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gaasumuwwsaundraduauunl  Pour over & Brew dripper

Jaqnsdeasu: warada Tritan Dripper material: Tritan plastic
yaqyiusavuAd: waradn TRP Holder material: TRP plastic
AU 2-4 628 Capacity: 2-4 cups

asuwWessubivwdouadadusulkuamsidoiu
AvLuULY (Brew) kauuuasd (Pour Over)
TagnddAvonuUUUNIUNIABEITIRAISEY
amuwaliauadviu auisausuadudriuns
TkavovlhikikuzAvwEamuwudassta  Wo
dosanandnacsannld  uazgvansaliuw
vlanads:tnndndoe

The dripper has a switch to adjust for
brew or use as pour over. This
designed valve which can brew the
coffee more evenly. Also can adjust
the speed for different kind of coffee
varieties to created more flavor. Also
good for brew any kind of tea.

., wanhdaan Tritan
" Tritan plastic

. wahdadin TRP
TRP plastic

wahaan PP, \ 3/
PP plastic” Vg “a guaulaa ada 303

Stainless steel 303
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gaasumuwwsaundraduauunl  Pour over & Brew dripper

Jaqnsdeasu: warada Tritan Dripper material: Tritan plastic
yaqyiusavuAd: waradn TRP Holder material: TRP plastic
AU 2-4 628 Capacity: 2-4 cup

?12.8 x H10.5 cm H6 cm
(B51" x H4.2") (H2.4")

PO-BD-24BK PO-BD-24CL

890.- 890.-
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Uoyadaq | Material guide

nso>easu | wanadanlasau

Dripper | Tritan plastic

nuADIWSDUEY, Tbuanvie, nunu, Uanaals BPA ua: kN
WAV EIKSUIBUS- S ULa:WwNWA

It is heat-resistant, shatterproof, durable, BPA-free, and
lightweight. Perfect for everyday use and travel.

JU | wahadnnwans

Base | TPR plastlc

UAWEaKgU soggdain: wurongounolaa, Thau
wanuMucoMstdou

Flexible, provides excellent grip on surfaces or cups,
non-slip, and highly durable for everyday use.

a1 | wanaGnww ua: atautad adia 303
Valve | PP plastic & Stainless steel 303
nucoAUSoULa:NIsNansauUananscio
Nsidviu

Resistant to heat and corrosion, and
safe for use.

SudounvruaausnnoaaNldtwarihAL
d:210 nstunumMuuzituMsUs:nauaIu
ha\Jamoa.LaaonauUs NoUKL LWDTKLLTD
aquuuaauqnmomoamoqnmau

All parts can be removed for cleaning.
When re-assembling, be sure to read
the Assembly instruction on the back \
throughly to ensure that all parts are

set up properly.




58mistdviu | How to use

yvasuasuuunuasurSaBswioas onduld
ns:onunsavaviu

Place the dripper on a drip stand or a
server. Then put a paper filter into the
plastic bowl.

tdmuwua 20 nSu (uas=aunav)
avtuasuuas uacsinusauds:uicu 240
Jadaasaviulhyu

Put 20¢g of ground coffee (medium grind)
into the dripper and pour in plenty of hot
water (approx. 240 ml).

ugivi3us:neu 2 i Audndasmudooms
IWalRldsamnauiuiu

Let it steep for approximately 2 mins. Stir
as desired for a stronger brew.

KyUE3aBWaIBUMSASUMUW .
pehdusiaasasdnouldviuasuiuasiunsonaiu
Turn the switch to drip coffee. Make sure to
reset the switch before the next time you
use the dripper.



muuzthmsqQuasnwu | Product care

A UEDANIASTUNTA EJw’aomuuua ternAou
aonauliqoou

Use a soft sponge and neutral detergent to
clean this product.

