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Animo behoudt zich het recht voor om onderdelen op elk gewenst moment te wijzigen, zonder voorafgaande of directe kennisgeving aan de afnemer.
De inhoud van deze handleiding kan eveneens gewijzigd worden zonder voorafgaande waarschuwing. Deze handleiding is geldig voor de machine
in standaarduitvoering. Animo kan derhalve niet aansprakelijk worden gesteld voor eventuele schade voortvloeiende uit van de standaard uitvoering
afwijkende specificaties van de aan u geleverde machine. Voor informatie betreffende afstelling,onderhoudswerkzaamheden of reparaties waarin
deze handleiding niet voorziet, wordt u verzocht contact op te nemen met de technische dienst van uw leverancier. Deze handleiding is met alle
mogelijke zorg samengesteld, maar Animo kan geen verantwoording op zich nemen voor eventuele fouten in dit boek of de gevolgen daarvan.

Animo has the right to change parts of the machine at any time without advice or direct announcements to the client. The contents of this manual
can also be changed without any announcements. This manual is to be used for the standard model/type of the machine. Thus Animo cannot be
held responsible for any damage resulting from the application of this manual to the version delivered to you. For extra information on adjustments
maintenance and repair, contact the technical department of your supplier. This manual has been written very carefully. However ,Animo cannot be
held responsible neither for mistakes in the book nor for their consequences.

Animo behalt sich das Recht vor, Einzelteile ohne vorherige Bekanntgabe an den Kunden zu andern. Der Inhalt dieser Anleitung kann ebenfalls ohne
vorherige Bekanntgabe geandert werden. Diese Anleitung gilt fir die Standardausfiihrung der Maschine. Animo haftet daher nicht fiir Informationen
Uber Einstellungen, Wartungsarbeiten oder Reparaturen, die nicht in dieser Anleitung enthalten sind. Wenden Sie sich bitte gegebenenfalls an den
Kundendienst lhres Handlers. Diese Anleitung wurde mit groRtmdglicher Sorgfalt zursammengestellt. Animo haftet jedoch nicht fiir etwaige Fehler in
dieser Anleitung oder fiir die Folgen solcher Fehler.

Animo se réserve le droit de modifier les pieces a n'importe quel instant, sans avis préalable et sans obligation de notification au client. Le contenu de
ce manuel est également sujet & modification sans avis préalable. Ce manuel s'applique au modéle standard de la machine. Par conséquent, Animo
n’est past responsable pour les dommages éventuels découlant de I'application de ce manuel aux modéles non standard. Pour les renseignements
sur certains réglages, les travaux d’entretien ou réparations qui ne seraient pas traités dans ce manuel, Animo ne peut étre tenu responsable des
erreurs éventuelles ni des dommages qui en découleraient.
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This instruction was designed for users of the Animo thermo container.
Read this instruction very carefully as it will ensure proper and safe use of the thermo container.

1. GENERAL DISCRIPTION

For the ultimate convenience of the user, the thermo container is equipped with a no-drip tap and
gauge-glass. A handle is integrated into the round lid which makes the container ideal for
transportation. The thermo container can hold up to 2,4 litres, enough for 20 cups of coffee.
Due to the internal thermo flask, the temperature and the aroma can be assured for long lengths of
time. Due to the fact that the assured container is not connected to the electricity supply, the thermo
container is ideal for conference rooms, hospital ward kitchens, canteens etc.

Figure 1 indicates the main components:

A -Filling lid with opening
B -Handle

C - Gauge glass

D - No-drip tap

E - Spare gauge glass

F - Gauge glass brush

The thermo container is
supplied with the following
accessories:

- Filling lid with blender pipe

- Spare gauge glass  (Art.nr. 54273) fig. 1
- Spare gauge glass  (Art.nr. 08406)
- Manual
‘ @172 W
U™

2. TECHNICAL DETAILS
Type : Thermo container é
Capacity : 2,4 Litre ©
Material body : 18/8 Stainless steel X
Weight empty kg : 3 kg %}4
Weight full kg : 5,5kg I
Dimensions : seefig. 2 - 45

le)) -

Technical alterations are reserved fig. 2
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WARNING A

The refill-glass is made of glass.
- Avoid heavy shocks.

deform under extremely heat.

