power line far away from heat-preserva-
tion dishes and do not let the electric power line touch the heat preserva-
tion dish.

reATURES [}

1. You can take out glass for pouring the coffee while the coffee maker
works, then put the glass back to the heat-preservation dish, the coffee will
automatically flow into the cup through the filtertank.

WARNING: Do not let the glass leave the heat-pres-
ervation dish for more than 30 seconds, otherwise
the filtertank will overflow.

2. Water level scale on the water box indicates the amount of water in the
water box.




3. When the coffee maker has power, the indicator light on the switch will
be on.

4. The scale on the glass clearly indicates the amount of water in the
glass.

. PREPARATIONS FOR USING THE COFFEE MAKER

1. Dismantle the package with care and take out the coffee maker.

2, Before the coffee maker is used for cooking coffee, the warm water is
used for cleaning the glass, glass cover and filtertank, then cook it dry. A
rough cleaner with strong friction shall not be used for cleaning them.

3. Clean the heat-preservation dish with a clean wet cloth and do not put
the coffee maker in water or other liquids.

4. Before the coffee maker is used for cooking the first cup of coffee, the
water shall be cooked in it first for one or two times without powdered cof-
fee and filter paper so that the dust in the coffee maker can be cleared and
the taste of the coffee is not affected.

Key Direction: If the cold water is cooked in the coffee maker first, the ef-
fect will be better.

. PREPARATIONS FOR COOKING COFFEE

1. Place the coffee maker in a leveled position and do not get it close to
the edge.

2, Ensure the working voltage of the coffee maker

3. When coffee is cooked, the glass carafe cover must be put on the glass
carafe and the glass carafe must be placed on the heat-preservation dish.

I POURWATER INTO THE WATER TANK

Open the upper cover, pour some water you want into the carafe, pour all
the water in the carafe into the water box. The scale on the water box tells
how much water you have poured. Be sure to place the upper cover on
the carafe and put the carafe on the heat-preservation dish after the water
pipe is aligned with the filtertank center.

Remarks: After the coffee is cooked, the amount of the coffee will be
slightly less than the poured water as some water is absorbed by the filter
paper for powdered coffee and some water is steamed.

I rLAcE POWDERED COFFEE

1. Open the upper cover, turn the exhaust pipe into the water box, take



out the filtertank, use the filter paper to put the subulate filterpaper into
filtertank, put some powdered coffee you want into the filter paper. After
the coffee is made, empty the coffee in the filter paper and clean the filter-
tank with water.

2. According to the standard of the coffee industry, the ratio for mixing
coffee and water is 7g coffee for 150g water. You can adjust the ratio ac-
cording to your taste.

Remarks: You must use the powdered coffee specially made for a drip-
page type coffee maker

3. Put the filtertank in right place, align the water pipe with the filter tank
center, place the upper cover on the carafe.

4, Turn on the switch, the switch indicator light will indicate that the cof-
fee maker is at working state. After several minutes, the coffee maker is
heated, then it enters into the heat-preservation stage. When the switch is
on “Off” position, the coffee maker stops working.

DIRECTIONS FOR MAKING GOOD COFFEE

1. A clean coffee maker is the basis for making good coffee; be sure to
clean the coffee maker according to the specifications.

2. The fresh and cold water shall be used for making coffee.

3. Quality and ground powdered coffee can be made into coffee for a bet-
ter taste.

4. Store the coffee in a ventilated and dried place. Once the package for the
coffee is dismantled, the coffee shall be packed and kept in a refrigerator.
5. To make good coffee you need to buy the complete coffee beans and
make the coffee beans after they are ground.

6. Do not use cooked coffee which will affect the taste of the coffee sig-
nificantly.

7.The coffee has the best taste when it is made just for the moment. Coffee
heated for a second time is not recommended.

wasH THE coFFee MAKER [}

Directions: Be sure to keep the coffee maker in off state in most time, and
the heat-preservation dish is dried before it is cleaned. In order to prevent
electric shock, do not place electrical outlet or the coffee maker into the
water or other liquids.

1. The surface of coffee can be washed with a clean and wet cloth.
2. The glass carafe, glass carafe cover and filter tank can be washed with
warm rinsing water, or place them on the upper frame of the dishwasher,




Do not place other components on the dishwasher.

3. The lint with residuum shall not be used for washing the surface of the
water box as it is likely to block up the coffee maker.

4. The nylon or plastic cleaner without strong friction shall be used for
cleaning the strong greasy filth, the metal cleaner shall not be used for
that purpose.

5.The sediment of calcium piled up in the coffee maker leads to the block-
age of coffee maker and usually prolong the time for cooking the coffee.
Such blockage can be removed by regular examination and washing.
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