FulBnodariowoolhAdansian twsiowriii
waraanidusog

Do not use cleansers or sponges that contain
abrasives, as doing so may scratch the plastic.

aumuawwsnhmumsauammulo Usasuhidons
Iumuuamnsauawmunaulumunnnsu

This product is dishwasher safe. Be sure to read
the instruction manual provided with your
dishwasher before use.

mnBudouwanadnanusnntktsthenwanuodrsu
(GlunsSoISountdoDvUAD

TUsaonuAu:UNILa: Uaﬂ:)ss.aoua\)mmWDnmaasnu
a:ldga uwaz:avddrgtha:onalindrdvmsisoiu

If plastic is particularly dirty, use a diluted
household bleach. Be sure to read the handling
precautions of the household Dbleach
thoroughly. Rinse thoroughly with water after
bleaching.
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tnSovsumMuwWHUUKgaua: Triple speed water drip &
aMuwaaatdu A0S 3 1M Cold brew coffee maker

Mo waradn PS/AS
LLA2AIUAID; LAdNUADIUSDOU
Jaoany: UsiAdinals BPA

PS & AS plastic
Heat-resistant glass
BPA Free

ponluulkMBuldamuwuuvWu 3 ¥av yigsvallu
msasUmMuWiki®Hdu  uandnddvansanauiuda
muwkankangsavd  Wweadvmuwasu§uluuuu
UDVAMIAY  LAzgVaUISAINUASIUDANSIVIASUIND YYD
muwaAaiu (Cold Brew) 1d3nd28 KuU1:081080
dsuausnmuwiunaudszian

This new system divided the coffee container
to three rooms which speed up the dripping
time. Also you can mix with different flavor of
coffee bean to make your own cold drip
coffee. The other function is add extra
infuser to make cold brew coffee. It is perfect
for cold coffee lover

WCB-600

600 ml (20.302)
W10.2 X L11 x H30 cm
(W41 x L4.4 x HIL.OW)
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YUKAWKWA

COFFEE & TEA

tnSavsLATUWLLUUKBAUA: Triple speed water drip &
aMuwaaatdu A0S 3 1M Cold brew coffee maker
dtASow: wanadn PS/AS PS & AS plastic

LAdAIUETD: LADNUADIUSDU Heat-resistant glass

Jaoang: UsiAoinans BPA BPA Free

waladn AS
AS plastic

auouiad ada 304
Stainless steel 304
galau

Silicone

wataan AS
AS plastic

salau
Silicone

waxaan PS
PS plastic

waxaan PS
PS plastic
waxaan AS
AS plastic

wanaan AS
AS plastic

auoulad acia 304
Stainless steel 304
walaan AS

AS plastic

ufdNUAIUSaU
Heat resistant glass
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Triple Speed Water Drip
& Cold Brew Coffee Maker
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Upyadaa | Material guide

WAaspudiuuUu A _____________
Top Cover

= 5
JIUMBUEINULN B _____________

Water Chamber Base

Nnardsuanusomsina
Flow Control Valve

dodonmaksath D-
Drip Tray Stabilizer R

¥
oansmoaun E
Drip Tray

govldwomuwiluu
3 s:QuADILLSD F
3-Speed

Coffee Ground Trough

indonund
Glass Carafe

aUnsaifdoviassu | What You'll Need

- womuwua 45-60 nsu .
(uuzUntAtBuas:dunatvkSatiiatnmanse)

+ thidu KSaumduwauiiududo Uszunou 200 nsu

- Maulthudy (MuAudaoms)

+ iSavasumuwidu

{:—nmsnu§u:—‘u’0.’.=i:>umchiau.?ﬂchum*;uuau)

- 45-60¢ ground coffee

(medium or granulated sugar texture)

. Cold water or a mix of ice + water (approx. 200¢)
- lce cubes (optional)
« lce drip coffee maker

(Water-to-coffee ratio can be adjusted to taste)



38n1stsoiu | How to use

1

e?:
P
... %&u ]

sianrens
o

2

IuWomuw 15-20 nsu aoiuumamawuao govltdwomuwiwu 3 s:au (F)
S:Jun\muoUsbmm-’-tS 60nsuwsuu11umaﬂuaﬂuuwwmuWLwamuthuw
Lsuqum omndumv mnanszedh (E) Bauuudetrthns:ogoshoaiaus

Add 15-20¢ of ground coffee into each section of the 3-Speed Coffee
Ground Trough (F). Total: approx. 45-60¢. Lightly soak the coffee
grounds with a small amount of cold water to pre-infuse.