Do not submerge or spray the thermo container.
Do not transport the thermo container lying or slanting when it is filled.
Have all repairs carried out by a specially trained technician.

- Suddenly heating or cooling down can cause cracks. Do not fill the thermo container
with ice or cold drinks immediately after you have used it for hot-drinks.

Do not position the thermo container on open fire or hotplate.

Keep the thermo container away from heat sources. The synthetic material parts can be

3. PREPARATIONS BEFORE USE

Rinse the refill-glass with hot water before
using the new thermo container.

4. USE

The thermo container is designed with a
special filling lid, that makes it possible to
brew the coffee directly into the thermo
container, ensuring minimal loss of the quality
of the temperature and the aroma. The filling
opening has no effect on the thermal
efficiency.

4.1 Hot drinks

When using the thermo container for hot
drinks, preheat the refill-glass 5 a 10 minutes
with boiled water .

Empty the thermo container after the preheat
and fill it with the hot drinks.

Making coffee?

1. Preheat the thermo container, as
described above.

2. Turn the filling lid -not to firm- to the right
in the thermo container.

3. Place an empty thermo container under
the coffee filter.

4. Start the coffee machine, the coffee is
now running directly in the thermo
container.

4.2 Cold drinks

Attention! before you make ice water, -tea,
-coffee always pour first the liquid in the
thermo container.

The refill-glass might break when you stir or
push down the ice. Do not shake the thermo
container.

1. Rinse with cold water before use, than
drain it

2. Pour the liquid into the thermo container.
3. Break the ice (cubes) in to small peaces.
4

Fill the thermo container with ice while
holding it slanting .

5. MAINTENANCE

*  The outside of the thermo container can
be cleaned with a wet cloth, than wiped
dry. Never use any abrasives, as these
can cause scratches and mat spots.

« Attention! Do not place the thermo
container in the dishwasher or sink.

* Let the thermo container open when its
not in use. Place the lid obilique on the
container, otherwise a stale taste my be
the result.

* Always leave some clean water (2 cups)
in the thermo container. in order to avoid

coffee fur and dry up of the rubber seals.

5.1 Cleaning (daily)

* Rinse the refill-glass of the thermo
container after use with hot water,
or clean, if its necessary with Animo
coffee fur remover. Tap the substance
off with the tape.

»  Through daily cleaning, the gauge glass
stays longer clean.

* In spite off daily cleaning. there can be a
build up of coffee fur in the gauge glass,
for cleaning see next chapter.
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5.2 Cleaning (periodical)
How to Rinse, remaining coffee fur on gauge
glass and tap please proceed as follows;

Gauge glass

1. Remove the protecting hood by pushing
ribbed surface (@ on top of it, pulling it
towards you (p) take it vertical away from
the tap (©).

2. Take the gauge glass away by losing
it carefully out of silicon tube (é)

3. On the inside of the protecting hood
you'll find a spare gauge glass and a
level gauge brush.

- U

4. Rinse the gauge glass (careful fragile)
with the brush.

5. Wet the end of the gauge glass and
mount it between the silicon tubes.

6. Place the bottom of the protecting hood
on the tap and click it in the thermo
container.

Tap

1. remove the upper assembly from of the
tap, by turning it to the left.

2. Pull the silicon seat cup vertical away
from the upper assembly.

3. Make a solution of coffee fur remover
and let the parts soak a quarter till
a half hour.

4. Spray the parts by using (clean) hot water
and mount the parts in reverse order.

GB
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Animo B.V.
Dr. A. F. Philipsweg 47
P.O. Box 71
9400 AB Assen
The Netherlands

Tel: +31 (0) 592 376376
Fax: +31 (0) 592 341751
E-mail: info@animo.nl

www.animo.eu
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