Then place the Drip Tray (E) on top to ensure even water distribution.

8 doaanmakeath (D) avtu wdonuid (G)
nducvgamuw (F + E) avuudidanlAiunv

Insert the Drip Tray Stabilizer (D) into the Glass Carafe (G). Place the
assembled coffee container (F + E) on top of it to secure the structure.

210 mumumnum (B) BcdhuuuyavsamuUwW
1audog Undu Kawauundunuiudo (Us:unou 200 nsu) ondudado NaH
Usumsika (C) uamiv mnans=oadh (E) B3dwuuu

Place the Water Chamber Base (B) above the coffee container. Fill it
with either ice water or a mix of ice cubes and cold water (approx.
200g). Then install the Flow Control Valve (C) and place the Drip Tray
(E) on top.

18 fauthudvavtugutiiuth (B) tasnunauidus:ni1oasu
Usu 01ad (C) Tagdughuduaio:

. hl.gun:Jmﬁumﬁm = 1Wathulna

+ AyuUIduNRM = aandelamsina
doththreannuEoUsLNu 2 Keada3ui
asovapUlRILTI I TKAUNSNBUKIUNOMUWDENOMIGD

Adjust the Flow Control Valve (C) by holding the lower section:

- Turn counterclockwise to open

+ Turn clockwise to reduce flow or close

Set the flow rate to about 2 drops per second. Ensure the water begins
to soak all coffee grounds evenly.

Uados Whnsaudiuuu (A) .
Jaastkmuwanads a wWuwan 1-2 5oluo

lij)O??lJlanglﬁ:J awnsafumuwistiu wdonud (G) ua:usiiiu sasdo:aau
Wawni3d 1-2 Ju uazawnsaiuidlauubo 2 Juar

Place the Top Cover (A) on. Allow the coffee to extract slowly for 1-2
hours.

Once finished, store the brewed coffee in the Glass Carafe (G). Keep
refrigerated.

Flavor improves after 1-2 days and the cold brew can be stored for up to
2 weeks.
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Aadvtia: U A.A. 1978 (2521)

YUKAWA Aarwanguasaimuwiazyl sgudimads:=inAldkdu
deuszaumsaindl 47 Ulugaaikassu  uaztlulsvmuiikaifigalu
UsztnAdiuuasainmuwilazys

iSududnmstdudnaauuu OEM tkAunusudmuwuazsgudis=aulan
U1PgvEDUIU GraUszaumsaifdoaunanakalgnAdssy MIKLUSUG
WCUUIFAIAgATWAYAIUAISDALLUULLATAISWAQ dUAISAASIVASSA
WAOAUTYDYAULEYANYAIBVI [E0IUB1e UazaaulngRldodvUADEY

Mission:
UOUUWUUIWAOAUANISEUIY d:adn [GVI1uv1g uazadgviu Walkns
duruazmuwiuds:zaunisainuisusugiunne Ju

Professional - Quality - Design
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Design & Craftsmanship

YUKAWA §23111599ALLUUAGADY 5UDINASUDVNIUENEMUDORLE
VU 1S13vTRANUEARYAUUS:auMsailumsidvuse WalknnAu
asagvauwsasadldagivomeas

HLUIAQNISIIANLLUU:
a0AUBUGDUUDVASEUIUATS WIUATISDDALLUUNLWNIDIY LayduLasy
saviGuavmuwiklaalqauaviu

Signature Product:
asUlosusus:auld (Adjustable Dripper) — aanuuuuwalkR(G
awnsagvmuwuauasasla uwludnay=wiAy

Waldwaaneurivov YUKAWA anAn:duralasv
AIUUNLERHD, AIWLUDD LazAuANYUGaYLIA
wSauAsuNIWNALEEU (usIAMNAUIKOdUNA

Strive for Perfection
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